
Scheduled Meetings 

January 10, 2015 
Annual Gala – Archer 
Winery 

January 21, 2015 
Crush Talk / Planning 

February 18, 2015 
Bordeaux Tasting 

March 18, 2015 
Speaker: Michael 
Blackard of “Portocork” 

April 11, 2015 
Tour, Ferraro Cellars 

April 22, 2015 
Barrel / Carboy Sample 
Tasting 

May 20, 2015 
Speaker ? 

June 17, 2015 
“Best Practices of 
Amateur Winemakers” 

July 11, 2015 
Annual Picnic 

August 19, 2015 
All Whites Tasting 

September 16, 2015 
Other Reds Tasting 

October 21, 2015 
Pinot Noir Tasting 

November 
No Meeting 

December 2, 2015 
Planning, Tours, 
Speakers, Events, 
Elections 

West Side Wine Club 

April 2015 
Monthly Rant 

Patrick McElligott, associated with Sineann Winery, Chemeketa instructor & wine judge might 
be our speaker for the May 20 meeting.  We will let you know through the May Newsletter 
and separate e-mail if this is confirmed….Editor 

As we head into what is now clearly an early spring, with bud break happening everywhere in 
Oregon and Washington, most everyone hopes this will ensure the successful ripening of 
fruit in the cooler regions of the Pac NW.  This means of course the higher elevations and 
also most of the Willamette Valley, as opposed to eastern Washington. We have a ways to 
go, but at least a start on it. The near term concern is over frost damage, spring still holds the 
prospect for that and there have been freezing temperatures overnight in a number of 
locations this past week. A few more weeks and this risk will lessen though, then water 
availability will take center stage. Already central WA farmers are being notified that 
allotments from their water districts will only measure 55 to 60% of normal, reflecting thin 
snowpacks and lower reservoir levels. At least we have it better than those in California, 
where Sierra snow surveys are measuring a shockingly meager 1.4 inches of water content, 
which is 5 % of the normal 28 inches. Hopefully summer will not bring extreme heat in the 
west. 

All is not gloomy, however. You can still get a spot at Robert Parker's upcoming dinner and 
wine event. He will provide 24 bottles from his personal cellar for the 12 participants. Last 
time he did this those bottles included an '01 Screaming Eagle, '97 Peter Michael "Les 
Pavots" Cab, a '97 Heitz Martha's Vineyard Cab and an '85 Chateau Montelena Cab. And 
that was just the first flight. Tickets are going for a paltry $25,000 each, so you can easily 
bring a couple of your friends along too. 

Its good to be Robert Parker... In fairness, proceeds benefit the American Heart Association, 
not Parker. Or you could stay home, save the cash, open one of your own Chateau 
Montelana's and have it all to yourself. 

Phil 

Bud break, when the tiny leaves poke 
through for the first time each year, is 
approximately 3 weeks ahead of schedule 
due to one of the warmest winters on 
record. 



Information & Trivia 

• Note that our next  
meeting will be held on April 
22, not on the 15th as 
originally scheduled. 

• Washington state 
sets tonnage record 
Washington state wineries 
crushed 227,000 tons in 
2014, an 8% increase from 
the previous record of 
210,000 tons set in 2013. 
The quantity of white wine 
grapes was up 16%, led by 
Riesling, which increased 
25% over 2013. The $1,110 
average price per ton was 
consistent with the previous 
year. 

• Oregon wine honors 
members of wine industry 
The Oregon Wine Board 
awarded Jim and Loie  
of Maresh Red Hills 
Vineyard in the Dundee 
Hills, its Founders Award. 
Earl and Hilda Jones, 
founders of Abacela winery 
in Roseburg, Ore., received 
the Lifetime Achievement 
Award. The Outstanding 
Industry Service Award 
went to Chad Vargas, 
vineyard manager at 
Adelsheim Vineyard. 

• Wineries and Falcons 
have a special bond. In 
order to preserve up to 20% 
of their vines from being 
eaten by small birds such 
as starlings and blackbirds, 
an increasing number of 
wineries across California 
and New Zealand have 
introduced falconry 
programs. Research has 
shown that falcons eat up 
to two small birds and 
several small rodents as 
part of their daily diet and 
cause no other harm to the 
wine-making process or 
environment. What’s more 
is that with food being 
readily available, the cost of 
the program is minuscule 
(the same cost as it would 
be to own a house cat). 

