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Goose Ridge 
Vineyards near 
Richland, 
Wash., is 
owned by the 
Monson family. 
At 1,600 acres, 
it is one of the 
largest 
vineyards in 
the state.

(Photo by Andy 
Perdue/Wine 
Press 
Northwest)
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Fresh Press is a weekly publication of  Wine Press Northwest magazine. In each edition, we review 
recently released wines from Washington, Oregon, British Columbia and Idaho. Feel free to forward to 
your wine-loving friends and family. For more information on our tasting methods and review process, 
please go to the last page.
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Spotlight: Monson Family Estates
Tri-City tasting room
16304 N. Dallas Road, Richland, WA 99354 ¥ 509-628-3880

Woodinville tasting room
14450 Woodinville-Redmond Road NE, Suite 108, Woodinville, WA, 98072 ¥ 425-488-0220
http://gooseridge.com /
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RICHLAND, Wash. — At 1,600 acres, Goose Ridge 
Vineyard ranks among the largest family-owned 
vineyards in the Northwest.

Its location at the junction of Interstate 82 and 
Interstate 182 in Richland, Wash., makes it almost 
impossible to drive from Walla Walla to Prosser without 
seeing it. In fact, those who fail to negotiate the tight 
cloverleaf may end up 
driving into the 
vineyard.

The latest 
releases from the 
Monson family’s three 
labels — Goose Ridge 
Estate Vineyard & 
Winery, Sol Duc and 
StoneCap — arguably 
are the best to emerge 
since their debut 
vintage in 1999.

These reds got 
their start under 
Charles Hoppes and 
were safeguarded by 
Kendall Mix — friends 
from their days at Ste. 
Michelle Wine 
Estates. The 2010 
white wines will be all Mix, who arrived at Goose Ridge 
after several years of seemingly clandestine work at the 
cult Corliss Estates in Walla Walla.

“Charlie brought us to where we are today, but 
everyone in the family knew from Day One that we’d 
need our own full-time winemaker because of the 
direction the family wanted to grow their business,” said 
sales/tasting room manager Steven Womack. “Charlie 
told the family that the only other person that was going 
to replace him was Kendall, so Charlie helped us go out 
and recruit Kendall. Stylistically, they are pretty similar.”

Mix graduated from University of California-Davis 
but is a native of Edmonton, Alberta. A love of Canada’s 
national sport may help explain why Mix chose to live in 
the Tri-Cities and commute to Walla Walla, as there’s a 
Western Hockey League franchise in Kennewick.

“I came to Washington in 1993 to work on the Ste. 
Michelle red team when they were building their Canoe 
Ridge facility,” Mix said. “I spent 10 years there working 

with Charlie, Mike Januik and Ron Bunnell before I 
went to Walla Walla.”

Making wines for the Monson family labels is just a 
fraction of Mix’s duties. Goose Ridge built its 33,000-
square-foot winemaking facility in time for the 2008 
crush and quickly ramped up production for its biggest 
client — Ste. Michelle.

“We produced a million 
gallons (approximately 
400,000 cases) of wine 
last year,” Womack 
said. “Charlie’s part-
time role with us 
wouldn’t work for that. 
Of all the grapes we 
grow, we only use 
10-12 percent of that. 
The rest is sold in 
various forms, such as 
wine juice or finished 
wines. In some years, 
we’ve had up to 20 
different wineries buy 
juice from us or have 
us go all the way to 
putting the wine into 
bottle for them.”
Mix has the luxury of 

working only with Goose Ridge fruit and more than a 
dozen varieties. The vineyard was first planted in 1998, 
making it a relatively young site just beginning to show 
its promise under the direction of its first full-time 
winemaker.

“I typically stop at the blocks on way to the winery 
in the morning, cruise out at lunch and take a look at 
other blocks, and stop by others near the tasting room 
on my way home,” Mix said. “From a winemaker 
standpoint, this makes my life a lot easier.”

