
By A ndy Perdue, edi tor- i n - c h i e f
Wi ne Press Northwest

The oft-asked question, ÒHow do you think this wine will age?Ó was at least partially answered by our seventh
annual Platinum Judging.

Last year, the Zerba Cellars 2003 Syrah earned a Platinum after it became eligible by winning gold at the Oregon State
Fa i r. This year, the same wine got back into our competition on the strength of its gold medal at the Northwest Wi n e
S u m m i t .

And it did even better, winning a unanimous Double Platinum and earning the distinction of being the top wine
in our competition.

If that werenÕt enough, this young Oregon winery won a second Double Platinum for its 2004 Merlot and a
Platinum for its 2003 Cabernet Sauvignon. Our 2006 Oregon Winery to Watch is living up to its billing.

Co-owner Marilyn Zerba said she was especially pleased by the results of the two wines from their young estate
vineyard on the Oregon side of the Walla Walla Valley. She hopes their fruit will continue to improve as the vines
mature.

Each year, we conduct the Platinum Judging as a way to identify some of the NorthwestÕs finest wines. Nearly all the
wines in the competition earned their way in by winning gold somewhere else (see Page 68).

This is the second time in three years an Oregon wine has taken our top spot. Two years ago, it was a Pinot Gris
from Iris Hill, another new winery.

But Zerba wasnÕt the only big story.
e The No. 2 wine was from Jackson-Triggs Vintners, a perennial Platinum winner from British ColumbiaÕs

Okanagan Valley. Jackson-Triggs earned a Double Platinum and an astonishing five Platinums.
e Gehringer Brothers Estate Winery in Oliver, B.C., won a Platinum for the fifth consecutive year. This year, it

won three.
e Vin du Lac, a winery in Chelan, Wash., won our top spot last year with a 2003 Cabernet Franc. Its 2004

Cabernet Franc repeated as a Platinum this year.
e Of the 32 Double Platinums and Platinums awarded, 16 were reds, 10 were whites, four were ice wines and

two were rosŽs. It was the first time a rosŽ had earned a Platinum, and the Saint Laurent rosŽ tied for No. 2 overall.
e Two of our top wines, the Saint Laurent rosŽ and Snoqualmie Merlot, are terrific bargains at $10 and $11

respectively. And with 11,000 cases produced, thereÕs a better than fair chance the Snoqualmie will be readily avail-
able.

For our seventh annual Platinum, we gathered 247 wines Ñ  our most ever Ñ  from Washington, Oregon, British
Columbia and Idaho. Our panel included Parks Redwine of Atlanta, Ga., wine importer and director of two wine com-
petitions, including the Northwest Wine Summit; Dan Berger of Santa Rosa, Calif., renowned wine writer and director
of two international wine competitions; Coke Roth of Richland, Wash., an attorney and international wine judge; and
Ken Robertson of Kennewick, Wash.; a Wine Press Northwest columnist and longtime wine writer.

For the first time, we put together a panel of five consumer judges (read more about them later in this article).
They judged about half of the wines, including all of the Platinums, and scored them separately. Their results were
interesting Ñ and often startling.

Before you move on to the results, we will put out a caveat: These wines won gold medals throughout 2006.
As a result, many are sold out at the wineries and wil l be diff icult to find. However, many stil l will  be in wine
shops or restaurants. Ask your favorite wine merchants to see what they can do for you. Additional ly, many of
the B.C. wines are generally unavailable in the United States and will  require a tr ip across the 49th parallel. e
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THE JUDGING
HOW ITÕS CONDUCTED

Wines are eligible for our Platinum Judging by winning a gold medal in any of about 30 competitions we track
throughout the year. Wines that earn an ÒOutstandingÓ in any of our three peer-group judgings throughout the

year also are eligible.
For the seventh annual Platinum, we received 247 wines, our most ever, out of nearly 400 wines eligible.

ELIGIBLE WINE COMPETITIONS

These are the judgings we monitor for gold medals. The abbreviation is used throughout the reviews to indicate
where the gold medal was won.

A C W C : All-Canadian Wine Competition. A national wine competition held each summer in Wi n d s o r, Ontario.
CHRON: The San Francisco Chronicle Wine Competition is held each winter in Cloverdale, Calif. It is the largest com-

petition of American wines.
CRITICS: Critics Challenge International Wine Competition. Run each spring by Robert Whitley in Southern Californ i a .
DALLAS: The Dallas Morning News Wine Competition is held each winter in Texas and is one of the largest judgings in

N o rth America.
FINGER LAKES: Finger Lakes International Wine Competition is held each spring in upstate New Yo r k .
F L A : The Florida State Fair International Wine & Grape Juice Competition is held each winter in Ta m p a .
G H A : The Grand Harvest Awards is an international competition conducted each winter by Vineyard & Wi n e ry

Management magazine in Santa Rosa, Calif.
IDAHO: The Idaho Wine Festival competition is conducted each summer by the Treasure Valley Wine Society.
IEWC: I n t e rnational Eastern Wine Competition is staged by Vineyard & Wi n e ry Management magazine in upstate New

Yo r k .
I N D Y: The Indy International Wine Competition is held each summer at the Indiana State Fa i r. It is one of the largest

wine competitions in North America.
L.A.: The Los Angeles County Fair Wines of the World Competition is held each spring in Pomona, Calif. It is consid-

ered one of the most prestigious judgings in North America.
LONG BEACH GRAND CRU: An international wine competition conducted by Dan Berger each summer aboard the

Queen Mary in Southern Californ i a .
M O N T E R E Y : Monterey Wine Competition, an international wine competition held in King City, Calif.
NWIWC: New World International Wine Competition, held each winter in Southern Californ i a .
NWS: The Northwest Wine Summit, held each spring at Timberline Lodge on Mount Hood, is the largest judging of

N o rthwest wine.
OREGON: The Oregon Wine Competition is held each August in Salem and is part of the Oregon State Fa i r. It is an

Oregon-only judging.
OWF: The Okanagan Fall Wine Festival Judging is held each fall in Penticton, B.C. It is open to British Columbia wines.
PR: Pacific Rim International Wine Competition is held each spring in San Bernardino, Calif., and is part of the

National Orange Show.
RIWC: The Riverside International Wine Competition is conducted by Dan Berger each spring in Southern Californ i a .
S E ATTLE: The Seattle Wine Society Competition is a Northwest wine judging held each summer.
SD: San Diego International Wine Competition, held each spring in Southern Californ i a .
SFI: San Francisco International Wine Competition. Held each summer in San Fr a n c i s c o .
TC: Tri-Cities Wine Festival. A Northwest wine competition held each November in Pasco, Wa s h .
WASH: The Washington State Wine Competition is held each June in Yakima. It is the only judging of Washington wines.
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WCWC: The West Coast Wine Competition is conducted each spring by Vineyard & Wi n e ry Management magazine in
Santa Rosa, Calif.

W I N E F E S T : Hilton Head Wi n e Fest is an international wine competition held each winter in South Carolina.
W P N W: Wine Press Northwest conducts three peer-group judgings of Northwest wines each year. Those rated

ÒOutstandingÓ are eligible for the Platinum. In 2006, we judged Cabernet Sauvignon (spring), Pinot Gris (summer) and
Syrah (fall).

DOUBLE PLAT I N U M
Zerba Cellars $40
2003 Syrah, Walla Walla Valley  This classy Syrah is a prime example of Old World meets New World. It opens with the leathery, bacon fat
aromas of a C™te-R™tie, then glides into aromas and flavors of blackberries, black raspberries, vanilla and ripe plums. This wine has it all,
from rich, dark, focused flavors to beautiful acidity to moderate tannins and just the barest kiss of oak. Amazingly, this wine won a Platinum
last year, then was eligible for this yearÕs competition on the strength of a gold medal at the Northwest Wine Summit. This Syrah is available
from the Milton-Freewater, Ore., wineryÕs library selection. Gold (NWS). Ñ  418 cases produced

Jackson-T riggs Vintners $60 CDN
2005 Grand Reserve Riesling Ice Wine, Okanagan Valley  Bruce Nicholson, the undisputed king of British Columbia ice wine, is the
only head winemaker this Oliver winery has known in its 12-year history. Now, heÕs headed home to take the reins of Inniskillin Ontario. A
great dessert wine like this is why heÕll be missed in Western Canada. This fabulous ice wine provides aromas of honey, limes, nectarines,
peaches and orange peel, followed by rich flavors of poached fruit and even a hint of toasted marshmallow. While all ice wines are sweet, the
great ones separate themselves with balance and acidity, and this one has it all. Gold (LA). Ñ  614 cases

Best Buy!

Saint Laur ent Winer y $10
2005 Rosé, Wahluke Slope  Who thought a pink wine could be not only good but also great? Saint Laurent is a fast-rising star near
Wenatchee, Wash., whose estate vineyard is on the Wahluke Slope appellation. This blend of Syrah (65%), Chardonnay (23%) and Riesling
(12%) provides bright, fruit-laden and inviting aromas of cherries, cranberries and raspberries, followed by bone-dry flavors of bright red
fruits. Said one judge: ÒYou cannot find a more beautiful color on Earth.Ó Pair this with almost any food, including salmon, sashimi, seared
venison tenderloin or steak tartar. Double Gold (Wash).Ñ  205 cases

Zerba Cellars $28
2004 Merlot, Columbia Valley  Cecil Zerba doesnÕt have a winemaking background. He learned on the job when the consultant for his 4-
year-old winery left him high and dry, and heÕs gotten plenty of help from fellow winemakers around the Walla Walla Valley. After the results
of this judging, we arenÕt sure he needs too much more assistance. This marvelous Merlot jumps out of the glass with aromas of juniper
berries, black cherries, leather and mocha, followed by bing cherries, black licorice, vanilla and milk chocolate. This is a classy wine that will
pair with grilled or roasted meats. Gold (Seattle).Ñ  374 cases

Cathedral Ridge Winer y $38
2004 Syrah, Columbia Valley  In our big Syrah judging in the Fall issue, this red pleasantly surprised our judges, as it came from a Hood
River, Ore., winery that was known more for its Alsatian-style whites than its luscious reds. Its performance amid the NorthwestÕs best solidi-
fies its place among the great wines coming out of our region in 2006. It opens with aromas of black raspberries, strawberry jam and violets,
followed by flavors of juicy dark fruit, black pepper and chocolate. Outstanding (WPNW). Ñ  174 cases
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P L AT I N U M
Chateau Ste. Michelle $17
2005 Indian Wells Riesling, Columbia Valley  Ste. Michelle makes more Riesling than any other winery in the world, and itÕs making some
of its greatest. This wine from WashingtonÕs Wahluke Slope opens with aromas of beautiful orchard fruit, followed by flavors of pineapples,
citrus, traces of minerals and delicate sweetness that seems a lot more dry than its 2.7% residual sugar. The combination of fruit and balance
makes this a beautiful and memorable wine. Gold (LBGC). Ñ  12,500 cases

Jackson-T riggs Vintners $60 CDN
2005 Grand Reserve Sparkling Riesling Ice Wine, Okanagan Valley  As if stomping through subfreezing temperatures to make ice wine
wasnÕt difficult enough, winemaker Bruce Nicholson had to take it a few steps further and produce a rare sparkling version. Annually, this is
one of the finest dessert wines in the Northwest, thanks primarily to the fact that the bubbles help prop up all the sweetness. This delightful
wine reveals aromas and flavors of tangerines, nectarines, apricots and honey. And just when you think it might get too syrupy, the bubbles
give it another burst. Double Gold (SFI), Gold (NWS, OWF). Ñ  166 cases

Pent‰ge Wines $19 CDN
2003 Gamay Noir, Okanagan Valley  Paul Gardner and Julie Rennie planted their vineyard south of Penticton, B.C., in 1997 and produced
their first vintage in 1999. Gamay is a rare grape in the Pacific Northwest, so take notice of this beauty. Its aromas of strawberries and black
pepper give way to succulent flavors of red fruit that hints of sweetness but finishes bone dry. The varietal tendencies jump out of this very
pretty wine. Built to drink young, enjoy this with pasta dishes. Best of Category (ACWC). Ñ  120 cases

Best Buy!

