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BUSINESS DESCRIPTION
The Jug Shop is a family-owned, brick-and-mortar retail wine, spirits and beer store that opened in 1965. The
primary business model was founded on customer service, product selection and knowledge, and this
tradition has been passed down from the previous generations and is the Jug Shop’s differentiating factor.
The shop is a family operation co-owned by a father and son, daughters/sisters/aunts and a
granddaughter/niece. It is operated by brothers/sons, cousins, a fiancé and an aunt/sister. The staff, which
includes a Silver Pin Certified Sommelier, conducts interesting weekly wine tastings on Thursdays, where the
public can learn specifics on featured selections and or ask general wine questions. The Jug Shop tasting bar
is also utilized for well-attended beer tastings on select Fridays. The beer staff has been represented by a
Certified Cicerone (beer sommelier) along with aspiring experts.
The Jug Shop provides delivery service and expertise over the phone and also makes its expert staff
available to customers for event hosting and or tasting and educational needs at their residence or at the
office. The Jug Shop is open 364 days per year (every day except Christmas).
The Jug Shop has hosted memorable tastings, including their own series of Wine Olympics where the tasters
vote in the Gold, Silver and Bronze medal selections. They’ve hosted events involving multiple food pairing
tastings, a Pinot Noir Festival and a Champagne Festival. There was also an IPA craft beer bracket style
showdown of IPAs from Northern California versus IPAs from Southern California. Every year, the Jug Shop
hosts one of the best events during SF Beer Week called “It Came From the Wood” and features an
extensive offering of barrel-aged craft beer.
The business is located on the northeast corner of Pacific Avenue and Polk Street in the Nob Hill
neighborhood.
CRITERION 1: Has the applicant operated in San Francisco for 30 or more years, with no break in San
Francisco operations exceeding two years?
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Yes, the applicant has operated in San Francisco for 30 or more years, with no break in San Francisco
operations exceeding two years:
2235 Polk Street from 1965 to 1978 (13 years)
1567 Pacific Avenue from 1978 to 2006 (28 years)
1590 Pacific Avenue from 2006 to Present (12 years)
CRITERION 2: Has the applicant contributed to the neighborhood's history and/or the identity of a
particular neighborhood or community?
Yes, the applicant has contributed to the Nob Hill neighborhood’s history and identity.
The Historic Preservation Commission recommended the applicant as qualifying, noting the following ways
the applicant contributed to the neighborhood's history and/or the identity of a particular neighborhood or
community:
•

The Jug Shop is associated with the crafting of wine, beer, and spirits

•

The Jug Shop has contributed to the history and identity of San Francisco by serving as a retail wine,
spirits and beer store.

•

The property has a Planning Department Historic Resource status of “B” (Properties Requiring Further
Consultation and Review) as the building was constructed in 1964 and has not been formally evaluated.
The property was included in the Neighborhood Commercial Buildings Historic Resource Survey
conducted by the Planning Department in the summers of 2014 and 2015, and it was found not to be
architecturally significant for its storefront.

•

The Jug Shop has been featured in several newspaper and magazine articles. Most notably, the
business was featured in “Superstar Retailers Leaders” magazine in an article titled “The Jug Shop’s
Personal Touch.” Also, the store has received awards for Retail Excellence, being named one of the Top
10 Retailers in 1987.

CRITERION 3: Is the applicant committed to maintaining the physical features or traditions that define
the business, including craft, culinary, or art forms?
Yes, The Jug Shop is committed to maintaining the physical features and traditions that define the business.
HISTORIC PRESERVATION COMMISSION RECOMMENDATION
The Historic Preservation Commission recommends that The Jug Shop qualifies for the Legacy Business
Registry under Administrative Code Section 2A.242(b)(2) and recommends safeguarding of the below listed
physical features and traditions.
Physical Features or Traditions that Define the Business:
• Loyalty and commitment to their customers.
• A knowledgeable and passionate staff.
• The wide and unique selection of drinks.
• “The Jug Shop” sign.
• The library-style, dark cherry wood shelving and green-painted walls.
• Large wooden rows of wine displays and wine bars.
• The back granite bar.
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CORE PHYSICAL FEATURE OR TRADITION THAT DEFINES THE BUSINESS
Following is the core physical feature or tradition that defines the business that would be required for
maintenance of the business on the Legacy Business Registry.
• Liquor store.
STAFF RECOMMENDATION
Staff recommends that the San Francisco Small Business Commission include The Jug Shop currently
located at 1590 Pacific Avenue in the Legacy Business Registry as a Legacy Business under Administrative
Code Section 2A.242.

