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Canoe Ridge 
Estate 
Vineyard is 
owned by Ste. 
Michelle Wine 
Estates and is 
in 
Washington’s 
Horse Heaven 
Hills. The 
Washington 
giant began 
planting the 
vineyard 20 
years ago. 
Here is a view 
from the top of 
the vineyard.

(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: Seven of Hearts
217 W. Main St., Carlton, OR 97111 ¥ 971-241-6548
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CARLTON, Ore. — For some of us, there’s nothing 
better in life than red wine and chocolate.

Byron Dooley and his wife, Dana, take that 
marriage to a delicious level.

He created, owns and operates Seven of Hearts/
Luminous Hills in McMinnville, Ore. She owns and 
operates Honest Chocolates in nearby Carlton, which is 
where the winery tasting room is.

“They started at exactly the same time,” he said. 
“While I went back to school to get my viticulture and 
winemaking degree at Napa Valley College, she was 
developing her business plan for the chocolates. She’d 
been making chocolates for years for family and 
friends. In 2004, she opened, and that’s when I starting 
planting Luminous Hills Vineyard.”

While Dooley got his winemaking degree in Napa, 
the notion for his second career came during his days 
at Oregon State University.

“In the early ’80s, we’d go wine tasting with our 
friends, and I still remember some of those wines,” he 
said. “The extraordinary Pinots made an impression on 
us.”

Inspiration for their Seven of Hearts brand and 
label came by accident, but it hit close to home, too. 
Dooley strives for traditional methods when making his 
Pinot Noir and relies on whole-cluster fermentation and 
natural yeasts.

“It reflects more of a winemaking philosophy,” he 
said. “And we came across a medieval French playing 
card that had the picture of a regal, aristocratic cat. And 
our cat, Seven, stole our hearts.”

Seven, who is about six years old now, is depicted 
on the label for the white wines and the rosé. Another 
cat, Coupe, grooms a coat with tuxedo-type markings, 
so his image graces the Pinot Noir labels. The Seven of 
Hearts Rhône program comes with a Chatte D’Avignon 
name and features pictures of other cats to have 
charmed the Dooleys during their travels.

And while Byron creates several vineyard-
designated Pinot Noirs, he also shows pride with his 
largest production wine — the 2009 Willamette Valley 
Pinot Noir.

“That Willamette Valley wine is just as important to 
me because it’s the wine most people will see,” he said. 
“I will rob a lot of my reserve wine to get that Willamette 
Valley where I want it.”

Both the Luminous Hills 2009 Estate Aster and 
2009 Estate Luxe earned Excellent ratings in Wine 
Press Northwest’s judging of Pinot Noir earlier this year. 
Luminous Hills wines are from 100% estate fruit.

“Those wines are about that place,” Dooley said. 
“Seven of Hearts is about exploring other vineyards, 
other AVAs and other varieties.”

Dooley’s first vintage of 2006 produced 250 cases 
under the Seven of Hearts label. In 2008, he launched 
Luminous Hills, which made for a total production of 
1,000 cases.  Last year, he reached 2,000 cases. The 
target for 2011 is 2,500.

Dana’s business seems to be expanding, too, with 
retail outlets in McMinnville and Newberg.

Byron builds his wines to be food-friendly, which 
explains why he readily accepted an interesting offer to 
produce keg wines for St. Jack in Portland — The 
Oregonian newspaper’s Rising Star Restaurant for 
2011 — and Irving Street Kitchen in the Pearl District.

“It’s very cool,” Dooley said. “The wine ends up in 
the restaurants before it shows up anywhere in a bottle. 
The stuff in the keg is like drinking it right out of the 
tank. It’s exciting for me to get those wines in front of 
the public right away and see how they are received.”

The wines go into the kegs several months before 
bottling, so Dooley holds back the equivalent of one 
barrel -- about 60 gallons – of wine. He then fills eight 
7.75-gallon kegs for the restaurants.

Which two wines end up in the keg programs? The 
2009 Willamette Valley Pinot Noir and the 2010 Rosé of 
Pinot Noir, which Wine Press Northwest found to be 
Dooley’s best wines.

Dooley, 52, graduated from OSU in 1984 with a 
computer science degree and made his first career in 
the software industry. His work focused on PC 
platforms, which is ironic considering he grew up in 
Cupertino, Calif. — the corporate headquarters for 
Apple, Inc.

