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I use the words sensativity
and vision because in my
opinion, all excellent grape
regrans with potential for
higher end wine qualiey,
and indivedual sites wathin
the region, offer their own

unigueeness of place,

SENSE OF PLACE

By Sarad Powell, IFinrmiader

he wine industry s all abuzz these daye abour 1er-

roir: the expression of 2 vineyard's soil, sspect,

regional and localized chimate in the wine. With the
increased marketing of single vineyard wines, most refer o
terroir a5 the unikuencis of a particular vineyard.

Exceprional single vineyard wines can, indeed, express
terroar in its myost fooused and refined form. But what
ahout the terroir of an entire appellation, be it a particular
benchland, valley, county, state, or even country?

I firsr gained my knowledge of wine growing, and firse
developed my palate in France, where | marveled ar the
grand differencss berween regimns and the pronownced dif-
ferences, or sometimes subtleties, between appellations
within a single region. I first gained a global perspective of
terroir while working in Sowth Africa. The higher qualiey
Shiraz and Sauvignon blancs of South Affica sang from
the ghiss, resonating the smell of the South African Land:
the Adrican air, carth, and the native bush of complex
hierbal aromatics, Mowhere have 1 foand 51!.|l.fi.g1'mr|. blanc
that s reminded me of the greatest French Sancerres, ver,
these wines were infused with their own unigue complexity
of the South African bush,

In the new woarld, 1 find thar ane muwst seek hard 1o find
wines that sing their uniqueness of place from the glass, In
woday’s global wine market, 1 find it particulardy alarming
thar much of the workd’s wine tastes not of its own place,
bt parher from any place. So much wine 15 stylized in 3
highly contrived, markerable, predictable and uninspiring
mainstream fashion: reasonably ripe, chean, frequently
heavily oaked, henign fruit without complexity, concentra-
tion or fruit extract, one-dimensional grape favor, aromar-
ies and texture.

Could it be that the world's wine industry has become
ro induserial® Are we over-making the wines instead of
lerting them make themselves? Have we made the vineyard
base ton homogenous through streamlined clonal selection,
and chronic over-production? As the industey grows, are
new winemakers being churned our, with a standardized
"recipe for success™F In the big pictare, is the industry
really more about marketing than what's in the battle,
because most consumers don't know the difference?

Omly very rarely have I found a sense of place from larger
wineries, 1t wsed 1o be thar ene could count on a sense of

uniqueness from smaller wineries. In roday'’s winery growth
peried, | am increasingly disappointed at the number of
small wineries pumping out small quantities of wine that
tustes like it could have been mass produced, any place.

[ finad it mteresting that during my travels in emenging
wine regions, it i frequently the self weaching, smaller
producer, often withoar large capacal, and withowr marker-
ing prowess, who las the sensitivity and vision 1o capeure
place in the bortle,

I use the words sensitivity and vision becawse in my
npin'mn..iﬂ excellent grape r:-g'inru with pnl:cnl.'ill for highcr
end wine quality, and indinadual stes within the region,
offer thear own uniqueness of place. IF only the winemaker
Just revogmiecs low 1o being the sense of place owr, and
how ro allow it 1o be expressed,

I have amended “rervois” rastings of wine from thres
different winemakers given the same grapes from three
different vinevards, The goal was to ascertain if the three
subsequently produced by three different winemakers, or
whether the wanes' differences were determined by cach
winermaker's interpretation of the three different vinevands,
For my palate, most commoenly, the winemaker's siyle lasge-
Iy, if’ mon complerely negates the differences between vine-
vards, All wines reflect a winemaker’s stylistic touch. Too
often, however, | find the touch is far from subtle, In my
experience, terroir can enly shine through a wine where
the wanemaker has a deft towch, m hasmony with whan
the grape had 1o offer. But to most sucocssfully express the
terroar, cne has po began i the vineyard, oprimizing shar
the grape has 1o offer.

Arad ne we come fill circle 1o the repeated writings
I have made linking wine quality, its potential multiple
dimensions, and its potential to express its unigque place.
Fundamental to the vinevard site and how 1t was managed
i5 thie harmony between what nature had o offer and the
winermaking goals: lower yiclds, restrained vine vigor, frain
exposure 1o the sun, opamum Apeness.. ...