Gehringer Brothers Estate Wi n e r y $13 CDN
2005 Schönburger-Gewürztraminer, Okanagan Valley  This is the fifth consecutive year the boys at Gehringer Brothers have earned at
least one Platinum from us Ñ and this year, they take home three. This is a fascinating white blend that includes the rare Schšnburger
grape, a German variety whose parentage includes Pinot Noir, Chasselas and Muscat. The resulting wine opens with aromas of starfruit,
guava, passionfruit and allspice, which lead to flavors of Gala apples, juniper and grapefruit. It finishes dry and should pair well with pork,
chicken or turkey. Gold (ACWC). Ñ  680 cases

Gehringer Brothers Estate Wi n e r y $14 CDN
2005 Classic Auxerrois, Okanagan Valley  This white grape variety is grown primarily in the Alsace region of France and parts of
Germany, and it has found a home in British Columbia. Gehringer has crafted a beautiful wine from start to finish, thanks to aromas of white
peaches, pears and grapefruit, along with seamless flavors of starfruit and citrus. It is perfectly balanced and should be served with delicate
dishes, such as lightly battered freshwater bass or tilapia. Gold (LA). Ñ  2,000 cases

Jackson-T riggs Vintners $34 CDN
2004 SunRock Vi n e y a rd Meritage, Okanagan Valley  J a c k s o n -Triggs has long since proven to us that it is more than just a one-trick pony. This
O l i v e r, B.C., winery certainly has shown its genius with dessert wines, but it also is able to craft some of the NorthwestÕs finest dry whites and
h e a rty reds. These wines are scary good, and itÕs because J-T has unfettered access to some of the finest grape-growing ground in the Okanagan
along the Black Sage Bench just north of the U.S. border. This vineyard-designated red opens with intriguing aromas of sandalwood, cloves, black
walnut and black currants, followed by flavors of blackberries, black currants and vanilla. Its tannins are assertive without being cumbersome, and
one judge felt it would be really good with another year of bottle age. HeÕs gotta be kidding. Gold (SFI, OWF). Ñ  266 cases

Jackson-T riggs Vintners $13 CDN
2005 Proprietors’ Reserve Dry Riesling, Okanagan Valley  With Riesling, winemaker Bruce Nicholson can go sweet or dry. In the case of
this steely white, heÕs able to showcase the greatness of Okanagan Valley fruit. It opens with floral notes, along with tropical, orchard and cit-
rus aromas. Gravelly, minerally nuances give way to phenomenal flavors of juicy apples, rose oil and pineapples. This can stand tall amid the
great Rieslings of the world. Gold (NWS). Ñ  4,123 cases

Maryhill Winer y $15
2005 Viognier, Columbia Valley  Each spring, judges gather at OregonÕs Timberline Lodge to judge 1,000 or so Northwest wines. At the
2006 Northwest Wine Summit, this modestly priced Viognier came out ahead of all others. Our judging proves that was no fluke, as our
judges immediately fell in love with the gorgeous aromas of oranges and sweet spices that lead to flavors citrus, apricots and pears. Its 2.3%
residual sugar is balanced with surprising acidity for this variety, giving it a creamy mouth feel that reminded us oh so slightly of an Orange
Julius. Best of Show (NWS). Ñ  2,750 cases
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Best Buy!

Snoqualmie Vineyards $11
2003 Merlot, Columbia Valley  Winemaker Joy Andersen loves Rosebud Vineyard, one of the oldest plantings on WashingtonÕs Wahluke Slope.
All the grapes for this Merlot came from there, which is one of the warmest areas in the state. This opens with aromas of baking spices, cran-
berries, black cherries and lingonberries. A tilt of the glass reveals flavors of tart blackberries, black currants, pipe tobacco and coffee. Perfect
for Sunday prime rib but priced for Tuesday pizza, which makes this the best of both worlds. Gold (Indy).  Ñ  7,000 cases

Tsillan Cellars $18
2005 Pinot Grigio, Columbia Valley  Tsillan (pronounced ÒChelanÓ) made a splash in the Columbia Cascade region with its multimillion -dollar
Tuscan-style estate. But its staying power is with the quality of its wines. This crisp white wine opens with aromas of oranges, pine needles, wild
spices and pears, followed by clean, bright flavors that include a farmers market of fruit and oily richness on the midpalate. ItÕs a versatile wine
that should pair well with most shellfish, seafood and chicken dishes. Gold (Wash, NWS). Ñ  189 cases

Gehringer Brothers Estate Wi n e r y $47 CDN
2004 Signature Cabernet Franc Ice Wine, Okanagan Valley  Red ice wine is a bit of a rare bird, yet a half-dozen or so are made in the
Pacific Northwest. This is, undoubtedly, one of the finest examples. It opens with aromas of strawberries, cherries and pomegranates, fol-
lowed by layered flavors of cloves, French vanilla and berry jam. Our judges were entranced with this complex red dessert wine. Gold (NWS).

Ñ  380 cases

Mt. Boucherie Estate Winer y $15 CDN
2004 Semillon, Okanagan Valley  The Gidda family is no stranger to the wine industry, having grown grapes in British Columbia since the
late Õ60s. They launched the winery near Kelowna in 1999 and have produced wines of distinction and style since. Semillon, one of the noble
white grapes of Bordeaux, is a bit rare in B.C., but Mt. Boucherie seems to have it figured out. This offers aromas of sweet herbs, apples and
figs, as well as rich, upfront flavors of tropical and tree fruits. A gorgeous, balanced wine. Gold (GHA). Ñ  2,000 cases

Vin du Lac $28
2004 Barrel Select Cabernet Franc, Columbia Valley  A year ago, the 2003 version of this wine topped our Platinum competition. This
year, owner/winemaker Larry Lehmbecker proves that was no fluke with a second Platinum for the vastly underrated Cab Franc. The nose
detects hints of strawberries, sweet herbs and pie cherries, and the flavors reveal red cherry fruit and just a wisp of oak. An elegant wine that
is completely put together. Gold (NWS). Ñ  163 cases

Wild Goose Vineyards $15 CDN
2005 Riesling, Okanagan Valley  In a region famous for its white wines, the Kruger family is out to prove it is one of the best. Whether itÕs
Riesling, GewŸrztraminer or Pinot Gris, winemaker Hagen Kruger is crafting fabulous wines. Our judges describe this as a Germ a n i c - s t y l e
Riesling with aromas of minerals and apples, followed by steely flavors of grapefruit, lime and a hint of classic petrol. One panelist noted that
w i n e m a ker showed courage by making this a dry wine. Pair this with spicy Asian, Mexican or Indian dishes. Best of Category (ACWC). 

Ñ  800 cases

Zerba Cellars $40
2003 Cabernet Sauvignon, Walla Walla Valley  Our reigning Oregon Winery to Watch certainly is drawing all eyes toward Milton-
Freewater on the strength of its three Platinums. In our Spring issue, this was tied for the top Cab out of 128 we judged, and it solidifies that
position by earning the distinction of the best Cab in this judging, too. It opens with a fair bit of oak that quickly melds into aromas of
spices, black cherries and even blueberries, followed by rich, luscious flavors of black fruit and black pepper. ItÕs a big, classy, well-balanced
wine. Outstanding (WPNW). Ñ  418 cases

Abacela Vineyar ds and Winer y $22
2004 Grenache, Southern Oregon  The good folks at Abacela have a well-earned reputation for Spanish varieties, and they could have got-
ten away with calling this red Garnacha (the most-planted grape in Spain). Instead, they stuck with the Southern Rh™ne in name and style. It
opens with intriguing aromas of plums and blueberries, followed by flavors of raspberries, loganberries and even cranberries. The opulent
mouth feel is tempered toward the end with modest tannins that should pair this well with spicy chicken dishes. Gold (NWS). Ñ  82 cases

Cougar Crest Winer y $32
2003 Merlot, Walla Walla Valley  Debbie and David Hansen are no strangers to top awards, having won a Platinum for their Syrah just two
years ago. This Merlot is a marvelous example of what can be crafted from Walla Walla Valley fruit, thanks to its aromas of black cherries,
vanilla and dark chocolate. On the palate, flavors of coffee, black cherries and blueberries are expertly balanced with good acidity and sweet
tannins. ThereÕs plenty of oak here, but the ripe fruit can handle it. Best of Class (LBGC). Ñ  890 cases
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Jackson-T riggs Vintners $53 CDN
2005 Proprietors’ Reserve Riesling Ice Wine, Okanagan Valley  Jackson-TriggsÕ slightly older Ñ and slightly less expensive Ñ ice wine is
nonetheless great and reveals winemaker Bruce NicholsonÕs house style: rich without being cloying with aromas and flavors of poached
fruit. This particular wine provides aromas of yellow and white peaches, as well as sweet spices and oranges. The flavors included honey-
dipped nectarines and candied lemon peel. Gold (LA, OWF). Ñ  1,337 cases

Sandhill Wines $27 CDN
2003 Small Lots Barbera, Okanagan Valley  Calona Vineyards in Kelowna, B.C., is one of the largest wineries in the province, but Howard
Soon uses the Sandhill label Ñ and the Small Lots program Ñ to get away from the mass production and practice his artisan winemaking.
This Barbera Ñ a rare grape in Canada Ñ is a great example, thanks to its aromas of red fruits, black pepper and cedar, followed by flavors
of cranberries, lingonberries and pomegranates. It has a lean entry that broadens on the midpalate and is seamless throughout. An utterly
fascinating wine from famed Burrowing Owl Vineyard. Best of Category (ACWC). Ñ  283 cases