“I hate PCs,” he said with a chuckle. “I’m becoming 
more of an Apple guy.”
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Spotlight: Seven of Hearts
Outstanding!  Seven of Hearts 2009 Pinot Noir, 
Willamette Valley, $20. Accessible fruit and an 
enjoyable structure make Byron Dooley’s tasty blend of 
five vineyards — including Crawford Beck, Cost and 
the estate Luminous Hills — one to cherish. The 
aromatics are not limited to black cherry, black 
raspberry, ripe watermelon and blueberry, as they also 
include blood orange, toffee, earthiness and strips of 
cedar. There’s a reward of cherry and more blood 
orange on the palate with great acidity and little in the 
way of tannin. Notes of strawberry and earthiness meld 
well in the mouth. This wine can be from bottle or at 
restaurants in Portland via the tap program at St. Jack 
as well as Irving Street Kitchen in the Pearl District. 
(630 cases, 13.8% alc.)
Recommended. Seven of Hearts 2009 Crawford 
Beck Vineyard Pinot Noir, Eola-Amity Hills, $35.  
There’s remarkable smoothness akin to a black cherry 
milkshake in this production from a vineyard cooled by 
its proximity to the Van Duzer Corridor. Notes of 
chocolate-covered cherry, cola, root beer, lilac, cedar 
and caramel swirl outside and in. The lingering finish of 
mocha provides nice length. (98 cases, 14.5% alc.)
Recommended. Seven of Hearts 2009 Special 
Reserve Pinot Noir, Willamette Valley, $42. Four 
clones and four vineyards in three appellations 
combine for a wine that’s remarkably gracious with fruit 
and easy on the palate. The nose includes chocolate-

covered orange peel, blackberry, cherry, fig, mint and 
tobacco. There’s a rush of black cherry flavor to the 
mouth, followed by a transition to red currant and 
Rainier cherry. Nice tones of earthiness and crushed 
walnut add to the finish. (147 cases, 14% alc.)
Recommended. Seven of Hearts 2009 Chatte 
d'Avignon Grenache & Syrah, Columbia Valley, $25.  
The Rhône label for this McMinnville, Ore., winery 
features a 60/40 split from both sides of the Columbia 
River as the Grenache hails from Avery Vineyard near 
Goldendale, Wash., while the Syrah came upstream 
from Arlington, Ore. Huge aromatics send out notes of 
pie cherry, orange zest, strawberry Jolly Rancher 
candy and sweet cigar tobacco. The drink shows 
balance and fascinating flavors of black cherry and 
chocolate brownie. Enjoy with a shrimp and vegetable 
kebab fresh off the grill. (119 cases, 14.5% alc.)

Outstanding!  Best Buy!  Seven of Hearts 2010 RosŽ 
of Pinot Noir, Willamette Valley, $12.  Carlton, Ore., 
winemaker Byron Dooley builds this creation from five 
vineyards and constructs it with a nice, tight profile of 
dried cranberry, pie cherry, strawberry/rhubarb pie and 
peach. There’s delicious lushness, yet it offers 
abundant acidity. And the invitation begins with aromas 
that include Fee Brothers Cherry Bitters and rose petal. 
(98 cases, 14.7% alc.)

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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Cabernet Sauvignon
Recommended. Powers Winery 2007 Coyote 
Vineyard Cabernet Sauvignon, Wahluke Slope, $25.  
Greg Powers creates several vineyard-designate Cabs 
for his reserve tier, and this shows off lots of classic 
notes with cassis, lilac, sandalwood, a sprig of mint and 
forest floor. There’s great midpalate acidity and a late 
influence of tannins. Serve with a sizzling filet mignon 
topped by blue cheese. (300 cases, 14% alc.) 

