
2003 Reserve Pinot Noir
92 Wine Advocate, June 2006, Pierre Rovani  This terrific wine’s aromas display spicy black 
fruits and candied red berries. Suave, satin-textured, and broad, it is powerful, exceptionally 
well-balanced…and intense.  

2003 Corral Creek Vineyards Pinot Noir
92 Wine Advocate, June 2006, Pierre Rovani  I flipped for Chehalem’s 2003 Pinot Noir 
Corral Creek... Its enticing spiced dark fruit aromas lead to a medium to full-bodied personality 
awash in fruit. Loads of black cherries, candied red berries, and spices are found in this broad, 
lush wine. A seamless, decadent effort…

2004 Ridgecrest Vineyards Pinot Noir
92 Wine Spectator Online, September 5, 2006, Harvey Steiman  Firm, with effusive  
raspberry, plum and currant fruit that pushes right through a layer of chewy tannins to make 
this especially expressive, hitting notes of cinnamon and licorice as the finish goes on and on.

90 International Wine Cellar, May/June 2006, Josh Raynolds  Vibrant and fresh on the 
nose, offering an array of red fruit, chocolate, fresh herb and exotic spice tones. A tangy mid-
weight with great energy to its wild strawberry, rhubarb and black tea flavors. Finishes with 
excellent concentration and impressive length... I’d have guessed this to be a top example of 
Morey-Saint-Denis.

2004 Stoller Vineyards Pinot Noir
92 Wine & Spirits, December 2006  Late-breaking score!

91 International Wine Cellar, May/June 2006, Josh Raynolds  Spicy, vibrant nose offers  
an explosive bouquet of raspberry and strawberry fruit accented by fresh rose, rhubarb and  
cinnamon... Finishes crisp, elegant and long, with persistent red berry flavor.

90 Wine Spectator Online, September 5, 2006, Harvey Steiman  Dense and chewy, with 
layers of mineral and spice that are more prominent than the meaty cherry and plum flavors. 
The second sip brings out more fruit, and it echoes on the intense finish.

2004 Corral Creek Vineyards Pinot Noir
90 Wine Spectator Online, September 5, 2006, Harvey Steiman  Distinctive and complex 
in a fragile style, appealing for the cinnamon-scented strawberry and rhubarb flavors and hint 
of cream enriching the lively finish.

90 International Wine Cellar, May/June 2006, Josh Raynolds  Vibrant, spicy aromas of 
raspberry, fresh rose and mint. An elegant, silky pinot with impressive inner-mouth perfume and 
a tangy, mineral-driven tone... Finishes with a juicy, succulent note of strawberry perserves.

2003 Ian’s Reserve Chardonnay
90 Wine Advocate, June 2006, Pierre Rovani  Consistently one of Oregon’s finest 
Chardonnays...follows a long line of successes. Its sensual, creamed vanilla aromas are followed 
by a super-rich core of spices, vanilla beans, and ripe pears…

2005 INOX™ Chardonnay
90 Wine & Spirits, December 2006  Late-breaking score!

2004 Corral Creek Vineyards Dry Riesling
89 Wine Advocate, June 2006, Pierre Rovani  Dried honey-coated minerals make up the 
aromatic profile… A wine of gorgeous intensity, balance, focus, and depth, it offers a liquefied 
mineral and flower-dominated core of fruit. 

2004 Reserve Dry Riesling
89 Wine Advocate, June 2006, Pierre Rovani  …Reveals delightful aromas of linden and 
flowers. Pretty, silky-textured, and persistent, this concentrated wine is generously fruity. Its 
linden, herbal tea, yellow plum, mineral, and spice flavors linger in its elongated finish. 

2004 Pinot Blanc
89 Wine Advocate, June 2006, Pierre Rovani  …Bursts from the glass with spiced mineral, 
herbal tea, and floral aromas. This rich, powerful, and deep effort is a terrific value. Jam-packed 
with pears, apples, yellow plums, and white peaches, this...wine sports a long, angle-free finish. 
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FREE SHIPPING!
Cool weather comes to the rescue just in time 
for the holidays. Place your order by October 
31, 2006, and get free shipping on all case 
orders sent FedEx ground anywhere in the U.S. 

Harvest 2006 Online 
Once again, Harry will be posting ongoing 
reports of vintage 2006. Check it out at  
www.chehalemwines.com to catch the latest.

California Wine Experience 
(San Francisco) October 19th–21st, 2006. 
For the first time, this Wine Spectator– 
sponsored event has invited a select group  
of Oregon wineries to participate, including 
Chehalem. Harry will be previewing our 2004 
Reserve Pinot Noir. For more information,  
visit www.winespectator.com. 

¡Salud! Wine Auction  
November 11 & 12, 2006. This premier wine 
auction benefits seasonal vineyard worker's 
healthcare. Event highlights are a Saturday 
preview tasting at Domaine Drouhin winery, 
followed by a dinner and auction on Sunday  

at the Governor Hotel in Portland. For tickets 
and more information, call 503-681-1850 or 
check out www.saludauction.org.

Thanksgiving Open House  
November 24th–26th, 2006. Tired of turkey? 
Bring family and friends out to sample our fall 
releases, including 2004 Ridgecrest Vineyards 
Pinot Noir, 2004 Stoller Vineyards Pinot Noir, 
2003 Ian's Reserve Chardonnay, 2005 Reserve 
Pinot Gris, and 2005 Pinot Blanc. 15% discount 
on new releases this weekend only. 10$ fee 
(FREE for Tasting Panel members). Friday & 
Saturday, 10 a.m. to 5 p.m.; Sunday, 10 a.m.  
to 3 p.m. 

Classic Wines Auction   
March 3, 2007. This annual dinner & auction 
benefits Metropolitan Family Service, New  
Avenues for Youth, Friends of the Children 
(Portland), and Trillium Family Services.  
Chehalem will participate in expanded wine-
maker dinners to be held February 27 & 28 and 
March 1. Visit www.classicwinesauction.com or 
call 503-972-0194 for more information. 

WHAT’S HAPPENING?

(Above) Wynne and Ian Peterson-Nedry during Harvest 1987, grapes destined for Adelsheim, not Smucker's.

t should have been scary, but it wasn’t. With a four-year marriage, children just three 
and newly born, and a good-paying technical job demanding time day and night, we 

decided that to seek utter fulfillment buying a vineyard in 1980 was not too much. Our 
plans were to farm, make wine experimentally and then commercially, and maybe move 
from Portland to wine country. Equipped with spreadsheets and visions of great Pinot 
Noirs extrapolated decades into the future, our detailed dreams were as plentiful as funds 
to accomplish them were hard to find. Dreams and a bold confidence seem to define 
youth, no matter what age. And I was 32. 
	 Ridgecrest Vineyards was born on a site too far west toward the Coast Range to be 
successful, according to conventional wisdom at the time. My naïveté served as wisdom 
then, knowing rudimentarily what site was right for grapes but, admittedly, lucking out in 
taking part of Norm and Betty Chapman’s property on the top of Ribbon Ridge—the first 
and last property I looked at while purchasing the dream. 
	 Growing up on a farm, I knew about tractors, implements, seasons, and Mother Nature’s 
capricious side. And, grapes I thought I could learn, especially with help from early 
consultants Mark Benoit and Joel Myers. Some parameters have changed slightly over the 
years—we’ve continued to raise the standard, but began by and large correctly—ordering 
plants in 1981 and planting in spring 1982. This was our beginning, and we were 
consumed by the same unrestrained Monty Python-esque view of our generation's fun, 
topsy-turvy world that has fueled magical growth over the last quarter century.

