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When the morning crispness returns 
to the Alisal, it’s a sure sign that 
some of the Ranch’s hottest activities 
have returned to the schedule.  This 
fall there are many brand new ways 
to explore the Ranch as well as a 
variety summer activities, being held 
over to the fall.

For those who like to fill their days 
with active outdoor adventures, 
we offer great rides of both the 
two wheel and four-leg varieties. 
Bikers who like to get off- road and 
close to nature can book Guided 
Mountain Biking tours that take 
you up into the Ranch’s scenic hills 
for an invigorating workout.  Offered 
through October 31, we provide the 
bikes, the guide and all the safety 
equipment. You just need to bring 
your sense of adventure.  If you 
prefer to get your pedaling in on 
the shaded lanes and winding roads 
of the surrounding wine country we 
offer all fall spectacular guided road 

bike excursions specially geared to 
your level of expertise. 

Of course to satisfy that inner 
cowpoke, there are a whole host of 
new and exciting horseback riding 
activities this fall. For those with a 
hankering to take your group out for 
a private group ride, you can now 
saddle up with just your friends and 
family and have a wrangler guide 
you on some of our favorite trails.

If your passion for action lies more 
on the links and the courts than the 
trails and roads, then there is plenty 
this fall to keep you busy. Whether 
it’s tuning-up your golf game with 
our newly offered group clinics, 
or exploring the latest court craze, 
Pickleball, you will find everything 
you are looking for right here at the 
Ranch.

For the youngsters, or the young at 
heart, you will also find plenty to 

keep little hands or big imaginations 
busy. From Origami 101, to Candle 
Making to Tie Dying and even Slime 
making, kids of all ages (children 
under 8 need to be accompanied by 
an adult) can get crafty.

While action and adventure is all 
the rage this fall, if relaxation and 
culinary pleasure is more your thing, 
we have you covered too.  This fall 
the Ranch is hosting the area’s top 
winemakers, craft brewers and local 
craftspeople to share their epicurean 
offerings as part of our Taste of the 
Central Coast program. We also 
invite you to enjoy a guided stroll 
through the local Farmers Market. We 
provide the transportation and our 
Executive Chef provides insights into 
the local food scene as you walk with 
him through the charming Solvang 
Wednesday Market. For treats after 
dark, you won’t want to miss our 
Campfire and Cocktails program, 
held in the grassy Creekside Area 

outside the Sycamore Dining Room, 
(Monday, Wednesday and Saturdays 
8:00-10:00pm). It’s a time to sit 
a spell, indulge in an Irish Coffee, 
Mulled Wine or Hot Cider, swap a 
few stories, and enjoy some of the 
best S’mores this side of the Rockies. 

To reserve your spot in the activities 
mentioned here, or many others, 
consult the Fall Planning Guide 
available on our website for times, 
dates and details. Once you make 
your choices, ring up our guest 
services team to save your spot. 
It’s always best if you can do it in 
advance of your visit, or first thing 
when you arrive. Fall at the Alisal is 
mighty fun, and spots fill quickly.

COOLER DAYS KICK-OFF HOT FALL SCHEDULE

View Fall Activity Guide 

https://alisal.com/play/ranch-activity-guidebooks/?utm_source=rota-mag&utm_medium=pdf&utm_campaign=rota-2018-fall#fall-2018-guide
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News From the  
BARN 

Fall is a great time for horsing 
around. It’s a little quieter, and both 
the horses and the wranglers seem to 
have a skosh more energy. If you’re 
a rider who hasn’t been on a horse 
in awhile and would like a lesson on 
the trail or in the arena, that can be 
arranged by contacting guest services 
in advance.  If an hour or two is not 
enough riding for you, we now also 
offer a new Scenic Half-Day Picnic 
Ride. Your guide will have a tasty 
picnic lunch and lead you up to a 
secluded spot above the Alisal private 
lake for a little taste of the Wild West 
experience. 

Some other horse-related activities 
that are sure to be a big hit with 
the whole family, include: Ride to 
Rifles – where you can  (guests 12 
and up) get aboard a trusty steed 
and ride to the Lake’s air rifle range 
for some target practice, then return 
to the barn, full of cowboy swagger. 
Cowpokes and Ponies – a relaxed 
non-riding class that meets in the 
coral to show you the ropes of horse 
grooming and horse communication. 
You will get the chance to lead your 
horse through an obstacle course. 

