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We Love Local Wine!

We offer an impressive selection of award-winning
local wines, by the glass or the bottle, to complement
your pizza, salad, calzone or homemade soup.

Join Us for Tasting Tuesdays 5- 8pm! (September-May)
Sample local wines & find a new favorite.

Kal : d w Get Yours To Go!
€1goSsCco

e®
P. Call 541-779-7787 to place your order now!

=< Pizzeria & Pub -

Pick up pizza, salad, soup, beer and wine to take on
your wine adventure from our separate To-Go Facility.

www.kaleidoscopepizza.com | Dine In: 3084 Crater Lake Hwy | To Go: 1923 Delta Waters Rd
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This spring, while you're
traveling from tasting room
to tasting room with Wine
Scene in-hand, be sure to
drink in the incredible sites
and scenery surrounding
you. We're fortunate to

live in wine country, an
outdoorsy place that offers
nature lovers everything
from snow-covered mountains, green valleys, forests, woods,
rushing streams, lakes, orchards, ranches, farms, and...you
guessed it—stunning vineyards with on-site tasting rooms.
And it’s in our tasting rooms where you’ll discover another
of nature’s gifts—handcrafted wines made from bountiful
Southern Oregon grapes!

As I've mentioned before, hardly a day passes without a
visitor or a local telling me how much they appreciate the
laid-back feeling of our wine region and all that it offers.
They're also increasingly impressed by the quality and
selection of Southern Oregon wines that are now finding
their way onto the national stage as never before. This sort
of positive feedback reflects the passion and skill of our
winemakers and winery owners who are raising the bar with
every vintage. As you'll find here in Wine Scene, casting a
bright spotlight on the people behind our local wine labels is
what we're all about!

This issue offers-up another slate of interesting feature
stories, our informative and fun-to-read winery listings
and the best road maps around—all designed to help you
navigate the wine scene at your own pace.

I'm really excited to bring you our dreamy feature, “Stay
Among the Vines,” where we sent Peggy Dover on a multi-
day field trip to check-in and check-out several new lodging
options that literally let you sleep in and around the vines!
Thanks to an increasing number of on-site and overnight
vineyard accommodations, wine adventurers are in for a
unique and authentic experience.

OUR CONTRIBUTORS

EDITOR'S LETTER / READING BETWEEN THE VINES

As you’ll read in Chris CooK’s piece, “Building
Community with Barbera,” DANCIN Vineyards” wines
recently traveled to Alba, Italy with representatives from
Medford’s sister city program—an honor for the winery, a
reflection of local pride and a way for one Southern Oregon
vintner to honor the tradition of crafting world-class wines.

In “A Place Like No Other;” wine journalist M] Daspit
takes us on a tour of Hummingbird Estate, recently
purchased by the Walk family. Learn how they’ve renovated
and revitalized this heritage site and created one of most
casually elegant new wine tasting and lodging destinations
in the region.

In an example of building regional pride, the Neuman
Hotel Group’s Wine Garden at their Lithia Springs
Resort in Ashland is now offering a series of educational
programs that are transforming how visitors learn about
our burgeoning wine scene. As one of the wine industry’s
premier culinary and lodging partners, NHG has once again
proven why it is the best of the best.

When it comes to community-focused organizations,
no group is more important to our community than the
Asante medical group. This is evidenced by the expansion
of their facilities and services that will bring affordable care
to the underserved residents of our region. In our feature by
Desirae MacGillivray-Myers, learn how the Oregon Wine
Experience is changing lives in Southern Oregon by raising
awareness and funds to make this goal a reality.

Finally, in “Wine Country Chef;” food guru Sarah Lemon
takes us on a gastro-guided tour of Wooldridge Creek
Winery’s downtown Grants Pass wine/cheese/food venue,
Vinfarm. Here, you'll meet Chad Hahn, a brilliant, young
chef who's making magic happen one plate at a time.

This spring season, join me in saying “thanks” to everyone
in the wine scene who's working for the betterment of our
community and Cheers to Living Between the Vines.

U Hitman Corber
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For Steven Addington, photography has been a lifelong passion,
cultivated during his family’s travels across the United States and
Europe. Specializing in capturing people and events, his unique
style and exceptional ability captures the essence of the moment.
Steven’s work has been featured in many articles and magazines
from coast to coast.

With a 30-year career in marketing, “Capiche” owner Chris Cook
focuses on the region’s growing wine industry. Combining expertise
in branding with her passion for entrepreneurship, she helps smaller
wineries find their audience. When not gardening or hiking, you'll
probably find her in a tasting room doing “research.”

Retired Naval Officer MJ Daspit moved from San Diego, CA with
hushand Gary Greksouk to Ashland in 2004, where she began a second
career as a writer. Daspit’s published works include the pictorial
history ROGUE VALLEY WINE, co-authored with winemaker Eric
Weisinger (Arcadia Publishing, 2011) and a historical novel, LUCY LIED
(Fireship Press, 2014).

SOUTHERN OREGON WINE SCENE / SPRING 2020

Peggy Dover has called the Rogue Valley home for thirty-five years.
As a freelance writer, her column, Southern Oregon Journal, appears in
the Sunday Mail Tribune, where she relishes the people connections
and adventures that make up her subjects. She genuinely appreciates
and promotes the arts, and when she’s not reading a great book or
watching old movies, she’s out discovering another tasting room.

Food and lifestyle writer Sarah Lemon gathers inspiration from
cooking, gardening and exploring all things epicurean in her native
Oregon. She frequently contributes articles to the Mail Tribune
newspaper, which also hosts her blog, The Whole Dish. She has
represented Southern Oregon as an ambassador for Travel Oregon, and
often serves as a judge for the region’s various culinary competitions
and festivals.

Freelance writer Lisa Manyon is the founder of Write On Creative. She
serves on the leadership team of the Women’s Speakers Association,

is a professional speaker, trainer, consultant who has created a mobile
lifestyle so she can work and play anywhere she chooses. Her home
base is in Ashland, Oregon, where she loves local wine which she calls,
“entrepreneurial fuel!”



Go where love takes you.
Welcome to the all-new 2020 Outback

Test drive one today at

Soeuthern O

sosubaru.com SUBARU

3103 Biddle Road - Medford, OR - 541-245-2000




by PEGGY DOVER

SLEEPING AROUND

Stay Among the Vines in Southern Oregon Wine Country

The Rogue Valley offers a wide array of top-notch bed and breakfasts, guest cottages, and hotels. But if
you've ever wondered what it would feel like to sleep in a vineyard, the following select Southern Oregon
wineries invite you to experience unique and indulgent accommodations among the vines! Our journey of
discovery will begin in the south and wind northward. With the promise of unparalleled views, free tastings,
winery tours, live music, and peaceful surroundings, your perfect choice awaits. All locations are within easy
reach of favorite activities—the Shakespeare Festival in Ashland, Britt Music Festival in Jacksonville, fine
dining and cultural events in Medford, and a backpack full of call-of-the-wild outdoor activities. Whether
your goal is to pack in as much of the flavor of the area as possible or to find the perfect, peaceful escape
from it all, sleeping among the vines will only serve to sweeten the package. Pleasant dreams.
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WEISINGER FAMILY WINERY—O0riginally an orchard, Weisinger Family Winery is
among the earliest Southern Oregon wineries and is the first to be established in Ashland. The
(ottage is a renewal of the original early 1900s farmhouse, providing a cozy getaway for two,
nestled next to Pinot Noir vines. Enjoy the valley’s mild climate from the recently remodeled
outdoor space with pergola decking, barbeque, and hot tub. This 600 square-foot getaway sits
among the Ashland hills. It’s private yet convenient, and just a short walk from the tasting room,
where you can sample award-winning wines, complements of the winery. Snuggle next to the
gas fireplace on chilly days and nights, and dream away cares in a comfy queen-sized four-poster.
Guests also receive a complimentary bottle of wine with a cheese and cracker basket, as well as
discounts on all wine purchases made during their stay. This location is perfect when you want

a quiet country experience only eight minutes from downtown Ashland. A visit to the Weisinger
Vineyard Cottage is truly a memorable experience. More on page 23.

GRIZZLY PEAK WINERY —A stay at Grizzly Peak Winery in Ashland is all about the
views. Their namesake mountain, Mount Ashland, and the town of Ashland, are shown to
advantage at every turn. Overnighters reap additional benefits. “Whenever it's the season, they
get the bounty of our fruit trees,” owner Virginia Silbowitz explained. “Apples, pears, and figs.
We enjoy sharing it with our guests.” Bring your binoculars, because Grizzly Peak is also prime
birdwatching territory. Their Sunset Cottage is an 800 square-foot light and airy studio available
when there are no weddings or traveling musicians stopping for their summer concert series. It
sleeps four and has a full kitchen. Guests are invited to a complimentary evening of music and a
food truck meal during concert season. A bottle of red or white and a wine tasting are part of the
package. Vineyard strolls are available through eleven varietals. After a tour, enjoy a picture-
perfect picnic set within an inviting oak grove. And do meet the friendly resident cats—Rogue
and Merlot. More on page 21.

PASCHAL WINERY & VINEYARD—Paschal Winery & Vineyard overlooks the
Tuscan-esque hills of Talent, Oregon. Owner, Aga Paschal, shows two Dream Cottages available
for lodging, “just 67 steps” from the warm and welcoming tasting room. Both units are unfussy
yet lush, with big screen televisions for nights in, fireplaces, and trendy sliding “barn” doors to
the bedrooms. King-sized beds from which to watch the sun set, await the end of a perfect day.
Views are rich with acres of vines and Roxy Ann peak. Dream Cottage two includes a massage
chair in the living room and swinging bed for a playful mood. On the patio, relax into a hammock
with a glass of Civita, and soak your cares away under the stars in the hot tub. Guests receive a
free tasting, bottle of wine and are welcome to work hands-on in the vineyard depending on the
season. Aga is a people person and enjoys her role as innkeeper. “This has been incredible. We've
made many friends.” More on page 30.

ROXYANN WINERY—rFor a centrally-located vineyard stay and for those who crave local
history, RoxyAnn Winery in Northeast Medford is a fabulous choice. All estate buildings are listed
on the National Historic Register. Originally an apple orchard before the pear gold rush, RoxyAnn
remains a 250 acre estate of mostly wine grapes with some pears and a few apples. RoxyAnn
offers two smaller units—the Carriage House and, formerly, the Boys House, one with single
bedroom and kitchenette, the other with sitting room and bedroom, no kitchen. For larger parties
and family reunions, consider soaking up the historic charm of their 1920s Big House. Chad Day,
fourth generation owner explains, “This was my great-grandfather’s summer home.” The Big House
boasts three master bedrooms, each with sleeping porch and smaller attached bedroom. A large
kitchen with butler’s pantry is available. And don’t miss the rustic ambiance of their 1918 tasting
room, where they showcase talented local musicians, indoors or out, year-round. More on page 28.
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HUMMINGBIRD ESTATE—A visit to Hummingbird Estate is a stately trek back through
valley history to a 1920s manor home on Old Stage Road near Jacksonville. A generous driveway
through vines delivers on the stunning refurbished estate, housing spacious yet homey tasting
rooms below with five luxury guest suites with private baths above. Rooms are, the Japanese
Maple, Chardonnay, Syrah, Pinot Noir, and the largest, Sequoia, with built-in bookcase and
writing desk. All suites contain king beds, but the Pinot Noir, with two twins. Accommodations
range in size from four to seven hundred square feet and are expertly restored while retaining all
the charm of original appointments. Antique, inlaid ceramic tiles and quaint, non-operational
fireplaces show sincere appreciation for authenticity. A fireplace downstairs works well for
flame gazing. Vintage windows look out onto inspiring country views, and sleeping quarters

are tastefully furnished with luxury linens, plush custom bathrobes, and special details to make
your time away simply enchanting. And the owners’ daughter, Kristina Alvarez, will cook your
breakfast. More on pages 12 and 41.

RELLIK WINERY—Further along 0ld Stage Road and a half mile from historic Jacksonville,
smiling alpacas bid a friendly welcome to Rellik Winery. Rellik’s red-eyed raven label signifies
award-winning wines. Now, a refurbished Rellik House is ready for friends and family getaways.
Rellik House has a common area plus three rooms—the Raven, Wine, and Alpaca. The Raven and
Wine suites with one bedroom, Alpaca with three. All have living rooms, kitchenettes, laundry
facilities and 55" TVs. They may be enjoyed individually or, why not take over the whole house?
Perfect for larger groups, Rellik sleeps up to fourteen. Guests receive money toward a meal from
their new farm-to-table kitchen. Plunge into a heated pool after a hard day of sightseeing, then
huddle your clan around the fire pit as night falls, with good conversation and a warming glass of
(abernet. “We have it all," says owner Delando Pegan. “You can stay here, eat here, drink here, you
can get married here!” More on page 43.

TROON VINEYARD—Need to escape the hustle and bustle? A respite at Troon Vineyard

is a must. Situated in the breathtaking Applegate Valley, Troon is one of only two certified
biodynamic and organic wineries. It’s also the earliest, with grapes originally planted in 1972.
Troon has two fully refurbished homes to share—the Cottage House, 1,400 square feet with two
bedrooms, two baths, and the Vineyard House, 1,800 square feet with three bedrooms and two
baths. New owner (with husband, Bryan), Denise White, showed off these two secluded homes
situated literally among the vines. Each is professionally appointed with luxury fixtures and
tasteful decorator touches. Everything you could want in a home away from home is included in
the price—cookware, spices, laundry soap, even spaghetti and sauce when you arrive hungry.
Away from city lights, a dark sky is the ticket for star-gazing and sound sleep. With no shortage of
unobstructed views of the verdant Applegate hills, and nearly 100 acres to stroll, including a lake
with swans, relaxation is a given. More on page 51.

BOOKSTAYHOP.COM—Need help planning your Southern Oregon visit? Longtime
Southern Oregon resident Daniel Perry is your man. Daniel’s online travel agency, BookStayHop.com
currently manages over 70 properties in Southern Oregon’s Wine Country, downtown Ashland,
Hyatt Lake, Crater Lake, the Oregon Coast and beyond. More than a travel agency, bookStayHop.
com serves as a concierge. “We help people plan their entire adventure,” Daniel explains,
“including their stays, plays, restaurants, hiking, Crater Lake, etc. We share what we love so much.”
Many of the properties welcome guests with gift baskets packed with local treats, including
tastings at three wineries. BookStayHop can customize your adventure with multiple overnight
locations within perfect proximity to your chosen delights. “We like matching people up to the
type of experience they're looking for," Daniel says. They care about the local economy. “80 percent
of what we source is local. Our whole team gives back.” BookStayHop can arrange as much of your
stay as you require from the comfort of your home, leaving you time to anticipate your dream
vacation. More next page.
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It doesn’t get better than this!

At BookStayHop, our vacation rentals exceed expectations.

Behind every glowing review is our dedicated local team, “A grea,t Wa,y

ready to deliver an exceptional experience, every time.

- Over 3,000 Reviews in 2 years tO eXpeI’leIlCG
- Average Review 4.85 out of 5.0 STARS SOUthGI’Il OI’egOIl ”

. Cottages, Cabins, and Homes
« Locally Owned ~ Concierge Level Services ~ Andrew, July 2019
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BookStayHop"

www.BookStayHop.com
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DANCIN VINEYARDS & WINERY

Building Community with Barbera
by CHRIS COOK

Barbera is a unique red grape variety that is full of contradiction. With deeply-
pigmented skins, it makes dark red wine that drinks more like a white. It is high
in acidity, crisp and refreshing with none of the mouth-drying tannins you would
expect. Even so, it typically has qualities you would enjoy in a big red—dark
cherry, ripe plum, blackberry and a baker’s choice of spices.

With these unique characteristics, Barbera is a great food wine, which many
enjoy with tomato-based dishes, rich-dark meats, mushrooms, herbs, root
vegetables and blue cheese—although the possibilities are innumerable.

We don’t see much Barbera in the United States and hardly any in Southern
Oregon. Here, DANCIN Vineyards is leading the way in Barbera production,
with its first Southern Oregon vintage in 2014. According to DANCIN owner Dan
Marca, his “Tribute” Barbera is in celebration of his southern Italian heritage. A
first-generation American, Dan also makes an “Onore” Barbera (to honor).

“Barbera evokes in me the feeling of friendship, generations of family
coming together—not distracted, but instead being in the moment—and
taking time to do what’s important in life,” Dan smiles. “That’s the kind of
experience we want to create when you enjoy our wine—whether in our
tasting room or in your own home”

Dan and his wife, Cindy, (DAN-CIN, get it?) built their tasting
room, just outside of Jacksonville, to facilitate great conversation and
comradery. With tableside service, Dan says, “We literally built DANCIN
to facilitate conversation. It’s almost like being in an Italian piazza where
you’re out conversing with people. The ambiance beckons people to
come, relax and be served.”