Milestones 
This fall we are celebrating the release of the 2004 Ridgecrest Vineyards Pinot Noir, which 
represents the 20th Harvest at Ridgecrest Vineyards. Chehalem [continues next page]
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Twenty Years On
Milestones: Measuring Progress or Marking Time?

By Harry Peterson-Nedry

2005 Pinot Gris Reserve  Among the best Gris reserves we’ve done, from a great white vintage. 
Bright straw with a slight green cast, this is a young, rich, complex wine, still showing a little 
preserving SO2, then showing an intriguing, hard Christmas-candy nose. On the palate it is rich 
and broad, crammed with bright acidic and sweet fruit, like pineapple or lemon curd. With great 
acid and densely packed white and yellow fruits, this is balanced almost perfectly.

2005 Pinot Blanc  Again, because of the great white vintage in 2005, even Pinot Blanc wows me. 
It is golden/straw, with bright fruit, honey, pineapple, and toast elements on the complex nose and 
with balancing, full textures and good acids on the palate. The flavors combine pineapple freshness, 
cantaloupe, and almost lemonade acidities. Complex and well balanced. We did very well here, 
thanks to Mother Nature.

2003 Ian’s Reserve Chardonnay  A complete and balanced cool-climate Chardonnay, despite 
the vintage. Bright, platinum-gold color, this wine reflects aromatics of yellow peach, lemon curd, 
warm bronze metallics, and threads of chartreuse/pastis/licorice digestif. Also complex on the 
palate, there is sweetness of fruit, flan custard, and melted sugars, and, again, lemon curd, served 
in a broadly expanding volume of fruit. The finish is elegant and very long, visiting you for many 
moments, with vanilla, sweetness, and subtle spices. 

2004 Stoller Vineyards Pinot Noir  For a warm growing season, barely saved by a cooling ripen-
ing season, this vintage’s Pinots are full but elegant, soft but balanced. With a moderately deep 
garnet color, the Stoller exhibits a lovely red fruit mélange on the nose, with red currants, rasp-
berries, and plums; tinges of black fruit; and an underbrush, earthen flavor palate for complexity. 
The palate texture is silken, with a full, broad finish and nice weight. A lush, soft, ultimately  
pleasing wine, there is good balance and a minor firmness for aging.

2004 Ridgecrest Vineyards Pinot Noir  A good vintage for reflecting the typical terroir charac-
teristics of our vineyard sites, we see the slightly darker fruit, firmer tannins, and denser profile of 
Ridgecrest, compared to Stoller. Still moderate in color, but with a higher acid purple hue, this wine 
shows bright red and black, briery fruit, with wood spices on the nose. On the palate it exhibits 
sweet, broad red fruits of raspberry, tannin firmness, more spice, and a hint of alcohol. Still tightly 
wound, it will benefit from additional bottle age, but should last a bit longer in return. 
									                 —Harry

For more reviews on our wines, visit www.chehalemwines.com.



IN THE VINEYARD

“Fermentation and civilization are inseparable” —John Ciardi  
After a cool June and an initially tentative bloom, the year has 
been warmer than most, with several days over 100 degrees 
even before August came to call. For those from other climes, 
it’s worth knowing that we in the Willamette Valley must 
endure only one three-digit day in an average year. That’s 
why we live here. 

Geographical preferences aside, the vine-canopy has filled, 
and the grapes are rapidly maturing while basking in the 
ample summer sun. This begs the question: Will the 2006 
vintage reflect a warm year, with wines similar to those of 
2003? Not necessarily. It’s worth remembering that 2003 and 
2004 were once meteorological twins, both raising suspicions 
of a big, ripe year. However, as harvest approached, disparate 
weather produced two very different vintages, with lower 
temperatures lending 2004 wines a cooler-climate feel. 

It is common sense among all agriculturalists that no 
assumptions can be made until harvest (and for winegrowers, 
the taboo on judging the year’s success often extends past 
fermentation). In any case, we are at the mercy of the skies, 
as farmers have been for millennia.

Does that make us fatalists? Not entirely. Thankfully, 
techniques have improved since the first domestic vines were 
cultivated some 7,000 years ago, when supplication was perhaps the only means of quality control 
available to would-be vintners. While there are innate differences between years, there are methods 
we use to encourage quality fruit and adjust for a given growing season. Much is determined by site, 
of course, as the recently approved Willamette Valley AVAs demonstrate (check out a map at  
www.willamettewines.com/map.shtml). The choice of vineyard site, clonal type, vine spacing, and 
trellis management all influence fruit quality, too. But the work doesn’t stop there. We adjust to a 
given growing season by manipulating yield. Here’s how it’s done: 

Initially, we waltz through the vineyard exclaiming “What a lot of good-looking fruit!” Once the 
seeds of the grapes harden, the grapes enter the magic period dubbed “lag phase,” when the berry 
size will nearly double before harvest. We tramp up and down rows and measure plants at random, 

recording shoots per vine, clusters per shoot, cluster weight, and 
berries per cluster. With a little analysis, we can then determine 
the tons per acre for each block. Next, we must decide how much 
crop to remove to achieve the ripeness we want using what 
sunshine remains before the Oregon rains arrive. In some cases, 
this could mean dropping half the fruit.

Why, when Willamette Valley grapes sell for upwards 
of $3,000 per ton, would you drop fruit? Isn’t that akin to 
throwing money on the ground to decompose? While grape-
vines can produce 10 tons per acre (and wine for $5 a bottle), 
this quality likely indicates a climate not suited to the subtle-
ties of Pinot Noir. And, not what you or we want.

And so we search for the correct balance of quantity and 
quality in the vineyard. This may mean anywhere between 
1.25 and 3 tons per acre depending on site, soil, climate, 
varietal, clonal type, vine age, previous experience, and the 
progression of the year’s weather.

VINTAGE UPDATE: After an old-style, high-acid vintage in 2005, we’re back to a more than cool-climate, warm 
and fully ripened modern vintage in 2006. We’ve had only 0.9 inches of rain over the last three months (press time is  
September 15) and have accumulated more heat than any vintage of the last ten, with 2,115 degree days so far, 
compared to 2003’s 2,064 and 2004’s 2,080 degree days. The next few weeks are critical in determining whether we’re 
looking ripe and balanced or just over-the-top ripe and alcoholic—normal ripening heat in the next month (290 degree 
days) would reach 2,405 by October 12, or above 2003; less than that will be lush but likely more balanced. Since 
we have a full crop that we’ve hewn to effect for a warm vintage, we should have a nice buffer so long as weather is not 
extreme. Mother Nature again in the driver’s seat. 