Mlany have comesented thar my winemaking sivle is
based upon balance. 1 will rake thar a5 an extreme compli-

ment, andl hu}l'h: that r'h.ml.lgh my halanced i.I'I|1I'|:L'H.'I1.. the

unique place of Soathern Oregon, and the unigue vineyards
I work with, sing from every glass of wine | have crafted. b



The wines Irl'l.l-d.l.l.f\ﬂl.i are

for people whe like their
reds “BIG™ and, Im]:u:ful-
ly, for peopls whe like

tor lay their wine down

bo dge.

LIPSUN VINEYARD

Rarah Petoedl, IFrnrmaker

o one knows why the bluff marking the castern

edge of the Yakima Valley and situated above

the Yakima River, just miles from the confluence
of the Columbia and Yakima Rivers is named Red
Mountain. It 12 XOT because the soils are red. One
speculation is thar as the bluff's shallow-rooted native
bunchgrass dries up early in the spring, the hill looks
red compared to the other brovwn hills as the sun shines
down upon it. Owver the last twenty vears, however,
winermakers familiar with the grapes grown here have
their own reason for the mountains name: the red wine
grapes grown here are of uncommon and unigue spee-
tacular quality,

Fed Mountain was a barren hill, unal 1972 when
Kiona Vineyards pioneered planting wine grapes on the
slope. They were alone until the early 1980s when a
few maore daring individuals chose to cultivare this bar-
ren and very exposed bluff. At the time, the
Washington wine industry was very voung, and the
majorty of sites pli.ﬂTul L wine grapes were small
parcels of larnge farm operations, with ample irrigation
water, easily and cheaply accessed from irrigation dis-
tricts. T plant on Red Mountain required digging VETY
deep wells, which run on quite expensive electric bills,
The expesure, soils and natural conditions of the bluff’
presented its cwn farming challenges, a5 well. These
early pionecrs were producing naturally bw-tonnage
grapes and bow-vigor vines during an era when the
majority of growers and wineries alike were interested
in high praduction, and few wineries recopnized or
were willing to pay for high quality fruit.

David and Trisha Gelles were two of these renais-
gance grape growers in the carly 800, estabhslang
Klipsun Vineyard on the warmer western slope of Red

Mountain, Dhavid, 3 metallurgical engineer and Trisha,
an avid English wine aficionads, razed on the grear
wines of Bordeaux share a love of agriculture and great
wing. Fram the beginning they have worked closcly
with and entrusted the stewardship of their land to the
careful management of Fred Arrz, "Mr. Red
Mountain®, as | like to refer o him, Freds intuitmve,
thougheful and dedicared anention to detail has
allowesd EKlipsun to both grow to 150 acres, and lead
the way on Red Mounmin to understanding the quality
potential of this microclimate,

I first had the oppertunity to work with Klipsun
grapes in 1989, when | worked for another winery in
Washington State. It was obvious to me then, that the
viticultural decistons and expertise at this vinevard were
light years ahezd of the majonty of the rest of the state.
The vineyard proved 1o be one of the earliest ripening
gites in the entire state, exhibiting remarkable consis-
tency and full, early ripening, despite vintage variation,
The wines produced from these red grapes had equally
remiarkable intense colos, depth, aromatics, flavors, and
sheer power. Huge wines from consistently huge
Erapes,

The unigueness of Red Mounrains frir is indelibly
linked to its “terroar”, the unbque set of natural arcum-
stances: aspect, soil and microclimare. Red Mounrain is
a DRY and very EXPOSED area. It recerves about
theee fewer inches of rain (six instead of nine) than the
neighboring Horseheaven Hills to the south or the
Randesnake Hills to the north, Whilke mast of the
winads in the region prevail from the Southwest, the gap
in the Rartlesnakes which opens up onto Red
Mountain provides winds also from the nosth. This gap
abso provides Red Mountain with unusual northern

| NEWRELEASE

19497
KLIPSUN
TAKIMA VALLEY,
WASHINGTON
Yarsetal
&l Mlerlos
4% Cabernet Sauvigmon
1P Klipsun Vineyard
Harvesy Lara
Merlor
Picked Sepe. 26
256 Brx
49gLTA
i '|:-H
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100% French Ok

25% Mew Barrels
Aged 25 Months

Bonling Data
13.8% Aleohal
3.61 pH
Boattled Jan. 3000

UNFILTERED
Production
B30 cases

Continucs on the next page.



ipsun Vineyard continues

cold air which renders nights colder here than the val-
ley floor. preserving natural acidity and bright berry
flavors, and perhaps triggering earlier ripening. The
soils are sandy, almost like a very fine-grained beach,
requiring precise irmigation management. Exposure to
dry heat and wind combined with Fred Arte’s vineyard
management creates naturally stressed, loose clustered
vines with small, intense berries of tremendous power
amd structure. The wines |1n'u,|t|c:;w] are for people wha
like their reds "BIG" and, hopefully, for peaple wha
like 1o fa_'r their wine down o age.

