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Oregon State wine Region The state of Oregon in the United States has established an international reputation for its production of wine. Oregon has several different growing regions within the state's borders that are well suited to the cultivation of grapes; additional regions straddle the border between Oregon and the states of Washington and Idaho. Wine making dates back to pioneer times in the 1840s, with commercial production beginning in the 1960s. American Viticultural Areas entirely within the state include the Willamette Valley, Southern Oregon, Umpqua Valley, and Rogue Valley AVAs. Parts of the Columbia Gorge, Walla Walla Valley, and Snake River Valley AVAs lie within Oregon. Pinot noir and Pinot Gris are the top two grapes grown. History Wine has been produced in Oregon since the Oregon Territory was settled in the 1840s and 



 2 Grapes were first planted in 1847; however, winemaking has only been a significant industry in the state since the 1960s.  The Oregon wine industry started to rebuild in the 1960s, when California winemakers opened several vineyards in the state. By 1970, there were five commercial wineries, with 35 recorded acres. This included the planting of Pinot Noir grapes in the Willamette Valley, a region long thought too cold to be suitable for viticulture. In the 1970s, more out-of-state winemakers migrated to the state and started to organize as an industry. The state's land use laws had prevented rural hillsides from being turned into housing tracts, preserving a significant amount of land suitable for vineyards. In 1979, Eyrie Vineyards entered a 1975 Pinot noir in the Wine Olympics; the wine was rated among the top Pinots in the world, thus gaining the region its first international recognition. The accolades continued into the 1980s, and the Oregon wine industry continued to add both wineries and vineyards. The state industry continued to market itself, establishing the first of several AVAs (American Viticulture Areas) in the state. The state also grew strong ties with the Burgundy region of France, as Oregon's governor paid an official visit to Burgundy and a leading French winemaking family bought land in Dundee. Several new AVAs were established. By 2005, there were 314 wineries and 519 vineyards in operation in Oregon. By 2009, the number of wineries in the state has increased to 453 and remains one of the 4 largest wine producer in the country   Wine Production in Oregon in 2012 was 0.9% as compared with the US total, and a small proportion of the production in the three main producing states California 88.5%, New York 3.5% and Oregon 3,25%. The state features many small wineries, which produce less than 5,000 cases per year. The majority of wineries in the state operate their own vineyards, although some purchase grapes on the market. Oregon contains a significant number of independent vineyards. The Oregon wine industry focuses on the higher-priced segments of the wine market. Oregon growers receive a higher average return per ton and a higher average revenue per case than do growers in other wine-producing regions in the United States despite producing a much smaller volume of wine.   
Oregon wine Regions There are, loosely speaking, three main wine producing regions with a major presence in the 



 3 state of Oregon, as defined by non-overlapping American Viticultural Areas. Two of them—the Willamette Valley AVA and the Southern Oregon AVA—are wholly contained within Oregon; a third, the Columbia Gorge AVA straddles the Columbia River and includes territory in both Oregon and Washington; however, this AVA is considered to be an Oregon AVA. Portions of the Walla Walla Valley AVA, an area that is primarily in Washington (along with the Columbia Valley AVA which contains it), descend into Oregon in the Milton-Freewater area. The Southern Oregon AVA was recently created as the union of two Southern Oregon winegrowing regions long considered distinct, the Rogue Valley and the Umpqua Valley. Several other smaller AVAs are found within some of these larger regions. The Snake River Valley AVA, which straddles Oregon's border with Idaho along the Snake River, is the first AVA to include a part of Eastern Oregon. The Willamette Valley AVA is the wine growing region which encompasses the Willamette Valley. It stretches from the Columbia River in the north to just south of Eugene in the south, where the Willamette Valley ends; and from the Oregon Coast Range in the West to the Cascade Mountains in the East. At 5,200 square miles, it is the largest AVA in the state, and contains most of the state's wineries, approximately 200 as of 2006. The climate of Willamette Valley is mild year-round, with cool, wet winters and warm, dry summers; extreme temperatures are uncommon. Most rainfall occurs outside the growing season and the valley gets relatively little snow. Not all parts of the Valley are suitable for viticulture, and most wineries and vineyards are found west of the Willamette River, with the largest concentration in Yamhill County. The region is best known for its Pinot noir, and also produces large amounts of Pinot gris, Riesling, and Chardonnay. The region also produces Cabernet Sauvignon, Gewürztraminer, Müller-Thurgau, Sémillon, and Zinfandel grapes, but in far smaller quantities. The region is divided into six subordinate AVAs: Chehalem Mountains AVA, Dundee Hills AVA, Eola-Amity Hills AVA, McMinnville AVA, Ribbon Ridge AVA, and the Yamhill-Carlton District AVA. In addition, many wine connoisseurs further divide the Willamette Valley into northern and southern regions approximately at the latitude of Salem. The Southern Oregon AVA is an AVA which was formed as the union of two existing AVAs—the Rogue Valley AVA and the Umpqua Valley AVA. (A small strip of connecting territory is included in the Southern Oregon AVA to make it a contiguous region; however, this strip passes through mountains regions not suitable for vineyards.) This AVA was established in 2004 to allow the two principal regions in Southern Oregon to jointly market themselves. As the Rogue Valley and Umpqua Valley regions produce different grapes and 