Pinot Noir
Recommended. Ghost Hill Cellars 2009 Bayliss-
Bower Vineyard Pinot Noir, Yamhill-Carlton, $42.  
The Bayliss family has owned this land since 1906 but 
only started planting it to vineyard in 1999. Its 10th 
vintage brings fun and fruity aromas of black cherry 
soda, strawberry, currants, dried orange peel and 
vanilla. Inside are black cherries amid a juicy midpalate 
that funnels into a tannin profile that zeroes deeply into 
the corners of the mouth. (315 cases, 13.5% alc.)
Recommended. Rustico Farm & Cellars 2007 DocÕs 
Buggy Golden Mile Bench Pinot Noir, Okanagan 
Valley, $25.  Visitors to this log cabin south of Oliver, 
British Columbia, might not expect to find Pinot Noir 
inside, but Bruce Fuller’s interpretation has merit. The 
nose brings hints of blueberry, citrus, pipe tobacco, 
leather and butterfly bush blossom. It carries flavors of 
pie cherry, cranberry and president plum, and the 
theme of bright acidity will lend itself to grub such as of 
pork chops, chicken breast or roast beef. (300 cases, 
13% alc.)
Recommended. SolŽna Estate 2009 Grande CuvŽe 
Pinot Noir, Willamette Valley, $25. Three vineyards 
from the Eola-Amity Hills and two from Yamhill-Carlton 
come together for one of Oregon’s most significant 
bottlings of Pinot Noir. Black currant, plum, moist earth 
and tobacco aromas expand on the palate to include 
pie cherries and bittersweet chocolate. (3,500 cases, 
13.9% alc.)
Excellent . SolŽna Estate 2009 Hyland Vineyard 
Pinot Noir, McMinnville, $50.  A partnership between 
the Montalieu and Niemeyer clans placed this 200-acre 
site near McMinnville under the control of one of 
Oregon’s most skilled winemakers — Laurent 
Montalieu. Expressive oak helps create a nose of 
blueberry taffy, white chocolate and cinnamon with a 
thread of minerality. There is a creaminess just behind 
the expanding flavors of jammy blueberry, blackberry 
and red currant. Expect to find something more to like 
with each sip.  (480 cases, 14.3% alc.)

Merlot
Excellent . Mercer Estates 2008 Merlot, Columbia 
Valley, $24.  David Forsyth’s relationship with the 

Hogue and Mercer families goes back to the early days 
of their grape growing and winemaking in Prosser. 
Here’s solid example of Merlot in Washington with 
notes of baked cherry pie, dusty strawberry, coffee and 
tobacco in the aromas. It’s jammy and creamy on a 
palate that hints at strawberry shortcake, finished with 
a cup of cocoa. There’s black pepper spice and slightly 
gravely tannins. (14.9% alc.)

Syrah
Excellent . Holmes Harbor Cellars 2007 Syrah, Walla 
Walla Valley, $30. The grapes from acclaimed Les 
Collines Vineyard worked out quite well for this winery 
on Washington’s Whidbey Island. The husband-wife 
team of Greg and Theresa Martinez developed aromas 
of dark raspberry, canned cherry and poached plums. 
There’s the same juicy stuff on the palate, which also 
shows charming notes of minerality and warm 
chocolate in the finish.  (160 cases, 15.4% alc.)

Malbec
Excellent . Dakota Creek Winery 2008 Malbec, 
Rattlesnake Hills, $20. Joe Hattrup’s Elephant 
Mountain Vineyards northwest of Zillah, Wash., helps 
some of Washington’s smaller wineries grab headlines 
for their work with Rhône varieties. But here is a 
noteworthy example of this lesser-known Bordeaux 
variety made by Ken Peck in Blaine, Wash. Aromas of 
fresh blueberries, raspberry preserves, strawberry/
rhubarb pie, cocoa and darjeeling tea also ply their way 
onto the palate. There’s brightness to the structure, 
followed by fascinating hints of cigar leaf and a 
pleasing transition to leather and Earl Grey tea in the 
finish. A near absence of tannin makes it great with a 
rare sirloin, and enjoy a second glass for a great after-
dinner cigar. (80 cases, 14.4% alc.)
Recommended. Sleeping Dog Wines 2007 Malbec, 
Yakima Valley, $30. Larry Oates, an attorney/
winemaker, merely walks across his Benton City, 
Wash., driveway for these berries from Buoy Vineyard. 
The results show nice typicity, with dusty blueberry 
aromas and flavors, and there’s support from 
marionberry, baker’s chocolate, raspberry tea, cedar 
and solid minerality. Suggested fare includes lamb and 
other roasted meats. (87 cases, 14.4% alc.)