A few winters agn, after the devastating January 1996
freeze which l.|u.1|'|u;q|.';| rany of K]i]:u:un'x vines and dra-
enatically recuced their crop for that year, 1 visited Fred

and hig chihuahuz,

Chisto, on a cold, sunny
day. “What makes this
spot wnigued” | asked
him. Always aware of
bath the bag and little
picture, the thoughtful
Fred began his account

Fred Aevg winh g Cldire
sleiimy rr-fraraing of winrer
temaged Werlet vanr

with the migratory pattern of 3and Cranes. He
deseribed how they arrive ar Bed Mountain in the fall,
but do not land, Instead, the binds take advantage of
thee site’s unusual thermal and wind patterns to slowly
spiral higher and higher unel they carch a currene and
shoot southward over the Horseheavens, Harvest time,

Foras buys just a small amount of the Bruie harveseed
at Klipsun, although our 1953 Klipsun Merlot repre-
sented nearly the entire firse crop of Merlot harvested
there. We proshuce big wines from these grapes, nlang
o timee to age them before release, While many
winerigs utilizng their fruit are already markenng the
very voung '98 or "M vintages, our current release is the
still youthful *25 Cabernet Sauwvagnon. Up through the
"5 vintage, we always bottled the Cabernet Saumignon
and Merlor separately, marketing the Merlor ane vear
ahead of the bigger Cabemet, Dhee to the 1996 winter
freere damage leaving ouwr blocks virmeally barren, we
]ml-clu-.wl i 96 !‘-Llilmu:. wines. Smce '.".|||1u.j;n: R |
have chosen to blend the Merlor and Cabernet
Sauvegmaon together, producing one Klipsun wine
instead of two. It is my hope that owr loyal Klipsun
Cab amdfor Merlot fans wall find the best of both Erape
varictics apparent in the blends, and that over-all the
wine presents new dimensions of complesany and a
maore velvety, supple mouthfeel for earlier, pleasant
drinlang. k



SSCHOOL OF HARD KNOCKS

By Tim Carfisie

aking mistakes in the vineyvards beleaguer even the miost

expericnced growers. Mistakes can have remarkable

effects on cash flow, qualiry, and meorale. On the upside,
however, if one leamns from the incvitable mistakes we make in
life, things often turn out for the hetter in the long mun.

I Ted had a motta, it might well be: "Whar did we do
right? Whar did we do wrong? How can we do it better next
timmse?” [ addition to iscreased efficiency and 3 berrer produscr,
learning from the School of Hard Knocks alio gives mse to
goned starses—srorics that somechow get funnier when
rempered by the fullness of fme,

Take Ted's plan to conquer Jack Frose, A quarter of a centu-
ry ago, when he and Men bought the fuiling castle ranch thar
became Gerber Vineyard, Ted knew he would have to mseall a
systemn of overhead sprinklers to protect the tender buds and
shaats against spring frosts. The firse cuttings, just purchased
from Myvon Redford at Amity Vineyards up noreh, had been
planted in the nursery, and it was time 1o figure out an sciion
plan on the sprinkbers.

The spring rains had stopped, and summer stareed carly,
the soal hardening up fast. Ted's oversized 1950' Minneapolis
Moline tractor wasn't strong enough to plow the unyickling
earth. Since the new vineyand's limited budger precluded a
down payment on 3 better tractos, the decision was made 1o
wait out the summer. In the fall, when the mins scarced afresh,

the ground would be soft and plishle sgain, Besdes, with "

plenty of other rasks ar hand, why not take advantage of the
weather?

