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I’ve Never Seen a Place Like This
By Sonadora 

And I mean that quite literally.  
Quixote may just be the most 
unique winery I’ve ever seen. 
We stopped at Quixote second 
on our Winos in a Limo day 
with Jo Diaz and her family, to 
check out more of the Petite 
Sirah the Napa Valley has to 
offer.  Quixote’s facility was 
designed by Friedensreich 
Hundertwasser.  To say the 
design is colorful, whimsical, 
and unusual would be an understatement.  There 
isn’t a flat surface in the entire building (which we 
discovered upon sitting down in rolly chairs that 
immediately rolled away from the table) and the roofs 
are all planted with grass.

And then there’s the unusual artwork that adorns 
pretty much every wall and surface. The only thing in 
common most of the artwork seemed to have is that 
every piece was different. Owner Carl 
Doumani orginally owned Stags’ Leap, 
next door and eventually decided that 
it was time to start a smaller project.  
Quixote has two labels, Quixote and 
Panza. The Quixote label produces 
wines that are 100% of the variety 
on the bottle, the “reserve” line.  And 
interesting fact about the actual bottle 

label: It’s also designed by 
Friedensreich Hundertwasser 
and takes a 17 step printing 
process to produce.  All of the 
wines (since 2001) have been 
bottled under screw cap.

Before tasting the wines, 
we wandered into the back 
yard to check out more of the 
Friedensreich Hundertwasser 
work and learned about how he 

came to be the person to design the facility and how 
long it took. It appears he was a bit of a perfectionest, 
always tinkering with the design to get it just so.  We 
all know I”m fascinated with lizards, so when we came 
upon this guy doing push ups (as Russ says) I had to 
get a photo!
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We headed back inside to taste the wines and munch 
on some cheese and crackers kindly provided by 
Quixote.  (Good thing too, we were all getting a bit 
hungry by this point, having been on the road since 
early!)

2004 Panza Claret: $30.  This wine gets a slightly 
different blend every year.  Strawberry, plum, pepper, 
bright red fruit, raspberry, spice, strawberry, herbs, 
dry.  We took home a bottle (or two, I can’t recall).

2003 Quixote Cabernet Sauvignon: $50. Earth, 
blackberry, black cherry, red cherry, strawberry, 
herbs, white pepper, black currant, dark, roses, very 
peppery and full of currants.

2002 Panza Petite Syrah: $70. (Library wine) 
Chocolate syrup, blue, raspberry, pepper, cedar 
chest, flowers, violets, blueberry, vanilla cream, 
peppery, spice, nice fruit.

2005 Quixote Petite Syrah: $50. Dark chocolate, 
brown sugar, cigar, spice, floral, white pepper, 
raspberry, black fruit, blue fruit, licorice, caramel, 
blueberry.  We took one home.

Lastly, we learned that all the fruit is estate grown, on 
27 acres of vineyards planted on the property.  On 
the way out, I had to take one last picture of the dome 
on top of the building.  I’m not sure if I would call it the 
most unique feature of the facility….really, how could 
I choose just one out of this building!

Jo leans on the leaning wall.


