
Welcome to Farmhouse and the amazing Russian River Valley. We hope you can fall in love with Sonoma County as our 

families have for decades. Our wish is to share our family’s personal connections and the fabric of this special place. 

We are the 5th generation of a Sonoma wine making family from right here in Forestville. The Inn is inspired by our own 

memories, our love and commitment to the people of this land, to their families, and to the bounty of all we produce. In 

turn we hope to share that with you by creating experiences that are a true connection to the best of wine country. We 

remain actively involved in taking stewardship of this great valley and keeping the Sonoma life as genuine and authentic 

as possible in a world rushed for change. 
 
The need to pre-plan is paramount for your visit. With the new social distancing practices many places will 
have limited availability, including wineries and restaurants. Our concierge team is here to help – if you have 
questions or need immediate assistance please contact the concierge by email or by dialing “100”. 

Restaurant: 

 
BREAKFAST  

Served in room daily from 7:30am – 10:30am       

Please leave your breakfast order on your door by 

midnight the night before 

 

FARMSTAND                                                                

Served noon – 4:00pm Thursday to Monday           

Open until on 7:00pm Tuesdays and Wednesdays  

 

DINNER 
By reservation Thursday – Monday starting at 
5:30pm 
Michelin One Star dinner in dining room, patio, or 
room service available  
 
To place room service order for dinner, please call 
“100” and someone from the Restaurant will call 
back to complete your order 

Need to Know: 

 
Wi-Fi Password: Charlotte (with a capital C) 

 

Winery Partners: Our list of Winery Partners is 
available from Guest Services or via our website. These 
25 wineries offer elevated experiences, and many waive 
tasting fees for our Farmhouse guests. Please dial “100” 
to speak with Guest Services and we will double-check 
their hours and availability for you. 

 

Artisan Partners: At Farmhouse Inn, we have spent 
years cultivating friendships with locals who share our 
passion for finely crafted experiences. From brewers to 
cheesemakers to artisan pâtissiers, these treasured 
relationships allow us to offer our guests a richer, more 
memorable Sonoma experience. We hope you get the 
opportunity to visit all these artisans at least once during 
your travels. For more information and to receive these 
exclusive experiences, please explore our website or 
contact our concierge. 

 

Housekeeping: Daily from 9:00am–3:00pm, with 
light turndown services between 5:30pm–8:30pm. 

 

Bell Services: Available from 9:00am–11:00pm daily. 
Please dial “100” to request a bellman. 

 

Questions: Dial “100” on your in-suite phone for 
assistance. 

Spa: 

The Spa is currently closed for treatments. They are 

waiting on direction from the County as to when the 

re-open will be announced.  

The retail area in the spa is open. Please dial “100” 

for any questions.  
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Explore our Winery Partners from the comfort of your room with our wine fridge selection below. Please dial 

“100” with any questions.  

 

Iron Horse Wedding Cuvee $80 

Hawkes Chardonnay $50 

Medlock Ames Sauvignon Blanc $45 

Dutton Goldfield Pinot Noir $55 

Mauritson Zinfandel $60 

Zialena Cabernet Sauvignon $70 

 

Wine Hour: On most days, we host a wine hour with one of our Winery Partners, from 4:00pm–

5:00pm. Please inquiry with our concierge regarding location or questions. 

“Small Vines is our ‘go to’ for anyone looking for a little Rosé of Pinot from fruit planted in their unique “Small 

slice of Burgundy here in Sonoma County. The warm Vine” style. Join the Farmers and the winemakers for 

hospitality provided while discussing their vineyard a completely private tasting Vintner experience at an 

management techniques, winemaking philosophies, organically farmed vineyard and renovated Wine barn. 

and tasting their wonderful Pinots and Chardonnays Experience whatever the season is bringing into the 

is always a highlight on our guest itineraries.” winery together with the people who craft it. Sip and 

 swirl between 5-7 very limited production wines. These 

Paul and Kathryn Sloan craft 100% estate-farmed experiences usually last about 1-1/2 hour and include a 

and organically grown Pinot Noir, Chardonnay and a vineyard and winery walk about, season permitting. 

 

 