The fall rainz arrived a lide carlier than anticipated, bt
that was okay, Ted fired up the ancient tractor. The first prob-
lem developed when it wouldn't turn properdy, Fosced 1o make

ridiculously wide tums ar each end, Ted mamaged a slow plow |

af the fiebd, Mext came time to work smooth the furned sur-

face with a dise harrow and peg out lines for the renches ]

which would hold the undesground pipes which, in turn,
would feed the overhead sprinklers. For this, he rented a
“Dinchwireh” from a rental agency in Grants Pass,

The trenching machine rurned our o be an infernal
contraption. Powered by an archaie chainsaw-like device thar
brake down with annoying regularity, it moved ar an insuffer-
ably pokey quarter-mile-a-day—slower if he wanted to dig
deeper, And whenever the machine broke down, Ted had 1o
Tl it forey males over winding mountain roads w Grants
Pass for repairs. Each round erip and repair, of which there
were many, ate up the better part of a day. By the time he

FORIS VINEYARDS WINERY PRICE LIST
CURRENT RELEASES —SPRING/SUMMER 2001
CURRENT RELEASES BY THE BOTTLE
PO RO IO . e o e ca e e o b e $15.00

Foaris Pinng noir consistently affers lush, bright fouar, silky soft rannins, elegany balanee, and
a medinm body for user-friendly consamption,

1998 MAPLE RANCH PINOT MOIR _. ... ... ... ... ...... . 230,00
Crur premaer estate bottled Pinot naoar, remarkable complexity, no doubt due to the varying
soils of Maple Ranch Vineyard and carefully chosen clones. A clissse Pinot noar vintage.
The wine is elegantly balanced with a lovely, velvery teore and long findshe

1998 ROGUE VALLEY MERLOT .......0covvnn. . MEW RELEASE 518.00
A partscularly lash vintage, full velvety mouthfeel with bright chenry and maltiple lavers of
complexity. Subtly caked, to show clasic Bordeaux bike complexity and balance.

1998 FLY-OVER-RED (CABERNET/MERLOT/CAR FRANC) . ... 31350
Reminiscent of the classic reds of Southwest France, with earthy complexiey and deep bram-
bded fruits. Marvelously approachable, a lightly oaked, enticing wine resonant of the vine
anl earth from whence it came,

v R N O NEW RELEASE $29.00
A chissic Blemd harmonizing the velvety fullness of Khpsun Merdot with the bold, intensity
of Blipsun Cab, A collectors wine worthy of agamg For years, but stylized 1o be approachable

TR0,

IR CHARDDODMMAY ..o s NEW BELEASE 511.00
Value priced, foosd fnendly, traditional barrel fermented Chardonnay, with great balance, A
lowely, silky mouthfeel in a mediam body, with a refreshing palate cleansang natural acdiey.

IFRS PINOT BEAMNC . .o it s ms bk diin e e s mame o 13000
Botrytis gives this wine its strong “Absatian” charscrer of honeyed richness, lifted nose and
silky mouthieel,

I PINOT GRIS . ... ... iiiiaannn MNEW REFEASE 513,50
This wine achieves all the rpencss and body desired in the rich, full style of Alsace.

D¢ licare, yer profound aromatics wath all the flavors Pisot gas can offer, wrapped up ina
body of miperh, silky complexity and balance.

2000 GEWLURZTRAMINER .. ... .............. . NEW RELEASE $11.50
A servs Gewurz with superh balance and flaral nates comparable sytlistically to Alsace,
rich aromatcs and favor, full body, kg, dey and specy finesh,

2000 EARLY MUSCAT ........covivevmninannaas . NEW RELEASE $9.00

Beaurifully perfumed and spicy with heneyed notes on a clean, crisp, semi-sweet fimish,

1995 RUBY (PIMOT HNOIR PORTY  375ML .. S100000 750ML .. $16.00
Thaz wine has surprised endless people with its deliciows, supple fruit and very Port-like

character.