The winery and tasting room are magnificently set on the forested
foothills of Southern Oregon overlooking the Rogue Valley—one of the
most unique terriors in the winemaking world. Here, you can imagine
you've been transported to Piedmont, Italy! And aptly so, as critics say
the best Italian Barbera comes from southeast Piedmont around the
towns of Alba, Asti and Alessandria.

Coincidentally, Alba has been the city of Medford’s Sister City
for nearly 60 years! At the writing of this article, a contingent from
Medford was in Alba for the annual White Truffle Festival and
they brought along DANCIN’s 2015 Barbera to share.

“Considering the fact that world-class Barbera originated in the
hills surrounding Alba and has been produced there for centuries,
you might say it was intimidating to take a local Barbera as gifts,”
said Medford/Jackson County Chamber of Commerce President
Brad Hicks. “That is until you taste Dan and Cindy’s award-
winning Barbera. What has been a fun collaboration between
the Chamber, our Alba Sister City Association and DANCIN
culminated with the presentation of our special “Alba” Barbera
to the Mayor, City Council and the Sister City Committee. Our
friends in Alba were so excited to receive “our” Barbera that they
invited representatives from the local paper to attend our meeting
and photograph the wine bottles”

You may wonder how all these disparate connections came
together. Look no further than a 2016 encounter when Dan was
sharing the newly-released “Tribute” Barbera with Brad Hicks.

DAMNCIN

Jil | BARBELRA

After some thoughtful conversation, the idea of bottling a Barbera in honor of
the sister city relationship between Alba, Italy, and Medford, Oregon, was born.
Several meetings ensued between the Alba Sister City Association, Brad and Dan,
and they collectively decided to call the wine, “Sorella,” meaning sister in Italian.
The back label included the Alba crest and the story of the relationship between
the two communities.

DANCIN produced 10 cases of the 2015 “Sorella,” and because there was a
chance that this wine could make it into the hands of the traditional Barbera
wine producers in Italy, Dan was a little apprehensive. “We knew the wine was
delicious, so we entered it into the largest competition of American wines in the
world—the San Francisco Chronicle Wine Competition—and patiently awaited
the results” Dan recalled, “To our delight, we earned a Double Gold, which

confirmed our thoughts about the quality of this wine”

In 2018, Dan had a chance to share his 2016 “Tribute” Barbera first-
hand as the Chamber hosted the Mayor of Alba and his council members
in Medford. Dan graciously hosted the group in the winery’s piazza for

a meal including DANCIN’s famous stuffed mushrooms, Caesar salad,
homemade thin crust pizza and dessert paired with their Chardonnay,
Pinot Noir and—of course—Barbera.

With a knowing smile, Dan recounted, “It was a great time of food, friends,
family, wine and wonderful conversations and friendly debates about
farming practices in Medford compared to the way they farm in Alba. It was
a spirited discussion and it’s just what friends, “sisters” and families do!”

Are you ready to try some Barbera? You can still get the DANCIN
2017 “Tribute,” which won best of class at the 2019 Sunset Magazine
International Wine Competition and the 2017 “Onore” Barbera, which
won the best overall Barbera at the 2019 San Francisco International
Wine Competition. And there’s more to look forward to as the 2018
vintage will likely have a third, and possibly a fourth in the lineup.
Dan will be unveiling the details soon at oregonbarbera.com and
dancin.com.

For more on DANCIN Vineyards & Winery, see page 39.

Photos:

1. The Alba crest on one of the local buildings.

2. Presentation of the 2015 DANCIN ‘Sorella’ Barbera in Alba,
Italy. I-r: Brad Hicks, Carlotta Boffa-City Councilor, Domenico
Boeri-President of the Council.

3. At DANCIN, I-r: Anna Chiara Cavallotto (Alba City Council
member in charge of sister cities), Roberto Giachino (Alba City
Council President), Dan Marca (Co-Proprietor, DANCIN), Mayor
Maurizio Marello (Alba's mayor in 2018), John Pratt (Co-Owner,
Celestina Vineyard), Pino Dutto (Alba’s first ambassador to
Medford, in 1962).

4. A hosted lunch for the delegation from Alba and the Medford
Alba Sister City Association at DANCIN.

5. Dan Marca at Celestina Vineyard.

6. DANCIN Vineyards & Winery.
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A PLACE LIKE NO OTHER

Hummingbird Estate / A Unique Blend
of Heritage and Hospitality

by MJ DASPIT

™ Photography by Lahna Matie "«
 * Caurtesy of Hummingbird Estate
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LAST SEPTEMBER MARKED THE OPENING
OF HUMMINGBIRD ESTATE, the Rogue Valley’s
most remarkable wine destination, unique by way of
being among the newest and oldest. While the brand
marks its first estate release with the 2019 vintage,
the heritage site with its set piece estate house, dates
from the 1920’s. Lovingly and meticulously restored,
it invites you to take a step back in time—with a glass
of fine wine in hand.

For over 60 years, the 47-acre site on Old Stage Road
just a couple of miles outside Jacksonville was the home
of Alfred SV Carpenter, known as Alf, and his wife Helen
whom he met while on a world cruise and married in
Cairo, Egypt in 1922. Helen was the daughter of Harlow
E. Bundy whose Bundy Manufacturing Company,
founded with his brother Willard in 1889, would morph
into the Computing-Tabulating-Recording Company
in 1911, which in turn became International Business
Machines (IBM) in 1924.

Alf and Helen lived in Pasadena, California for
five years before coming to Southern Oregon where
Alf had operated Veritas Orchard with his brother
Leonard during the Rogue Valley Orchard boom.
Besides operating the orchard, Alf would help
found Southern Oregon Sales (SOS) a fruit packing
cooperative. The SOS warehouse still stands at
Stewart Avenue and Route 99 in Medford.

In 1926-7 Alf and Helen built a large Rogue Valley
home that they called “Topsides.” Surrounded by
pear orchards at the end of a serpentine drive lined
with locust trees, the gracious English Cottage-
style home designed by Medford architect Louis
B. Humphreys is notable both as a structure of
historic importance and for the role it played in the
development of the Rogue Valley as the locus for
events the Carpenters hosted to support their many
charitable interests.

The Carpenters began their career as social
benefactors during World War II when they
established the Jackson County Recreation
Committee to see to the well-being of soldiers
stationed at Fort White. The Recreation Committee
would become the Carpenter Foundation through
which the Carpenters would provide financial
support to Medford’s Community Hospital, later
Rogue Valley Medical Center, the local Red Cross,
the Oregon Shakespeare Festival (OSF), the Britt
Music Festival and the Craterian Performing Arts
Center. It’s actually true that ivy cuttings from
Topsides were planted to adorn the walls around
OSF’s Elizabethan Theater. Today the Carpenter
Foundation continues as a mainstay of Southern
Oregon arts, health and community organizations.

Because of its architectural and social significance,
the Carpenter house was listed on the National
Register of Historic Places in 2005. The property was
acquired in 2017 by Ed and Susan Walk, Midwestern
farmers whose daughter Kristina had married a
Rogue Valley native, Tim Alvarez. Kristina and Tim
met at Southeast Missouri State University. “Tim
was majoring in baseball,” Kristina says. “We were
married when I was barely 20 in my junior year and
he was drafted by the San Francisco Giants” After
several years in the minor leagues, Tim retired from
baseball and—much like Alf Carpenter—opted to
return to Southern Oregon.

After Tim and Kristina moved back to the Rogue
Valley and Tim joined his father’s business, Claudio
Alvarez Construction, Kristinas parents decided to find
a property in Oregon that would allow them to spend
part of their time near their daughter and her family.

Owner of a thousand acres in Illinois, Ed needed
space to call his own as well as a property that would
keep him busy. “He felt that if there’s not three or four
hours of work every day I'm bored,” Kristina explains.
Once a realtor showed him the old Carpenter place
and he sat down on the patio to gaze out across the
terraced landscape designed by Charles Howard
Voorhies, “He said, "here.” He loved the view and the
climate and saw three or four hours of work to do
every day for the rest of his life” She laughs, probably
because the task of restoring the property and starting
a vineyard would far exceed that.

The restoration aimed at preserving what was going
on inside, Kristina continues. “Is why it was such a long
process.” Pulling up carpet uncovered unique period
flooring such as Zenitherm, a stone alternative made of
cornstalks. When mirrors were removed from one wall
in the downstairs sitting room a fireplace was revealed,
set in the original Stone-Tile, an exterior and interior
wall block manufactured by the Medford Concrete
Construction Company. There are eight fireplaces
throughout the home, each one decorated differently
with a sculpted metal or tile surround or an ornate
hood. The English Cottage-style with Tudor Revival
detailing has been preserved throughout, with its
whitewashed masonry walls, unpainted lintels (blocks
over the doors), beam and plaster or coffered ceilings,
wood-paneling and leaded glass windows. Walking
through the house you are transported to another time
altogether, when you summoned a servant by pressing
a discreet button on the wall behind the door. Your
lunch might be waiting for you in the pass-through
refrigerator, several dishes deposited by the help from
the butler’s pantry side for you to remove by way of the
doors on the dining room side.

The interior restoration includes five bedroom
suites on the second floor that are now available
for overnight stays. Named for the view from the
window, each suite is different in size and feel,
but all have the characteristic built-in cabinetry,
sitting space, and commodious ensuite bathrooms.
You have only to look at the sparkling white “HE”
monogrammed robes waiting to enfold you to feel
that comfort goes hand in hand with the historical
appointments. “It's amazing but it’s not imposing,”
Kristina says, summing it up perfectly: “This style is,
take a seat, relax ...”

Now that the vineyard has matured—the first
estate vintage, a Rosé of Pinot Noir, will be released
in February 2020—and the restoration of the
mansion is essentially complete, what will Ed Walk
do to keep himself busy going forward? Kristina
ticks oft a number of future plans. “We put in a wiffle
ball field down on the flat where Dad wants to have
wiftle ball tournaments. There’s an area in a draw that
might be suitable for peach trees and ten more acres
in the back for vineyard expansion. With the big
open spaces and all the shade, I think we’ll have a lot
of people picnicking. That'’s my favorite thing right
now, that 'picnic basket' feel on a Sunday afternoon”

One thing is safe to say: Hummingbird Estate’s
future stands secure on this lovingly maintained
foundation. For many years to come, Hummingbird
Estate will continue to be that place like no other.

For more on Hummingbird Estate, see page 41.
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acred water and wine are the latest combo at

Neuman Hotel Group, specifically Lithia Springs

Resort and Wine Garden. Wine has been cited in
literature throughout the ages as a symbol of happiness,
friendship, sustenance, life, and transformation. This is
illustrated by the transformation that takes place when
grapes are fermented.

For centuries, this part of Oregon was famous for
the healing properties of the water which contains
positive ions to help remove toxins, aches and pains.
Native Americans considered this “holy water;” and
sacred water blessings have been performed onsite.
The springs found beneath Lithia Springs Resort are
rich in sulfur, lithium, and minerals to aid in stress
relief, rejuvenate the soul, help heal the body, and
create a deep sense of calm.

The Wine Garden at Lithia Springs Resort is
designed to be an oasis for body, mind and spirit.
Guests, tourists, and locals alike are invited to enjoy
the region’s best organic and biodynamic wines
sourced from The Applegate Valley. Southern Oregon
has become a well-known wine producing region
and Joseph Shaughnessy, Sommelier and Tasting
Room Manager, has a passion for educating beyond
the connoisseur to the consumer.

Joseph shares, “Wine connoisseurs and people
in the industry already know and understand the
quality of wines that are being produced in Southern
Oregon. I find that guests from Napa and Willamette
are impressed when they are introduced to the wines
we feature. You may be surprised (or not) at how
many of them leave the tasting being blown away at
the quality of wine in our area. In our tasting room,
I'm able to provide an experience of education that
translates to time capsules of excellence (bottles of
wine) transported to other areas to reach beyond the
connoisseur to the consumer.”

For Joseph, the tasting room is a medium to
showcase the amazing wines being produced in

Southern Oregon. For locals it is a place to drink some
of the best wines from some of the best producers all
in one spot right here in Ashland. It is also a forum
for Joseph to engage with visitors and discuss why

the Southern Oregon identity is unique and exciting
within the wine world. He is laser focused on wine
education and is taking a more active role in staff
trainings and tastings within the Neuman Hotel
Group and plans to expand that further. He sees the
Wine Garden at Lithia Springs Resort as an excellent
forum to offer specialized classes in the future and he’s
working on ideas to do just that.

The initial path Joseph took with his with his
wine education was through the Court of Master
Sommeliers. He continues to expand his wine education
and takes great pleasure in introducing tasting room
guests to the wines featured. He's currently studying
with the Wine Spirit Education Trust.

Rotating selections from Cowhorn, Quady North
and Troon can be found at the Wine Garden year-
round. “A partnership with Applegate wineries
benefits our resort guests, other travelers, as well as
locals, who many times do not have time to drive
to the Applegate Valley, but look for that unique
Southern Oregon wine tasting experience. A visit to
the resort’s tasting room can be a great addition to
any itinerary, says Karolina Lavagnino Director of
Sales & Marketing.

Each of the partner wineries operate from a
values-based framework and use sustainable
practices. Troon Vineyard is dedicated to
regenerative agriculture - they practice biodynamic
farming in their quest to put back more than they
take from their plants and soils. The philosophy
of Quady North is that their wines are expressions
of the climate, soils, and people who farm them.
This is evident in their organic wines. Cowhorn
Winery focuses on biodynamic practices. They
create an educational experience that combines

wine, community, and heart—and say the
extraordinary intellect of the mind is matched by
the extraordinary complexity of the earth.

According to Dana Keller, Director of Food
and Beverage at Neuman Hotel Group, the wine
selections and partner wineries were carefully hand-
selected. “We chose to feature wine from Applegate
wineries that focus on honesty, integrity, self-care
and wellness. This means we all have aligned values
and the growing practices reflect this. We also offer
specialty charcuterie and cheese boards featuring
some local flavor and designed to complement our
current wine flights”

The ambiance at Lithia Springs Resort and Wine
Garden is friendly and inviting. The décor was
inspired by Becky Neuman who has a hand in all
interior design for each Neuman Hotel Group
property. In the summer and spring months you can
enjoy sips and bites on the garden patio or wander
throughout the gorgeous property and put your feet
in the grass. During the fall and winter months you
can enjoy your tasting experience in front of the fire
in the tasting room.

The tasting room is open Thursday through
Sunday, from 2-8pm, to give resort guests, visitors,
and local residents ample time to enjoy the
Southern Oregon wine tasting experience. The
property at Lithia Springs offers privacy, organic
gardens, a Fitness Cottage nestled behind the Spa
Bungalows, and a gourmet, house-made breakfast
each morning. Guests can enjoy the saline water
swimming pool, bike rentals and a branch of
Waterstone Spa onsite for massages. Plus, each
room boasts a spring-fed soaking tub with healing
waters piped-in to allow guests to luxuriate in a
private spa-like experience.

For more on Lithia Springs Resort & Wine Garden,
see ad on page 20.

The water story of our resort began centuries ago when Native Americans first discovered the mineral springs. They learned about their healing
properties, and declared them “common ground'’ for the benefit of all tribes. Stores and legends grew and the waters became sacred. Tribal
differences were set aside, so everyone could enjoy the curative waters. Our mission at the resort is to preserve nature and share its abundance
with our guests. The Wine Garden is a place to experience true relaxation through Earth’s healing elements. ~ Becky Neuman
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Justin Donovan sre: cr

ROGUE VALLEY

Justin.AshlandHomes@gmail.com

4

Michaela Donovan swe:

541-482-0044 ext 113
Michaela.AshlandHomes@gmail.com

Cell 541-890-6673 o 541-482-0044 ext 109

A successful client-broker relationship
Is created through open and honest
communication, developing a plan and
following things through to the absolute
best possible outcome. We pride ourselves
on the ability to listen to you, our client, in
order to reach your most important goals.

With over 35 years of combined real
estate experience, we continue to work
hard on your behalf, striving for excellence
and your satisfaction.

A-S-H-L-A-N-P H-O-M-E-S

REAL ESTATE Inc.

Office Website: www.Ashland-Homes.com
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BELLE FIORE WINERY

BELLE FIORE WINERY is a place of
unparalleled elegance. A classical French chateau
with state-of-the-art winery, the Italianate

Wine Pavilion surrounded by vineyards on the
slopes above Emigrant Creek—Belle Fiore’s
landscaping, architecture and décor are nothing
short of eye-popping.