It’s a fun challenge for both you and 
your equine. Manes and Tails – 
lets you learn to tend to and bond 
with horses. If getting hands-on with a 
beautiful horse is on your wish list, this 
grooming class is sure to be a favorite 
of yours. 

For riders we are pleased to offer 
in Fall for the first time, our popular 
class Barrel Racing Skills. The class is 
guided by our experienced wranglers 
and lets you take your riding to the 
next level. 

Even if you simply love watching 
horses we offer a chance to check 
out the herd as they get ready to start 
their day. We call it Wrangling in the 
Herd. You’re welcome to watch our 
wranglers ride out into the pastures 
to gather up the horses. If the sight 
of hooves pounding and dust flying, 
sounds good, then you won’t want to 
miss this. Check times with the Guest 
Services. 

These activities are just a few of the 
many options available through the 
barn this Fall. So prepare to warm up 
your yeehaws and yippee ki yays!

Horseback Rides & Programs 

https://alisal.com/horseback-riding/?utm_source=rota-mag&utm_medium=pdf&utm_campaign=rota-2018-fall


Even though Courtney DeLongre 
has been a wrangler at the Alisal for 
less than a year, she is already one of 
the guest’s favorites. While her history 
at the Ranch is short, her roots as a 
horsewoman are very long. Being 
a member of the DeLongre family, 
owners of one of the area’s premier 
Arabian horse farms, Courtney began 
riding and grooming horses as a 
young child. Trained as an English 
Pleasure Rider, she showed horses 
until she was 18 years old. After high 
school she left to attend Smith College 
in Massachusetts. When she returned 
to the Valley she took a break from her 
horse career and pursued another of 
her passions, cooking. For four years 
she tried her hand at the restaurant 
business, opening a popular eatery 
called Bacon & Brine. While the 
culinary arts were fun, she longed to 
get back to the horses. Before coming 
to the Ranch she was working in the 
Valley grooming show horses.

As an Alisal wrangler, Courtney loves 
taking guests on little adventures.  
She is happy to point out unique flora 
and fauna along the way and adds a 
bit of whimsy with her younger riders. 
“Last Spring I took out a group of 
young girls on a ride and we kept 
a look out for ‘Fairy Houses and 

Mermaid Tails’ said Courtney. “It was 
a lot of fun.”  One of her most vivid 
memories happened last winter. In 
the heart of a downpour, 10 guests 
decided they wanted to go out for 
a short trail ride. With experienced 
wrangler Mark Bohannon in the lead 
and Courtney trailing the group, 
they headed out. Half way through 
the ride, the steady rain became a 
torrent and both riders and horses 

were soaked to the bone as they 
trudged along. “It felt like we were 
back in the Wild West, us against the 
world”, said Courtney. “It’s a memory 
that riders and wranglers will never 
forget.” Courtney looks forward to 
helping future guests discover their 
own Alisal horse adventures. If you 
see Courtney riding her adopted 
horse Goodwin, be sure and tip your 
hat and say “howdy!”

WRANGLER SPOTLIGHT

“It felt like we  
were back in the  
Wild West, us 

against the world”

FALL 2018

This month’s featured horse
Name:  Major 

Breed: Quarter Horse

Color:  Red Roan 

Age:  6 years old

His Horse Tale: Major is a six-year old roan American Quarter 
Horse. He came to the Alisal in June of this year from a ranch 
in Billings, Montana. His sweet personality quickly made him a 
favorite of the Alisal barn staff. He has big, soft, kind eyes and is 
very responsive. Guests already are big fans of Major. He is one of 
the many new horses that Head Wrangler, Jill Rivoli, has brought 
in this year. Come on by and get to know them!

HORSE TALES
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It was a big deal last year when 
Sara Ovadia, our First Assistant Golf 
Pro at the Alisal River Course, took 
home the title of Southern California 
Match Play Champion. To earn it, 
she simply had to beat all the best 
female golf professionals from San 
Diego to Bakersfield in a grueling 
match play tournament. 

Not one to let fame go to her head, 
Sara could still be found helping 

Alisal guests in the Pro Shop, or 
offering lessons on the course Sara 
loves working on her game and 
helping others improve theirs. Well, 
all that practice and hard work 
paid off once again, as she just 
repeated as the title winner of 2018 
Southern California Match Play 
Championships. Way to go Sara! 