Sangiovese
Excellent . Dakota Creek Winery 2009 Sangiovese, 
Rattlesnake Hills, $22.  Once again, Ken Peck shows 
that if you get quality grapes, it doesn’t matter where 
you make the wine. In this case, Elephant Mountain 
Vineyards fruit made the trip to the border town of 
Blaine, Wash. There’s a delicious blueberry theme to 
this juicy and shiny drink that gathers in notes of 
marionberry, boysenberry, raspberry and cherry soda. 
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And his use of American oak barrels is barely 
detectable. (88 cases, 14.9% alc.)
Recommended. Gecko Cellars 2007 Sangiovese, 
Columbia Valley, $17.  Woodinville winemaker Brad 
Sherman purchased the Michael Florentino brand, and 
he’s also created this new one, too. Fruit from White 
Bluffs Vineyard north of Pasco, Wash., makes for a 
lively drink, starting with fascinating aromas of 
powdered sugar, plums, dark cherry, tar and cedar box. 
There’s more black cherry and plummy flavors on the 
rich entry, which gives way to bracing acidity that 
overtakes the restrained tannins. Enjoy with Italian 
dishes featuring a rich red sauce. (300 cases, 14.5% 
alc.)
Recommended. The Grande Dalles 2008 Gampo, 
Columbia Valley, $60. Scott Elder left Portland to buy 
a vineyard in The Dalles, Ore., and begin making 
wines. This Super Tuscan style blend incorporates 
Brunello clone Sangiovese (80%), Cabernet Sauvignon 
(17%) and Cabernet Franc — all from Rock Flour Hill. It 
rolls out tones of sweet black cherry, cranberry and red 
currant in a rather light structure that makes for easy 
consumption. (80 cases, 13% alc.)

Zinfandel
Excellent . Rustico Farm & Cellars 2008 Golden Mile 
Bench Bonanza Old Vine Zinfandel, Okanagan 
Valley, $35.  This new winery takes an Old West 
approach to its tasting room, and its name is derived 
from an Italian word for “rustic house.” Black cherry and 
blueberry aromas include hints of mesquite smoke and 
shaved dark chocolate. The drink is lively with cherry 
cordial, red currant and Craisin flavors. It  is unlike 
many American-made Zinfandels because it packs a 
punch of mouthwatering acidity and carries no residual 
sugar, a refreshing combination that should make it fun 
to have with a slab of meaty lasagna. (320 cases, 
14.3% alc.)

Red blends
Recommended. Rustico Farm & Cellars 2007 
Golden Mile Bench Threesome, Okanagan Valley, 
$36. While the blend leads with Merlot (50%) and 
follows with Cabernet Sauvignon (25%), Cabernet 
Franc lovers (25%) will appreciate what that variety 
adds. The wine leans nicely to an Old World -- dare we 
say, rustic — nature with aromas of red currant, 
crushed oregano, espresso and mint. The entry to the 
palate ushers in jammy black currant flavors, backed 
by more leafiness, and a finis of red currant. (350 
cases, 14% alc.)
Recommended. Rustico Farm & Cellars 2008 
Golden Mile Bench Last Chance, Okanagan Valley, 
$20. This new winery features 10 acres of 40-year-old 

vines, and Chancellor — quite common in British 
Columbia until the government-sponsored pullout in the 
’80s — dominates the site. Hence, the French hybrid 
makes up 40% of the large production with Merlot 
(30%), Zinfandel (10%), Blaufrankish (10%) and 
Zweigelt. Plum, boysenberry, blueberry, cherry and 
nasturtium accents come with an easy approach and 
pleasing acidity. (3,400 cases, 13.6% alc.)

Chardonnay
Excellent . Best Buy! Kyra Wines 2010 Evergreen 
Vineyard Chardonnay, Columbia Valley, $13. The 
Baerlochers have a working relationship with the 
Milbrandt brothers, which explains how their Moses 
Lake winery receives fruit from one of the Columbia 
Valley’s top vineyards for white wines. Orchard fruit 
notes of apple and dusty pear include lemon and 
pineapple accents. In double-blind conditions, its strong 
thread of minerality might lead to this being confused 
with a Riesling. (120 cases, 13.5% alc.)

Viognier
Recommended Coeur d'Alene Cellars 2009 LÕAriste 
Viognier, Washington, $24.  This reserve-style 
Viognier shows an influence of French oak in the hints 
of grilled peach, a dollop of orange Creamsicle on a 
wooden spoon, nectarine, cream soda and linen on a 
clothesline. (230 cases, 14.4% alc.)
Excellent . Coeur d'Alene Cellars 2009 Viognier, 
Washington, $20. The same four vineyards — 
Lonesome Springs, Clifton, Stillwater, McKinley Springs 
— that built the reserve Viognier contribute to this fruit-
forward drink. The nose is dominated by fruit with 
apples and apricots, white peach fuzz, honeysuckle, 
lemon and slate. On the attack, there’s a tropical theme 
of passionfruit, guava and sweetened lemon that keeps 
on giving in a smooth fashion. (656 cases, 14.4% alc.)

