NOTHING GOES BETTER
TOGETHER THAN WINE
AND CHOCOLATE

0% OFF

WITH THIS AD

non-sale items e expires 6/1/15
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M-Sat 10am-6pm, Sun 12pm-5pm

) DECADENCE

BRANDBORG

VINEYARD & WINERY

Wine Press Northwest
2015 Oregon Winery of the Year

“Coolest, Cool Climate Varietals”
Tasting Room Open Daily 11am - 5pm

Join our mailing list to receive news
about events you won't want to miss

brandborgwine.com

Highway 38 in Elkton, OR
The most scenic route to the Oregon Coast
Just 1 hour South of Eugene

Over 500 Oregon Pinot Noirs

SUNDANCE
W]INE CELLARS

Oregon’s Largest Wine Selection
e N

Free Tastings « 5to 7 pm

Friday 5/8: Wines from Loire & Savoie
Saturday 5/9: Tranche, WA

Friday 5/15: Red Blends
Saturday 5/16: Cliff Creek, OR

Friday 5/22: Wines from Languedoc
Saturday 5/23: Poco Collina, OR

Friday 5/29: Oregon Pinot Noirs

Saturday 5/30: Troon, OR
AN )

N

« Special Free ltalian Tasting * 5to 7 pm

Wednesday 5/13: Elena Walch
Elena Walch will be pouring her wines from Alto Adige, Italy )

2441 Hilyard Street
Open daily until 7pm  www.orwines.com  541.687.9463

Local merchants, the heart of our community ~— EUGENE
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Oregon
Un Qrked

In Oregon, wine has
become serious business sy Lance sparks

ccording to recent data, wine now generates $3.5 billion
annually and accounts for 17,000 jobs in wine and related
businesses in Oregon. Now, that’s impact.

And it seems to be growing. Consider our (fairly) recent
history:

Wine grapevines apparently entered the Willamette Valley with the earliest
(white) settlers. Many of those folks came from European cultures (France,
Italy, Germany) in which wine was part of everyday dinners; farm families
grew their own grapes, made their own wines and consumed them at their
tables. Common histories show wines made in the 1840s; pioneer photographer
Peter Britt planted vineyards and started the first commercial winery — Valley
View — in Jacksonville in the mid-1850s. And it was good wine.

Then came Prohibition, in 1914 in Oregon, four years before the rest of
the nation. Almost overnight, wine disappeared, and the laws prohibited even
mention of wine in histories.

So, by the 1960s, it was commonly believed among viticulture professionals
and academics that Oregon was too cool, too wet, too something, and that
vinifera grapes, the source of the noblest wines, would never ripen in this
climate.

Luckily for us, two iconoclasts, Richard Sommer and David Lett, forged
into the soggy hills and planted their vines. Sommer launched HillCrest near
Roseburg; Lett started The Eyrie Vineyards further north and earned the
honorific nickname of Papa Pinot. In both cases, the wines were very good.

By the ’70s, Oregon had five working wineries. In 2015, according to fast-
changing figures, we now have more than 500, with more coming, so fast it’s
hard to keep current. And the wines are very, very good, especially the pinot '
noirs, which have garnered global praise, but also a whole range of whites and
reds that thrive not only in the cooler valleys but, like the so-called “big” reds y
and whites, want warmer climes (which we have — thank you very much — in
abundance) in the Rogue and Columbia valleys.

In this issue of Uncorked, we explore aspects of our busy wine legacy, well
worth reading: Alex V. Cipolle guides us to Eugene’s urban wineries; Amy
Schneider examines salmon-safe growing; Camilla Mortensen has fun with
wine labels; T explore the renaissance of Oregon chardonnay — and more.

But it could’ve been much more. That’s how grand Oregon wine has grown.
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