1.) Snacks: This will be a potluck; bring a small snack to share.  
2.) If you have not paid your dues or signed a waiver, please do so at this 
meeting. 
3.) Bring two wine glasses for tasting member wines. 
4.) The regular club meeting will begin at 7 pm and end by 9 pm. If you can, 
get there a little early to help set up.  Please help put away chairs and tables 
at the end of the meeting. 

WSWC Website:  http://www.westsidewineclub.com/ 
Message Board:  http://groups.yahoo.com/group/Westsidewineclub/ 

March meeting minutes 
Present: 21 

• Phil discussed the need for the club to provide new members with a selection of basic 
winemaking literature (MoreWine booklet, Lum Eisenman booklet, Pambianchi etc.) on a CD 
or inexpensive thumb drive.   
• Because if an event at Oak Knoll the April meeting will held on April 22nd (one week later). 
• We all sang happy 81st birthday to Marj and gave her a card and cupcakes for all. 
• Daniel Larson brought a guest, Michal Bishop from Mississippi. 
• Bill Brown – Tours: He is arranging a tour for mid-April at Dick Ferraro’s production facility 
along with Lady Hill & Sineann wineries.  Bill said some of the wineries he has contacted may 
require a fee for tours or requested that we purchase some wine.  Discussion centered around 
having the club pay to help cover costs. 
• We had some more discussion about holding our own amateur wine competition. The 
committee visited Gary Arndt from the Willamette Valley Amateur Wine Society to see how 
they had conducted their competition and discussed the problems involved.  Don Robinson 
will contact Steve Anderson of Eola Hills winery for advice.  It probably would not happen until 
2016 but we need too have a decision made by the end of 2015. 
• Mike Smolak introduced our speaker Michael Blackard who is the Oregon/Washington 
representative for “Portocork”.  Michael discussed different grades of corks, how they are 
processed, how they are cleaned to prevent TCA taint and when to use each different grade.  
He also mentioned that, due to detection improvements, the time will come when every cork 
will be tested for TCA rather than sampled. 

Please note the date change for our April meeting.  The next regular meeting 
is scheduled for Wednesday, April 22 at 7:00 p.m. at Oak Knoll Winery.  
Agenda: Member’s barrel / carboy samples tasting.  If you can part with it, bring a 
barrel sample for everyone to taste. limit it to one bottle red or white.  We would like to 
taste 10 – 12 samples. The responsible winemaker will introduce his/her own wine. 
This is not a competitive judging but a simple evaluation with suggestions for your 
wine. Lets see how our wines are doing so far this year. 

Reminder:  Don’t forget to attend the tour tomorrow at 1:00 PM at Ferraro Cellars. Saturday, 
April 11, 2015.  It will be conducted by Dick Ferraro who was a WSWC member at one time 
that has gone commercial.  It will be in the old Owen Rowe winery that Dick Ferraro shares 
with Sineann.  Lady Hill Winery is across the parking lot in a new building. The entrance to the 
3 winery facility is across the road and just east of the Champoeg park entrance. Lady Hill will 
be open for paid tasting and Sineann Winery may also have someone at their Winery for 
tasting. 



A Sparkling Wine Movement in the Pacific Northwest 
There is a wine movement happening in the Pacific Northwest and it’s probably not what you’re thinking. It’s not pinot noir in 
Oregon. That happened years ago. And no, it’s not merlot in Washington. It’s sparkling wine. 

Though there are no exact numbers to show how many producers are currently making sparkling, it is has become obvious 
by the sheer increase in visibility on the shelves that sparkling wine in the Pacific Northwest is on the rise. And it’s here to 
stay. 

For sparkling wine fanatics like myself this is an incredibly exciting thing. 