Womack, who arrived at Goose Ridge in 2005 after 
a 20-year career at the famed Birchfield Manor in 
Yakima, said the hiring of Mix allows for the creation of 
niche wines to be poured in both the Richland and 
Woodinville tasting rooms.

“We opened the Woodinville tasting room in April 
2010 and hired Kendall the same month,” Womack 
said. “It was crazy. Now we can start refining things. It’s 
pretty exciting for us.”

http://gooseridge.com
http://gooseridge.com
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Spotlight: Monson Family Estates
Outstanding! Goose Ridge Estate Vineyard & Winery 
2008 g3, Columbia Valley, $18. An increasing number 
of enjoyable red blends in the Northwest include a 
good amount of Syrah, and here’s one that leads the 
way at 41%, followed by Cabernet Sauvignon (32%) 
and Merlot. Elegant and perfumy oak pops in the 
aromas of toasted almonds, cloves and chocolate, but 
big blueberry accents funnel in along the way. 
Blackberry, a thumbprint of Syrah, takes center stage 
on the smooth palate from beginning to end, along with 
more clove and chocolate. Minerality, bright acidity and 
very subdued tannins make it complex and versatile. 
(10,623 cases, 14.1% alc.)
Excellent. Goose Ridge Estate Vineyard & Winery 
2007 Vireo Red, Columbia Valley, $30. Some top lots 
from the state’s second-largest vineyard help make this 
blend of Syrah (38%), Cabernet Sauvignon (38%) and 
Merlot stand out from many others. The influence of 22 
months inside French oak barrels shows in the nose of 
blackberry jam, dark cherry, poached plums, molasses, 
hickory-smoked jerky and cigar leaf.  Plums and 
boysenberry spill out across the palate, followed by 
salted caramel, teriyaki, chewy tannins and a finish of 
black cherries. (409 cases, 14.6% alc.)
Outstanding! Sol Duc Wines 2007 Goose Ridge 
Estate Vineyard Meritage, Columbia Valley, $50. The 
pride of the Monson family, Charlie Hoppes made this 
true to the Meritage Association guidelines — 
Bordeaux varieties only and the highest-priced wine in 
the winery’s portfolio. Made from individual barrels of 
Cabernet Sauvignon (68%), Merlot (19%), Malbec (9%) 
and Petit Verdot, the nose hints at the wealth of fruity 
acidity with aromas of cherry jam, Craisins and 
blueberry, backed by accents of chocolate, tar and 
black pepper. Cherry jam and raspberry flavors give the 
wine brightness. Mellow tannins make it easy to enjoy. 
And since the name is a blend of the words 
“meritorious” and “heritage,” its pronunciation rhymes 
with “age.” (195 cases, 14.6% alc.)
Best Buy! Excellent. StoneCap Wines 2009 Estate 
Merlot, Columbia Valley, $8. The Monson family has 
been creating this bargain-line of wines since 2004, 
and this Merlot ranks as more approachable than some 
at four times its price. Cherry and raspberry tones also 
bring along rose hips, juniper and milk chocolate. The 
drink is rather tasty and straightforward, with just a drop 
of sweetness and firm tannin. (4,030 cases, 13.7% alc.)

Best Buy! Excellent. StoneCap Wines 2009 Estate 
Syrah, Columbia Valley, $8. It’s not uncommon for 
these wines to pop up along the West Coast at bargain 
retailers such as Grocery Outlet. When you see this 
vintage, act appropriately. It’s undeniably Syrah with 
aromas of blackberry, marionberry, smoky bacon, 
chalkboard dust, white pepper and tar. There’s even 

more of a fruity presence on the palate, which sings 
with blackberry and bacon on the entry, followed by 
plums in the midpalate, balanced tannins and unripe 
marionberry in the finish. (3,930 cases, 13.7% alc.)
Best Buy! Excellent. StoneCap Wines 2009 Estate 
Riesling, Columbia Valley, $8. Not long ago, rows of 
apples, peaches and pears dominated the hills near 
this massive vineyard outside Richland, Wash., and 
there are aromas of those orchards in this. In the 
background, also come hints of cotton candy, 
honeydew melon and rose petal, while the dribbling of 
Viognier (3%) may account for a flash of citrus. The 
palate shows elegance and austerity with its 
presentation of white peach, Golden Delicious apple 
and wet stone flavors. Despite its listed residual sugar 
of 1.7%, it comes across as dry. (3,461 cases, 12% 
alc.)

