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Author’s Note
As women, we do so much for other people—our friends, our families, our 
colleagues, our children, even our pets (my pet, specifically, is quite demand-
ing). But sometimes we have to ask ourselves: What can I do for myself? Who 
would I be if I was the only person on earth who I had to please? Those were 
some of the questions that animated the writing of The Shortest Way Home. 
Hannah Greene gets the chance to ask and answer those questions. 

My book is an escape. An escape from what, you 
might ask? I have a lovely life. A life that I adore. I 
work in book publishing, helping to bring authors’ 
books into the world every day.

But I’ve spent most of my adult life expected in an 
office, at a desk. And, as all office workers do, I think 
(mostly on my commute when I’m jammed into a sub-
way car with a million other people): What would 
I do if I was free to go anywhere? If one day, by 
chance or by choice, I was released from my email 
inbox and my 9 AM start time. Where would I go? 
Who would I be? The answer, of course, is that I 
would run away and drink wine all day. And that’s 
how my book came to be. 

But since I still have that (wonderful) day job, I can 
only dream. I have to sneak away tiny bits of time 
in my day, mostly in the mornings and when I’m on 
vacation, to write, so I thought about the place that would be the most luxu-
rious to visit in my imagination and settled on a beautiful, historic winery in 
Sonoma, California. One with idyllic interiors and a delightful patio, plus some 
quirky characters and, of course, a dog (dogs are important in real life and in 
imaginary life). That would be my personal heaven. My escape. So that’s the 
novel that I decided to write. 

I spent two years in tiny, imaginative moments in Sonoma, and they were the 
best two years. I’m so pleased to share the book with you now. I hope that it 
also helps you escape for a little while; it also happens to pair really well with 
a glass of sparkling rosé. Cheers!
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Discussion Questions
1. Hannah has spent most of her 

life trying to escape her home-
town and the life it offered. 
What are your feelings toward 
the town you grew up in? Do 
you feel the same way toward  
it now as when you first left?

2. The “I choose me” epigraph at 
the beginning of the story ends 
up being a guiding light for 
Hannah. What has been your 
own most important/favorite “I 
choose me” moment?

3. Linda leaves her life behind, a 
similar move to Hannah’s, but 
ends up returning home. What 
do you think motivated her  
return from her dream escape, 
versus Hannah’s decision to stay?

4. Celeste is a force of nature, 
well-meaning but often over-
whelming Hannah as she tries 
to get her bearings in this new 
place. What role, direct or  
indirect, does Celeste play in 
Hannah’s personal growth?

5. When she faces a big decision, 
Hannah often turns to her brother, 
Drew, to talk it out and think it 
through. Who’s your go-to call 
when you need advice? 
 
 

6. From her video-chatting with 
her niece, texting her brother, 
and ignoring her mother’s calls, 
Hannah is a great example of 
how different types of commu-
nication can exist within a fam-
ily unit. How do you think that 
shapes Hannah’s relationships 
and decisions? How does it 
affect yours?

7. Social media plays a big role  
in the story, from being a staple  
of Hannah’s new role at the  
winery to being a way that  
Hannah measures the life she 
chose against the one she left 
behind. Does social media play 
a multi-faceted role in your  
life, and how does it affect the  
decisions you make?

8. Hannah’s relationship with her 
mother suffered because  
Hannah didn’t think she would 
ever understand Hannah’s goals, 
and she let Ethan go so she 
could pursue what made her 
happy. If you were in Hannah’s 
shoes, would you let go of the 
people who didn’t support your 
dreams?

9. Hannah finds an unlikely ally 
and confidante in Everett. How 
do you think her time at the win-
ery, and her relationships and 
decisions she makes once there, 
would have been different if she 
hadn’t made this connection?

10. Hannah mentions early in the 
story (page 16) that she is sud-
denly embarrassed by her  
personal success. What role 
do you think her realization 
that she’d attained what she’s 
worked her whole life for plays 
in her leaving it behind and  
taking up a new challenge?

11. Tannin is an adorable and  
perfect name for a dog living at 
a winery. If you had to name a 
pet after an aspect of your own 
job, what would you choose?

12. We all dream about leaving our 
life behind for a romantic locale 
and ideal job. What’s yours?

13. What did you think of the 
choice Hannah made at the end 
of the book? What would you 
have done in her position?

14. Have you ever had to make 
a choice between what you 
thought you should do versus 
what you wanted to do? How 
did it go?

15. Whether it’s a bowl of pasta 
or a bowl of ice cream, what is 
your favorite thing to pair with a 
glass of wine? 



Should you move to wine country?
Pick a movie to watch while sipping a glass of wine.

Under the 
Tuscan Sun Sideways Somm

A romantic! Do you dream 
about living in lush,  
green wine country?

Obviously!
Nah, not 
really my 

thing.

A realist! Are 
you bored with your  

current job?

Only on  
Fridays

Yes! Get  
me out  
of here.

A purist! Do you want to 
trace those earthy  

notes in your favorite  
red to their source?

Maybe . . .Yes, 
please!

What if a  
handsome 

stranger was 
waiting for  
you there?