Spangler Vineyar ds $30
2004 Sundown Vineyard Cabernet Franc, Southern Oregon Pat and Loree Spangler have quickly turned around the former La Garza
Vineyards in Southern Oregon. The first release of a wine made entirely by them is a dandy. This beautiful Cab Franc reveals aromas of black
tea, red fruit and a bit of oak. The flavors of strawberries and sweet herbs start slowly, then build on the midpalate to a richly structured fin-
ish. A complex wine that should pair well with roasted meats or rich pasta dishes. Gold (NWS). Ñ  169 cases

Willamette Valley Vineyar ds $16
2005 Pinot Gris, Willamette Valley  If ever a wine seemed destined to wine Platinum, this might have been it. Its legacy up to this point
was merely five gold medals in top competitions up and down the West Coast. And thereÕs plenty of it. This crisp white wine opens with aro-
mas of limes, oranges and starfruit, followed by flavors of pears and other tree fruits. ItÕs clean, bright and beautifully balanced from begin-
ning to end. A perfect pairing for salmon. Double Gold (SFI), Gold (LA, RIWF, Seattle, LBGC). Ñ  16,000 cases

Colvin Vineyar ds $36
2002 Allegresse, Walla Walla Valley  Wi n e m a ker Mark Colvin is a pharmacist by day and crafts red wines the rest of the time. This
Bordeaux-style blend is his finest effort, comprising Cabernet Sauvignon (77%), Merlot (15%), Cabernet Franc (5%) and Carmen•r e (3%). It
opens with aromas of spicy oak, herbal tea and blackberries, followed by bold, upfront flavors of ripe dark fruit and black pepper. The tannins
are somewhat chewy on the front end but not aggressive on the finish, indicating this could still get better with just a couple of years in the
c e l l a r. CanÕt wait? Then toss a steak on the grill for accompaniment. Gold (LA, Wash). Ñ  455 cases

Jackson-T riggs Vintners $14 CDN
2005 Proprietors’ Reserve Cabernet Franc Rosé, Okanagan Valley  In the first six years of this competition, no rosŽ had ever earned a
Platinum. It says something about the maturity of Northwest dry rosŽs that two earned the distinction this year. This Cab Franc rosŽ from B.C.Õs
Okanagan Valley provides aromas of cherries, spice and vanilla, followed by clean flavors of excellent cherry fruit. A hint of sweetness gives this
body without being cloying, making this perfect for sipping on the patio on the weekends or enjoying with ham or pork. Best of Category (ACWC),

gold (OWF). Ñ  490 cases

Saviah Cellars $30
2004 Une Vallée, Columbia Valley  Wi n e m a ker Richard Funk earned a Platinum two years ago for his Big Sky CuvŽe, and this year he repeats
the feat with this blend of Cabernet Sauvignon, Merlot and Cabernet Franc from vineyards around the Columbia Va l l e y. ItÕs an intriguing wine,
thanks to opening aromas of ripe Bing cherries and orange spice tea. On the palate are flavors of dark ripe fruit, black pepper and a bit of oak.
While the tannins are evident, this wine is approachable, even opulent. Pair with prime rib or a hearty pasta dish. Gold (Wa s h ) . Ñ  229 cases

Tyrus Evan $28
2004 Del Rio Vi n e y a rd Syrah, Rogue Valley  Del Rio Vineyard near Medford, Ore., is gaining a reputation among winemakers in the know, and
Ken Wright has long been in the know. He crafts many wines from Del Rio, and this is one of the finest. It opens with a hint of rosemary and a
trace of black pepper, as well as aromas of spicy dark fruit and chocolate. After a lean entry, the opulent flavors of ripe plums and blackberry jam
explode on the palate. Right-on acidity and mellow tannins give this structure without getting in the way of the fruit. Bake rÕs chocolate notes on
the finish are a pleasurable farewell. Outstanding (WPNW). Ñ  285 cases

Wild Goose Vineyards $16 CDN
2005 Autumn Gold, Okanagan Valley  Wi n e m a ker Hagen Kruger expertly blends Riesling, GewŸrztraminer and Pinot Blanc to pro-
duce this marvelous white wine. It  is Wild GooseÕs biggest-selling wine Ñ and for good reason. It  opens with aromas of Golden
Delicious apples and pink grapefruit, followed by flavors of tropical fruit and sweet herbs. A trace of white pepper and hints of anise
provide complexity on the finish. This well-balanced wine should pair beautifully with Asian dishes, including hot-and-sour soup. B e s t

of Category (ACWC). Ñ  500 cases
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Gordon Brothers Family Vineyards $21
2003 Merlot, Columbia Valley  Longtime grape grower Jeff Gordon tends his 100-acre vineyard overlooking the Snake River near
Pasco, Wash. This has been quite a year for Gordon, whose wines have gained acclaim in international publications. This Merlot is a
great example of what Gordon is producing, thanks to aromas of ripe cherries, black tea and a bit of oregano. On the palate, flavors of
plums and cherries meld with a hint of spice and well-integrated oak. Supple tannins carry the fruit along through the sophisticated
finish. Best of Class (LBGC). Ñ  2,250 cases

DOUBLE GOLD
Pend dÕOreille Winer y $17
NV Huckleberry Blush, Idaho  Here is a seriously fun wine from a top Idaho producer. Steve Meyer blends juice from prized Idaho huckleberries with
Riesling for a wine that has good sweetness (2.8% residual sugar) without being too candy-like. It opens with aromas of apples and berries and follows with
smooth, delicious, crowd-pleasing moves. A joyous wine for any occasion. Gold (LBGC). 

Ñ  1,700 cases

Saviah Cellars $30
2004 Syrah, Red Mountain  Richard Funk went all the way to the end of Sunset Road on WashingtonÕs Red Mountain to the Ranch at the End of the Road
Vineyard to get the grapes for this superb Syrah. It opens with opulent aromas of dark fruits and black licorice, followed by deliciously long flavors of black-
berries and black cherries. The modest tannins draw out the finish on this complex and fruit-laden red. Gold (Wash, NWS). 

Ñ  250 cases

Barrister Winer y $25
2004 Cabernet Franc, Columbia Valley  The two Spokane lawyers who run this boutique operation are on an unbelievable run. Their 2002 version of this
wine won Best of Show at the L.A. County competition. Their 2003 won Best of Show at the Northwest Wine Summit, and this won Best of Show at the Tri-
Cities Wine Festival. And it was oh-so-close to a Platinum here. Simply put, Greg Lipsker and Michael White are on a roll and making some of the NorthwestÕs
finest reds. This opens with big aromas of red fruit, maple syrup and oak, followed by wonderfully rich flavors of black currants and black cherries. Best of

Show (TC), Concordance Gold (Indy). Ñ  495 cases

Jackson-T riggs Vintners $14 CDN
2005 Proprietors’ Reserve Sauvignon Blanc, Okanagan Valley  This is a classic Northwest-style Sauvignon Blanc, thanks to his pleasant aromas of fresh
apples, spices and mowed grass. On the palate are clean flavors of apples, pears and other orchard fruit. It has a bigger flavor profile than most Sauv Blancs
we come across, and itÕs expertly balanced between fruit and acidity. Enjoy this with salmon, halibut or sushi. Gold (NWS, SFI) Ñ  8,831 cases

Saint Laur ent Winer y $18
2003 Merlot, Columbia Valley  Wi n e m a ker Craig Mitrakul relies on his familyÕs Wa h l u ke Slope vineyard for the ripe, delicious grapes that go into his wines. It
opens with complex and intriguing aromas of green peppercorns, cherries and caramel, followed by well-balanced flavors of red fruit. The subdued tannins tend to
sneak up on the finish of this crowd-pleaser. Double Gold (GHA), gold (WCWC). Ñ  527 cases

Walter Dacon Wines $28
2004 C’est Syrah Belle, Columbia Valley  Owner/winemaker Lloyd Anderson came out of the gate fast last year with his first release of Syrahs. His second
vintage proves it was no fluke, as heÕs crafted a beautiful and complex Syrah. This one opens with spicy aromas of blackberries, leather, tar and raspberries,
followed by broad flavors of dark fruit, black licorice and cocoa powder. A well-balanced, flavorful red. Double Gold (Wash). Ñ  301 cases

Walter Dacon Wines $35
2004 C’est Syrah Beaux, Columbia Valley  Lloyd Anderson blended Syrah from five vineyards in four Washington appellations to produce this top-shelf
red. Its classy aromas of plums, berries, coffee and oak give way to rich, dark flavors of chocolate and dark fruit, including black cherries. ItÕs a well-structured
wine that tastes beautiful now. Pop the cork in the next two years and pair with duck breast or venison. Gold (NWS). Ñ  172 cases

Lang Vineyar ds $16 CDN
2005 Farm Wi n e ry Reserve Riesling, Okanagan Valley  British ColumbiaÕs northerly climes are perfect for producing wines with naturally bright
a c i d i t y. This wine from the Okanagan Va l l e yÕs Naramata Bench is a prime example. It opens with aromas of tropical and orchard fruits, followed by fla-
vors of apples, dried pineapples and slate. ItÕs a classy Pfalz-style Riesling. Gold (ACWC). 

LaVelle Vineyar d $14
2005 Riesling, Willamette Valley  This off-dry Kabinett-style Riesling from OregonÕs Willamette Valley is a pleasing sipper with aromas and flavors of oranges
and pears. It offers an intensity of flavors backed with bright acidity. Because it is a bit on the sweet side, it provides food-pairing flexibility: It could go well
with spicy curry dishes or a plate of fresh apples, cheeses and hazelnuts. Gold (Indy). Ñ  1,188 cases

Helix by Reininger $22
2003 Merlot, Columbia Valley  Chuck Reininger and family members launched the Helix label as a way to produce high-quality wines using grapes from
the broader Columbia Valley while preserving the Reininger label for Walla Walla Valley fruit. The wines already have captured an audience, thanks to
e f f o rts like this Merlot, which opens with intr iguing aromas of juniper, marionberries, coffee and leather. On the palate are flavors of lush, juicy dark fru i t
b a c ked with  bright acidity and modest tannins. The oak is in check on this well-balanced red. Gold (NWS). Ñ  706 cases
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Saint Laur ent Winer y $20
2003 Syrah, Columbia Valley  The Mrachek family is on a roll, as this Syrah from WashingtonÕs Wahluke Slope proves. It won three gold medals in 2006 on
the strength of ripe fruit and balanced winemaking. This opens with aromas of blackberries, brambleberries, tar and just the right amount of oak. Its focused
flavors include black fruit, black pepper and leather, all backed by underlying acidity. Gold (Chron, RIWC, Wash).

Ñ  361 cases

Tsillan Cellars $15
2005 Gewürztraminer, Columbia Valley  GewŸrztraminer is one of those classic German varieties that Washington built its reputation on in the Õ60s and
Õ70s before turning to more commercially enlightened wines. WeÕre glad thereÕs still a number of wineries dedicated to producing delicious examples of this
aromatic white. This wine from a Chelan producer opens with classic aromas of lychee and citrus, followed by clean flavors of oranges and rosewater. The
slight sweetness (1.8%) rounds off the edges and helps this bridge the gap between cocktail and dinner wine. Double Gold (Wash). 

