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Welcome!
25TH ANNIVERSARY

INTERNATIONAL PINOT NOIR CELEBRATION

Thank you for the pleasure of your company at the 25th 
Anniversary IPNC!  The history and camaraderie shared 
between members of the Pinot noir community are unique in 
the world of wine. For the past 24 years, the IPNC has been 
uniting Pinot devotees and gourmets for three luxurious days of 
eating, drinking, learning and celebrating together in Oregon 
wine country.  We are honored to share this milestone event 
with you.

One of the world’s oldest known grape varieties, Pinot noir is 
revered for its unique ability to produce wines that embody 
both strength and delicacy. There are only a few regions in the 
world where it can be grown successfully, and the climates 
and soils of these regions are as distinctive as the winemakers 
themselves. Pinot noir reflects these differences, as well as the 
common threads of care and dedication required to transform 
this capricious grape into fine wine.

Pinot noir has enjoyed much success since the first International 
Pinot Noir Celebration was held in 1987. The number of 
Pinot noir growing regions and excellent Pinot noir producers 
worldwide have grown apace with the increase in overall 
quality and public appreciation of the wines. This shared 
affection has continued to inspire our annual Celebration, 
where winemakers from four continents and both hemispheres 
pour their wines for you to explore and enjoy.

This year we come together once again in the spirit of friendship 
and the common pursuit of Pinot noir in all its grand diversity.

early, early bird special! save the date!
The Twenty-Sixth Annual Celebration will be held at Linfield 
College, July 27-29, 2012. We invite you to benefit from an 
exclusive EARLY, EARLY BIRD SPECIAL for all 2011 attendees. 
IPNC tickets are available to you for $850. Offer ends Sunday, 
July 31, 2011.  An early bird ticket price of $900 will be 
available until October 31, 2011. Tickets are sold on a first 
come, first serve basis. Register online or at the IPNC Market 
in Riley Hall (#2)!
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IPNC MARKET & CoNCIERgE
Guest messages, lost and found items, organic logowear 
such as t-shirts and ballcaps, wine-related merchandise, 
specialty foods and Riedel glassware can be found at the 
IPNC Market & Concierge, located in Riley Hall (#2). To 
reach the Market & Concierge, please call 503/883-2791.

Hours:
Thursday: 3:00 p.m. – 6:00 p.m.
Friday: 7:30 a.m. – 8:00 p.m. 
Saturday: 8:00 a.m. – 11:30 p.m.*

*relocated to Oak Grove from 7:30 p.m. - 11:30 p.m.
Sunday: 9:00 a.m. – 12:30 p.m.**
        **relocated to Oak Grove from 1:00 p.m. - 4:30 p.m.

CoMPlIMENTARy ShuTTlE SERvICE
A shuttle to and from off-campus participating lodging 
locations will depart Linfield at posted times throughout the 
weekend.  The schedule is posted on the sidewalk in front 
of Dillin Hall (#33), and at the concierge desk in Riley Hall 
(#2).  You will also find a copy in your registration packet.

RooM KEyS foR CAMPuS lodgINg
You will be able to pick up your room keys during 
registration. At the end of the weekend, please return 
your keys to the drop boxes in Riley Hall (#2), or to the 
Conferences office in Malthus Hall (#9). Do not leave your 
keys in your room. Linfield will charge you for lost keys.

TElEPhoNES
Phones are located in Riley Hall at the IPNC Market (#2) 
and the Health & Human Performance building (#48). All 
campus phones require a calling card for long-distance 
calls. Please press “9” to dial out, and be sure to include 
the area code for local calls.

BuIldINg NuMBERS
Refer to the Linfield map in the centerfold of this program.

INTERNET
Internet and WiFi are available on campus. Instructions for 
connecting are available in the program and at the Concierge.

RESTRooMS
Located in Dillin Hall(#33), Riley Hall (#2), Walker Hall(#3), 
Jane Failing Hall (#27) and Melrose Hall (#1).

SMoKINg
Linfield is a smoke-free campus. Thank you for not 
smoking.

PETS
Guide dogs only. Pets are not permitted on campus. 

General
InformatIon
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JoShuA WESSoN, IPNC KeyNote SPeaKer
Once a hugely respected sommelier who reveled in 
the extravagance of princely pours, Josh now sips from 
the cups of carpenters in his never-ending quest for 
deliciousness for all. Co-founder of Best Cellars—a chain of 
award-winning wine stores where the bottles are arranged 
by taste and affordably priced, Josh recently began work 
on a revolutionary new retail venture involving wine, 
beer, spirits and under-clothed Estonian runway models. 
In 1984 he won the title of Best Sommelier in French 
Wines and Spirits in the United States. In 1997, Food & 
Wine magazine named him Retail Wine Innovator of the 
Year. In 2003 he received the prestigious Ambassador’s 
Award from the European Wine Council. In 2005 JetBlue 
Airways selected him as its official Low-Fare Sommelier, 
and in 2009 the Wine Enthusiast honored Josh and Best 
Cellars with the Wine Star Award as Retailer of the Year. 
Josh has been a frequent guest on CBS’s The Early Show 
and CNN. He is also a regular commentator on NPR/Public 
Radio International’s The Splendid Table. His latest book, 
Williams-Sonoma Food & Wine, is available everywhere 
lushly photographed food porn is sold.

grand Seminar:
The Worldwide Pinot Community, 
25 years of Collaboration

ERIC ASIMov, GraNd SemINar moderator
Eric Asimov is the chief wine critic of The New York Times, 
a position he assumed in June of 2004. Previously, he served 
as editor of the Living section from 1991 to 1994 and editor 
of Styles of The Times from 1994 to 1995. Eric’s writing has 
appeared in numerous publications such as Food & Wine, 
Details, and Martha Stewart Living. His first book, $25 and 
Under: A Guide to the Best Inexpensive Restaurants in New 
York, was published annually by HarperCollins from 1995 
to 1998.  He also co-authored The New York Times Guide 
to Restaurants 2004, the fifth edition of the guide. Eric is 
currently writing his first book on wine, entitled How to 
Love Wine.

WINEMAKER PANElISTS:
david Adelsheim, Adelsheim Vineyard, Oregon (p.37)
Jim Clendenen, Au Bon Climat, California (p.29)
véronique drouhin, Maison Joseph Drouhin, Beaune 
(p.19) & Domaine Drouhin Oregon (p.43)
dominique lafon, Domaine des Comtes Lafon, Meursault 
(p.22) & Evening Land Vineyards, Oregon (p.47 )
larry McKenna, Escarpment Vineyards, Martinborough 
(p.26)

featured
SpeakerS
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featured
SpeakerS

Afternoon Chef Panel: The Evolution of 
Northwest farm-to-Table Cuisine

ColE dANEhoWER, moderator
Cole Danehower has been a leading regional wine journalist 
for more than a decade, reporting on the wines, winemakers, 
and wine countries of the Pacific Northwest. A winner of 
the prestigious James Beard Foundation Journalism Award, 
he also is copublisher of Northwest Palate and author of 
that magazine’s popular Inside Northwest Wine column. 
His wine writing has also appeared in The San Francisco 
Chronicle, The Oregonian, The Register Guard, and 
Wines & Vines. Additionally, he is a frequent judge for 
the Dallas Morning News Wine Competition, the Oregon 
Wine Competition, the Portland Indie Wine Festival, and 
numerous regional wine competitions

ChEf & fARMER PANElISTS:
Anthony Boutard, Ayers Creek Farm (p.78)
Scott dolich, Park Kitchen, Portland (p.72)
greg higgins, Higgins Restaurant & Bar, Portland (p.62)
Cory Schreiber, Art Institute of Portland, Portland (p.57)

The Mysteries of Wine Ageing (Add-on) 

AllEN MEAdoWS, moderator
After 25 years as a finance executive, Allen Meadows 
elected to retire to author a book on the subject of Burgundy, 
his long time passion and obsession.  The book project 
evolved into an extensive quarterly review, Burghound.
com. The review was initially devoted exclusively to the 
coverage of the wines of Burgundy and later added U. S. 
Pinot noir and bi-annual coverage of Champagne. The 
critically acclaimed quarterly publication has subscribers in 
more than 50 countries and nearly all 50 states. Hailed as 
“the world’s foremost Burgundy expert” by respected wine 
author Matt Kramer, Meadows published his first book, The 
Pearl of the Côte – the Great Wines of Vosne-Romanée, 
released in July 2010.

