
The stories and jokes fit perfectly with the cuisine and fine wines.  Tales of Robin Williams, Disney, the legendary TV series “Cheers” and how a 
Hollywood business legend became one of the big boys in Napa’s wine culture.  For Rich Frank, the evening at Atlanta’s Trois restaurant was another 
opportunity to spread goodwill.  For those of us at his dinner table, it was one of those rare memorable moments, almost a graduate school-level course in 
friendship.
     It’s no wonder that Rich Frank, one of Hollywood’s most creative, vibrant and ingenious players, owns one of Napa Valley’s most unique wineries, 
Frank Family Vineyards.  In the late 1980s, Rich, a long-time top Disney executive, couldn’t find the time to get away for long vacations.  Soon he started 
coming to Napa on the weekends, realizing it was only a short plane flight away from Los Angeles, and in 1990, he purchased a home in the Eastern hills 
of Napa in Rutherford.  The light turned on.
     Frank Family Vineyards is located in the historic Larkmead Winery in Napa Valley (the third-oldest winery in Napa), and is well-known for producing 
excellent Chardonnay and Cabernet Sauvignon.  The highly acclaimed Rutherford Reserve Cabernet Sauvignon and Winston Hill red wine are made from 
fruit grown on Rich Frank’s steep Rutherford hillside estate, Winton Hill.
     To understand the Frank Family wines, it helps to know a little about Frank’s mercurial career.  Rich’s passion for Napa and Frank Family Vineyards 
underscores a wildly successful long-term career in Hollywood.  Rich was chairman of Walt Disney Television and Telecommunications and headed 
Disney’s syndication arm Buena Vista.  He was the president of Walt Disney Studios for nearly a decade and also oversaw the development of the Disney 
Channel.  Prior to his tenure at Disney, Frank was president of the Paramount Television Group and of Chris Craft Television and was also one of the 
founders of the USA Network.  Under Frank’s leadership, television and movie properties such as “Cheers,” “Taxi,” “Family Ties,” “Shogun,” Winds of 
War,” “Entertainment Tonight,” “Golden Girls,” “Home Improvement,” “Ellen,” “Regis and Kathy Lee,” “Dead Poet’s Society,” “Good Morning Viet-
nam,” “Pretty Woman,” “Father of the Bride,” “Aladdin,” and “The Lion King” achieved phenomenal success.  Rich was also president of the Academy 
of Television Arts and Sciences for an unprecedented six years.

The Wine Dinner
     Guests occupied a private room on the third floor of Trois, minutes away from the South’s cultural capital, The Woodruff Arts Center.  We began with 
tasty hamachi served with avocado, caviar and Sardinian olive oil, accompanied by a 1998 signature reserve brut.  Frank confided that this delightful 
sparkler was no longer available, wondering how it got to Atlanta.
      The next course of pink spot prawns with a roma tomato tart tatin was a perfect fit with the Frank Family Vineyards’ 2006 Reserve Chardonnay with 
aromas that are a delicate balance of fresh Asian pear, ripe stone fruits and lemon meringue    

 pie, countered by the bold notions of roasted nuts, toasted bread and oak spice.  Excited 
dinner guests were ready for the sous-vide duck breast along with a nearly perfect 
matched Cabernet Sauvignon.  The piece de resistance was the braised oxtail with an 
incredibly delicious sticky bun served with the Winston Hill Rutherford Meritage.  The 
highly regarded Winston Hill proprietary Meritage comes from one of the steepest 
vineyards in Napa.
    Zinfandel port, more common in California than Atlanta, is uniformly delicious, and 
Rich Frank’s selection of his dessert wine with the chef’s cremesickle, vanilla cake with 
blood orange sorbet, marked the end of the affair, all in grand style.  A wine for the self-
indulgent, Frank Family Vineyards’ Port is bursting with an assortment of delicious fla-
vors.  Scents of chocolate-covered cherries melt with the richness of caramel.  Medium-
bodied on the palate, luscious fruit and refined tannins, concentrated and harmonious.  A 
treasure.
     It seems that Trois gets better by the day.  Low-key and sophisticated, Trois is a mas-
sive operation disguised by the feel of intimacy, a perfect environment for executive chef 
Jeremy Lieb’s kitchen wizardry he acquired under the tutelage of esteemed chef Daniel 
Boulud.  Leaving the three-tiered restaurant brought me to the first-floor Trois bar on the 
14th Street level, where I saw old pal Tommy Dean’s jazz group entertaining a packed 
house.  A fine finish for a great evening that could have been scripted by maestro Rich 
Frank.
     Rich Frank learned many things while president of Walt Disney Studios.  But even 
Hollywood and the Magic Kingdom can’t teach the art of making and marketing fine 
wines.  Rich and his family found solace, he told me, in Napa Valley, where he wants 
visitors to the winery to feel like they are part of his extended family.  He has worked to 
instill a warm inviting atmosphere at the winery since its inception, and it remains today 
as having one of the only free tasting rooms in the Napa 
Valley.
     Rich Frank is what we in the Deep South call a master of hospitality.

Rich Frank not only ranks as a top Hollywood movie and TV 
producer, but is firmly established as a revered wine visionary.  
Rich joined Doc Lawrence for dinner at Midtown’s Trois 
recently to pair the Frank Family wines with the restaurant’s 
legendary gourmet dishes.  
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