Richard Kurylo, Program Manager
Legacy Business Program
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ADOPTING FINDINGS APPROVING THE LEGACY BUSINESS REGISTRY APPLICATION FOR THE JUG
SHOP, CURRENTLY LOCATED AT 1590 PACIFIC AVENUE.
WHEREAS, in accordance with Administrative Code Section 2A.242, the Office of Small Business maintains
a registry of Legacy Businesses in San Francisco (the "Registry") to recognize that longstanding, communityserving businesses can be valuable cultural assets of the City and to be a tool for providing educational and
promotional assistance to Legacy Businesses to encourage their continued viability and success; and
WHEREAS, the subject business has operated in San Francisco for 30 or more years, with no break in San
Francisco operations exceeding two years; or
WHEREAS, the subject business has operated in San Francisco for more than 20 years but less than 30
years, has had no break in San Francisco operations exceeding two years, has significantly contributed to
the history or identity of a particular neighborhood or community and, if not included in the Registry, faces a
significant risk of displacement; and
WHEREAS, the subject business has contributed to the neighborhood's history and identity; and
WHEREAS, the subject business is committed to maintaining the physical features and traditions that define
the business; and
WHEREAS, at a duly noticed public hearing held on September 24, 2018, the San Francisco Small Business
Commission reviewed documents and correspondence, and heard oral testimony on the Legacy Business
Registry application; therefore
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BE IT RESOLVED that the Small Business Commission hereby includes the Jug Shop in the Legacy
Business Registry as a Legacy Business under Administrative Code Section 2A.242.
BE IT FURTHER RESOLVED that the Small Business Commission recommends safeguarding the below
listed physical features and traditions at the Jug Shop:
Physical Features or Traditions that Define the Business:
• Loyalty and commitment to their customers.
• A knowledgeable and passionate staff.
• The wide and unique selection of drinks.
• “The Jug Shop” sign.
• The library-style, dark cherry wood shelving and green-painted walls.
• Large wooden rows of wine displays and wine bars.
• The back granite bar.
BE IT FURTHER RESOLVED that the Small Business Commission requires maintenance of the below listed
core physical feature or tradition to maintain the Jug Shop on the Legacy Business Registry:
• Liquor store.
______________________________________________________________________________________

I hereby certify that the foregoing Resolution was ADOPTED by the Small Business Commission on
September 24, 2018.

_________________________
Regina Dick-Endrizzi
Director

RESOLUTION NO. _________________________
Ayes –
Nays –
Abstained –
Absent –
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Application Review
Sheet
LBR-2017-18-042
The Jug Shop
1590 Pacific Avenue
District 3
Michael Priolo, Owner and Operations Manager
May 8, 2018
Supervisor Aaron Peskin

CRITERION 1: Has the applicant has operated in San Francisco for 30 or more years, with no
break in San Francisco operations exceeding two years?
X
Yes

No

2235 Polk Street from 1965 to 1978 (13 years)
1567 Pacific Avenue from 1978 to 2006 (28 years)
1590 Pacific Avenue from 2006 to Present (12 years)
CRITERION 2: Has the applicant contributed to the neighborhood's history and/or the identity of a
particular neighborhood or community?
X
Yes
No
CRITERION 3: Is the applicant committed to maintaining the physical features or traditions that
define the business, including craft, culinary, or art forms?
X
Yes
No
NOTES: N/A
DELIVERY DATE TO HPC: August 22, 2018

Richard Kurylo
Manager, Legacy Business Program
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Member, Board of Supervisors
District 3

City and County of San Francisco

AARON PESKIN

May 8, 2018
Director Regina Dick-Endrizzi
San Francisco Office of Small Business
City Hall, Room 110
1 Dr. Carlton B. Goodlett Place
San Francisco, CA 94102
regina.diek-endrizzi@sfgov.org
Dear Director Dick-Endrizzi:
I am writing to nominate The Jug Shop for inclusion on the Legacy Business Registry.
Founded in 1965, The Jug Shop has for decades been known as a destination for a
comprehensive range of beer, wine, and spirits. It is also treasured by customers for its friendly,
knowledgable, trained and educated staff, and the scheduled beer and wine tastings they provide.
Staff also provides advice on all kinds of drinks and brands, as well as selections for gifts and
events. The Jug Shop is a rare kind of liquor store that provides much more than a place to buy
hooch, it is a cultural institution in its own right, and San Francisco is fortunate to have it.
The Jug Shop would benefit greatly from inclusion on the Legacy Business Registry, and it is my
honor to nominate it for inclusion.
Sincerely,

Iv
aron Peskin

City Hall • 1 Dr. Carlton B. Goodlett Place • Room 244 • San Francisco, California 94102-4689 • (415) 554-7450
Fax (415) 554-7454 • TDD/TTY (415) 554-5227 • E-mail: Aaron.Peskin@sfgov.org

THE JUG SHOP, INC.
Section 4: Written Historical Narrative
CRITERION 1
a. Provide a short history of the business from the date the business opened in San Francisco
to the present day, including the ownership history. For businesses with multiple locations,
include the history of the original location in San Francisco (including whether it was the
business's founding and or headquartered location) and the opening dates and locations of all
other locations.
The Jug Shop is a family owned, brick-and-mortar retail wine, spirits and beer store that has
been serving the community from locations on Polk and Pacific streets since 1965. The store is
presently located at 1590 Pacific Avenue.
The primary business model was founded on customer service, product selection and
knowledge, and this tradition has been passed down from the previous generations and is the
Jug Shop’s differentiating factor to this day. The shop truly is a family operation co-owned by a
father and son, daughters/sisters/aunts and a granddaughter/niece. It is operated by
brothers/sons, cousins, a fiancé and an aunt/sister. The co-owners hire personnel who are
passionate about everything beverage, and within that appoints dedicated expert buyers for
the respective sections of spirits, beer and different wine regions of the world. The staff, which
includes a Silver Pin Certified Sommelier, conducts interesting weekly wine tastings on
Thursdays, where the public can learn specifics on featured selections and or ask general wine
questions. The Jug Shop tasting bar is also utilized for phenomenal well attended beer tastings
on select Fridays. The beer staff has been represented by a Certified Cicerone (beer sommelier)
along with aspiring experts.
The Jug Shop’s loyal walk-in customers are accustomed to consulting staff on everything from
selecting a nice bottle of wine to pair with dinner, to party and event planning. If clients can’t
walk in, they can call and take advantage of our delivery service and expertise over the phone.
We even make our expert staff available to customers for event hosting and or tasting and
educational needs at their residence or at the office.
A timeline of the business is as follows:
• 1965: The Jug Shop is opened at 2235 Polk St. by Carl J Barbato & Ramona Barbato.
• 1970: Dante Ravetti buys out the Barbatos and becomes owner of the Jug Shop.
• 1978: The Jug Shop moves to 1567 Pacific Avenue and Phil Priolo becomes co-owner.
• 2006: The Jug Shop moves across the street to 1590 Pacific Avenue because the existing site
is to be developed.
• 2012: Dante Ravetti passes away at the age of 82.
• 2016: Dale Jordan, Dede Mckinley, Katie Bimrose and Michael Priolo all become official coowners with Phil Priolo.