Each year, Belle Fiore crafts 4,000 cases of
thoughtfully-crafted, artisanal wines. Their
talented winemaking team has won numerous
medals for many wines including Double
Golds for Pinot Noir and Platinum along with
Best of Show for their Bordeaux blends. Wine
aficionados will not want to miss the Bordeaux,
Burgundy and Rhone vintages or such unusual
gems as Montepulciano, Teroldego, Verdejo,
and Caprettone.

Belle Fiore Winery

100 Belle Fiore Lane SBellf1 Fiore oﬂefzrs gve music Wednelsday through
unday, wine-food pairings, special events, art
Ashland OR 97520 exhibits, and exclusive winemaker dinners. For
541-552-4900 interested artists, their Artist Series Annual
bellefiorewine.com Wine Label Competition opens in January,
providing area artists an opportunity to create a
Hours:* label for Belle Fiore’s “Belle Arte” label.

Monday-Tuesday, noon-4pm For anyone seeking the perfect venue for a
Wednesday-Sunday, noon-8pm, private party, wedding or event, there’s no more

Live music Wednesday-Sunday sumptuous or welcoming spot! Belle Fiore is an
extraordinary, must-see gem in the Rogue Valley!
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*Hours subject to change, please
check website.
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things Ashland! :
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on 5 acres with beautiful gardens, bed & breakfasts with an easy 4 [ landmark Italianate mansion featuring @ delightful 20 minute walk from town [ amenities. Beautiful, relaxing outdoor
8 stunning mountain views, a heated W block walk to town and the Oregon [ beautifully appointed guest rooms with 8 featuring four elegantly-appointed | areas. Freshly prepared full breakfast.
X .E. pool and gourmet breakfasts. Shakespeare theaters. private tiled baths and period antiques. rooms. Afternoon treats and great coffee!
! 541-438-1590 541-488-2286 541-482-9296 541-552-0605 541-482-1554
1'- d — —

G . ¥

5 : & .
o P> o
LS - (ak Street Station | Peerless Hotel Romeo Inn Winchester Inn
: . Guest rooms are sunny and bright, Dubbed by USA Today as one of the Spacious rooms, all with king beds. The rooms and suites are a tribute ERS
“ with private bathrooms. You'll love the g~ “10 Best Wine Country Hotels” in the Swimming pool, outdoor hot tub, to comfort and subtlety, with soft,
2 Al location - a short walk to Shakespeare f§  United States featuring enchanting gourmet breakfast, Wi, homemade & arm shades and opulent furniture. &
i}% ’ & downtown Ashland. private gardEnS and Well'appﬂlﬂted guest cookies & Comp“mentary refreshments. £ L
) rooms and suites. !
541-482-1126 541-488-1082 541-488-2718 ' 541-488-1113
A T ® 1 o o
Vi -' 2 1_!- i
Nge'* SR 289 DO bl
" . aﬁ_ - S | ..-".f:;-,.. _ﬁ' X ; o A . |..,-.1.,..;
i i ___;Lb?. = i I . '1\ o R
B e T = AN -y
= S = CWWW. stayash and‘com _
Lo=g E'; q "-‘: » A
Lo _ i -ﬂ- r .
Py ' = | ]

W W i Js :



>
w
|
<
>
L
)
(Y]
o
oc

Yorr Spring Wine Clffacr

Experience a wellness retreat centered on your complete
rejuvenation! Soak in a private mineral bath, relax in
blooming spring gardens, and taste exquisite Applegate
Valley wines in our charming tasting room. An intimate wine
experience awaits, showcasing select Biodynamic vintages!

Book your retreat today!

Overnight guests enjoy access to the Fitness Cottage,
gourmet breakfast, afternoon tea with fresh baked scones,
year-round jacuzzi, and seasonal outdoor saline pool.

LithiaSpringsResort.com ® 541.482.7128
2165 W. Jackson Rd. Ashland, OR

“'The Culinarium

Gourmet Provisions & Fine Kitchenware

VAT (RL

A Bt el

270 East Main Street » Ashland, OR 87520 + 541-T08-6262 » AshlandCulinarium@gmail.com
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ELIANA WINES

Eliana Wines

158 Gaerky Creek Road
Ashland OR 97520
541-690-4350
elianawines.com

Hours:
Thursday, Friday, Saturday,
noon-5pm

Wines:
Bordeaux Blend
(Cabernet Franc
(abernet Sauvignon
Merlot
Rosé
Tempranillo

ELIANA WINES is the label of Brian and
Carien Jordaan. Brian, a one-time commercial
grower of roses, adapted his “soft-handed”
horticultural technique to his wine grapes. Since
2008, Brian and his family have tended Bella
Vista Vineyard in the Pompadour Bluft area east
of Ashland planted to Merlot, Cabernet Franc
and Cabernet Sauvignon. The vines, now nearly
twenty-three years-old, have yielded exquisite
fruit under Jordaan’s care.

Since 2010, Jordaan has added Tempranillo

to his wine list of exquisite Bordeaux varietals
and blends. From Thistlecroft Vineyard, a
neighbor to Bella Vista, the Tempranillo is a
lush mélange of aromas and flavors featuring
ripe strawberry and dark cherry notes. Most
recently, they earned gold medals at the 2020 San
Francisco Chronicle Wine Competition for the
2015 Cabernet Sauvignon and the 2011 Reserve
Bordeaux and silver for the 2015 Cabernet Franc.

At the 2020 McMinville Wine & Food Classic,
they also earned gold for the 2015 Cabernet Franc
and silver for the 2015 Cabernet Sauvignon and
the 2011 Reserve Bordeaux. Recently, they also
began offering their first Port-style dessert wine,
that earned a 90 point score from Wine Enthusiast.

Wine adventurers interested in a South African
wine adventure, photographic safaris, Robbin
Island, Table Mountain, should contact Brian
for more information. Trips run late October
through November.




GRIZZLY PEAK WINERY

Grizzly Peak Winery
1600 E Nevada Street
Ashland OR 97520
541-482-5700
grizzlypeakwinery.com

Hours:
April-October,
Thursday-Sunday, noon-4pm

November-March,
Saturday & Sunday, noon-4pm

Wines:
(Cab Franc
(abernet Sauvignon
Chardonnay
Malbec
Marsanne
Merlot
Pinot Gris
Pinot Noir
Roussanne
Syrah
Tempranillo
Viognier

RRG8Mm

GRIZZLY PEAK WINERY is nestled on a
protected mountain slope just minutes from
downtown Ashland. The high-elevation site
produces top-quality wine grapes and provides
visitors incomparable vistas and an intimate
tasting room experience. The estate grounds
feature magnificent gardens and established
oak trees, offering the perfect place to take a
leisurely stroll.

Established in 1998 by Al and Virginia Silbowitz,
wine offerings have grown to include Pinot Noir,
Merlot, Malbec, Cabernet Sauvignon, Cabernet
Franc, Tempranillo, Syrah, Pinot Gris, Viognier,
Chardonnay and several blends.

Grizzly Peak proudly produces private

label wines for the Ashland Tudor Guild,

the Southern Oregon Symphony and the
Oregon Caberet Theater. The winery has won
numerous Double Gold, Gold and Silver medals
from competitions, including the Women’s
International Wine Competition, INDY
International, TEXSOM, Oregon Wine Awards,
SavorNW, and, most recently, they took home

a handful of medals from the renowned San
Francisco Chronicle Wine Competition.

Al and Virginia’s wine-savvy daughter, Naomi
Fuerte, presides in the tasting room, the perfect
spot for sipping wines with friends. For those
planning events, Grizzly Peak offers several
indoor and outdoor event and concert spaces,
suitable for fundraisers, cultural events, private
parties, weddings and more! Check the website
for details and availability.

IRVINE & ROBERTS VINEYARDS

IRVINE &

“ ROBERTS

VINEYARDS

Irvine & Roberts Vineyards
1614 Emigrant Creek Road
Ashland OR 97520
541-482-9383
irvinerobertsvineyards.com

Hours:
May-October,
Daily, noon-6pm

November-April,
Thursday-Monday, noon-6pm

Wines:
Chardonnay
Pinot Meunier
Pinot Noir
Rosé of Pinot Noir

HIAS S

IRVINE & ROBERTS VINEYARDS is a family-
owned estate vineyard and winery in Ashland,
Oregon at the southern extent of the Rogue
Valley, AVA. Positioned at the confluence

of two distinct mountain ranges, the high-
elevation vineyards are layered with complex
sedimentary soils and influenced by winds from
the Cascade mountains. Intent on the sincere
articulation of their vineyard sites, they practice
fastidious farming and production methods
while maintaining a commitment to ecological
sustainability. Always striving for excellence,
the principal focus is to create thoughtful Pinot
Noir and Chardonnay of true character and
geographical identity.

Overlooking the expansive vineyards, the new
tasting room features exquisite wines with
focused food pairings in a relaxed atmosphere.
With a stunning tasting bar, fireplace, cozy
chairs and couches, you will feel right at home.
Ample outdoor seating and floor-to-ceiling
windows welcome guests with breathtaking
vineyard views. This special setting is just five
miles from the heart of downtown Ashland.

With the completion of the new state-of-the-art
winery, winemaker Vince Vidrine is ambitious
and focused on producing wines at the highest
level of quality. He brings extensive experience
from some of the world’s most renowned wineries
located in both France and Oregon. Southern
Oregon native Anna Mantheakis has also joined
the team as Assistant Winemaker, bringing

skills she developed while working harvests and
fermentations in Argentina and Australia.
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LONG WALKVINEYARD

Long Walk Vineyard
1800 N Valley View Road
Ashland OR 97520
541-552-0534
longwalkvineyard.com

Hours:

Thursday-Sunday, 11am-4pm

Last Friday of the Month!

"Sundown at Long Walk Vineyard,"
5-7pm, with featured food partner.
March 27, April 24, May 29, June 26.
Call winery for more information.

Reservations required.

Wines:
(arignane
Cinsaut
Grenache
Mourvedre
Syrah
Zinfandel

HEE3M

LONG WALK VINEYARD offers guests one
of the best views in the Rogue Valley at their
contemporary, chic and comfortable Tasting
House located at the top point of the estate
property, overlooking 50 acres of certified
organic vineyards and orchards.

Visitors to the Long Walk Vineyard Tasting
House can choose from multiple tasting
options, including flights dedicated to estate-
grown, old-world red wines such as Zinfandel,
Carignane, Syrah, Mourvedre and Grenache
and single varietal and blended rosés.

In addition to their regular hours, the Tasting
House has added new programming this year.
On the last Friday of the month, from 5:00-
7:00pm, they’ll host a special “Sundown at Long
Walk Vineyard” evening event. Each month,
there will be a featured food partner, and/or
special item for light snacks to compliment
guests tasting flights. Advance reservations are
required in order to plan for space and food.
For more information and to make reservations,
please contact the winery.

Long Walk Vineyard Tasting House is owned
and operated by the O’Leary family and sits
on the historic Valley View Orchard property
where the family has made a home since 2000.

The O'Leary Family
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PLATT ANDERSON CELLARS

Platt ﬁndé rﬁh- Cellars

Platt Anderson Cellars
357 E. Main Street

Inside the Ashland Art Center

Ashland OR 97520
541-708-0951
ashlandwine.net

Hours:
April-December
Daily, 1-6pm

January-March

Thursday-Sunday, noon-6pm

Wines:
Whites:
Albarifio
Chardonnay
Grenache Blanc
Sauvignon Blanc
Vermentino Grenache-
Sangiovese Rosé Blend

Reds:
Dolcetto
Grenache
Malbec

Merlot and Bordeaux Blend

Pinot Noir
Sangiovese
Tempranillo

&L i
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PLATT ANDERSON CELLARS tasting room
on Ashland’s main drag combines the best of art
and science—literally. Located in the Ashland
Art Center, the intimate space with two high
top tables, a settee and a wine bar is surrounded
by the work of over forty local artists. The
entire art center is a licensed premise, so you
can take your wine with you as you stroll the
galleries and studios at your leisure. Or, sit and
sip comfortably and watch the Ashland scene
through picture windows fronting Main Street.

And the science? That would be the science

of making great wine as practiced by retired
medical doctor turned enologist Gill Anderson.
Gill and his wife Shelby Platt established
Ashland’s first urban winery when they turned
their garage into a fully permitted production
space. Sourcing grapes from Southern Oregon’s
finest vineyards, Platt Anderson produces

only 500 cases annually, a quantity that allows
for hands-on involvement at every step of

the process. Over a dozen wines—four of
which won awards at the 2018 San Francisco
Chronicle Wine Competition—are available by
taste, glass or bottle. The bottle shop also carries
vintages from five other local wineries, giving
guests a wide palate of style and varietals to
choose from. Be sure and watch their website
for upcoming chef’s dinners and gallery events
at this unique gem right downtown.




WEISINGER FAMILY WINERY
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Renovation

Let me help you find the perfect pairing!
WEISINGER FAMILY WINERY, established in

1988, is one of the oldest wineries in the Rogue
Valley region. It is also the first wine tasting
room visitors will encounter upon entering
Oregon on Interstate 5 after descending the
WEISITI g = Siskiyou Summit. Specializing in Spanish and
FAMILY WINERY Rhoéne varieties, all sourced from estate and
local vineyards, be sure to try their award-
winning, and sought after, Estate Tempranillo.

Dave Porter
Sales Manager | NMLS # 483876
Text or call: (541) 708-4020

dporter@loanDepot.com
www.loanDepot.com/dporter

com, LLC NMLS ID 174457. Licensed by the OR Division

)
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Weisinger Family wines are made by
second-generation Oregon winemaker Eric

Weisinger Family Winery Weisinger. After many years working in
3150 Siskiyou Boulevard the wine industry in California, Australia
Ashland OR 97520 and New Zealand, Eric returned to Oregon
541-488-5989 in 2011 to take over the family winery as

. Winemaker and General Manager.
weisingers.com
Whether tasting wine in the intimate tasting

Hours: room, or relaxing on the spacious deck and
October-April enjoying the amazing views of the rugged
g Cascade mountain range in the distance,

Wednesday-Sunday, 11am-3pm Weisinger Family Winery is the perfect place

Monday &Tuesday to relax and savor a glass of truly Southern ks
by Appointment Oregon craft wine. $925,000 | 22105, Pacific Hwy, Talent e
Mav-September Local visual artists are featured monthly in Explore your future today at becoming the new owner of New Sammy’s Cowboy Bistro! 31-year thriving

‘y P ! the tasting room. And don't forget about their history. Justa 5 minute drive from the Ashland Plaza. 1.65 acres with commercial zoning. Approx. 3,078
Dally, 11am-6pm unique Vineyard Cottage available for overnight square feet: dining space, kitchen, bakery space. Patio seating. 480 square foot temperature-controlled wine

stays—it's the perfect place for a romantic building. Highly visible location with large traffic count. Older single-wide holds homesite. Build on the quality

Vinevar vailable for . . . reputation in place and consider expanding the current business model. Potential for an affluent farm stand,
eyc.] d Cottage available o weekend or just time to relax and enjoy. expansion of the organic gardens, wine tasting room—what is your vision? It can happen here!
overnight stays. . . _ ._,
Wines:

Chardonnay

Grenache

Malbec

Red Blends Kathy Tinsley, Principal Broker | 541-601-5287

, : kathytinsley@windermere.com | kathytinsley4homes.com

Rosé of Grenache et | kathytinsley

Sauvignon Blanc <

et Windermer.

Tempranillo e ere

S : REAL ESTATE
VIOgnler ' I Windermere Yan Vieet & Assockates Inc.

. * Julie & Fric Weisinger = r 3 1117 E Jackson Street | Medford, OR 97504 | 541-779-6520
ﬂ Al & &R & : ER L
>, =i o RS e b :
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LEDGER DAVID CELLARS
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Sharing a bottle of wine with

friends and family is truly one of
life’s simple pleasures. At Ray’s .
F
wi tion which includes

lace we have an expansive

LEDGER DAVID CELLARS’ Central Point
venue, dubbed “Le Petit Tasting Room,” is
located between the world-renowned Rogue
Creamery and equally-famous Lillie Belle
Chocolates. Amid these culinary stars, Ledger
David shines brightly, burnishing its reputation
for premium estate wines with several of its
vintage wines earning top awards.

high quality, hand-selected local
and regional wines. Explore our
stunning variety of wines today!

Locations in dregon and Northern California * www.gorays.com

' O0®

Most recently, Ledger David earned five

medals from the San Francisco Chronicle Wine
Competition including golds for both their new
release 2018 Viognier and 2016 Sangiovese.
They also garnered a double gold for their
signature 2017 Primoris Chenin Blanc white
wine from the most recent Savor NW wine
competition. Ledger David's current line-up is
stellar and ready to enjoy.