Ñ  207 cases

Vin du Lac $29
2003 Barrel Select Cabernet Sauvignon, Yakima Valley  Winemaker Larry Lehmbecker has crafted a delicious Cab that also includes a smattering of Cab
Franc, Malbec and Petit Verdot from the somewhat cooler Yakima Valley. The resulting wine is a bit Bordeaux-like with aromas of sweet herbs, black pepper
and ripe cherries, followed by flavors of dark, juicy fruit. Resolved tannins lead to a lean, focused finish that includes BakerÕs chocolate. Gold (NWS). 

Ñ  205 cases

Christopher Bridge $28
2003 Satori Springs Pinot Noir, Willamette Valley  Chris and Susanne CarlbergÕs estate Satori Springs Vineyard in the northern Willamette Valley combine
with the winemaking of Chris Camarda of Andrew Will fame and Laurent Montalieu of Solena Cellars to produce a classy example of Oregon Pinot Noir. This
reveals aromas of bright cherries and sweet spices with just a hint of oak, followed by flavors of pomegranates, sweet cherries and black olives. Gold (NWS). 

Ñ  179 cases

Domaine Ste. Michelle $12
NV Blanc de Noirs, Columbia Valley  Rick Casqueiro makes more bubbly than anyone in the Northwest, and he consistently makes some of the best at
amazing prices. This rosŽ relies on Pinot Noir from WashingtonÕs Yakima Valley for its bright, rich, inviting aromas and clean, citrusy flavors. Though it has a bit
of residual sugar (1.15%), it finishes in a dry, brut style. Gold (Indy). Ñ  10,000 cases

Elk Cove Vineyards $18
2005 Pinot Gris, Willamette Valley  Second-generation winemaker Adam Campbell is right on the money with this beautiful Oregon white wine. Relying on
grapes from the northern Willamette Valley, Campbell has crafted a Pinot Gris with delicious aromas of limes, sweet spices and vanilla, followed by flavors of
apples and limes that lead to a nice, tart finish. A plate of seared scallops would pair perfectly with this wine. Outstanding (WPNW). Ñ  11,000 cases

Gehringer Brothers Estate Wi n e r y $14 CDN
2005 Private Reserve Pinot Blanc, Okanagan Valley  Pinot Blanc is an oft-overlooked grape in the Northwest. Some winemakers would just as soon it did-
nÕt exist. We think a sip of this example would change their minds. This B.C. beauty opens with aromas of ripe pears and anise, followed by flavors of fresh
orchard fruits and balanced acidity. This would pair nicely with lighter dishes. Gold (NWS). Ñ  1,050 cases

Seia Wine Cellars $23
2004 Clifton Hill Vineyard Syrah, Columbia Valley  In 2005, we awarded Rob SpaldingÕs freshman release an ÒOutstandingÓ rating, and he follows up with a
similarly well-crafted Syrah on his second vintage. Taking advantage of high-quality ripe grapes from Clifton Hill, a Milbrandt-owned Wahluke Slope vineyard,
Spalding has crafted a Syrah with aromas of spicy plums and flavors of lush fruit and mint. A robust red to enjoy with roasted meats. Gold (NWS). Ñ  81 cases

Barnar d Grif fin $17
2004 Merlot, Columbia Valley Our reigning Northwest Winery of the Year crafts an amazing array of wines at stellar prices. This is Rob GriffinÕs mainstream
Merlot and is a beauty. It opens with aromas of boysenberries and a hint of oak, followed by flavors of raspberries, black cherries and a hint of black pepper.
Tamed tannins and ample acidity provide just enough backbone to allow the elegant fruit to shine. Gold (Wash). Ñ  11,491 cases

Cougar Crest Winer y $32
2003 Cabernet Sauvignon, Walla Walla Valley  Debbie and Dave Hansen make a great team, with Dave handling the viticultural side and Debbie making
the wine. The results show in the bottle, with aromas of black currants, black pepper and vanilla, followed by flavors of black cherries, chocolate and a hint of
tobacco. This is a richly structured wine that should pair well with lamb, beef or duck. Gold (Indy). Ñ  950 cases

Best Buy!

Hogue Cellars $9
2005 Fumé Blanc, Columbia Valley  This Sauvignon Blanc is a delicious wine at any price and a real crowd-pleaser at under $10. It opens with intriguing aro-
mas of apples, hay and green pea shoots, followed by flavors of orchard fruits and beveled edges that reminded one judge of a Õ70s style of California fumŽ.
Best White Wine (Wash). Ñ  64,000 cases
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Jackson-T riggs Vintners $34 CDN
2004 SunRock Vineyard Shiraz, Okanagan Valley  It wasnÕt that many years ago that Syrah in the Okanagan Valley was a bit of an oddity. These days, itÕs
proving to be an outstanding variety for the hot Black Sage Bench. This Shiraz-style red is a seriously good wine with aromas and flavors of blackberries, nut-
meg, cinnamon, vanilla and chocolate. Decent acidity and sturdy tannins make for a delicious wine that would pair well with most red meats. Gold (SFI, OWF).

Ñ  472 cases

Piety Flats Winer y $12
2005 Chenin Blanc, Yakima Valley  For years, the Donald Mercantile gained regional fame for its fresh peach sundaes. The ice cream is still there, but now
itÕs Piety Flats Winery. The wines are crafted by Victor Palencia of Willow Crest Winery in Prosser, Wash. This delicious Chenin shows off aromas of melon,
lychee and pears, followed by flavors of honeydew and orchard fruits. Made in a sweeter style, this would make a wonderful cocktail wine, especially if the
appetizers included proscuitto-wrapped melon. Gold (Wash). Ñ  230 cases

Pontin Del Roza Winer y $16
2005 Pinot Grigio, Yakima Valley  Scott Pontin and his family have been making wine in WashingtonÕs Yakima Valley for more than two decades. While
Pontin produces several styles of wine, his specialty seems to be Pinot Gris, as this is one of the best we see every year. This wine opens with a farmers market
of aromas, including limes, oranges, pears, apples and spices. On the palate, flavors of limes, apples and pears meld with a bit of white pepper. ItÕs a crisp,
flinty wine that will pair beautifully with shellfish or fowl. Outstanding (WPNW). Ñ  1,100 cases

Robert Karl Cellars $19
2003 Claret, Columbia Valley  O w n e r / w i n e m a ker Joe Gunselman has a hit on his hands with this affordable red blend. ItÕs a perennial medal winner and a
delicious blend of Cab, Merlot, Cab Franc, Malbec and Petit  Verdot. Initial oak tendencies on the nose give way to notes of blueberries and spices. On the palate,
this red blend exhibits delicious dark fruit flavors. One judge described it as the best of its category, and another likened it to a Bordeaux Superior. Gold (Chro n ) .

Ñ  1,500 cases

San Juan Vineyards $14
2005 Siegerrebe, Puget Sound  This Austrian variety is right at home in the cooler Puget Sound appellation of Washington, and a handful of wineries are
making enough of this aromatic white to give it a bit of a following. This is a superb example, thanks to aromas of apples, lychee, melon and pears, followed
by off-dry flavors of orchard fruit. ItÕs a balanced, crowd-pleasing wine that would pair well with sashimi. Gold (Seattle, Wash). Ñ  230 cases

Sweet Cheeks Winer y $15
2005 Pinot Gris, Willamette Valley  This young winery is atop a hill overlooking its 65-acre estate vineyard in Crow Valley west of Eugene, Ore. This award-
winning white opens with aromas of white peaches, starfruit and white pepper, followed by crisp flavors of orchard fruit and citrus. Its racy acidity backs up all
the fruit and should pair well with halibut or shellfish. Gold (NWS). Ñ  758 cases

Thr ee Rivers Winer y $50
2003 Champoux Vineyard Cabernet Sauvignon, Columbia Valley  Winemaker Holly Turner has solidified her position as one of WashingtonÕs finest wine-
makers. This Cab from what is arguably the top vineyard in the state is a classy red with aromas of blackberries, raspberries, chocolate and sweet herbs. On
the palate are flavors of black currants, black pepper and BakerÕs chocolate. Ample tannins and clean acidity provide structure for a wine that will continue to
improve with a bit of time in the cellar. Gold (NWS, RIWC). Ñ  304 cases

Thurston Wolfe Winer y $20
2004 Syrah, Horse Heaven Hills Owner/winemaker Wade Wolfe blended Syrah from Andrews and Zephyr Ridge, two top vineyards in WashingtonÕs Horse
Heaven Hills. The resulting wine is loaded with aromas of blackberries, plums, dusty herbs and pencil shavings, followed by mouth-filling flavors of big, bold,
dark fruit and black olives. ItÕs a complex wine with ample tannins and fruit. Gold (NWS). Ñ  320 cases

Townshend Cellar $24
2001 Cabernet Franc, Columbia Valley  This Spokane-area winery burst onto the scene with its amazing 1998 Cabernet Sauvignon, and owner/winemaker
Don Townshend continues to produce top-rated reds and whites. This superior Cab Franc opens with aromas of Rainier cherries and white strawberries, fol-
lowed by flavors of cherries, chocolate, black licorice and juniper. This shows wonderful varietal characteristics and should pair beautifully with roasted meats.
Gold (NWS). Ñ  80 cases

Widgeon Hill Winer y $28
2003 Boushey Vineyards Cabernet Sauvignon, Yakima Valley  When Joel Mills passed away in 2005, he left a legacy with this superb Cabernet Sauvignon
from a classic Yakima Valley vineyard. This opens with aromas of Bing cherries, vanilla and chocolate, followed by flavors of dark fruit and milk chocolate. Well-
integrated tannins provide structure without getting in the way of the classy fruit. JoelÕs son Rhett has taken over the Chehalis, Wash., winery. Outstanding

(WPNW). Ñ  95 cases

Boudr eaux Cellars $40
2003 Cabernet Sauvignon, Washington  Rob Newsom makes his wines in the mountains near Leavenworth, Wash., and gets his grapes from some of
the stateÕs top vineyards, including Bacchus, Champoux, Pepper Bridge, Seven Hi lls and Wallula. HeÕs a fishing buddy of Gary Figgins of Leonetti ,
which could explain how a new winery manages to obtain such great grapes. This Cab opens with aromas of dark fruit, sweet herbs and chocolate, fol-
lowed by flavors of moist earth and black currants. ItÕs a big wine that will continue to improve with two or three years in the cellar. O u t s t a n d i n g

( W P N W ) . Ñ  625 cases
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Bur rowing Owl Estate Winer y $27 CDN
2003 Cabernet Franc, Okanagan Valley  This winery on the Black Sage Bench in the southern Okanagan Valley is busy building and expanding, thanks to
its success in a relatively short period of time. Cabernet Franc is a signature variety for Burrowing Owl, and this vintage shows off aromas of cola, strawberries
and sweet herbs, followed by flavors of huckleberries and black tea. It has plenty of structure and should age well for another half-decade. Best of Category

(ACWC). Ñ  1,380 cases

Chateau Ste. Michelle $36
2003 Ethos Cabernet Sauvignon, Columbia Valley  The Ethos line is winemaker Bob BertheauÕs finest effort from each vintage. This wine relies heavily on
Cab from Ste. MichelleÕs Cold Creek Vineyard, as well as grapes from the Wahluke Slope and Horse Heaven Hills. It offers aromas of black cherries, mint,
chocolate and a bit of oak, followed by flavors of cherries, huckleberries and dark chocolate. The oak is well integrated, and the tannins provide enough back-
bone for this to age a few years. This wine still has something to reveal, so hide it in the cellar for a couple of years. Critics Platinum (Critics). Ñ  900
c a s e s

Chateau Ste. Michelle $22
2005 Eroica Riesling, Columbia Valley  When Ste. Michelle launched this line in 1999, it was on to something. Eroica has grown into a large brand with
national distribution and is considered one of the finest Rieslings in America. This opens with aromas of lemon zest and minerals, followed by flavors of kiwis,
citrus and white pepper. Our judges thought the terrific acidity balanced the 1.6% residual sugar perfectly. Gold (Indy). 

