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shopping sources

lover Chadwick, owner of the L.A. flower shop Dandelion 
Ranch, starts her day like a chef, combing the farmers’ market 
for seasonal ingredients such as Peruvian apples, wine grapes 

and oregano. Back in the shop, she incorporates them  
into beautiful floral arrangements. “Flower designs are like 
food pairings,” says Chadwick, who studied viticulture and 
worked as a maître d’ at French Laundry in Napa Valley 
before opening the store. “Certain things just go really well 
together.” For instance, she loves to mix ruffled, tutulike 
ranunculus with greens like ferns, ivy, eucalyptus and Thai 
basil: “This combination is a classic—the floral equivalent 
of Champagne and blini with caviar 
and crème fraîche.” Chadwick starts 
each bouquet with anywhere from 
five to 12 varieties of greens, to get 
a bright, layered base, before adding 
flowers. Another Dandelion trade-
mark is the use of unexpected serving 
pieces and wine accessories as vases—
wine crates, soup terrines, teacups. 
Classes on potting and flower arrang-
ing are held in the store’s back gar-
den, often accompanied by wine 
tastings and snacks from terrific local 
restaurants, like Sona, Campanile 
and Grace—all regular clients. “I like 
to teach people not to be floral snobs,” 
Chadwick says. “Sometimes carna-
tions provide exactly the color you 
need in arrangements. You should 
choose flowers for their beauty, not 
their image.” —Jen Murphy

4701 W. Jefferson Blvd. #3,  
Los Angeles; 323-640-1590  
or dandelionranch.com.
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clover’s wine picks
1	 2006 Bucci Verdicchio 	

dei Castelli di Jesi Classico 
($25): A tart Italian white.

2	 2005 Fontodi Chianti Classico 
($30): A lush bottling from 
Italy’s Emilia-Romagna.

3	 2006 Bret Brothers Pouilly-
Loché les Mûres ($40): An 
aromatic white Burgundy.
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