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It's June. A fine month. The rain abates, the grass in my

lawn does not need to be mowed every other day, the beloved

Red Sox mount their annual charge toward the top as the

David Cone-less Yankees and the heartless Onoles slide back

to the pack and all sorts of new wines are released. Despite the Featuring Northwest, California
new releases the best thing about June is that the very * *x X & imparied Wines Casual Dinin
& ¢ . g . t Places Collector Wines From 875 g

confusing and depressing political pnimary season 1s ovel and NOﬂhWﬂ‘ Bes Through Current Vintages Overlooking the Nestucca River
the nasty and disturbing political election season really won'’t f:m"';"s Over 1000 Wines
get under way until July or (hope against hope) August Award ol Excellence In\':linactlk{:la(‘:fl::l‘::‘::s Spirits ® Hot Sandwiches

I'he wines that are out there that are begging to be tried are The Wine Spectator Fresh Seafood Dinners ® Home Baked Desserts
the 1995 releases of Pinot gns. More and more Oregon Wine Tastlng
wineries are putting out Pinot gris, the vines are getng a £ ey Live Music Every Saturday Night

. - . : - N 3 very Salurda ternoon

little bit older (this is predominantly a very young vine wine 1207S. Hem och 1.5 F;'M (503) 965-6722 PACIFIC CITY, OREGON
in Oregon with most planting occurring after 1990) and an area | 4 ox : .

Sy i & . g B 7110 _ Different Wines
specific style is starting to be adopted. Pinot gns is a super Cannen Beach, OR 9 From Around The World
summer wine because 1t goes great with outdoorsy sorts ol (’.3)‘3"'!" Each Week
foods. Well made Pinot gris will be light and fruity enough to Open 11 AM-5PM - Closed Tues.

(541) 994-9404
pair well with salads, sandwiches and grilled vegetables while “zn
V. EATS CAFE

still having the moxie and weight to complement grilled fish
(salmon and halibut especially)

4|36-ll00

24 N Hemlock
P.O. Box 652, Cannon Beach OR 97110

Another pleasing characteristic of Oregon Pinot gns 1s that Incense Great Food
it rarely sells for more than $14. So if you are looking for a Books Espresso

drinkable summer style wine that won't break your bank
account, check out some Pinot gris. To make the buying :
Jessie & James Geary, Proprietors
4792 S.E. Hwy 101
Lincoln City, OR 97367

easier for you I have resorted to cheap thrills. Yes, I have
succumbed to a ranking system based upon the 100 point
scale. While it generally is reflective of scales used by much

yn\?

more renowned sources such as The Wine Spectator, Robert
Parker, etc., this scale 1s in no way as formal. The wines were

tasted over a period of a few days and often times with many
different people who had various levels of input into this
column. So here goes

88 Cooper Mountain. Expansive apple and pear fruits
leading into a mid-palate containing some clover and nutty
nuances. Very clean and crisp floral bouquet makes the wine
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enticing. Decent richness and combination of flavors
Excellent varietal characteristics. Nice viscosity and mouth
feel. $12

87 Oak Knoll Winery. Very clean and crisp nose
punctuated by flowery apple blossoms. Nice flavors of pears,

pine nuts and apples with a touch of earth on the fimish. A
little tingly right now in the mouth but that could settle out

leaving nice viscosity and a rich mouth feel. $11.50. 1235 S. HEMLOCK
Cannon Beach

WINTER HOURS:
BEST BY APPOINTMENT

87 Torii Mor Winery. Biggest fruits of all the Pinot S5 Mnamnsits Avens

B * sarry rypographical error 1981

. P.O. Box 301
gris while still maintaining balance and varietal character 7AM—2PM Manzanita, Oregon 97130
Sliced apple and pear flavors with a touch of earthiness and a Breakfast & Lunch 503 368 » 7518
hint of citrus. A decent backbone of acid doesn’tinterfere with Closed Mon. & Tues. T e L ATE T Wine Shop

the flavors but certainly lends itself to making this more of a

food wine. $13.50 263 N. llemlock

(503) 436-1666

86 Adelsheim Vineyards. Tremendous viscosity and e
mouth feel. Easily the smoothest and richest of the Pinot gris why should we subsidize intellectual curiosity?
tasted. A little touch of wet hay in the nose and in the mud- Ronald Wilson Reagan

palate are slight distractions to the full bodied pear, melon and

apple flavors. Grassiness could blow off in 3-6 months as
fruit opens up. $13
flaming carrot catering
86 Autumn Wind Vineyards. Exceptionally crisp
fruits, probably a little bit tight right now. Clean sliced green
apple flavors and some nice spice are the dominant features of
this wine. May seem a little lean to some but given 3-6 more
months in the bottle it will open significantly. $12.

Ocean View
Fine Coffee
Tempting Sweets

pat tippett
85 Elk Cove Vineyards. Very smooth and viscous in 1706 NE 32nd. :
the mouth. A touch lean on the fruit but may open in time | Portiand, Oregon 97212

; . E (503) 288-3090 7 Dovwntown Oceanside, OF.
A little hay flavor to it. Lower acid makes for a round, soft Larkine, of courset

wine that is very appealing for drinking on 1ts own or with S — i

slightly creamier foods than normally served with Pinot gris

$12

touch of effervescence that may be due to bottling with some
CO2. A very odd Pinot gris. Perhaps if you like White
Riesling you would enjoy this wine. If so, you might enjoy
the phonetic spelling they included on the back label. $13.50

82 Westrey Vineyards. lLeesy (the stuff in the bottom of
the barrels that settles out as the wine ages) and banana scented
nose. Big fruits centered around bananas, pears and peaches.

