“Are Oregon Wines Ageable? Yes.” by Motohiro Okoshi
Sommelier Magazine, May 2010

Led by the two winemakers from Oregon, Harry Peterson-Nedry of Chehalem and Mark
Vlossak of St. Innocent Winery, the Oregon Wines Agebility Tasting was held in Japan in
January 2010.

In Oregon, Pinot Noir was first planted in 1965 and since then the state has grown
dramatically as a wine region. Its topography, the diversity in soils, its diurnal
temperature difference, and the climate similarity to Burgundy give its characteristics.

The wines tasted were 10 Chardonnays, 18 Pinot Noirs, from 1974 to 2007 vintages,
and 9 Riesling from different wineries in Oregon. Over time, there were significant
improvements in quality, in terms of concentration, structure and fruit quality, after
mid-90s, when the Dijon clones were introduced and viticultural and winemaking
practices were improved. We could see structural strength and good aging potential
after that in wine.

Early vintages as 1974 Chardonnay were fairly light and moderate on its peak, with low
alcohol from the cool climate back then, but such wines as 1998 and 2002 Chehalem

showed complexity and integrity with the beautiful aged nuances.

Pinot Noir from mid-90s, mostly cool vintages, showed elegance and bright fruits. 1985
and 1991 had beautiful aged characters, the real aged Pinot Noir. 1995 and 1996 still
had good aging potential, with structure and fruits concentration, as well as the more
recent, hotter vintages as 1998 onwards.

The wines in Oregon are basically characterized as fruit-driven style like those from the
other New World regions, but its beautiful acidity and minerality shape the wines into
elegant style. Although fruity wines are drinkable as young and tend to be consumed
early, | realized the needs to offer to the customers another tastes beyond that with the
change in matching with foods. | was convinced that understanding the aging potential

is important to cellar the wines and broaden our wine services.



http:/www.sommelier. jp

®
2010|114 é ‘\_‘2)
6 b s W A2y
muars 58T Og\.,\, 2

g el T B
b4 A8 21—

KIEFSE

[ H513 1]
ASTER BRI L) a7 —L
with Moét & Chandon |
FE—iR

]
i

JLUIFX—I in KAGOSHIMA

Pk 75 B O 3 ) G
NI B AT
% OAMIT. H 2R BUT
TG b R T



32

JLUTICED
BV FR

N2

%%%0)

FLALT4 L3R O ek

FAJH-FLdLMprs2A07
- » XA — 71 — Chehalem @ Harry
Peterson-Nedry & St.lnnocent @
Mark Vlossak #£HL. HEo{AXK
TRV TREICESESIEVDNS
FLIL VA DF -T2 T2
DEERIZEMLELL,

FLOAMOEH

FA)HEBE. B)THILZF
DAk, DL F-MOEICHET S
BREICENBIETT &SN
Twid, *ORTHLERLER
B Willamette Valley T# 6. 412
Pinot Noir DFE#EL TEEEBUT
WET,

1965 F (2O EIZFH T Pinot
Noir HEASBNTHS, BEIZTAF
J—pt8Z. 1980FITIFB45:N o7
T4 U—OEN . 20085FIC14395(C
ETHEA, JEIMOEBELIOE
MD2000F TI32307ha 722 /=D,
2008F (CIEELI ED7811ha &wd
ERNEEFUAEELTVWET,

Zhizd s oA RNTEELEE
LTCabTyhe, HAERBEWEL
Oregon IR TEFEEIh T3 EMR
D—2fEBbhEd,

OO, EELURICEST
BOLDETWEREPLTENTLD
FRlrthThl), LELALEOLD
SERFIEDLD, KANEEERIEL
LEDFEMIAPNTOET,

—HORTCOFEOCEZIENVEE
#HF, TAOHBRFHEREETZ-R
Bourgogne @ Beaune 1 ZIEZEDH S
T.A0APPFhETEVET, oh

Sommelier wo.114

= OWB HRE — 2010F1H27H =&

EREIE+DRASELH. BRUIE
HO5WEWIIRIBERLTWET,
XS ERS RN T, — &

hEL~—ZX TRP S Beaune (2
N FLDPEREIDERBETHS
6H ~9FIZA T lE Beaune M4
LITOBREL»HIELA.

OB RESIIHERORTY
BRETIOELEL. T1UIBEY
RERESA, HEEEBEIILEFL
RELET, ERICALTD29%
DEEEFFERESEA T 1730
BHATVET,

REICR3ALOATM

19748V RBERELRT1>T -
ETAAT4-7LTHT, PO
FE#312.8% RS DIRBE{ LD R E
ERUTEECHOELENZET IO
EH2WTWEILEDIIE YIS
ERIEESEDTT,

FDO 7 I A— ORI %/ Dijon
IJO0-B A ThHY), TOBEE
PP EHTHELELLVWERTD
Chardonnay TL 7=

AR EL T E—V TR A,
ST, TILGEDFIHNEET
T, 0F ¥ Dijon vO—DE A
(Zd->7T. Chardonnay l&% 0B &EH
ELC R80T, DO B4,
iRk, EOmLEEBELSPIRLTEY
iz

HAEVCIOBRTHEICHMRICK -
MiF, 1998%20027 Chehalem T
DB DEAFHF ETCHIRETHY,
14%FEEHZTILI—ILDE 1)1 —
I-HERbVWERER. NTADRN

;\K#’KI:JLZ 777

cave ~

e e e e
Chardonnay

1974 Eyrie
1998 Chehalem
1999 Argyle
2001 Domaine serene
2002 Chehalem
2005 Firesteed
2005 Chehalem
2000 Domaine Serene
2007 Chehualem
2007 Rex Hill