Previously, 1590 Pacific Avenue served the community as the Movie Gallery (movie rental
business) and Dianni’s furniture and gaming store (furniture, pinball, pool tables and
jukeboxes).
b. Describe any circumstances that required the business to cease operations in San Francisco
for more than six months?
The business has not ceased operations in San Francisco for more than six months since it
opened in 1965. The Jug Shop is committed to not having any closed days (with the exceptions
of designated closures) in order to best accommodate customers. Even when the shop moved
from 1567 Pacific Avenue across the street to 1590 Pacific Avenue, all the staff worked all night
to move everything to the new location, and the business was ready to open the next day.
c. Is the business a family-owned business? If so, give the generational history of the
business.
The Jug Shop is currently a family-owned business, defined as any business in which two or
more family members are involved and the majority of ownership or control lies within a
family. The Jug Shop is co-owned by two families: Phil Priolo and Michael Priolo; and Dale
Jordan, Dede McKinley and Katie Bimrose. In the first family, Phil Priolo is Michael Priolo’s
father. In the second family, Dale Jordan and Dede McKinley are the previous owner Dante
Ravetti’s daughters, and Katie Bimrose is Dante’s granddaughter.
d. Describe the ownership history when the business ownership is not the original owner or a
family-owned business.
The ownership history of the Jug Shop is as follows:
1965-1970
1970-1978
1978-2012
2012-2016
2016-Present

Carl J Barbato and Ramona Barbato
Dante Ravetti
Dante Ravetti and Phil Priolo
Phil Priolo
Phil Priolo, Michael Priolo, Dale Jordan, Dede Mckinley and Katie Bimrose

e. When the current ownership is not the original owner and has owned the business for less
than 30 years, the applicant will need to provide documentation of the existence of the
business prior to current ownership to verify it has been in operation for 30+ years. Please
use the list of supplemental documents and/or materials as a guide to help demonstrate the
existence of the business prior to current ownership.
Documentation of the existence of the business prior to current ownership is included in this
Legacy application.

f. Note any other special features of the business location, such as, if the property associated
with the business is listed on a local, state, or federal historic resources registry.
The Planning Department lists the historic resource status of the building at 1590 Pacific
Avenue as Category B (“Unknown / Age Eligible”) with regard to the California Environmental
Quality Act.

CRITERION 2
a. Describe the business's contribution to the history and/or identity of the neighborhood,
community or San Francisco.
As one travels north on Polk Street and approaches the intersection of Pacific Avenue, a large
beige building with gold burgundy signage reading “The Jug Shop Purveyors of Fine Wines and
Spirits” sits on the northeast corner at 1590 Pacific Avenue. There is a large parking lot in front
of the approximately 4,000 square foot space. When customers walk through the front doors,
they experience dark cherry wood shelving full of wine equipment with a ladder and natural
green paint tones on the walls. To the left of the entrance are shelves full of spirits and mixers
followed by a series of cooler doors packed with an array of cold craft beer, bags of ice and
chilled wine. To the right of the entrance is the front counter with registers. Behind the register
resides the high-end spirits cabinet. Down the center of the shop are stand-up wine racks, and
behind the gates straight in the back is the large, black granite slab top wine bar with
Champagne and accessories sections close by.
The Jug Shop is a family-owned, independent shop in San Francisco specializing in wine, beer
and spirits since 1965. The owners and employees are a talented and knowledgeable team of
wine mavens, beer-consultants and spirit experts. They taste everything before they give
anything a spot on their shelves, and they are happy to help customers find exactly what they
are looking for – whether it’s a perfect wine-pairing for dinner, beer for the office happy hour, a
full-bar for a wedding or anything in between. The Jug Shop is San Francisco’s source for all of
wine, beer and spirit needs.
The Jug Shop’s 52-year tenure on Pacific and Polk streets and trusted reputation have
inherently made it part of all San Francisco’s traditions and events that involve wine, spirits and
beer and everything beverage related. The store has wine tasting every Thursday afternoon in
which bartenders educate customers about wines, winemaking and food pairings. The Jug Shop
is open 364 days per year (every day except Christmas). The store is a part of the community
and a part of the events and celebrations they help bring to life.
b. Is the business (or has been) associated with significant events in the neighborhood, the
city, or the business industry?
Historically, some of the the Jug Shop’s biggest business days revolve around local events: Bay
to Breakers, Fleet Week, Halloween, St. Patrick’s Day, Cinco de Mayo, Union Street Fair, North