Until recently there were only a handful of sparkling options to choose from that were made in Oregon or Washington. And 
it’s not hard to understand why. Sparkling wine production is expensive, time consuming, and requires a specialized skill set. 
And in Oregon, for example, most wineries are small, producing roughly 5,000 cases per year on average. The additional 
costs needed for sparkling production can become an instant roadblock. 

However, the experienced winemaking veterans who made sparkling wine, despite the odds, have paved the way for a 
bright sparkling future. 

It’s uncertain who was the very first to make sparkling in the region, but it’s clear who have become the biggest names in 
both Oregon and Washington. Argyle Winery, located in the Willamette Valley, would represent the former, and Michelle 
(formerly Domaine Ste. Michelle) in Washington the latter. 

Winemaker Rollin Soles helped to create Argyle Winery in 1987 with the goal of making méthode champenoise sparkling 
wines. Soles explains, “Prior to 1987 there were really only two guys [in Oregon] making sparkling wine that I knew of. I got 
a chance to try those wines and, kind of like tasting pinot noir back at that time, it showed the potential of the true quality 
nature of the valley.” He continues, “So that planted the seeds for me to want to make sparkling.” And Argyle produced 
exclusively sparkling wine and still chardonnay for the first five years before even getting into still red wine production. 

Argyle quickly began receiving accolades for both its still and sparkling, and Soles currently holds the honor of being the 
only winemaker who has had wines make the Wine Spectator Top 100 list for white, red, and sparkling wines. 

But it’s the sparkling wines that really put Argyle on the map and demonstrated the potential for quality sparkling wines in 
Oregon, and Soles firmly believes the reason is clear. 

“Oregon is, for my money, the best place outside of Champagne to grow grapes to make sparkling wine,” he states with 
upmost confidence. “The reason is that we are a true cool climate.” And balance is what you can achieve from a cool 
climate. 

He continues, “In Oregon, for example, the grapes don’t flower until, on average, the third week of June, which is late by 
western U.S. standards, but it’s about average for Champagne.” Oregon also focuses on two of the most important grape 
varieties that Champagne is known for – pinot noir and chardonnay. It is here, in Oregon, where skilled winemakers can 
make the style and quality of wine many expect from Champagne, yet reflect Oregon’s unique terroir. 

If the area is perfect for bubbly, why have so few produced it… until now? 

The challenge is threefold, according to Soles: 
“Economics, first of all. It’s a financial burden to make sparkling wine (not to mention an additional $8 per case in federal 



taxes). You need the cash upfront, but you also need additional storage since the wines won’t be released for two to four 
(often more) years from harvest.” 

“And the larger impediment,” he continues, “is skill set. Sparkling wine is the pinnacle of winemaking. It’s very difficult to 
make a really exciting sparkling wine. It’s one of the holy grails of winemaking! It’s a very tough thing to get right.” 
With the financial, spatial, and technical challenges of making sparkling wine one can understand why it’s such a risky 
endeavor for small wineries and why so few have followed Argyle’s example. 

But now there’s a newcomer on the block changing the game for sparkling wine production in the state, making it easier 
than ever before to overcome previous obstacles. His name is Andrew Davis. 

Filling a gap 

Andrew Davis is a former winemaker from Argyle, who worked alongside Soles for close to a decade. He left Argyle to start 
The Radiant Sparkling Wine Company, a mobile méthode champenoise production company, in 2013. 
“I wanted to see more people making bubbles in the Willamette,” Davis explains. “But most producers couldn’t get past the 
stumbling blocks of equipment and skill. For a small winery wanting to make just a few hundred cases of sparkling, buying 
the equipment on their own would never pay itself off.” 

“I knew from years in the industry, that there was this latent desire for more sparkling and that [smaller producers] just 
couldn’t overcome the hurdle of lack of equipment, and lack of assurance that their products would be of the highest caliber.” 

“There is a fruitfulness, accompanied by a brilliant crisp fresh acidity with low alcohol potential. And that, as it marks the still 
wines of this region, marks the sparkling wines of this region.” 

“I wanted to see more producers making the type of quality sparkling I knew could be produced here. And the only way that 
was going to happen was to help facilitate it.” 

So he created The Radiant Sparkling Wine Company. 