Projecting the Vintage
Text and Photography by Anna M. Campbell

released a single-
vineyard Ridgecrest Pinot Noir as its first wine 
in 1990, so 2004 is also the 15th Chehalem 
Ridgecrest bottling, and, with original opera-
tions beginning at this vineyard site in 1980, 
the 25th anniversary of beginning the dream. 

why? 
To plant vineyards, make wine, realize you 
also have to sell it, and, like all small business 
owners, occasionally be ultimately creative 
at minor elements like making payroll is not 
everyone’s idea of fun. There were no guaran-
tees of success, and sometimes my decisions 
seemed foolish to others—although never foolish 
to me. At times, it was embarrassing: Asking 
friends if they wanted to experience the thrill 
of owning part of a vineyard with a very slight 
return on their investment so we could trellis 
the next vineyard block. Or, explaining that you 
didn’t know why crop yield was half of what 
it should have been, and describing how you 
would survive if it happened two years in a row.
	 But creating is the ultimate high. The idea of 
elevating a primitive agricultural product to an 
art form with aspects of timelessness self- 
actualizes even a chemist looking for meaning. 
To begin a tradition where there was none, to 
emulate what I admired elsewhere as the perfect 
life set around a heritage farm crop, to be 
independent and yet a member of a pioneering 
family of winemakers with similar values were 
huge draws to me. Some of this I didn’t realize 
until consumed by it. The quest for the Holy 
Grail of Pinot Noir began the adventure, but the 
community and pull of creating kept me going.
	 I have been captivated by wine for almost 
forty years, as stimulation and aspiration, 
perhaps as a metaphor for life’s richness. Wine, 
and other art, at their best provide a blend of 

complexity, human interpretation, and  
intellectual stimulation. As media, they give 
you the ability to speak about another time with 
passion, beauty, and, in a real sense, a measure 
of immortality. It may sound overblown and 
self-important, but wine speaks to me of a life 
well-lived. Of meaning.

success and validation
The Oregon wine industry has grown exponen-
tially over the 26 years I’ve been around, with 
1,200 acres of grapes turning into 14,000 acres, 
and its reputation becoming international as 
the birthplace of New World Pinot Noir. We see 
large players establishing wineries and vineyard 
operations or buying existing pioneer brands, 
and we see land prices ten times what they were 
10 to 15 years ago. For example, the price of 
acreage for grapes on Ribbon Ridge, where we 
pioneered grapegrowing with Ridgecrest, and 
which has doubled in the last five years, now 
demands per-acre prices of $20,000 plus—I 
bought in 1980 at a high price of $3,000; I 
bought additional adjacent acreage in 1990 at 
$1,400; I bought and sold parcels in 1995 at 
$5,000 per acre; I set a price record at the time 
for the county in 2000 when I purchased the 
Chapman homestead for $15,500 per acre, in 
competition with a California winery owner, 
flush with cash from the sale of his winery.
	 Despite obvious respect and interest from 
outside the state, and acknowledgment that the 
industry is now finally deemed investment- 
worthy by banks and attractive to baby 
boomers with cash and golden lifestyle dreams 
aplenty, true validation comes from a different 
place—from the next generation. The industry 
that began 40 years ago is in general not selling 
for a sunny retirement but passing the baton to 
the next generation, in what is a critical relay 
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Purchase Totals:

Wine Total:

Other Purchases:

FedEx Shipping:

GRAND TOTAL:

2005 Willamette Valley Pinot Gris (SOLD OUT)	 $194.40 / $16.20	 $216 / $18

2005 INOX™ Chardonnay	 $194.40 / $16.20	 $216 / $18

2005 Reserve Dry Riesling	 $226.80 / $18.90	 $252 / $21

2004 Cerise™ (Gamay/Pinot Noir)	 $194.40 / $16.20	 $216 / $18

2004 3 Vineyard Pinot Noir	 $291.60 / $24.30	 $324 / $27

2004 Corral Creek Vineyards Pinot Noir	 $421.20 / $35.10	 $468 / $39
90 points, International Wine Cellar

2003 Reserve Pinot Noir (Limited 6-Btl cases)	 $324.00 / $54.00	 $360 / $60	
92 points, Wine Advocate	

For a complete description of the following wines, visit www.chehalemwines.com.

[continued from front]

CHEHALEM  PRICELIST

2005 Pinot Blanc	 	 $172.80 / $14.40	 $192 / $16

2005 Pinot Gris Reserve	 $226.80 / $18.90	 $252 / $21

2003 Ian’s Reserve Chardonnay (6-Btl case)	 $151.20 / $25.20		 $168 / $28	
90 points, Wine Advocate

2004 Stoller Vineyards Pinot Noir	 $421.20 / $35.10		 $468 / $39

2004 Ridgecrest Vineyards Pinot Noir	 $421.20 / $35.10	 $468 / $39

Fall 2006 new releases

previously released wines

Full or Mixed Case 
Discount (10%) Retail

Ground Shipping
for all Case orders 
placed by October 31, 2006

FREE

Full or Mixed Case 
Discount (10%) Retail

1965 2006
1967
Dick Erath 
begins

1965
David Lett plants 
first Pinot Noir in 
the Willamette 
Valley

1970
Ponzi Family 
begins; first 
Oregon Pinot Noir 
is released from 
this vintage: Eyrie’s 
Spring Wine

1975
Eyrie’s South Block 
Reserve Pinot Noir 
from this vintage 
shows Oregon’s 
potential in Paris’s 
Gault-Millau 
tasting; well-
regarded vintage

1976
Well-regarded 
vintage

1977
Very poor 
vintage

1979
Steamboat 
Conference 
begins

1980
Peterson-Nedrys 
purchase 
Ridgecrest property; 
well-regarded 
vintage

1981
1,238 total acres 
in Oregon: 
404 Pinot Noir, 
29 Pinot Gris, 
272 Chardonnay, 
266 Riesling; with 
34 wineries

1982
Our first vines 
planted in spring 
at Ridgecrest 
(Pinot Noir and 
Chardonnay)

1983
Our first Pinot Gris 
planted; Willamette 
Valley AVA approved; 
well-regarded vintage; 
partners join to help 
fund vineyard work

1984
Notoriously poor 
vintage, rain in 
September doesn’t 
end until Christmas!

1985
Well-regarded 
vintage; our first 
harvest, grapes 
went to Yamhill 
Valley and used 
for personal 
experimentation

1987
Very hot vintage; 
first International 
Pinot Noir 
Celebration 
(IPNC)

1988
Well-regarded 
vintage, but 
half-crop

1989
Last planting 
at Ridgecrest

1990
First Chehalem 
commercial 
vintage, with 
Ridgecrest Pinot 
Noir and 
Chardonnay; 
phylloxera 
discovered in 
Oregon

1991
More partners 
help fund 
vineyard 
purchases and 
development

1992
Very hot vintage 
(earliest OR 
harvest); 
well-regarded 
vintage

1993
Very cool vintage 
(latest OR harvest); 
well-regarded 
vintage; Stollers 
join Chehalem and 
purchase Stoller 
family property; 
Patrice Rion 
consults

1994
Very well-regarded 
vintage, but 
half-crop; first 
Chehalem Reserve 
Pinot Noir (Rion)

1995
Chehalem moves 
winery site to 
purchased Veritas 
facility; first 
planting at Stoller 
Vineyards; Corral 
Creek added to 
Chehalem

1996
Harry adds a 
second to the staff, 
Cheryl Francis; 
tragic year 
otherwise

1997
Challenging 
vintage, third in 
a row with rain

1998
Very well-
regarded 
vintage, but 
half-crop

1999
Cool vintage, 
dropping to half-
crop to help ripen; 
very well-regarded 
vintage

2000
First Oregon 
Pinot Camp 
(OPC); 
well-regarded 
vintage

2001
First Stoller 
Vineyards wine 
custom made 
as a spin-off for 
Bill and Cathy

2002
First RR wine 
custom made 
as a spin-off for 
Harry; very 
well-regarded 
vintage

2003
Hottest vintage 
worldwide; 
generally well-
regarded; began 
planting new Wind 
Ridge Vineyard on 
Ribbon Ridge; 
partner debt retired

2004
Hot vintage, 
more typical 
than 2003, 
well-regarded, 
lighter style

2005
Stoller Vineyards winery 
opens; normal vintage, 
with some rain; very well- 
regarded for whites, too 
soon to tell for reds; 
Dundee Hills and Ribbon 
Ridge AVAs approved

2006
Stay tuned, but as warm 
at this stage as 2003 
and 2004, so dependent 
on the last month of 
ripening for character; 
Riesling mother block 
and Grüner Veltliner 
planting at Wind Ridge

1986
Peterson-Nedrys 
move to Newberg; 
remodel 1,000 sq ft 
outbuilding into a 
bonded winery, 
initially housing 
Evesham Wood 
and personal 
experimental wine

for most of us. For, if we’re honest, our success 
rests not with how fast we can run our leg, but in 
how faithfully we pass on the magic and beauty of 
competing, the thrill of the race, and the dynamic 
of teamwork. The greatest pride for pioneers is 
seeing a second generation that despite having 
grown up with the abuse of being grapegrowers’ 
and winemakers’ children—being babysat by grape-
vines, knowing every winery parking lot in four 
countries, commuting hours each day to go to good 
schools, and celebrating peculiar holidays like bud-
break or veraison—also sees the magic of creativity, 
of hard work, and of annual renewal. 