Beach Festival, Outside Lands and sporting events with the Giants, 49ers and Warriors. Of
course, the classic holidays of Easter, Thanksgiving, Christmas and New Year’s Eve drive robust
business for the Jug Shop, which means, with all of the above-mentioned festivities, that we
have become part of the ritual for our countless customers in preparing for these cherished
events and in enhancing the memories with good wine, beer and cocktails.
The Jug Shop has manufactured some of its own history and fond memories for the public by
hosting some of the most memorable tastings around. They have hosted their own series of
Wine Olympics where the tasters vote in the Gold, Silver and Bronze medal selections. Also,
they’ve hosted events involving multiple food pairing tastings, a Pinot Noir Festival and a
Champagne Festival. There was also an IPA craft beer bracket style showdown of IPAs from
Northern California versus IPAs from Southern California. Every year, the Jug Shop hosts one of
the best events during SF Beer Week called “It Came From the Wood” and features an
extensive offering of barrel-aged craft beer.
c. Has the business ever been referenced in an historical context? Such as in a business trade
publication, media, or historical documents?
The Jug Shop has been featured in several newspaper and magazine articles. Most notably, the
business was featured in “Superstar Retailers Leaders” magazine in an article titled “The Jug
Shop’s Personal Touch.” Also, the store has received awards for Retail Excellence, being named
one of the Top 10 Retailers in 1987. Supporting documents are provided.
d. Is the business associated with a significant or historical person?
The Jug Shop has been visited by the actor Dan Aykroyd and Michael Sorrentino “The Situation”
from MTV’s Jersey Shore. Pictures are provided.
e. How does the business demonstrate its commitment to the community?
The Jug Shop has been committed to the community throughout the years. Whether it is the
immediate local community, larger San Francisco community or Northern California
community, the shop finds numerous ways to help give back.
The Jug Shop makes regular donations to local schools, churches and other charitable
organizations for charity functions and auctions. At times it may be donations of wine, beer or
spirits to be consumed at events, while other times it may be donations of gift certificates or
novelty bottles of wine for auctions or auction baskets to help organizations raise money. The
Jug Shop has always worked closely with the Salesian Boys and Girls Club and the Guardsmen.
The Jug Shop worked with Middle Polk Neighborhood Association (MPNA) to throw an epic
50th Anniversary party that was fitting for the institution the store has become in San
Francisco. In 2018, The Jug Shop supported the formation of the Discover Polk Community
Benefit District, providing material supportive for meetings.

Recently, the store hosted a European wine tasting with 13 different importers and contributed
all the proceeds, products, labor and more to cut a check to the Redwood Credit Union Fire
Relief Fund in the amount of $2,500. Historically, the Jug Shop has hosted comped holiday
tastings for the MPNA and Russian Hill Neighbors Association and donated to St. Francis
Hospital, St. Brigid School, Next Village, etc.
f. Provide a description of the community the business serves.
The Jug Shop has been blessed to serve some of the most loyal customers in San Francisco. The
family business has served San Francisco for 52 years and processes nearly 120,000 transactions
per year. In 2017, The Jug Shop was visited by nearly 100,000 customers. The store is located
along Polk Gulch, so it serves the immediate Polk Street area and the residents of the
surrounding Nob Hill and Russian Hill neighborhoods. Clients also travel down from Pacific
Heights, over from North Beach and the Marina as well as many other parts of the city. Most of
the customers arrive by foot, but numerous others are regulars for the delivery service.
The shop has a wide range of clientele including elderly, long-tenured customers; Baby
Boomers; corporate offices; independent business owners; family households; single middleaged professionals; and, in recent years with growth in the tech sector and those workers
taking residence in new developments in the neighborhood, a substantial uptick in younger,
corporate professionals. The store has a great selection of beverages, excellent customer
service and a delivery service. The store’s philosophy combines dependable, personal service
with knowledgeable and friendly staff. They help customers select ideal products through their
professional staff and by adding little notes to the shelves. They also host tastings that are fun
and informative.
Overall the Jug Shop’s customers are people who see the value in good living by incorporating
wine, beer and spirits into their regular and social lives.
g. Is the business associated with a culturally significant
building/structure/site/object/interior?
The huge sign that says “The Jug Shop” painted in dark cherry color in front of the store is eyecatching and defining to the business itself. The library-style, dark cherry wood shelving with
natural green paint tones on the walls attempts to bring the feel of the vineyard into the
interior space. There are huge shelves spread across the walls on the inside, allowing the
business to display their variety and diversity of products. Huge wooden rows of wine displays
and wine bars run down the aisles. In the back lies a big bar with granite surface, a place
designated for weekly wine tasting events.
h. How would the community be diminished if the business were to be sold, relocated, shut
down, etc.?

