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Master Luthier, John Kinnard, Wants to Pass On His Secrets

he master guitar maker wants
I to pass on his secrets to a few
select students.

John S. Kinnard is a luthier who has
made guitars for three decades.

A guitar, as Kinnard points out, is
basically “a box.” But the creation of
this instrument is anything but sim-
ple or basic. It is part art and part craft
and takes about 80 hours from start to
finish.

For those who are interested in
learning how to make this most pop-
ular of instruments, Kinnard can
impart the wisdom of the master
craftsman.

Kinnard makes two kinds of guitars,
the folk or flattop guitar and the
acoustic jazz guitar. Both use steel
strings and traditional woods such as
Indian rosewood and Honduras
mahogany.

The wood ranges in thickness
depending on the part of the instru-
ment whether it’s the front, back or
the sides. The back, for example, is
about a tenth of an inch thick.

Kinnard is best known for the Dell’
Arte Instruments brand, which has
been given considerable notoriety by

several prominent Gypsy jazz guitar
artists, including Jimmy Rosenberg
and Angelo Debarre, both considered
among the best contemporary Gypsy
jazz guitarists.

Gypsy jazz (which is also sometimes
called Gypsy swing) is a style of music
developed and popularized between
the 1930s and 50s by Gypsy guitarists
working in and around Paris. It is basi-

cally what France did with American
jazz.

The Dell’ Arte brand is the largest
manufacturer of Gypsy jazz guitars in
the world. In addition to producing
the Dell’ Arte brand, he also produces
guitars under his own John S. Kinnard
Instruments brand.

Kinnard’s work was featured on the
cover of Acoustic Guitar magazine
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We do it right the first time and every time!
www.neimanscollision.com

(Dec. 2008) and he was also profiled in
the publication.

Kinnard, who has had his guitar
making shop in Fallbrook on
Industrial Way for the past three years,
has made guitars since he was 18. He
is self-taught (there were books on
how to make guitars even then) and
during the years that he was learning
his trade by trial and error, “I made all
of the mistakes that it is possible to
make!” he says.

Mistakes in those early years includ-
ed using whatever wood he could
find. “In those days | would find a pal-
let and use the wood, or use some-
thing that had floated in to the beach,”
he recalls.

Kinnard’s guitar saga begins when
he first moved to North County at the
age of 10 years old, when his dad, who
was in the Marines, was stationed in
the area.

“The hippy thing was full on—
everyone was playing guitars,” he
recalls. He composed some songs,
and as a teen and in his early 20s, he
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(760)728-8810
Fax (760)728-7131

Hands on lessons with Master |
Guitar Maker John S. Kinnard.

Reasonable rates for
1 0or 100 lessons.

760-731-3352
www.johnkinnard.com
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We are proud to use the newest in
environmentally friendly "water-
bourne" paints.

Our Garmat spray booth features
the patented, dust-free system,
essential to restoring a perfect
finish on your vehicle.

Our high-end equipment helps
diagnose damage, monitor and

document the entire

process.

repair

Our well-trained staff provides superior
workmanship by combining the latest
techniques and artistic talents. We are ready
to help you process your claim quickly and
efficiently. We work as a team to return your
vehicle to its pre-accident condition.

We Provide:
* Honest and helpful advice

* Essential assistance in processing
Insurance Claims

* Computerized repair estimates

» Towing, car rental and pick up service

* Foreign / Domestic vehicle repairs

* Certified I-CAR certified technicians

* Modern Chief Frame measuring machines

* Computerized paint mixing system featuring
PPG "Envirobase" paint

e All work is fully warranted

1381 S. Mission Rd
Fallbrook, CA 92028




require a lot of salt,” he said.

Some of the new menu items
include chicken fried steak & eggs
with two eggs, breakfast potatoes,
country sausage gravy and toast for
$10.99; deuces wild with two eggs, two
strips bacon, two sausage links, two
pancakes or French toast for $8.99;
and the casino’s signature breakfast
feast, steak and eggs featuring grilled
New York steak, two eggs, breakfast
potatoes and toast for $10.99.

The food was very satisfying, and
there was plenty of it, but Sacks insist-
ed that we couldn't leave without try-
ing some of BLD’s signature desserts.

We tried the six layer chocolate cake,
Dutch apple pie topped by a dollop of
vanilla gelato, red velvet cake and
white chocolate cake with créme
fraiche topping.