We all take great pride when Steve Vuylsteke, 
Jason Lett, Adam and Anna Campbell, Morgan 
Broadley, Luisa and Maria Ponzi, Alex and Alison 
Sokol Blosser, Ben and Jon Casteel, and Jesse 
Lange return from the real world to make their 
own magic. And some are still working it out, like 
Tawny Paul and the Etzel and Wright boys. After 
time spent soul-searching, my daughter, Wynne, 
has also decided to make ours a second- 
generation winemaking family, traveling south  
this fall to become one of twelve new graduate 
students entering UC Davis’ enology program. 

then, now & the future
The challenges presented by global climate change, 
political uncertainties from land-use or right-
to-farm erosions, rapid industry growth, and a 
normally capricious marketplace are enough to 
keep us creative today and in the future.

We will see benefits from our new AVAs, allow-
ing us to keep small, collaborative efforts and good 
communications alive, despite the size of a grow-
ing industry. New varieties and bizarre vineyard 
locations will amaze us, as we try to keep cool- 
climate varieties cool or else adapt warmer  
varietals to our new climate. Rather than an urge 
to create from scratch, adaptation will become 

the engine for change. But, trusting instincts and 
thinking outside the “wine” box will still be key.

We will continue to be environmentally  
sensitive leaders in farming, construction,  
marketing, and tourism. Value-added agriculture 
and linkages between wineries and the food chain 
of restaurants, farmers’ markets, and tourism will 
paint a new world that “thinks globally, but eats 
locally” and that shifts consumption lifestyles  
to healthy.
	 Change will be great enough to where the 
industry players today will still be thought of  
as pioneers. 

Ridgecrest Numbers—But Who’s Counting?
•	First planting year at Ridgecrest: 1982
•	Plants/acre in 1982: 726; in 2005: 2,062
•	Mean Cumulative Degree Days in 1980s: 1,970
•	Mean Cumulative Degree Days in 2000s: 2,335
•	Brix at Harvest in 1985: 22.0; in 2004: 25.0
•	Cost per ton to farm Pinot Noir in 2005: $2,775
•	Fruit cost as % of Total PN Bottle Cost: 48%
•	Packaging cost as % of Total PN Bottle Cost: 21%
•	Barrel cost as % of Total PN Bottle Cost: 15%
•	Retail for 1990 RC PN: $18 per bottle; for 2004 RC PN: $39
•	Approximate Phenological dates: 
	 Budbreak: April 15 	 Bloom: June 10 
	 Veraison: August 15	 Harvest: October 5

In General
•	Price per plant in 1981: $0.75; in 2005: $3.50
•	Bottles of wine on average: 300 per barrel, 1,700 

	 per acre, 0.8–2.3 per plant (old and new densities) 

Planted OR acreage in: 1980 2005

Pinot Noir 404 7,974

Pinot Gris 29 1,885

Chardonnay 272 842

Riesling 266 524

Vineyards & Wineries in: 1980 2005

Vineyards 117 734

Acreage 1,238 14,100

Wineries 34 303 (384 brands)

Price per acre on Ribbon Ridge 

1980 first acres at RC = $3,000 per acre  
(when interest rates were 20%) 

2000 last acres purchased from Chapmans = 
$15,500 per acre 

2006 neighbors’ sale to Premier Pacific = 
$20,000 per acre

The early years: Ridgecrest in the summer of 1983 (5-acre and 7-acre blocks).

(Above) This is the first year of crop at Wind 
Ridge. Here, Brian Irvine, part of the 2006 
harvest crew, clips a cluster sample for crop 
projections. 

(Below) Also exciting was the presence of a back-
hoe at Wind Ridge on August 14th, not to build 
a Napa-style luxury hotel, but rather to evaluate 
a 5-foot transect of soil. The samples taken will 
be analyzed by soil scientists and geologists.



IN THE VINEYARD

“Fermentation and civilization are inseparable” —John Ciardi  
After a cool June and an initially tentative bloom, the year has 
been warmer than most, with several days over 100 degrees 
even before August came to call. For those from other climes, 
it’s worth knowing that we in the Willamette Valley must 
endure only one three-digit day in an average year. That’s 
why we live here. 

Geographical preferences aside, the vine-canopy has filled, 
and the grapes are rapidly maturing while basking in the 
ample summer sun. This begs the question: Will the 2006 
vintage reflect a warm year, with wines similar to those of 
2003? Not necessarily. It’s worth remembering that 2003 and 
2004 were once meteorological twins, both raising suspicions 
of a big, ripe year. However, as harvest approached, disparate 
weather produced two very different vintages, with lower 
temperatures lending 2004 wines a cooler-climate feel. 

It is common sense among all agriculturalists that no 
assumptions can be made until harvest (and for winegrowers, 
the taboo on judging the year’s success often extends past 
fermentation). In any case, we are at the mercy of the skies, 
as farmers have been for millennia.

Does that make us fatalists? Not entirely. Thankfully, 
techniques have improved since the first domestic vines were 
cultivated some 7,000 years ago, when supplication was perhaps the only means of quality control 
available to would-be vintners. While there are innate differences between years, there are methods 
we use to encourage quality fruit and adjust for a given growing season. Much is determined by site, 
of course, as the recently approved Willamette Valley AVAs demonstrate (check out a map at  
www.willamettewines.com/map.shtml). The choice of vineyard site, clonal type, vine spacing, and 
trellis management all influence fruit quality, too. But the work doesn’t stop there. We adjust to a 
given growing season by manipulating yield. Here’s how it’s done: 

Initially, we waltz through the vineyard exclaiming “What a lot of good-looking fruit!” Once the 
seeds of the grapes harden, the grapes enter the magic period dubbed “lag phase,” when the berry 
size will nearly double before harvest. We tramp up and down rows and measure plants at random, 

recording shoots per vine, clusters per shoot, cluster weight, and 
berries per cluster. With a little analysis, we can then determine 
the tons per acre for each block. Next, we must decide how much 
crop to remove to achieve the ripeness we want using what 
sunshine remains before the Oregon rains arrive. In some cases, 
this could mean dropping half the fruit.

Why, when Willamette Valley grapes sell for upwards 
of $3,000 per ton, would you drop fruit? Isn’t that akin to 
throwing money on the ground to decompose? While grape-
vines can produce 10 tons per acre (and wine for $5 a bottle), 
this quality likely indicates a climate not suited to the subtle-
ties of Pinot Noir. And, not what you or we want.

And so we search for the correct balance of quantity and 
quality in the vineyard. This may mean anywhere between 
1.25 and 3 tons per acre depending on site, soil, climate, 
varietal, clonal type, vine age, previous experience, and the 
progression of the year’s weather.