1995 EARLY MUSCAT LATE HARVEST 375MIL ................ 5625
A sweeter, fuller boadied and riper version of our Early Muscar. ldeal for sweet toaths or
dﬂﬁdﬂ.
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i finashed trenching, he never wanted 1o see a "Dirchwinch” again,
foriek | | He backhoed a ditch 1300 feet 1o the pond from which he
e planned to pumg the water for the felds, The plastic pipe laid and
ghued, it came time for the final stlep—vonneet the small pape in
the fiedd to the ax-inch foeder pipe from the pond and then cover
it all wp agan, But for seme forgotten reason, probably related o
0 Gk exhaustion, Ted decided he could make the final pipe conmection
the next day.
Mow farmers are a patient lat, accus-
i | tamed to the vicisindes of nanue and
slow time, bur who knews what Ted
&= thewghe that night when a raging storm
ULk BT 5 & blew in from the coast and unleashed
-._._I ANTI — 20 L one of the biggest rainfalls in memaory?
BOTTLE s = E The pond quickly filled o brimming
E_ E ."':. and then overflowed inroe the feeder
T S = = pipe, sending a gushing tomment of water
e = ? inta the fiekls. The trenches collapsed,
:_'I\- Ten ..-l 'l.'l.".arer ﬂl‘u.‘l 1|!|i| |'|:|t'||'|i||n‘| Tk I'ﬂr:n El
o E‘ - thick, viscoas comc—maore potter's ship
= = Z than farmer’s friend. The field pipes,
E_.__ "_ﬁ E connected o one anather buar nor yet to
& o the feeder pipe, foated to the muddy
— el surface andd, filled with air, wouldn't go
E_ J dovwn again
3 = The pipes had to be dug out and
:= reburied by hand, 3 long and baborious
= task thar consumed the berer pare of
r— 5 another two weeks. The work required
5] a lot of crawling arcund in the mud, a
= bar of stress on the clothes washer, and
:_: a Jot of time, Even to this day, in the : ;
Dledkict == springg when the nights are cold and clear and Jack Frost i in the ""‘!l"{:'; Mm'”:f:ﬂ't‘;:ﬁ
— = neighbarhcod, Ted remembers that auturmn a quarter of 3 cenmury Jeslteio faad daee.
P P = age, Whenever the -|1ri||1c||.'r hewds pug in the middle of the negha
My chaeck E and he has to clamber around in the freezing dark to repair them,
Bill 10 w = he's presty sure that the |.a-1|: -:l.r':r\-:h'k or gravel to be removed proba
Cand No. = Wy argmated because of the mistake he made,
Bapiraion f"""""‘“_ asked whar lesson be gleaned from the experience, Ted
A raised] his eyes skyward o moment. "Sometimes,” he replied, "logic
e doesn't work. Sure, the ground was sofrer after the rains started,
el e = :"T_.:_ : hu.r when planting pipe in a field, do it in the summer. The ground
=0 might be hard as a rock, but you can bet it will be drv.” Then be
- I slowly shook hisz head from sght oo left and grinsed. A very
sheepish grin, if you ask me. b




Drone i Mirmady
vageeing thw Ragur Riper,

e By Tie Crlile

HINGS TO DO

ivers aze the heart blood of sowthwestern Oiregon.

Clar boats, paddle rafis, jet boats, inflatable kayaks,

and canocs afford open entry to incredible gorges and
spectacular scenery, all within a fow mibes of Fosis Vincyands,
Fiar excpere and movice alike, the mvems of the Siskio
:'ilu-.||1lu':||x |_'||_|::'|| aeul |:'|_!nri|‘:r.

I'.h::u:u I uI!'uml'_n.'. an effervescent and knowledgeable river ra
anil paconneir, knows the local rivers Tike the back of his hand.
According to Dovne, the llineds, the Smith, and the Rogoe
each possess their own unigue character. With liatle effors, no
matter what one's bevel of capertise, it pot hard 10 gain passage
1o a backeountry rver wildermness expericnes lasting anywhese
|-rn||'| |'|;,|r';.||1 I-Hu,qr B 1|.||I'; .,‘l;_l.' hH |1;.||"; :||||||l|1. ]l mighr hﬂl_’ &H
basic a8 & |'|i|_'||:.-\. sl 3 wwiem oF a8 advennugos as 2 weelk of
swhitewarer rafting,

The Rogee, |:q:rh.|pn the best-kmewm river in the area, has the
mst negitable whitcwater
of the three rivers.
Diowwrstrcam from (rants
P alomg the Gales
Meehin Hm:l._mn LAf iurl:
and hike diwan 1o che river
almnsr amywhere.
Piemicking, swamming, and
fishing are excellent. Or
ATTANEE B rent clrIpmens
and have the catlinter shar-
|1I_' YOHE [ =] I,'I'.H'._I' |h|i:'|l: arxl
pick you up at a pre-deter-
mined rermingaon poing.
Whitewater outfitters frro-

vide 2 hrosd variery of chosces, including half and full day trips,
campirgg trips, wiklemess lodgimg, raft supported hiking waps,
fushing trips, and trips ingo the Wild and Scenic sections of the
TIvEr.

