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FRUITS OF VIRGINIA’S VINES

Enjoy tastes from 60 Virginia wineries, listen to various wine seminars, hear live music and

GINDY GREENBERG viec-

SOUTHERN OREGON

An up-and-coming
wine destination
for connoisseurs

PART TWO: Applegate
and Umpqua valleys

outhern Oregon is full of

dreamers. This up-and-com-

ing appellation in the south-

western part of the state com-
prises four smaller regions: Rogue
Valley, Red Hill Douglas County,
Umpqua Valley and Applegate Val-
ley. It’s home to more than 120 vine-
yards, 17 wineries, 3,000 acres of
wine grapes and more than 22 grape
varietals. As Kara Olmo, co-owner
of Wooldridge Creek Winery and
Vineyard in Applegate Valley, puts
it, “It’s almost like you can do any-
thing here.”

The at-
tributes of south-
ern Oregon are plentiful and begin
with the environmental steward-
ship of the people who have chosen
to live and farm responsibly in this
fertile region. Maria Largaespada,
who gave up a 20-year run with a
major pharmaceutical manufac-
turer to move to this bucolic oasis
and run LongSword Vineyard with
her husband, Matthew, expresses a
great example of this philosophy.
“We moved to Oregon because it’s
who we want to be and not what we
have to do,” Maria said. “Our farm-
ing techniques are simple [sustain-
able]. It's a responsible way to farm.
We’re passionate about what we do
— Oregon is full of dreamers. Be-
sides, where else could you offer a

glass of wine to a paraglider who
just landed in your vineyard?”

Last week, I wrote about wines
from the Rogue Valley. This week I
would like to share with you my fa-
vorite picks from the Applegate and
Umpqua valleys.

Please note that many of the
wines in this two-part series are
made in very limited quantity and
are not easy to find in our area.
However, you can purchase them
through the wineries’ Web sites or
ask your local wine shop to hunt
them down for you. A better alter-
native, given the sheer beauty of the
region and friendliness of the locals,
is to get out to southern Oregon and
explore the region firsthand (ore-
gonwine.org). Retail prices are ap-
proximate.

APPLEGATE VALLEY

2006 Bridgeview Vineyards Blue
Moon Pinot Gris ($11)

A Very floral nose of apple blos-
vsoms and passion fruit leaps from
the glass while gorgeous, full-fruit
flavors of guava, kiwi and nectarine
coat the tongue. Hints of citrus keep

the well-balanced fin-
ish crisp and refresh-

ing.

2005 LongSword Vine-

yard Chardonnay ($18)
This 100 percent
chardonnay is ferment-
ed and aged complete-
ly in stainless steel so
the pure, clean flavors
of the fruit come shin-
ing through. Fresh green
apples and nectarines are
well delineated and blend
in seamlessly with the cit-
rusy notes on the clean fin-

ish.

2004 Valley View Anna Maria
Tempranillo ($24)

This is a great structured wine
with a nose of smoky, dark plums
and red cherries. Peppery notes of
black plum, cherry and hints of tar
dominate the palate while sweet
tannins provide structure on the
lengthy finish.

2004 Rosella’s Vineyard Reserve
Cabernet Sauvignon ($28)

The smoky nose featuring Asian
spices and dark plums is intriguing,
but it’s the complex, layered flavors
of smooth black cherry, plums, mo-
cha and pepper that keep me com-
ing back for another sip.

2005 Schmidt Family Vineyard Syrah
($34)

A pretty example of syrah, with
notes of black cherries, cola and

chocolate to tease the nose and fla-
vors of blueberries, cherries and
plums to satisfy the palate. Whis-
pers of vanilla and pepper
sneak in on the beautifully
structured finish.

UMPQUA VALLEY

2006 Spangler Viognier
($16)

I found my house sum-
mer wine. The seduc-
tive nose of acacia flow-
ers, apricot nectar and
just a whisper of gin-
ger makes my mouth
water. And the flavors
of white nectarines,
pineapple and mango
don’t let my tongue
down. Notes of re-
sidual sugar pro-
vide just a touch
of sweetness and s
make thismy pick
for the chaise 4
lounge.

2002 Henry Es-
tate Pinot Noir ($20)
A very pretty nose of strawber-

ry perfume, red plum and a whiff of
mint complement the well-integrat-
ed flavors of cherry, strawberry and
red currant. The hint of red licorice
on the finish is a pleasant surprise.

2005 River's Edge Black Oak
Vineyard Pinot
Noir ($24)

Less than
two tons per
acre of fruit go
into this lovely
pinot. It sports a
charming nose of 1
candied cherries,
cloves and cinna-
mon and a mouthful
of great fruit featur-
ing ripe plums, cher-
ries, Asian spices and
orange peel. The elegant finish of-
fers a touch of dark chocolate.

2004 Abacela Vineyards and Winery
Estate Tempranillo ($32)

This sports a spicy nose of cher-
ry, orange rind and dark chocolate.
Rich flavors of blackberry liqueur,
plums and crushed stones fill the
mouth. Hints of pepper sashay in
on the well-balanced finish.
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