 4 different varietals, they are examined separately. The Umpqua Valley AVA contains the drainage basin of the Umpqua River, excluding mountainous regions. The Umpqua Valley has a warmer climate than the Willamette Valley, but is cooler than the Rogue Valley to the south.   The Columbia Gorge AVA is found in the Columbia Gorge. This region straddles the Columbia River, and thus lies in both Oregon and Washington; it is made up of Hood River and Wasco counties in Oregon, and Skamania and Klickitat counties in Washington. The region lies to the east of the summits of nearby Mount Hood and Mount Adams, situated in their rain shadows; thus, the region is significantly drier than the Willamette Valley  The Walla Walla Valley, which was established in 1984, includes portions of northeastern Oregon (in the vicinity of Milton-Freewater).  This appellation, which is part of the Columbia Valley AVA, lies primarily within Washington State.   A new AVA, The Rocks District of Milton–Freewater, was established in 2015. The Snake River Valley AVA is a new viticultural area along the Snake River was established on April 9, 2007. Principally located in Idaho, the area also encompasses two large counties in Eastern Oregon, Baker County and Malheur County. The region's climate is unique among AVAs in Oregon; the average temperature is relatively cool and rainfall is low, creating a shorter growing season.     
Varietals in this Wine Tasting Like other wines produced in the United States, Oregon wines are marketed as varietals. Oregon law requires that wines produced in the state must be identified by the grape variety from which it was made, and for most varietals it must contain at least 90% of that variety. The exceptions to the 90% law are the following varietals: Red and White Bordeaux varietals, Red and White Rhône varietals, Sangiovese, Tempranillo, Zinfandel and Tannat. For these wines, they follow the Federal guidelines of 75%. Oregon law has long forbidden use of place names, except as appellations of origin. Oregon is most famous for its Pinot noir, which is produced throughout the state. Pinot noirs from the Willamette Valley have received much critical acclaim from wine connoisseurs and critics, and Oregon is regarded as one of the premier Pinot-producing regions in the world. In 2005, the top five varieties produced in Oregon were: Pinot noir, Pinot Gris, Chardonnay, Merlot, and Riesling. Other varieties with significant production in Oregon include Cabernet Sauvignon, Gewürztraminer, Müller-Thurgau, Pinot blanc, Sauvignon blanc, Sémillon, and 



 5 Syrah Pinot Gris is a white-wine grape originally from the vineyards of Burgundy, but now found in wine regions all over the world. When produced in the pale, light style popularized in late 20th-Century Italy, the variety and its wines are typically referred to by the Italian name Pinot Grigio. One of the more famous members of the extended Pinot family of grape varieties, Pinot Gris is a pink-skinned mutation of Pinot Noir. The two varieties are indistinguishable in the vineyard right up until veraison, when Pinot Gris berries take on their distinctive array of colors, anything from orange-pink to pale, dusty purple. The adjective gris is French for "gray", and refers to the dusty, light-gray sheen the grapes often take on. Although possibly confusing to English speakers, this convention is widely used in Europe, notably in Italian (grigio), German (grauer), Slovenian (sivi) and Czech (sede). Although sometimes used as a blending component, Pinot Gris is most commonly produced as a varietal wine. Flavors and aromas vary greatly from region to region and from style to style, but commonly feature notes of pears, apples, stonefruit, sweet spices and even a hint of smoke or wet wool. Most winemakers avoid obvious oak character in their Pinot Gris, but some use older barrels (which leave less oak flavor in the wine) for fermentation. For weightier, more complex styles of Pinot Gris, lees contact and partial malolactic fermentation are commonly used. Sweet late-harvest versions wines are common. Pinot Gris grapes are naturally low in acidity and high in sugars, so the finest Pinot Gris wines come from the world's cooler viticultural regions; those from warmer climates tend to lack acidity and structure and can be overbearingly alcoholic. Europe's showcase examples come from vineyards on either side of the Rhine river, from Baden and Pfalz in Germany and, particularly, Alsace in France. In these regions, the wines are made in varying levels of sweetness, from bone dry to lusciously sweet; a Pinot Gris Selection de Grains Nobles from Alsace is one of the sweetest, most intensely flavored wines on earth. Of the New World wine regions; the variety is doing well in the United States (most notably Oregon but also Washington and California) and New Zealand. New World producers have recognized and respected the distinction between the Pinot Gris and Pinot Grigio styles, and typically labels their wines accordingly (lighter, drier versions as Pinot Grigio, while sweeter or richer styles as Pinot Gris).  Synonyms include: Pinot Grigio, Rulander, Grauburgunder, Grauer Burgunder, Grauer Riesling, Grauklevner, Malvoisie, Fromenteau Gris, Pinot Beurot, Auvernat Gris, Auxerrois Gris, Tokay d’Alsace (prior to 2007), Szurkebarat, Sivi Pinot. 



