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>  Sunset Insider Guide: Bay Area allows advertisers to reach 
490,960 readers in the greater San Francisco Bay Area four  
times a year1

>  Your ad will be surrounded by relevant editorial focused  
specifically on the San Francisco Bay Area

>  Sunset has more than 100 years of relationship building 
with Bay Area consumers. Sunset is a companion they 
know and trust

SUNSET READERS ARE INVOLVED  
AND RESPONSIVE
> 98% of subscribers read 3 or more of the past four issues
> 96% are inspired by Sunset to try new ideas
> 94% say Sunset fits their lifestyle
> 96% are inspired by Sunset to see local attractions
>  99% took action after reading an issue of Sunset

INSIDE BAY AREA AT A GLANCE
> Rate base: 136,000
> Cover price: $5.99
>  Frequency: 4 issues (April, June, September, December)
>  Distribution: San Francisco Bay Area

AUDIENCE PROFILE
>  Female: 54% 

Male: 46%
> Average household income: $177,213
> Homeowners: 85%
> College educated: 98%
> Average age: 53.8

EDITORIAL THEMES
•  Dining
• Arts and culture
• Shopping and design
• City vacations

1 Audience estimate based on 136,000 rate base x 3.61 Sunset total audience readers-per-copy 
2 Attended art galleries/shows, dance or music performances, live theater or museums 

Sources: 2015 Doublebase GfK MRI; Publisher defined edition; Sunset reader panel profile, Apr 2013;  
Sunset 2013 Readership Study; Dec 16 AAM Publisher’s Statement

THE SUNSET BAY AREA AUDIENCE

READERS INVEST IN THEIR HOMES 
>  54% made home improvements, decorated or purchased 

furnishings in the past year 
>  40% purchased kitchen appliances or cooking/serving 

products in the past year 
>  64% purchased garden or property maintenance products 

in the past year 

THEY’RE FOOD ENTHUSIASTS 
> 67% cooked for fun or entertained in the past year 
> 77% enjoy being creative in the kitchen 
> 81% enjoy different types of food 

THEY ENJOY ALCOHOLIC BEVERAGES 
> 81% have had alcoholic beverages in the past 6 months 
> 70% have had wine in the past 6 months 
> 61% are willing to spend more for a quality bottle of wine 

READERS LOVE CULTURAL ACTIVITIES…AND TRAVELING 
> 55% attended cultural activities2 in the past year 
> 71% took a domestic vacation in the past year 
> 76% stayed at a hotel/motel on a domestic trip in the past year 

THEY’RE STYLE-CONSCIOUS TRENDSETTER WHO BUY 
PREMIUM QUALITY 
> 61% buy brands that reflect their style 
> 65% Consumer Innovators 
> 77% are typically willing to pay more for high-quality items 

PLUS, THEY’RE GREEN SHOPPERS 
>  65% are willing to pay more for a product that is 

environmentally safe

CONTRA 
COSTA

ALAMEDA

SANTA
CLARA

SAN MATEO

SAN FRANCISCO

MARIN

CALIFORNIA

SANTA CRUZ

   CIRCULATION

Sunset Insider Guide: Bay Area  141,857

San Francisco Magazine 75,000

SUNSET INSIDER GUIDE:  
BAY AREA VS. SAN FRANCISCO MAGAZINE



ADVERTISING SPECIFICATIONS
Ad files are to be sent via the Sunset ad portal at  
adshuttle.com/sunset. No color proof is required.         
Publisher reserves the right to “pick-up” previously run ad 
materials, if available, when new material is not received  
by close date.

ACCEPTABLE FILE FORMATS 

PDFX1a (version 1.3) required. If you cannot provide that format,  
call Barbara Rousseau at 510-858-3164  for specific instructions.

RESOLUTION

Sunset prints at 133-line screen, so images should be 266 dpi  
or higher.

PROOFING

No color proofs are required. The presses will run  
to industry-standard inking levels.

FOR MATERIALS QUESTIONS OR SUBMISSIONS, CONTACT:

Barbara Rousseau 
510-858-3164 
barbara.rousseau@sunset.com

MECHANICAL REQUIREMENTS
TRIM SIZE: 8.375" x 10.5" 
BINDING: Perfect, jogs to foot 
PRINTING: Body and covers, web offset

2018 NET ADVERTISING RATES
 INSERTIONS PER 12-MONTH PERIOD
 1–2x 3–4x 5x

Full page $17,690  $16,460 $15,400 

½ page $11,100  $10,330  $9,660
If agency places advertising, divide by 0.85 to generate gross rates.