Even at her young age, her trophy 
case is already pretty full. In addition 

to her back-to-back Championship 
wins, she also earned the title as 
the 2007 Ivy League Individual Golf 
Champion (Columbia University), 
and in 2016 was inducted into the 
Columbia University Athletic Hall of 
Fame (first ever Ladies Golf Team 
member to have been inducted). 

So when you go out to play a round 
on the scenic River Course give a 
big “howdy” to Sara, or better yet, 
sign-up for a lesson with her, or 
any of our other outstanding Alisal 
teaching professionals.

REPORT FROM
THE GREENS

RIVER COURSE TEACHING PRO 
HAPPY TO REPEAT HERSELF

Golf Course Superintendent 

Course: The River Course 

Hole: #8

Yardage: 358 Yards 

The Alisal River Course Hole #8 can be described as 

spectacularly scenic, wide open and a little deceptive. 

Located at the highest point on the course it affords great views of the Santa Ynez 

Valley’s rolling hills, green vineyards and big blue sky. It’s this picturesque setting 

that earned Hole #8 a prominent place in the hit movie, Sideways. While this par 

four, 358-yard hole, has a generous fairway that may look easy to get up and 

down on, many a golfer has gotten tripped up by the swirling winds that often blow 

especially hard in the afternoons. So if you make plans to play the River Course you 

can look forward to, and beware of, Hole #8.

FEATURED HOLE

Golf at the Alisal 

https://alisal.com/play/golf/?utm_source=rota-mag&utm_medium=pdf&utm_campaign=rota-2018-fall
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For anyone hungry for the secrets to 
great grilling, the next Alisal BBQ 
Boot Camp, (Wednesday September 
26 – Friday September 28, 2018), is 
guaranteed to be a mouth-watering 
delight. This already popular vacation 
package, is being kicked up a notch 
with the addition of superstar chefs 
Frank Ostini, Steven Raichlen, and 
Valerie Gordon. The three visiting 
chefs will be joining the Ranch’s own 
Executive Chef, Anthony Endy, as they 
serve up grilled feasts and reveal the 
tips and tricks for creating great BBQ. 

In the grand tradition of the Wild 
West, the Alisal has for decades 
treated grilling as a fine art. Now, with 
the help of our guest grill masters, 
we are excited to help you take your 
grilling skills to the next level.

As way of introduction to this all-star 
team of “pit pros”, here is a little 
background on the featured chefs 
and noted professionals. First, there is 
legendary Grill Master and Hitching 
Post II owner, Frank Ostini. He is a 
tenured BBQ Boot Camp instructor, 
and runs one of the most successful 
steakhouses on the Central Coast. 
Next we offer you the bestselling 
author, Steven Raichlen, who has 
written over 30 books including The 
Barbecue Bible, How to Grill, Planet 
Barbecue, Project Smoke, and his 
latest book, Project Fire. Next up is 
Valerie Gordon one of Los Angeles’s 
top chocolatiers and the author of 
the cookbook Sweet (a James Beard 
Award Finalist). She will serve as the 
“Sweets” specialist at BBQ Bootcamp. 
Valerie will be demonstrating a host of 
sensational grilled desserts. To round 
out this great line up will be Clark 
Staub from Full of Life Flatbread. 
Clark has put the tiny town of Los 
Alamos on the map with his wood over 
fired flatbreads. He has championed 
the bounty of Santa Barbara County 
throughout his career and is one of 
our local food icons.

The BBQ Boot Camp demonstration 
sessions at the Ranch will cover all the 
aspects of BBQ, including the best 
way to start a fire and what to do with 
spice rubs. When you are not soaking 

up BBQ wisdom, you are free to go 
horseback riding, play a round of golf 

or visit the spa. In the evenings you 
will have a chance to interact with 
local guest chefs and winemakers 

who will be on hand to create feasts 
designed to further ignite your love of 
all things barbeque.

In addition to all the grilling, and 
ranch activities, there will also be 
a complimentary private reception 
where you can enjoy wine and beer 
tastings, or sample some of the 
Alisal’s signature cocktails. With 
plenty of food, fun and festivities 
included in the package, you have 
all the fixin’s for an unforgettable 
getaway. If you’re interested in 
participating in the upcoming Alisal 
BBQ Boot Camp, we suggest you 
sign up soon, because spaces will go 
faster than a happy pup’s tail.