The absence of the Jug Shop would leave a huge void in the surrounding community. Losing a
family business that has served San Francisco for 52 years and processes nearly 120,000
transactions per year would force numerous loyal customers to seek an alternative source for
their beverage product and educational needs. The countless customers that walk in and visit
the shop daily, nightly, weekly for regular purchases, recommendations on the perfect bottle
for dinner, a beverage consult for their party on the upcoming weekend or their upcoming
wedding reception would no longer be able to do so with the long-tenured entity that has
earned their trust. It means the world to the co-owners of the business when customers say,
“You have never steered me wrong.” These customers would now have to travel a significant
distance to find comparable service and selection to that of the Jug Shop. Not only would the
public be affected, but the loyal, amazing, long-tenured team that makes up the Jug Shop staff
and ownership would now be forced to seek out an alternative career path should the Jug Shop
be forced to shut down or experience an unsuccessful relocation for any reason. The Jug Shop is
a unique, cherished institution that reflects the character of old San Francisco and has become
a signature component of the Polk Street neighborhood fabric as one of the last large
independently-owned family wine spirits shops in San Francisco amidst an industry dominated
by Costco, Total Wine and Bevmo. We plan to continue to be here to serve the community that
needs us.

CRITERION 3
a. Describe the business and the essential features that define its character.
The Jug Shop has a set of strong core values that have defined them throughout the decades.
At the core of these values is an unwavering sense of loyalty and commitment to their
customers as demonstrated through their customer service. This is what differentiates them
from other liquor stores. Part of this commitment to customer service is hiring a knowledgeable
and passionate staff that truly enjoy informing and helping customers make selections for the
special events in their lives. This includes not just their sommelier but all the employees, most
of whom have been in the industry for years.
Another defining feature is the wide and unique selection of drinks offered, though this ties in
to customer service in a sense. The Jug Shop is certainly not your typical beverage store,
offering a truly eclectic mix of wines, craft beers and spirits along with mixers and non-alcoholic
selections. Additionally, they host weekly wine tastings and many other tasting events
throughout the year with different themes, making them much more than a basic liquor store.
b. How does the business demonstrate a commitment to maintaining the historical traditions
that define the business, and which of these traditions should not be changed in order to
retain the businesses historical character? (e.g., business model, goods and services, craft,
culinary, or art forms)
As discussed in the previous question, customer service is at the heart of the Jug Shop. This
always has been and always will be their highest priority, and they are committed to staying

true to this in all aspects of running their business. Although new technology and changes in
consumer demand have changed the business model somewhat, the stellar customer service
has not faltered for an instant. The Jug Shop listens to their customers. As an example, rosé
wine, gin and rye whiskey have become very popularity as of late, and the store has adapted
their offerings accordingly. The same was true for the craft beer movement. The store started
off selling much more jug wine and basic beers. Their product line, for the most part, has
changed. However, they also offer new services now such as their tasting events and food
pairings, as well as alcohol delivery. So while the goods and services offered at the Jug Shop
have evolved from the original offerings, this stays in line with their commitment to offering the
best experience a customer could want from a beverage store.
c. How has the business demonstrated a commitment to maintaining the special physical
features that define the business? Describe any special exterior and interior physical
characteristics of the space occupied by the business (e.g. signage, murals, architectural
details, neon signs, etc.).
Although the current building itself does not hold any historical significance, much thought
went into initial renovations in order to develop a space that is both presentable and
comfortable for the customers. No other major renovations have been done since the shop
opened at their latest location, and they intend to remain at that location. The Jug Shop actively
maintains the exterior of the building as well such as painting over graffiti, though they have
considered hiring a muralist to make the exterior truly special for the neighborhood. The “Jug
Shop” sign is another historic part of the business as well, and is maintained regularly and lit up
every day.
d. When the current ownership is not the original owner and has owned the business for less
than 30years; the applicant will need to provide documentation that demonstrates the
current owner has maintained the physical features or traditions that define the business,
including craft, culinary, or art forms. Please use the list of supplemental documents and/or
materials as a guide to help demonstrate the existence of the business prior to current
ownership.
The Jug Shop has been a brick-and-mortar retail wine, spirits and beer store since 1965.

https://www.sfgate.com/living/article/Reality-show-royalty-Jersey-Shore-s-Situation-3168005.php

Reality show royalty: Jersey Shore's 'Situation'
Miss Bigelow
By Catherine Bigelow
Published Wednesday, November 3, 2010

In the Jug Shop parking lot on Saturday, it was a "situation," all right.
That's because reality TV "star" Mike "The Situation" Sorrentino washed up in EssEff
from the not-as-picturesque Jersey shore.

Image 1 of 3
Mike Sorrentino (left) with Jug Shop co-owner Phil Priolo and Devotion vodka partner Johnny Love.
October 2010. By Kenny Wardell.
Photo: Kenny Wardell, Special To The Chronicle