Southern Oregon has been home to the Ledger

INE’S BEST FRIEND Ledger David Cellars David family for nine generations, and while
SINCE 1933 245 N Front Street their wines might be in the stars, their feet are
Central Point OR 97502 planted firmly on the ground. Their focus is

on producing single vineyard estate wines and

541-664-2218 edgy white & red blends from their vineyard in

ledgerdavid.com Talent, planted in 2007. With so many stellar
selections on its list, it’s no wonder Ledger
Hours: David’s label was designed around an artist’s
Daily, noon-5pm conception of the three stars of Orion’s belt.
Wines:
(abernet Franc
Chardonnay
Chenin Blanc
Malbec
Malvasia Bianca
m | Petit Verdot
«Sauthe n regon a. N Sangiovese
' —I L :“"_"’" s e A Sauvignon Blanc
'y CHEESE snop | DAIRY FARM v o - Syrah
311 N. Front Street AND FARMSTAND e) A3 Tempranillo
Central Point, Oregon [ 6531 Lower River Road - o
866-396-4704 | Grants Pass, Oregon Viognier

541-471-7292

A S [w i
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Tap & Vine at 559 is the newest taphouse & restaurant in the Rogue Valley
and we are sure that we will become your go-to place to Meet, Drink & Eat.
Tap & Vine is dedicated to supporting the amazing talent and passion our
region has to offer. We source local growers, makers, brewers, and
vintners; which combine to create an wunparalleled regional f£food,
beverage and entertainment experience. You're sure to leave satisfied after
experiencing our menu focused on International twists to pub fare with flare!

Tap & Vine @ 559 | 559 Medford Center, Med#)rd OR 97504 | 541.500.1632
tapandvine559.com (] @tapandvine559
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Your move just got a whole lot easier!

" Residential - Commercial - Storage

A Moving
== &

ASSIST - Stormos

YOUR MOVE 541.622.8336

Assist Your Move is now a full service Moving & Storage company
offering you a Concierge Suite of Services, which means we tailor our
services to your specific needs. Our dedicated team is ready to help you
with any or all of the following:

A Planning A\ Storage — Short or Long Term

A Downsizing/Whole House . Settling You Into Your New Home
Clean-out . Prepping Your Home for Sale

A\ Packing/Unpacking  And, so much more!

A Moving

Celebrating 7 Years of Service
Women Owned | Licensed & Bonded

Call today for a free consultation.

541-622-8336 - www.assistyourmove.com

Gohn L. Scoff |REAL ESTATE
5233 PIONEER RD

O Vg RD,OR- ey

This beautiful 5-acre property is
located just minutes from
Jacksonville and some of Southern
Oregon’s best wineries. Views of
local vineyards and surrounding
mountains are simply breathtaking.
Give us a call to schedule a showing
of not just a beautiful home but
what the ultimate Rogue Valley
lifestyle can be like.

brucem.johnlscott.com

offered at

$950,000

BT

Paul Hart, Broker
541-840-7451

paul@paulhartrealty.com

www.paulhartrealty.com
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2HAWK VINEYARD & WINERY

2HAWK VINEYARD & WINERY’S mission
is simple, “To be the best we can be. Period.
The pursuit of quality guides everything we do
in growing fruit, making wine, and providing
exceptional guest experiences.

Combining over 50 years of experience in
agriculture, winemaking, and customer
service, owners Ross and Jen Allen along
with winemaker Kiley Evans have propelled
2Hawk to the forefront of wine quality, site
stewardship, and hospitality. This drive for
excellence consistently produces wines that
earn 90+ points, Gold, Double Gold, and Best
in Class distinctions.

Produced from sustainably farmed grapes

in their solar-powered winery, 2HawKk’s
production of luxury-class estate wines is
focused on Malbec and Viognier with smaller
amounts of Tempranillo, Pinot Noir, Grenache,
Sauvignon Blanc, and Chardonnay. Oregon’s
wine industry is adventurous and filled with
exciting opportunities to broaden expectations.
2Hawk Vineyard & Winery is proud to be
blazing the trail.

2
A

VINEYARD
& WINERY

-

2Hawk Vineyard & Winery
2335 N Phoenix Road
Medford OR 97504
541-779-WINE
www.2hawk.wine

Hours:
Daily, 1-7pm

Wines:
Malbec
Tempranillo
Grenache
Pinot Noir
(abernet Franc
(abernet Sauvignon
Sauvignon Blanc
Chardonnay
Viognier

11462 &l




EDENVALE WINERY

e

EdenVale Winery

2310 Voorhies Road
Medford OR 97501
541-512-2955 x2
edenvalleyorchards.com

Summer Hours:

May -October
Sunday-Wednesday, 11am-6pm
Thursday-Saturday, 11am-7pm

Winter Hours:

November-April
Sunday-Wednesday, 11am-5pm
Thursday-Saturday, 11am-6pm

Wines:
(abernet Sauvignon
Chardonnay
Grenache
Malbec
Merlot
Pinot Gris
Pinot Noir
Sparkling Brut & Rosé
Syrah
Tempranillo
Viognier
Hard Pear Cider

HNEAG8Mm

£i|

s

EDENVALE WINERY is one of the Rogue
Valley’s top winery destinations. Located just-
oft Hwy 99 between Ashland and Jacksonville,
the winery and tasting room is sited on the
oldest commercial orchard land in Oregon.
Relax and enjoy panoramic views of the
Siskiyou Mountains and surrounding orchards
and vineyards.

The Eden Valley Orchards property takes
you back to an era of gracious hospitality
with the on-site 1890’s Voorhies Mansion,
formal gardens, heritage pear trees and a
demonstration vineyard. The winery and
tasting room features a wide range of barrel-
aged red wines, crisp whites and ciders made
from estate-grown pears, all handcrafted by
winemaker Ashley Campanella. Many of the
varietals are small lot bottlings and are highly
sought after by discerning wine drinkers.

The tasting room is open every day and offers
activities and events depending on the season.
Just minutes from anywhere in the Rogue
Valley, the access is easy and close to all major
roads and highways.

AITIVAINDOY

Be Jociab, Wiink Local!

Local Wines
Live Music
Happy Hour Food & Drink Specials
Gourmet Sandwiches
Soups & Salads
Seasonally-Inspired Dinner Entrees
Housemade Desserts
Espresso Drinks

36 S. Central Ave., Medford, OR 97501
Phone: 541.622.8622 | theroguegrape.com

O © @theroguegrape
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e Great Wines * No Lines
e Great Selection ¢ Helpful Staff
e Great Wine Club ¢ No Forced Purchases
e Great Local Wines ¢ Free Tastings
Thurs-Sat 4pm - 5pm

We Sell Distilled Spirits Too!!
(541) 773-1505

535 Stevens St., Ste K ¢ Medford, OR 97504
(If You Are New To Town Or Visiting Just Google Us)

www.spiritsworldliquor.com

Like us on Facebook at Spirits World

e
E\HMET_T

PAN ASIAN CUISINE

Featuring a selection of the Rogue
Valley's finest LOCAL WINES

Open Monday-Friday
Lunch 11:30a-2:30p
Dinner 5:00p-Close

Closed Saturday & Sunday

i '
Call today for your reservation!
541.608.7545

www.tigerroll.com
970 North Phoenix Road, Medford
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ROXYANN WINERY

ROXYANN WINERY was originally the pear
growing and packing operation known as
Hillcrest Orchard. But Jack Day, grandson of
the Seattle businessman who became owner
and manager of Hillcrest in 1908, had other
ideas. Day planted wine grapes on 20 acres of
the south-facing slope of RoxyAnn Peak where
shallow clay soils are perfect for Bordeaux
varietals. With the first harvest in 2001,
RoxyAnn Winery was born.

Today the RoxyAnn estate vineyard runs to 70
acres from which the winery produces 15,000
cases of award-winning Claret, Pinot Gris,
Sauvignon Blanc, Merlot, Cabernet Sauvignon,
Cabernet Franc, Tempranillo, Viognier, Syrah,

@C RoxYANN %

N WINERY N

N

ROXyAr"n Winery Pinot Noir, and Chardonnay. Recently, their
3283 Hillcrest Road 2012 Claret was awarded Double-Gold at the
Medford OR 97504 2016 Oregon Wine Experience! Many of the

original Hillcrest Orchard buildings, added
to the National Register of Historic Places in
1984, are still used by the winery. Visitors will
enjoy the warm, old-fashioned atmosphere

of the tasting room featuring premium

estate wines and gourmet items. The quaint
setting notwithstanding, RoxyAnn adheres

to enlightened sustainable farming practices
and employs state-of-the-art methods in wine

541-776-2315
roxyann.com

Hours:

Monday-Thursday, noon-7pm
Friday, 11am-9pm

Saturday & Sunday, 11am-7pm

Wines: production, supporting preservation of the
Cabernet Franc natural surroundings while ensuring the finest
(abernet Sauvignon fruit and superior wines. The tasting room is
Chardonnay open seven days a week.

(laret R ——
Merlot o a9 .

Pinot Gris

Pinot Noir

Sauvignon Blanc

Syrah

Tempranillo

Viognier

HAlS w|E




FOR SALE

EDEN VALE WINERY
2310 VOORHIES RD
MEDFORD, OR

27 Acres | 4 Homesites | Old irrigation rights
Become a part of Southern Oregon history.
This legacy property has combined the Historic
Voorhies Mansion and Eden Valley orchards with
an award-winning, unlimited production winery.

$3,900,000

) DAVID PFRIMMER, PRINCIPAL BROKER
Cell: (541) 326-6262 Pt

Wi eere Email: pfrimmer@windermere.com l!mQ:‘

%MARGOS

wine shop & tasting room

With over 12 years experience buying and selling wine in

the Rogue Valley, Margo's incredible hospitality and

extensive knowledge of wine ensures that she is able to
find her clientele the perfect bottle for any occasion.

Monday - Saturday - 12 pm - 7 pm
Friday - 12 pm - 8 pm
(541)282-9920
940 North Phoenix Road Ste 102, Medford, Oregon, 97504

v

FOR SALE

MULTI-PURPOSE IRRIGATED PROPERTY,
PLUS HOME AND
12,000 sq@ FT COMMERCIAL BUILDING

9200 RamMsey Rp, GoLbp HiLL, OR

and winery, this 74.87 acres includes a 3 bd, 3 ba
approximately 1,704 sq. ft. home, beautiful custom
tasting room, custom crush and large wine storage
areas, large patio, lots of parking, bocce ball courts,
office, handicap accessibility and stunning views.

$2,995,000

RANDY MCBEE, BROKER
Cell: (541) 944-0299
Email: randymcbee@johnlscott.com

Gohn L.Scotf

REAL ESTATE

munity,

"4

23,8018

M . raised for 12°ocal
- ( .
' non-profits in 2019, A
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Naumes Suncrest Winery
1950 Suncrest Road

Talent OR 97540
541-608-1755
naumesfamilyvineyards.com

Hours:
Thursday & Sunday, noon-6pm
Friday & Saturday, noon-7pm

Private event space available

Wines:
Barbera
Chardonnay
Grenache
GSM
Pinot Gris
Pinot Noir
Rosé (Pinot Noir)
Sparkling Blanc de Noirs
Syrah
Tempranillo
Viognier

AL S i

NAUMES SUNCREST WINERY

NAUMES SUNCREST WINERY is the latest
enterprise of the Naumes family, noted Rogue
Valley fruit growers for generations, who began
their foray into wine production with the
opening of Naumes Crush and Fermentation.
For several years now, winemaker Chris Graves
has burnished the reputation of this state-
of-the-art custom crush winery in Medford,
producing numerous award-wining vintages
under dozens of labels including Naumes
Family Vineyards.

The estate tasting room was opened in 2019,
creating a magnificent venue to showcase the
wines. With its spacious 1920’s era farmhouse
situated on a rise with picture windows

and a gracious wrap-around deck, it offers
breathtaking vistas of pear orchards and 20
acres of vineyards. Naumes Suncrest is the kind
of place travel brochures are made of. Visitors
lured by its rural beauty will find an equally-
luscious experience within. Specializing in
handcrafted Rogue Valley Pinot Noir, Naumes
Family Vineyards wines reflect the superb
balance and nuance that comes from expertly-
farmed fruit, expertly vinified.

Naumes Suncrest Winery joins a stellar array

of boutique wineries that have sprung up in the
Talent area, a destination affording a variety of
wine styles and tasting room vibes ranging from
urban industrial chic to classic wine country
casual. Whether your tour takes you to one
winery or many, you'll want to discover Naumes
Suncrest...that alone will make your day.
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PASCHAL WINERY & VINEYARD

For more,
see pagerz.

Paschal Winery & Vineyard

1122 Suncrest Road
Talent OR 97540
541-535-7957
paschalwinery.com

Hours:
Daily, noon-6pm

Wines:
(abernet Sauvignon
Malbec
Pinot Gris
Pinot Noir
Tempranillo
Viognier
Blends

HNEAEG8

PASCHAL WINERY AND VINEYARD was
started in 1990 by Roy Paschal and reflects

the love for his family and for the beautifully-
handcrafted artisan wines that bear the Paschal
family label. When visiting, be sure and take
notice of 5 new acres planted to Tempranillo,
Malbec and Cabernet Sauvignon plus expanded
Pinot Noir and Syrah plantings.

Visitors to the Italianate tasting room will enjoy
a wide range of crowd-pleasing varietals and
blends made to the Paschal family’s exacting
specifications.

The tasting room also offers magnificent vistas
of the vineyard and pear orchard, the Cascade
foothills and the Siskiyou peaks. Paschal is the
perfect setting for private parties, weddings and
meetings, event spaces, including an outdoor
heated patio, all available throughout the year,
rain or shine.

Not-to-be-missed are a variety of special winery
happenings such as the Cork ‘n’ Fork Dinners
on Wednesday evenings, with menus catered
by a number of local restaurants. Paschal also
hosts art openings, concerts and regular wine
and food pairings. If you can’t get enough in
one afternoon or evening, you can book the
estate Dream Cottage, a luxury apartment
overlooking the vineyards offering stunning
sunset views and amenities including a spa-
like bathroom with Jacuzzi tub, fully-furnished
kitchen, massage chair and more!




TRIUM WINES
¥ -

AITIVA INDOY

TRIUM WINES is what wine enthusiasts
visiting Oregon’s Rogue Valley pine for. Located
in the heart of Talent’s old town, it combines

country charm with wine-savvy sophistication. 0 0 .

The tas}‘zing room, in a deftly\;\e’flovated vintage ] om us in exP lorlng all that S Outhern
building, features a light, airy interior with Oregon wine Country ha S to Oﬁer_
comfortable seating and chic craftsman-casual

décor. For those who crave the outdoors, the Experience roads and trails less traveled and

uncover some of the best wines in Oregon, all

spacious deck provides seating for 50 along with
based on your own interests and expectations.

ample shade—a perfect spot for friends, family

Trium Wines - i
203 East Main Street or colleagues to gather for that special birthday Letus do the work for y q_l__afndl_?alfe i

ast Main Stree party, anniversary celebration, graduation bash R
Talent OR 97540 or business social.

Join us on an enlightening wine tour through
the oldest wine region in the state of Oregon.

541-625-9100

The wines showcased continue the trademark

triumwines.com excellence that established Trium as one of A place of visionaries and pioncers, whose
Southern Oregon’s most esteemed labels. imn(fcmic.d fs gzru;mcly rCﬂCFt b.mh £ .
Hours: With fruit sourced from the original estate Sggluj;:n gi CS;KH ST ST ]
May-October, Daily, noon-7pm vineyard and other select sites, Trium wines T
are hand-crafted in boutique lots. The wine list . .
November-April, includes the award-winni(ilg 2017 Viognier, Full Wine Tours Private Tours
Thursday-Monday, noon-6pm 2017 Chardonnay, and 2016 Growers’ Cuvée * Driver / Tour Guide We also offer private
Tuesday and Wednesday, that just took Double Gold at the San Francisco * Wine Tastings tours for two. .
by appointment only Chronicle Wine Competition. This spring, be + Complimentary water bottles Let us custom dc51gn a
sure to try the newly-released 2017 Malbec « Tasting fees included tour based on what

Reserve and 2018 Pinot Gris! youd like to see and do!

* $99.00 per person

Wine Wednesday's—15% off glasses

and bottles every Wednesday, At Trium, a friendly and knowledgeable staft B x -
noon-6pm! awaits, ready to share their fine wines and a o Ask about other available Tours. —
. L locally-sourced cheese and charcuterie menu o Ask about lﬁ certiﬁcates
0, 1 1T .
Wine Club Family enjoys 20% off! ¢ changes weekly. With live music on availabl% fOT all occasions.

