LIFESTYLE TRENDS AND FABULOUS JOURNEYS FOR TODAY’S WOMAN

savvy, sexy & sophisticated
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>trend watch: washington state wineries

Written by Richard Carroll
Photography by Laura Weston
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Exuding an earthy and wondrous magnetism, Washington’s
Jemale winemakers are teasing wine palates from coast to coast.

Up north in Washington State in the midst of rolling hills, glimmering lakes, and soft cool-
ing breezes perfumed with the heady bouquet of esteemed and decorated wines, is a spec-
tacular group of highly accomplished women working i a maze of neatly planted vineyards
that stretches to the horizon like a magical green silk ribbon;

From Seattle to Spokane, through the Columbia and Yakima Valleys, in one-street towns
and along backcountry roads, and in all the nooks and crannies in between, the state has
opened its arms to a cluster of brilliant women wha have found their calling making

Washington State wine. And alorig the often steep and winding wine trail,
they have won enough prestigiousawards to paper most of the state's
crusty wine barrels.

Although women are acknowledged throughout the world for mary spectacular achieve-
ments, head female winemakers are still rarely found anywhere on the planetdespite the
enormous collection of wineries worldwide. Among conservative French winery owners, it
would be an absalute scandal for an American woman o break into the elite; highly privi-
leged and indestructible circle of the good old boys.

Forward thinking Washington:State is twisting the norm and has made its mark with some
25 women winemakers and owners already among its 400 wineries, There are more popping
up every year, liké so many wild flowers — slowly edging their way intoa professian typically
dominated by men. Let the parade of trendsetters begin!
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[l was a dark winter might in the mid-80s. Tollowing a

lopg dayat the Smithsonian Natoenal Musewm of Natural

History in Washington D.C. where she had been worlang

for six years 45 4 prestioious vertebrate palesntologist
J o o

[ocusing on ancient fossils, Katy Perry was suddenly

awakened by an insistent voice that swept into the bed
room and whispered, ‘Go back to the West Coast arid
male winel”

Katy says, ‘I was an ineredibly vivid drean, and the
demanding voice kept me awake through the night untl
daybreale. .

ne, a Smithsenian scientist with a degree in'Geology

where everything has 1o be backed with decumentation, 1
was overwhelmed, and | didn't know how to do this —

‘oo make wine,” [ liked wine but was clueless. L would go
ta the liguor store in DIC. and tell them shat | was hay-

ing for dinmer and ask which wine would be apprapriate.

The voice propelled me inte 3 prying cutesity. What is
the lifestyle of a winemaker, and someopne working in
wine? I gave thy notice tothe Smithsonian, ard then
couldnt even find Napa on the map, and acrually ended
Up in Sacramento.”

Kary finally found the right road to Napa, and the next
day stopped and 1alked toan optimistic fanmer working
in avineyard. “The farmer told me that every day was
something ditferent, that it was definitely a great lifestyle.

that [olks are open and sharing, and help each other
oL .. [it was] a real compyunity”
Laughing, she says. “An idea came to me from the bot

tom of an empty wine bottie-

eV
Katy started asa Superior Senior; and alter three impas-
sioned years eraduated with degrees in Enology and

Wit
Smithsenian, she was an-tdeal fit for the wine world and

icultire, With her intense research background ar the

as an apostle of the grape. did research for Robert
Mondavi and worked as a Research Viticulturist for other
top wineries: But her burning desire was to control both
the vineyard operation and winemaling, and to answer
only to hersell

Amative of Washingion State, she and her husband
Miluamr purchased an eight-acre, sloped vineyard property
in central Washingten overlooking Wapato and Roses
Lake in a tranguil valley near natural, :g,la‘;-;iel—i't“d Lake
Chelan in 2000: Here they designed Tildia Wimery' from

the ground up:

travelginl

repealing over and over, ‘Go Make Wine." For

- apply for a Wine Spectator
ent Scholarshipiat UC Davis, and shockingly 1 got it!”

