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Oregon winemakers excel in producing pinot gris, noi

It’s taken 40 years, but Ore-
on has assumed a place
mong the world’s great wine
egions. High ratings of Ore-
on’s wines have become com-
nonplace, and Fortune maga-
ine recently listed the Wil-
amette Valley as a “new
Napa,” both for the quality of
he wine and the burgeoning
ourist industry.

Ever since David Lett of
Jyrie Vineyards first planted
inot noir and pinot gris in the
Willamette Valley in 1966, the
area’s vintners have been refin-
ng production and improving
quality. So today, not only is the
Willamette Valley known world-
wide for its pinot noir, Oregon
producers also are well-posi-
lioned to take advantage of the
recent surge in consumer inter-
est in pinot gris/pinot grigio.

Although there are many
good wines — particularly char-
donnay, riesling and pinot
blanc — it is pinot noir and
pinot gris (it's never labeled
“pinot grigio” in Oregon) that
define the state’s wine industry.

Oregon vintners also are be-
coming known for sustainable
agriculture, as seen in the
mounting number of growers
and wineries participating in
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four related certification pro-
grams: Low Input Viticulture
and Enology, or LIVE; Salmon
Safe; Organic; and Leadership
in Energy and Environmental
Design, or LEED.

My recommendations are
listed below. All wines carry a
Willamette Valley designation
unless otherwise indicated:

Argyle. Australian vintner
Brian Croser partnered with
Oregon vineyard owner Cal
Knudsen to found Argyle in
1987. The winery also produces
top-notch sparkling wine. Each
wine below is closed with a
screw cap.

® 2004 Pinot Noir Reserve
($37)

® 2003 Pinot Noir Spirit-
house ($42) .

® 2003 Pinot Noir Nuthouse
(842)

Chehalem. Harry Peterson-
Nedry left his high-tech job in
1980 to pursue a dream of

farming grapes and making
wine. Peterson-Nedry has be-
come one of the leaders in pro-
moting quality improvement
and is moving toward organic
methods. Both wines are
closed with screw caps.

® 2004 Pinot Noir “3 Vine-
yard” ($27)

® 2005 Pinot Gris ($18)

King Estate. Founded in 1991,
King Estate has grown into one
of Oregon’s largest wineries and
most popular wine tourist at-
tractions. The King family also
has been among the pioneers of
organic farming in the state.
From the Signature Collection:

® 2004 Pinot Noir Oregon-

($26)

® 2005 Pinot Gris Oregon
($18)

® 2004 Pinot Gris “Vin
Glace” Oregon (dessert wine,
$18/375 ml)

Montinore Estate. Established
in 1982 in the foothills of the
Coastal Range 30 miles west of
Portland, owner Rudy Marchesi
is committed to sustainable and
biodynamic farming.

® 2002 Pinot Noir Graham’s
Block 7 ($32)

@ 2005 Pinot Gris ($14)

Ponzi Vineyards. Dick and

ery in 1970 and have been lead-
ers in growing the Oregon wine
industry ever since, including
the movement for responsible
stewardship of the land.

® 2004 Pinot Noir ($35)

® 2005 Pinot Gris (screw
cap, $17)

e 2005 Pinot Blanc (screw
cap, $17)

Rex Hill. Paul Hart and Jan
Jacobsen founded Rex Hill in
1982 after Paul, a great fan of
Burgundy, discovered the fine
quality that Oregon was capa-
ble of with chardonnay and
pinot noir.

® 2005 Pinot Noir Oregon
($19)

e 2005 Pinot Gris Oregon
($15)

RoxyAnn Winery. Founded in
2002 on a site in the Rogue Val-
ley that had been an orchard
since 1897, this new winery and
vineyard uses sustainable land-
management practices.

® 2005 Pinot Gris Oregon
($16)

Sokol Blosser. Bill Blosser
and Susan Sokol Blosser are
additional pioneers of Oregon

|

Nancy Ponzi founded their win- *_ _

wine, having planted their first
vines in 1971. They also have
been leaders in the sustainable-
agriculture movement and use
a variety of stewardship prac-
tices.

@ 2003 Pinot Noir Dundee
Hills ($31)

Stoller Vineyards. The Stoller
family has farmed this proper-
ty since 1943. Fifty years later,
Bill and Cathy Stoller began
converting the property to vine-
yards. The new winery Iis
LEED certified.

® 2004 Pinot Noir Dundee
Hills ($36)

Van Duzer Vineyards. Former
California vintners, Carl and
Marilynn Thoma own and sus-
tainably farm this 17-year-old
property at the mouth of the
Van Duzer corridor, an east-
west valley that funnels cooling
Pacific breezes over the vine-
yards.

® 2004 Pinot Noir Estate
($29)

® 2004 Pinot Noir Dijon

~ Blocks ($39)

® 2004 Pinot Noir Flagpole
Block ($39)

® 2005 Pinot Gris

($16)

WillaKenzie. Will
which also is the nan
sedimentary soil

throughout the esta
yards, was founded ir
French-born Bernard
and his wife Ronni. T!
other winery committe
tainable viticulture.

@ 2004 Pinot Noir (

e 2004 Pinot Gris
(819)

® 2004 Pinot Blan
($19)

Willamette Valley '
Founded by Jim B
1983, Willamette Val
yards has become on
gon’s largest and mo:
ately priced produce
another winery em
sustainable practices.

e 2004 Pinot Noi
($20)

® 2005 Pinot Gri
($17)
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