Recommended. Goose Ridge Estate Vineyard & 
Winery 2009 Chardonnay, Columbia Valley, $18. Love 
those oaky, buttery Chardonnays that California made 
famous? Here’s a remarkable drink that’s akin to 
sucking on butterscotch button candy. You won’t be 
misled by the aromas of toasted almond, banana, 
lemon, gooseberry, vanilla, caramel and roasted 
marshmallow. A satiny feel on the palate brings in lush 
pear and banana with charming lemony acidity. It’s 
done in a buttery style and proudly wears its French 
oak barrel treatment, and that should be noted on the 
label. (1,370 cases, 14.5% alc.)
Best Buy! Recommended. StoneCap Wines 2009 
Estate Chardonnay, Columbia Valley, $8. Best Buy! 
Aromas of apricot, home-canned pear, freshly 
laundered linen and a light touch of oak transition to 
sparkling tartness of Bosc pear, firm nectarine, second-
cut pineapple and mouthwatering lime juice. (6,023 
cases, 13.8% alc.)
Best Buy! Recommended. Goose Ridge Estate 
Vineyard & Winery 2009 g3 White, Columbia Valley, 
$14. Charlie Hoppes strayed just a bit from Goose 
Ridge fruit — to another of his favorite vineyards, 
Stillwater Creek — for parts of this mix of Semillon 
(47%), Chardonnay (31%), Roussanne (15%), Viognier 
(6%) and Riesling. The style of this is crystalline, an 
offering of white fleshy fruit such as Asian pear and 
Granny Smith apple, backed by lemon and gooseberry 
with notes of fresh-cut grass and wet stone. Enjoy with 
seafood or creamy pasta dishes. This wine is available 
only at the tasting rooms in Richland and Woodinville.  
(304 cases, 13.7% alc.)
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Cabernet Sauvignon
Excellent. Pend d'Oreille Winery 2008 Lawrence 
Vineyard Meyer Reserve Cabernet Sauvignon, 
Washington, $35. North Idaho winemaker Stephen 
Meyer returns to the Royal Slope near Royal City, 
Wash., for his premium vineyard-designate Cab. The 
nose brings in hints of cassis, pie cherry, red 
peppercorn, sandpaper, cedar and light mocha. Darker 
and riper fruit shows on the palate, where there’s a hint 
of Swisher Sweet cigar, diminished tannins and a finish 
of Dr Pepper. (145 cases, 15.4% alc.)
Excellent. Dusted Valley Vintners 2008 Cabernet 
Sauvignon, Walla Walla Valley, $30. Bold tannins are 
a characteristic of the Wisconsin boys’ Sconni Block 
not far from their Stateline headquarters, and Cab 
lovers will admire this for that trait. The nose shows off 
smoky black cherry, lots of blackberry, plum and 
chalkiness with light vanilla. The drink provides full 
body and a solid fruit core of boysenberry and 
marionberry. (700 cases, 14.7% alc.)
Excellent. Dusted Valley Vintners 2008 V.R. Special 
Cabernet Sauvignon, Walla Walla Valley, $45. The 
second vintage of an annual tribute to their late 
“Grandpa” Vernon Rhodes shows tasty consistency. 
And kind memories begin in the aromas of cassis, 
cherry, coffee, chocolate and chalkboard dust. There’s 
a sweet entry of dark strawberry and cherry, thick 
tannins, president plum acidity and a finish of Turkish 
coffee. Serve up a T-bone topped with blue cheese. 
(175 cases, 15.3% alc.) 