Rates are net and not agency commissionable. All rates are shown per ad.

2018 PUBLISHING CALENDAR
 SPACE CLOSE,  
ISSUE MATERIALS DUE ON SALE

April 1/26/18 3/16/18

June 3/30/18 5/18/18

September 6/29/18 8/17/18

December/January 10/5/18 11/23/18

SUNSET MAGAZINE
2018 MAGAZINE ADVERTISING TERMS AND CONDITIONS
The following are certain general terms and conditions governing advertising published in the U.S. 
print and digital editions of Sunset Magazine (the “Magazine”) published by Sunset Publishing 
Corporation (the “Publisher”). 

1. Rates are based on average total audited circulation, effective with the issue dated January 
2018. Announcement of any change in rates and/or circulation rate base will be made in 
advance of the Magazine’s advertising sales close date of the first issue to which such 
rates and/or circulation rate base will be applicable. The Magazine Rate Card specifies the 
publication schedule of the Magazine, and its on-sale dates. 

2. The Magazine is a member of the Alliance for Audited Media (“AAM”). Total audited circulation 
is reported on an issue-by-issue basis in Publisher’s Statements audited by AAM.  Total audited 
circulation for the Magazine is comprised of paid plus verified plus analyzed non-paid.

3. An advertiser running a full-run qualifying advertisement in the Magazine will 
automatically run in the print and digital edition of the Magazine, unless the advertiser 
explicitly, in writing, opts-out of running in the digital edition, either on the insertion 
order or via email, by no later than the ad close date.  In the event advertiser opts-
out of running in the digital edition of the Magazine for any reason other than legal 
or regulatory considerations that advertiser reasonably believes would prevent the 
advertisement from running in the digital edition, such advertiser’s ad placement will 
no longer be deemed a “full-run” buy, and advertiser would therefore not be entitled 
to the benefits of advertising on a full-run basis (by way of example and not limitation, 
the advertisement would not be eligible for IBIT credits and may not be considered for 
premium placement). If an advertiser elects to opt-out of the digital edition, such opt-out 
will apply to all devices and platforms.

 

PETALUMA

SIP / When Petalumans need
a pick-me-up, they head to
Acre Coffee, downtown’s nerve
center on weekend mornings.
Order a matcha-glazed dough-
nut and cortado with steamed
milk and a dollop of foam, then
pull up a chair and listen in
on local chatter. The shelves
are stocked with housemade
granola, direct-sourced coffee
beans, and Forrest Middleton
handmade mugs. There’s a
second location on the East
Side, and the Roastery farther
west. acrecoffee.com.

SAN FRANCISCO

SHOP / You don’t go to The
Epicurean Trader for your ev-
eryday milk and eggs. Instead,
the Cow Hollow location of

this artisanal market is ground
zero for farmstead cheeses,
handcrafted chocolates,
custom-blended spices, and
everything you could possibly
need for your vintage cocktail
cart. We’re talking 400-plus
craft whiskeys from the likes
of Oakland’s Wright & Brown.
Hint: While you’re here, grab
a made-to-order sandwich
served on Tartine bread.
theepicureantrader.com.

EAT / Hayes Valley’s not exactly
hurting for dining options, but
we still can’t contain our excite-
ment about Evan and Sarah
Rich’s RT Rotisserie. Expect
the quality of Rich Table food
with a fast-casual spin. The
menu is inspired by the kind of
home-cooked food Evan and

Sarah like to eat after ski trips
to Tahoe: rotisserie chicken,
pork belly, and cauliflower
served with a rotating selection
of dipping sauces. And you’d
best order the umami fries,
dusted with porcini powder
à la Rich Table’s famous porcini
doughnuts. rtrotisserie.com.

SIP / The Riddler—a fully
female-funded Champagne bar
in Hayes Valley—is the city’s
best spot for celebrating a well-
deserved promotion, birthday,
or special anniversary with a
toast of tiny bubbles. The list
tops 100 selections, including
vintage wines from big guns
like Taittinger and Billecart-
Salmon alongside more obscure
grower-producers like Pierre
Gimonnet and Marc Hébrart.

Graphics on the menu call out
lady-made wines, and to prove
it’s not too precious, caviar is
accompanied by a big bowl of
potato chips. theriddlersf.com.