Ñ  25,000 cases

Elk Cove Vineyards $26
2004 Pinot Noir, Willamette Valley  Of the five Pinot Noirs winemaker Adam Campbell crafts each year, this is considered the most consumer friendly. ItÕs a
blend of multiple vineyards throughout the Willamette Valley and is approachable in its youth. Following a difficult 2003 vintage, wines from 2004 are showing
beautifully. This offers aromas of cherries, strawberries, vanilla and moist earth, followed by flavors of dried cherries, thyme and smooth, silky tannins. Enjoy
with salmon or sirloin. Gold (WineFest). Ñ  8,080 cases

Best Buy!

Hogue Cellars $9
2005 Riesling, Columbia Valley  Since the early Õ80s, Hogue has built a reputation for high-quality, modestly priced whites and reds. This delicious Riesling
is a great example of that. The Prosser, Wash., winery used grapes from seven vineyards throughout the Columbia Valley to craft a wine with steely acidity and
modest sweetness. It opens with aromas of flowers and citrus zest, followed by refreshing flavors of spicy juniper berries and crisp apples. Terrific structure
makes this a perfect wine for Thai, Vietnamese or Indian cuisine. Gold (LA). Ñ  98,500 cases

King Estate $26
2004 Signature Collection Pinot Noir, Oregon  In the most southern end of the Willamette Va l l e y, King Estate is producing some of OregonÕs most consistent
wines. And its terrific marketing and distribution methods are carrying the message of Oregon wine across the nation. This is King EstateÕs mainstream Pinot Noir,
and 62% of its grapes come from certified organic estate vineyards, with the rest from seven other growers. It opens with aromas of strawberries, leather and a hint of
b l a c k b e rry jam, followed by flavors of clean, bright cherries and just enough oak to let you know itÕs there. C o n c o rdance Gold (Indy). Ñ 15,100 cases

Maryhill Winer y $34
2003 Proprietor’s Reserve Syrah, Columbia Valley  Since its launch with the 1999 vintage, Maryhill has made a name for itself not only for its beautiful
facility and location in the Columbia Gorge, but also especially the quality of its wines. This Syrah shows off everything good about the variety, including fresh
affluent aromas of dark fruit and rich, jammy flavors of blackberry jam and dark chocolate. This is a huge wine with good balance of acidity and tannins and a
fair bit of oak. Gold (NWS). Ñ  420 cases

Maryhill Winer y $12
2005 Pinot Gris, Columbia Valley  Pinot Gris is no longer just for Oregon. Several Washington producers are discovering the variety and learning the best
locations to plant this normally cool-climate grape. MaryhillÕs version opens with pleasing aromas of limes, oranges, pears and apples, followed by flavors of
delicious oranges, apples, and pears. A bit of sweetness (1.9%) rounds the edges. Gold (NWS, SFI). 

Ñ  3,200 cases

Maryhill Winer y $26
2003 Pro p r i e t o r’s Reserve Sangiovese, Columbia Valley  Sangiovese is stil l a bit of a mystery for New World winemakers. Wines made on the We s t
Coast rarely match up with  what comes out of Tu s c a n y. But Northwest winemakers are starting to find their style with this variety, and MaryhillÕs is an
example worth emulating. It offers aromas and flavors of bright cherries, along with chocolate and a whiff of sweet pipe tobacco. This has a fair bit of oak
throughout, and it would pair well with smoked meats. Gold (GHA). Ñ  283 cases

Northstar $41
2003 Merlot, Columbia Valley  Ste. Michelle Wine EstateÕs signature Merlot relies on a diversity of grape sources from throughout the Columbia Valley. In
this wineÕs case, 11 vineyards were used to craft a wine that shows off aromas of black cherries, black tea and hints of chocolate. On the palate, rich dark fruit
coats the midpalate, melding with thick milk chocolate. Layered tannins are approachable now, giving way to a smooth, delicious finish. Gold (NWS). Ñ  9,137
c a s e s
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Thurston Wolfe Winer y $20
2004 Zephyr Ridge Petite Sirah, Horse Heaven Hills  Petite Sirah, a Rh™ne grape variety that is most heavily planted in California, is neither petite nor
Syrah. It is so named because the grapes are small, thus the wines tend to be bigger and more tannic. Petite Sirah is rare in Washington, and this is a terrific Ñ
and affordable Ñ example. It opens with aromas of tobacco leaf, pomegranates and a hint of violet. On the palate, inky black fruit is plenty ripe and rich, and
the tannins begin to build toward the finish. This will age nicely or pair with a marbled steak. Gold (Wash).Ñ  197 cases

Vin du Lac $18
2004 Grisant! Pinot Gris, Yakima Valley  This Chelan, Wash., winery uses grapes from the somewhat cooler Yakima and Chelan valleys for this wine, which
no doubt contributed to its fresh fruit aromas and flavors. It opens with beautiful aromas of spicy pears and sweet herbs, followed by flavors of fresh-cut Gala
apples. Fresh acidity provides the length and structure and would help this pair well with shellfish. Gold (LA, Dallas). Ñ  291 cases

Vin du Lac $20
2004 Cuvée Rouge, Columbia Valley  It is not uncommon for us to notice a fair bit of Syrah splashed into Washington red blends these days. While a red
wine like this Ñ 50% Merlot, 30% Cabernet Sauvignon and 20% Syrah Ñ doesnÕt necessarily fit into any kind of Old World category, we like the trend. This
affordable red from Chelan, Wash., opens with intriguing aromas of Bing cherries, sweet spices, leather and Sonoma County black olives, followed by flavors
that seem dominated by the Syrah, including black cherries, blackberries and a touch of cola. Smooth tannins give this immediate approachability. Gold (PR).

Ñ  400 cases

Wild Goose Vineyar ds $19 CDN
2005 Mystic River Vineyard Gewürztraminer, Okanagan Valley  The Kruger familyÕs estate Mystic River Vineyard is south of the winery along the
Okanagan River near the town of Oliver, B.C. The fertile sandy clay soils seem to suit the German varieties Wild Goose has planted there. This excellent exam-
ple reveals classic aromas of rosewater, lychee, grapefruit and cloves, followed by clean, dry flavors of citrus and spices. ItÕs a delicate wine that would pair
well with Cornish game hens. Gold (NWS). Ñ  200 cases

Wild Goose Vineyar ds $60 CDN
2004 Total Botrytis Affected Riesling, Okanagan Valley  Connoisseurs of German wines will appreciate the play on words here. One of the most famous
dessert wines is Trockenbeereauslese, or TBA, a wine whose grapes are shriveled by botrytis (a mold known as Ònoble rotÓ) into raisins. The resulting wine is
extremely sweet and spicy. This wine is made in the same method, and the Krugers took the TBA initials and applied the appropriate name. This was the first
time in 23 years that botrytis has occurred at Wild Goose, so this wine may never be made again.  Best B.C. Wine (NWS), Gold (OWF, ACWC). Ñ  80
c a s e s

Winter Õs Hill Vineyar d $12
2005 Early Muscat, Willamette Valley  This aromatic grape is somewhat rare among the various Muscat varieties, so itÕs often a treat to come across one.
This version from a Yamhill County producer offers classic aromas of citrus blossoms, facial powder, rosewater and cloves, followed by pleasant flavors of
sweet oranges, lychee and kitchen spices. A delicious patio wine to pair with fruit and cheese plate or lighter curry dishes. Gold (NWS). Ñ  336 cases

Chateau Lorane $30
2003 Malbec, Rogue Valley  Malbec is an underappreciated Bordeaux variety that tends to get blended away. Here it takes center stage and is backed with
20% Cabernet Sauvignon. The resulting wine provides aromas of red currants, black cherries and blueberries, followed by flavors that reminded us of cherry
vanilla cola. A hint of savory bacon fat and spicy tannins provided intriguing complexity. Double Gold (Finger Lakes). Ñ  120 cases

Coeur dÕAlene Cellars $40
2003 Opulence, Washington  Primarily using grapes from WashingtonÕs Horse Heaven Hills for this wine, CdA Cellars has crafted a superb Syrah with plump
aromas of blackberries, raspberries and coffee, along with broad, ripe flavors of black fruit, cola and tar. The initial tannins are tempered by the ripeness of the
fruit, leaving a sweet, delicious midpalate. One panelist thought this would fit in amid higher-end Australian Syrahs. Gold (IEWC). Ñ  80 cases

Best Buy!

Columbia Crest $11
2002 Grand Estates Shiraz, Columbia Valley  Several years ago, we thought Ste. Michelle Wine Estates was getting into the Syrah game a bit slowly. We cer-
tainly donÕt now, as its major brands are producing plentiful amounts. This is one of three Syrahs produced by Columbia Crest, and itÕs a dandy for its quality
and price. It opens with aromas of red fruits, black pepper and a touch of moist earth, followed by delicious flavors of blackberries and blueberries. Despite
the Down Under name, our judges thought it was more of a C™tes du Rh™ne style of Syrah. Gold (Wash, IEWC). Ñ  40,000 cases

Cougar Crest Winer y $32
2003 Syrah, Walla Walla Valley  Winemaker Debbie Hansen co-fermented this big Syrah with 2% Viognier in the Rh™ne tradition. The resulting wine offers
aromas of blackberries, cherries, caramel and leather, along with flavors of sweet blackberries, coffee with black licorice and bakerÕs chocolate in the finish.
Gold (Wash).Ñ  1,232 cases

Cougar Crest Winer y $29
2003 Anniversary Cuvée, Walla Walla Valley  This blend of Cabernet Sauvignon (60%), Merlot (37%) and Petit Verdot (3%) is entirely from the wineryÕs
estate Cougar Hills Vineyard and shows off enticing aromas of black cherries, vanilla bean and rich chocolate, followed by crowd-pleasing flavors of rich, ripe,
dark fruit. Subdued tannins give this youthful approachability. Gold (Wash). Ñ  573 cases
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Hillside Estate Winer y $16 CDN
2005 Gewürztraminer, Okanagan Valley  Some of the best GewŸrztraminer weÕre tasting these days is coming out of British Columbia. This winery on the
Naramata Bench north of Penticton is producing a superb example. It opens with aromas of rose petals, citrus and cloves, followed by refreshing flavors of
fresh fruit. ThereÕs just enough residual sugar to soften the grapeÕs varietal bitterness. Gold (NWS). Ñ  700 cases

Best Buy!