“Something like this had never been done in Oregon before,” referring to the type of custom mobile sparkling wine business 
model he has. Depending on the client, Davis works with producers on anything from consulting in the vineyard to select the 
best spots for sparkling grapes, to blending, bottling, storage, and everything in between. In less than two years, Davis 
already has fifteen clients ranging from established wineries to upstarts. A few of those names include Ponzi, Raptor Ridge, 
Stoller, Sokol Blosser, ROCO Winery (Rollin Soles’ own winery), Willamette Valley Vineyards, and Trisaetum, just to name a 
few. 

Another of Davis’ clients is Anne Amie Vineyards. Winemaker Thomas Houseman has always wanted to make a sparkling 
for Anne Amie, but didn’t have the resources. When the challenging 2011 vintage hit, they finally decided to go forward with 
a sparkling. Houseman made the base wine and blend in house, but was prepared to ship the finished wine to a custom 
facility in California for riddling, disgorgement, and bottling. It was around that time he found out about Davis’s sparkling 
wine endeavor and partnered with him immediately. Annie Amie has a brut rosé, their first sparkling wine, coming out this 
spring, with brut cuvée still two years in the making. 

Though Davis now has fifteen clients under his belt, there are still several small wineries going about it on their own. 

Further east, into the Gorge 

When Steven Thompson and partner Kris Fade purchased their 12-acre 50-year-old property in the Columbia Gorge Wine 
Region, about an hour east of Portland, they weren’t planning on making a sparkling. But Mother Nature had other plans for 
them during the cold 2010 vintage. “It was too cold to ripen the fruit to where I wanted it for a still red wine,” he shared with 
me. “So we decided to make sparkling.” 

Prior to this, Thompson had never made a sparkling before, “but I was an avid reader,” and taught himself. Their added 
investment came mostly in the form of space (storage) and time (the wine was held back four years before release). 
Thompson got creative and was able to make the 250 cases of his inaugural release mostly by hand and homemade 
equipment. Little was spent on specialized tools or equipment. His first sparkling, 2010 Analemma Atavus Vineyard Blanc de 
Noirs, was released last fall and has already won the hearts of several top wine writers, including Jon Bonné of the San 
Francisco Chronicle, who included it in his top 100 wines of 2014. Bonné called it, “A stunning expression of Pinot Noir 
that… marks a major step up for small-scale artisanship in American sparkling wine.” 

Was it beginner’s luck? I believe it’s a testament to what is possible in the Pacific Northwest and a taste of what’s to come. 

Other wineries near Analemma, like Syncline and The Pines 1852, for example, are also producing their own sparkling 
wines from the Columbia Gorge. Lonnie Wright, owner of The Pines 1852 never set out to make a sparkling wine, but Sierra 
Wright, daughter and General Manager, always had a passion for bubbles. “It took years to convince my dad to agree to 
make sparkling,” Sierra joked, because they lacked the space required for wine storage. Her years of coaxing worked, as 
they have now released two sparklings (from both the 2009 and 2010 vintages), with two more on the way in the next few 



years. Their 2010 Brut Rosè (current release) is fruity with noted cranberry aromas, and crisp with great acidity, reflective of 
the higher elevation fruit from the area. 

Wrights’ passion for making sparkling echoes producers throughout the Pacific Northwest, and is one of the major forces 
behind the growth of sparkling in the region. 

As an Oregon resident I may be partial to what’s happening in own my backyard, but there are also some exciting things 
happening up north. 

Neighbors up north: Washington 

Further into eastern Washington, sparkling has been made for over 25 years. Though the grapes and climate are different 
than in Oregon, it has proven to be a successful region for making bubbles. 

Winemaker Rick Casqueiro, of Michelle, believes Washington’s unique features make them good candidates for sparkling. 

He explains, “The diversity of our microclimates [sic] makes it possible to grow grapes that deliver delicate yet intricate 
aromas and flavors, and the natural acidity of our grapes frame sparkling wines beautifully. Like the Champagne region of 
France, the Columbia Valley benefits from a northerly latitude, resulting in extra daylight hours during the growing season.” 