Unlike Sorrentino, who arrived at his own PR event an hour late (via a dramatic,
oversize black Bauer limo-bus from his crib at the Marriott Hotel), we arrived early. But
not out of devotion to the self-impressed celeb, whose moniker refers to his
overdeveloped abdominal muscles, which he incessantly reveals from beneath his
signature collection of gaudy T-shirts.
Rather, Jug Shop co-owner Phil Priolo had graciously hooked up a big-screen TV for
viewing of Game 3 of the Giants' World Series. (Not such a great situation, it turned
out.)
However, we ended up cooling our heels in said lot with fellow scribes Beth
Spotswood and Melissa Griffin because Sorrentino's belligerent brother/handler
banished media from the store.
The media (with a twisted taste for over-the-top, reality-TV train wrecks) had been
invited to cover Sorrentino's Jug Shop star turn as he signed bottles of Devotion vodka
for a modest line of fans, which required not only a metal police barricade, but also the
presence of one of SFPD's finest.
The gimmick of this new elixir? It's infused with casein protein. Why? As we prefer Irish
whiskey, we know and care not.
Sorrentino is not only the Devotion spokesman (for which he received a reported
$400K), but he reportedly also has shares in the vodka's profits.
Scratching our heads over this media blackout, we had to keep reminding ourselves
that in the past year, Sorrentino, whose entire existence is defined by GTL (gym, tan,
laundry), nightclubbing, hitting on women, attempting to dodge unattractive ones whom
he dubs "grenades" and being filmed 24/7 in numerous inappropriate and often cringeinducing interactions with his "Jersey Shore" castmates, has supposedly made 5 million
smackers.
Amazingly this fame train has yet to run out of steam: Sorrentino's rookie contribution to
the world canon of great literature, "Here's the Situation," hit bookstores this week.
Exiting the parking lot, our situation got less bizarre as we headed to the Palace Hotel
for a fundraiser that featured a program by a member of the blue-blooded British
monarchy, HRH Princess Michael of Kent.
(Oh, that the mercurial god of scheduling had colluded with the white-gloved goddess of
decorum to allow the paths of these two personages to meet. Alas.)
Proper, punctual and plummy of tone, the elegant princess mingled graciously among
the 200 guests - sans any sign of handlers, police presence or tacky T-shirts.

The event benefited the Village Well, a day care center founded by Jean Rowcliffe for
low-income families on the grounds of St. Mary the Virgin Episcopal Church in Cow
Hollow.
As a young woman, Rowcliffe was nanny at Kensington Palace to the Kents' children,
Lord Frederick and Lady Gabriella, so she asked her princess pal to pitch in at the
Well's gala.

Image 2 of 3
Rev. Dr. Jason Parkin of St. Mary the Virgin Episcopal Church (at left) with Village Well founder Jean
Rowcliffe, Prince Michael and British Consul General Julian Evans. October 2010. By Catherine Bigelow.
Photo: Catherine Bigelow, Special To The Chronicle

"If my children are wonderful, and I think they are," said Princess Michael, "it's due to
Jean."
Princess Michael is an engaging speaker, author and historian who politely dishes up
tantalizing tidbits of royal history.

In honor of the Well, she delivered a talk titled "Cradle to Crown: Monarchy and
Motherhood," which detailed a rocky road filled with plagues, pestilence, royal power
plays and early death, from the 1500s up to the 20th century. Phew.
However, the princess avoids discussing present-day monarchs and their parenting
skills.
"We all know King Henry had many wives, some without heads," said Princess
Michael, of those losses that often occurred in the Tower of London. "Even though my
husband, Prince Michael, is a constable there, I don't like the Tower, so I avoid
speaking on current family members."
British Consul General Julian Evans was delighted by the lecture, declaring that if his
history teachers had been such talented storytellers, he might've stuck with those
studies.
And Princess Michael heralded Rowcliffe for her efforts in making young lives better for
those less fortunate.
"The most important things we can give our children is a good education, unlimited love,
and teach them self-discipline and good manners," said the princess.
Sound advice. But obviously Princess Michael has never set foot upon the Jersey
shore.
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Beer Fridays at the Jug Shop in Nob
Hill

Photo by Jennifer Maiser.
Fridays when I am in town, you will likely find me at The Jug Shop
participating in beer tastings organized by Eric Cripe, Beer and Spirits
Specialist and a certified cicerone (cicerones are the beer world's version
wine sommeliers). Over the past couple years, I have been able to taste
literally hundreds of different beers under Eric's guidance, many of
them hard to find and specifically curated for these tastings.
When a friend and I stumbled upon the beer tastings at The Jug Shop in
early 2010, we immediately noted the differences between these tastings
and a typical wine tasting that is held at The Jug Shop tasting bar, which
is located in the back of the popular liquor store. Where the wine
tastings are quiet and small, the beer tastings are raucous and often
crowded. Locals of all ages attend The Jug Shop tastings, and the group
size can range from about 10 people to groups of more than 50,
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dependent on the theme. If an important sports game is playing, Eric
will often have it playing in the background as he pours.

Eric Cripe leads the beer tastings. Photo courtesy of Joe, Beer at Joe's
blog.
SPONSORED BY