The desserts at BLD’s, which also
include strawberry shortcake and rice
pudding range in price from $4.49 to
$5.99, and they are big enough to eas-
ily share between two or even three.

Mercy! We thought we had died and
gone to heaven!

By the way, my Asian dish was excel-
lent, but if you are not into Asian cui-
sine at the moment, there are lots of
other choices at BLDs.
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You can start your lunch with your
choice of soups or a side salad for just
$3.49 including New England clam
chowder, chicken matzo ball soup or a
mixed green or Caesar salad.

There are five kinds of burgers, all
genuine Angus beef, including the
classic patty melt with caramelized
onions and Swiss cheese on grilled rye
bread served with crisp French fries.

There are also traditional sandwich-
es such as the café club on nine-grain
bread with oven-roasted turkey, apple-
wood smoked bacon, fresh avocado,
tomato, onion, lettuce and basil may-
onnaise served with fries and coleslaw,
enough for a meal for just $10.49.

If you want something hot ,there’s
the roast turkey platter with mashed
potatoes, seasonal vegetables, corn
bread stuffing and cranberry relish or
the fish ‘n’ chips with crispy battered
cod, coleslaw and French fries for
$12.99.

BLD’s is open Sunday through
Thursday from 7 am. to 11 p.m., and
Friday and Saturday from 7 a.m. to 2
am.

Visit Valley View Casino online at
www.ValleyViewCasino.com for addi-
tional information.
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SPECIALS

"All You Can Eat Pizza"
Tuesday 4:30pm-7:00pm

$3.99 per person

"All You Can Eat

Spaghettl”

Wednesday 4:30pm-7:00pm

$3.99 per person
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Dine-In - Pick-Up - Delivery* - Catering

some restrictions apply
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would often hitchhike up and down
the coast with little else to his name
but his guitar.

He often thought to himself, “I
can build one of these,” and so it
began.

At age 21 he moved to Fresno,
where he made guitars as a hobbhy.
In 1975 he opened a music store in
Clovis and started to do repair work
on musical instruments. With bet-
ter tools and more time to devote to
the job, he started to make what he
calls “decent” guitars. “That’s when
I went pro,” he recalls.

Even then he was only making
about ten of them a year—com-
pared to the 44 guitars he made in
2008. Then in 1980, he moved to
Oregon with his wife where he con-
tinued to repair guitars and to hone
his skills.

“Repairing is harder than build-
ing,” he says. “Someone who does
that can make the jump into build-
ing them rather easily.”

In the late 1980s, Kinnard took a
“sabbatical” from guitar making

and repairing to operate a jewelry
shop. This detailed work with cut-
ting jewels and making jewelry
helped him to further develop his
skills as an instrument maker, he
believes.

Then in 1996, he opened a shop
called Finegold Guitars and
Mandolins and two years later met
Alain Cola, who was producing
Selmer-Maccaferri  guitars in
Mexico. They became partners in
the Dell’ Arte Instruments brand.

Few customers come in off the
street and want a guitar made.
“Ninety-nine percent of my busi-
ness is wholesale,” he says, to a dis-
tributor in Japan and one in
Europe.”

Such handcrafted guitars can
cost as much as $3,000 per instru-
ment.

Kinnard considers what the luthi-
er does as both craft and art.

“When you carve a neck it’s a
sculpture. You take a piece of wood
and sculpt it. | carve them as close
as | can but there is something
unique about each neck,” he says.

~ See KINNARD
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We Specialize in Catering for Weddings, Parties or Any Occasion!
(Semi-private room available)

GREAT MENU! - Pasta, Seafood, Steak, Chicken, Pizza

Thursday STEAK NIGHT ~ FREE Dessert

Children under 8

Eat Free
Monday - Wednesday

with the purchase of a soft drink, milk, etc.

Limited to 2 kids per adult.

FREE Entree
Monday - Thursday

When you purchase an entree with two drinks
Not valid with any other coupon or offer.
Value not to exceed $15.00
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COMING SOON: Da Giorgio Pizzeria vith talian Favorites
In Albertsons Shopping Center

HOURS: Mon.-Thur., llam - 9pm
Fri. and Sat., llam - I0pm ¢ Sun., 4pm - 9pm

www.dagiorgiorestaurants.com

3135 Old Hwy. 395 * Fallbrook, CA 92028 (760) 723-1080
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