More proof 

Treveri Cellars has only been around since 2010, but represents a 
30-year passion for bubbly. Juergen Grieb, Founder and Head 
Winemaker, has a lifetime of experience as a winemaker, both in 
Washington and Germany (where he is originally from). At the 
encouragement of his family he founded Treveri, an exclusively all 
sparkling wine house located in the Columbia Valley, to make 
sparkling indicative of Washington’s terroir. 

What is so unique about it? 

Juergen’s son and winemaker, Christian, explained to me, “There 
is very little disease pressure, a near perfect climate, and 
wonderful diurnal cycle in the summer that keep the acidity in the 
fruit (warm days and cool nights). Acidity is a key factor in sparkling 
wines, and we knew the fruit here had a lot of potential to express 
itself.” 
One of the many challenges, Grieb explained, is that “There is no real set standard yet for Washington bubbles… we’re on a 
journey of discovery on its own… But it is certain that Washington has its own expression.” 

Instead of focusing on traditional Champagnes grapes, they focus on what works best for their vineyards and climates: 
grapes like Riesling, Mueller Thurgau, Gewürztraminer, and even Syrah. 

“I think trying to define Washington bubbly is the greatest challenge and getting consumers, press, and distribution on the 
same page that Washington is different than other regions. But what Washington has going for it is value. We are producing 
some of the best sparkling around, and at a very competitive price. 

I think value will define Washington’s sparkling wines, at least in the short term. Oregon, on the other hand, tends to stick 
towards traditional grapes and longer production cycle, reminding me more of the grower Champagne producers that have 
become a favorite of sommeliers and wine buyers. Both have a place on the shelves. 

From this standpoint, you can experience a wide variety of styles at every price point to understand what’s happening in the 
region. 

The movement has begun 

And Andrew Davis will be the first to tell you. “There has always been a latent desire and passion for many to make 
sparkling in this region. The sheer fact that when I opened the doors I had so many who wanted to be a part of it.” The 
movement, he continues, “It’s very much in its infancy. But it has begun.” 

Thomas Houseman believes you will very soon see much more sparkling from the region. “Now that we have an option for 
finishing our wines, all of us smaller scale bubbles producers can thrive. You’ll see more sparkling in the next few years. I 
guarantee it.” 

Editor: Plan to make some sparkling in 2015.  Schedule to pick Pinot Noir, Chardonnay or ?? early at about 19 – 20 
degree brix.   



Editor:  If you are picking early for sparkling maybe you could consider picking really early, say at or around 
véraison. Verjus, (pronounced vehr-ZHOO), is juice of unripe grapes.  It’s a great substitute for cider vinegar and it 
complements rather than clashes with wine.  Take advantage of that vineyard dropping fruit on the ground. 

How to Make Verjus 
Hank Shaw 

You know the old saying, “When life gives you lemons, make 
lemonade?” Well, when life gives you unripe grapes, make 
verjus. 

Verjus, pronounced vehr-ZHOO, is a sort of vinegar made from 
the juice of unripe grapes. (It can also be spelled “verjuice”) The 
grapes you see in the picture are not green grapes, they are 
Zinfandel grapes, which will turn a lovely burgundy in a month or 
so. You can make verjus with any unripe grapes, even wild 
ones. You want to pick them before most start turning color. 

As you may have surmised by the name, verjus is a French creation. Traditionally it is made with the thinnings of a 
vineyard’s crop. Most good vineyards will drop fruit around now to make the vines focus their energy on the remaining 
clusters. This makes better wine down the road. Verjus itself is really nothing more than sour, acidic grape juice. But what it 
does is give a recipe acidity without the hammer of a true vinegar. A dish acidified with verjus will remain wine-friendly — if 
you’ve ever eaten vinegar pickles while drinking wine you will know that this is not a good combination… 

So how do you make verjus? You will need unripe grapes. Lots of them. Anything you do with grapes requires many pounds 
for what seems like a small amount of juice. In winemaking, the ratio is typically 12 pounds of grapes to 1 gallon of wine. My 
verjus ratio was more like 7 pounds of grapes for a mere 6 cups of verjus. So yeah, you need a bucket of grapes to make 
this. 