What if you 
could live  

rent-free in a  
beautiful  

winery cottage?

What if you 
never had to 
drink mass-
produced 

wine again?

Yes? We thought so. Now that you’re ready to pack your bags, what’s your favorite wine?

Pinot Noir GamayRosé Chardonnay

Do it! Move to Sonoma.



D I N N E R  T I M E
If you’re going to have a full-on dinner party, here are recipes for each 
of the courses that I list in the book.

A P P E T I Z E R  Grilled peaches with mint and cilantro pesto

Put the Parmesan, nuts, and garlic in blender and buzz them a bit to get them 
small. Then put in the cilantro, oil, and a touch of water. Blend until it’s a pesto. 
Cut the peaches in half, brush them with butter or oil and put them face-down 
on a grill pan for about 45 seconds to a minute. Spread pesto on the plate, 
then add a few pieces of mint and a peach half on top. The book suggests you 
serve with a sauvignon blanc. A light rosé would also be delightful.
 
M A I N  C O U R S E  Spicy almond flour–encrusted chicken on a bed of 
freshly picked avocado and arugula

 

In one bowl, combine the almond flour and all the spices, stir together. In a 
second bowl, beat two eggs. Dredge each chicken thigh first through the 
eggs, then coat with the flour mixture. Bake in oven for 30 minutes at 400 
degrees. When it’s done, remove from the oven and tent for 10 minutes with 
a piece of tinfoil. Serve over a bed of arugula and avocado on the side. It’s 
also nice to bake the chicken over a bed of sliced sweet potatoes. Serve with 
a peppery pinot noir.

D E S S E R T  Warm chocolate brownie, served with sea salt caramel ice 
cream and cacao chips

This one is easy. Go to a store and buy some brownies, salted-caramel ice 
cream, and cacao chips. Warm the brownies in your microwave and serve 
with ice cream on the side with cacao chips on top (good, old-fashioned 
sprinkles or crushed nuts work too). If you’re really dying to make the brown-
ies yourself, Mark Bittman’s recipe is pretty good.

Book Club Bites
S N A C K  T I M E 
My favorite thing about book 
club is the snacks. Here’s 
what I recommend that you  
set out for guests to nosh on:

An herbed goat cheese  
(Alouette is actually quite 
good and available at your 
local grocery store), a hard 
cheese like a comté (kind 
of nutty), and a double- or  
triple-crème brie (the best  
is Délice de Bourgogne, but 
Saint André is also great  
and more likely to be avail- 
able at your grocery store).

Leave the cheese out on your 
counter for 30 to 45 minutes 
before your guests arrive  
so they’re easy to cut and 
spread. It’s also nice to put  
out a nice salted butter  
that is also at room tempera-
ture. I like Kerrygold.

I like to have a few types of 
crackers as well—my favorite 
cracker of all time is Carr’s 
Rosemary Crackers. Carr’s 
peppered crackers are also 
great. And it’s never bad to 
have a crusty baguette cut 
into small pieces for cheese 
and butter spreading. I’d also 
pair all this with a light  
pink Provence-style rosé. You 
can get a nice one for $11 to 
$12 in most wine stores. No 
need to spend a lot on rosé!

1 cup almond flour
1 tbsp paprika
1⁄2 tsp garlic powder
1 tsp cumin

1 tsp cayenne pepper
1 tsp black pepper
1 tsp sea salt
2 eggs, lightly beaten

1 lb chicken thighs
2 handfuls of arugula
1 avocado, sliced

1 chunk Parmesan cheese, chopped
1⁄4 cup pine nuts or walnuts
2 garlic cloves, peeled and sliced
1 bunch cilantro, trimmed

1⁄4 cup good olive oil
Peaches, cut in half
Mint

https://cooking.nytimes.com/recipes/1018653-brownies


The Blue Bistro by Elin Hilderbrand Every book by Elin Hilderbrand is marvelous. But 
there’s something about this one that just breaks your heart. It’s about a girl who ends 
up on Nantucket for the summer, working at a restaurant that is about to close. It’s 
about finding your path, finding love, and eating well at the same time.

The Forgotten Garden by Kate Morton If you love the beautiful settings in The Short-
est Way Home, you’ll die for the house and gardens in The Forgotten Garden. The 
book weaves together two stories—a present-day woman grieving for her dead grand-
mother and a story in the past of the grandmother’s youth on the coast of Cornwall.

Mr. Penumbra’s 24-Hour Bookstore by Robin Sloan A fantastic read for anyone who 
loves books about books. It’s about a magical bookstore in San Francisco where noth-
ing is quite what it seems. It’s also about love and technology.

Wild by Cheryl Strayed If you’re trying to find your true self or just want to read about 
someone who is, this book is spellbinding. It’s also way better than the movie (as so 
many books are), so give it a chance!

My Life in France by Julia Child If you like reading about food and wine and figuring 
out what to do with your life, who better to consult than the master Julia Child. This 
is a delightful memoir—it’s about her finding herself, about her writing her cookbook, 
about friendships and marriage. And it’s set in Paris. What could be bad?

Five Books to Read 
After you finish The Shortest Way Home