e aff Ik |:|.-|||_"x Favorine sites im the Wild and Scenic apea of
the Rogae is the "Heart Tree™ mear Zame Grn's cabin sdiacens
1o the Regnee Biver Banch abour fifry miles below Grants Pass.
The Fameous wreiter and outdocrsman made a habat of spending
1z muech time as possible here. He collected heart-shaped rocks
sculpted by the river and kepe them in a pile. For more than
filty years, visators have added sheir own Aeads. Today the col-
||:\q,1i:||: i':. r||J\.h.:|1.1:. 5“ L] ;||r.i|,! ;Jl:-c| J.';Ilj :.1:4,:||' AT |,‘|i'\..|,'|!‘ﬂ,-|'iri. 4]
I1|; '\I1||. H:'l m'il!.; .;ulk., 1,

The Sanath River, named after the nincteenth contury explocer
and adventurer Jedediab Smith, cuts theough the heart of the
Siskiyous, Acocssible via US Highway 199 just south of Cave
Jumerbon sceoss the Califomia-Chregon scate line, vl fird phen-
ty of swimming hales, The Middle Fork can be basy in the sem-
mier, 20 i you peefer 3 more sechaded atmosphere, look for HHHE
-IJ‘III;E the Sowth Fork. The Smith sprts more whatewarer than
the Bogue but is one of the fisey rivers 1o kayak primarily
because once you get past the swimames it isn't as crowided. For
almest complete solatson and wildness, iy the Nosth Fock off
Low Diwide Recad. The mosy rapids and “deop and peal” termain
in its AN CERYONS STCAles an eXperience never o be fargatton,

The [linsis is great for swimming, especially dusing the sam
maer masnths when the river 3 mode docile. Take [lincas River
HW-II.! wist u{ Seldmia and E:‘lju-? Ihl_- ml||31.|_|!|i||g rlh'k_-p.\‘ ;.1n|_‘|_|.'
heaches, ansd cool green waters sarounded by spectacular gorges
and pristine wiklerness. And doa't forger snorkel ard fins.
According 1o Dovne, the snorkefing is magnificent Aght up until
about Seprember, With a hinde perseverance, vouTl find haoles up
to thirty feet deep acoupicd by Chinook salmon and seeslhead,

Orec of the most challenging whitewater experiences in the
arca, the lllincis can be |!-:|h-||ng|:.l 1|;.||-|H|_-r|u_|5. amd unpredscrably
temporamwental in the spring afrer hesvy rumadl. e isn'e for |'|1.:.
amateur, Diiowndngs aren't ar all unusual, 1 wors weant o rum it,
your Tl definitely need an experienced gusde. Bar for the advenmar-
ouss, it's warthwhale, From Deer Creck 1o where i joins the
Hogue at Agness, the llinois fatures o nubiitade of precipitas
canyons, hundred foor deep pools, and incredible warerfalls.

M maaster whether you choose the Rague, the Smith, or the
HEnenis, i sddition to 2 memarshle squatic experonce, you'll alss
enconinter plenty of animal life. Southwestern Orogon contains
sigrificant populations of black-miled dees, raccaon, weaschs,
badgers, muskrar, beaver, bue boron, killdeer, oepeey, and seid-
tailed hawks, If you'ee formnate, you may even casch 3 ghmpse of
the illusive black beas, covte, cougar, bobscat, or river atrer, 5o
bring; waterproof binooulars, asd keep your eyes open,

Fuor more nformation, contact the following: Smath River
Matsonal Bocreation Area (F077457-3131 ), the Rogue River
Cealice Hanger Station (341/479-3735), the [linosis Valley Ranger
Diszrice (3415592 2106), Doyne Podhorsky (5415974725, ar
Foris Viesvards,

CURRENT RELEASE jun

1998
MERLOT
ROGUE VALLEY
Varseral
FONP ,"ill.::’]l:l
100 Rogae Valley
Harvese Diata

L Averages from many los)
COLD VINEYARD 12%
Facked Oier, 16-29
23-23.8 Bnx
4.7-6.0 1. TA
3,363,061 |,1| |
AGLILA VINEYARD 32%
Picked Owt. 27-20
230 Brix
34 2. TA
366 pH
FHEASANT HILL
VINEYARD 27%
Facked Oer, 27-29
X3.4-24.4 Brix
3 0-6.0 gfl. TA
3.7-3.8 pH
EVANS CREEK
VINEYARD 2%
Picked Cher. 24-26
23.5-24.4 Brx
A4 1-d.4 g."l. TA
1.57-1.46 FII I