Fridays at 5pm, and a kid- and pet-friendly

Live Music every friday at 5pm venue, Trium is a unique gem, and the perfect

New appetizers! complement to Talent’s vibrant, eclectic wine
tasting district.

Wines:
(abernet Sauvignon
Chardonnay
Grenache Rosé
Growers' Cuvée
Malbec
Pinot Gris
Viogner

855-550-WINE | winehoppertours.com | info@winehoppertours.com
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BAYER FAMILY ESTATE

CLIFF CREEK CELLARS AT THE VINEYARD

Bayer Family Estate
11663 Agate Road
Eagle Point OR 97524
541-826-8953
bayerfamilyestate.com

Hours:
Thursday-Sunday, noon-6pm

Concert Series
May 16-September 26, 2020

Wines:
Barbera
Chardonnay
Dolcetto
Nebbiolo
Pinot Noir
Primitivo
Sangiovese

NERE

BAYER FAMILY ESTATE is one of Southern
Oregon’s newest wine destinations. Those who
venture through the iron gates will discover a
stunning property and unique wines. The Bayer
family has combined their passion for horses
and wine on this 90-acre river-front estate.
Drawing on their love of the Italian countryside,
the vineyard and tasting room are a nod to

the hills of Tuscany. Here, you can experience
award-winning wines, beautiful grounds, and
even challenge some friends at cornhole.

They grow six varietals including Barbera,
Primitivo, Sangiovese, Nebbiolo, Dolcetto, and
Pinot Noir and plan to expand their vineyard
and bring production onsite.

Bayer Family Estate’s 2016 Zinfandel, Barbera
and Sangiovese recently won Double Gold
medals from the Wine Press Northwest
Invitational amongst a field of over 600 fellow
Gold Medal wines. These incredible wines,
along with their new Frizzante, a sparkling
Chardonnay and Rosé, will be released and
available for purchase.

Wine lovers and music lovers are invited to take
in 14 unique concerts from May 16 through
September 26. See full event list on the website
and Facebook.

3 .;.‘.;'i

w 1 FARLIE
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Cliff Creek Cellars at the Vineyard
1015 McDonough Road
Gold Hill OR 97525
541-855-5330
cliffcreek.com

Hours:
Thursday-Monday, noon-5pm

Check our website for Wine Dinners

and Special Events

Mention "Wine Scene" on
a weekday and receive one
complimentary tasting

Wines:
(abernet Franc
(abernet Sauvignon
Merlot
Sangiovese
Syrah

Blends:
Claret
Pink Pink Wine (Rosé)
Red Red Wine (table blend)
Super Tuscan
MRV (White Rhone blend)

White White Wine (table blend)

A WS

CLIFF CREEK CELLARS’ tasting room is
located directly in the middle of the vineyard,
putting you right where the magic happens at
this charming, family-owned property. Visitors
can expect world-class wines and a wonderful
staff in a relaxed and rustic setting.

The estate vineyard, "Sam’s Valley Vineyard,"
includes 70 acres of vines on the 225-acre
Garvin family farm. Taking advantage of the
warmth and sunlight, the acreage is planted to
Cabernet Franc, Cabernet Sauvignon, Merlot,
Sangiovese and Syrah.

Be sure to visit on a Saturday or a Sunday, for a
fun "twist" on your usual tasting. You might walk
into a tasting of a beautifully-aged library wine,
or a delicious food pairing. Don't miss their
release of the “White White Wine” and “Pink
Pink Wine” on Mother's Day weekend or Roam
the Rogue with the Upper Rogue Wine Trail, on
the first Saturday of May with great wine, great
food, music and more. Please check the website
to get the most up-to-date information.

Events and the setting aren't the only reasons to
visit, as Cliff Creek boasts a lineup of award-
winning wines. Their most recent medals
include platinum for the 2018 MRV and gold
for the 2015 Merlot, 2015 Syrah and the 2014
Cabernet Sauvignon at the San Francisco
Chronicle Wine Competition. At Cliff Creek,
there's always a great glass of wine for anyone in
your group!
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DEL RIO VINEYARDS

DEL RIO

YVINEYAR

Del Rio Vineyards
52N River Road
Gold Hill OR 97525
541-855-2062
delriovineyards.com

Hours:
Daily, 11am-5pm

Wines:
(abernet Franc
(abernet Sauvignon
Chardonnay
(laret
Malbec
Merlot
Muscat
Pinot Gris
Pinot Noir
Syrah
Viognier

RRCIBEN

DEL RIO VINEYARDS is both a place deeply
rooted in history and a winery reflecting the
latest in viticulture and enology. The tasting
room was built in 1864 and served for many
years as the Rock Point Stage Hotel. The parcel
of land that comprises one of the largest wine-
growing operations in the Rogue Valley was a
payment to the original owner for his service
in the Rogue Indian Wars. The big red building
displaying the Del Rio name that today houses
the winery began as the fruit packinghouse of
Del Rio Orchards.

Del Rio’s estate Cabernet Sauvignon,
Chardonnay, Malbec, Merlot, Muscat, Pinot Gris,
Pinot Noir, Syrah and Viognier, reflect the time-
honored traditions of Old World winemaking
blended with New World innovation by
winemaker Jean-Michel Jussiaume.

As the weather warms up, spring and summer
bring with it fun activities at Del Rio Vineyards!
Come and enjoy wine tasting and picnicking

in our beautiful backyard as you take in
breathtaking views of our 300 acre vineyard.
Our concert series runs throughout the
summer, featuring local bands and tantalizing
food trucks. By late summer, come pick a
beautiful bouquet of flowers for yourself and
aloved one in our “Flower it Forward” Zinnia
garden. And in July, spend an elegant evening
dining al-fresco in our vineyard during our
annual, “Dinner Under the Stars,” event with
exquisite catering by the Jacksonville Inn paired
with our delicious Del Rio Wines.
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KRISELLE CELLARS

Kriselle Cellars

12956 Modoc Road
White City OR 97503
541-830-VINO (8466)
krisellecellars.com

Hours:
April-December,
Daily, 71am-5:30pm

Beginning June 19, 2020,

extended hours with live music,

Fridays, 5-8pm

Wines:
(Cabernet Franc
(abernet Sauvignon
Malbec
Red Wine Blends
Sangiovese
Sauvignon Blanc
Tempranillo
Viognier
Limited Summer Releases:
Albarifo
Grenache Rosé

A S WS i

KRISELLE CELLARS is all about inspiration.
The 30-acre vineyard and tasting room are
sited on a south-facing slope overlooking the
ranchland between the Upper Table Rock
Plateau and the Rogue River. The vineyard

is comprised of alluvial soils studded with
round river stones that inspire the wine label
with its embossed silver wine bottle emerging
from the soil, expressing Kriselle Cellars’
dedication to the land.

The tasting room crowning the hill is the
perfect spot to enjoy sweeping vineyard views
while enjoying a glass of wine or sharing a
bottle with friends. You are welcome to indulge
in food and wine pairings which include wine-
friendly daily offerings and wood-fired pizzas
on the weekends. Kriselle Cellars produces
award-winning varietals and distinctive blends
that have received recognition of excellence
from some of the most esteemed publications,
reviewers and wine competitions nationally and
internationally. You're certain to find a wine
that delights you!

Kriselle Cellars is always celebrating! Follow
their Facebook page for information on wine
and food pairings, upcoming wine releases, live
music events and information on joining the
Cellar Society.

Spring events at the tasting room include
Roam the Rogue, summer wine releases,
Father’s Day festivities, and several events just
for cherished members.




TEDDY ABRAMS

BRITT FESTIVAL
ORCHESTRA

&
;..

WELCOME TO THE 2020 BRITT FESTIVAL ORCHESTRA SEASON
7 ~ ANIGHT # BEETHOVEN

Dmitri Shostakovich: Festive Overture
J U I— Ellen Reid: When the World As You've Known

31 [t Doesn’t Exist

Ludwig van Beethoven: Symphony No. 9 in D minor
with Rogue Valley Symphony Chorus

9 TEDDY'S CONRAD TAO and J’NAI BRIDGES
UESDAY

A

Conrad Tao: Everything Must Go
AUG Wolfgang Amadeus Mozart: Piano Concerto

HIKING OZ No. 20 in D minor
THE WOO DLAN DS Maurice Ravel: Shéhérazade for Voice & Orchestra
WITH THE BFO Steve Reich: Tehillim
A Musical Journey
TESSA LARK VIOLIN
J U I_ _‘_-‘r; o Erich Wolfgang Korngold: Violin Concerto in D Major
_ 28 :ﬁ: \ AUG Gustav Mahler: Symphony No. 5 in C-sharp minor

B 07
JUL| ¥ s, o TIMO ANDRES PIANO

o v %Sw Tt & AUG Béla Barték: Piano Concerto No. 3
Fre? é‘ O 9 Richard Strauss: Also sprach Zarathustra

FAMILY SHOW = j|M JAMES and TEDDY ABRAMS

Timo Andres: Everything Happens So Much

Jean Sibelius: Tapiola
BEETHOVEN IS ALIVE! AUG Jim James & Teddy Abrams: The Order of Nature
NATHANIEL STOOKEY’S 14
THE COMPOSER
IS DEAD

text by LEMONY SNICKET BFO SPECTACULAR!

AU G AUG Mason Bates: Art of War

George Frideric Handel: Music for the Royal Fireworks

1 1 - 1 6 Michael Tilson Thomas: From the Diary of Anne Frank

- S W TICKETS ON SALE NOW!
Mﬂ_ Ny BRITT FESTIVAL ORCHESTRA | BRITT PRESENTS | EDUCATION & ENGAGEMENT
J ,é‘ % bA1-773-6077 | BRITTFEST.ORG | 216 W MAIN ST., MEDFORD

JOIN US
SUMMER 2020

JUL [2[|AUG
28 |F| 16

JACKSONVILLE OREGON Ml BRITTFESTORG

BEETHOVEN’S

250th

BIRTHDAY

THRU
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IN THE HEART OF SOUTHERN OREGON WINE COUNTRY

S
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THE

WINERIES «
JACKSONVILLE

JACKSONVILLEWINERIES.ORG

s o Mo

gﬁ'ﬁ{ay.;gf,é’ DANC] N

e s . ; .._ ‘Fﬂ"& L - . 11T .
150 S. Oregon Street 675 Shafer Lane 4477 South Stage Rd. 1677 Old Stage Road SUN . M_AY 1 7 = 1 2 TO 6
Jacksonville, OR 97530 Jacksonville, OR 97530 Medford, OR 97501 Central Point, OR 97502
p 541-702-2355 541-899-8329 541-245-1133 541-930-2650
anchorvalleywine.com daisycreekwine.com G hummingbirdestate.com 7 WINERIES
QUADY ¥ NORTH soutH[§]|Stacg 3 Wines and a Pairing at Each

es from the State fJ ffers

CELLARS

Shuttles Every 20 Minutes
Get 15% off Bottles of Wine

Tickets @

255 E. California St. 970 Old Stage Rd 125 S.Third Street

Jacksonville, OR 97530 Central Point, OR 97502 Jacksonville, OR 97530 WWW.] aCkSOHVlHCWIHCI' 1€5.01g
541-702-2123 541-499-0449 541-899-9120

quadynorth.com rellikwinery.com southstagecellars.com
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Daisy Creek Vineyard
675 Shafer Lane
Jacksonville OR 97530
541-899-8329
daisycreekwine.com

Hours:

May-October,
Thursday-Sunday, noon-5pm
November-April, Closed

Wines:
Whites:
Chardonnay
Double Play Blend
Marsanne
Roussanne
Triple Play Blend
Viognier
Reds:
Bonne Fete Rouge Blend
Lyon Red Blend
Malbec
Petit Verdot

DAISY CREEK VINEYARD owners Russ and
Margaret Lyon came to Jacksonville in 1994
looking for a place similar to the Northern
Rhone Valley’s famous Cote Rotie, (roasted
slope) the perfect place to grow Syrah and
Viognier. On a 23-acre tract where fortune-
seekers once panned Daisy Creek for gold,

the Lyons planted a couple of acres of vines.
Thanks in large part to the mineral-laden soils
washed down from the Siskiyou Mountains by
the creek, and in larger part to the hard work
of the couple tending the vines, the fruit they’re
growing turned out to be good—really good.

Today the vineyard occupies over half of the
property and produces eight wine grape varietals
that include Viognier, Marsanne, Roussanne, and
Malbec, Syrah, and Petit Verdot.

Virtually all the single vintage varietals have
won medals at competitions including San
Francisco Chronicle Wine Competition and
Oregon Wine Experience. This year, look for
the release of new white wines, including a
Chardonnay, a Petit Verdot, Malbec, Syrah and
anew red blend, "Bonne Fete Rogue.”

The Lyons offer visitors a casual tasting room
experience and are delighted to point-out
the location of a slurry mine, a reminder of
the old-timers who came seeking gold. Most
of them never found any. Margaret and Russ
certainly did.




DANCIN VINEYARDS & WINERY

For'more, see page 10.

SOMETIMES YOU JUST

FEEL LIKE DANCIXN,

ANCIN
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DANCIN Vineyards & Winery
4477 South Stage Road
Medford OR 97501
541-245-1133

dancin.com

Hours:

May-September,
Wednesday, 4pm-8pm
Thursday-Sunday, noon-8pm

October-April,
Thursday-Sunday, noon-7pm

Or by appointment

Wines:
Barbera
Chardonnay
Pinot Noir
Port
Sangiovese
Syrah
Zinfandel

DANCIN is the marriage of science and art. The
pairing of simple Italian fare and fine wine. And
the sincere passion of Dan and Cindy.

Romance and wine have gone hand in hand for
centuries and it’s only fitting that the genesis

of DANCIN has its roots in a love story. It’s

a blend of passion, serendipity, and miracle
meetings, and is best heard while sipping

wine in one of the picturesque spaces at the
couple’s tasting room. Suffice it to say, inclement
weather and a chance meeting twice on the
same day brought the pair together. They were
married after three months and have been
DANCIN ever since!

Their award-winning wines are truly world-class
and the food is simple, terroir-inspired Italian
fare made of the freshest, local ingredients.

The venue is set magnificently on the forested
foothills overlooking the Rogue Valley, one of the
most unique terroirs in the wine-making world.

When visiting, you'll imagine you've been
transported to Tuscany or Burgundy, or

both, but you're at DANCIN, a culinary and
viticulture destination of beauty, taste, style,
authentic hospitality and award-winning wine.
Welcome to the dance!

Situated just minutes from Ashland, Medford and
Jacksonville, it’s the perfect setting to drink in the
views of the Table Rocks, Mt. McLoughlin and
the Rogue Valley while savoring award-winning,
estate-grown wines along with artisan wood-fired
pizzas and much more... all served tableside!
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122 OREGON TER, MEDFORD
BEDS - 2.5 BATHS - 4696 SQ. FT.
Old East I\/Iedford W909 built Classic Tudor home w/ stucco exterior.

A Frank Clark feel. Large updated kitchen. Covered front porch
surrounded by historical homes.

3250 V\/ESTO\/ER BLVD, CENTRAL POINT
3 BEDS - 3 BATHS - 2668 SQFT
Private gated paved drive in West Hills just outside Jacksonville! Built in

1999 w/updates in 2007. Large windows to take in City & Mt Views.

Upstairs Studio/office. $645 OOO
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6015 DARK HOLLOW RD, MEDFORD
4 BEDS - 4.5 BATHS - 4218 SQ. FT.
Updated Oregon Dream! 2 story farm home w/ 3 sided wrap around
covered porch on 5 acres. Beautiful landscaping w/brick patio & slate
bordered lawn, fenced garden area & green house. $9 49 OOO

e
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268 NORMAL AVE, ASHLAND
4 BEDS - 3.2 BATHS - 3662 SQ. FT.

N.W. Contemporary Custom Home close to downtown Ashland on 2.04
Imigated acres, RV Shop/Bam. Solar electricity & Solar Heat for in-ground
Salt Water Pool w/natural gas heater. Updates in 2017.

$1,385,000

e dougmorsegroup@gmail.com
['I!a dougmorse.com

Doug Morse | Principal Broker

Sohnﬂ.bcnﬂ | REAL ESTATE

Southern Oregon'’s Best of the Best

Best of the 22
‘I:[‘ %T INFLUENTIAL

R

(541) 944-6000
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élan guest suites & gallery

pure panache!