That's not to say that it's a drunken frat party.
Underneath the fun atmosphere is a current of
education. At The Jug Shop, I've been able to explore
beers from all over the world and hone my taste buds
to understand clearly what attributes I like and don't
like in beers, and I've been able to do it at an
affordable price. Eric is a master, and is able to
answer nearly all of the (many, many) questions we
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often have. He is a true teacher who is happy to host
aficionados of all levels without judgment or attitude.
It took hardly any time before we were recognized by
Eric and others who attended the tastings. Many new
people cycle through the tastings, but if you come a
few times, chances are you will be recognized and that
Eric will remember something about what you like
and don't like. The regulars at the tastings also often
bring another level of education--many are beer geeks
who know San Francisco's beer scene inside and out.
Beer tastings take place nearly every Friday from
about 6:30 to about 8:30, and you can arrive on a
rolling basis (though The Jug Shop’s license does
require that they shut down tastings by 8:30 pm).
Eric has a general goal of having four tastings a
month: one tasting features a specific brewery, one
features new beers in the store, one is a vertical or
something that is a little more expensive, and one is a
specific style of beer. The prices are usually around
$15, but vary.
To say that you get a lot of bang for your buck with
The Jug Shop beer tastings is an understatement. A
recent sour beer tasting which was limited to 30
people cost $35 and featured generous pours of 29
beers that would have cost me over $400 to assemble
if I could even purchase the rare ones.
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For this A-type Virgo, it sometimes takes a little bit of
patience to attend the tastings. You may not get a
tasting announcement until 24 hours before the
event; you may arrive at 6:30 to find the tasting won't
start for 15 minutes or so. But if you have any interest
in the beer world, these minor hurdles are well worth
the effort.
The best way to find out information about the
tastings is through the Jug Shop's newsletter. It's
where the information comes out first, which is
important for exclusive tastings which sell out. And,
while you can usually walk in and pay for a tasting
(pay up front at the cashier, ask for a glass, and head
back to the tasting bar), it's less expensive if you prepay through the newsletter.

Friday's beer tasting will be of Firestone beers.
Photo by Jennifer Maiser.
The schedule through January 6 is as follows:
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November 18
Firestone Brewing.
Parabola, Abacus, Fourteen, Fifteen, and a firkin (a
small wooden barrel) of Union Jack Double IPA
December 2
Scaldis vertical from Brasserie Dubuisson.
This tasting will feature 5 years of Scaldis Premium
and 3 years of Scaldis Prestige. Verticals are always
an interesting way to taste beers, and are difficult to
assemble as a tasting on your own outside of a tasting
room environment.
December 9
Domestic Christmas Beers
December 16
Imported Christmas Beers
January 6
Shmaltz Brewing.
SPONSORED BY

The Jug Shop
1590 Pacific Avenue (at Polk)
San Francisco
415-885-2922
Jug Shop on Twitter & Facebook
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March 4, 2016
Michael Priolo
The Jug Shop
1590 Pacific Avenue
San Francisco, CA 94109
Dear Mike:
Thank you very much for donating a magnum of the 50th
Anniversary NFL Franklin Abbey Red Wine for our silent
auction on March 12th: Wine is always a very popular item at the
auction and commands, a great deal of attention. Last year the
auction netted us almost $37,000.00 and we hope to do even
better this year.
Please save this letter to verify your donation at the end of
the year. Wine magazine estimates the retail value of the wine is
$/.50.00. It should he noted that no goods or services were
received in exchange for your donation.
Once again, thank \ u, very rich. I greatly appreciate
your support.
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August 22, 2018
2018-011983LBR
The Jug Shop
1590 Pacific Avenue
NCD (Polk Street Neighborhood Commercial)
65-A Height and Bulk District
0573/011
Mike Priolo, Owner and Operations Manager
1590 Pacific Avenue
San Francisco, CA 94109
Supervisor Aaron Peskin, District 3
Shelley Caltagirone - (415) 558-6625
shelley.caltagirone@sfgov.org
Tim Frye – (415) 575-6822
tim.frye@sfgov.org

BUSINESS DESCRIPTION
The Jug Shop is a family-owned, brick-and-mortar retail wine, spirits and beer store that opened in 1965.
The primary business model was founded on customer service, product selection and knowledge, and
this tradition has been passed down from the previous generations and is the Jug Shop’s differentiating
factor.
The shop is a family operation co-owned by a father and son, daughters/sisters/aunts and a
granddaughter/niece. It is operated by brothers/sons, cousins, a fiancé and an aunt/sister. The staff, which
includes a Silver Pin Certified Sommelier, conducts interesting weekly wine tastings on Thursdays,
where the public can learn specifics on featured selections and or ask general wine questions. The Jug
Shop tasting bar is also utilized for well-attended beer tastings on select Fridays. The beer staff has been
represented by a Certified Cicerone (beer sommelier) along with aspiring experts.
The Jug Shop provides delivery service and expertise over the phone and also makes its expert staff
available to customers for event hosting and or tasting and educational needs at their residence or at the
office. The Jug Shop is open 364 days per year (every day except Christmas).
The Jug Shop has hosted memorable tastings, including their own series of Wine Olympics where the
tasters vote in the Gold, Silver and Bronze medal selections. They’ve hosted events involving multiple
food pairing tastings, a Pinot Noir Festival and a Champagne Festival. There was also an IPA craft beer
bracket style showdown of IPAs from Northern California versus IPAs from Southern California. Every
year, the Jug Shop hosts one of the best events during SF Beer Week called “It Came From the Wood” and
features an extensive offering of barrel-aged craft beer.
The business is located on the northeast corner of Pacific Avenue and Polk Street in the Nob Hill
neighborhood. It is within a NCD (Polk Street Neighborhood Commercial) Zoning District and a 65-A
Height and Bulk District.
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STAFF ANALYSIS
Review Criteria
1.

When was business founded?
The business was founded in 1965.

2.

Does the business qualify for listing on the Legacy Business Registry? If so, how?
Yes. The Jug Shop qualifies for listing on the Legacy Business Registry because it meets all of the
eligibility Criteria:

3.

i.

The Jug Shop has operated continuously in San Francisco for 53 years.

ii.