VINTAGE UPDATE: After an old-style, high-acid vintage in 2005, we’re back to a more than cool-climate, warm 
and fully ripened modern vintage in 2006. We’ve had only 0.9 inches of rain over the last three months (press time is  
September 15) and have accumulated more heat than any vintage of the last ten, with 2,115 degree days so far, 
compared to 2003’s 2,064 and 2004’s 2,080 degree days. The next few weeks are critical in determining whether we’re 
looking ripe and balanced or just over-the-top ripe and alcoholic—normal ripening heat in the next month (290 degree 
days) would reach 2,405 by October 12, or above 2003; less than that will be lush but likely more balanced. Since 
we have a full crop that we’ve hewn to effect for a warm vintage, we should have a nice buffer so long as weather is not 
extreme. Mother Nature again in the driver’s seat. 

Projecting the Vintage
Text and Photography by Anna M. Campbell

released a single-
vineyard Ridgecrest Pinot Noir as its first wine 
in 1990, so 2004 is also the 15th Chehalem 
Ridgecrest bottling, and, with original opera-
tions beginning at this vineyard site in 1980, 
the 25th anniversary of beginning the dream. 

why? 
To plant vineyards, make wine, realize you 
also have to sell it, and, like all small business 
owners, occasionally be ultimately creative 
at minor elements like making payroll is not 
everyone’s idea of fun. There were no guaran-
tees of success, and sometimes my decisions 
seemed foolish to others—although never foolish 
to me. At times, it was embarrassing: Asking 
friends if they wanted to experience the thrill 
of owning part of a vineyard with a very slight 
return on their investment so we could trellis 
the next vineyard block. Or, explaining that you 
didn’t know why crop yield was half of what 
it should have been, and describing how you 
would survive if it happened two years in a row.
	 But creating is the ultimate high. The idea of 
elevating a primitive agricultural product to an 
art form with aspects of timelessness self- 
actualizes even a chemist looking for meaning. 
To begin a tradition where there was none, to 
emulate what I admired elsewhere as the perfect 
life set around a heritage farm crop, to be 
independent and yet a member of a pioneering 
family of winemakers with similar values were 
huge draws to me. Some of this I didn’t realize 
until consumed by it. The quest for the Holy 
Grail of Pinot Noir began the adventure, but the 
community and pull of creating kept me going.
	 I have been captivated by wine for almost 
forty years, as stimulation and aspiration, 
perhaps as a metaphor for life’s richness. Wine, 
and other art, at their best provide a blend of 

complexity, human interpretation, and  
intellectual stimulation. As media, they give 
you the ability to speak about another time with 
passion, beauty, and, in a real sense, a measure 
of immortality. It may sound overblown and 
self-important, but wine speaks to me of a life 
well-lived. Of meaning.

success and validation
The Oregon wine industry has grown exponen-
tially over the 26 years I’ve been around, with 
1,200 acres of grapes turning into 14,000 acres, 
and its reputation becoming international as 
the birthplace of New World Pinot Noir. We see 
large players establishing wineries and vineyard 
operations or buying existing pioneer brands, 
and we see land prices ten times what they were 
10 to 15 years ago. For example, the price of 
acreage for grapes on Ribbon Ridge, where we 
pioneered grapegrowing with Ridgecrest, and 
which has doubled in the last five years, now 
demands per-acre prices of $20,000 plus—I 
bought in 1980 at a high price of $3,000; I 
bought additional adjacent acreage in 1990 at 
$1,400; I bought and sold parcels in 1995 at 
$5,000 per acre; I set a price record at the time 
for the county in 2000 when I purchased the 
Chapman homestead for $15,500 per acre, in 
competition with a California winery owner, 
flush with cash from the sale of his winery.
	 Despite obvious respect and interest from 
outside the state, and acknowledgment that the 
industry is now finally deemed investment- 
worthy by banks and attractive to baby 
boomers with cash and golden lifestyle dreams 
aplenty, true validation comes from a different 
place—from the next generation. The industry 
that began 40 years ago is in general not selling 
for a sunny retirement but passing the baton to 
the next generation, in what is a critical relay 
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Purchase Totals:
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Other Purchases:

FedEx Shipping:

GRAND TOTAL:

2005 Willamette Valley Pinot Gris (SOLD OUT)	 $194.40 / $16.20	 $216 / $18

2005 INOX™ Chardonnay	 $194.40 / $16.20	 $216 / $18

2005 Reserve Dry Riesling	 $226.80 / $18.90	 $252 / $21

2004 Cerise™ (Gamay/Pinot Noir)	 $194.40 / $16.20	 $216 / $18

2004 3 Vineyard Pinot Noir	 $291.60 / $24.30	 $324 / $27

2004 Corral Creek Vineyards Pinot Noir	 $421.20 / $35.10	 $468 / $39
90 points, International Wine Cellar

2003 Reserve Pinot Noir (Limited 6-Btl cases)	 $324.00 / $54.00	 $360 / $60	
92 points, Wine Advocate	

For a complete description of the following wines, visit www.chehalemwines.com.

[continued from front]

CHEHALEM  PRICELIST

2005 Pinot Blanc	 	 $172.80 / $14.40	 $192 / $16

2005 Pinot Gris Reserve	 $226.80 / $18.90	 $252 / $21

2003 Ian’s Reserve Chardonnay (6-Btl case)	 $151.20 / $25.20		 $168 / $28	
90 points, Wine Advocate

2004 Stoller Vineyards Pinot Noir	 $421.20 / $35.10		 $468 / $39

2004 Ridgecrest Vineyards Pinot Noir	 $421.20 / $35.10	 $468 / $39

Fall 2006 new releases

previously released wines

Full or Mixed Case 
Discount (10%) Retail

Ground Shipping
for all Case orders 
placed by October 31, 2006

FREE

Full or Mixed Case 
Discount (10%) Retail

1965 2006
1967
Dick Erath 
begins

1965
David Lett plants 
first Pinot Noir in 
the Willamette 
Valley

1970
Ponzi Family 
begins; first 
Oregon Pinot Noir 
is released from 
this vintage: Eyrie’s 
Spring Wine

1975
Eyrie’s South Block 
Reserve Pinot Noir 
from this vintage 
shows Oregon’s 
potential in Paris’s 
Gault-Millau 
tasting; well-
regarded vintage

1976
Well-regarded 
vintage

1977
Very poor 
vintage

1979
Steamboat 
Conference 
begins

1980
Peterson-Nedrys 
purchase 
Ridgecrest property; 
well-regarded 
vintage

1981
1,238 total acres 
in Oregon: 
404 Pinot Noir, 
29 Pinot Gris, 
272 Chardonnay, 
266 Riesling; with 
34 wineries

1982
Our first vines 
planted in spring 
at Ridgecrest 
(Pinot Noir and 
Chardonnay)

1983
Our first Pinot Gris 
planted; Willamette 
Valley AVA approved; 
well-regarded vintage; 
partners join to help 
fund vineyard work

1984
Notoriously poor 
vintage, rain in 
September doesn’t 
end until Christmas!

1985
Well-regarded 
vintage; our first 
harvest, grapes 
went to Yamhill 
Valley and used 
for personal 
experimentation

1987
Very hot vintage; 
first International 
Pinot Noir 
Celebration 
(IPNC)

1988
Well-regarded 
vintage, but 
half-crop

1989
Last planting 
at Ridgecrest

1990
First Chehalem 
commercial 
vintage, with 
Ridgecrest Pinot 
Noir and 
Chardonnay; 
phylloxera 
discovered in 
Oregon

1991
More partners 
help fund 
vineyard 
purchases and 
development

1992
Very hot vintage 
(earliest OR 
harvest); 
well-regarded 
vintage

1993
Very cool vintage 
(latest OR harvest); 
well-regarded 
vintage; Stollers 
join Chehalem and 
purchase Stoller 
family property; 
Patrice Rion 
consults