SANTA ROSA

EAT / You might know Sift
Dessert Bar for its cupcakes,
but the wine-country bakery
also turns out some seriously
creative cookies. Get ready for
rosé-flavored macarons, salted-
caramel whoopie cookies,
and a build-your-own ice cream
sandwich bar. Want to go total-
ly over the top? They’ll design
custom-decorated desserts
for everything from baby show-
ers to company milestones.
siftdessertbar.com.
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TOP 3

The Bay Area
goes Far East

The most recent influx of Asian-inspired venues
continues to raise the bar.

 1

SUNDAY BIRD / Rising-star chef Deuki Hong had it all in New
York. You could barely get into his Korean barbecue restaurant,
Kang Ho Dong Baekjeong, and his Koreatown cookbook was a
best seller. But he surprised everyone with his next move, a fried-
chicken window he opened behind Boba Guys on San Francis-
co’s Fillmore Street. The staple is Korean fried chicken, brined
for 24 hours, then double-fried and served in a soy maple garlic
sauce with sides like daikon pickles and kimchi fried rice. Two
snack options now have S.F. talking: a box of popcorn chicken
and pillowy milk bao buns . bobaguys.com.

 2

CHINA LIVE /  China Live is George Chen and Cindy Wong-
Chen’s temple to modern Chinese and Taiwanese cuisine. The
ambitious 30,000-square-foot space in S.F.’s Chinatown houses
a sit-down restaurant dotted with open-kitchen-style food-prep
stations that whip up such delicacies as Sichuan “working hands”
dumplings bathed in sesame butter and peppercorn-chile broth.
There’s also a tea cafe and adjacent marketplace selling dinner-
ware . chinalivesf.com.

 3

IPPUDO / Diners who come to Ippudo are serious about their
ramen, and for good reason. The wildly popular international
chain just expanded with an outpost in downtown Berkeley.
Come hungry, but not too hungry, because you’ll have to wait—
the restaurant is notorious for hours-long lines of diners waiting
to slurp its signature tonkotsu-style ramen with rich, creamy broth,
hand-pulled noodles, and chashu pork. At almost $20 a bowl,
with no doggie-bag or take-out options (against house rules),
you’ll want to eat your share. ippudo.com.

INSIDE BAY AREA

Pan-fried dumplings
at China Live
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See Players Club for details. Must be 21 to gamble. Proudly owned and operated by
The Tuolumne Band of Me-Wuk Indians. Gambling a problem for you? Call 1.800.GAMBLER.

Winning moments
start here.

Nestled in the foothills of the Sierra Nevada,

just minutes away from your favorite outdoor

activities, Black Oak Casino Resort delivers action,

fun and entertainment every day of the year.

With 148 spacious hotel rooms, 1,300 slots

and 26 table games, 9 fabulous bars and

restaurants, a family-friendly arcade next to

our Brunswick Bowling Center, and a versatile

conference center, we’re the place to meet,

stay and play—your way.

1-877-747-8777BlackOakCasino.com
Download our Mobile App today!
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SHOP / SAN FRANCISCO

Best feet forward

AllBirds’ New Zealand Wool Runners have amassed a cult following since launching last year, and

it’s easy to see why. The moisture-wicking shoes feel like pillows under your feet and look chic

with almost everything. Now, the San Francisco–based start-up has opened a concept store downtown:

AllBirds on Hotaling, hidden in the same alleyway as Shinola in Jackson Square. The shop features

rotating displays of styles and colors for men and women. Look for the brand-new Wool Lounger, a slip-on

with a smart silhouette that comes in gray, black, and other colors. Even better: They’re versatile

enough to go, say, from a walk in Golden Gate Park to dinner (it is the Bay Area, after all). allbirds.com.

AllBirds Wool Runners

in Kotare Mint
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INSIDE BAY AREA

NEW
OAKLAND

DO / Time for some carb loading:
The owner of Baia Pasta, Dario
Barbone, is sharing his secrets
for making macaroni as part of
Airbnb’s new Experiences fea-
ture, which offers workshops
and tours with local experts.
Barbone starts his Perfect Pas-
ta day with a walk through the
Ferry Plaza Farmers Market in
San Francisco, introducing you
to his favorite vendors and
shopping for seasonal ingredi-
ents, followed by a tour and
tasting at Baia’s Oakland facto-
ry. Then you’ll relax while Bar-
bone cooks up a pasta lunch,
giving his tips along the way.
Bonus: 100 percent of the ticket
price goes to support the local
nonprofit 18 Reasons. $150 ;
airbnb.com/experiences.

