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Introducing winemaking regions: Oregon

A ‘small is beautiful’ culture and community of winemakers
makes Oregon truly look like the ‘promised land’.

For the early pioneers of the 1840s who came by wagon train, Oregon was considered the ‘promised land’ of fertile
valleys with flowing rivers surrounded by large mountains. However, with a low average temperature during the
viticulture season, and high chance of rain during the harvest, Oregon was considered unsuitable for wine production
until the 1970s, when the efforts of a small group of artisan winemakers applying their passion and knowledge, planted
the seeds of the modern industry in Oregon. Today for winemakers, it is indeed the ‘promised land’.

1840-

1960s

1970s

1980s

1990s

2000s

Today

The history of wine in Oregon

50s In 1847 horticulturist Henderson Luelling planted the first wine grapes in
Oregon. The first recorded winery was built by Peter Britt in Jacksonville
in the 1850s at the Valley View Vineyard, in what is now the Rogue

Valley AVA.

The modern Oregon wine industry only started to rebuilt in the 1960s.
Hillcrest Vineyard was established by Richard Sommer, a graduate of
the wine program at UC Davis, near Rosebury in Umpqua Valley. The
first Pinot Noir and Pinot Gris vines were planted in the Dundee Hills in
1965 by David Lett, who established the Eyrie Vineyards in 1966.
Around the same time Charles Coury and others began growing Pinot
Noir in the Willamette Valley. Out-of-state winemakers began to migrate
to Oregon, including Dick Erath, Dick & Nancy Ponzi, Susan & Bill Sokol
Blosser, and David & Ginny Adelsheim, and established wineries
including Elk Cove.

In 1979 David Lett and Eyrie put Oregon wines on the world map, when
an Eyrie Vineyards South Block Pinot Noir 1975 was selected the best
Pinot Noir at the French Wine Olympiades sponsored by Gault Millau
magazine.

Closer ties were forged between horticulturalists at Oregon State
University and notable French wine cultivation experts. This relationship
gave Oregon vintners access to Dijon clones from Burgundy that
weren’ t available to Californian growers. The IPC was started at Linfield
College in McMinnville in 1986.

The discovery of phylloxera root louse necessitated the use of resistant
rootstocks, and many vineyards took the opportunity to graft on grape
varieties more suitable for the terrior.

Emphasis on environment-friendly wine production led to the
establishment of LIVE, a non-profit for certifying organic standards,
together with the first LEED certification of winery buildings.

There are currently nearly 500 wineries, 10,000ha of vineyards under
cultivation, and 16 AVA (American Viticultural Area) designated wine
grape-growing regions in Oregon.

1.Held over 3 days every August, the IPC (International Pinot Noir Celebration)
attracts Pinot Noir producers and lovers from around the world.

2.LIVE (Low Input Viticulture & Enology) is a non-profit organization that certifies
producers who meet their standards for environment-friendly viticulture.

3.LEED (Leadership in Energy and Environment Design) is a set of rating systems
for the design, construction, operation, and maintenance of green buildings,
homes and neighbourhoods.

Sources: Oregon Wine Board

[Oregon Overview]

Located along the Pacific west coast, sandwiched between
Washington State to the north and California to the south, it is the
9th largest state in the US by land area. Agriculture, forestry, and
fishing are the main industries, and it is known for the variety of
berries and nuts produced, and quality salmon. The state is very
liberal, know for its conservation focus at the residential, business
and local government level, and a leader in the adoption of
renewable energy. Sport is very popular, and the headquarters of
Nike are in Beaverton.

Population: 3.89 million (2012). Capital: Salem.

[The Terrain]

The Coast Ranges and Cascade Mountains run contiguously from
north to south, while Mount Hood, which was formed by the volcanic
activity of the Juan de Fuca Plate, links with Mount Jefferson and the
Three Sisters to form a continuous chain of 3000m high mountains.
The Columbia River which forms much of the northern border of
Oregon, played a major role in the region” s geological evolution. It
cuts through the Cascades, and repeatedly flooded about 15,000
years ago during the last ice age, depositing the sand and stone that
contribute to the fertility of the Willamette Valley today.