Merlot
Excellent. San Juan Vineyards 2008 Merlot, 
Columbia Valley, $19. The combination of Destiny 
Ridge Vineyard Merlot (54%) with Kestrel View Merlot 
(23%) adds up to 77%, so it qualifies to be labeled as 
such, despite the Cabernet Sauvignon (23%) also from 
Kestrel. Imagine sticking your nose in a bag of fresh 
Craisins, which begins to describe the aromas, joined 
by hints of raspberry, cherry, chocolate, talus slope and 
cinnamon bear candy. The palate brings the sensation 
of a slightly tannic Dundee Hills Pinot Noir with the 
Rainier cherry and cranberry flavors and accompanying 

acidity. There’s more cinnamon bark in the farewell. 
(313 cases, 14.1% alc.) 

Cabernet Franc
Recommended Dusted Valley Vintners 2008 
Cabernet Franc, Columbia Valley, $42. The nose is 
classic and unmistakably Cab Franc because of its 
tones of strawberry and strawberry leaf, pie cherry, 
oregano and a cigar stored in a humidor. There’s a 
follow-through of black cherry, cigar leaf, roasted coffee 
and bright acidity. Its carriage of tannin might be more 
than some Francophiles would expect. (150 cases, 
14.7% alc.)

Malbec
Excellent. Dusted Valley Vintners 2008 Malbec, 
Columbia Valley, $42. Once again, there’s a 
fascinating thread of minerality from yet another 
Malbec grown in Washington. That aroma is joined by 
ripe plums, tutti frutti bubblegum and fresh-cut oak. The 
palate is darn silky and juicy with plum, blackberry and 
marionberry, backed by broadly shouldered tannins 
and a cup of coffee in the finish. Its structure and fruit 
should go nicely with osso bucco. (200 cases, 14.7% 
alc.)

Petit Verdot
Outstanding! Holmes Harbor Cellars 2008 Petit 
Verdot, Walla Walla Valley, $38. Greg Martinez flew 
jets for the Navy, and he now splits time between 
instructing Naval pilots and his winery on Whidbey 
Island. He and chemist/wife Theresa touched down 
beautifully with this small delivery from Les Collines 
Vineyard. There’s a contrail of opulent aromas with 
black cherry, cola, cinnamon, vanilla, caramel and 
cedar. It circles around the palate with delicious 
cherries and dark chocolate with bold tannins akin to a 
Petite Sirah. Enjoy with barbecued ribs and save a little 
for dessert to try with a fresh-baked brownie or a 
chocolate truffle. (38 cases, 15.2% alc.)

Grenache
Outstanding! Dusted Valley Vintners 2009 
Grenache, Columbia Valley, $28. Chad Johnson and 
Corey Braunel may well be the sultans of Syrah in 
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All wines reviewed here are tasted blind after 
being submitted by producers. They are rated 
Outstanding, Excellent and Recommended by a 
tasting panel.

Outstanding: These wines have superior 
characteristics and should be highly sought after.

Excellent: Top-notch wines with particularly high 
qualities.

Recommended: Delicious, well-made wines with 
true varietal characteristics.

Best Buy: A wine that is $15 or less.
Priced are suggested retail and should be used as 

guidelines. Prices are in U.S. dollars unless otherwise 
noted.

For more details about our judging system, see 
the last page of this document.

Wine ratings
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Walla Walla, so it makes sense they would also strike 
gold with this Rhône variety. Crack open a new jar of 
strawberry jam and that begins to detail the aromas 
inside, which include plum jam, dusty cherry, lavender 
and lilac. The palate is mighty delicious with raspberry 
freezer jam, dark strawberry and Cherry Slurpee 
flavors. As usual, the Wisconsin boys nail the acidity, 
which more than outshines the tannin structure. (250 
cases, 14.7% alc.) 