Hogue Cellars $10
2005 Late Harvest Riesling, Columbia Valley  Hogue has built a reputation over the years for producing superb off-dry wines. This Riesling is not your typi-
cal dessert wine, however. Bright, crisp acidity (the pH is 3.15) makes the 4.75% residual sugar seem nothing more than off-dry rather than sweet. The aromas
of clean, fresh pears give way to flavors of orchard fruits and a hint of citrus. A good wine to pair with spicy foods. Double Gold (Wash). Ñ  72,881 cases

Lang Vineyar ds $18 CDN
2005 Late Harvest Riesling, Okanagan Valley  This delicious dessert white has everything in the right propor tions, with aromas and flavors of Gravenstein
apples. It has so much refreshing acidity, it doesnÕt come off as syrupy, which would make this perfect for curries or spicy Thai dishes. Gold (Indy). 

Maryhill Winer y $12
2005 Rosé of Sangiovese, Columbia Valley  This is MaryhillÕs first Sangiovese rosŽ, and it is a delicious brunch wine or afternoon sipper, thanks to his
bright fruit and modest 2.1% residual sugar. It opens with aromas of cherries, vanilla and candied apples, followed by flavors of fresh orchard and cherry fruit.
ItÕs a balanced wine that is thoroughly enjoyable. Gold (SFI). Ñ  1,460 cases

Powers Winer y $30
2001 Meritage, Columbia Valley  Wi n e m a ker Greg Powers used 100% estate fruit from Champoux Vineyards in WashingtonÕs Horse Heaven Hills, then aged it
in new French oak for nearly three years. The resulting wine shows off a wild, spicy character with aromas of cloves, sandalwood and black currants, followed by
big, dark flavors. This wine is still a bit tightly wound. We suggest decanting it first or holding onto it for a few more years.Gold (Wa s h ) . Ñ  400 cases

San Juan Vineyards $19
2004 Sangiovese, Yakima Valley  Using grapes from Kestrel VintnersÕ estate vineyard, this Western Washington winery shows of a delicious version of an
Italian classic. It reveals aromas of cordial cherries and flavors of bright red fruit backed with chocolatey tannins. One judge noted the winemaker tamed this
Sangiovese very nicely. Gold (Indy). Ñ  280 cases

Thr ee Rivers Winer y $24
2003 Syrah, Columbia Valley  Winemaker Holly Turner used Syrah (along with a splash of Cabernet Sauvignon) from four Columbia Valley vineyards to pro-
duce this delicious red. It offers aromas of black plums, violets, leather and a fair bit of oak, followed by thick, dark flavors of dark fruit. The modest tannins
give this just the right amount of balance. Gold (NWS), Outstanding (WPNW). Ñ  1,258 cases

Tsillan Cellars $28
2003 Cabernet Sauvignon, Columbia Valley  From a big, hot vintage comes this big, rich red from an up-and-coming Chelan Valley winery. The aromas and
flavors of bold, brambly fruit are well integrated with oak. The ample tannins give way to a luscious finish. Gold (NWIWC). Ñ  440 cases

Viento Wines $16
2005 Underwood Mountain Vineyard Riesling, Columbia Gorge  This site in Underwood, Wash., sits next to famed Celilo Vineyard at 1,200 feet elevation.
ItÕs a promising parcel, judging by Rich CushmanÕs bottling, starting with petrol and mineral notes with a grassy side, river rock and cling peaches. There
more of the same on the tongue, particularly the peaches, with a good dose of acidity and juiciness from the midpalate on back. Gold (Seattle). Ñ  128 cases

Vin du Lac $25
2004 Barrel Select Syrah, Columbia Valley  HereÕs a big Syrah that blends grapes from three vineyard sources throughout WashingtonÕs Columbia Valley. In
the nose, it reveals dark fruit that melds with chocolate and coffee notes, followed by intense flavors of sweet blackberries, cola, black pepper and BakerÕs
chocolate. Double Gold (Wash), Gold (NWS). Ñ  289 cases

Winter Õs Hill Vineyar d $28
2004 Pinot Noir, Dundee Hills  Using estate grapes from their 12-acre vineyard in the north Willamette Valley, the Gladhart family is crafting flavorful and
wallet-friendly wines. This Pinot Noir opens with aromas of cherries, cinnamon and moist earth, followed by flavors of dark fruit, mild chocolate and ripe
plums. Ample tannins show up on the finish. It wouldnÕt hurt to hide this in the cellar for a couple of years. Gold (Oregon). Ñ  686 cases

Benton-Lane Winer y $16
2005 Pinot Gris, Willamette Valley  This winery in the southern Willamette Valley has long been a strong producer of Pinot Noirs and Pinot Gris. This screw-
cap-topped Gris is a crisp, inviting wine with bright aromas of apples, tropical fruits and sweet herbs, followed by refreshing flavors of orchard fruits. A tasty
wine to be enjoyed with creamy pasta dishes. Outstanding (WPNW). Ñ  2,500 cases

Bridgeview Vineyards $20
2004 Black Beauty Syrah, Southern Oregon  Using grapes from its own Applegate Vineyard in the Applegate Valley, Bridgeview has crafted a red wine
worth seeking. Its aromas sing classic Syrah, and its flavors brush broad strokes of blackberries, blueberries and black licorice. A delicious crowd-pleasing
wine. Best Red Wine (NWS). Ñ  1,000 cases
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Chateau Ste. Michelle $48
2003 Artist Series Meritage, Columbia Valley  Northwest artist Will RobinsonÕs abstract sculptures using basalt and granite grace the label of CSMÕs 11th
Artist Series Meritage. In the bottle, this blend of Cab, Merlot, Malbec and Petit Verdot shows off aromas of sweet, spicy black currants, vanilla and a trace of
mint, followed by bold, delicious flavors of dark fruit. The ample tannins can be tamed with a marbled steak or some time in the cellar. Gold (SFI). Ñ  1,300

Chateau Ste. Michelle $17
2003 Indian Wells Cabernet Sauvignon, Columbia Valley  One of Ste. MichelleÕs most affordable Cabs comes from WashingtonÕs warm Wahluke Slope.
While much of the fruit comes from Indian Wells, a vineyard CSM has an exclusive lease with, this line uses grapes from throughout that 85,000-acre appella-
tion north of the Yakima Valley. This red offers aromas and flavors of blackberries, black currants and black pepper. ItÕs a delicious wine to enjoy with hearty
pasta dishes or beef stews. Gold (Indy). Ñ  21,000 cases

Columbia Crest $30
2003 Reserve Syrah, Columbia Valley  The grapes for this reserve wine come from estate vineyards in WashingtonÕs Horse Heaven Hills. This Syrah was co-
fermented with 2% Viognier in a C™te-R™tie style. It offers enticing aromas of ripe plums, blackberry jam, loganberries and black tea, as well as flavors of dark
fruits and cocoa powder with an opulent midpalate. This wine should pair well with a variety of dishes, including duck, venison and lamb. Gold (Seattle,

LBGC). Ñ  4,000 cases

DePonte Cellars $34
2004 Pinot Noir, Dundee Hills  In CaliforniaÕs Dry Creek Va l l e y, it is not uncommon to see head-pruned Zinfandel, these cool-looking old vines that are more
l i ke bushes than trained vines. Head-pruned vines are pretty rare in the Pacific Northwest, but DePonte has three acres of 30-year-old head-pruned Pinot Noir in
the Dundee Hills. These vines, along with newer standard plantings, produced the grapes for this superior Pinot Noir. It offers distinctive varietal tendencies,
including aromas of moist earth and bright strawberries, followed by flavors of dark cherries and hints of oak. Gold (NWS). Ñ  1,400 cases

Best Buy!

Gehringer Brothers Estate Wi n e r y $13 CDN
2005 Classic Dry Ehrenfelser, Okanagan Valley  This crossing of Riesling and Sylvaner was developed in the Õ20s in Germany and was named after the
Ehrenfels Castle on the Rhine River. It produces distinctive wines in British Columbia, and this is a prime example, offering aromas of apples, grapefruit and a
touch of white pepper, followed by flavors of fresh-cut apples and sweet spices. Pair with shellfish or bass. Gold (Indy, OWF). Ñ  840 cases

Best Buy!

Hogue Cellars $9
2004 Merlot, Columbia Valley  The secrets to HogueÕs success with delicious and inexpensive wines are: a) good fruit sources from throughout
WashingtonÕs Columbia Valley and b) micro-oxygenation. The latter is a process by which red wines are stored in large stainless steel tanks with oak staves and
tiny amounts of oxygen are pushed through the wine by a computer. This method allows the wine to have softer tannins and more approachable flavors in its
youth. It sure worked with this charming wine with aromas and flavors of cherries and plums. Double Gold/Best Merlot (Wash). Ñ  36,373 cases

Jackson-T riggs Vintners $26 CDN
2004 SunRock Vineyard Chardonnay, Okanagan Valley  Our competition this year didnÕt have a lot of Chardonnays entered, and this was the top one,
according to our judges. It offers aromas of fresh pineapples, citrus, spice and nuts, along with a fair bit of oak. On the palate are clean, bright, crowd-pleasing
flavors.Gold (SFI). Ñ  470 cases

King Estate $16
2005 Pinot Gris, Oregon  King Estate is likely the nationÕs leader in Pinot Gris production and has done as much as any winery in spreading the message
about OregonÕs signature white. This is the Eugene wineryÕs mainstream Gris, and it offers fresh fruit aromas and flavors of apples, pears and limes with a kiss
of starfruit. ItÕs a well-structured wine that should pair nicely with seafood, chicken or pork. Gold (Indy). Ñ  64,000 cases

LÕEcole No. 41 $30
2003 Cabernet Sauvignon, Columbia Valley  Winemaker Marty Clubb blended Cab grapes from nine vineyards throughout the vast Columbia Valley to pro-
duce this classy red. It opens with aromas of Bing cherries, sweet herbs and leather, followed by flavors of dark fruit, including blackberries and black cher-
ries. Modest tannins give this youthful approachability. Gold (NWS). Ñ  4,397 cases