[The Soil]

The bedrock of the Willamette Valley is marine sediment from
millions of years ago when it was still under the sea. As it emerged
from the seas, volcanic eruptions trapped the valley between two
mountain ranges, laying down the volcanic basalt and sedimentary
sandstone seen in Dundee Hills and Eola Hills today. 15,000 years
ago the Missoula floods deposited silt and sand topsoils.

[The Climate]

Characterised by cool wet winters and warm dry summers, the
maritime influence moderates the weather and temperatures
throughout the year, and enables a long growing season. Rainfall
varies considerably from place to place within the valley, with higher
average rainfalls in low elevations in the foothills of the Cascade and
Coast ranges, and lower average rainfalls in the north around
Portland.

Making history |
A year after Eyrie Pinot Noir stunned the world at the French 1
Wine Olympiades, a rematch took place in Paris. Hosted by !
Joseph Drouin, a series of blind tastings of the Eyrie Pinot }
Noir and French wines saw Eyrie’s 1975 South Block Pinot
Noir run a close second to a 1959 Chambolle-Musigny. As a }
result, Drouin took a personal interest in Oregon, and |
established a winery in the Dundee Hills that produced its }
first wines in 1988. )

Brooks
Pinot Blanc 2013

Region: Willamette Valley
RRP¥3,000

Bergstrém
Sigrid Chardonnay 2012

Region: Willamette Valley
RRP¥12,700

(36 bottles only)

An Alsace style Pinot Blanc, aromas of cantaloupe, pear and a hint
of apricot on the nose, with notes of cut grass, white peach, apple
skin, and summer rain on cement. Medium-bodied with great
structure, the palate shows lively acidity with fresh fruit flavours,
with orange rind, cut pear, lemon curd and melon.

L

Bergstrom'’s flagship wine, it is a selection of their finest barrels
from the seven exclusive Chardonnay vineyards in the Willamette
Valley. Explosively aromatic, with classic Chardonnay characters of
hazelnut, saffron, lime blossom, Meyer lemon, spiced cream, and
hints of smoke and oak. A very limited edition wine!




The six sub-AVAs in the Willamette Valley

The Willamette Valley has six sub-AVAs, defined by
a mix of different microclimates, soil types, and
other geographical and environmental factors. Even
as one sub-AVA shares common characteristics,
further variation is provided by the position of the
vineyards, selection of clones, and age of the vines
at each winery.

Chehalem Mountains AVA (map #1)

32km long and 8km wide, this AVA stretches from
Forest Grove in the northwest to Wilsonville in the
southeast. Several discrete spurs, mountains and
ridges, such as Ribbon Ridge and Parrett Mountain,
influence the weather. The soil structure is the most
diverse among the sub-AVA.

Soil: Soils on the southern and western slopes are
basaltic and marine sedimentary, while soils on the
north face of the mountains are windblown loess
Wine characteristics: Ranging from lightly
red-fruited, elegant and balanced styles, to
black-fruited, briary, earthy, and highly structured
wines showing brown spice and wood notes.

VC Producers: Chehalem, Bergstrém, JK Carriere

Ribbon Ridge AVA (map #2) ‘

Located at the northwest end of the Chehalem
Mountains, the smallest sub-AVA in the Willamette
Valley is sandwiched between the towns of Newberg
and Gaston, the climate protected by taller
landmasses surrounding it.

Soil: Uniform marine sediments.

Wine characteristics: Black fruit, moderate to high
structure, with good extraction.

VC Producers: Chehalem, Ribbon Ridge Wines

Yamhill-Carlton District AVA (map #3)

100-300m above sea level, the entire AVA is in the
rain shadow of the Coast Ranges to the west,
creating a unique set of growing conditions and
world-class Pinot Noir.

Soil: Ancient marine sediments with high acidity and
low pH, and very good drainage. The soil varies with
differences in altitude.

Wine characteristics: Deep ruby colours, and broad
silky tannins. Powerful raspberry, black cherry, and
blackberry aromas and flavours.

VC Producers: Penner-Ash Wine Cellars

Dundee Hills AVA (map #4) ‘

Running north to south, overlooking the Chehalem
Valley in the north and the Willamette River in the
south, it is the most densely planted AVA, home to
more than 40 wineries and 530ha of vineyards. It is
known around the world for its Pinot Noirs.

Soil: Reddish, silt, clay, loam soils derived from
Columbia River basalt flows are easily decomposed
to provide moderately rich, deep, and good
water-holding soils.