1994
Very well-regarded 
vintage, but 
half-crop; first 
Chehalem Reserve 
Pinot Noir (Rion)

1995
Chehalem moves 
winery site to 
purchased Veritas 
facility; first 
planting at Stoller 
Vineyards; Corral 
Creek added to 
Chehalem

1996
Harry adds a 
second to the staff, 
Cheryl Francis; 
tragic year 
otherwise

1997
Challenging 
vintage, third in 
a row with rain

1998
Very well-
regarded 
vintage, but 
half-crop

1999
Cool vintage, 
dropping to half-
crop to help ripen; 
very well-regarded 
vintage

2000
First Oregon 
Pinot Camp 
(OPC); 
well-regarded 
vintage

2001
First Stoller 
Vineyards wine 
custom made 
as a spin-off for 
Bill and Cathy

2002
First RR wine 
custom made 
as a spin-off for 
Harry; very 
well-regarded 
vintage

2003
Hottest vintage 
worldwide; 
generally well-
regarded; began 
planting new Wind 
Ridge Vineyard on 
Ribbon Ridge; 
partner debt retired

2004
Hot vintage, 
more typical 
than 2003, 
well-regarded, 
lighter style

2005
Stoller Vineyards winery 
opens; normal vintage, 
with some rain; very well- 
regarded for whites, too 
soon to tell for reds; 
Dundee Hills and Ribbon 
Ridge AVAs approved

2006
Stay tuned, but as warm 
at this stage as 2003 
and 2004, so dependent 
on the last month of 
ripening for character; 
Riesling mother block 
and Grüner Veltliner 
planting at Wind Ridge

1986
Peterson-Nedrys 
move to Newberg; 
remodel 1,000 sq ft 
outbuilding into a 
bonded winery, 
initially housing 
Evesham Wood 
and personal 
experimental wine

for most of us. For, if we’re honest, our success 
rests not with how fast we can run our leg, but in 
how faithfully we pass on the magic and beauty of 
competing, the thrill of the race, and the dynamic 
of teamwork. The greatest pride for pioneers is 
seeing a second generation that despite having 
grown up with the abuse of being grapegrowers’ 
and winemakers’ children—being babysat by grape-
vines, knowing every winery parking lot in four 
countries, commuting hours each day to go to good 
schools, and celebrating peculiar holidays like bud-
break or veraison—also sees the magic of creativity, 
of hard work, and of annual renewal. 

We all take great pride when Steve Vuylsteke, 
Jason Lett, Adam and Anna Campbell, Morgan 
Broadley, Luisa and Maria Ponzi, Alex and Alison 
Sokol Blosser, Ben and Jon Casteel, and Jesse 
Lange return from the real world to make their 
own magic. And some are still working it out, like 
Tawny Paul and the Etzel and Wright boys. After 
time spent soul-searching, my daughter, Wynne, 
has also decided to make ours a second- 
generation winemaking family, traveling south  
this fall to become one of twelve new graduate 
students entering UC Davis’ enology program. 

then, now & the future
The challenges presented by global climate change, 
political uncertainties from land-use or right-
to-farm erosions, rapid industry growth, and a 
normally capricious marketplace are enough to 
keep us creative today and in the future.

We will see benefits from our new AVAs, allow-
ing us to keep small, collaborative efforts and good 
communications alive, despite the size of a grow-
ing industry. New varieties and bizarre vineyard 
locations will amaze us, as we try to keep cool- 
climate varieties cool or else adapt warmer  
varietals to our new climate. Rather than an urge 
to create from scratch, adaptation will become 

the engine for change. But, trusting instincts and 
thinking outside the “wine” box will still be key.

We will continue to be environmentally  
sensitive leaders in farming, construction,  
marketing, and tourism. Value-added agriculture 
and linkages between wineries and the food chain 
of restaurants, farmers’ markets, and tourism will 
paint a new world that “thinks globally, but eats 
locally” and that shifts consumption lifestyles  
to healthy.
	 Change will be great enough to where the 
industry players today will still be thought of  
as pioneers. 

Ridgecrest Numbers—But Who’s Counting?
•	First planting year at Ridgecrest: 1982
•	Plants/acre in 1982: 726; in 2005: 2,062
•	Mean Cumulative Degree Days in 1980s: 1,970
•	Mean Cumulative Degree Days in 2000s: 2,335
•	Brix at Harvest in 1985: 22.0; in 2004: 25.0
•	Cost per ton to farm Pinot Noir in 2005: $2,775
•	Fruit cost as % of Total PN Bottle Cost: 48%
•	Packaging cost as % of Total PN Bottle Cost: 21%
•	Barrel cost as % of Total PN Bottle Cost: 15%
•	Retail for 1990 RC PN: $18 per bottle; for 2004 RC PN: $39
•	Approximate Phenological dates: 
	 Budbreak: April 15 	 Bloom: June 10 
	 Veraison: August 15	 Harvest: October 5

In General
•	Price per plant in 1981: $0.75; in 2005: $3.50
•	Bottles of wine on average: 300 per barrel, 1,700 

	 per acre, 0.8–2.3 per plant (old and new densities) 

Planted OR acreage in: 1980 2005

Pinot Noir 404 7,974

Pinot Gris 29 1,885

Chardonnay 272 842

Riesling 266 524

Vineyards & Wineries in: 1980 2005

Vineyards 117 734

Acreage 1,238 14,100

Wineries 34 303 (384 brands)

Price per acre on Ribbon Ridge 

1980 first acres at RC = $3,000 per acre  
(when interest rates were 20%) 

2000 last acres purchased from Chapmans = 
$15,500 per acre 

2006 neighbors’ sale to Premier Pacific = 
$20,000 per acre

The early years: Ridgecrest in the summer of 1983 (5-acre and 7-acre blocks).

(Above) This is the first year of crop at Wind 
Ridge. Here, Brian Irvine, part of the 2006 
harvest crew, clips a cluster sample for crop 
projections. 

(Below) Also exciting was the presence of a back-
hoe at Wind Ridge on August 14th, not to build 
a Napa-style luxury hotel, but rather to evaluate 
a 5-foot transect of soil. The samples taken will 
be analyzed by soil scientists and geologists.



IN THE VINEYARD

“Fermentation and civilization are inseparable” —John Ciardi  
After a cool June and an initially tentative bloom, the year has 
been warmer than most, with several days over 100 degrees 
even before August came to call. For those from other climes, 
it’s worth knowing that we in the Willamette Valley must 
endure only one three-digit day in an average year. That’s 
why we live here. 

Geographical preferences aside, the vine-canopy has filled, 
and the grapes are rapidly maturing while basking in the 
ample summer sun. This begs the question: Will the 2006 
vintage reflect a warm year, with wines similar to those of 
2003? Not necessarily. It’s worth remembering that 2003 and 
2004 were once meteorological twins, both raising suspicions 
of a big, ripe year. However, as harvest approached, disparate 
weather produced two very different vintages, with lower 
temperatures lending 2004 wines a cooler-climate feel. 

It is common sense among all agriculturalists that no 
assumptions can be made until harvest (and for winegrowers, 
the taboo on judging the year’s success often extends past 
fermentation). In any case, we are at the mercy of the skies, 
as farmers have been for millennia.