White Wine & Cheese Pairing (Add-on)

lAuRA WERlIN, moderator
Laura Werlin is an esteemed author and one of the country’s 
foremost authorities on cheese.  She has written five books 
on the subject including her James Beard award-winning 
The All American Cheese and Wine Book and her newest 
book, Grilled Cheese. Laura is a sought-after speaker and 
spokesperson for consumer and trade organizations, and 
is a frequent television and radio guest.  Additionally, she 
writes for many national food magazines and teaches at 
The Cheese School of San Francisco. When she isn’t eating 
cheese, Laura can be found jogging on the streets of San 
Francisco, where she lives.
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Afternoon Sommelier Panel: 
uncovering the Secrets of Sommeliers

JoRdAN MACKAy, moderator
Jordan Mackay has devoted the last eight years to exploring, 
understanding, and writing about wine. Formerly a writer 
for Texas Monthly and wine columnist for the Austin 
American Statesman, he became Wine and Spirits editor 
for San Francisco’s 7x7 Magazine, and a contributing writer 
to Wine and Spirits. Jordan is a regular contributor to The 
New York Times and has written about food and wine 
in many publications including Food & Wine, Gourmet, 
Decanter, Wine Enthusiast, Los Angeles Times, and the San 
Francisco Chronicle.  Jordan’s first book, Passion for Pinot, 
was published in 2009 and his second book Secrets of the 
Sommeliers: How to Think and Drink Like the World’s Top 
Wine Professionals, was co-authored with Rajat Parr and 
was nominated for a James Beard Award.

dANIEl JohNNES
After spending 20 years as the Wine Director for Montrachet 
and the Myriad restaurant group, Daniel Johnnes became 
Wine Director for Daniel Boulud’s Dinex Group, including 
Restaurant Daniel, DB Bistro, DBGB, Cafe Boulud and 
Bar Boulud.  He is also an author, an importer, and the 
organizer of the annual Burgundy celebration, La Paulée 
de New York. Daniel received the highest honor awarded 
to a wine professional in the United States when the James 
Beard Foundation named him 2006 Outstanding Wine and 
Spirits Professional of the Year. He was named the Wine and 
Spirits Professional of the Year by Santé in 2000 and was 
honored as the nation’s top sommelier by the James Beard 
Foundation in May of 1995, receiving the Outstanding 
Wine Service Award. Robert M. Parker Jr., publisher of The 
Wine Advocate described Daniel as “our nation’s finest 
(and nicest) sommelier.” Daniel has been the subject of 
many feature articles in various wine publications and 
has been a contributor to Food & Wine, Gourmet, Wine 
& Spirits, and Santé, among others.  He has appeared as 
a guest on CBS This Morning, NBC Today Show, and the 
Food Network, amongst others. In The New York Times 
Sunday Magazine, Frank Prial noted, “To describe Daniel 
Johnnes as a sommelier would be like describing Stephen 
Sondheim as a piano player. There’s a bit more to it.”

RAJAT PARR
Though food was Rajat Parr’s first love, wine became his 
great passion.  He began his career as an apprentice to one 
of the industry’s most acclaimed master sommeliers, Larry 
Stone at Rubicon.  There, he worked closely with Stone 
to gain extensive knowledge of great wines from around 
the world, as well as an affection for wines of Burgundy.  
In 1999, Parr brought his expertise to Fifth Floor in San 
Francisco, which quickly received rave reviews and the 
Grand Award from Wine Spectator after only 2 years of its 
opening.   In 2003, Parr was named wine director of Mina 
Group where he is responsible for developing and managing 
the wine programs at each restaurant. As Wine Director of 
Mina Group and its signature restaurant MICHAEL MINA, 
Rajat presides over a list of more than 2,500 (see pg. 7) 
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(Parr CoNt.) wines from all over the world, including one 
of the most in-depth lists from Burgundy.  The restaurant 
and Parr’s wine list was awarded Wine Spectator ‘Grand 
Award’ in 2005 and 2006.   In 2007 Parr started his own 
label, Parr Selection, through building and nurturing 
significant relationships with choice California estates. 
Rajat’s first book Secrets of the Sommeliers: How to Think 
and Drink Like the World’s Top Wine Professionals, was 
co-authored with Jordan Mackay and was nominated for a 
James Beard Award.

lARRy SToNE, MS
With his “computer-like mind” and “approachable attitude 
about wine,” sommelier Larry Stone is one of only two 
Americans to have won the competition for International 
Best Sommelier in French Wines and Spirits from Food and 
Wines from France. He is the only American to have earned 
the title of French Master Sommelier from the Union de la 
Sommelerie Française. After leaving Four Seasons Hotels 
in 1989, Larry established one of the most respected wine 
programs in the country at Charlie Trotter’s in Chicago. He 
then became a partner with Drew Nieporent in Rubicon 
restaurant in San Francisco, where he built an award-
winning wine list and mentored an influential group of 
young sommeliers. Stone received the Beard Foundation’s 
Outstanding Wine Service Award in 2000 and was also 
elected to the James Beard Foundation’s Who’s Who. He 
has served as a Trustee of the James Beard Foundation since 
2005. From 2006 to 2010 he was the General Manager of 
Francis Ford Coppola’s Rubicon Estate. In 2010 he became 
the President of Evening Land Vineyards, which specializes 
in Estate Grown Pinot noir and Chardonnay from 
exceptional terroirs in Oregon, California and Burgundy. 
Though he still resides in Napa, he now happily divides 
much of his time between Salem, Beaune and Lompoc.

KEvIN ZRAly
Kevin Zraly is celebrating his 35th Anniversary in 2011 
as the founder and teacher of the immensely popular 
Windows on the World Wine School that has graduated 
almost 20,000 students since its inception. He has been 
teaching wine for over 40 years, beginning at the age of 20, 
and has studied wine-making techniques in California
and all the great wine regions of Europe. Acclaimed as 
the creator of the famous wine list at Windows on the 
World (which sold more wine than any restaurant in the 
United States), he also designed the training program for 
the most knowledgeable wine-service staff in America. 
Over the years Kevin has garnered much recognition and is 
the recipient of various awards including the James Beard 
Award as the Wine and Spirits Professional of the Year, 
Food and Beverage Association’s Man of the Year Award, 
and Wine Professional of the Year Award from Santé. 
Kevin is a member of the Board of Trustees of the Culinary 
Institute of America and has been featured in The New 
York Times, People magazine, The Wall Street Journal, 
GQ magazine, Newsweek, and USA Today, among others. 
Kevin has co-hosted the Food Network’s Wine A to Z and 
his charisma, engagingly breezy style, and love of wine 
captivate everyone he teaches. 
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For event descriptions, see pages 10 - 13

ThuRSdAy, July 28
REGISTRATION 3:00 - 6:00 p.m.
On the north side of Riley Hall (#2)

fRIdAy, July 29
REGISTRATION 7:30 - 8:30 a.m.
On the north side of Riley Hall (#2)

BREAKFAST ON THE LAWN     7:30 - 9:00 a.m.
Riley Hall Lawn (#2)

OPENING CEREMONIES     8:30 - 9:15 a.m.
Riley Hall Lawn (#2)

VINEYARD TOUR & WINERY LUNCH     9:15 a.m. - 3:00 p.m.     
Board the buses at the Memorial Fountain Lawn (#34) 
promptly at 9:15 a.m.

AFTERNOON ACTIVITIES     3:30 - 5:30 p.m.
For locations, please refer to individual activities in the 
Event Descriptions (p. 10 - 13)

ALFRESCO TASTING    5:30 - 7:30 p.m.
In the Dormitory Quad (#38) New Location!

LA GRANDE FÊTE    8:00 - 11:00 p.m.
On the Intramural Field (#64)

SATuRdAy, July 30
BREAKFAST ON THE LAWN   7:30 - 9:15 a.m.
Riley Hall Lawn (#2)

THE GRAND SEMINAR    9:30 - 11:30 a.m.  
The Worldwide Pinot Community: 25 Years of Collaboration
Dillin Hall (#33)

ALFRESCO LUNCH    Noon - 2:00 p.m.
On the Intramural Field (#64)

AFTERNOON ACTIVITIES     3:30 - 5:00 p.m.
For locations, please refer to individual activities in the 
Event Descriptions (p. 10 - 13)

ALFRESCO TASTING     5:15 - 7:15 p.m.
In the Dormitory Quad (#38) New Location!

NORTHWEST SALMON BAKE     7:30 - 11:30 p.m.
In the Oak Grove (#63)

SuNdAy, July 31
SPARKLING BRUNCH FINALE    10:00 a.m. - noon
Riley Hall Lawn (#2)

ShuTTlE SERvICE: Shuttles to participating off-
campus lodging will depart from the east corner of Riley 
hall (#2) at posted times throughout the day. for 24-hour 
taxi service call Shamrock Taxi at 503/472-5333 and Rick 
Shaw Taxi at 503/883-3668.

Schedule - 
Group a
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Schedule - 
Group B

For event descriptions, see pages 10 - 13

ThuRSdAy, July 28
REGISTRATION 3:00 - 6:00 p.m.
On the north side of Riley Hall (#2)

fRIdAy, July 29
REGISTRATION 7:30 - 8:30 a.m.
On the north side of Riley Hall (#2)

BREAKFAST ON THE LAWN     7:30 - 9:00 a.m.
Riley Hall Lawn (#2)

OPENING CEREMONIES     8:30 - 9:15 a.m.
Riley Hall Lawn (#2)

THE GRAND SEMINAR    9:30 - 11:30 a.m.  
The Worldwide Pinot Community: 25 Years of Collaboration
Dillin Hall (#33)

ALFRESCO LUNCH     Noon - 2:00 p.m.
In the Oak Grove (#63)

AFTERNOON ACTIVITIES     3:30 - 5:30 p.m.
For locations, please refer to individual activities in the 
Event Descriptions (p. 10 - 13)

ALFRESCO TASTING    5:30 - 7:30 p.m.
In the Dormitory Quad (#38) New Location!

LA GRANDE FÊTE    8:00 - 11:00 p.m.
On the Intramural Field (#64)

SATuRdAy, July 30
BREAKFAST ON THE LAWN   7:30 - 9:15 a.m.
Riley Hall Hall (#2)

VINEYARD TOUR & WINERY LUNCH     9:15 a.m. - 3:00 p.m.     
Board the buses at the Memorial Fountain Lawn (#34) 
promptly at 9:15 a.m.

AFTERNOON ACTIVITIES     3:30 - 5:00 p.m.
For locations, please refer to individual activities in the 
Event Descriptions (p. 10 - 13)

ALFRESCO TASTING     5:15 - 7:15 p.m.
In the Dormitory Quad (#38) New Location!