{541} 899 8000

245 west main street, jacksonville
(one block to britt)

elanguestsuites.com

40

Gogl’s
Restaurant
Dinner~Wednesday-Saturday, 5pm-Close 235W Main Street, Jacksonville
Reservations: 541-899-8699 WWww.gogisrestaurant.com TR
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FENCES WINERY

FENCES Winery
Bellinger Lane
Medford OR 97501
541-690-8303
fenceswinery.com

Private tastings and events
by appointment only

Wines:
(abernet Sauvignon
Rosé of Cabernet Sauvignon

HNEEMm

FENCES WINERY produces Cabernet
Sauvignon. And what a Cab it is! From its first
full production, FENCES started garnering all
kinds of awards including FENCES 2014 Reserve
Cab being named “One of the Northwest’s

top Cabs,” by Wine Press Northwest, and Wine
Enthusiast bestowing 90 and 91points on
FENCES Cabernet Sauvignon and its Reserve
Cabernet, respectively. Wine Press Northwest's
mouthwatering description noted flavors of
black plum, cherry pie, black currant, chocolate-
covered blueberries and a touch of tobacco. And
FENCES’ current release is not too far behind
with the 2015 vintage racking up awards and
taking both Oregon and New York by storm.

And from those very same grapes, last year,
FENCES produced its inaugural vintage of Rosé
of Cabernet Sauvignon. It flew out as soon as it
arrived, but standby, because the 2019 Rosé is
being released this May!

The wines are personally presented by owner
Jody Lennon with husband David, at their
gracious estate-residence with expansive
grounds encircled by the vineyard. The

setting couldn’t be more perfect, nor could

the hospitality. With consummate style, Jody
entertains groups of six to one hundred. Call to
arrange your private tasting, dinner or event.
And prepare to be wowed!




HUMMINGBIRD ESTATE

Hummingbird Estate
1677 0ld Stage Road
Central Point OR 97502
541-930-2650
hummingbirdestate.com

Hours:

May-September,

Wednesday & Thursday, 2-8pm
Friday-Sunday, noon-8pm

October-April,
Wednesday, 2-6pm
Thursday-Saturday, 2-8pm
Sunday, 2-6pm

Copper Door Concert Series,
May-August

Wines:
(abernet Sauvignon
Chardonnay
Grenache
Merlot
Pinot Gris
Pinot Noir
Rose of Grenache
Rose of Pinot Noir
Sparkling Chardonnay
Tempranillo
Viognier

AL i
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HUMMINGBIRD ESTATE is the new identity
of a one-hundred-year-old property recently
transformed from pear orchard to vineyard.
Although this might sound commonplace in
the Jacksonville area, where the dynamic wine
industry has made dramatic changes to the
agricultural landscape, Hummingbird is

"a place like no other”

The long, graceful drive, that takes you up a rise
through vineyards, ends in an old-growth forest
where the gables of the stately, white estate come
into view. It’s apparent at first glance that this
heritage site surrounded by brown stone walls,
gardens and wide swaths of lawn, cries out for
wedding parties and memory-making events.

Once home to the beloved Carpenter family
and the first territorial governor of Alaska, the
mansion serves as the hospitality center where
visitors taste Hummingbird vintages, enjoy
special events or overnight stays in one of the
five sumptuous guest suites.

The wines, expertly made by Chris Graves of
Naumes Crush and Fermentation, are sourced
from select Rogue Valley vineyards, including
Hummingbird Estate’s own vines.

Hummingbird’s gracious elegance will be shared
with the community during the 2020 “Copper
Door Concert Series” starting in May and
running through August. Come find out why
Hummingbird Estate is truly a place like no other!

WILL]
HENP.

Pocket Knives, Muney Clips, Fe?fs & Jewelry

150 W. California St., Jacksonville -

OREGON

541-899-0125 - Open Daily

The Heart of the Southern Oregon Wine Country

Jacksonville Tasting Rooms
www.jacksonvillewineries.org/wineries
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Family Owned and Operated

F’rﬂr::tmdlyr serving a
] -.:a fun, famlly

rlety of local wines
ndly atmosphere

Authentlc Texas- style%BQ steaks, burgers,
sandwmhes wraps, specialty salads, and more!

Kick off your boots and stay awhile!
605 N. 5th Street, Jacksonville, Oregon

Dine In or Take Out (541 ) 899'8821

BackPorchJacksonville.com
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Country House Inns guests can now relax and enjoy an on-site
Oregon Marketplace, featuring a spectrum of local snacks, wine,
beer, cider and Kombucha from throughout our state. We are also
proud to offer our Discover Oregon Wine package and wine trail
featuring 15 local partner wineries.

countryhouseinns.com Jacksonville, Rogue River & Grants Pass, Oregon

42 SOUTHERN OREGON WINE SCENE / SPRING 2020

QUADY NORTH

Quady North

255 California Street
Jacksonville OR 97530
541-702-2123
quadynorth.com

Hours:

Labor Day-Memorial Day
Wednesday-Sunday, 11am-6pm
Monday, noon-5pm

Memorial Day-Labor Day
Wednesday-Sunday, 11am-7pm
Monday, noon-5pm

Wines:
(Cabernet Franc
Grenache
Marsanne
Merlot
Muscat
Port
Roussanne
Syrah
Viognier

&L

QUADY NORTH’s Jacksonville tasting room is
located in a charming brick building, reckoned
by some to be the old telephone exchange, at
the corner of 5th and California Streets. The
modest premises belie the big wines inside.

Quady North is the name of Herb Quady’s
Applegate Valley wine venture, a scion of his
parents’ Fresno area Quady Winery. QN is
known for big, bold Bordeaux and Rhone
varietals. After working as Assistant Winemaker
at the California Central Coast Bonny Doon
Vineyard, Herb came to Oregon to found his
own brand, convinced that the truly-compelling
wines were being made from grapes grown in
cooler areas.

In 2005, the family planted their first 15 acres
of Syrah, Cabernet Franc and Viognier on an
Applegate Valley hillside. Today, the list of
varietals has expanded to include Grenache,
Grenache Blanc, Marsanne, Roussanne, Malbec,
Mourvedre, and Merlot. Quady North is
committed to producing small lot, minimally-
handled wines sourced primarily from the
estate. The focus remains premium Viognier,
Cabernet Franc and Syrah, what Herb calls his
“love triangle”

Quady North is the recipient of several 90+ point
scores from leading publications such as Wine
Enthusiast which recently named the Steelhead
Run Viognier to their Top 100 list and gave
their 2014 Flagship Syrah 95 point honors. Most
recently, the 2017 GSM Rosé took Best of Show
honors at the 2018 Oregon Wine Experience.




RELLIK WINERY

Rellik Winery

970 0ld Stage Road
Central Point OR 97502
541-499-0449
rellikwinery.com

Hours:
Thursday-Monday, 11am-7pm

Music every Saturday and Sunday,
4-6pm—see website for schedule

Wines:
(abernet Sauvignon
Chardonnay
Grenache
Malbec
Pinot Gris
Pinot Noir
Rosé
Viognier

AL WS B

RELLIK WINERY enlivens the Jacksonville
wine scene with panache all its own. The

totally remodeled tasting room, with its cool,
understated vibe, features retractable doors that
extend the space onto a grape-arbored patio, but
can still seat up to a hundred on chilly days with
the doors closed. Rain or shine, there’s plenty

of space for the party to go on year-round. The
wine list offers established favorites such as
Cabernet Sauvignon and Chardonnay while
tweaking expectations with Three-Eyed Raven,
a proprietary red blend destined to become a
Rellik classic. Expect new varietals to be added
as vineyard plantings of Grenache, Viognier,
Merlot and Malbec come into production. The
addition of a full commercial kitchen allows you
to take advantage of tapas-style food pairings,
including European-inspired artisan personal
pizzas, and spicy tomato soup made from
scratch with gourmet grilled cheese sandwiches.
In season, salads and locally-sourced cheese
plates will feature pears from the estate orchard.

Also new is the outdoor, all-purpose event
space centered around a white gazebo, the
archetypal wedding setting, with a breezy,
shaded lawn and footpath that invites the
celebration to flow around the adjacent pond.
The Rellik House, a complex of three suites
with pool and fire pit, is available year-round
for overnight stays. At Rellik, the celebration
doesn’t need to end at closing time.

P

175 E California Street « Jacksonville
541 899 1900

. ] -
| I Over 2,000 wines in
RETAIL WINE SHOPS *" sour Wine Shop!

, GQMagazine ﬁg,

EVINE

Daily tastings, and offering all the accoutrements for serving wine in style!
DINING « CATERING « LODGING « EVENTS « WINE SHOP
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We Sharpen_. @
: ~— Knives! e
Open Daily - 541 -899-5736 + 140 W California Street. Downtown Jacksonville
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DEVITT WINERY

Devitt Winery

11412 Hwy 238
Jacksonville OR 97530
541-899-7511
sldevitt1@yahoo.com

Hours:

Daily, noon-5pm
except Wednesdays by
appointment only

Harvest Host members welcome

Wines:
(abernet Franc
(abernet Sauvignon
Merlot
Pinot Noir
Syrah
Tempranillo
Viognier

A bW

DEVITT WINERY was founded in 2003 by Jim
Devitt after he and his wife, Sue, relocated from
Napa Valley, where they owned Pope Valley
Winery. Today, the family tradition continues
with grandson, Brendon Butler, after he took
over as winemaker in January 2017 following
ten years of on-the-job training as Jim's intern,
supplemented with enology classes at Umpqua
Community College and U.C. Davis.

The winery remains a small, family-owned
operation where all winemaking processes

are overseen by the Devitt family. The winery
focuses on Pinot Noir, Viognier, Syrah, Cab
Franc and Merlot. The wines are aged in-barrel
to produce a pleasant mouth feel with full-
body characteristics which are all drinkable
when purchased with no need to lay them
down. Visitors to the tasting room will find the
winemaker on-hand to answer any questions
along with bottles of all vintages ready to take
home and enjoy now.

In keeping with family tradition, visitors will be
greeted with a smile and treated to outstanding
wines and conversation!

—— ""’«'f
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LongSword Vineyard
8555 Hwy 238
Jacksonville OR 97530
541-899-1746
LongSwordVineyard.com

Hours:
Daily, noon-5pm

Mother's Day Weekend Kite Festival
May 9 & 10, noon-5pm

Applegate Open Viewing Parties
Saturday, June 13 & 20, noon-5pm

Wines:
Chardonnay
Dolcetto
Grenache
Petit Sirah
Sangiovese
Sparkling Chardonnay
Viognier
*Subject to frequent change due
to small-batch winemaking

A S WS il

LONGSWORD VINEYARD

LONGSWORD VINEYARD offers an
unforgettable slice of authentic Southern
Oregon wine culture. Family-owned, operated,
and farmed, they specialize in unique wines

as complex as they are enjoyable. The family
prides itself on serving its exceptional, Italian-
style wines in a relaxed, informal atmosphere
that speaks to wine aficionados and novices
alike. Located in the heart of the Applegate
Valley, the venue features stunning, panoramic
views of the surrounding Cascade and Siskiyou
mountain ranges, making for a truly delightful
wine tasting experience.

Spring is always an exciting time as warm air
heralds the return of paraglider and hanglider
pilots who take flight from nearby Woodrat
mountain and land in front of the tasting
room, providing wonderful live entertainment.
Longer days also provide opportunities to
meet the many animals that call LongSword
home, including a flock of 28 Plymouth Barred
Rock chickens, three Pilgrim geese, and three
resident Babydoll Southdown rams: Hawking,
Einstein, and Newton. You may also be greeted
by LongSword's rather loud but very friendly
resident Aussie fluffball, Rogue.

This spring, be sure to attend two beloved and
free events—the fifth-annual Kite Festival on
Mother’s Day Weekend, featuring a beautiful
aerial spectacle of kites (guests are welcome to
bring their own and join in the fun!) and the
third-annual Applegate Open International
Paragliding Competition in June, with two days
to watch dozens of pilots land at LongSword.
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Distinctive from land to glass. PN

From lush valley floors to steep, terraced hillsides, vineyards are planted on -~

all kinds of topography in countless wine regions around the world. While

wine country is always picturesque, few settings are as strikingly beautiful as A PPL E GAT E VA L LEY

the Applegate Valley in Southern Oregon. In what Sunset Magazine called
“Wine country the way it should be,” here you'll find a group of 19 unique  VREGON WINE COUNTRY

wineries producing a diverse array of outstanding wines.

Plan your frip @ www.applegatewinetrail.com
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Red Lily Vineyards
11777 Hwy 238
Jacksonville OR 97530
541-846-6800
redlilyvineyards.com

Hours:
May-October,
Daily, 11am-5pm

November-April,
Thursday-Sunday, 11am-5pm

Wines:
Graciano
Grenache
Tempranillo
Verdejo
Dessert Wines

A W S &

RED LILY VINEYARDS is a boutique, family-
owned winery in the beautiful Applegate Valley,
specializing in classic Spanish wines, including
Tempranillo and Verdejo. Red Lily is named for
Bolander’s Lily, a rare species of red lily growing
in the nearby Siskiyou Mountains, and for the
owners daughter, Lily.

The winery and the tasting room are located in
an idyllic setting on the banks of the Applegate
River with an amazing riverside beach, the

site of their popular summer concert series
featuring rising local musical artists.

Red Lily features a rustic-chic tasting room, an
outdoor patio with gorgeous views of the valley,
a historic 80-year-old pole barn, expansive
grounds with lush grass areas dotted with picnic
tables, and charming indoor nooks where you
can relax and enjoy fabulous wines and food
offerings, no matter the time of year or weather.

Red Lily offers an array of Spanish-inspired
wines, including their flagship Tempranillo. The
signature white wine is the Stargazer Verdejo—a
Spanish grape that produces amazingly
complex and layered wines. Recently, the 2014
Life of Riley Tempranillo received Wine Press
Northwest’s platinum medal and won gold at the
2019 Oregon Wine Experience, the 2014 Thin
Line Tempranillo won gold at the San Francisco
Chronicle Wine Competition and the 2018
Stargazer Verdejo took gold at the SF Chronicle
Wine Competition.
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VALLEY VIEW WINERY

Valley View Winery

1000 Upper Applegate Road
Jacksonville OR 97530
541-899-8468
valleyviewwinery.com

Hours:
Daily, 11am-5pm

Wines:
(abernet Franc
(abernet Sauvignon
Chardonnay
Pinot Noir
Riesling
Syrah
Tempranillo
Viognier

A WS & i

VALLEY VIEW WINERY is an iconic name
in the Rogue Valley. Not only is it the name of
Peter Britt’s original Jacksonville winery, circa
1858, but it also became the name of the first
modern winery in the Rogue Valley. Founded
by Frank and Ann Wisnovsky, Valley View
first made wine in 1976. Using fruit from

his Applegate Valley estate, planted in 1972,
Wisnovsky made Bordeaux varietals up until
his death in 1980 when Valley View operations
were passed on to Ann and sons.

The winery, celebrating its 44th anniversary,

is now owned and operated by sons Mark and
Michael Wisnovsky. The vineyard has more
than doubled in size since the original planting
and now includes Merlot, Cabernet Sauvignon,
Pinot Noir, Tempranillo, Viognier, Malbec and
Syrah. Wines have been made by UC Davis-
trained enologist John E Guerrero since 1985.

Wines offered at the Applegate Valley Wine
Pavilion in Ruch include Rogue Valley red
and white blends, as well as Chardonnay;,
Viognier, Syrah, Tempranillo, Pinot Noir,
Cabernet Sauvignon, Cabernet Franc, several
dessert wines and a Port-style wine bottled
under the premium Anna Maria label. Visitors
are encouraged to bring a picnic and enjoy
fine wines and some of the best views of the
Applegate Valley from the tasting room, patios
and expansive lawn areas.
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Augustino Estate & Vineyard
16995 N Applegate Road
Grants Pass OR 97527
541-846-1881
augustinoestate.com

Spring Hours:
Friday-Sunday, noon-5pm
or by appointment

Wines:
(abernet Sauvignon
Celebration White Blend
Chardonnay
Malbec
Merlot
Pinot Grigio
Pinot Noir
Pinot Noir "Caramella" Dessert
Wine
Rosé "Angelina"
Syrah
Tempranillo
Red Blend "Rock'n R Red"

A WS B

AUGUSTINO APPLEGATE is the second
tasting venue of Augustino Estate, the label
that made a splash with the debut of its Illinois
Valley tree house tasting room (page 53). Ever
since owners Reggie Boltz and Debbie Spencer
opened Augustino Applegate in 2017, guests
have been delighted with the Applegate venue,
offering guests a special brand of ranch chic in
the big red barn on North Applegate Road.