Basrel Aging
1S French Oak
25% Mew Barrels
."'Lgn:n.‘l 20 Manths

Borrling Dara
13.5% .'1| ||_'|:]|:||
363 pH
Bottled .‘I.I.I.ﬂ JHMp
UNFILTERED
Production
290 cases
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“We find unknowm,
undiscovered wineries
that we helve in, and
then we go out and
make others believers in
thie wine, oo

isitos to the winery often ask, "Where do we

sell the most wine out of state?” People seem

surprised when 1 reply, "Atlanta!™ However, it is
nat surprisng to me knowing the team of individuals
representing Foris in Georgia through Grapehelds, Inc.
Ie goes withour saying that Grapefields’ success can be
mezsred by their dedicatson, hard waork, |r|'v|.nf|:$$'|r.r|'|.'.l.'|-
ism and wing knowledge. But even more important,
has been their insight o discover their own niche in
the market and then build a wine portfolio o fill tha
miche. Fortunately for us, we were one of the winernes
that met their oriveria.

Battom line, according to owner Lee Koshy, "We
find unknown, undiscovered
wineries that we believe in,
ami then we go out and
make others believers in the
winie, too.” Such was the
case six vears zgo when
Grapehelds discovered an
obscure, small, premium
bourtigue winery from an
urnkirwm regron in
Southern Oregon, Lucky for
us! Since 1994 when we ini-
mated distribution in
Georgia, Foris sales have
daonibled cach year with 36%

T 'uhr_f.luﬂuhl-ﬁ"uﬂﬂ and
warvrbeunr e ar Clenpafiekdy.

more sales om average per month this year over last,
Early on, Grapehields recognized thar consumens
were beginning to understanad that one way to find
a grear wine value was to find a wine that was undis-
coversd and had never been heard of. In response,
Cirapeticlds made it their mission to seck out the
world's finest boutique wineries. “Chur objective is
to comtinee to find wines we can take o our customerns
that will entice consumers to drink more wine,”
commented Koy As their portfolio expands, they
are ;1|1n]|,: o m.lk-c further inrozds with maore FoooumEE,
artaining placerents that build brands and their

repatations as boutique, artistic productions,

With very few exceptions, Grapeficlds' portfolio rep-
resents winerics that were initially unknown in the
marketplace. Their mission was to increase brand
recognition by selling to restanrants and fine wine
establishments, Over the past 5-7 vears, the Atlanta
rvarker has changed dramatically, The number of
restaurants added to Grapeficlds’ account roster in one
meanth is more than te number of retatl accounts in
one year. Restaurants drive the market because they
have the advantage of genting immediane feedback on
what the consumer wants, Unlike many larger whaole-
salers, the first placements for new wineries represent-
ed by Grapefields is to restaurants. This gives greater
impenas o retailers to carry the wines for arca con-
sumers who have sampled these elite items at some of
Georgias fincst resmaurints.

The old adage “slow and steady wins the race” is
Crrapefields” mainstay. Their overall philosophy is not
to foroe bur 1o entice customers into discovering new
wines. “Restaurants are adventuresome and looking for
something new.” noted Kosby, who recognized this
opportunity and started Grapefields in 1992, His
background in accounting has been invaluable as sole
owner, Interestingly enough, Lee lives in California
and i Corapefields” liaison with their established
brands. His passion for wine is only second to his love
for discovering new wineries to sign on. With an
expanding portfolio of great wines, Grapeficlds i
experencing continued growth vang somewhat
unorthodox methods to highlight their boutique wines
and wineries,

Far mmplr:. [I""-.F ey ning n:l_:," on mn'ngs from T
Wine Spectator, Wine Advecate, or other wrade publica-
tions to validare the merits of 2 wine. They prefer o
rely on their own palates so that the sales ream can
confidently match the wines thar they represent to the
needs of their customers. At weekly staff meetings,
new wines are tasted for quality and quality to price
ratio.

| NEWRELEASE

1999
PINOT GRIS
ROGUE VALLEY
Varieral
1% Pinot Gris
1% Estane Grown
100 Rogue Valley

Harveste Data

[."'l.'ttr'.l._l.:n fruen Ly lois)
MAFMLE BANCH 3™
Picked Oct. 23-24
245 Brix
5.3 g.-'[-'l'.u"l.