Maybe a touch overripe as the fruit flavors border on being
flabby. Not great weight in the mouth. Not an exciting

While I did not find anything that blew me away I did find ' &
the majority of the Pinot gris out there to be at least good o

. " & : (80+ points) and a handful of very good (85+ points). | and P h I I I p Thom Son

80 Bridgeview Vineyards. Big, fat apricotty and peachy the people with whom I test-drank were not enamored by the p Jrchitect
wines that strayed off into a sweeter area although people who ; o

version of Pinot gris but a departure from usual style. $11.25

nose. Very tart {lavors of pineapples, peaches and melons

licher acid than most Pinot gris. A touch of residual sug: : : :
F s i S lk" . thi l: he - \l S are traditionally Riesling or Muller Thurgau drinkers might Personalized custom designs for your unique site
an wm.g g[‘_lh.\} avors makes ;1;‘1L 1 11.1'. ll 1CI¢ 18 €XCessive find these to be nice hrulgc wines between sweet and dry. In
ouneg vine frut or overcropped lruit in the wine. Also ¢ X : - . . s
\t " anality not wulik h‘n’min' range j I e ll general these wines are still quite young and while drinkable architecture & environmental planning
lery’ qua no ike drinking orange juice when you have R R T R, eyt 3 A R g : : -
Pagii | S o v " ; - e Ay now will certainly be better off given any bottle aging that 25925 N.W. St. Helens Rd., Scappoose, OR 97056
S 155 RS SRR GUPRTS PRSpe Syp. e feve I8 from a you can give them. This being said, though, remember that (503) 543-20X
large CO2 added prior to bottling. Blue bottle and blue cork X . ) 543-2000

with a few exceptions most Oregon wineries produce fewer

ake for interesting packaging. $11.50 c . hyt
make for interesting packaging. 31 than 250 cases of Pinot gris in any given vintage, so il you

- et . find one that you like, latch on to a few bottles because 1t w il
79 Willakenzie Vineyards. Crisp nose ol apples and

be gone in a hurry BV ~- a—
pears. Light and lean wine with too much residual sugar 1o Cannon Beach
give it good varietal character \\'I!lc seems (0 be heading in Recommended Wines For the Month: With the ‘95 R S .
l_ht: right direction but ]N:.‘.I'l'l;lp‘\ the fermentation could not be Pinot gris coming out there are also more and more top end oom ervice
finished or they cut it off 1o avoid an excessive alcohol 1994 Pinot noirs hitting the shelves these days. This Delivering From The Area's Finest Restaurants
content. 513 ballyhooed vintage is something that I have intentionally tried To Your Door

g i to play down because the expectations for every Pinot noir
75 Erath Vineyards. Excessively sweet hard candy from this vintage arc so outrageously high. I maintain that Doug & Nancy Henderson Telephone
scented nose. Moderated pear flavors are nice in the front of while this may be an exceptional v il'1'.'i|}_'t‘ you still must buy Proprietors (503) 436-2230

> wine although 2/3 of the way : flavor a bitter .
the wine ough of the way into the fla er carefully to get good deals. Now the top wineries are starting

quality arises and finishes the wine off abruptly. Could be the
Jualit) n¢ S pu) " to release their single vineyard, vintage select and reserve

wine was pressed a little too hard and some phenolics are

- <11 bottlings. These are wines to jump on and jump on hard -
coming through. 313 Most are not ready for immediate consumption due to the
concentration and intensity present in the wine. Wines to look
for and buy are

Any Panther Creek vineyard designate -- Bednank, Shea,

Freedom Hill -- big, muscular wines with outrageous

436-9356

73 Bethel Heights Winery. Simple and light wine with 4
Cannon Beach, OR

some odd flavors to it. A touch of bubble gum-like sweetness
offsets some lean pear and apple flavors. Not a whole lot

yoing on in this wine. First time production by top notch : .
going on in thi e | e pr tion by top notcl concentration and structure, most not ready for quite some

time. Fiddlehead Cellars -- deep and bold, loaded with
dark, sweet fruits and a lot of spice and a few months away

Oregon winery. $12 “Top-drawer eats”

The Oregonian

70 Sokol Blosser Winery. First Pinot gris they have from drinkability. St. Innocent Mt. Jefferson Cuvee Absolutely del he 4 Py
) : : . ; : : Absolutely delicious homemade soups and s nches
made. Monstrous nose of decaying mangos. Defimtely one of the more accessible wines out there right now ' rlrelqhw baked dfc;ﬂfami Twr:r;; tlr \:1." Italia Coffee
‘ . : e s L () I i
residual sugar in the wine. Light and weightless except for a Cristom Temperance Hill Vineyard whopping frut
complemented by chocolate and coffee style flavors, a hitde —

8 U??tR \.t” tDGt SUN[ 4??6 I[:'::‘;;’:II::IIHII I prefer but still well integrated and better in