NORTHWEST SALMON BAKE     7:30 - 11:30 p.m.
In the Oak Grove (#63)

SuNdAy, July 31
SPARKLING BRUNCH FINALE    10:00 a.m. - noon
Riley Hall Lawn (#2)

ShuTTlE SERvICE: Shuttles to participating off-
campus lodging will depart from the east corner of Riley 
hall (#2) at posted times throughout the day. for 24-hour 
taxi service call Shamrock Taxi at 503/472-5333 and Rick 
Shaw Taxi at 503/883-3668.
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event
deScrIptIonS

REgISTRATIoN
North side of Riley Hall (#2) 
Early registration is strongly encouraged as IPNC begins 
early in the morning on Friday with Opening Ceremonies at 
8:15 a.m. and buses departing promptly at 9:15 a.m. for the 
Vineyard Tour & Winery Lunch.

oPENINg CEREMoNIES
Riley Hall Lawn (#2)
IPNC Keynote Speaker Joshua Wesson welcomes you to the 
Anniversary  Celebration, and the Featured Winemakers are 
introduced.

BREAKfAST oN ThE PATIo
Riley Hall Lawn (#2)
Begin each day with an array of locally baked bread and 
pastries, Oregon’s legendary berries, cured meats, and 
additional savory items.

ThE gRANd SEMINAR
the WorldWIde PINot CommuNIty: 25 yearS of CollaboratIoN
Dillin Hall (#33)
Join moderator Eric Asimov, wine critic for The New York 
Times, and world-renowned winemakers David Adelsheim 
of Adelsheim Vineyard, Jim Clendenen of Au Bon Climat, 
Véronique Drouhin of Maison Joseph Drouhin and Domaine 
Drouhin Oregon, Dominique Lafon of Domaine de Comtes 
Lafon and Evening Land Vineyards, and Larry McKenna 
of Escarpment Vineyards for a tasting and discussion of ten 
wines, which will explore the influence that cross-pollination 
and the exchange of ideas between peers and regions have 
had on the evolution of Pinot noir.
  

AlfRESCo luNCh
In the Oak Grove (#63) Friday / Intramural Field (#64) Sat
Relax with  featured winemakers and fellow guests as you 
savor an exquisite meal of homegrown ingredients prepared 
by first and second generation chefs who have been proudly 
feeding Oregon wine country for decades.

vINEyARd TouR & WINERy luNCh
Name that PINot
At Assigned Wineries (Group indicated on name badge)
Travel through the vine-covered countryside to a nearby 
Willamette Valley winery where you will enjoy a guided 
stroll through the vineyard, learning about the distinct 
characteristics of the host site. After the tour, put your 
sensory skills to the test in Name That Pinot, a team-
oriented, blind tasting game where you will join featured 
winemakers, top sommeliers, media guests and fellow 
attendees in identifying a selection of handpicked mystery 
Pinots. Following the blind tasting, enjoy an array of wines 
paired with a multi-course meal created by one of our 
talented guest chefs.
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AlfRESCo TASTINgS
Dormitory Quad (#38) New Location!
Each evening before dinner, the IPNC hosts grand, outdoor 
tastings where you will have the rare opportunity to meet 
featured winemakers and taste, discuss, and compare the 
2008 and 2009 vintages from your favorite wineries and 
Pinot regions.

lA gRANdE fÊTE: fRoM ThE CÔTE d’oR 
To ThE CÔTE d’oREgoN
Intramural Field (#64) New Entrance!
Celebrate under the stars at tables topped with magnums 
of Pinot from around the world. Four pioneering mentor 
chefs and their prodigies pair up to craft a Burgunidan-
inspired menu featuring the finest in northwest ingredients. 
Chef teams will share their interpretations of each dish in 
an elegant, four-course meal created especially for you. 
Throughout the evening, IPNC Maitres d’Hotel will pour 
an outstanding collection of wines from the IPNC wine 
library.

NoRThWEST SAlMoN BAKE
In the Oak Grove (#63)
A long-standing tradition of the IPNC, the Salmon Bake 
dramatically showcases wild salmon roasted on alder 
stakes over a huge custom-built fire pit. Bask in the warm 
glow of a lantern-lit Oak Grove where cellared Pinot noir 
and an array of white wines accompany an extravagant 
outdoor buffet designed by local chefs Andrew Biggs (Hunt 
& Gather Catering), Ben Dyer, David Kreifels and Jason 
Owens (Laurelhurst Market), Frank Ostini (The Hitching 
Post II) and Jason Stoller Smith (Timberline Lodge). Sample 
an extraordinary assortment of delectable desserts prepared 
by chef-instructors Charles Drabkin, Traci Edlin and their 
talented students (Edmonds Community College). After 
dinner, enjoy music and dancing under the stars with 
Portland swing jazz confection, The Stolen Sweets.

SPARKlINg BRuNCh fINAlE
Riley Hall Lawn (#2)
Raise your glass in a festive toast as you bid farewell to 
the 2011 Celebration at our sumptuous brunch paired with 
fine sparkling wines. Tobias Hogan & Ethan Powell (EaT: 
An Oyster Bar), Mark Hosack (Gracie’s), Mieko Nordin and 
Ko Kagawa (Kame), Lisa Schroeder (Mother’s Bistro), and 
Walt Alexander & Kevin Atchley (Pine State Biscuits) will 
prepare a final meal to send you off in style. 

Sparkling wines to be served with brunch include:
Argyle, 2007 Brut Sparkling
Blue Mountain vineyard, Brut Sparkling NV
Champagne René geoffroy, Cumières Rouge NV
gloria ferrer Caves & vineyards, 2002 Royal

event
deScrIptIonS
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IPNC ARChIvE EXhIBIT 
Fred Meyer Lounge in Riley Hall (#2)
See IPNC Market & Concierge Hours
Experience the evolution of IPNC through 25 years of photos, 
menus, brochures, posters and more. Created in partnership 
with the Linfield College Center for the Northwest.

IPNC doCuMENTARy vIdEo
ICE Auditorium in Melrose Hall (#1)
Thursday 3:30, 4:30 & 5:30
Saturday 3:30 & 4:30
Sunday 12:30
Enjoy event footage and interviews with IPNC founders, 
winemakers, chefs, volunteers and staff from the past 25 years. 
Created in partnership with the Linfield College Center for the 
Northwest.

fRIdAy AfTERNooN ACTIvITIES
On Friday afternoon during the Celebration, enjoy a variety 
of informal activities including:

ChEf PANEl & TASTINg: 
ThE EvoluTIoN of NW fARM-To-TABlE CuISINE
Session 1: ICE Auditorium in Melrose Hall (#1) 3:30 - 4:15
Join chef panelists and moderator Cole Danehower, Editor-
in-Chief of Northwest Palate Magazine, for a two-part 
seminar dedicated to the past, present and future of the 
Northwest farm-to-table movement. 

Session 2: Riley Hall Lawn (#2) 4:15 - 5:30
Following a panel discussion, retire to the lawn where each 
chef will share special dishes from their kitchens.

SoMMElIER PANEl: 
uNCovERINg ThE SECRETS of SoMMElIERS
ICE Auditorium in Melrose Hall (#1) 4:30 - 5:30
Moderator Jordan Mackay and Sommelier Rajat Parr, co-
authors of James Beard award-winning book The Secrets of 
the Sommeliers: How to Think and Drink Like the World’s 
Top Wine Professionals, will be joined onstage by iconic 
sommeliers Daniel Johnnes, Larry Stone and Kevin Zraly 
for an engaging discussion on the secrets of their trade and 
the role Pinot noir has played in their careers in wine.

RoSÉ of PINoT NoIR & SAluMI
Riley Hall Lawn (#2) 3:30 - 5:30
Enjoy a selection of domestic and international Rosés of 
Pinot noir alongside local charcuterie made by Elias Cairo 
and Alex Yoder of Olympic Provisions.

BooK fAIR & AuThoR SIgNINg
Fred Meyer Lounge in Riley Hall (#2) 3:30 - 5:30
Meet over 15 authors of wine and food books and buy 
signed copies for yourself!

hoRSEhoES & BREWS
Riley Hall Lawn (#2) 3:30 - 5:30
Play a friendly game of horseshoes and refresh with locally 
crafted beers from McMinnville’s Heater Allen Brewing and 
Golden Valley Brewery, and Rogue Brewery in Southern 
Oregon.

event
deScrIptIonS
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SATuRdAy AfTERNooN ACTIvITIES
On Saturday afternoon during the Celebration, enjoy a 
variety of formal and informal activities including:

ThE hERBfARM lIBRARy RETRoSPECTIvE TASTINg
Riley Hall Lawn (#2) 3:30 - 5:00
Enjoy a lineup of aged Pinots and white wines from one of 
the northwest’s deepest restaurant cellars. 

CooKINg WITh WIld MuShRooMS
Riley Hall Lawn (#2) 3:30 - 5:00
Taste a selection of famed Oregon wild mushrooms prepared 
by Christopher Czarnecki of The Joel Palmer House.

TASTINg TENT
Riley Hall Lawn (#2) 3:30 - 5:00
Taste a variety of local, artisan products featured throughout 
the IPNC weekend including Hot Lips Soda, Food Shed, 
Moonstruck Chocolates, Smith Teas, Stumptown Coffee, 
Red Ridge Farms Olive Oil, Oregon Berries, Nicky Farms & 
Sylvies Valley Ranch.

WARREN RANd JAZZ QuARTET
Riley Hall Lawn (#2) 3:30 - 5:00
Rest your feet in the kiddie pool as you relax to music from 
long-time IPNC jazz ensemble, the Warren Rand Quartet. 

hoRSEhoES & BREWS
Riley Hall Lawn (#2) 3:30 - 5:00
Play a friendly game of horseshoes and refresh with locally 
crafted beers from McMinnville breweries Heater Allen 
Brewing and Golden Valley Brewery, and Rogue Brewery 
in Southern Oregon.