3.20 pH
AGUILA VINEYARD 36%
Ficked Okt 18
231 Bnx
50 gL TA
3.28 pH
PHEASANT HILL 20%
Facked Oct. 8
236 Hrix
6.5 oL TA
341 pH
YILLA MOVA M
Picked Okt 23
259 Brix
58 a1 TA
365 pH
Boanling Lrata
13.8% Adoohal
.29%% Hesidual Sugar
328 p}l
Bosthed June J000
Production
2019 cases

Contimscs an the next page.



rapefield, Inc. continues

In keepang with their philosaphy, Grapeficlds has
assembled a very experienced sales team. Rick Stack, a
2e-year veteran of on-premise sales and marketg,
Tas a sterling reputation with a vast number of restan-
rateurs and is invaluable vo the company. As one of
‘rhr'lr Fuh.-s l!ﬂ.n:lgenq, H'u'k'x ||1.'|i1|':lu.:|.' 1= ko seek out
new converts for their portfolio, while guiding his
tearm.

Robbie Lancaster is an "On-Premise Specialist™ and
is the company’s other Sales Manager. His 22+ years of
on-premize sales experience include
srines at MeKesson Wine and Spirits
and Mational l:li.:-l:rihuﬁl:lg Cumpln:r.
where he was the number one salesper-
son seviral years, Hobbic has taken the
reins af the high profile on-premase
accounts that he serviced for so many
vears and has dramatcally increased
Girapeficlds” presence,

Another former NDC alumnus is
Draviad Rirmeer. Diavad has a great deal of
insight with the larger package stores
and is responsible for altering their focus
from ‘jug’ wines to the better, boutigque
wines that Grapeficlds currently repre-
sents. Prior to joining Grapefields, Lisa
Bonnet was the driving force behind two

Dz, Laow Kewby (Toft), office

cera, e e e Atlanta dining instintions, San Genaro and Camille’s.
T, marnrt, ey, 3

::I_lhuﬁ\frr u'nwul:;;r;iﬂ' "l.:'l."i.-dci_l.' known T‘hmnﬂu:ﬂtr the I!rlﬂr:.jnn:-' Gligzon 12

= responsible for handling many of the larger off-premise

accounts that are capable of handling Grapeficlds”
portfolie. A former general manager with 18+ years of
service for some high profile restawrants in Asdanta,
Barry Liemba adds termific dimension to the on-prem-
ise staff, Grapefiekds hired Denise Ruiz not only for
her l:.'-:pcr!i:q: a% 1 restaurateur, but for her fresh and
confident attinude and deep passion for fine wines.
Their most recent convert from MDA iz Perry Smith.
1J#Ilt|'| I'Iﬂr H"’Jh!ﬂ maxbure =|'|':L L":HTI'I:ITIEI“.'I:IEI'I! Eo EF‘IUJ:ITIF-JI'
ing the premium scgment of the marker, Perry has

helped to steer her new charges 1o fine wine and away
from vin ordinaire.

Just as important as 3 comperent sales eam, are the
individuals who support their efforts. As Office
Manager, Ron MeGireevey, is responsible for most of
the paperwork and purchasing. Jeff Stoddard converted
from sabes rep 1o °1=T Ciuy,” dloes double duty to keep
things goang smoothly with phonc sales and customer
relations, The hardest working members of the
Grapefickds eam are debverymen Bobby Tillman and
Cleavon Tyson. Bobby takes grear pains to insure thas
the product is delivered ineace, on time and with his
infectiou: smile. Cleavan h:ing& his enthusiasie man-
ner and soft-spoken demeaner o cach account, rain
or shime, Andre Giddens 15 Warchouse Manager. He
insures that all products are properly stocked and
stored in their temperature-controlled warchouse,
and theat all sales orders are sent out correctly.

Rounding out the cumrent roster is General Manager,
Bill Maguire. A former retaiber, wholesaler and wine
sales rep, Bill brings 18+ years of wine sales experience
to bear and is in Chﬂi‘_l;t l.'lll'l.ia_ﬁ' to day |.l|:r|::‘=I!i:v|:-||.:-1 :lﬂulg
with point-of-sale, lerters, bogratics, pricing and any-
thing that may otherwise fall through the cracks.

As 2 small whelsaler in 2 market dominated by "the
giants,” Grapefields’ unusual approach to wines amnd the
way in which they are represented not only has a place
in the market but also emphasizes the unique quality
and intensity of the wineries that they call their own,
incleding Foris. In 1994, when we first started distri-
burion in Atlanta, there were few accounts thar carsied
Foris wines, Today, there are few accounts thar don’.
Salurations 1o irapefichds, Inc. for their yvears of sup-
port and hard work in establishing Foris as a premium
brand in the Georgia marker! k