Wine characteristics: Red to black fruited, with
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raspberry to black cherry ranges, offering earth,
truffle, cola, and perfume aromatics and flavours,
light spices and a sweet core on the palate.

VC Producers: Eyrie Vineyards, Bergstrém, Chehalem

‘ McMinnville AVA (map #5) ‘

Extending approximately 30km south-southwest
from McMinnville City toward the mouth of the Van
Duzer Corridor, it is the westernmost AVA in the
Willamette Valley, just 80km from the Pacific coast.
It is in the rain shadow of the Coast Ranges, and
most of the 14 wineries and 240ha of viticulture are
at a low altitude.

Soil: Primarily uplifted marine sedimentary loams
and silts, with alluvial overlays and basalt base
beneath.

Wine characteristics: Highly pigmented, with a
strong backbone of tannin and acidity, and full
palate of black fruit and earthy flavours.

‘ Eola-Amity Hills AVA (map #6)

A ridge of hills adjacent to the Willamette River,
10km wide and stretching 24km north-south with
Amity Hills to the north and the Eola Hills at the
southern end. The shallow soils of the Eola Hills
contain volcanic basalt from ancient lava flows,
while the Van Duzer Corridor allows cool Pacific
Ocean winds to drop temperatures dramatically,
especially during late summer afternoons. The AVA
is home to 26 wineries with 700ha under cultivation.
Soil: Mainly basaltic but marine sedimentary at the
lower elevations on western and northern slopes.
Wine characteristics: Full-bodied wines, with
blackberry, black cherry and plum fruit, bright
acidity and firm structure.

VC Producers: Brooks, Bethel Heights

Portland — the home of
creative cuisine

Oregon’s largest city, Portland has attracted chefs
from throughout the US and further afield, who
delight in the availability of fresh local ingredients,
and willingness to push the envelope on creativity
in the kitchen. Many of the restaurants are eclectic
in their styles and menus, and defy fitting into
genres and types. In the last few years many hot
restaurants and bars have opened in the west side
of the Willamette River. Since it is close to both
downtown and residential areas, they are always
crowded with locals. Here are three of our
favourites.

& LePigeon: This casual French bistro cuisine is
very popular, crowded with locals who keep coming
back to sample the changing a la carte menu.
Famous for its pigeon dishes, it also combines
ingredients from different cuisines such as eel
fritters from Japan. Counter seats let you watch the
non-stop action in the kitchen. The excellent wine
list is very international. Sister restaurant, Little
Bird, provides tasty cuisine in an intimate
environment.

& Laurelhurst Market: A steakhouse-inspired
brasserie, bar and butcher shop, it is obviously very
meat focused, with dry aged meets from the shop
the highlight on the menu. They also offer a range
of side dishes, and delicious non-meat tapas. A
great choice for families and larger groups.

& Navarre: France, Italy and Spain inspire the
creative cuisine at this hidden treasure on
Portland’ s eastside, with many dishes based on
Spanish regional cuisine in tapas style,
complemented by more than 30 different wines by
the glass. A second restaurant, Luce offers a
selection of pastas and other Italian dishes. Navarre
recently opened a restaurant in Harajuku, Tokyo.

CODE A to y4 CODE
938 " pinot Noir (1500ml) 2012(S) 92%

Region: Oregon

RRP¥8,400

Excellent value in an Oregon Pinot Noir, a skilful blend of fruit from
more than 70 vineyards spread throughout the State. 2012 was a
warm growing season, producing vine-ripened fruit with rich full
flavours. This magnum size bottle is perfect for celebrating

Christmas or New Year.

Ribbon Ridge Wines
Pinot Noir Ridgecrest Vineyards 2010(S)

Region: Ribbon Ridge, Willamette Valley
RRP¥10,000

A complex, 3-dimensional, dark-fruited Pinot Noir, with Christmas
spice, molasses, dark chocolate, sassafras and tobacco accents. A
highly-perfumed bouquet of fresh raspberry, cherry-cola, succulent
herbs and potpourri. The palate is dense with black raspberry,
chocolate ganache and spicecake.

All wines are 750ml unless otherwise specified. Prices do not include Consumption Tax. (S) after the vintage siginifies Screw Cap. RRP=Recommended Retail Price.

— 0 —