“My vineyard: has to: prove itself,” she says, *I have to
make wines that excite me. Pinet Noir is an intriguing
varely, 1t demands more attentionyat harvest and is not @
sweethear! wine, but ean be so wondertul. 1 planted the
i 1 don't want to

entire wineyard, and strangely at liarve
give up the frait, which is 50 gorgeous; ripe and plamp,
with an indesctibable aroma. 1ts like an old reliable

10 mave away. but then here comes

friend who is gaing

the beginning of a new vintage.”

e night Katy spent lis-
il

sioned owning her own wineny, creating fine wines served

Ir herwildest dreams during |

she could not have emvi-

tening to that compelling voice

in Seattle restaurants; being a member of the Board of

Directors of the Columbia Cascade Winety Association,
10 Winery al wine industry events

and representing Tild
throughout the year. Yet out of her passion, courage, and

hard work, she has made her mark.
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Heather Neff-White, talented and accomplished, and lL’?E}ki!:ﬁ] likeshe just walked off a'travelyin

cover photo shoot, deseribes her scenarion *A couple of redls, a couple of whites — justa chick, a
guy, and a dog striving to blow your mind. Take a drive through our vinewdrd. climb the tiny
slope, you'll like what you Jind at the wp, and Tove what you try at Nelarious Gellars.”

Heather explainsthat Nefartous, (meaning, “to be wicked"), is:a play on last names and the fact
that she does create wickedly good wines. “Wine has‘always been .»onmi:l_mg ronyantic oy me: |
love white svine, 1y hushand, Dean Neff, 1s a red wine alicionade. It was neyer my intention Lo
work for someane else: It all began when we plaated a one-acre vineyard in 1998, filled with cight
wvarteties. so that 1 could get a sense ol what would svork?

Heather’s philosophy? “Cockiail wines are a dime @ dozen, often [labby and high in aleohol.
Youmight as well go climb i the bavrel. T feel oale can' be-a nrasking factor. Tuse stainless steel.
There are sosmany sines oue there, and U'in taking a big vsk beeause Pm making wines tha 1 like.
that fiv into our personalities, and that agree with the Lake Chelan Riller soil| such 4s Riesling,
Gewirziraminet, Sauyignon Blade and Miognier: Creating a fine bottle of wine is:my lile — along
withmy family.”
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The fabled Olympic Peninsula is a cherished national

Lreasure

and it was just the right setying for creative
wommen on a mission led by spirited Kathy Charlton when
they bpened the glamoraus and captivating Olympic Cellars
Winery — ak.a. the Working Girl Boutique Winery — in
2001, the first of its-kind on the Peninsula.

We lound the Working Girls themselves, Kathiy Charlton,
Sara Gagnen, and Molly Rivard — each with enough
personal charismy and allure 1o dominate a room: from a
footstoal — in an enchantingly: restared 1890 barn, the
oldest in Clallam County, on State Highway 101 between
Port Angeles and Sequim. Their dynamic women-owned
and operated winery has made its mark with the highly
acclanmed La Dolee Vida labels and the Working Girl Wine
labels, which include Rosé the Riveter, Working Girl White
and Go Girl Red. As for La Bolee Vida, these woren —
qand their wines — express that phrase “Live the Sweet Life”
with absolute style and immense pleasure. A fourth mem-
ber of this vineyard vixen squad, Libby Sweetser, recently
joined the team and the “girl power” continues,

Bubbly Kathy Charlton, who actsas if she hag never
experienced a bad day and has more energy than a humn-
ains, “The Working

ming bird on a honeysuckle high, exp
Girl series isia salute woworking women everywhere, bul
we were repeatedly told by men in the tasting room that
they can’t quite bring themselves 1o order Go Girl Red in
a bar. So we credted a [ourth wine in the series, Handyman
Red, named for our only rooster in the hen huuse, Benoit
Murat, Benoit (from Toulouse, France) is aur enly male
winemaker at Qlympie Cellars. Handyman Red was released
in early 2005 for all those guys who love Working Girl
Wines but can't quite bring themselyes to erder Go Girl
Red in g bar"
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Kathy says, "In the beginning we talked about having

a fun label, and we were three working girls. The label

was founded on love, not a marleeling ploy to sell wihe.
We first had o put-good juice in the bottles: We love
blends; and we have won a number of awards including
sorme ina San Franvisce competition, but we are wonen
doing what we kaow best, and its not just about the wine
and the medals; its the pewer 10 tum a gunny sack into 4
picee of velver "

she contiues; “We're about wornen whe talke the Lime
put Lo live, and to [ind those mements 1o hold hands, and
Loy enjoy events that celebrate family, wonen and life. Our
local chavity of chaice is the Gynocare Progrant, for low-
iricome women on the Olympic Peninsula who are at risk
for ovarian cancer, and other illnesses not covered by
government funding.” With such life-sustaining stamina
and heartfelt compassion, its easy to see why Rosie the
Riverers “We Can Do It Too" motto has become their
nlanira, and its easy to belieye that they can — and will
— dolit tog!