Does that make us fatalists? Not entirely. Thankfully, 
techniques have improved since the first domestic vines were 
cultivated some 7,000 years ago, when supplication was perhaps the only means of quality control 
available to would-be vintners. While there are innate differences between years, there are methods 
we use to encourage quality fruit and adjust for a given growing season. Much is determined by site, 
of course, as the recently approved Willamette Valley AVAs demonstrate (check out a map at  
www.willamettewines.com/map.shtml). The choice of vineyard site, clonal type, vine spacing, and 
trellis management all influence fruit quality, too. But the work doesn’t stop there. We adjust to a 
given growing season by manipulating yield. Here’s how it’s done: 

Initially, we waltz through the vineyard exclaiming “What a lot of good-looking fruit!” Once the 
seeds of the grapes harden, the grapes enter the magic period dubbed “lag phase,” when the berry 
size will nearly double before harvest. We tramp up and down rows and measure plants at random, 

recording shoots per vine, clusters per shoot, cluster weight, and 
berries per cluster. With a little analysis, we can then determine 
the tons per acre for each block. Next, we must decide how much 
crop to remove to achieve the ripeness we want using what 
sunshine remains before the Oregon rains arrive. In some cases, 
this could mean dropping half the fruit.

Why, when Willamette Valley grapes sell for upwards 
of $3,000 per ton, would you drop fruit? Isn’t that akin to 
throwing money on the ground to decompose? While grape-
vines can produce 10 tons per acre (and wine for $5 a bottle), 
this quality likely indicates a climate not suited to the subtle-
ties of Pinot Noir. And, not what you or we want.

And so we search for the correct balance of quantity and 
quality in the vineyard. This may mean anywhere between 
1.25 and 3 tons per acre depending on site, soil, climate, 
varietal, clonal type, vine age, previous experience, and the 
progression of the year’s weather.

VINTAGE UPDATE: After an old-style, high-acid vintage in 2005, we’re back to a more than cool-climate, warm 
and fully ripened modern vintage in 2006. We’ve had only 0.9 inches of rain over the last three months (press time is  
September 15) and have accumulated more heat than any vintage of the last ten, with 2,115 degree days so far, 
compared to 2003’s 2,064 and 2004’s 2,080 degree days. The next few weeks are critical in determining whether we’re 
looking ripe and balanced or just over-the-top ripe and alcoholic—normal ripening heat in the next month (290 degree 
days) would reach 2,405 by October 12, or above 2003; less than that will be lush but likely more balanced. Since 
we have a full crop that we’ve hewn to effect for a warm vintage, we should have a nice buffer so long as weather is not 
extreme. Mother Nature again in the driver’s seat. 

Projecting the Vintage
Text and Photography by Anna M. Campbell

released a single-
vineyard Ridgecrest Pinot Noir as its first wine 
in 1990, so 2004 is also the 15th Chehalem 
Ridgecrest bottling, and, with original opera-
tions beginning at this vineyard site in 1980, 
the 25th anniversary of beginning the dream. 

why? 
To plant vineyards, make wine, realize you 
also have to sell it, and, like all small business 
owners, occasionally be ultimately creative 
at minor elements like making payroll is not 
everyone’s idea of fun. There were no guaran-
tees of success, and sometimes my decisions 
seemed foolish to others—although never foolish 
to me. At times, it was embarrassing: Asking 
friends if they wanted to experience the thrill 
of owning part of a vineyard with a very slight 
return on their investment so we could trellis 
the next vineyard block. Or, explaining that you 
didn’t know why crop yield was half of what 
it should have been, and describing how you 
would survive if it happened two years in a row.
	 But creating is the ultimate high. The idea of 
elevating a primitive agricultural product to an 
art form with aspects of timelessness self- 
actualizes even a chemist looking for meaning. 
To begin a tradition where there was none, to 
emulate what I admired elsewhere as the perfect 
life set around a heritage farm crop, to be 
independent and yet a member of a pioneering 
family of winemakers with similar values were 
huge draws to me. Some of this I didn’t realize 
until consumed by it. The quest for the Holy 
Grail of Pinot Noir began the adventure, but the 
community and pull of creating kept me going.
	 I have been captivated by wine for almost 
forty years, as stimulation and aspiration, 
perhaps as a metaphor for life’s richness. Wine, 
and other art, at their best provide a blend of 

complexity, human interpretation, and  
intellectual stimulation. As media, they give 
you the ability to speak about another time with 
passion, beauty, and, in a real sense, a measure 
of immortality. It may sound overblown and 
self-important, but wine speaks to me of a life 
well-lived. Of meaning.

success and validation
The Oregon wine industry has grown exponen-
tially over the 26 years I’ve been around, with 
1,200 acres of grapes turning into 14,000 acres, 
and its reputation becoming international as 
the birthplace of New World Pinot Noir. We see 
large players establishing wineries and vineyard 
operations or buying existing pioneer brands, 
and we see land prices ten times what they were 
10 to 15 years ago. For example, the price of 
acreage for grapes on Ribbon Ridge, where we 
pioneered grapegrowing with Ridgecrest, and 
which has doubled in the last five years, now 
demands per-acre prices of $20,000 plus—I 
bought in 1980 at a high price of $3,000; I 
bought additional adjacent acreage in 1990 at 
$1,400; I bought and sold parcels in 1995 at 
$5,000 per acre; I set a price record at the time 
for the county in 2000 when I purchased the 
Chapman homestead for $15,500 per acre, in 
competition with a California winery owner, 
flush with cash from the sale of his winery.
	 Despite obvious respect and interest from 
outside the state, and acknowledgment that the 
industry is now finally deemed investment- 
worthy by banks and attractive to baby 
boomers with cash and golden lifestyle dreams 
aplenty, true validation comes from a different 
place—from the next generation. The industry 
that began 40 years ago is in general not selling 
for a sunny retirement but passing the baton to 
the next generation, in what is a critical relay 
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Purchase Totals:

Wine Total:

Other Purchases:

FedEx Shipping:

GRAND TOTAL:

2005 Willamette Valley Pinot Gris (SOLD OUT)	 $194.40 / $16.20	 $216 / $18

2005 INOX™ Chardonnay	 $194.40 / $16.20	 $216 / $18

2005 Reserve Dry Riesling	 $226.80 / $18.90	 $252 / $21

2004 Cerise™ (Gamay/Pinot Noir)	 $194.40 / $16.20	 $216 / $18

2004 3 Vineyard Pinot Noir	 $291.60 / $24.30	 $324 / $27

2004 Corral Creek Vineyards Pinot Noir	 $421.20 / $35.10	 $468 / $39
90 points, International Wine Cellar

2003 Reserve Pinot Noir (Limited 6-Btl cases)	 $324.00 / $54.00	 $360 / $60	
92 points, Wine Advocate	

For a complete description of the following wines, visit www.chehalemwines.com.

[continued from front]

CHEHALEM  PRICELIST

2005 Pinot Blanc	 	 $172.80 / $14.40	 $192 / $16

2005 Pinot Gris Reserve	 $226.80 / $18.90	 $252 / $21

2003 Ian’s Reserve Chardonnay (6-Btl case)	 $151.20 / $25.20		 $168 / $28	
90 points, Wine Advocate

2004 Stoller Vineyards Pinot Noir	 $421.20 / $35.10		 $468 / $39

2004 Ridgecrest Vineyards Pinot Noir	 $421.20 / $35.10	 $468 / $39

Fall 2006 new releases

previously released wines

Full or Mixed Case 
Discount (10%) Retail

Ground Shipping
for all Case orders 
placed by October 31, 2006

FREE

Full or Mixed Case 
Discount (10%) Retail

1965 2006
1967
Dick Erath 
begins

1965
David Lett plants 
first Pinot Noir in 
the Willamette 
Valley

1970
Ponzi Family 
begins; first 
Oregon Pinot Noir 
is released from 
this vintage: Eyrie’s 
Spring Wine

1975
Eyrie’s South Block 
Reserve Pinot Noir 
from this vintage 
shows Oregon’s 
potential in Paris’s 
Gault-Millau 
tasting; well-
regarded vintage