Dolcetto
Recommended. Dakota Creek Winery 2009 
Dolcetto, Rattlesnake Hills, $22. It’s not unusual for 
this flashy Italian variety to come in a bit on the sweet 
side. That helps explain the tantalizing notes of 
raspberry, fig, sassafras and molasses, which are 
matched up well with bright acidity and managed 
tannins. (100 cases, 15.2% alc.)

Red blends
Excellent Dakota Creek Winery 2009 Firefighter 
Red, Rattlesnake Hills, $20. A blend of six varieties — 
Merlot (50%), Cabernet Sauvignon (22%), Syrah 
(11%), Cabernet Franc (11%), Petit Verdot (4%) and 
Malbec — from prized Elephant Mountain Vineyard 
makes this one to fight for. Pleasing aromas of 
blueberry taffy, baked cherry pie, chocolate, coffee and 
slate come around again for the drink. The structure 
shows off some creaminess on the midpalate and 
supportive tannins in the finish. A portion of the 
proceeds from this wine, the Pecks’ most popular 
release each year, goes to Whatcom County volunteer 
firefighters. (300 cases, 15.6% alc.)
Outstanding! Dusted Valley Vintners 2008 
StoneTree Vineyard BFM, Wahluke Slope, $53. 
We’re not exactly sure what it stands for, but let’s go 
with “big freakin’ monster,” which could be said for 
many Washington blends built with a backbone of 
Merlot (72%), Cabernet Sauvignon (20%), Petit Verdot 
(5%) and Malbec. Aromas carry an Old World theme of 
cranberry, cassis, coffee and green peppercorn, but 
there are also notes of chocolate and blackberry jam 
on toast. The palate focuses on raspberry, cherries, 
chocolate and salted caramel flavors. Its structure 
brings lots of acidity, hefty tannins and vanilla extract in 
the finish. Members of the famed Stained Tooth Society 
get a price break and a toothbrush. (125 cases, 15.3% 
alc.)
Recommended. Eliana Wines 2008 Reserve, Rogue 
Valley, $24. Brian Jordaan’s story of grape-growing in 
Southern Oregon begins with this vintage, his first 
since he, his wife and children fled their family farm in 
Zimbabwe. His dedication to Bordeaux varieties shows 
with this blend of Merlot (56%), Cabernet Franc (26%) 

and Cabernet Sauvignon that's made at Eola Hills Wine 
Cellars. There’s a strong theme of sweet, dry 
cranberries, raspberry and black cherries from 
beginning to end. Its piquant style and food-friendly 
acidity helped it garner a spot on the list at the French-
themed Chateaulin in Ashland. (400 cases, 14.4% alc.)
Excellent. H/H Estates 2008 Coyote Canyon 
Vineyard Bozak Reserve Red, Horse Heaven Hills, 
$32. The Andrews family created this reserve label and 
named this wine as a tribute to a prized bull that once 
roamed the land that became a vineyard. It’s a big and 
strapping young wine showing off aromas of dusty 
blueberry, cherry, vanilla, maple, cedar, black walnut 
and a chocolate milk shake. The structure is generous 
in its big oak, food-friendly and age-worthy acidity, 
sinewy tannins and expressive fruit flavors of 
boysenberry, black cherry and blackberry (98 cases, 
14.3% alc.)
Recommended. Holmes Harbor Cellars 2008 
Teragré Red Etude, Washington, $38. A blend of 
Cabernet Sauvignon, Merlot and Syrah, it brings a 
restrained nose of blueberry, red strawberry, root beer, 
vanilla and cedar. Rambunctious flavors follow with 
blueberry, bittersweet chocolate and mocha. The 
tannins pack some pizzazz, but the backing of acidity 
bodes well for the long haul or a grilled sirloin on the 
weekend. (197 cases, 14.7% alc.)