The Jug Shop has contributed to the history and identity of San Francisco by serving
as a retail wine, spirits and beer store.

iii.

The Jug Shop is committed to maintaining the physical features and traditions that
define the organization.

Is the business associated with a culturally significant art/craft/cuisine/tradition?
Yes. The business is associated with the crafting of wine, beer, and spirits.

4.

Is the business or its building associated with significant events, persons, and/or architecture?
No.

5.

Is the property associated with the business listed on a local, state, or federal historic resource registry?
No. The property has a Planning Department Historic Resource status of “B” (Properties
Requiring Further Consultation and Review) as the building was constructed in 1964 and has not
been formally evaluated.

6.

Is the business mentioned in a local historic context statement?
No. However, the property was included in the Neighborhood Commercial Buildings Historic
Resource Survey conducted by the Planning Department in the summers of 2014 and 2015, and it
was found not to be architecturally significant for its storefront.

7.

Has the business been cited in published literature, newspapers, journals, etc.?
Yes. The Jug Shop has been featured in several newspaper and magazine articles. Most notably,
the business was featured in “Superstar Retailers Leaders” magazine in an article titled “The Jug
Shop’s Personal Touch.” Also, the store has received awards for Retail Excellence, being named
one of the Top 10 Retailers in 1987.

Physical Features or Traditions that Define the Business
Location(s) associated with the business:
• 1590 Pacific Avenue
Recommended by Applicant
• Loyalty and commitment to their customers
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•
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•
•
•
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A knowledgeable and passionate staff
The wide and unique selection of drinks
“The Jug Shop” sign
The library-style, dark cherry wood shelving and green-painted walls
Large wooden rows of wine displays and wine bars
The back granite bar

Additional Recommended by Staff
• None
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Draft Resolution No. ###
HEARING DATE: SEPTEMBER 19, 2018

Case No.:
Business Name:
Business Address:
Zoning:
Block/Lot:
Applicant:

Nominated By:
Staff Contact:
Reviewed By:

2018-011983LBR
The Jug Shop
1590 Pacific Avenue
NCD (Polk Street Neighborhood Commercial)
65-A Height and Bulk District
0573/011
Mike Priolo, Owner and Operations Manager
1590 Pacific Avenue
San Francisco, CA 94109
Supervisor Aaron Peskin, District 3
Shelley Caltagirone - (415) 558-6625
shelley.caltagirone@sfgov.org
Tim Frye – (415) 575-6822
tim.frye@sfgov.org

ADOPTING FINDINGS RECOMMENDING TO THE SMALL BUSINESS COMMISSION
APPROVAL OF THE LEGACY BUSINESS REGISTRY NOMINATION FOR THE JUG SHOP
CURRENTLY LOCATED AT 1590 PACIFIC AVENUE, (BLOCK/LOT 0573/011).
WHEREAS, in accordance with Administrative Code Section 2A.242, the Office of Small Business
maintains a registry of Legacy Businesses in San Francisco (the "Registry") to recognize that longstanding,
community-serving businesses can be valuable cultural assets of the City and to be a tool for providing
educational and promotional assistance to Legacy Businesses to encourage their continued viability and
success; and
WHEREAS, the subject business has operated in San Francisco for 30 or more years, with no break in San
Francisco operations exceeding two years; and
WHEREAS, the subject business has contributed to the City’s history and identity; and
WHEREAS, the subject business is committed to maintaining the traditions that define the business; and
WHEREAS, at a duly noticed public hearing held on September 19, 2018, the Historic Preservation
Commission reviewed documents, correspondence and heard oral testimony on the Legacy Business
Registry nomination.

www.sfplanning.org

Resolution No. ###
September 19, 2018

CASE NO. 2018-011983LBR
1590 Pacific Avenue

THEREFORE BE IT RESOLVED that the Historic Preservation Commission hereby recommends that
The Jug Shop qualifies for the Legacy Business Registry under Administrative Code Section 2A.242(b)(2)
as it has operated for 30 or more years and has continued to contribute to the community.
BE IT FURTHER RESOLVED that the Historic Preservation Commission hereby recommends
safeguarding of the below listed physical features and traditions for The Jug Shop.
Location(s):
• 1590 Pacific Avenue
Physical Features or Traditions that Define the Business:
• Loyalty and commitment to their customers
• A knowledgeable and passionate staff
• The wide and unique selection of drinks
• “The Jug Shop” sign
• The library-style, dark cherry wood shelving and green-painted walls
• Large wooden rows of wine displays and wine bars
• The back granite bar
BE IT FURTHER RESOLVED that the Historic Preservation Commission’s findings and
recommendations are made solely for the purpose of evaluating the subject business's eligibility for the
Legacy Business Registry, and the Historic Preservation Commission makes no finding that the subject
property or any of its features constitutes a historical resource pursuant to CEQA Guidelines Section
15064.5(a).
BE IT FURTHER RESOLVED that the Historic Preservation Commission hereby directs its
Commission Secretary to transmit this Resolution and other pertinent materials in the case file 2018011983LBR to the Office of Small Business.
I hereby certify that the foregoing Resolution was ADOPTED by the Historic Preservation Commission
on September 19, 2018.
Jonas P. Ionin
Commission Secretary
AYES:
NOES:
ABSENT:
ADOPTED:
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