Fortunately, green grapes grow near you. Most every place in America has wild grapes, usually along riversides. Go find 
some and fill a 5-gallon bucket full. Or thin your personal vineyard or ask a local vineyard owner if you can take home some 
of that green fruit that’s being dropped on the ground to rot. 

How to make verjus 
You will need lots of grapes, a food mill, a fine mesh strainer, some Mason jars and some patience.  And, if you want 
your verjus to hold up for a long time in the fridge, you will need a little citric acid. If you really want it to hold up for 6 
months or more, add the winemaker’s friend: potassium metabisulfite, which is available at any winemaking shop. This 
is the “sulfites” you see on wine labels. If you are sensitive to them, skip it. 

Makes about 6 cups. 

7 pounds unripe grapes 
1/4 teaspoon citric acid 
1/8 teaspoon potassium metabisulfite 

Take most of the stems off the grapes. This will take some time, maybe 30 minutes or so. Longer if you’ve never done 
it before. But if you don’t do this part, you will have a tough time running the grapes through the food mill. 

In batches, grind the grapes through the coarsest plate of your food mill. This will require a little elbow grease. 
As you get a slurry of ground-up grapes and grape juice, pour it 
into a bowl as you work. You will need to work quickly, as the grape 
juice will oxidize quickly and turn brown. There is really no getting 
over this, but the faster you work the greener — or at least more 
golden — your verjus will be. Work slow and it will look like malt 
vinegar. 

grapes through a fine mesh sieve. If you have rubber gloves, put 
them on. Why? The acid in these grapes made my hands sting for 
a couple hours after I squeezed the ground-up grapes over the 
sieve.  And yes, you need to squeeze your grapes because you 
really want as much liquid as you can extract. 



Finally, you will need to pour the strained juice into a Mason jar. It’s 
at this point that you add the citric acid and sodium metabisulfite, if 
you are using them.  Shake the jar well to mix everything in, then 
put it in the refrigerator for up to 2 days.  There will be a very fine 
layer of sediment on the bottom.  You will not be able to strain this 
off — it is too fine. 

So, what you need to do is gently decant it into a clean container. 
You will lose some verjus, but that’s OK.  If you don’t do this step 
your verjus will oxidize even more.  Nothing bad will happen, but it 
will look ugly. 

Bottle and store in the fridge. It should last for several months in 
the fridge, and up to 9 months if you use the citric acid and 
potassium metabisulfite. 

How to use your verjus? It is an awesome salad dressing and it is a great thing to use 
wherever you want a gentle acidity. 

Download the Navarro Vineyards’ Verjus Cookbook at: 
https://www.navarrowine.com/verjus/verjuscookbook.pdf 

Some Northwest producers 

2010 Verjus, Abacela, Oregon - The tartest of the trio is this pretty-in-pink verjus made 
from grapes grown by Abacela in Southern Oregon’s Umpqua Valley. Mouth-puckering 
flavors of tart raspberries and gooseberries burst on the palate, making it ideal for 
vinaigrettes, deglazing, and wild game dishes. $10/750 mL 

2010 Verjus, Montinore Winery, Willamette Valley, Oregon - The juice for Montinore’s 
verjus came from the single-vineyard, biodynamically grown Pinot Noir grapes on their 
Graham’s Block. The triple-filtered, straw-colored liquid has ample acidity balanced with 
soft fruity characteristics, recalling not-quite-ripened white peaches. It makes a great 
non-alcoholic spritzer (2:1 ratio of sparkling water to verjus), cocktail mixer, and flavorful 
poaching medium for salmon or chicken. $20/750 mL 

2010 Verjus, Venturi-Schulze, British Columbia - Featuring 100% estate-grown fruit 
from the Cobble Hill Vineyard in the Cowichan Valley on Vancouver Island, this verjus 
has big, round fruit flavors, almost ripe Asian pears and tropical fruits, which stem from 
20-year-old vines of organically grown Kerner (a cross of Riesling and Trollinger). Use it 
when and wherever fresh lemon juice is called for in a recipe for softer, sweeter results. 
$17/350 mL 



Cayuse Vineyards won’t use new “Rocks District” on its label 
By Andy Perdue on February 9, 2015   
MILTON-FREEWATER, Ore. – Nobody is better positioned to take full 
advantage of the Pacific Northwest’s newest American Viticultural Area 
than Christophe Baron of Cayuse Vineyards. 

