
Few vineyards in the state equal the sheer 
beauty of su rround ings, excellence in wines, 
and tasting  room h o sp ita lity  of T u a la t in  
V in e y a r  ds M agn ificen tly  situated in  the 
fo o th ills  of the Coast Range, a few m iles 
northw est of Forest Grove, they offer 
spectacular views along w ith  th e ir  award­
w inn ing  w ine

lu a la tin  (a  native word moaning gentle or 
easy flo w in g ")  re fe rs  to the Tua latin  r iver 
w hich run s  nearby The v ineya rd  is one of 
those places in the w o rld  that is blessed w ith  
some m ystica l p ro p e rty  w hich m ares it 
s tunn ing ly  beautifu l ,n any weather The 
vineyards r o l l  down from  atxzve the w in e ry , 
almost 750  feet above see le v e l, facing 
d ire c t ly  south so the midday sun beams down 
d ire c t ly  on ’ hem. and in to  the tasting  room 
And at th is  a ltitude  and p ro x im ity  to t f v  
mountains th e / also r e te ive  snows and m is ts  
w hich hang between the row s, p icturesque, 
fascinating, andeer ic

The on ly  drawback to the IBOdBgree 
panorama is a couple of year o ld c le e rcu fs  to 
the west Though small by Oregon tim be r 
in d u s try  standards, the view  is an un fo rtunate  
vantaqr point to re flec t on the contr aat 
between the two industr les The wine 
in d u s try  is  blossoming. ( mak ing Oregon 
known fo r som ethingottier than a patootie- 
fond ling Senator andon ice skater w ith  bad 
taste in husbands) The tree  c u ttin g  in d u s try , 
due to th e ir  plan of action over the last 5 0  
years , are  forced to so lic it federal clearance 
to cut the last old g row th  fo rests , b r ra u v  they 
have cut down e ve ry th in g  else

The p a ra lle ls  between these two industries  
m oving in opposite d irec tions  is in te resting  
Or ape vines are s im ila r to trees, they take 
decades to m atu re , and liv e  to be over 100 
years  o ld  The root system in some va rie tie s  
extend 50 feet in to  the so il and they are 
am azingly large and com plex, becoming 
increas ing ly  v ib r  a n t, pu lch r itudm ous and 
va luab le  w ith  age Perhaps i f  we had derided, 
years ago, to let trees m ature  so they could be 
of greater value, ra the r than tur mnq them 
into  products that could be made of more 
easily harvested p lants, we wouldn t have 
people losing th e ir  "way of l i fe “ b e t a u t h e  
cu ttin g  has gone too far

Tualatin  is one of the state s older and 
larger v ineyards 8 5  acres produce about 
2 0 ,0 0 0  cases of w ine , 2 4 0 ,0 0 0  bottles, each 
year A ll of the w ine  is "estate v in tage", 
meaning the w ine is made exc lu s ive ly  from  
grapes grown on the p ro p e rty , w h ich  is s t i l l  
f a i r ly  ra re  in  Oregon In fa c t, e ve ry th in g  is 
done r ig h t at the w in e ry  c rush ing , b o ttlin g , 
label inq, etc

If you goat the r ig h t tim e , weekdays, slow 
weekends in  w in te r or e a r ly  sp ring , you 
m ight get a to u r , and if you have never toured 
a w in e ry  I recommend the experience As 
w e ll as being in te res tin g , there is something 
peaceful and calm ing about hundreds of casks 
of fledg ling  w ine w a iting  to tu rn  into 
something wonderful

If you need to be impressed by s ta tis tic s  and 
awards before you a llow  yo u rse lf to be 
impressed by the fla vo r of the w ine , t r y  
these an awards lis t that f i l l s  two pages, 
over 6 0  d iffe ren t awards the  W ine Spectator 
( THE w ine magazine, i f  you know what I mean 
Also THE h igh ly  p ro v in c ia l C a lifo rn ia  w ine 
magazine, i f  you know what I mean) in 1992 
selected the 19 8 9  Reserve Chardonny/ as one 
of the top tOO w ines of the year from  a fie ld  
of over 5 ,7 0 0  w ines around the w o rld  The 
crow n iewels came in  1984  at the 
In te rna tiona l W ine and S p ir its  Competition 
held in  London That year th e ir  19 8 1 
Chardonnay took the John S u tc life  Trophy 
(don 't ask I don t know ) and th e ir  1980 P inot 
n o ir won the Robert Mondavi Trophy (you  
shouldn , have to ask) These trophies had

never before been awarded to the same w in e ry  
in  the same year These trophies mean that in 
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Oregon had produced the best Chardonnay and 
P inot no ir on the planet Impressed0