Pepper Bridge Winer y $50
2003 Cabernet Sauvignon, Walla Walla Valley  Jean-Fran•ois Pellet draws from two great estate vineyards Ñ Pepper Bridge and Seven Hills Ñ for this big
Cab. This shows off aromas and flavors of black currants, black pepper and leather. ItÕs still not revealing everything, so we suggest at least a couple of years in
the cellar. Gold (SFI). Ñ  3,242 cases

Robert Karl Cellars $24
2004 Merlot, Columbia Valley  This boutique Spokane winery used grapes entirely from the Andrews Horse Heaven Ranch Vineyard in the Horse Heaven
Hills. It offers aromas of pie cherries, cola and a hint of cedar, followed by flavors of rich plums. The tannins and oak are well managed in this balanced red.
Gold (NWS). Ñ  225 cases

Sandhill Wines $19 CDN
2004 Cab-Merlot, Okanagan Valley  This blend of 46% Merlot, 41% Cab and 13% Cab Franc is a pleasing wine from this Kelowna, B.C., producer. It shows
off inviting aromas and flavors of dark fruit, cocoa powder, sweet pipe tobacco and black olives. Its solid tannins and sweet herbal underpinnings provide
structure and complexity. Best of Category (ACWC). Ñ  6,000 cases
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Thurston Wolfe Winer y $16
2003 Howling Wolfe Zinfandel, Washington  Owner/winemaker Wade Wolfe produced this rare Washington Zin using grapes from Zephyr Ridge Vineyard
in the Horse Heaven Hills. It is a hearty red with aromas and flavors of ripe raspberries and black cherries with hints of telltale black pepper. Pair this with
lamb or baby back ribs. Double Gold (GHA). Ñ  270 cases

Willamette Valley Vineyar ds $ 1 2
2005 White Riesling, Oregon  One of OregonÕs largest wineries is crafting some of its finest whites. This Riesling opens with aromas of fresh linen, goose-
berries and orchard fruits. The wine includes 4% Early Muscat, and at least one judge detected its aromas. The 4% residual sugar is expertly balanced with
steely acidity, holding the sweetness in check. Best Oregon Wine (NWS). Ñ  14,000 cases

Barnar d Grif fin $30
2004 Reserve Handcrafted Syrah, Columbia Valley  Rob GriffinÕs high-end Syrah is a big, complex red that uses grapes from WashingtonÕs Wahluke Slope
near the town of Desert Aire. This opens with aromas of lush blackberries, vanilla, chocolate and a hint of caramel, followed by flavors of brambleberries, cola,
black olives and black pepper. ItÕs a big, juicy, jammy wine to pair with duck breast or sweetbreads. Gold (WCWC). Ñ  425 cases

Barnar d Grif fin $30
2004 Reserve Cabernet Sauvignon, Columbia Valley  Our 2006 Winery of the YearÕs top Cab is a brooding, complex red that reveals aromas of austere
dark fruit, leather, black tea and black olives, followed by juicy flavors of dark cherries, sweet herbs and black licorice. A week after our judging, this wine was
voted the top Cab in the Tri-Cities Wine Festival. Best of Class (TC), Gold (LA, WCWC). Ñ  313 cases

C.R. Sandidge Wines   $50
2002 Tri*umph, Yakima Valley  This blend of Cab, Malbec and Merlot certainly triumphed in a Southern California competition when it was named Best New
World Wine. ItÕs showing aromas and flavors of bold, rich and spicy dark fruit and black pepper with beautiful balance. One judge said it was his favorite
among the high-end Bordeaux-style blends and defined the term ÒMeritage.Ó Best New World Red (NWIWC), Gold (Finger Lakes).  Ñ  278 cases

Domaine Ste. Michelle $12
NV Extra Dry, Columbia Valley  One oddity of wine terms is that an Òextra dryÓ sparkling wine actually is kind of sweet. Such is the case with this lus-
cious bubbly, which has 2.3% residual sugar and thus is a favorite at parties. This opens with refreshing aromas of citrus and rising bread dough, followed
by clean, delicious flavors of limes, lemons and tart apples. The sweetness provides a creamy mouth feel and lengthy finish. Gold (Wash). Ñ  50,000 cases

Best Buy!

Gehringer Brothers Estate Wi n e r y $11 CDN
2005 Classic Desert Sun, Okanagan Valley  This blend of Auxerrois and Riesling results in a fruit-filled wine that shows off aromas of clover, honey and
rosewater and flavors of citrus, apples, pears and grapefruit with just a hint of lychee nut in the dry finish. This should go nicely with fresh crab or grilled hal-
ibut. Gold (Indy). Ñ  1,500 cases

Reininger Winer y $32
2003 Syrah, Walla Walla Valley  Chuck Reininger is fondly called Ò32 Buck ChuckÓ by his friends because of the pricing on this wine, and this Syrah is wort h
the price, thanks to aromas and flavors of blackberries, raspberries and hints of loganberries, as well as leather and a hint of bacon fat on the palate. ItÕs a blend
of four top Walla Walla Valley vineyards: Patina, Ash Hollow, Pepper Bridge and Seven Hills. Gold (NWS). Ñ  1,034 cases

Snake River Winer y $18
2004 Arena Valley Vineyard Barbera, Idaho  Arena Valley Vineyard is a beautiful operation in the Snake River Valley west of Boise, and this rare Idaho
Barbera is a real treat. Its aromas and flavors include mint, black fruit and sun-dried tomatoes. Concordance Gold (Indy). Ñ  80 cases

Ste. Chapelle $22
2004 Reserve Series Riesling Ice Wine, Idaho  Winemaker Chuck Devlin brought in frozen grapes from nearby Skyline Vineyard, resulting in a delicious
wine with 17% residual sugar. It opens with aromas of tropical fruits and oranges, followed by flavors of baked apples and pears. Because this wine was har-
vested in late October, the grapes were able to retain their all-important acidity. Gold (RIWC). Ñ  4,000 cases

Thr ee Rivers Winer y $15
2005 Biscuit Ridge Vineyard Late Harvest Gewürztraminer, Walla Walla Valley  In the northeastern corner of the Walla Walla Valley appellation is Biscuit
Ridge, formerly a winery and now an estate vineyard for Three Rivers. At 1,800 feet in elevation, itÕs one of the highest vineyards in the AVA. GewŸrztraminer
can be a tough grape to turn into a dessert wine, but Holly Turner manages the task with apparent ease. This shows off aromas and flavors of cloves, grape-
fruit and honey, and the 9% residual sugar is beautifully balanced. Gold (Wash). Ñ  1,002 cases

Thr ee Rivers Winer y $39
2003 Red Meritage, Columbia Valley  This classic Bordeaux-style blend of Cab, Merlot, Cab Franc, Malbec and Petit Verdot uses grapes from six vineyards
throughout the Columbia Valley. The resulting wine is rich in aromas and flavors of dark fruit, including black cherries, as well as sweet spices and well-inte-
grated oak. Double Gold (Wash). Gold (LBGC). Ñ  613 cases
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Viento Wines $14
2005 Chukar Ridge Vi n e y a rd Sangiovese Rosé, Columbia Valley  O w n e r / w i n e m a ker Rich Cushman earned his reputation in Oregon and sti ll
produces a fair amount of wine from the state at his Hood River winery, but he also relies on grapes from across the Columbia River. This pleasing
rosŽ is shows off bright aromas of strawberries, cherries and cranberries and smooth red frui t flavors. ItÕs a well-balanced wine to drink with ham or
pork. Gold (NWS). Ñ  165 cases

Willow Crest Winer y $28
2004 XIII, Yakima Valley  As luck would have it, there are 13 different grape varieties used to make wines in Ch‰teauneuf-du-Pape in the Southern Rh™ne
Valley. This wine from the Yakima Valley is named in honor of that fact. This wine blend uses four of those grapes, including Grenache, Mourvedre, Syrah and
Viognier. Its aromas and flavors include juicy cherries, bright cranberries and underlying leather. Gold (Seattle). Ñ  350 cases

Dalla Vina Wines $24
2004 Syrah, Yakima Valley  This young Wilsonville, Ore., winery is getting most of its grapes from Washington vineyards while its estate vineyard begins to bear
f ruit. This is loaded with raspberry and blackberry aromas and jam-packed flavors. Gold (NWS). Ñ  67 cases

Best Buy!

Lone Canar y Winer y $15
2003 Rouge, Columbia Valley  A delicious and affordable blend of Cabernet Sauvignon, Merlot and Cabernet Franc, this wine was crafted by owner/wine-
maker Mike Scott, a longtime Washington vintner. This opens with aromas of dark fruit, leather and spices, followed by well-structured ripe fruit that is inte-
grated between the varieties and balanced with modest tannins and good acidity. Gold (NWS, Seattle). Ñ  521 cases

Maysara Winer y $16
2005 Pinot Gris, McMinnville  Owner Moe Momtazi operates one of the largest vineyards in the north Willamette Valley as well as a sizable grape nursery.
This refreshing Pinot Gris by winemaker Todd Hamina was one of our top picks last summer and is refreshingly delicious today. It offers aromas and flavors of
blood oranges, lemons and apples and has ample acidity for pairing with crab or scallops.Outstanding (WPNW). Ñ  929 cases

Townshend Cellar $19
2003 Sangiovese, Columbia Valley  This bright Sangiovese is loaded with character, starting with aromas of pomegranates, vanilla and oak. On the palate
are flavors of bright cherries balanced with modest tannins. The bright acidity and plentiful fruit scream for lasagna. Gold (NWS). Ñ  160 cases

Columbia Crest $30
2002 Reserve Merlot, Columbia Valley  This big Merlot includes 10% Cab Franc, 5% Cab and 5% Syrah and relied on fruit from the Wa h l u ke Slope and Horse
Heaven Hills. It offers aromas of red currants, cherries and caramel, followed by flavors of blueberries, chocolate and black olives. Gold (GHA). Ñ  3,000 cases

Domaine Ste. Michelle $12
NV Blanc de Blanc, Columbia Valley  This popular sparkler from winemaker Rick Casqueiro is made primarily from Chardonnay and has just a bit of resid-
ual sugar (1%). Its aromas include fresh apples, vanilla and citrus, followed by flavors of orchard fruits, a bit of lemon cake and a hint of hazelnut on the finish.
Gold (Indy) Ñ  50,000 cases

LÕEcole No. 41 $20
2004 Fries Vi n e y a rd Semillon, Wahluke Slope  This vineyard on the eastern side of the 13-mile-wide Wa h l u ke Slope is run by the Fries family, which also owns
D e s e rt Wind and Duck Pond wineries. LÕEcoleÕs Marty Clubb loves the Semillon from this vineyard, and we can see why. It opens with aromas of limes, fresh hay
and a fair bit of oak, followed by supple flavors of orchard fruits, a bit of citrus and vanilla. Grilled halibut or lime chicken would pair well with this wine. Gold (NWS).

Ñ  516 cases

Best Buy!