 6 Food matches for Pinot Gris include: Insalata di bresaola (air-cured beef salad), Salt and pepper squid and Pulled pork with fennel and apple slaw    Pinot Noir is the red wine grape of Burgundy, now adopted (and feverishly studied) in wine regions all over the world. The variety's elusive charm has carried it to all manner of vineyards, from western Germany and northern Italy to Chile, South Africa, Australia and, perhaps most notably, California, Oregon and New Zealand. It is the patriarch of the Pinot family of grape varieties – so called because their bunches are similar in shape to a pine cone (pinot in French). Other members of this family include Pinot Gris, Pinot Blanc, Pinot Meunier, Aligote and Pinot Noir's white-wine counterpart, Chardonnay. Pinot Noir causes more discussion and dispute than any other grape, most of which centers around finding and describing the variety's "true" expression. Examples from Santenay are undeniably different from those made on the other side of the world in Central Otago, and yet they are all unmistakably, unquestionably Pinot Noir. It takes a great deal of care and skill to make Pinot perform, and the results vary wildly from watery, acidic candy water to some of the richest, most intensely perfumed wines on Earth. This elusive perfection has earned the variety obsessive adoration from wine lovers all over the world. In Burgundy (Pinot's homeland), the traditional vigneron focuses more on soil and climate than on the qualities of the grape variety itself (this is, after all, the home of terroir). Even very subtle differences in terroir are reflected in Pinot Noir wines made there. There are clear and consistent differences between the wines of Volnay and Pommard, for example, even though the villages are separated by just one mile. The effects of terroir aren't limited to Burgundy, of course – every region has its own particular terroir, and these are reflected in its wines, particularly when it comes to terroir-sensitive varieties such as Pinot Noir. Although many winemakers in the New World attempt to emulate the Burgundy style, the newer Pinot regions in Oregon, Washington, California and New Zealand have their own individual expressions and interpretations of the variety. The essence of Pinot Noir wine is its aroma of strawberry and cherry (fresh red cherries in lighter wines and stewed black cherries in weightier examples), underpinned in the most complex examples by hints of undergrowth (sous-bois). Well-built Pinot Noirs, particularly from warmer harvests, also exhibit notes of leather and violets, sometimes approaching the flavor spectrum of Syrah. The question of oak in Pinot Noir winemaking is frequently raised, as are the length of 



 7 fermentation and the option of a pre-ferment maceration (cold soak). Cooler temperatures lead to fresher fruit flavors, while longer, warmer fermentations and pigeage result in more extracted wines with greater tannic structure. In order to retain as much Pinot character as possible, many producers have turned to biodynamic viticulture, avoiding the use of commercial fertilizers that may disrupt the variety's sensitive chemical balance. Although Pinot Noir earns most of its fame from its still, red, varietal wines, the variety is also a vital ingredient in the production of sparkling white wines. For these, it can be used alone (to produce blanc de noirs), but is most commonly blended with its cousin Chardonnay, and other members of the Pinot family – most obviously Pinot Meunier in Champagne and Pinot Blanc in Franciacorta. The highly successful Pinot – Chardonnay sparkling wine blend has been adopted by regions all around the world, in Europe, the Americas, South Africa, Australia and New Zealand. Synonyms include: Pinot Nero, Pinot Negro, Spatburgunder, Blauburgunder. Food matches for Pinot Noir include: 
 Pappardelle pasta with a porcini ragu 
 Roasted duck breast with plum sauce 
 Seared chicken livers on toast 