SWere abalt {hree wornen, all
MIANAZITE Partiess, TUnniig - Bergeyin
LEane.” says Virginie Boutgue, wiho
was ralsed 1 Provence, France  and

carned a Masters in Enologvar the

University of Rheims: Following an
intense desire 1o miake wine, slhie
traveled to Washington i 2002 and
interned 4t Chateau Ste. Michelle
Winery. During a holiday barnel 1ast

g i Walla Walla, bya mavvelous

stroke of Tuck, Virginie mel Annelle
Bergevin, her Baiher Ga Iy [*el'gcv i
and Ariber Lane, a partner. Sparks
tlew and the day befare Virgiie was

preparing 1o return 1o Franee, she was

offered the position of Head Winemaker

at Bergevin Lane.
1 was destitiy atits best, someone

was lookingalier me,” explains Virginie

“Winemaking 5.3 perfect fit lor nie.

Though 1 was more involved in white

wineanc worled extensively inithe
champagne region of France, most of

o here s with reds, We

my prod
souree oy Varous vineyards in Lhe
Walla Walla and Colimmbia Malley

appellations. 1 have no guidelines for

ing wirle othier thas histening (o

whal theswine has to-say Wine isa

¢halle - bt with Annetie and

Amber running the show we have a

wining teany”
So much for that retiirn ncket —
Frances loss wis Washington States

aain

Belaw: Virginie Bowreue, wi
Amber Lanefin cowboy bt}
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High on'a blufl nverlooking the Yakima Valley. surrounded

vineyards and homey-rhick sunhght, winemaler

Stepmiewski and her farmer hushand, Mike, are produc-

—orown wine at their gorgeous Windy Point

Vineyards.
Wik

about 350 acres raising, ;li3|}'?c'r\ pears atidl cherries,” Liz

e’ family has owned the farm since 1972, We have

explains, “We planted our first grapes in/ 1999, Mike loves

rec wine, and he's thinkimg we can doa better job than Gallo:

¢ oy second child ar the time and Mike said,

['wds mur

We eantallord tolhive a Winemaker so why don't vou dp'it”

I have two children; laundry, and meals o' prepare. | never
ever thought of mysell as a winemaker. [ went to the

Encyclopedia Britannica and read an article on wine, then

articipate with winemakers in the avea. It was real-

o the store and taling it

ly seary: | thought of wine as go

ofl the shell."

Ihe beginning was rough. “1 learned a lot that st year.

ut it was a nightmare. Aftera 14-hour day | would lie in

bed and think; ‘1 just ruined the Zinfandel." It was soawlul,

t r.'_l\-':'],}.irl

I've blanked out the first year. We have no autside linancing

and the lear of not be successt

1 L
1 wWas \\\.'\":'E"l ‘\'\.'L"I'H'll'z;. | |'.-('

idea that you build a win

and peoaple will come is not true

1 oo i . L
]"IL"'\_".-'ILI.‘-\';‘ there are 4 ton ol wineries. |]:\ peaple that came

vere investigational, but slowly they did begin to arrive.’