Augustino Estate wines have continued to
excel in wine competitions around the country,
receiving numerous awards at the prestigious
San Francisco Chronicle Wine Competition,
New Orleans International Wine Awards,
Oregon Wine Experience, Oregon Wine Press
Magazine’s Cellar Select Awards and the Wine
Press Northwest Best of the Best Competition.

A landmark familiar to wine country
sojourners, the beautiful, historic red barn
tasting room has had an extensive makeover
with upscale country appointments and a “wine
mine,” the perfect place for our winemaker
dinners and your special events.

Visit the website for the music and events
schedule, and be sure to stop in and enjoy a
glass of their award-winning wine and new
food offerings on the outdoor patio or in the
spacious tasting room.

GUZZO FAMILY VINEYARD

Guzzo Family Vineyard
1386 Murphy Creek Road
Grants Pass OR 97527
541-862-8617
guzzofamilyvineyard.com
gfvtastingroom.com

Hours:
Friday-Sunday, 11am-4pm
Monday-Thursday, by appt. only

(losed during inclement weather
MINORS NOT PERMITTED

Wines:
(abernet Sauvignon
LoCo Red Blend
Maggie Merlot
Syrah
Tempranillo

Reserve Port-Style Dessert Wines:
Petite Sirah-JETT Fuel -
Sweet Dahlia-Reserve Red

GUZZO FAMILY VINEYARD is a limited-
production winery established in 2012. Paula
and Tony Guzzo, winemakers and husband and
wife, team-up to produce handcrafted red wines.
Their small vineyard produces Reserve Port Style
Dessert Wines, Petite Sirah—-JET'T Fuel and Sweet
Dahlia-Reserve Red. The 2017 Jett Fuel just won
Gold at the 2019 Oregon Wine Experience, while
the 2018 Jett Fuel took a Silver Medal at the 2020
San Francisco Chronicle Wine Competition.
Sweet Dahlia was said to be “dangerously
delicious” when it received the December, 2019
“Cellar Select” award from Oregon Wine Press.

Other wines produced include Tempranillo,
Syrah, Merlot, Cabernet Sauvignon and LoCo
Red Blend, all finished in 30-gallon American
oak barrels, a smaller size than is commonly
used. This gentle process results in wines that
melt on the palate. The wines continue to prove
their excellence as shown by the 2016 Syrah and
2016 Tempranillo which took Double Gold along
with the 2017 Cabernet and Merlot that won
Silvers at the 2019 Oregon Wine Experience.

At the 2020 San Francisco Chronicle Wine
Competition, the LoCo Red took Silver and the
2017 Syrah took Gold, which also is January
2020 OWP “Cellar Select”

“Unconventional” is the hallmark of Guzzo,
where the winery and tasting room double as the
production site where they ferment, press, barrel-
age and bottle wines. The unique and intimate
tasting room features Paula’s hand-painted wine
barrels and artwork, where you can also hear
about their adventures in winemaking.
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SCHMIDT FAMILY VINEYARDS

Schmidt Family Vineyards
330 Kubli Road

Grants Pass OR 97527
541-846-9985
sfvineyards.com

Hours:
Daily, noon-5pm, all year

Friday Night Music, 5-8pm

Wines:
Albarifio
Barbera
(abernet Franc
(abernet Sauvignon
Chardonnay
Malbec
Merlot
Pinot Gris
Pinot Noir
Rosé
Sauvignon Blanc
Syrah
Tempranillo
Touriga Nacional
Viognier

AL WS &l

SCHMIDT FAMILY VINEYARDS is considered
a top wine destination in the Applegate Valley,
operated by three generations growing grapes
and producing wine together. While Cal
Schmidt remains the patriarch and winemaker,
his daughter Rene, winemaker and Certified
Sommelier, along with her son, Duncan, make
up the multi-generational winemaking team.
Other family members have roles in accounting,
marketing, food service, events and today, even
the fourth generation can be seen playing on
the grounds or fishing in the pond!

The 75-acre estate includes 40 acres currently
planted with plans for an additional 20 acres

of grape production that yields 3500 cases of
wine yearly from 14 grape varietals. Four of the
acres are beautifully landscaped for guest use
with a beautiful craftsman-style tasting room,
stunning flower gardens, two large greenhouses
as well as a large vegetable garden that supplies
produce used in the winery kitchen. The outdoor
pizza oven, built by Cal and his grandsons, is
often operated by grandson Spencer, master of
the perfect pizza, baguette or loaf of sourdough
bread to accompany the extraordinary wines.

The estate is impeccably maintained with
expansive lawn areas, fabulous gardens and

a large duck pond that makes a stroll of the
grounds a joyous occasion. At Schmidt Family
Vineyards, there’s something for everyone!
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SCHULTZ WINES

SCHULTZ

WINES

Schultz Glory Oaks®
755 Slagle Creek Rd
Grants Pass OR 97527
541-414-8448
schultzwines.com

Hours:
Friday & Saturday, noon-5pm
and by appointment

MINORS NOT PERMITTED

Wines:
Chardonnay
Merlot
Pinot Gris
Pinot Noir
Syrah
Tempranillo
Tempranillo Dessert Wine
Tempranillo Rosé
Viognier
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SCHULTZ GLORY OAKS Vineyard & Farm

is one of the newer venues in the Applegate
Valley. Owners Greg and Debbie Schultz took
their first steps toward becoming viticulturists
while living in Baton Rouge, Louisiana. Their
journey began with a few classes on wine at LSU
that sparked a tasting trip to Southern Oregon,
where it was love at first sight. Greg and Debbie
were enchanted by the beauty of the land, the
friendliness of the people, and the opportunities
in the wine industry. Schultz Wines was
established in 2010 and their wines have been
made by Linda Donovan and her talented team
at Pallet Wine Company ever since.

The first bottling of Schultz Wine was a 2010
Chardonnay and not long after, they purchased
the property that would become Glory Oaks.
Tempranillo, Viognier, and five traditional
Bordeaux varietals now share their six acre lower
vineyard with small flocks of chickens and sheep.
The ranch house has been converted into a solar-
powered tasting room, offering stunning views
of the vineyard and valley. In 2019, Burgundian
varietals were planted on a steep, north facing
two acre upper vineyard site about 100 feet in
elevation above and behind the tasting room.

Bring a picnic lunch and enjoy deck-seating
with views of the surrounding hills and valleys,
and the sounds of birds and the creek. It’s the
perfect pairing—a great story and fine wines!
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Troon Vineyard

1475 Kubli Road
Grants Pass OR 97527
541-846-9900
troonvineyard.com

Hours:
Daily, 11am-5pm

Appointments not required,
except for large groups.

Wines:
Grenache
Malbec
Marsanne
Mourveédre
Roussanne
Syrah
Tannat
Vermentino
Zinfandel
(reative Co-Ferments
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TROON VINEYARD is surrounded by the
majestic Siskiyou Mountains and the pristine
beauty of the Applegate Valley. They focus on
naturally-produced wines using native yeast
fermentations without additives from their
estate Biodynamic® and organic vineyard.
Their goal is to produce world-class wines and
they have been placed among Oregon’s elite by
international publications like Slow Food’s Slow
Wine Guide and Decanter Magazine and have
received more than 50 ratings of 90 or more
points in the last two years from wine writers
across the country.

Everything at Troon is dedicated to making truly
memorable and exceptional wines handcrafted
from classic Mediterranean grape varieties,
which are ideally suited to their Applegate Valley
climate and vineyard. They offer guests unique
fine wine experiences and a full immersion into
Biodynamic® regenerative agriculture.

In addition to their exciting wines and the
stunning views from their tasting room, you
can relax and picnic on the patio or in the
garden, featuring a bocce ball court and other
games. They feature charcuterie and cheese
boards from artisanal local cheesemakers and
from Portland's famed Olympia Provisions.
Troon’s goal is creating a warm and welcoming
experience for all guests.

While many people first visit Troon for the
incredible views, be assured that your second
visit will be for the incredible wines.

WALPORT FAMILY CELLARS

ot o he g Oy

Walport Family Cellars
470 Slagle Creek Road
Grants Pass OR 97527
541- 846-9463
wfcellars.com

Hours:
Saturday & Sunday, 11am-6pm

Wines:
(abernet Sauvignon
Malbec
Merlot
Rosé
Sauvignon Blanc
Syrah
Blends

HALS WS i

WALPORT FAMILY CELLARS is a celebration of
family, wine and a deep appreciation of the natural
beauty and bounty of the Applegate Valley.

The inviting tasting room, framed by a tranquil
forest setting, is located in the heart of the
Applegate Valley wine region, and offers a
family of wines created by owners Eric & Amy
Walport and local winemaker Duncan Brons.

These small lot, award-winning, boutique wines
are the result of using sustainable permaculture
farming practices and are expressive of the
unique terroir, hand-curated vineyards and a
dedication to the health of their vines and soil.

With comfortable bistro tables and gazebos
tucked between the vineyard and woodlands,
you are sure to find a comfortable spot to enjoy
your afternoon! Eric & Amy invite you to their
tasting room to share the breathtaking views,
locally-sourced cheeses, breads & charcuterie
along with an extraordinary glass of wine!
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Wooldridge Creek

VINFARM

WINE « CHEESE - CHARCUTERIE
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VISITOUR DOWNTOWN
GRANTS PASS TASTING ROOM

Now open:for weekend brunch!

Mon-Fri
noon-9pm
Sat & Sun
9am-5pm

111 SE G Street « Downtown Grants Pass
541-226-2664 « www.wcv.farm

WOOLDRIDGE CREEK WINERY & CRUSHPAD CREAMERY

Wooldridge Creek Winery
& CrushPad Creamery
818 Slagle Creek Road
Grants Pass OR 97527
541-846-6364
wcwinery.com

Hours:
Daily, T1am-5pm

Wines:
(abernet
Chardonnay
Gewiirztraminer

WOOLDRIDGE CREEK WINERY &
CRUSHPAD CREAMERY is home to a winery,
vineyard, a creamery...and now a charcuterie!
And, it’s a story about a place, a partnership
and a plan. The place is a hillside vineyard deep
in the Applegate Valley winegrowing region

of Southern Oregon. The partnership arose
between the couple who planted the vineyard
back in 1977 and the couple who wanted to
add a winery to that vineyard. The plan came
together in 2005 when the winery was built
and Wooldridge Creek vineyard became
Wooldridge Creek Vineyard and Winery.

The original 18-acre vineyard has expanded to 56,
planted to Cabernet Sauvignon, Merlot, Cabernet
Franc, Syrah, Chardonnay, Pinot Noir, Viognier,
Gewiirztraminer, Zinfandel, Malbec, Riesling and
Tempranillo. The two couples are still committed
to the vision that brought them together. And the
plan has succeeded beyond belief.

The sustainably-designed winery offers
unparalleled mountain and valley views—the
perfect spot to gather with friends. Today,
visitors can now sample cheeses and salami
made on-site, making it the first combined
winery, creamery & charcuterie in Oregon!
And the story just keeps getting better with
the recent opening of the Downtown Grants
Pass tasting room—VINFARM—at 111 SE “G”
Street. Check the website for upcoming wine
dinners and more.

| B %&i \ Malbec
Merlot
Pinot Noi
SMOEFLY 5
T @I’eg/GIL Ta Sauvignon

OPENING APRIL 2020 Syrah

229 SW G Street, Grants Pass Tempfani”O
541-218-6813 Viognier

Zinfandel

HAS wle
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PLAISANCE RANCH VINEYARD & WINERY AUGUSTI

NO ESTATE & VINEYARD

B

PLAISANCE RANCH traces its roots to a
pioneering French vintner, Joseph Ginet, who
established a vineyard on Sterling Creek outside
Jacksonville in the 1890’s called “Plaisance
Orchards” Along with selling grapes and grape
plant starts, he produced various orchard fruits.

AUGUSTINO ESTATE, located in O'Brien, is
unlike any tasting room in Southern Oregon.
Surrounded by mountains and bordered by

a rushing river, Augustino’s location offers a
place to enjoy one of the most unique tasting
experiences anywhere on the West Coast.

In 1998, a third-generation, Joe Ginet, grandson
of Joseph, with help from cousins from Savoie,
France established the modern-day vineyard in
the Williams Valley, planting 18 varieties and
six rootstocks on 17 acres of the 210 acre ranch.

Augustino Estate wines have continued to
excel in wine competitions around the country,
receiving numerous awards at the prestigious
San Francisco Chronicle Wine Competition,
New Orleans International Wine Awards,
Oregon Wine Experience, Oregon Wine Press
Cellar Select Awards and the Wine Press
Northwest Best of the Best Competition.

Augustino Estate & Vineyard

400 Brown Road
A winery with such a heritage could hardly O'Brien OR 97534

be ordinary evidenced by a slew of accolades
including three consecutive years of 90+ ratings 541-596-2818

from Wine Spectator and Wine Enthusiast, augustinoestate.com The unique 1500-square-foot “Treeloon”
#5 on the Seattle Times “Top 50 Wines of the tasting room—a combination tree house/
Pacific Northwest, Gold, Double Gold and Spring Hours: tasting room perched in the tree tops, offers
Best Of Show at the Oregon Wine Experience Friday-Sunday, noon-5pm guests a magical location to enjoy one of the
and most recently awards from TEXSOM for or by appointment region’s most incredible settings with stunning
. Syrah, Tempranillo and Syrah and a score of 92 views. The "Treeloon" was showcased on a
Plaisance Ranch for Spotted Horse Pinot Noir and 90 points for Visit the Applegate location at 2016 episode of the DIY networK’s hit show,
16955 Water Gap Road 2017 Chardonnay from James Suckling. 16995 N Applegate Road “The Treehouse Guys!” -
Williams OR 97544 Winemaker Joe Ginet and his wife Suzi Grants Pass OR 97527 The Augustino family’s 400-acre Rockn R %
541-846-7175 welcome visitors to their tasting room to taste 541-846-1881 Ranch has grown to include this amazing m
plaisanceranch.com wines produced according to family tradition. tasting room, 50 acres of vineyard plantings, g
They also produce certified organic grass-fed Wines: a wedding and special events venue, and an =
Hours: beef, so don’t be surprised if you leave with a . 8-acre private lake with lakeside bar. Overnight =<
March-October: few pounds of premium beef in addition to a Cabemej( Sauwgnon cabin rentals are available, making for the |:E
Daily, noon-6pm, Closed Tuesdays few bottles of exquisite wine. Celebration White Blend pe'rfeét wine tasting ge}tgway destinati(.m in the 5
The ranch offers a unique Southern Oregon Chardonnay Mlinois V'alle.y! And, it’s just a short dr.1ve away
November-February: experience. After all, Plaisance means “with Malbec from majestic Redwood forests, th"? hlStf)rlc
Friday-Monday, noon-5pm great pleasure!” Merlot Orekgion Caves and jth.e g)regon{ Calflfornla Coast,
_ Pinot Grigio making it a must-visit destination for anyone

. : interested in tasting fine wines in an exquisite,
Pinot Noir natural setting.
Pinot Noir “Caramella” Dessert

Wine

Wines:
Producing 20 wines, including:
Petit Verdot

Mondeuse Rosé "Angelina"

Petite Sirah Syrah

Mour\lle<\1ré Tempranillo

Carménére Red Blend "Rock'n R Red"
Chardonnay

Rosé i

wl,

~ i A 14 i R R
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2020-2021
Escorted Cruises with

AMAWATERWAYS"

¥ ”JN; &

=

Christmas Markets on the Rhine:
November T December 7-14, 2021*
Hosted by:.
Owners of ]

Enjdy_;; 7—night cruise', _
from Basel to Agﬂ}ft‘éi‘dam' .

[ ¥ET
e . = . e
*efuise inventories-are subj‘e@f to avail

Please Contact Foy Renfro for all inquiries,
up-to-date cruise offerings and promotional information at:
phone (541) 708-1570 email info@journeytoandfrotravel.com
or visit www.journeytoandfro.com/featured-cruises/

CST 2118858-40

We Understand Commitment

You can rely on Edward Jones for one-
on-one attention, our quality-focused
investment philosophy and straight talk
about your financial needs. Contact an
Edward Jones financial advisor today.