Sauvignon Blanc
Excellent . Best Buy! Claar Cellars 2010 White 
Bluffs Sauvignon Blanc, Columbia Valley, $13.  Joe 
Hudon arrived as winemaker in time to continue the 
Claar family’s string of success with this lively white 
Bordeaux variety. It comes with a huge nose of 
gooseberry, lychee, lime, mint leaf and fresh-cut 
asparagus. The pour brings in passionfruit and 
mouthwatering flavors of margarita mix, backed by 
slate and a tiny bit of spritz to keep the juices flowing. 
(489 cases, 13.3% alc.)

Pinot Noir Blanc
Excellent . Ghost Hill Cellars 2010 Bayliss-Bower 
Vineyard Pinot Noir Blanc, Yamhill-Carlton, $25.  It’s 
not that unusual to see a rosé made from Pinot Noir, 
but sightings of a white wine made from Pinot Noir 
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that’s not filled with bubbles are rare. Those who seek 
dry Rieslings should investigate Rebecca Pittock 
Shouldis’ remarkable expression off this fifth-generation 
farm. Aromas are akin to unwrapping a stick of 
Wrigley’s spearmint gum, followed by lemons, apricot 
and starfruit. On the palate, it comes across as Quench 
gum with its hugely juicy, penetrating and lingering 
flavors of fresh-squeezed lemon and slate. (330 cases, 
13.5% alc.)

RosŽ
Outstanding!  Best Buy! Abacela 2010 Estate 
Grenache RosŽ, Umpqua Valley, $14.  Owner Earl 
Jones and winemaker Andrew Wenzl earned a 
Platinum from us for their 2008 Rosado, and while they 
now name this after the variety from which that was 
made, this vintage shows continued brilliance. And its 
striking color does not mislead. It portends sensations 
of maraschino cherry, fresh cranberry, strawberries/
rhubarb compote, raspberry and juicy currant. The 
finish is bone dry, and its tartness provides a delicious 
bounce on the palate for a wide range of appetizers on 
a summer afternoon. As a side note, the grapes were 
harvested all on Oct. 15 and seized at 22.6 brix. (180 
cases, 13.2% alc.)
Outstanding! Best Buy!  Gecko Cellars 2010 
Monastrel RosŽ, Horse Heaven Hills, $15. One of 
Brad Sherman’s pet projects at his young winery in 
Woodinville, Wash., is this flashy label. He chose to 
use the Spanish reference for Mourvèdre to go over his 
pink, and the fruit came from the Gilbert family’s 

Chukar Vineyard near Nine Canyon Ranch. A judge 
referred to the whole package as “summer in the 
glass,” and the sunshine begins with aromas of 
rhubarb, raspberry, apricot jam, lime peel and a dusty 
white peach. It’s downright delicious, dry (0.65% 
residual sugar) and filled with strawberry and apricot 
flavors. Look for lemon curd in the midpalate and blood 
orange in the finish. (87 cases, 12.1% alc.)
Excellent . Montinore Estate 2010 Pinot RosŽ, 
Willamette Valley, $20. One of the Northwest’s leaders 
in biodynamic farming, Rudy Marchesi and his team 
target the prized Parson’s Ridge block at the 230-acre 
estate for a delightful pink from Pinot Noir. Aromas 
show dark cherry, strawberry, apricot, banana and 
caramel, followed by a huge reward on the palate with 
Bing cherry, pink grapefruit and spearmint. (80 cases, 
12.8% alc.)

Excellent . Best Buy! Waterbrook Winery 2010 
Sangiovese RosŽ, Columbia Valley, $11.  This vintage 
marked John Freeman’s fifth as winemaker for one of 
the state’s largest wineries. He’s excelled at making 
pink wine from this Italian variety and once put it in a 
clear bowling pin-type bottle. This year, he gathered up 
Canyon Ranch and Les Collines fruit go to along with 
the reliable Oasis Vineyard. The nose conjures up 
thoughts of cherry juice, strawberry/rhubarb and fresh-
cut celery. There’s a match on the palate, joined by 
cranberries, fresh mint and just a drop of residual sugar 
(1%), which combine for a lengthy finish. Serve with 
ceviche. (1,675 cases, 12.3% 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
F

R
E

S
HP

R
E

S
S J

ul
y 

18
, 2

01
1



A weekly publication of Wine Press Northwest ¥ Vol. 1, No. 10 ¥ © 2011

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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