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Brioza and Peay met in 2004 at Rubicon, 
the iconic but now-closed Bay Area eatery 
developed by Master Sommelier, Larry 
Stone. Peay was a regular at Rubicon’s wine 
tasting group and then bid on a dinner that 
Brioza and his wife/co-chef, Nicole Krasinski, 
donated at a fundraiser. Peay’s wife, Ami, was 
an original investor when Brioza and Krasinski 
opened their first restaurant, State Bird 
Provisions, which has been a San Francisco 
darling—beloved by diners, chefs, and critics 
alike—since day one (Zagat listed it as one of 
the Ten Hottest Restaurants in the World in 
2013). Since their first release in 2002, Peay 
Vineyards has won awards and accolades from 
all the major wine publications and critics, 
and is consistently named to “best” lists all 
over the industry, including the SF Chronicle’s 
“Winery of the Year 2009.” This year will be 
Peay’s fourth at The Center’s Wine Auction, 
and he and Brioza will be composing a one-
of-a-kind food and wine experience, hosted by 
Jennifer and Joe Calvin. 

Standing out as a chef or a vintner in an area 
where it’s known to be impossible to eat badly 
is insanely difficult. The San Francisco area 
has around 20,000 restaurants—the highest 
density per capita in the U.S., and as of this 
year, only 55 of them hold Michelin stars. 
Brioza and Krasinski’s two restaurants each 
hold one. The star rating, which can be taken 
away whenever the notoriously anonymous 
Michelin judges deem appropriate, is a 
testament to a restaurant’s consistency and 
standard of quality. In addition, Brioza and 
Krasinski have won two James Beard awards 
for Best New Restaurant and Best Chef (West), 
proving that they have also earned the respect 
and admiration of their peers and industry 
veterans. 

State Bird Provisions’ menu is a mix of 
cultures and a bold contrast of flavors, served 
from dim sum carts and trays, and infused 
with California style. The irresistibility of 
the menu and picking your meal from sights 

When people who appreciate great food and great wine get together, beautiful things happen. 
How about some savory pancakes of sourdough, sauerkraut, pecorino, and ricotta, paired 
with a Sonoma Coast Viognier showing hints of lemon and white peaches, with fantastic 
brightness and acidity? Or lamb tartare with fennel fronds on black rice crackers, with a bold 
Syrah tasting of black cherries, white pepper, and a wisp of smoke? If you’re lucky enough 
to get a seat, that’s what you might enjoy when star-studded chefs, Stuart Brioza and Nicole 
Krasinski, join Andy Peay from award-winning Peay Vineyards to create an extraordinary 
dinner this July during the Sun Valley Wine Auction. 

Above (from left to right): Chef Stuart Brioza, Andy Peay of Peay Vineyards, and chef Nicole Krasinski.
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and smells rather than mere words 
is obvious, and getting a reservation 
can take weeks or months. Every meal 
feels like a dinner party with your 
best friends. 

In 2015, Brioza and Krasinski 
followed up State Bird’s success by 
launching The Progress next door. 
Esquire listed it as one of its annual 
Best New Restaurants, praising a 
labor of love, and noted “the smallest 
of perfect gestures from a team of 
collaborators rather than the colossal 
ego stroke of solo ambition.” Esquire 
also called Brioza and Krasinski’s 
humble ascendancy in the restaurant 
scene, “the end of the swinging dick 
kitchen-god in San Francisco.” The 
Chronicle said its success lies in the 
meticulous details and the pride that 
oozes from every aspect of the dining 
experience: “That feeling is reinforced 
when chef and co-owner Brioza, 
smiling like a father holding his 
newborn, brings out complimentary 
bites to every table—house-made 
cheese crackers topped with a snow-
like mound of shaved almonds; 
tempura-fried mussels on a pool of 
citrus sauce; tiny squares of fresh 
ricotta topped with pink peppercorns; 
slices of marinated salmon in a 
creamy sauce; and squares of Asian-

inspired jerky scattered with crushed 
peanuts.”

To build The Progress, Brioza and 
Krasinski took an historic building 
from bare studs and rotting wood 
to a finished product that they 
say exceeded their expectations—
including the “disco bathrooms,” 
which, with 250 pounds of glitter, 
Brioza says look like “My Little Pony 
with a little LSD action going on." 
Like State Bird, The Progress is a 
welcoming, airy space that’s bustling 
from the moment the doors open. 

Brioza grew up in California and got 
his first restaurant job when he was 
15: “I applied for a job waxing skis at 
Any Mountain and as a dishwasher, 
luckily I was hired in the kitchen.” 
What began as chance has turned 
into a career path. As Brioza says, “I 
was fortunate to be thrust into the 
culinary world early. Even though 
I've studied other topics, they've all 
been related to or relative to cooking 
and food.” Brioza went to culinary 
school in New York and met his wife 
while they were working in Chicago. 
He skied Baldy when he was younger, 
but it’s been years since he’s been to 
Sun Valley. When he visits in July, 
Krasinski and their son, Jasper, will be 
coming along, and they are all excited 

to do some river rafting, hiking, and 
fly fishing while in town. Brioza and 
Krasinski are also donating a dinner 
to the auction, so they plan to be 
back in the Valley during the next ski 
season as well.