AfTERNooN Add-oN SEMINARS
Two ticketed afternoon tasting seminars offered as add-ons 
to the IPNC weekend. 

ThE MySTERIES of WINE AgEINg
Pioneer Reading Room, 2nd Floor (#14) 3:15 - 4:25 PM
An exclusive tasting and discussion of rare, aged Pinots 
from famed Burgundian estates Domaine Comte Armand 
and Maison Camille Giroud, and historic wineries The 
Eyrie Vineyards and Ponzi Vineyards. Join winemaker 
panelists and moderator Allen Meadows of Burghound as 
they explore the mysteries and theories behind the ageing 
of wine. Available only to guests who purchased à la carte 
add-on tickets prior to the event.

Add-oN SEMINAR #2: WhITE WINE & ChEESE PAIRINg
Riley Hall, Room 201 (# 2) 4:30 - 5:15 PM
Esteemed author and cheese expert Laura Werlin will 
explore the art of pairing through a tasting and comparison 
of seven Oregon cheeses paired with domestic and 
international white wines. Each attendee receives a 
signed copy of Laura’s James Beard award-winning The 
All American Cheese and Wine Book. Available only to 
guests who purchased à la carte add-on tickets prior to 
the event. 

event
deScrIptIonS
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SuNdAy, July 30    1:00 - 4:30 p.m.
In the Oak Grove (#63)

WelCome to the 25th aNNIverSary 
INterNatIoNal PINot NoIr CelebratIoN!

A POCKET VERSION OF THE THREE-DAY IPNC WEEKEND

IPNC Keynote Speaker Joshua Wesson will welcome 
guests to Oregon’s largest outdoor tasting of domestic and 
international Pinot noir. Enjoy 75 featured Pinots, split 
into two tasting sessions with a break in the middle for 
winemaker introductions. Take advantage of this unique 
opportunity to meet some of the world’s finest Pinot noir 
winemakers and taste their wines alongside divine dishes 
prepared by top-notch northwest chefs.

Chefs include: David Anderson & Daniel Mondok 
(Genoa), Elizabeth Beekley (Two Tarts Bakery), Fred Carlo 
(Salumeria di Carlo), Fernando & Marlene Divina (Terrace 
Kitchen), Jeremy Eckel (Bar Avignon), Chris Flanagan (The 
Dundee Bistro), Ken Forkish (Ken’s Artisan Bakery), Gilbert 
Henry (Cuvée), Pierre Kolisch (Juniper Grove Farm), David 
Rosales (La Capitale Brasserie), Julian Rose (Moonstruck 
Chocolates), Keena Tallman & Shane Chapman (PBJs), 
Timothy Hodges (La Rambla Restaurant & Bar), and Cheryl 
Wakerhauser (Pix Pâtisserie).

The ticket price of $150 includes a tasting of all featured 
wines and food, as well as a commemorative IPNC logo 
Oregon Pinot Noir glass.

paSSport
to pInot

“Passport is full of all the things I want out of 
a tasting: wines from some of the best Pinot 
producers in the world, complimented by foods 
from some of the region’s finest restaurants, all 
in one afternoon.” - anna Matzinger, Winemaker, 
archery summit
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featured
WInerIeS

auStralIa
PARINgA ESTATE
44 Paringa Rd., Red Hill South 3937, Victoria
Tel:03/5989 2669, Website: www.paringaestate.com.au 
Represented by Lindsay McCall
Featured wine: 2009 The Paringa Single Vineyard

Paringa Estate winery was established in 1985 by owner & 
winemaker Lindsay McCall. By 2010 Paringa Estate managed 55 
acres of vineyard and processed around 200 tons of fruit or 16,000 
cases of wine (approx 60% pinot noir). In 2007 James Halliday 
awarded Paringa Estate his inaugural Australian Winery of the Year 
in recognition of Lindsay’s consistently high standard of wine. Also in 
2007 Lindsay was nominated as Australian Winemaker of the Year by 
Gourmet Traveler Wine Magazine in recognition of his contribution 
to the Australian wine industry. Paringa Estate is an icon producer not 
only within the local Mornington Peninsula region, but also within 
the wider Australian Wine Industry – currently exporting to the UK, 
Denmark, and 6 Asian countries including China.

NOTES: ___________________________________________

__________________________________________________

auStrIa
WEINguT WIENINgER
Stammersdorfer Straße 80, 1210 Wien
Tel:43/43 1 290 10 12
Web: www.wieninger.at/de, Email:weingut@wieninger.at 
Represented by Fritz Wieninger, Jr.
Featured wine: 2008 Select

“Viennese wine” and “Wieninger” are practically synonymous. In 
fact, much of the prestige of Vienna ś wines can be attributed to the 
Wieninger winery. Nearly 100 years old, this winery was first run 
exclusively as a “Heurigen” (vineyard tavern) until Fritz Wieninger, 
Jr., became its wine production manager in the 1980s. Now he 
concentrates solely on distinctive, high-quality products. The fruit for 
these unique wines is sourced from the Bisamberg (sand, loam,loess) 
and Vienna ś most famous vineyard site, the Nussberg (weathered 
limestone). Having experimented with biodynamic viticulture already 
for some time, Fritz Wieninger decided at the beginning of 2008 to 
work all of this vineyards according to biodynamic principles.

NOTES: ___________________________________________

__________________________________________________
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canada
BluE MouNTAIN vINEyARd & CEllARS
2385 Allendale Rd. Okanagan Falls, BC V0H 1R2
Tel: 250/497-8244, Fax: 250/497-6160
Website: www.bluemountainwinery.com
Email: bluemountain@bluemountainwinery.com
Represented by Ian & Jane Mavety
Featured wine: 2008 Reserve

Blue Mountain is located in the Okanagan Valley and is surrounded 
by natural parkland and a Big Horn sheep preserve. Blue Mountain 
is an estate dedicated to producing complex wines, consistent in style 
and quality from year to year. Located at the warmer south end of the 
valley with an 80-acre vineyard, the property supplied grapes for 21 
years to other wineries before the Mavety family founded the winery 
in 1991. In addition to Pinot noir, the 12,000-case yearly production 
consists of Gamay noir, Pinot blanc, Chardonnay, and a méthode 
traditionnel sparkling wine, all from estate grapes.

NOTES: ___________________________________________

__________________________________________________

TANTAluS vINEyARdS
1670 Dehart Road, Kelowna, British Columbia V1W 4N6
Tel: 250/764-0078, Fax: 250/764-0771
Website: tantalus.ca
Email: info@tantalus.ca
Represented by David Paterson & Stephanie Mosley
Featured wine: 2009 Tantalus

Tantalus Vineyards is situated on the eastern slopes of the 
Okanagan Valley overlooking the shores of Lake Okanagan 
and the city of Kelowna. Tantalus is dedicated to growing 
and vinifying limited quantities of exceptional Riesling, 
Pinot noir and Chardonnay. Originally known as Pioneer 
Vineyards, the site was first planted to grapes in 1927 and 
is one of the oldest continuously producing vineyards in 
British Columbia. Today, Riesling vines planted in 1978 
and Pinot noir planted in 1983 make up the backbone of 
the vineyard. Tantalus’ winemaking philosophy is centered 
on the concept of terroir, or sense of place. All wines are 
made from fruit organically grown at their 50-acre vineyard. 
A non-interventionist approach to the winemaking process 
allows each wine to convey the fine quality and unique 
character of this historic site. They are committed to 
sustainable business practices and as a result are pleased to 
announce the opening of their new and British Columbia’s 
first LEED certified winery (Leadership in Environmental 
and Energy Design) in March 2010.

NOTES: ___________________________________________

__________________________________________________
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chIle
loMA lARgA vINEyARdS
Fundo Loma Larga - Casilla 139, Casablanca, Chile
Tel: 56/32 2 742 098 , Fax: 56/32 2 741 151 
Website: www.lomalarga.com
Represented by Cédric Nicolle
Featured wine: 2010 Loma Larga

Don Manuel Joaquín Díaz Escudero Alvarez de Toledo, 
grandfather of the owners of Loma Larga, personally 
brought French rootstock from his successive tours of Paris 
and Bordeaux, which were planted with the help of French 
winemakers in his estate “Chacra Victoria”, now located 
in the heart of Santiago. With the intention of keeping 
the family tradition of high quality wine making alive, as 
noted in the wine exhibition in Paris in 1889, the family 
began planting vines in their estate in Casablanca in 1999. 
After studying the climate and soil of Chile, they saw great 
potential in the terroir of Loma Larga, which has become 
the emblem of cool climate wine producers in Chile. 
Native of the Loire Valley, Winemaker Cédric has 15 years 
experience working with cold climate grape varieties. He 
has traveled through the most prestigious wine regions of 
the world, including New Zealand and Oregon, where he 
gained experience pursuing finesse, elegance and fresh 
fruit flavors and aromas in wine.

NOTES: ___________________________________________

__________________________________________________
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france - BurGundy
CoMTE ARMANd lE doMAINE dES EPENEAuX
7, rue de la Mairie, 21630 Pommard
Tel: 03/80 24 70 50, Fax: 03/80 22 72 37
Website: www.domaine-comte-armand.com
Represented by Benjamin Leroux
Featured wine: 2008 Clos des Epeneaux, Pommard 1er Cru

Domaine Comte Armand in Pommard has been under 
the ownership of the same family in an unbroken line 
since before the French revolution, an extreme rarity 
in Burgundy. Until 1994 the domaine owned only one 
vineyard, their famous 13-acre Monopole Clos des 
Epeneaux – an outstanding 1er Cru in Pommard. The 
current Comte Armand – Vicomte Gabriel Armand, is a 
Parisian lawyer who has continued the family tradition of 
relying on resident-managers, or regisseurs, to conduct all 
of the domaine’s affairs. In 1999 they handed the keys to 23 
year-old Benjamin Leroux, a promising local winemaking 
prodigy who has risen to earn a reputation among the 
world’s best. Ben completed the transition to biodynamic 
farming for the estate, and has continued to add vineyards 
as well. They now hold over 25 acres in Pommard, Volnay, 
Meursault and Auxey-Duresses, but the jewel remains the 
magnificent Clos des Epeneaux, a walled-in section of the 
Pommard 1er Cru Epenots that has consistently produced 
one of the finest reds on the Côte de Beaune.