FIRE-UP YOUR PASSION FOR GRILLING

Executive Chef, Anthony Endy joins Project Smoke’s Steven Raichlen

Browse Vacation Packages 

https://alisal.com/packages/featured-packages/?utm_source=rota-mag&utm_medium=pdf&utm_campaign=rota-2018-fall
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“So many great flavors and such a 
rich bounty of local produce, that 
is what I think of when fall rolls 
around,” says Alisal Executive Chef 
Endy. This year is no exception. 
The bumper crop of sweet corn, 
means great corn dishes well into 
November. Other locally grown 
favorites are squash, brussel sprouts, 

persimmons and pomegranates. 
Even the Alisal’s own garden had a 
good summer, with an abundance 
of eggplants and tomatoes sure to 
show up in some flavorful dishes. 
Add in tasty braised meats and fresh 
locally grown herbs and you have all 
the makings for a fantastic fall menu 
in the Alisal dining room.

AN AUTUMN MENU YOU 
ARE SURE TO FALL FOR

FEATURED DISH
 Pork Chile Verde

A South of the border savory sensation
Seems like everybody has a favorite Alisal menu item, but right at the top of 

most guests must-have list, is Chef Endy’s Pork Chile Verde. Our Executive 

Chef, Anthony Endy, has been crafting this tasty dish to rave reviews at 

the Alisal Rodeo BBQs and when he brings it into the dining room, he just 

can’t help but kick it up a notch. Imagine the tender slow braised pork 

shank blending with the zesty tomatillo sauce and served over creamy 

polenta, a bed of rice, or with a warm tortilla. Wash it down with a cold 

locally brewed lager and you have an authentic Western feast sure to 

please the hungriest cowpoke.

Meet Chef Anthony Endy  

https://alisal.com/news/meet-the-family-executive-chef-anthony-endy/?utm_source=rota-mag&utm_medium=pdf&utm_campaign=rota-2018-fall
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Mark Saturday, September 29, 
2018, on your calendar because the 
Alisal is hosting a grand celebration 
of Buttonwood Farm’s 50 Year of 
providing the area’s freshest locally 
grown produce. What better way to 
commemorate this special event, 
than having the Ranch’s Executive 
Chef, Anthony Endy, prepare a 
mouthwatering menu highlighting 
Buttonwood’s fresh produce and 
their award winning wines. This 
unforgettable Farm to Ranch 

feast will be held at our Historic 
Adobe. You will arrive after taking 
in the breathtaking valley views via 
haywagon! This magical evening will 
commence with hors d’oeuvres and 
wine tastings followed by a sit-down 
family-style farm-to-table dinner. 
Live music will ensure the evening is 
lively as well as delicious.  This is one 
culinary experience you will be talking 
about for years to come! Tickets can 
be purchased at  Eventbrite.com. 

FARM & RANCH DINNER AT ALISAL HISTORIC ADOBE

Purchase Tickets Here 

https://www.eventbrite.com/e/farm-ranch-dinner-at-alisal-historic-adobe-featuring-buttonwood-farm-winery-tickets-48682946002?aff=eac2
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CELEBRATING 50 YEARS WITH ALISAL PIANO MAN
Watch any respectable Western and 
there’s always at least one saloon 
scene with a piano man tinkling away 
at the piano. The Alisal’s saloon piano 
man, for over 50 years, is Bill Powell. 
Bill has been an important part of 
the Alisal experience since 1968. 
Back then, by day, Bill was a school 
teacher (later a school principal) and 
in the evenings he would take piano 
requests in the Alisal Oak Room. By 
the mid 80’s Bill had retired from his 
school job and focused all his energy 
on bringing his music to generations 
of Alisal guests. Bill loved playing 
piano so much that for a short time 
he spent his couple of nights off from 
the Alisal, going down to play piano 
at the distinguished Beverly Wilshire 
Hotel lounge in Los Angeles. 

Born in Santa Paula (just south east 
of Santa Barbara), Bill’s love of music 

began early. He started playing piano 
and stand-up bass when he was 
eight-years-old. When he came to 
college in Santa Barbara, his musical 
talents paid off as he joined the highly 
regarded I. Newton Perry Orchestra. 
The specialty of the orchestra 
was big band tunes and great 
American standards. Bill’s continued 
appreciation for upbeat classics 
has created the foundation for 50 
harmonious years at the Ranch. With 
a long history of tickling the ivories it 
is not surprising that there have been 
many exciting memories. Bill recalls 
the night actor Fess Parker and his 
wife came in with the famous singer 
Rosemary Cloney for an impromptu 
sing-along. Bill also recalls teaming 
up with McDonald’s founder Ray Kroc 
for a few musical numbers.