Yet the Frenchman who discovered the region now known as The 
Rocks District of Milton-Freewater will likely never put the new AVA on 
his label. 

Baron, a native of Champagne, owns 60 acres of vineyards in The 
Rocks District and recently completed a new winemaking facility in the 
heart of the AVA, which is on the Oregon side of the Walla Walla Valley. 

“This is a very special area,” Baron told Great Northwest Wine. “But I think there’s something much more interesting that 
could have been created than an AVA.” 

The irony is he is one of the few who legally can use it on his label – for the moment. 

Discovering The Rocks District of Milton-Freewater 

The main distinguishing feature of The Rocks District is the preponderance of potato-sized cobblestones within the 3,767-
acre AVA. They are remnants of the Walla Walla River’s ancient route from the Blue Mountains. Near the end of the last ice 
age some 15,000 years ago, huge amounts of water carried the rocks here. 

For the better part of a century, farmers have planted here. Today, it’s primarily orchards, but grapes have been grown here, 
too. Kevin Pogue, the Whitman College geology professor who wrote the federal petition to have The Rocks District 
recognized as an AVA, has discovered evidence of vineyards being planted here nearly a century ago. 

“I found reports showing there were vineyards here in the early 1900s,” he said. “There’s still some wild Cinsault growing in 
fields abandoned in the 1930s. It should be a historical landmark.” 

Who knows if that would have been the end of viticultural ventures in The Rocks District had Baron not decided to stop to 
visit a friend on his way to the Willamette Valley, where he planned to start a winemaking venture. It was April 1996, and 
Baron was staying with his buddy Scott Byerley. 

“I came with my wine atlas,” Baron said. “I was going through photos and showed him Châteauneuf-du-Pape.” 

Châteauneuf-du-Pape is an area in France’s southern Rhône Valley where red wines are made with such grape varieties as 
Syrah, Grenache and Mourvèdre. It is renowned for cobblestones that cover the ground. Byerley told Baron he knew of a 
place that looked like Châteauneuf-du-Pape, so the next day, they drove south toward Milton-Freewater. 

“This is where I first met the stones,” Baron said. “I asked him to pull over, I jumped out of his pickup and looked at this open 
field that was littered with stones the size of softballs. I said, ‘This is it. I’m not going to the Willamette Valley. I’m going to 
stay here in Walla Walla, and I’m going to plant Syrah.’ ” 

He soon bought land and by March 1997 began planting the area’s first commercial vineyard since the 1950s. 
“Several farmers here in the area said the little Frenchman was crazy to plant a 
vineyard in the stones,” Baron said. “But in the years after, some of these farmers 
pulled out orchards and planted vineyards. Not so crazy! Without the stones, I would 
not be here in Walla Walla.” 

Baron’s wines have since become the darling of such influential periodicals as Wine 
Spectator and Wine Advocate. 

Since Baron’s remarkable success, others have followed. Today, more than 200 acres 
of vines are planted in The Rocks District of Milton-Freewater. 

The Rocks District labeling controversy 

With the new AVA comes an unusual issue. It is entirely within the Walla Walla Valley, 
which is entirely within the Columbia Valley. However, The Rocks District also is 
completely in Oregon. And thanks to a quirk in federal wine labeling laws, no winery in 
Washington may use “The Rocks District of Milton-Freewater” on its label because the 
AVA doesn’t cross into Washington. 



Pogue is well aware of the issue, and he said the Alcohol and Tobacco, Tax and Trade Bureau (TTB) – the federal agency 
that regulates alcohol industries – is working to figure it out. 

“The TTB realizes the problem,” he said. 

In fact, the TTB is expected to issue a proposed ruling today that would allow Washington wineries to use the AVA name on 
labels. It must go through a 60-day commenting period first, but Pogue and others in and around the wine industry said 
they expect few issues. 