NOTES: ___________________________________________

__________________________________________________

doMAINE ChARlES AudoIN
7, rue de la Boulotte, 21160 Marsannay-la-Côté
Tel: 03/80 52 34 24, Fax: 03/80 58 74 34
Represented by Cyril Audoin
Featured wine: 2008 Marsannay Les Longerois

Domaine Charles Audoin is located in the Marsannay 
appellation just south of Dijon, which is known as the 
“Gateway to Burgundy.” The Domaine began in 1972 with 
just three hectares of vines. Along with his wife, oenologist 
Marie-Françoise Audoin, Charles Audoin has since built 
up their Domaine to 14 hectares. Their son Cyril has been 
on board since 2000, and together they are continuing the 
Burgundian tradition of respecting the terroir. Their vines 
on average are 45 years old. In the winery, they bottle 
without fining or filtering and produce about 4,000 cases 
annually.

NOTES: __________________________________________

__________________________________________________



18 19

doMAINE dES CRoIX
2, rue Colbert, 21200 Beaune
Tel:33/3 80 22 41 81
Represented by David Croix
Featured wine: 2009 Beaune 1er Cru Pertuisots

Domaine des Croix was founded in 2005 when young 
vigneron David Croix, head winemaker at Camille 
Giroud, and a group of private investors purchased 
Domaine Duchet. The vineyards consist of vines in 
Savigny, Pommard and Corton-Charlemagne plus five 
Beaune 1er Crus including Bressandes, Greves, Pertuisots, 
and Cent Vignes. The domaine has been organic since 
2008. David was named the Emerging Talent of the Year 
by Bourgogne Aujourd’hui Magazine (issue no 73) and 
continues to garner accolades from critics and peers alike.

NOTES: __________________________________________

__________________________________________________

MAISoN JoSEPh dRouhIN
7 rue d’Enter, 21200 Beaune
Tel: 33/3 80 24 68 88 , Fax: 33/03 80 22 43 14
Website: www.drouhin.com/en/
Email:  maisondrouhin@drouhin.com
Represented by Véronique Drouhin & Ashley Bell
Featured wine: 2009 Beaune Clos des Mouches

Founded in 1880, Maison Joseph Drouhin, with an 
experience now spanning four generations, is resolutely 
committed to a strict observance of tradition and respect for 
the heritage of Burgundy. The estate comprises 72 hectares of 
vineyards among the greatest appellations. Joseph Drouhin 
has adopted the biological and biodynamic approach. 
Only natural products are used and all procedures show the 
utmost respect for the soil, the vine and the environment. 
The true wine lover will discover in these wines the 
Drouhin signature: the originality of the terroir, the finesse 
of the aromas, the elegance and harmony of the structure 
and the style of the vintage.

NOTES: __________________________________________

__________________________________________________
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doMAINE JoSEPh fAIvElEy
8, rue de Tribourg, 21700 Nuits-Saint Georges
Tel: 33/03 80 61 04 55, Fax: 33/03 80 62 33 87
Website: www.domaine-faiveley.com
Represented by Erwan Faiveley
Featured wine: 2008 Corton Clos des Cortons Faiveley

Founded in 1825, Domaine Faiveley is located at the heart 
of viticultural Burgundy, between Dijon and Beaune in 
Nuits-Saint-Georges. Historically based in the Côte de Nuits 
capital, the Faiveley family has progressively extended its 
domaine and today owns vineyards in the finest climats 
in Burgundy - Gevrey-Chambertin, Pommard, Volnay, 
Puligny-Montrachet, Mercurey and others. The vineyards 
are very fragmented with an average surface area per 
appellation of about one hectare. Seven generations have 
passionately cutlivated the land and crafted premier wines. 
François Faiveley took over the domain at the age of 25 
and was able to give it a new boost using a precursor of the 
sorting table and carrying out cold macerations. In 2007, 
François’ son Erwan Faiveley assumed the helm. Upon his 
arrival, he renewed and reinforced his team and invested 
in the winery and the vineyards. Erwan brought new 
dynamics to the family business, while remaining faithful 
to his predecessors’ values.

NOTES: __________________________________________

__________________________________________________

doMAINE fERNANd ET lAuRENT PIlloT
2, place des Noyers, 21190 Chassagne-Montrachet
Tel: 33/03 80 21 99 88, Fax: 33/03 80 21 92 60
Email: www.vinpillot.com
Represented by Laurent Pillot
Featured wine: 2009 Pommard 1er Cru les Charmots

Since the 19th century, the Pillot family has cultivated vines 
in Chassagne-Montrachet. Fernand and his son Laurent, the 
fourth generation, expanded the domaine in 1992 and then 
again in 2001 with the addition of Pothier-Rieusset vines in 
Pommard. Today, the family has 14.6 hectares of vines that 
span a total of 22 appellations. All of the crus are vinified 
and aged in their cave in Chassagne-Montrachet with great 
respect for tradition and terroir.

NOTES: __________________________________________

__________________________________________________
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MAISoN AlEX gAMBAl
14 Boulevard Jules Ferry, 21200 Beaune
Tel: 33/3 80 22 75 87, Fax: 33/3 80 22 21 86 
Website: www.alexgambal.com
Represented by Alex Gambal
Featured Wine: 2008 Clos Vougeot Grand Cru

Maison Alex Gambal is a small 4,500-case winery in Beaune 
specializing in handcrafted red and white Burgundies from 
the Côte d’Or. They purchase grapes, grape must and raw 
wine (either before or after malolactic fermentation). The 
wines are produced by hand in an artisan manner in small 
lots averaging six to ten barrels. The wine is moved during 
élevage without pumps and is bottled by gravity with the reds 
neither fined nor filtered. Alex’s goal is to make wines that 
have soul, personality and the character of the vintage and 
the place from which they come. Recently, Alex purchased 
vines within a Montrachet Grand Cru – becoming the first 
non-Frenchman to own land in a Montrachet site.

NOTES: __________________________________________

__________________________________________________

MAISoN CAMIllE gIRoud
3, rue Pierre Joigneaux, 21203 Beaune
Tel: 33/3 80 22 12 65, Fax: 33/3 80 22 42 84
Website: www.camillegiroud.com
Email: contact@camillegiroud.com
Represented by David Croix
Featured wine: 2008 Corton le Rognet Grand Cru

Maison Camille Giroud was founded in 1865 and is one of 
the last small négociant firms in Burgundy. Always having 
specialized in wines that will age, Giroud still has small 
stocks in the cellars of vintages going back to 1937. The 
company continues to purchase finished wines and began 
to vinify several years ago when it could no longer fully rely 
on raw material from its traditional sources. Maison Giroud 
was purchased in 2002 by an American group. Winemaker 
David Croix is not a “modernist” but believes that the most 
important factor in producing Burgundies true to their 
appellation is the work that is done in the vineyards. Giroud 
uses a wooden press for its red wines, open wooden vats 
for fermentation, and no new oak barrels.

NOTES: __________________________________________

__________________________________________________
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doMAINE dES CoMTES lAfoN
Clos de la Barre, 21190 Meursault
Tel: 33/3 80 21 22 17, Fax: 33/3 80 21 61 64 
Website: www.comtes.lafon.fr
Email: comtes.lafon@gmail.com
Represented by Dominique Lafon
Featured wine: 2008 Monthélie les Duresses

Dominique Lafon, manager of the renowned family estate 
Domaine des Comte Lafon, is one of Burgundy’s most 
progressive, forward-thinking, and venerable vintners. 
Taking over from his father René Lafon in 1984, Dominique 
has been instrumental in implementing major viticulture 
changes in Burgundy, favoring farming methods that are 
respectful of the environment over the traditional methods 
that often included fertilizers, pesticides, and herbicides. 
The 13.8 hectare estate, which was largely established by 
his great-grandfather Jules Joseph Barthélémy Lafon in the 
late 1800s, is comprised of some of the most famous ‘Crus’ 
in Meursault, Puligny, and Montrachet.

NOTES: __________________________________________

__________________________________________________ 

BENJAMIN lERouX
Represented by Benjamin Leroux
Featured wine: 2009 Nuits St. Georges 1er Cru Aux Thorey

Benjamin Leroux is the winemaker at the highly regarded 
Domaine Comte Armand in Pommard and launched his 
own micro-negociant label in 2007. He’s a former winner 
of Burgundy’s best young talent trophy, and widely reputed 
to be among the best winemakers in the world. Ben 
worked harvest in Oregon at Domaine Drouhin in 1996 
and 1997. The wines under Ben’s label come from many 
of the top growers throughout Burgundy, including an ever-
expanding selection of Grand Crus. The wines are made in 
Ben’s new facility in Beaune, which he shares with another 
of Burgundy’s pre-eminent winemakers, Dominique Lafon.