Andy Peay and his winemaker/
partner/brother, Nick, grew up in 
Ohio during a time when there 
was little or nothing in the way of 
remotely exotic or even organic foods. 
But their father was ahead of the 
Cleveland curve and shared Bordeaux 
and Italian wines with his sons as 
they were growing up. Their mother 
was a master cook and searched out 
regional foods for her family and also 
for the community, when she helped 
start the local farmer’s market, even 
driving to Amish country to bring in 
their amazing livestock. Andy says 
that he was always hanging out in 
the kitchen with his mom, and after 
college, thought he might want to 
be a chef himself, one day. “But my 
brother was already a winemaker and 
he was whispering in my ear,” he says. 

Andy and his brother would cook 
and drink wine together, and decided 
they wanted to make wine as refined 
and restrained as the bottles they 
drank growing up. They hunted for 
acreage up and down the West Coast 

Above (from left to right): Andy Peay, Nicole Krasinski, and Stuart Brioza

The most important 
thing for a chef to 
know is: "How to 
manage relationships. 
It's critical to 
communicate well 
with farmers, vendors, 
artisans, your team, 
and guests.”

-Stuart Brioza
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from Santa Barbara to Washington 
State, and found their weather-beaten 
Sonoma Coast site in 1996—a chilly 
spot, three-ish miles from the ocean 
with an excruciatingly slow and cold 
growing season. They set out to make 
terroir-driven wines—wines that, as 
Andy says, “taste like only we could 
make them. So people will say, ‘that 
has to be a Peay wine.’” To date, 
they have been making extraordinary 
wines under the most challenging 
conditions. As Mike Potashnik on 
iwinereview.com notes, “No overripe 
or flabby wines are produced here.”    

Their 2011 Sonoma Coast Pinot Noir 
was named by Forbes magazine as 
one of the Ten Best Wines of 2016. 
(2011 was the vintage when it rained 
like crazy, and the Peay vineyard 
produced only 35% of the regular 
yield—talk about hard-working 
vines.) The 2014 Ama Estate was 
chosen by Eric Asimov (wine critic 
for The New York Times) as the 
No. 1 pick in a February tasting of 
Sonoma Coast Pinots. Wine Spectator 
has called Peay Syrahs “consistently 
superb,” and the 2013 Les Titans, 
“stunning”—Peay says that particular 
vintage may be their best Les Titans 
yet, and it can be enjoyed now or you 
can let it lie and drink it for the next 
10-plus years.               

Peay credits winemaker (and sister-
in-law) Vanessa Wong—former 
winemaker at Peter Michael with 
time spent at Lafite Rothschild 
and Domaine Jean Gros—and her 
“meticulous and mindful cultivation 
of balanced vines that result in low 
yields, the ultimate objective being 
the production of concentrated 
flavors in the grapes.” Peay says the 
inversion layer helps produce grapes 
with higher acid levels and their 
winemaking allows more terroir 
expression to come through, resulting 
in classic wines that may be bold or 
subtle, but always representative of 
their region. As Peay says, “Nothing 
should be done doctrinarily, but in 
consideration of what is necessary 
to best reveal the signature of the 
vineyard.” With a 21-year-old winery, 
Peay thinks the wines are better than 
they’ve ever been, but that the best is 
still yet to come: “We’re in this for the 
long game. We’ll be doing this for the 
rest of our lives.”

Peay Vineyards started farming 
organically in 2003, knowing that 
decision would increase their costs 
by $2,000 or $3,000 per acre and 
require a lot more time for critical 
efforts like weed control. Andy’s 
brother, Nick, spends 60 slow, 
tedious days to accomplish what a 

non-organic herbicide would do in 
three days. Continuing education on 
pest management, composting, and 
fish-friendly methods are also a must 
for organic farming. But at Peay, 
they believe it takes every extent of 
these methods to maintain a healthy 
and balanced vineyard ecosystem: 
“Mother Nature can provide a more 
diverse, harmonious, and healthy 
growing environment than we can 
by trying to eliminate and add inputs 
with a blunt sword.”

Peay heard about the Wine Auction 
through friends in the mountain 
biking world, and looks forward to 
bringing his six- and eight-year-old 
boys along on this visit. They hope 
to get in some fishing, hiking, and 
biking, in addition to all the fun that 
Wine Auction week offers. For us in 
the Valley, the chance to drink Peay 
wines with food prepared by Stuart 
Brioza and Nicole Krasinski is the 
rarest opportunity, to say nothing 
of the pleasure of meeting them in 
person. 

Contact The Center for available tickets 
and information: sunvalleycenter.org/
wineauction.

Above: Peay Vineyard wines.

“What the heck are 
people doing growing 
grapes and making wine 
from way out on a ridge 
top above the Pacific 
Ocean? I mean, it is 
remote. And kinda cold. 
And mountainous. And, 
frankly, can be a little 
inhospitable at times.” 

-Peay Vineyards 
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