While playing with celebrities makes 

for good stories, when we asked 
Bill what his favorite memories are 
of playing at the Alisal, he didn’t 
hesitate, “I love the warm atmosphere 
at the Alisal and getting to play for the 
guests”, said Bill.

Many a regular has walked into the 
Oak Room to be greeted by Bill with 
their favorite song. Bill also enjoys 
taking requests. His knowledge of 
classics and pop hits never fails to 
impress those who hear him. 

Bill’s roots at the Alisal are deep 
and personal. He met his wife at the 
Ranch, he played for Ranch notables 
like wrangler and poet Jake Copass 
and above all he has made countless 
friends among Ranch regulars. Not 
long ago a big party was thrown to 
celebrate Bill’s 50th anniversary of 
playing at the Ranch. 

 

If you haven’t had a chance 
to hear Bill play we invite you to 
mosey into the Oak Room, order up 
a refreshing beverage and sit a spell. 
It’s therapy for the soul. 

Fair warning, September through the end of October is tarantula 

season here in these parts. But don’t be alarmed, these docile slow 

moving critters aren’t looking to bite, they’re looking for a date 

as its courtin’ season. So don’t be surprised if your haywagon, or 

transport to the lake stops to let one of these 8 legged gentlemen 

cross on by. As creepy as they may seem, they’re just out to impress 

the ladies.  

C R E E P Y  C R AW L E R S

Explore Alisal’s Rich History  

https://alisal.com/explore/history/?utm_source=rota-mag&utm_medium=pdf&utm_campaign=rota-2018-fall


Fall-Tastic Drink Menu
While seasons in Southern California 
tend to blend together like the 
flavors of a well-made cocktail, our 
Food and Beverage Director, Kyle 
Erickson, likes to celebrate the 
changing seasons with a distinctive 
drink menu. Late September, Kyle 
will unveil his fall beverage menu 
and it’s sure to put some giddy-
up in your get-along. The menu 
will spotlight seasonal produce 

and include a number of delicious 
“warming cocktails”. Included in the 
menu will be a tasty Irish Coffee, 
that pairs nicely with a gooey 
S’more and a cool autumn evening.  
There will also be a soul-warming 
mulled apple cider with just a nice 
kick of bourbon.  Of course there will 
be plenty of flavorful non-alcoholic 
drink options for buckaroos of  
all ages.

Fall in the Santa Ynez Valley can sometimes feel like a 
mellower version of summer. To help hold on to those warm 
summer feelings and pay homage to the colors of fall, our Food 
and Beverage Director, Kyle Erickson, has created the “Bruce 
Brown”. Named after the film maker behind the iconic 1960’s 
surf film, “Endless Summer”, this tasty adult beverage features 
locally crafted lemonade, Santa Maria grown strawberries, 
mint from the Alisal garden and just the right amount of Tito’s 
Vodka.

Even if there is a little chill in the air, one sip and you’ll 

remember that relaxed Alisal endless summer feeling.

SPIRIT  SPOTLIGHT

Everyone has their own unique story tell about 

their experience at the Ranch. If you want to 

share your favorite story or photos please 

send ‘em our way, we can’t get enough of 

them! Who knows, maybe you’ll be in the 

next issue of The Riders of the Alisal.

Send stories and photos to: Howdy@Alisal.com

Or just ping us on Social.   

                

SHARE YOUR MEMORIES

1054 S. Alisal Rd. Solvang, CA 93463            Phone: (805) 688-6411            Toll-Free: (800) 4-ALISAL            
Email: reservations@alisal.com            www.alisal.com

View More Alisal Recipes 

https://alisal.com/tag/recipe/?utm_source=rota-mag&utm_medium=pdf&utm_campaign=rota-2018-fall
mailto: reservations@alisal.com
https://alisal.com/
mailto: howdy@alisal.com
https://twitter.com/Alisalranch
https://www.facebook.com/AlisalRanchResort
https://www.instagram.com/alisalguestranch/
https://www.youtube.com/channel/UCcIqACeG-ZzHP5HWMmyrS2w