NOTES: ___________________________________________

__________________________________________________
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doMAINE MARC Roy
8, avenue de la gare, 21220 Gevrey-Chambertin
Tel: 33/3 80 51 81 13, Fax: 33/3 80 34 16 74 
Represented by Alexandrine Roy & Dominique Mahé
Featured wine: 2008 Gevrey-Chambertin Vieilles Vignes

Domaine Marc Roy includes nine acres of Pinot noir in 
Gevrey-Chambertin split into three distinctive “Cuvées”. 
“Vieilles Vignes” is made from a selection of the oldest 
vines of the estate (about 70 years old). “Clos Prieur” is 
made from this specific “climat”, ideally located just below 
the Grand Cru “Mazis-Chambertin”. “Cuvée Alexandrine” 
was first created in 2005 and made from a selection of 
“millerandées” grapes. After wine studies in Beaune, 
Alexandrine took over as the 4th generation owner/
winemaker of Domaine Marc Roy in 2003. She continued 
to further her wine knowledge through experiences in 
Australia (2004) and New-Zealand (2005). Additionally, 
since 2007 she has been the consulting winemaker for 
Phelps Creek Vineyards in Oregon. Because great wines are 
born in the vineyards, Alexandrine gives strong attention all 
year long to the soils and vines to bring low yields of top 
quality grapes. Then, traditional winemaking with 100% 
destemmed-grapes, fermentation with native yeasts, punch 
downs by foot and moderated oak maturation treatments 
allows Alexandrine to craft wines with soul that reflect 
Gevrey-Chambertin’s specific and unique Terroirs.

NOTES: __________________________________________

__________________________________________________ 

doMAINE MoREy-CoffINET
6, place du Grand Four, 21190 Chassagne-Montrachet
Tel: 33/3 80 21 31 71
Website: www.domaine-morey-coffinet.com
Represented by Thibault & Cristina Morey
Featured wine: 2009 Chassagne Montrachet 1er Cru Morgeot

Passionate about music and wine, Thibault Morey is a 
blossoming papa! He and his wife Cristina take care of 
their daughter Céleste. At 29 years old, Thibault is a tenth 
generation vigneron. His great grandfather, Henry Pillot, and 
his grand fathers Fernand Coffinet and Marc Morey taught 
him from the beginning the work of the vines. Growing up, 
Thibault became interested in wine and vinification with 
his father, Michel Morey. In his caves constructed in the 
16th century, Thibault vinifies mythical appelations such 
as Chassagne-Montrachet 1er Cru La Romanée, Puligny-
Montrachet 1er Cru Les Pucelles et Grand Cru Batard-
Montrachet. Domaine Morey-Coffinet owns eight hectares 
of vines and annually produces 50,000 bottles of wine, 
which are distributed throughout the world. The wines of 
the domaine can be defined by the richness of the Grands 
Bourgognes with an elegance gained by respecting the 
character of each of the incredible cuvées. “I am conscious 
of our magnificent terroir and I seek excellence in my 
work,” affirms Thibault.

NOTES: ___________________________________________

__________________________________________________
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france - chaBlIS
doMAINE lES TEMPS PERduS
3 Rue de Chantemerly ln Prehy, 89800 Chablis
Tel: 33/3 86 41 46 05, Fax: 33/3 86 41 42 85
Website: www.clotildedavenne.fr
Represented by Clotilde Davenne
Featured wine: 2009 Clotilde Davenne Irancy

Clotilde Davenne has been a winemaker in Chablis for 
about two decades. She knows all the nuances of the 
terroir vineyard of northern Burgundy and knows how 
to let the wines express themselves through the different 
grape varieties such as Chardonnay, Pinot noir, Aligoté, 
and Sauvignon. She owns her own vineyard, Domaine les 
Temps Perdus, meaning “spare time”. In the past, when 
vineyard workers had spare time, they removed the big 
stones of Kimmeridgien out of the field to place them in 
a special area. It was given the name “Les Temps perdus.” 
Clotilde Davenne planted her first vineyard there, and 
chose this appropriate name for her winery. The style of 
her wine is in the pure expression of Jurassic Terroir. The 
vinification is without oak to preserve the typicity of the 
unique combination soil-terroir-climate and grape variety.

NOTES: ___________________________________________

__________________________________________________

france - champaGne
ChAMPAgNE RENÉ gEoffRoy
4, rue Jeanson, 51160 Ay
Tel: 33/3 26 55 32 31, Fax: 33/3 26 54 66 50 
Website: www.champagne-geoffrey.com
Represented by Jean-Baptiste Geoffroy
Featured wine: Champagne René Geoffroy Empreinte NV

This father-son domaine is producing Champagnes of the 
utmost integrity. The Geoffroy family has been growing 
grapes in the village of Cumières since the 1600s where 11 
of their 14 hectares are planted. The remainder is planted 
to Pinot meunier in the village of Fleury-la-Riviere and a 
few small lots in the village of Damery. All of the individual 
parcels are vinified separately; all are fermented in 
enameled stainless steel, and some lots go into oak foudre. 
The family is committed to fruit-thinning in July, only 
manual harvesting and environmentally gentle handling of 
the vineyards. Once the grapes are harvested, the Geoffroys 
press in a traditional Coquard press, slow and gentle, but 
rarely seen any more because of its low productivity and 
the physically taxing work it entails. Red-grape dominated 
cuvées from a locally warm microclimate create thrilling, 
vibrant, fruity Champagnes. Jean-Baptiste Geoffroy makes 
wines that reflect his enthusiasm.

NOTES: __________________________________________

__________________________________________________ 
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Italy

AZIENdA AgRIColA MARChESI PANCRAZI
Via Montalese 156, 59013 Bagnolo
Tel: 39/0 0574-65249
Email: info@pancrazi.it
Represented by Giuseppe Pancrazi
Featured wine: 2008 Vigna Baragazza

Marchesi Pancrazi comes from a fifteenth-century estate west 
of Florence, Villa di Bagnolo. In 1975, 3,300 vines identified 
as Sangiovese were planted on the estate’s clay/schiste soil, 
on a low hillside particularly rich in iron (instrumental for Pinot 
noir complexity). The grapes were vinified as Sangiovese, and 
anonymously blended into the everyday family wine. Then 
one day in 1989, an oenologist friend of the Marchesi Pancrazi 
pointed out that the “Sangiovese” was actually Pinot noir — in fact, 
probably Tuscany’s oldest Pinot noir vines! At this point, Vittorio 
Pancrazi decided to vinify the Pinot on its own, and naturally put 
his Bordeaux-educated friend Niccolò D’Afflitto in charge of the 
experiment. After year’s of maturation in Allier barriques and six 
months of bottle age, the experiment succeeded. Since 1989, 
Pancrazi, in synergy with his winemaker, has carried out in-depth 
innovations in the vineyard and in the winery.

NOTES: ___________________________________________

__________________________________________________

J. hofSTÄTTER
Piazza Municipio 7,  39040 Tramin - Termeno 
Tel: 39/0 471-860161 , Fax: 39/0 471-860789
Website: www.hofstatter.com, Email: info@hofstatter.com 
Represented by Martin Foradori Hofstätter
Featured wine: 2007 Barthenau

The Hofstätter estate, founded in 1907, has been in family ownership 
for four generations and is now run by Martin Foradori-Hofstätter. It 
comprises several vineyards of five historic manor houses located 
in the Adige Valley. The Hofstätter estate is supplied with grapes 
grown in the finest southwest and southeast facing vineyards 
planted on hillsides in South Tyrol (Alto Adige). Its main town of 
Bolzano lies on the same line of latitude as Mâcon in Burgundy. In 
fact, Hofstätter has made Pinot noir their speciality. The estate’s top 
wines are named after the wine farmsteads where they are grown: 
Kolbenhof, Barthenau, Oberer and Unterer Yngramhof, Steinraffler 
and the Cereseto Superiore. In total the vineyards comprise 120 
acres, located on hillsides and in steep sites at altitudes varying 
between 750 and 2100 feet. Hofstätter places prime importance 
on the cultivation of local Alto Adige (South Tyrolean) varieties, 
though Pinot blanc and Pinot noir have been growing here for 
so long (since the 1860s) that they have become “naturalized 
citizens” and are accorded equal importance.

NOTES: ___________________________________________

__________________________________________________
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neW Zealand

ESCARPMENT vINEyARdS
275 Te Muna Road, Martinborough
Tel: 64/6 306-8305 , Fax: 64/6 306-8315
Web: www.escarpment.co.nz Email: info@escarpment.co.nz 
Represented by Larry McKenna
Featured wine: 2009 Escarpment

Escarpment Vineyards has been established to produce “tomorrow’s 
definitive new world Pinot noir, Pinot gris, and Chardonnay.” Sixty 
acres of flat alluvial gravel terrace soils have been developed since 
1999 in the Martinborough district of New Zealand’s lower North 
Island. This site is considered a “cool climate” with annual rainfall 
of twenty-eight inches. It forms part of the now recognized, world 
famous Martinborough Terraces. 2003 saw the completion of a 
gravity-fed winery built with an underground barrel room.

NOTES: ___________________________________________

__________________________________________________

JulES TAyloR
P.O. Box 897, Blenheim 7240
Tel: 64/3 578-3190 , Fax:
Website: www.julestaylor.com
Email: info@julestaylor.co.nz
Represented by Jules Taylor
Featured wine: 2009 The Wrekin

After exploring the globe’s wine producing areas and working many 
consecutive vintages in Italy, Jules settled back into Marlborough to 
produce award winning wines for the likes of Kim Crawford, Saint 
Clair and Cape Campbell. 2001 was the first release under the 
Jules Taylor label. Since then, the wines have collected a growing 
number of accolades as well as a sizable fan base throughout the 
world. Jules is passionate about the flavors, the consistent fruit 
quality found in Marlborough and creating unique wines from 
these grapes. Utilizing her intimate knowledge of the Marlborough 
region, Jules has brought together a selection of vineyards where 
the grape variety, soil and micro-climate all work in harmony to 
produce the unique flavors she seeks.