If not for this expected change, a Washington winery would need to license a separate facility on the Oregon side of the 
border to be able to use the name. The irony is that a winery as far away as Ashland near the California border could use 
the name but a winery such as Saviah Cellars – which owns a vineyard in The Rocks District and is just a few blocks north 
of the state line – would not be able to unless changes are made. 

Rich Funk, owner of Saviah Cellars, is unconcerned. 

“The fact that I can’t use that on my label doesn’t bother me,” he said. “It is going to happen eventually. Thanks to guys like 
Kevin Pogue, there will be a solution.” 

No ‘Rocks’ for Cayuse Vineyards 

Meanwhile, Baron is perfectly positioned to take full advantage of the new AVA. All of his vineyards are in The Rocks 
District, as is his production facility. In every sense, Cayuse Vineyards is an Oregon winery. And that means he could use 
the new name on his label the next time he bottles. 

But he won’t. 

“TTB rules are completely obsolete and need to be changed,” Baron said. “Instead of creating an AVA, create a district, 
create an LLC, set your own rules. I envision something more like that.” 

He also doesn’t care for the name of the new AVA. 

“The TTB is very restrictive on what you can use,” he said. “The Rocks District of Milton-Freewater is very confusing.” 

He doesn’t even like the term “rocks” – preferring to use the word “stones” to describe the cobbles. 

And with fewer than 20 years of history growing grapes here, Baron said The Rocks District has only just begun to prove 
itself, a period of time too short to reveal its full potential. He has planted Rhône and Bordeaux varieties, as well as 
Tempranillo. 

“It’s a brand new area with no history.” 

Baron said he also believes that if a winery wants to use the AVA name on its label, it should be located inside the region’s 
boundaries. 

“It’s like having a Champagne house in Paris,” he said. “It should be in Champagne. You cannot have the milk and the 
butter.” 

Because Baron has made his reputation with his cobble-filled vineyards, he’s not concerned about using the name for 
marketing purposes. 

“Customers are very savvy, and they know what they like,” he said. “They know Cayuse is in The Rocks, even though it’s 
not on the label.” 

He also realizes he’s alone in this attitude, and he’s OK with that. 

“I’m probably the only one who thinks like this,” he said. “I’m playing by my rules. It’s what I’ve always done. I like to be 
free, and I think these rocks would have liked to be free. They don’t need to be put in a reservation. Let the rocks be free.”  



West%Side%Wine%Club%
Leadership%Team%–%2015%

 • President:  Phil Bard  phil@philbard.com 
• Set agenda for the year 
• Establish leadership team 
• Assure that objectives for the year are met 
• Set up agenda and run meetings  

 Treasurer:  Barb Thomson  bt.grapevine@frontier.com  
• Collect dues and fees, update membership list with secretary 
• Pay bills 

 Secretary:  Ken and Barb Stinger  kbstinger@frontier.com 
• Communicate regularly about club activities and issues 
• Monthly newsletter 
• Keep updated list of members, name tags and other data 

 Chair of Education:  Mike Smolak  Mike@NWRetire.com 
• Arrange speakers for our meetings 

 Chair for Tastings:  Ted Johnson, tedj52@msn.com  
• Conduct club tastings 
• Review and improve club tasting procedures 

 Chair of Winery/Vineyard Tours:  Bill Brown bbgoldieguy@gmail.com 
• Select wineries to visit 
• Arrange tours 
• Cover logistics (food and money) 

 Chair of Group Purchases: Jonathan Brown  jonabrown@gmail.com  Bob Hatt & Jim Ourada 
            helpers. 

  Makes the arrangements to purchase, collect, and distribute 
 • Grape purchases  
 • Supplies – These should be passed to the President for distribution 

 Chair of Competitions: Don Robinson  don_robinson_pdx@yahoo.com 
 •  Encourage club participation in all amateur competitions available.  Make information known 

              through Newsletter, e-mail and Facebook 

 Chairs for Social Events: Marlene Grant   denmargrant@gmail.net   Barbara Stinger & Mindy  
 Bush – Helpers 
 •  Awards Gala / Holliday parties 

 •  Web Content Editor: Rick Kipper  kips@lycos.com                 Webmaster: David Ladd 