Althouqh those »wo wines are d if f ic u lt  to 
come by . they do s t i l l  have some in the ce lla r , 
so i f  you are hot to get ahold of a great bo ttle  
of w ine , ask ite m  However. you are not 
losing out in the least by sampling and 
purchasing  some of ’ he more cu rre n t 
vintages The Chardonnav and Pino, no ir are 
top notch The P inot no ir is quite smooth and I 
recommend dr ink ing it w ith  something and 
somerxte com plete ly s in fu l At $ 8 -  $ 12 a 
b o ttle  you get ome fine wine at agree! p ric e

The w ines that surpr ised me w ere the 
R ies lings, th e ir  most popular v a rie ty  I have 
a lways shied away from  th is  par ticu la r 
var ie ty  of w ine I am no, much for swtwt 
w ines and the f i r s ,  couple o, tim es I tr ie d  
R ieslings I undoubtedly tasted a sw ee te r 

ver sion of th is  w ine Tualatin ties two 
R ieslings they are tasting now A D ry  
R ies ling  and a W h ite  R iesling T h e D ry is  
in te re s tin g  because it is one of the few 19 9 5  
w ine syou  w i l l  see around at th is  tim e The 
W h ite  however caught mv a ttention because of 
its  unm istakab ly  appley fla vo r Both are 
v e ry  c r is p  and ligh t and would go w e ll w ith  
summ er foods lik e  salads or w ith  pow erfu l 
sp icy  foods, lik e  Thai

Most days ka thy  Doans, the tasting room 
m artager. w i l l  be pour ing your wines fo r you 
She is a great person to talk to about what 
foods go w e ll w ith  the wines Tualatin has 
pub lished a cookbook that is availab le  ,n the 
tasting  room i f  you are on a diet do not even 
ijn near th is  book The f i r s t  re n p e  ca lls  for 
over two pounds of ctaddar and br te cheese, 
and w h ile  it w i l l  nodoub' be in c re d ib ly  good 
it cer te in ly  won t mcr m* your ver I ice I leap 
any

ka thy  fo rm e r ty owned her own cater ing 
company and has her own recipes throughout 
the cookbook She also does the cook ing for the 
per todical W irem akes Dinner s a* the Tualatin 
W in e ry  The menus fo r these a ffa irs , 
genera lly  five  course meals w ith  a d iffe ren t 
w ine for each course, come d ire c t ly  from  the 
cookbook (Take it  from  me, she tan  REAl IY  
cook I had lunch w ith  ka thy and V irg in ia  
Fu lle r , one of the owners, and I won , even 
m ention what we had because of a ll the flak I 
received by innocently m entionm q downing a 
few oysters in  my February  colum n ) If you 
have never had, or even thought of having. 
P ino, no ir w ith  a r ic h  chocolate take o r , h e ll, 
w ith  M i  M s, then you should d e fin ite ly  talk 
to ka thy  about food/w ine  combos

lu a la tin  knows how to make it  fun and 
w o rth  w h ile  to come « t h e m  Aside from  
th e ir  excellent wines and location they dn 
great events and give you an o p p o rtu n ity  to get 
some great bargains Last y w ,o n  th e ir  ?Oth 
ann i ver sar y . thev did a W ine Or a t  Bag 
where you got a random sampling, a lew 
bottles that is , of some of th e ir  ce lla red  w ine 
fo r 5 I Any place that is w ill in g  to let you 
walk ewa/ w ith  w ine for $1 is my k ind of 
place U nfortuna te ly  they aren I always 
inc lined  to such amazingly ra tk i a rts  but th e / 
w i l l  do some other th ings to get your 
a ttention