NOTES: ___________________________________________

__________________________________________________
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MT. dIffICulTy
P.O. Box 69, Cromwell 9342
Tel: 64/3 445-3445, Fax: 64/3 445-3446 
Web: www.mtdifficulty.co.nz, Email:info@mtdifficulty.co.nz
Represented by Matt Dicey
Featured wine: 2009 Mt. Difficulty

With their founding vineyards established in 1992, Mt. Difficulty 
owns some of the oldest vineyards and is one of most respected 
wineries in the Central Otago region of New Zealand’s rugged 
South Island. Situated in Bannockburn, a unique and rare area of 
extremes, Mt. Difficulty has harnessed the once brutal terrain to 
produce premium wines at the forefront of Central Otago’s wine 
production. Their plantings are made up of 13 separate vineyard 
sites. The terroirs of the vineyards are profoundly influenced by 
the distinctly different soils, which range from clays to gravels. The 
wines are all meticulously hand-crafted with minimal intervention 
to allow each vineyard’s typicity to express itself. Mt. Difficulty 
is deeply devoted to working sustainably. Their aim is to leave a 
richer landscape than found.

NOTES: ___________________________________________

__________________________________________________

PRoPhET’S RoCK
P.O. Box 171, Cromwell 9342
Tel: 64/3 445-1515, Fax: 64/3 445-1515 
Web: www.prophetsrock.co.nz 
Email:mike@prophetsrock.co.nz 
Represented by Paul Pujol
Featured wine: 2007 Prophet’s Rock

Prophet’s Rock was founded in 1999 by Mike Mulvey. After 
considerable research, two small vineyards were established 
at Pisa and Bendigo in Central Otago, New Zealand. The team 
was considerably strengthened with the arrival of Paul Pujol as 
winemaker in 2005. Paul brings extensive and unique experience 
in Pinot noir and aromatic white wines from his time with top 
domains in France, Oregon and New Zealand. Their vineyard-
focused approach combines with minimal intervention in the 
winery to produce wines that are true reflections of the Prophet’s 
Rock vineyards. Native yeast fermentation and extended élévage 
are features of their vinification.

NOTES: ___________________________________________

__________________________________________________
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unIted StateS - 
calIfornIa
ACACIA vINEyARd
2750 Las Amigas Rd., Napa, California 94559
AVA: Carneros
Tel: 707/226-9991, Fax: 707/226-1685
Website: www.acaciavineyard.com
Represented by Angela Bortugno & Matthew Glynn
Featured wine: 2008 Acacia Carneros

Acacia is a small winery, open by appointment only, located 
in the heart of the Carneros district of Napa. Founded in 1979, 
Acacia was one of the first wineries in the area to establish a 
reputation for vineyard-designated Pinot noir. The winemak-
ing staff is dedicated to its singular focus on Burgundian-style 
varietals. Acacia has taken advantage of its years of experience 
in determining the rootstock and scion material best suited to 
its unique soil conditions (Haire and Diablo series clay loams) 
and its exposure both to the sun and to the winds from nearby 
San Pablo Bay. Dense vine spacing uses the land more effi-
ciently, while expansive trellising and training increase sun-
light penetration. Winemaker Matthew Glynn’s Pinot noir style 
combines traditional and modern techniques to achieve ideal 
balance, complexity and flavor.

NOTES: ___________________________________________

__________________________________________________

AlMA RoSA WINERy & vINEyARdS
7250 Santa Rosa Rd. Buellton, California 93427
AVA: Santa Rita Hills
Tel: 805/688-9090, Fax: 805/688-9001 
Website: www.almarosawinery.com
Email: info@almarosawinery.com 
Represented by Richard & Thekla Sanford
Featured wine: 2008 La Encantada

Richard Sanford came to the Santa Ynez Valley 40 years ago 
with the desire to create world class wines. First to recognize 
the potential of the Santa Rita Hills and first to plant vineyards 
there, he is a pioneer with a well established reputation for ex-
cellence in winemaking. Working in partnership for more than 
34 years, Thekla and Richard Sanford’s latest adventure, Alma 
Rosa Winery and Vineyards, represents the culmination of a 
life’s experience. It is an enterprise dedicating to creating high 
quality wines and setting a benchmark for organic farming, 
sustainable agricultural methods, and environmentally-friendly 
commerce. Alma Rosa Winery offers Pinot noir, Chardonnay, 
Pinot noir vin-gris, Pinot gris, and Pinot blanc. All estate vine-
yards are in the Sta. Rita Hills AVA and are the first vineyards to 
have organic certification in Santa Barbara County. 

NOTES: ___________________________________________

_______________________________________________
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Au BoN ClIMAT
4665 Santa Maria Mesa Rd., Santa Maria, CA 93454
Tel: 805/937-9801, Fax: 805/937-2539
Website: www.aubonclimat.com
Email: rob@abcqupe.com
Represented by Jim Clendenen
Featured wine: 2008 Isabelle

Founded in 1982, Au Bon Climat (which means “a well-
exposed vineyard”) produces internationally-recognized Pinot 
noir, Chardonnay, and Pinot blanc wine from grapes grown 
in California’s Santa Barbara County. The Au Bon Climat 
winery is located on the world-famous Bien Nacido Vineyard, 
and is owned by winemaker Jim Clendenen. Au Bon Climat 
was listed on Robert Parker’s Best Wineries of the World in 
both 1989 and 1990, while Jim Clendenen has been named 
Winemaker of the Year in 1992 by the Los Angeles Times, and 
Winemaker of the Year in 2001 by Food & Wine Magazine.

NOTES: ___________________________________________

__________________________________________________

CoBB WINES
18100 Fitzpatrick Lane, Occidental, California 95465
AVA: Sonoma Coast
Tel: 707/799-1073
Website: www.cobbwines.com
Email: ross@cobbwines.com
Represented by Ross & David Cobb
Featured wine: 2008 Coastlands Vineyard

In 2001, two generations of the Cobb family came together to 
explore a shared passion for Pinot noir with the founding of 
Cobb Wines. Focused exclusively on crafting single-vineyard, 
Sonoma Coast Pinot noirs, Cobb Wines combines the wine-
growing expertise of David Cobb—one of the pioneers of Pinot 
noir viticulture on the far Sonoma Coast—with the winemak-
ing talents of his son, noted Pinot noir specialist Ross Cobb. 
Since the founding in 2001, the Cobb Wines vineyard program 
has evolved to include four other hand-tended, independently 
owned vineyards on the Sonoma Coast. Though these vine-
yards share certain essential Sonoma Coast characteristics, 
they each have individual soil types, subtly different microcli-
mates, and unique combinations of Pinot noir selections. Not 
only does this diversity distinguish the Cobb Wines portfolio, 
it also ensures Ross and David access to excellent fruit every 
vintage. In the winery, Ross focuses on a style of Pinot noir 
that authentically reflects the terroir of each vineyard, striving 
for a more complex, aromatic, lower-alcohol expression of the 
varietal picked at lower Brix and aged with a modest amount 
of new French oak. By remaining true to this elegant and com-
plex style, Cobb Wines has earned a reputation for crafting 
benchmark single-vineyard, Sonoma Coast Pinot noirs.

NOTES: ___________________________________________

__________________________________________________
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CoPAIN WINES
7800 Eastside Rd., Healdsburg, California 95448
AVA: Anderson Valley
Tel: 707/836-8822, Fax: 707/836-8877
Website: www.copainwines.com
Email: information@copainwines.com
Represented by Wells Guthrie & Jay Latham
Featured wine: 2009 Kiser “En Haut”

Copain Wine Cellars was founded in 1999 by Wells Guthrie 
and Kevin McQuown with just 200 cases of Pinot from Denni-
son Vineyard in Anderson Valley. Since then, they have grown 
to about 2500 cases of vineyard designated and 4000 cases of 
appellation Pinot noir. The two were attracted to the Anderson 
Valley for its beauty as well as the true cool climate and pure 
expressions of Pinot noir the region produces. The vineyards 
are all organically farmed. This ideology is applied at the win-
ery, where all fermentations occur with native yeast and the 
goal is to gently extract the flavors given from the vineyard with 
minimal intervention by replacing punchdowns with pumping 
over just once a day to avoid any hard physical extraction, 
and using a maximum of 30 percent new French oak. Picking 
with lower potential alcohols over the past few vintages has let 
the purity and expression of each site shine: naturally keeping 
the wines lower in alcohol has resulted in retaining a brighter, 
more lively acidity and freshness on the palate, making the 
wines more enjoyable with food.

NOTES: ___________________________________________

__________________________________________________

doMAINE ChANdoN
One California Dr. Yountville, California 94599
AVA: Carneros
Tel: 707/944-8844, Fax: 707/944-1123
Website: www.chandon.com
Represented by Joel Burt
Featured wine: 2008 Carneros

Born and raised in California’s Central Valley by a family of 
organic table grape farmers, Joel was primed in vineyards and 
viticulture from an early age.  During his exposure to grape 
growing in his youth, he learned valuable farming lessons and 
the vast distinctiveness of grape varieties.  The table grape 
grower’s ideal of large crops with big bunches and huge berries 
are a stark contrast for Joel now in the role of winemaker, where 
small clusters with tiny berries of low yielding fruit is prized for 
their richness in colors, flavors and aromas. He believes that 
gentle vineyard handling, Burgundian winemaking techniques, 
and small batch production are imperative in crafting balanced 
and complex Pinot meunier, Pinot noir, and Chardonnay.  In 
his years at Domaine Chandon, Joel has been able to gain 
extensive knowledge of the estate vineyards which allows 
him to maximize their potential to yield wines that are a full 
expression of the site. During his tenure he has also become 
an avid adherent of optimal cellaring to enhance the elegance 
and extend the longevity of recent vintage wines.