Recommended. San Juan Vineyards 2008 Destiny 
Ridge Vineyard Red, Horse Heaven Hills, $19. Island 
winemaker Chris Primus combines forces with the 
estate vineyard for Alexandria Nicole Cellars near 
Alderdale, Wash., for a pleasing blend of Cabernet 
Sauvignon (50%), Cabernet Franc (33%) and Merlot. 
Dusty cherry, blackberry, sage, cedar, crushed walnut 
and remarkable minerality provide volumes of interest 
in the nose. Classic cassis and blueberry flavors follow 
with lingering acidity, more minerality and vanilla. A 
note of poached plum slots this into the “drink now” 
camp. (143 cases, 14.1% alc.)

Riesling
Excellent. Convergence Zone Cellars 2010 Bacchus 
Vineyard Dewpoint Riesling, Columbia Valley, $17. 
Woodinville winemaker Scott Greenberg goes down a 
path so dry, you might be tricked into thinking it’s a 
Sauvignon Blanc. Asian pear, casaba melon, white 
peach, grassy and slate aromas don’t mislead. The 
reported residual sugar is 0.1%., and the flavors zero in 
on lime, orange, green banana and more slate, a 
combination that makes it great for fresh oysters. (70 
cases, 13.7% alc.)
Recommended. Wedge Mountain Winery 2010 Dry 
Riesling, Washington, $18. While the nose suggests 
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a palate of peach, ground cinnamon and ginger cream 
cookie, what the tongue tells you is quite dry with 
flavors of lime, nectarine pit, pleasing minerality and 
anise. (120 cases, 13.9% alc.)

Pinot Gris
Recommended. Dakota Creek Winery 2010 Pinot 
Gris, Rattlesnake Hills, $20. Ken Peck’s winery is in 
the border town of Blaine, Wash., and his citrusy 
production from Sugarloaf Vineyard in the Yakima 
Valley makes sense with fresh seafood available 
nearby. Orange cream, ripe banana, gooseberry and 
lime accents make this a nice alternative to Sauvignon 
Blanc and appropriate for shellfish. (130 cases, 14.1% 
alc.)
Recommended. Open Road Wine Co. 2009 Pinot 
Gris, Wahluke Slope, $18. This new Bothell, Wash., 
winery grabbed our attention with its debut release of 
Semillon, and the Papanikolaous allow this Burgundian 
variety to express itself, too. It’s brimming with accents 
of starfruit, Golden Delicious apple, banana, beeswax, 
vanilla and Bartlett pears packed in a very light syrup. 
(64 cases, 13.5% alc.)

Dessert wines
Best Buy! Outstanding! Fujishin Family Cellars 
2009 Late Harvest Riesling, Snake River Valley, $15. 
Martin Fujishin’s first bottling of a dessert Riesling 
under his young label shows he’s learned a thing or 
two from his mentor — Greg Koenig. Grapes from 
Bitner and Williamson vineyards helped produce 
distinct aromas and flavors of papaya, mango and 
passion fruit, along with apricot jam, nectarine, 
honeycomb, a hint of botrytis and anise. The residual 
sugar sits at 6%, and it arrives in 375-milliliter bottles. 
(88 cases, 12.5% alc.)
Outstanding! Koenig Vineyards 2009 Riesling Ice 
Wine, Snake River Valley, $20. The man behind the 
wines at four of Idaho’s top wineries, Greg Koenig took 
his time with this remarkable ice wine, harvested in late 
December at Windridge Vineyard. He’s made stickies 
from this Sunnyslope vineyard for nearly a decade, and 
he grabbed these grapes off the vine at 41% residual 
sugar. Final fermentation leaves it at 23%, and he kept 
it true to the style with loads of apricot, orange, 
pineapple and Bananas Foster aromas and flavors. 
Those who enjoy a full-flavored ice wine that’s not too 
syrupy, here’s one to search for. (384 cases, 11% alc.)
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Multi-state appellations 
Columbia Valley: This multi-state appellation is 11 

million acres in size and takes up a third of  Washington. 
Established in 1984.