N e

B ZLTREWARICE - TIRESNT
LEH18980)/ T E YRR AL DD
v, 20020471 FHADZ AT A
EFEEIEENLTSYEDLE—E
MOHZEFLLOVREOLD T,
2005 F LIRRD A L B
FREEBEIFEZELTWVASEVIDL, 20
WOBTI AR OET vk
HaTWBIEERBUIE &L,
ELICME., 2007 DEIITFEUNER 7
L O— L EH13.5%4 20060 2 L
EHARTTILO-IIEEI%IEEDED
BUET, OPTOT 12— LEICH
GHEBGWYRShETY, NHEeFS
AIOIFZILEPIIBEERD, BRhuw
FAERAT—MIZLTILAMIRED
LF2MT, BEBPEMSLDTA
Ja—LBERIA D Oregon 5LENL -
MHFRIVENTHY, U2 Oregon @
TAT-IOFREN B ABZ[NLET.



FLOLDE S ST OFETAZ
T EE

KALATA L A—D—, & Stinnocent O Mark
Vlossak. ##° Chehalem @) Harry Peterson-Nedry

ca¥so |
Pinot Noir

1074 Evrie
1985 Amity |
1991 Ponzi ‘
1993 Domaine Serene
1995 St Innocent
1995 Archery summit
1996 Cristom
1996 Chehalem
1997 Domaine Serene
1998 Bethel Heights
1998 Hamacher
1999 Argyle
2000 Firesteed
2002 Brooks
2002 Penner Ash
2004 Erath .
2004 Rex Hill
2000 Amity

&

el

Oregon K. Pinot Noir @ t# 5 /Y
EEMO—2CHYET. 0 Pinot
Noir 70— (ZBL T, #EII
Pommard X Wadenswil 755D,
Chardonnay EI#EIZQ0ECFE LY
Dijon 7R =D& AT L2 THRICE
ARBEOTIN NS LELICTH-
TETWET, SBICERDVLCNAST
TI—BEFRAETA L A-H—DA
Wb TunELE,

AIREEN B o AD0FELE
i, BRI TLH A& HER L

REHELTEOHH-A LEATY
E

RERMDIEFORCE G, 1998,
1999. 2000. 2002, 2004. 20067
TH. RPRUCOEDRERICERLS
TFr—DEIETH 1 —LE, BF
BR-ZUERBUET,

B EVOSTOATTREICZD
FrrivLDBEFIDDLEL,

$5121985, 19911, 7 Dijon ¥
A—BARI TP ZOMEHSEE
NEDLOBEHESIPL— D5 ERE
&2 Pinot Noir DFEESL L RO
ZaTYATH), FREREODLF—
hOREGEA ETHBAIICII SR,
Do DA RBOEDLENZ AT
DANT IR T —N—E LT RS
Y, BEINE= 2T ZN P HN
ON - EBEUshELE,

F7-1995%1996I1F 7 2y 7 H ES
B TEMBEEHS, FRbuitL LS
TFo—DRESHEDY, —BMERL
T, IhSA5IETO- D& A P
. BERNOBLEFIPYIET,
FLTHEEFIC. REREEDHICER
LTWCHREEOREGY $1). 8
HE-ZEQUTEET, ZOTL—
IN—Dhld, EREELEN O] e
BhE37/12T7,

ZWEFEEAFEL T2002D Brooks
DI, ETHRIERDHIRE
MREES, LOBEAALE, 2R
FUT 1/ —IVHEO RN —ILD K
EVWDALEEATOET, INTLAH
FRENTHY, EBGELZUAH
WIATEEDBETHEALELT
THHERELET,

Profile

AHEAE (BBZL - HEVA)
RRRELH- V17 VAUT,
N—F L —hoH—EXERIZA
W, VAUIEREL, Eih, REE.
TLN—TOEELRE T, IREEL
AAZ A4 2006 5F L2 E2E, &
SICROVHIMECBBRERD THE
{4, 2009 F LHERFEL-A AT
Jo VL) LEFRD TV S 2003F
#1E JALUX WINE AWARD {8
. 2005 & 554 Cuvee Lauise
Pommery Sommelier Concours
F2M, Academie du Vin TOEE
EEEES (LG BB Na.7331

ALOT71 D

TORETAZHROLOERIL
HEEICRERTLOMBFRIEED
FESEOTEY, TR0V —
DR HESEEbhEA LY
G BERDWEEZADEEEIRTIVED TS
BETh DL TEY. BiCehr
VELESLILH - FRAZES £
H32ETT.

EUCZMBRERBEFEEDNT L A0
FECALALBLETHY, D—0y/ s
B, AITHILZT, Za2-S-5F,
F—ARTUT EREIFLIAFH DT
ATV—LEEBWET,

Zhit, COMOEE, LIE thE.
R OEMEL - REL TR
rEBbhET,

ZLCESS Pinot Nair iCE =T
RITo/—IOBEE, ETHERME TN
TADRVEERFEEhETVAIE
PERMEENESATEY. FOEMY
Do RIBT S EESEDTA AT 1
TR T A HETL,

BEFIELETI 4L, BLIsy
SELOTLEID T, TICHENTL
FHERN HIET,

LAPLZOBDTADEDHEICH
5L —DOFERLEEIANGITIRMG
LTV EMERUHLL. &7
BEDBAELREED-TLHERN
7.

TIT - RAEBRELE0OEE
ICEHEERTALTCT, FlEN T
DERF I EBE LRSI
n. FROTI - —EAILREL S
LB AICERLELE,

Sommelier wo.114 |

33