1976
Well-regarded 
vintage

1977
Very poor 
vintage

1979
Steamboat 
Conference 
begins

1980
Peterson-Nedrys 
purchase 
Ridgecrest property; 
well-regarded 
vintage

1981
1,238 total acres 
in Oregon: 
404 Pinot Noir, 
29 Pinot Gris, 
272 Chardonnay, 
266 Riesling; with 
34 wineries

1982
Our first vines 
planted in spring 
at Ridgecrest 
(Pinot Noir and 
Chardonnay)

1983
Our first Pinot Gris 
planted; Willamette 
Valley AVA approved; 
well-regarded vintage; 
partners join to help 
fund vineyard work

1984
Notoriously poor 
vintage, rain in 
September doesn’t 
end until Christmas!

1985
Well-regarded 
vintage; our first 
harvest, grapes 
went to Yamhill 
Valley and used 
for personal 
experimentation

1987
Very hot vintage; 
first International 
Pinot Noir 
Celebration 
(IPNC)

1988
Well-regarded 
vintage, but 
half-crop

1989
Last planting 
at Ridgecrest

1990
First Chehalem 
commercial 
vintage, with 
Ridgecrest Pinot 
Noir and 
Chardonnay; 
phylloxera 
discovered in 
Oregon

1991
More partners 
help fund 
vineyard 
purchases and 
development

1992
Very hot vintage 
(earliest OR 
harvest); 
well-regarded 
vintage

1993
Very cool vintage 
(latest OR harvest); 
well-regarded 
vintage; Stollers 
join Chehalem and 
purchase Stoller 
family property; 
Patrice Rion 
consults

1994
Very well-regarded 
vintage, but 
half-crop; first 
Chehalem Reserve 
Pinot Noir (Rion)

1995
Chehalem moves 
winery site to 
purchased Veritas 
facility; first 
planting at Stoller 
Vineyards; Corral 
Creek added to 
Chehalem

1996
Harry adds a 
second to the staff, 
Cheryl Francis; 
tragic year 
otherwise

1997
Challenging 
vintage, third in 
a row with rain

1998
Very well-
regarded 
vintage, but 
half-crop

1999
Cool vintage, 
dropping to half-
crop to help ripen; 
very well-regarded 
vintage

2000
First Oregon 
Pinot Camp 
(OPC); 
well-regarded 
vintage

2001
First Stoller 
Vineyards wine 
custom made 
as a spin-off for 
Bill and Cathy

2002
First RR wine 
custom made 
as a spin-off for 
Harry; very 
well-regarded 
vintage

2003
Hottest vintage 
worldwide; 
generally well-
regarded; began 
planting new Wind 
Ridge Vineyard on 
Ribbon Ridge; 
partner debt retired

2004
Hot vintage, 
more typical 
than 2003, 
well-regarded, 
lighter style

2005
Stoller Vineyards winery 
opens; normal vintage, 
with some rain; very well- 
regarded for whites, too 
soon to tell for reds; 
Dundee Hills and Ribbon 
Ridge AVAs approved

2006
Stay tuned, but as warm 
at this stage as 2003 
and 2004, so dependent 
on the last month of 
ripening for character; 
Riesling mother block 
and Grüner Veltliner 
planting at Wind Ridge

1986
Peterson-Nedrys 
move to Newberg; 
remodel 1,000 sq ft 
outbuilding into a 
bonded winery, 
initially housing 
Evesham Wood 
and personal 
experimental wine

for most of us. For, if we’re honest, our success 
rests not with how fast we can run our leg, but in 
how faithfully we pass on the magic and beauty of 
competing, the thrill of the race, and the dynamic 
of teamwork. The greatest pride for pioneers is 
seeing a second generation that despite having 
grown up with the abuse of being grapegrowers’ 
and winemakers’ children—being babysat by grape-
vines, knowing every winery parking lot in four 
countries, commuting hours each day to go to good 
schools, and celebrating peculiar holidays like bud-
break or veraison—also sees the magic of creativity, 
of hard work, and of annual renewal. 

We all take great pride when Steve Vuylsteke, 
Jason Lett, Adam and Anna Campbell, Morgan 
Broadley, Luisa and Maria Ponzi, Alex and Alison 
Sokol Blosser, Ben and Jon Casteel, and Jesse 
Lange return from the real world to make their 
own magic. And some are still working it out, like 
Tawny Paul and the Etzel and Wright boys. After 
time spent soul-searching, my daughter, Wynne, 
has also decided to make ours a second- 
generation winemaking family, traveling south  
this fall to become one of twelve new graduate 
students entering UC Davis’ enology program. 

then, now & the future
The challenges presented by global climate change, 
political uncertainties from land-use or right-
to-farm erosions, rapid industry growth, and a 
normally capricious marketplace are enough to 
keep us creative today and in the future.

We will see benefits from our new AVAs, allow-
ing us to keep small, collaborative efforts and good 
communications alive, despite the size of a grow-
ing industry. New varieties and bizarre vineyard 
locations will amaze us, as we try to keep cool- 
climate varieties cool or else adapt warmer  
varietals to our new climate. Rather than an urge 
to create from scratch, adaptation will become 

the engine for change. But, trusting instincts and 
thinking outside the “wine” box will still be key.

We will continue to be environmentally  
sensitive leaders in farming, construction,  
marketing, and tourism. Value-added agriculture 
and linkages between wineries and the food chain 
of restaurants, farmers’ markets, and tourism will 
paint a new world that “thinks globally, but eats 
locally” and that shifts consumption lifestyles  
to healthy.
	 Change will be great enough to where the 
industry players today will still be thought of  
as pioneers. 

Ridgecrest Numbers—But Who’s Counting?
•	First planting year at Ridgecrest: 1982
•	Plants/acre in 1982: 726; in 2005: 2,062
•	Mean Cumulative Degree Days in 1980s: 1,970
•	Mean Cumulative Degree Days in 2000s: 2,335
•	Brix at Harvest in 1985: 22.0; in 2004: 25.0
•	Cost per ton to farm Pinot Noir in 2005: $2,775
•	Fruit cost as % of Total PN Bottle Cost: 48%
•	Packaging cost as % of Total PN Bottle Cost: 21%
•	Barrel cost as % of Total PN Bottle Cost: 15%
•	Retail for 1990 RC PN: $18 per bottle; for 2004 RC PN: $39
•	Approximate Phenological dates: 
	 Budbreak: April 15 	 Bloom: June 10 
	 Veraison: August 15	 Harvest: October 5

In General
•	Price per plant in 1981: $0.75; in 2005: $3.50
•	Bottles of wine on average: 300 per barrel, 1,700 

	 per acre, 0.8–2.3 per plant (old and new densities) 

Planted OR acreage in: 1980 2005

Pinot Noir 404 7,974

Pinot Gris 29 1,885

Chardonnay 272 842

Riesling 266 524

Vineyards & Wineries in: 1980 2005

Vineyards 117 734

Acreage 1,238 14,100

Wineries 34 303 (384 brands)

Price per acre on Ribbon Ridge 

1980 first acres at RC = $3,000 per acre  
(when interest rates were 20%) 

2000 last acres purchased from Chapmans = 
$15,500 per acre 

2006 neighbors’ sale to Premier Pacific = 
$20,000 per acre

The early years: Ridgecrest in the summer of 1983 (5-acre and 7-acre blocks).

(Above) This is the first year of crop at Wind 
Ridge. Here, Brian Irvine, part of the 2006 
harvest crew, clips a cluster sample for crop 
projections. 

(Below) Also exciting was the presence of a back-
hoe at Wind Ridge on August 14th, not to build 
a Napa-style luxury hotel, but rather to evaluate 
a 5-foot transect of soil. The samples taken will 
be analyzed by soil scientists and geologists.