PALO ALTO

EAT / Nobuyuki Matsuhisa’s
powerhouse Nobu brand has
opened its first Bay Area loca-
tion not in San Francisco but

The bar at Anina

SMACKDOWN

Tri-Valley craft brews
If you’ve tapped the S.F. beer scene to its limit, head 35 miles east to the Tri-Valley Beer Trail (visittri

valley.com), a network of about 20 breweries and gastropubs in Pleasanton, Danville, Livermore, and
Dublin. You can even ditch the car and hop (no pun intended) aboard the new Blue Brew Bus (bluebrew
bus.com), which takes visitors to four Livermore suds-makers. Here’s how two of our favorites stack up.

Shadow Puppet Brewing Company
shadowpuppetbrewing.com

VIBE

It might be located in an office park, but the
warehouse-size space is nicely done up

in stainless steel, rich woods, and concrete.

POURS

Holy selection! The many styles on tap range
from IPA to stout to a prickly pear cream ale.

ORDER

The super-smooth Kentucky Uncommon is
a dark amber ale brewed in a style that was

popular in pre-Prohibition times.

Altamont Beer Works
altamontbeerworks.com

VIBE

The interior may be no-frills, but a list of
10 rotating taps and the staff’s super-friendly

attitude make up for it.

POURS

With names like Salty Rita and Maui Waui, the
brews show off Altamont’s laid-back approach.

ORDER

Ask the bartender for the off-menu PB&J,
a surprisingly delicious mix of Nutty Operator

oatmeal stout and Berry White wheat ale.

in Palo Alto, bringing serious
food cred to Silicon Valley. For
sushi lovers, dishes like a new-
style salmon sashimi, which is
drizzled with hot sesame and
olive oils, are a revelation.
Morning service brings classic
brunch dishes reinvented the
Nobu way: chicken and waffles
featuring Jidori chicken (the

kobe beef of poultry), and eggs
served with short ribs braised
for 48 hours. The subtly Japa-
nese design of the space—by
Santa Monica’s esteemed
Montalba Architects —echoes
Nobu’s simple yet elevated
philosophy. And folks staying
at the connected Epiphany
Hotel have it good—Nobu offers
some of its signature dishes
on the in-room dining menu.
noburestaurants.com .

SAN FRANCISCO

SIP / For a tropical retreat from
the city’s fog belt, head to Ani-
na, a new Hayes Valley bar
from the folks behind Brass
Tacks, located next door. Unlike
the original spot’s spirits-
forward drinks, Anina is un-
abashedly island-inspired, mix-
ing up cocktails based on light
rum, cachaça, and mezcal, with
flavors like hibiscus, pineapple
gum, and pamplemousse rose
liqueur. Spritzes and punches
round out the menu. Multicolor

ceramic pendant lights, a bright
botanical mural, and patterned
Moroccan tiles will put you in a
balmy state of mind, while an
outdoor patio strung with cafe
lights awaits for when Indian
summer arrives. aninasf.com.

SAUSALITO

DO / Modern art meets sweep-
ing views at The Commons, the
new outdoor space at the Head-
lands Center for the Arts. De-
signed by the Bay Area’s CMG
Landscape Architecture—the
same folks behind SFMOMA’s
rooftop garden—the plaza and
informal amphitheater for art
and performances look onto
rolling hills and the coastline.
The space also features three
permanent artworks, including
San Francisco artist Nathan
Lynch’s conceptual water foun-
tain Doubledrink, which is de-
signed for two people to sip
from at the same time. Unveiled
on September 17, the installa-
tions are the most recent
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UNIT SIZES AVAILABLE

SIZE BLEED LIVE AREA TRIM

Page 8.625" x 10.75" 7.875" x 10" 8.375" x 10.5" 

½ page vert. 4.25" x 10.75" 3.5" x 10" 4" x 10.5"

½ page horiz. 8.625" x 5.4375" 7.875" x 4.6875" 8.375" x 5.1875"

Sunset Publishing Corporation
55 Harrison Street, Suite # 200
Oakland, CA 94607
sunset.com

Inside Publications 
Manager
Melinda Sheehan
msheehan@sunset.com
(510) 858-3166