Hogue Cellars $10
2005 Pinot Grigio, Columbia Valley  This has become one of HogueÕs most popular wines in recent years, partly because of the delicious fruit in the bottle
but also because of a coy name change from Pinot Gris. This refreshing wine shows off aromas and flavors of oranges, vanilla, apples and pears with a bit of
sweet spiciness on the finish. Gold (NWS).  Ñ  24,100 cases

Jackson-T riggs Vintners $34 CDN
2003 SunRock Vineyard Merlot, Okanagan Valley  Jackson-TriggsÕ high-end Merlot from the southern Okanagan Valley reveals aromas and flavors of black
cherries, blackberries, black tea and a hint of tar. The moderate tannins are tamed by the fruit and nice chocolate tones on the finish. Best of Class (LA), gold

(OWF). Ñ  279 cases

Reininger Winer y $30
2002 Merlot, Walla Walla Valley  Owner/winemaker Chuck Reininger crafted this supple red from four top vineyards in the Walla Walla Valley (Ash Hollow,
Pepper Bridge, Spring Valley and Seven Hills). The resulting wine shows off aromas and flavors of black cherries, black pepper and hints of fresh sage. Modest
tannins are mere background music through the lengthy finish. Gold (WineFest).  Ñ  1,397 cases

Thr ee Rivers Winer y $19
2003 Merlot, Columbia Valley  This two-time gold medal winner from a top Walla Walla Valley winery reveals aromas of red currants, cherries and sage, fol-
lowed by flavors of black cherries and dark berries. The approachable tannins meld with the fruit, providing structure without getting in the way. This would
pair well with rustic pasta dishes. Gold (PR, Chron). Ñ  1,840 cases
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G O L D
Bur rowing Owl Estate Winer y $30 CDN
2003 Syrah, Okanagan Valley  Gold (LA).

Domaine Ste. Michelle $12
NV Frizzante, Columbia Valley  Gold (Indy)

Chateau Lorane $18
2004 Viognier, Oregon  Gold (Oregon).

Chateau Ste. Michelle $29
2003 Ethos Syrah, Columbia Valley  Best of Show (Wash), Gold (Chron).

TimberRock Winer y $20
2004 Cabernet Sauvignon, Washington  Gold (Idaho).

Basel Cellars Estate Winer y $24
2003 Claret, Walla Walla Valley  Best of Class (WCWC).

Zerba Cellars $28
2004 Syrah, Columbia Valley  Gold (Ore g o n ).

C.R. Sandidge Wines $18
2002 Boushey Vineyard Syrah, Yakima Valley  Gold (Seattle). 

Camaraderie Cellars $32
2003 Grâce, Washington  Gold (LBGC). 

Capstone Cellars $28
2004 Boushey Vineyard Syrah, Yakima Valley  Gold (NWS).

Capstone Cellars $19
2004 Boushey Vineyard Sangiovese, Yakima Valley  Gold (NWS). 

Chateau Lorane $30
2004 Late Harvest Gewürztraminer, Rogue Valley  Double Gold (Finger Lakes). 

Chateau Ste. Michelle $25
2003 Cold Creek Vineyard Cabernet Sauvignon, Columbia Valley  Double Gold (WCWC). Gold (Critics).

Best Buy! Covey Run Winer y $9
2004 Sauvignon Blanc, Columbia Valley  Gold (SFI).

Robert Karl Cellars $29
2004 Syrah, Columbia Valley  Gold (NWS, Wash).

Samson Estates Winer y $13
2004 Chardonnay, Columbia Valley  Gold (Wash). 

Best Buy!

Snoqualmie Vineyar ds $7
2005 Winemaker’s Select Riesling, Columbia Valley  Gold (Indy).

Barrister Winer y $27
2002 Merlot, Columbia Valley  Platinum (Critics).

Coeur dÕAlene Cellars $28
2003 Syrah, Washington  Double Gold (IEWC), Best of Show (Idaho).

Dunham Cellars $75
2003 Lewis Vineyard Syrah, Columbia Valley  Outstanding (WPNW).

Fort Wine Co. $23 CDN
NV Iced Apple, B.C.  Gold (ACWC).

Jackson-T riggs Vintners $20 CDN
2005 Grand Reserve Sauvignon Blanc, Okanagan Valley  Gold (ACWC, OWF).

Kana Winer y $18
2004 Tempranillo, Yakima Valley  Gold (NWS). 
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Pend dÕOreille Winer y $11
2003 Bistro Rouge, Washington  Gold (NWS).

Snake River Winer y $26
2002 Reserve, Idaho  Gold (WCWC). 

Styring Vineyar ds $28
2003 Red Hills Pinot Noir, Willamette Valley  Gold (NWS).

Barnar d Grif fin $17
2004 Cabernet Sauvignon, Columbia Valley  Gold (NWS). 

Carlton Hill Wine Co. $32
2004 Pinot Noir, Yamhill-Carlton District

Gold (NWS).

Chalet Estate Winer y $17 CDN
2005 Orange Muscat, Okanagan Valley  Gold (ACWC).

Col SolarŽ $70
2002 Red Table Wine, Columbia Valley  Gold (NWS). 

Dunham Cellars $45
2003 Syrah, Columbia Valley  Outstanding (WPNW).

Gehringer Brothers Estate Wi n e r y $14 CDN
2005 Dry Rock Vineyards Chardonnay, Okanagan Valley  Gold (LA).

Gordon Brothers Family Vineyards $40
2001 Tradition, Columbia Valley  Gold (LA).

Hells Canyon Winer y $22
2004 Deer Slayer Syrah, Idaho  Gold (NWS). Melr ose Vineyards $15
2005 Pinot Gris, Umpqua Valley  Outstanding (WPNW).

Sagelands Vineyards $14
2002 Four Corners Cabernet Sauvignon, Columbia Valley  Double Gold (Chron).

Basel Cellars Estate Winer y $36
2003 Red Wine, Walla Walla Valley  Gold (NWS).

Ber gevin Lane Vineyar ds $45
2003 Intuition, Columbia Valley  Double Gold/Best of Class (WCWC).

Best Buy!

Camas Prairie Winer y $10
NV Palouse Gold Mead, Idaho  Gold (LA).

Chateau Lorane $24
2003 Syrah, Rogue Valley  Gold (Oregon).

Best Buy!

Claar Cellars $9
2005 White Bluffs Johannisberg Riesling, Columbia Valley  Gold (Fla)

Covey Run Winer y $22
2003 Reserve Semillon Ice Wine, Yakima Valley  Gold (PR). 

Foolish Oak $11
2003 Chard o n n a y, Columbia Valley  Gold (LA).

Gordon Brothers Family Vineyards $20
2003 Cabernet Sauvignon, Columbia Valley  Gold (SFI). 

Kyra $15
2005 Pinot Gris, Washington  Gold (Indy). 

LÕEcole No. 41 $45
2003 Pepper Bridge Vi n e y a rd Apogee, Walla Walla Valley  Gold (NWS). 

Snake River Winer y $18
2004 Syrah, Idaho  Gold (WCWC).
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Tualatin Estate $16
2004 Semi-Sparkling Muscat, Oregon  Gold (Chron).

Vin du Lac $18
2004 Vie!, Columbia Valley  Gold (Dallas).

Westham Island Estate Wi n e r y $13 CDN
2005 Cranberry, British Columbia  Best of Category (ACWC).

Winter Õs Hill Vineyar d $18
2005 Pinot Gris, Dundee Hills  Gold (LA, IEWC), Outstanding (WPNW).

Woodward Canyon Winer y $75
2003 Old Vines Cabernet Sauvignon, Columbia Valley  Gold (NWS).

Ber gevin Lane Vineyar ds $25
2003 Cabernet Sauvignon, Columbia Valley  Gold (NWS).

Bur rowing Owl Estate Winer y $27 CDN
2003 Cabernet Sauvignon, Okanagan Valley  Gold (ACWC).

Chateau Ste. Michelle $16
2003 Cabernet Sauvignon, Columbia Valley  Gold (Wash, GHA).

Dobbes Family Estate $18
2005 Vanjohn Vineyard Pinot Gris, Willamette Valley  Outstanding (WPNW).

Fort Wine Co. $20 CDN
NV Gold Rush, British Columbia  Gold (NWS). 

Hogue Cellars $15
2005 Genesis Riesling, Columbia Valley  Gold (Wash). 

Maryhill Winer y $36
2003 Proprietor’s Reserve Cabernet Sauvignon, Columbia Valley  Outstanding (WPNW). 

Mt. Boucherie Estate Winer y $16 CDN
2004 Summit Reserve Ehrenfelser, Okanagan Valley  Gold (NWS).

Northstar $29
2002 Stella Maris, Columbia Valley  Gold (GHA).

Best Buy!

Sagelands Vineyar d $14
2003 Four Corners Merlot, Columbia Valley  Gold (Seattle, RIWC).

Townshend Cellar $19
2003 Syrah, Columbia Valley

Outstanding (WPNW). 

Wild Goose Vineyar ds $16
2005 Pinot Gris, Okanagan Valley  Outstanding (WPNW).

Woodward Canyon Winer y $55
2003 Estate Red, Walla Walla Valley  Gold (NWS).

Cathedral Ridge Winer y $20
2004 Merlot, Columbia Valley  Gold (NWS).

CedarCr eek Estate Winer y $45 CDN
2003 Platinum Reserve Meritage, Okanagan Valley  Best of Category (ACWC). 

James Leigh Cellars $32
2003 Spofford Station Estate Grown Syrah, Walla Walla Valley  Outstanding (WPNW).

Lone Canar y Winer y $30
2003 DuBrul Vineyard Reserve, Yakima Valley  Gold (WCWC). 

RoxyAnn Winer y $18
2005 Pinot Gris, Oregon  Gold (LA). 

Thurston Wolfe Winer y $15
2004 Sweet Rebecca, Yakima Valley  Gold (GHA). 
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Vin du Lac $19
2004 Barrel Select Chardonnay, Columbia Valley  Gold (PR).

Willis Hall $16
2003 Snipes Canyon Malbec, Yakima Valley  Gold (Indy).

Best Buy!

Columbia Winer y $12
2005 Gewürz t r a m i n e r, Columbia Valley  Double Gold/Best Gewürztraminer (SFI).

LÕEcole No. 41 $20
2004 Semillon Ice Wine, Columbia Valley  Gold (Wash).

Best Buy!

Airlie Winer y $10
2003 White Riesling, Willamette Valley  Best of Show (Oregon).

Barnar d Grif fin $30
2003 Reserve Merlot, Columbia Valley  Gold (LBGC). 

Jackson-T riggs Vintners $27 CDN
2004 Grand Reserve Cab-Shiraz, Okanagan Valley  Best of Category (ACWC), Gold (OFW).

Paradis Family Vineyar d $18
2004 Pinot Noir, Willamette Valley  Gold (NWS).

Best Buy!

Thurston Wolfe Winer y $10
2005 Lemberger Rosato, Washington Gold (SFI).
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