Columbia Gorge: This multi-state appellation begins 
around the town of  Lyle and heads west to Husum on the 
Washington side of  the Columbia River. It was established in 
2004.

Walla Walla Valley: Walla Walla Valley: This multi-state 
appellation is in the southeast corner of  Washington and 
around Milton-Freewater, Ore. Established in 1984.

Snake River Valley: This is in southwestern Idaho and 
southeastern Oregon. It covers 8,263 square miles and was 
established in 2007.

Washington
Yakima Valley: The NorthwestÕs oldest appellation 

(established in 1983) stretches past Wapato in the west to 
Benton City in the east and includes Red Mountain, 
Rattlesnake Hills and Snipes Mountain.

Red Mountain: WashingtonÕs smallest appellation is a 
ridge in the eastern Yakima Valley. It is 4,040 acres in size. 
Established in 2001.

Horse Heaven Hills: This large appellation Ñ 570,000 
acres Ñ is south of  the Yakima Valley and stretches to the 
Oregon border. It was established in 2005.

Wahluke Slope: Approved in early 2006, this huge 
landform north of  the Yakima Valley is an 81,000-acre gravel 
bar created by the Ice Age Floods. It is one of  the warmest 
regions in the entire PaciÞc Northwest. Established in 2006.

Rattlesnake Hills: This appellation is in the western 
Yakima Valley north of  the towns of  Zillah, Granger and 
Outlook.The appellation is 68,500 acres in size with about 
1,300 acres of  vineyards. It was established in 2006.

Puget Sound: This sprawling appellation is in Western 
Washington. It stretches from the Olympia area to the 
Canadian border north of  Bellingham. It also sweeps through 
the San Juan Islands and to Port Angeles. Established in 1995.

Snipes Mountain: This is one of  WashingtonÕs oldest 
wine-growing regions. At 4,145 acres in size, it is the stateÕs 
second-smallest AVA. Grapes have been grown on Snipes 
Mountain and at the adjacent Harrison Hill (also part of  the 
AVA) since 1914. This AVA is within the Yakima Valley 
appellation and was approved in 2009.

Lake Chelan: This area in north-central Washington is 
almost entirely within the Columbia Valley. It is a young area, 
with the oldest vines dating to 1998. About 250 acres are 
planted here. It was approved in 2009.

Oregon
Willamette Valley: OregonÕs largest appellation stretches 

roughly from Portland to Eugene. Established in 1984.

Ribbon Ridge: This is the NorthwestÕs smallest 
appellation at 3,350 acres. It is best known for its Pinot Noir 
and is within the Chehalem Mountains AVA. It was established 
in 2005.

Yamhill-Carlton: This is a horseshoe-shaped appellation 
that surrounds the towns of  Yamhill and Carlton. It was 
established in 2005. The ÒDistrictÓ was dropped in 2011.

Chehalem Mountains: This is the largest within the 
Willamette Valley. This 62,100-acre appellation is northeast of  
the Dundee Hills. It was established in 2006.

Dundee Hills: Many of  OregonÕs pioneer wineries are in 
the Dundee Hills within OregonÕs Yamhill County. The 
appellation is 6,490 acres in size. It was established in 2005.

Eola-Amity Hills: This important region stretches from 
the town of  Amity in the north to the capital city of  Salem in 
the southeast. It is 37,900 acres in size. It was established in 
2006.

McMinnville: The hills south and west of  the Yamhill 
County city of  McMinnville are more than 40,000 acres in size. 
It was established in 2005.

Umpqua Valley: This Southern Oregon appellation 
surrounds the city of  Roseburg north of  the Rogue Valley. It 
can produce Pinot Noir as well as warm-climate grapes. It was 
established in 1984.