“It ralees nine menths to preduce a child, and it took eight

months for them te' approve a sign near the freeway I the

bemnning we thought it would take forever to sell out our
fesy vinage. T looking for balance at the dinner table,
wines thal complement food and age well.”

rward fom the Eng

king [ lopedia quick study: Lizs

awards

|}'{“l-'.IL[Ll(’ wines |1il\"i' WETE d HEITDED

including the Peoples' Choice in Seattle — and her vintages

ol impressive

do sell ol



Flamboyant Monica Meglasson, inspired by an and colorand the jey-of nusic and cuisine, brings new energy and vigor 1o

Spokarie. Bomn (0 ea winemaker. at age 10she tried (o make some Strawberry Boone in hep/closer, and oy a strawberry rage
the jar exploded. Faseimated with the world, al age 15 she wiote a paper on ltaly and wine, dnd later moved there 1o be a
winemaker Give her a hlank canvas and she will create something: Itatian

Alrer traimng at UC Davis i 2002, she became (he winemaker at Caterina. a houtique winery located i an old brick build-
g withia ghost, adjacent o Riverfion Park in
the heart of Spokdne. "I love 1o mike Trdlians
influenced wines. that are artistie, unuraditional,
alfordable blends, showeasing Washinglons
grapesworkingwith varietals such as Sangiovese
and Pinot L'|1'1ga{'|_ I'm a great cook but [ thinle
aboul the wine L'want to have, and then: prepare
the fopd. evenwhen [ go to arestatrant.”

Momnicas winery is earthy and bohemian. a.cozy bistro with a wine eellar ambiance: The happening winery is bursting with
rotating art showsand ectorful paimings that eover the wallsand candlelil tables: On weekends, live musiciand appetizer spe-
just in case you thought only men male

cials are offered in the tasting hall and the garden pavio. Lavghing, Monica says, “And

ot

witie, here T am.”

One trip through the wine routes:of Washington State will make a believer out of any cenophile:

Tasting Room &
Gift Shop

NOON to Spm
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Meeting gregarious Jo Brodzinski isa

magical encounter with a Washington

icon. With more degrees than a' Harvard

inchudes President of bath the Colambia

prafessor, and an industry impact that

and Yakima Valley Winery Associations

Jos winery is a [amily affair, nestl

the Red Mountain Appellation in the

southeastern end of the Yalima Va

“If anyone would have tald me 1 was

10 become a farmer and listen to

orapes and Teel the air, | might have

Back in the 1980s | mace 500

laugh
gallons of Riesling in a garage and poured
it down the drain, but later when we
won our first award we celebrated. and
toasted the Riesling gone bad,” Joisays

“'m1 68 years old, and'spend 15 hours

day here. 1 make Our wines big and

bold, and long lasting. The fun and pas-

sion s when you get your hands en the

sh and maintain that good-
all the way towine. Wine malkes

[, soyou haye to werk with care and
pay attention Lo the ittle thimgs.”

I{er biggest challenge? "Our guests’
fickle approach to wine tasting. People
comein a little hesitant. 1 always try Lo
educate and teach in rhe tasting roony, One
of miy lavorite Joism's: We have (o demysti-
[y the arrogance of wine. The only good
wine is the wine you like."

New that’s an approach we leyve

{

]

)

One trip through the wine routes of Washington State will make a believer out of any oenophile.

Tildie Winery
www.tildio.com 506-687 8463
70 EWapato Lake Road, Mansan, WA 98831

Olympic Cellars/Werking Girl Winery
wwwi.olympiccellars.com 360-452-0160
255410 Highway 101, Port Angeles, WA 98362

Nefarious Cellars
wiww.nefariouscellars.com  509-682-9505
4955 Lakeshore Road, Chelan, WA 98816

84 travelsirl

Bergevin Lane Vineyard
wwwbergevinlane.com 509-526-4300
1215 W Peplar Street, Walla Walla, WA 9g362

Windy Paint Vine_yards
wineappellationamericaicom  509-877-4446
420 Windy Peint Drive, Wapateo, WA 68951

Seth Ryan Winety
www.sethryan.com 509—588—6780
35306 Supset Road, Benton City, WA 99320

Caterina Winery.
wwwi.caterinawinerycom 509-328-5069
gos N Washington Street, Spokane, WA ggzoi



ILLUSTRATION BY REBECCA TAYLOR
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Washingtan Wine Loni Rahm at The Cascade Walla Walla Valley Tricities Visitor &
Commission Loop Association Wine Alllance Convention Bureau
www.washingtonwine.org www.cascadeloop.com wwwiwallawalla.org: winvwvisittri-cities.com
206-667-9463 509-662-3888 509-526-3117 509-735-8486

Call for A guide to the Wineries  Call for the free Cascade Loap

af Washington State Travel Guide
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