On A p r il  10th. ( I  hope you pick th is  up in 
tim e , l k now U s hard to fin d  a copy of the 
Upper Left Edge these de/s, especia lly  in 
P o r t ly * }  | wr ite fo r i t ,  vet i, s t i l l  often 
takes me a couple of weeks to ge* ahold of a 
copy I suggr.t sending the Rev H u lls  
$ 5 0 -  $ 5 0 0  so that you can have it sen; to 
your dnor) Tualatin is having an Estate 
Tasting Reception They w i l l  release the 91 
Chardonnay. '91 Chardonna* P riv a te  Reserve 
( the re a lly  good s tu ff) ,  and 9 2  P ino, no ir 
P r iv a te  Reservc The last mg as always is 
free , and there w i l l  also be hors d oeuvres, 
special dnalson a v a rie ty  of w ines and 
p robab ly  a chance to buy w ine that has been 
hidden a w a /in  the ce lla r fo r years The 
atmosphere a, events lik e  th is  is always greet 
and they do it in the w in e ry , so do no, pass up 
a chance to see a top q u a lity  w in e ry  in action 
H w i l l  s t i l l  be Spr mg »  b r in g  the b inocu lars 
and the camera the view  should be 
spectoru lar

Recommended wine tour for A pril I
would ca ll th is  a new feature  hut seeing how 
th is  c o lu m n  is n 't  even o ld  enough ,0  dr iv e  y e t ,

I won , Suffice to say the, I wanted to take a 
moment in each column to suggrst a p a rticu la r 
tour of two or three w iner ie s *ha, would he 
in te res tin g  This month p r r e n ts  you w ith  an 
in tr ig u in g  p o s s ib ility  On Sundev A p r il  IO th  
heed over to Tualatin s Estate Release Tasting 
then bop on down Hwv 4 7 to k r amer 
Vineyards on Olson Rd , ju s , south of the 
sp raw ling  m etropo lis  of Oas,on. Or fo r their 
Chardonnay t overs Weekend and w e ird  Fond 
Festiva l W e ird ,nod in  abundance One of the 
r y e  o pp o rtu n ities  in  l i fe  to actua lly  ea, bugs 
m a soc ia lly  acceptable s itua tion  Hey, I know  
most of you out there  ate a worm  or a f ly  when 
you were 6  or tn college ( what s the 
d iffe rence7 ) but th is  tim e  the insert w i l l  be 
prepared as gourmet food, so give them 
another shot Rem em ber, buy a bottle  of 
w ine. ( at least one, what have you got to lose) 
w herever you taste, and te ll them you read 
about them in the Upper le f t  Edr
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Uart A 24 through Way 15
In I he Spini: Indigenous Inspiration
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I he Artist As Student
Artists as Students A Students As Artists, 
with k*.ai and regMWul artists A students 
in both caiegines

$  SH IM O D A RF APING  ROOM 
Way 2d through June 12
Guerilla Art: A Works In Progress
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June 16 through July 5
Saints Series: A Works In Progrrvs
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DON PETRIE'S 
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Laurel's
C a n n o n

B e a c h

W ine Shop
2b ) N . Horn lock 
(S O I) 436-1666

NEHALEM BAY VIDEO  
368 5536

HWY 101 A M oruoV ta  Ava 
M a ru o s ta , OR 97130

UPPER. LEFT ED&L m i l  1111/

Casual Dining
Overlooking (he Hestucca Hirer

Spirits •  Hut Sandwiches 

f resh Seafood Dinners •  Horne Baked Desserts

/.ive Music Every Saturday Night
(5 0 3 )  9 6 5 -6 7  22 B A tirit city ORrocn

FKCSH H A N D - !  O S S C D  
G O U R C D C T  P IZ Z A  

B(J T H C  S l l C f  OR (U F tO L C  PIC

L
Corey P Albert 231 N Hemkxk • P.O. Bo« 23
Jin-et D Feurenlino C t r  nor Beech, OR 47110

* NOW OPEN
A  7 DAYS A WEEK

11 am - 8 pm Mon • Thurs 
noon - 9 pm Weekends

Come In & See Our:
• Mew Look!
• Mew Lower Prices
•  Mow Equipment Packages
•Mew Hours
• Refreshments

M e e t th e  O v e rs tre e ts —
£//y, Larry, S te v e  & Shawn

See our new eipanded 
section of “ New Releases”