Rogue Valley: The NorthwestÕs southern-most 
appellation surrounds the cities of  Medford and Ashland, just 
north of  the California border. It is known for its warm 
growing conditions. Established in 2001.

Applegate Valley: This small valley within the Rogue 
Valley is known for a multitude of  microclimates that can result 
in wines of  distinction and complexity. Established in 2004.

Southern Oregon: This AVA encompasses the Umpqua, 
Rogue and Applegate valleys and Red Hill Douglas County. It 
was established in 2005.

Red Hill Douglas County: This tiny appellation Ñ just 
5,500 acres Ñ is within the Umpqua Valley. Fewer than 200 
acres of  wine grapes, primarily Pinot Noir, are grown here. 
Established in 2005.

British Columbia
Okanagan Valley: In the provinceÕs interior, this 100-

mile valley stretches from the border in Osoyoos to Salmon 
Arm in the north. Most wineries are near Oliver, Penticton and 
Kelowna. It was established in 1990. 

Similkameen Valley: This warm valley is west of  the 
southern Okanagan Valley. It was established in 1990.

Vancouver Island: This marine-inßuenced appellation is 
in the southwest part of  the province. Established in 1990.

Fraser Valley: This farming area is in the Lower 
Mainland, south of  Vancouver. Established in 1990.

Gulf  Islands: This appellation includes approximately 
100 islands spread out between Vancouver Island and the 
southern mainland. Established in 2005.

Northwest  wine regions
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Recent Releases are evaluated under strict conditions to 
ensure objectivity. Northwest wineries submit wines to Wine 
Press Northwest for evaluation by Wine Press NorthwestÕs 
tasting panel. After wines are received, they are stored for at 
least two weeks and a third party serves them Òblind,Ó meaning 
the tasting panelists do not know the producer. In addition, the 
panelists are served glasses of  wine and are not able to view the 
bottles or their shapes prior to tasting. Wines are stored in 
temperature-controlled conditions, allowing them to be served 
at perfect cellar temperatures.

Price is not a consideration in these evaluations, nor is a 
wineryÕs advertising activity with Wine Press Northwest, as the 
magazineÕs editorial/wine evaluation activities and advertising/
marketing efforts are kept strictly separate. 

The panel has a combination of  technical and consumer 
palates. If  at least three of  the four panelists consider a wine 
technically sound and commercially acceptable, it is included 
here as ÒRecommended.Ó The panel may also vote the wine as 
ÒExcellentÓ or ÒOutstanding,Ó our top rating. Wines considered 

unacceptable by the panel are rejected and not included. 
Reviews are grouped by variety or style and listed 
alphabetically by winery. Prices listed are in U.S. dollars unless 
otherwise indicated.

To ensure we maintain an international perspective, our 
tasting panelists judge thousands of  wines annually at various 
competitions, including: Los Angeles International Wine and 
Spirits Competition, Riverside International Wine 
Competition, Dallas Morning News Wine Competition, Indy 
International Wine Competition, Virginia GovernorÕs Cup, 
Sonoma County Harvest Fair, Grand Harvest Awards, San 
Francisco Chronicle Wine Competition, PaciÞc Rim 
International Wine Competition, Long Beach Grand Cru, 
Washington State Wine Competition, Seattle Wine Awards, 
Northwest Wine Summit, British Columbia Wine Awards, New 
York Wine and Grape Foundation Competition, Tri-Cities 
Wine Festival, Capital Food & Wine Fest and Idaho Wine 
Competition.

Tasting methods
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Wine Press Northwest is a quarterly 
consumer magazine that focuses on the wine 
regions of  Washington, Oregon, British 
Columbia and Idaho.

Annual subscriptions are $20. Click to 
subscribe.

Editor-in-chief: Andy Perdue
editor@winepressnw.com

Managing editor: Eric Degerman
edegerman@winepressnw.com

Advertising inquiries: Parker Hodge
phodge@tricityherald.com
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