-

Andrew Murphy-Rouse
FmanCIaI AdVISOF www.edwardjones.com

Member SIPC

725 NE 7th Street, Suite A
Grants Pass, OR 97526-1635
541-479-9660

MAKING SENSE OF INVESTING
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Edward Jones

WINERIES

Winery Region City Pg
2Hawk Vineyard & WInery.........oo.ecceeeesmmenees Rogue Valley Medford 26
Augustino Estate & Vineyard..... ..Applegate Valley................. Grants Pass 49
Augustino Estate & Vineyard Illinois Valley 0'Brien 53
Bayer Family Estate. Upper Rogue.......eceeeunecene Eagle Point 32
Belle Fiore Winery ...........coooeeee ..Rogue Valley Ashland 18
Cliff Creek Cellars at the Vineyard ........ccoooe.o.. Upper Rogue Gold Hill 32
Daisy Creek Vineyard Jacksonville Jacksonville 38
DANCIN Vineyards & Winery Jacksonville Medford 39
Del Rio Vineyards Upper Rogue Gold Hill 34
Devitt Winery Applegate Valley............... Jacksonville 46
EdenVale Winery Rogue Valley Medford 27
Eliana Wines Rogue Valley Ashland 20
FENCES Winery Jacksonville Medford 40
Grizzly Peak Winery..... ..Rogue Valley Ashland 21
Guzzo Family Vineyard ..........cocceereveevernnene Applegate Valley................. Grants Pass 49
Hummingbird Estate Jacksonville Central Point 4
Irvine & Roberts Vineyards ............occcccveevnnnne Rogue Valley Ashland 21
Kriselle Cellars Upper Rogue.......eveeeenencne White City 34
Ledger David Cellars........wwveeeveermmerrveeeennene Rogue Valley ..........cccrsmmennes Central Point 24
Long Walk Vineyard...........occccceeeeumeeceeeennnnne Rogue Valley Ashland 22
LongSword Vineyard ..............coveeveeerereeernnnne Applegate Valley................. Jacksonville 46
Naumes Suncrest Winery ..... ..Rogue Valley Talent 30
Paschal Winery & Vineyard............ ..Rogue Valley Talent 30
Plaisance Ranch Vineyard & Winery... ..Applegate Valley Williams 53
Platt Anderson Cellars..........c.cueerereeeennnne Rogue Valley Ashland 22
Quady North Jacksonville Jacksonville Ly}
Red Lily VIN@Yards ...........oeeeeeermereeeesererernnnne Applegate Valley.................. Jacksonville 48
Rellik Winery Jacksonville Central Point 43
Roxy Ann Winery Rogue Valley Medford 28
Schmidt Family Vineyards ............ooevceernrene Applegate Valley................ Grants Pass 50
Schultz Wines Applegate Valley................. Grants Pass 50
Trium Wines Rogue Valley Talent 31
Troon Vineyard Applegate Valley................. Grants Pass 51
Valley View Winery.......occvvveeeeueeseeeesensnnnnnns Applegate Valley................. Jacksonville 48
Walport Family Cellars ..... ..Applegate Valley................. Grants Pass 51
Weisinger Family Winery.. ..Rogue Valley Ashland 23
Wooldridge Creek Winery.........ec.ccceeeernenees Applegate Valley................. Grants Pass 52
PAIRINGS

Tasting Rooms & Bottle Shops Elan Guest Suites & Gallery ............. Jacksonville.....40
Lithia Springs Resort Wine Garden .. Ashland........... 20 Jacksonville Inn & Restaurant ......... Jacksonville......43
Vinfarm Tasting Room..........cccooevvvvee Grants Pass......52 BookStayHop.com 9
Jacksonville Inn Wine Shop.............. Jacksonville......43
Harry & David Country Village.......... Medford .......... 60 Stay at a Winery
Margo's Wine Shop & Tasting Rm ... Medford . Grizzly Peak Winery Ashland 21
Rogue Grape Tasting Room ............. Medford ..........27 Weisinger Family Winery Ashland 23
Spirits World Bottle Shop ................ Medford........... 28 Hummingbird Estate...........coeccceveee. Central Point....41

Rellik Winery........ Central Point....43
Dining & Food Troon Vineyard . Grants Pass.......51
Rogue Creamery..............eeeeeeeennns Central Point....24 RoxyAnn Winery............ Medford .......... 28
Taprock Northwest Grill................... Grants Pass......55 Paschal Vineyard & Winery.............. Talent.............. 30
Back Porch Bar & Grill...........cce Jacksonville......42
Bella Union Restaurant ... Jacksonville......38 Play
Gogi's Restaurant................. Jacksonville......40 Britt Music & Arts Festival .............. Jacksonville......35
Jacksonville Inn & Restaurant ......... Jacksonville ....43 Oregon Wine Experience
Schoolhaus Brewhaus........... Jacksonville......38 Journey to & Fro Travel Wine Cruises..............ooseeeeees 54
Bambu Restaurant........... Medford .......... 28 Winehopper Tours 31
Kaleidoscope Pizzeria & Pub.
Medford Food Co-op & Cafe . . Real Estate
Tap &Vineat 559............. .. Medford .......... 25 Ashland Homes / Donovan Team.............ccccceveevmnnnee 18
Ray's Food PIace.........ccveerrmrrreveennne 3 Locations.......24 Expert Properties

John L. Scott / Paul Hart
Shop John L. Scott / Randy McBee...........ouvvevvcccrncrrvvvccnnns
Culinarium Ashland 20 John L. Scott / Bruce MCLeod........ceuuummmmmcceeceeerreennns
Shoefly 0regon ..........oveeeeeeveernnenes Grants Pass.......52 John L. Scott / Doug MOTSe......eveeeeeeemmmcccrecererrenenes
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TAPROCK PAIRING SUGGESTIONS

DUNGENESS CRAB BLT CHOPPED SALAD

Paired with Chardonnay from Def Rio Vineyard - This Chardonnay combines a clean fively nose of stone fruit with some spicy,
toasty oak notes. The texture is refined offering a round but stilf vibrant mouth feef.

TAPROCK'S HERB ROASTED PRIME RIB Avaiabie 4pm unti sold out

Paired with Cabernet Sauvignon from Pebblestone Cellars - A full-bodly old world style wine with a mouth-coating palette of dark
cherry and earthy flavors with wefl-integrated tannins with a balanced, fingering finish.

NEW YORK STEAK WITH BRIE BUTTER

Paired with Duid’s Fluid from Troon Vineyard - This premium red blend is a handcrafted wine, crushed by foot and fermented with
native yeasts in the tracltion of the country wines of Southern France, but with a Southern Oregon attifude.

CHIMICHURRI CHICKEN

Paired with Pinot Gris from King Estates - Family owned and sustainably farmed in the Willamette Valley.

971 SE 6TH STREET, GRANTS PASS TAPROKK(OM 6i Q0O
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For five years, Oregon Wine Experience® has attracted thousands of patrons from
around the world to experience the superior culinary and wine creations Oregon

is home to. World-renowned judges evaluate the incredible wines the state has to
offer through the Oregon Wine Competition, and these wines are celebrated, and
consumed, during the August mega-event. For the first time ever, a Northern winery
reaped a Best of Show medal for the “red” category, alongside two Southern Oregon
vintners. These wines, along with the other 82 medal winners, left an impression
with the judges: that Oregon has some of the best wines in the world. Though, it’s
important to note that the breadth and depth of this event spans beyond the vines.

As Asante Foundation’s signature event, Oregon Wine Experience demonstrates
a key differentiator among other like-events. While celebrating premier local
wineries and top culinary talent, 100 percent of the proceeds benefit charity, locally.
In 2019, Oregon Wine Experience generated more than $1.7 million for Asante
Children’s Miracle Network and other health care programs at Asante—proving to
be one of the fastest-growing charitable wine events in the country.

As one of 170 Children’s Miracle Network hospitals in the country, Asante Rogue
Regional Medical Center is the only primary care center for children in Northern
California and Southern Oregon with a dedicated Pediatric Department, Neonatal
Intensive Care Unit (NICU), Pediatric Oncology Department and a Maternal Fetal
Clinic—a key regional destination for compassionate care. This year, attendees
will experience an exciting shift and realize their participation with Oregon Wine
Experience will have an even greater impact through “AsanteForward,” a $50 million
capital campaign that will transform the quality and scope of health care in our
region. A component of this campaign is to build a new women’s and children’s
hospital within a hospital. Having this area of excellence will provide patients in our
region with access to world-class health care.

a YV . .
‘egon Wine Experience
RRAL0ast to the future of health carefind award-winning wine!:
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“Proceeds from Oregon Wine Experience are more impactful than ever as
Asante plans, and grows, for decades from now. We will have more room, better
technology and more efficiency to care for patients in a space specifically designed
for them,” says Andrea Reeder, Campaign Director, Asante Foundation.

The AsanteForward Women’s and Children’s Health Initiative includes the
following enhancements:

14 new Labor and Delivery rooms

2 new C-Section rooms

16 Private NICU rooms

Co-location of all pediatric services

Outpatient pediatric infusions

A special care nursery with private rooms

A designated area for an OB Emergency Department

Advanced medical therapies and specialized treatment for women of all ages
and stages

The women’s and children’s hospital will have its own designated entrance and
elevator to enhance safety for patients, all housed in the top two floors of a new
patient pavilion that will be home to several areas of excellence.

“As attendees sip their award-winning wine next year, they’ll also be helping
Asante transform the future of health care for patients in our region. There are few
events that bring together a community like Oregon Wine Experience does,” says
Floyd Harmon, Executive Director, Asante Foundation.

Oregon Wine Experience continues to grow year-over-year and so does its
impact—a pinnacle opportunity for wineries and our community to be a part of.

We'll see you in August under the tent!
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WINE COUNTRY CHEF

Chad Hahn ofWooIdrldge Creek Wlnery S Vlnfarm

Bringing a big-city
sensibility to farm-fresh
food, chef Chad Hahn
coaxed a full-service
restaurant from a cadre of
cured meats, cheeses and
fine wine.

58 SOUTHER
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Small-plate specials at Wooldridge Creek Winery’s
Vinfarm rapidly evolved under Hahn’s direction into
weekend brunch and, finally, a diverse array of dishes
that uphold the do-it-yourself ethic of co-owners Greg
Paneitz and Kara Olmo. The couple, nearly two years
ago, conceived cheeses and charcuterie handcrafted

at their Applegate Valley estate to accompany wine
flights at their downtown Grants Pass tasting room.

“We make everything ourselves,” says Olmo. “We're
not paying wholesale for everything?”

That includes all the crackers, condiments and
fermented vegetables, which Hahn makes in house,
for Vinfarm’s cheese and charcuterie boards. The
38-year-old’s commitment to preparing not only
patés, terrines, salami and prosciutto, but their myriad
accompaniments “rekindled” Vinfarm owners’
original mission of being food artisans, says Olmo.

“I think we have a really unique set of
circumstances,” says Hahn, characterizing Vinfarm,
at its most ambitious, as “a fully functional farm with
value-added products” and, at the very least, “a really
beautiful test kitchen?”

Hahn operated a “process kitchen” at full speed
for about a year to meet Vinfarm’s charcuterie needs,
plus extra for retail sale at the tasting room and
winery. But tables and chairs visible from highly-
trafficked G Street sat empty, belying how busy the
adjacent tasting room had become.

“We had this dining room space that was lying
fallow;” says Hahn. “And we wanted to see people in it

Dinner service and extended operating hours
debuted last fall. With Hahn’s culinary expertise
vetted by urban diners on their side, Olmo and
Paneitz decided to be “what people want” — a fully
fledged restaurant — rather than remain a tasting
room with gourmet nibbles.

“People really want to eat,” says Olmo.

Hahn feeds them in a playful style derived from
time spent in both rustic and refined settings. He

by SARAH LEMON

describes Vinfarm’s ambiance as a bistro serving
meals that are “out of people’s normal” when it comes
to both ingredient choices and wine pairings.

“A lot of it is driven by produce availability;” says
Hahn, who honed his skills with produce at Chicago’s
erstwhile vegetarian establishment Green Zebra,
owned by James Beard Award winner Shawn McClain.

Without being a slave to seasonality, Hahn
highlights Southern Oregon’s freshest fruits and
vegetables in the moment and also preserves them
for months to come. He pickles spring mushrooms
and garlic scapes, ferments daikon radish and a host
of other, more common vegetables, and transforms
peppers, citrus and herbs into jellies, jams and sauces
that fuse flavors from around the globe.

The Chicago native’s experience with Moroccan
cuisine is evident in Vinfarm’s ground-beef skewers
served with a dipping sauce of preserved lemon.
About a dozen flavor profiles, including Wooldridge
Creek wines, are incorporated in Vinfarm’s salami.
Coriander and ice wine are a light contrast to
malbec-infused meat. In case customers aren’t aware
of the singularity of Vinfarm’s salami, it’s poised
to be the first licensed for retail sale by Oregon
Department of Agriculture.

Expending no small effort on “winning the
salami game,” Hahn acknowledges that the ways
in which Vinfarm is pushing the envelope today
will be the norm in a decade. It’s all part of the
pioneering spirit of Paneitz and Olmo, among the
first winemakers in Southern Oregon to service
restaurant accounts with wine in kegs, rather than
bottles. The cost savings on packaging, says Olmo,
are passed along to customers, who can order a
sandwich for $7, salad for $8 and steak for $21.

“Vinfarm is surprisingly affordable”

See www.wev.farm for hours and more information,
and for more on Wooldridge Creek Winery, see page 52.
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ONE TEAM OF EXPERTS WORKING TO SERVE YOU
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GORGEOUS RIVER-FRONT HOME
BURSTING WITH NATURAL LIGHT!
GUEST COTTAGE OVER GARAGE
3 BD, 3BA, 2,433 Sq Ft, 2.73 Acres

$785,000 | MLS 3008260

WONDERFUL EAST MEDFORD
LOCATION, CLOSE TO SCHOOLS,

SHOPPING, AND MEDICAL OFFICES

3 BD 2 BA, 1,188 Sq Ft
$265,000 | MLS 3010273
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GORGEOUS SHOWSTOPPER HOME
WITH DIRECT ACCESS TO WOODLAND
TRAIL SYSTEM
4 BD 3.5 BA 4,494 Sq Ft .5 acre

$650,000
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CcOozy APPLEGATE MOUNTAIN
HOME WITH ADU
3 BD 2.5 BA, 3.69 ACRES
2,289 COMBINED Sq Ft

H519 SAVAGE STREET, GRANTS PASS

e @ NEWTOWN STREET, MEDFORD

i '\lu'l

BEAUTIFUL SINGLE STORY WITH
LOTS OF FENCED YARD SPACE
NEW PAINT JOB ON INTERIOR
AND EXTERIOR
$220,000 | MLS 3010503

CHARM ABOUNDS IN THIS
ADORABLE, RETRO- INSPIRED
COTTAGE!

2 BED 1 BATH 1,200 Sq Ft

BEAUTIFUL FARMHOUSE IN THE
APPLEGATE VALLEY. GREAT
POTENTIAL FOR HORSE PROPERTY!
4 BD, 2.5 BA, 2,100 Sq Ft, 4.92 Acres
$549,900 | MLS 2995038

| 415 NUGGET DR, ROGUE RIVER

= e

280 WELLS FARGO DR, JACKSONVILLE

BUILD YOUR DREAM HOME ON
THIS 1.21 ACRE VIEW LOT IN THE
HIGHLY DESIRABLE COACHMAN

HILLS SUBDIVISION
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HANNA HOUSF
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NIGHTLY

285 S 1ST STREET / 3 BED 3 BA
HISTORIC JUDGE HANNA HOUSE
LOCATED DIRECTLY ACROSS FROM
BRITT GARDENS

e WG -
TOP OF THE WORLD LIVING WITH
POOL AND UNOBSTRUCTED VIEWS OH

THE ROGUE VALLEY!
3 BD 2.5 BA, 1,596 Sq Ft
$499,900 | MLS 3010085

3 | [660 CARRIAGE LANE, JACKSONVILLE 4

i T
WELL MAINTAINED & BEAUTIFULLY
LANDSCAPED HOME IN
JACKSONVILLE
4 BD 2.5BA, 2,257 Sq Ft,

$522,500 | MLS 3002721

Spend the Night with Us!
Nightly - Weekly - Monthly

Furnis h e
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AVAILABLE

NIGHTLY

STUDIO + 1BA
LUXURIOUS RENTAL IN THE
HEART OF JACKSONVILLE

d Rentals
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375 S 4TH ST, JACKSONVILLE
NEWLY RENOVATED
BLOCKS TO TOWN

MONTHLY

DON’T SETTLE - q

BUILD THE HOUSE

YOU WANT IN =
TIMBER RIDGE : =
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Jacksonville’s Gorgeous
New Neighborhood

Call for Details!

AVAILABLE

£l L i 1
375 W ELM ST, JACKSONVILLE,
LUXURY, EXECUTIVE SUITE
PRIVATE ENTRANCE AND PATIO

Expert Properties 390 East California St, Jacksonville 97530
Sales: (541) 899-7788 | Rentals: (541) 899-2030 | Furnished: (541) 899-7789

www.ExpertProps.com

BROKERS
LICENSED IN OREGON