NOTES: ___________________________________________

__________________________________________________
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fAIllA WINES
3530 Silverado Trail, St. Helena, California 94574
AVA: Sonoma Coast
Tel: 707/963-0530, Fax: 707/963-0570
Website: www.faillawines.com 
Email: info@faillawines.com 
Represented by Ehren Jordan & Kathy Berez
Featured wine: 2009 Failla Hirsch Vineyard

Founded in 1998, Failla is the project of winemaker Ehren 
Jordan and his wife Anne-Marie Failla. Failla is dedicated to 
sourcing fruit from cool-climate vineyards in the coastal areas 
of California and making wine using traditional Burgundian 
methods. Ehren began his career in the California wine indus-
try in 1994, followed by a sojourn in Burgundy and the Rhone 
Valley. Upon his return and after many years of making wines 
for both Neyers Vineyards and Turley Wine Cellars, Ehren de-
cided to lay down his own bricks and mortar. Ehren loves to 
experiment with his favorite varietals, coaxing out their various 
incarnations from different climates (cool, cooler and coolest), 
soil types, and rootstock. After cutting his teeth on Pinot noir 
in 1999 with fruit from Keefer Ranch, in the Green Valley sub-
appellation of the Russian River Valley, Ehren seized the op-
portunity in 2001 to produce Pinot from Oregon’s Willamette 
Valley, courtesy of the Goldschmidt Vineyard. Ehren produced 
a total of seven different Pinot noir wines from the California 
Sonoma Coast for the 2007 vintage.

NOTES: ___________________________________________

__________________________________________________

gloRIA fERRER CAvES & vINEyARdS
23555 Highway 121, Sonoma, California 95476
Tel: 707/996-7256, Fax: 707/996-0720
Website: www.gloriaferrer.com
Email: info@gloriaferrer.com
Represented by Bob Iantosca & Jud Carroll
Featured wine: Gloria Ferrer Blanc de Noirs NV

Gloria Ferrer Caves & Vineyards joins IPNC in celebrating 
our 25th anniversaries this year. As the first sparkling wine 
house in California’s Sonoma Carneros region, Gloria Ferrer 
embodies Spanish winegrowing history, time-honored 
tradition, and centuries-old sustainable practices in creating 
exceptional sparkling and estate varietal wines. With most 
of their 335-acre estate dedicated to Pinot noir, they are 
steadfast in the belief that this enigmatic variety brings a 
timeless grace to their sparkling and estate varietal wines. 
The longtime winegrowing team of vineyard manager 
Mike Crumly and winemakers Bob Iantosca and Steven 
Urberg use a gentle hand with their Pinot noir, carefully 
preserving the grape’s unique capacity for reflecting terroir, 
and the elegance and balance that makes Pinot noir the 
ultimate food wine. From the gathering of heirloom vines 
to experimenting with trials and cultivating new vineyards, 
their commitment to the creation of estate varietal Pinot 
noir runs deep.

NOTES: ___________________________________________

__________________________________________________
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hIRSCh vINEyARdS
45075 Bohan Dillon Rd., Cazadero, California 95421
AVA: Sonoma Coast
Tel: 707/847-3600, Fax: 707/847-3171
Website: www.hirschvineyards.com
Email: info@hirschvineyards.com
Represented by David & Marie Hirsch
Featured wine: 2009 San Andreas

Hirsch Vineyards is recognized as one of the premier sites 
for Pinot noir in the new world. David Hirsch planted his 
vineyard overlooking the Pacific Ocean on the extreme 
Sonoma Coast in 1980, and since then it has become 
one of the leading sources for premium Pinot noir grapes, 
providing fruit to Littorai, Williams Selyem and Kistler, 
among others. Since 2002, David has been producing 
his own estate Pinot noirs and Chardonnays from this 
complex, cool-weather site. These are wines of balance, 
concentration, complexity and site-specificity. In 2010, 
Ross Cobb joined as winemaker, bringing many years of 
experience working with western Sonoma Coast vineyards 
as the head winemaker at Flowers Winery.

NOTES: ___________________________________________

__________________________________________________

KoSTA BRoWNE WINERy
AVA: Sonoma Coast
Tel: 707/823-7430, Fax: 707/823-6835
Website: www.kostabrowne.com
Email: kb@kostabrowne.com
Represented by Shane Finley, Tony Lombardi   
& Ryan O’Donnell
Featured wine: 2009 Russian River Valley

Kosta Browne began as a dream shared by Dan Kosta and 
Michael Browne in the summer of 1997, while working at 
John Ash & Co. restaurant in Santa Rosa, CA.  Their mission 
was to craft world-class Pinot noirs from the best sources in 
California. Today, along with partner Chris Costello, Kosta 
Browne has risen from obscurity to the status of industry 
leader, producing one of the most sought after new world 
Pinot noirs.

NOTES: ___________________________________________

__________________________________________________
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lIoCo WINE CoMPANy
11151 Missouri Ave. Los Angeles, California 90025
AVA: Sonoma Coast
Tel: 310/479-4209 Fax: 415/358-4000
Website: www.liocowine.com Email: info@liocowine.com
Represented by Matt Licklider & Kevin O’Connor
Featured wine: 2009 Hirsch

LIOCO is the result of a years-long conversation between 
Matt Licklider (a seasoned wine import specialist) and 
Kevin O’Connor (former wine director at Michelin Two-
Star Spago- Beverly Hills) about whether California could 
produce a true “wine of origin.” After gathering opinions 
on the subject from some of the world’s great wine produc-
ers, they arrived at their conclusion: California can achieve 
a wine of origin, provided certain protocols are adhered 
to – both in the vineyard and in the cellar. Inspired by tra-
ditional European winegrowing practices, LIOCO seeks 
out vineyard sites with tougher soil, older vines, and select 
clones. Then, they simply shepherd the grapes from bud to 
bottle in the least intrusive way possible. LIOCO’s focus is 
on naturally-fermented Chardonnay (in 100 percent stain-
less steel) and Pinot noir (in neutral French Oak).

NOTES: ___________________________________________

__________________________________________________

MouNT EdEN vINEyARdS
22020 Mt. Eden Rd., Saratoga, California 95070
AVA: Santa Cruz Mountains
Tel: 408/867-5832, Fax:  408/867-4329
Website: www.mounteden.com
Email: info@mounteden.com
Represented by Jeffrey & Ellie Patterson
Featured wine: 2008 Mount Eden

Mount Eden Vineyards is a small historic wine estate 
perched at 2000 feet overlooking Silicon Valley, in the 
Santa Cruz Mountain Appellation, about 50 miles south of 
San Francisco.  Founded in 1943 by wine pioneer Martin 
Ray, it is recognized as one of the original “boutique” 
California winery properties, focusing on small lots of Pinot 
noir, Chardonnay and Cabernet Sauvignon.  Mount Eden’s 
lineage of estate bottled Chardonnay and Pinot noir is the 
longest in California. The forty acres planted in austere, 
infertile Franciscan shale on a cool, exposed mountaintop 
have consistently produced world-class wines for over a 
half-century. Since 1981 Jeffrey Patterson has guided the 
winemaking and grape growing at Mount Eden, with an 
emphasis on wine growing rather than winemaking. In 
2007, Mount Eden acquired a nearby mountaintop wine 
estate christened Domaine Eden which specializes in Pinot 
noir. Mount Eden also produces non estate Chardonnay 
from the Wolff Vineyard in Edna Valley.

NOTES: ___________________________________________

__________________________________________________
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PoRTER CREEK vINEyARdS
8735 Westside Rd., Healdsburg, CA 95448
AVA: Russian River Valley
Tel: 707/433-6321, Fax: 707/433-4245
Website: www.portercreekvineyards.com
Email: info@portercreekvineyards.com
Represented by Alex & Ann Davis
Featured wine: 2008 Fiona Hill Vineyard

Owned and operated by father and son, Porter Creek is 
a winery and vineyard estate located in the Russian River 
Valley. Winemaker Alex Davis carries on the winegrowing 
tradition begun by his father, George Davis, in the 1970s. 
Alex brings a childhood spent pruning vines and rolling 
barrels, a B.S. degree in Enology from Fresno University, and 
years of experience in France working with such renowned 
winemakers as Christophe Roumier, Bernard Michelot, 
and Marcel Guigal. The estate vineyards are all organic 
and Demeter (biodynamic) certified. Alex sources local 
vineyards of Rhone varietals, primarily Syrah, Carignane, 
Zinfandel, and Viognier. The wines are handcrafted using 
old-world methods, adapted and inspired to Northern 
California’s milieu. Alex employs natural fermentation 
and selects French oak barrels for aging to enhance, 
but not obscure and overwhelm, fruit and body. Careful 
handcrafting and attention to detail result in finished wines 
of exceptional purity and refined character.

NOTES: ___________________________________________

__________________________________________________

RoBERT MoNdAvI WINERy
7801 St. Helena Highway, Oakville, California 94562
AVA: Los Carneros, Napa Valley
Tel: 888/766-6328, Fax: 707/968-2050
Website: www.robertmondavi.com
Represented by Gustavo Gonzalez & Gary Midyette
Featured wine: 2009 Pinot Noir Reserve

When Robert Mondavi founded the iconic Robert Mondavi 
Winery in 1966, his vision was to create fine Napa Valley 
wines that would stand in the company of the great wines 
of the world. With a firm conviction that the personality of 
great wines is a result of soil, climate, vineyard management, 
and winemaking philosophy, the winery continues to pursue 
Robert Mondavi’s goal of excellence with the same passion 
and innovative spirit, moving forward with technology and 
programs that break barriers and open new frontiers. For 
more than four decades now, Robert Mondavi Winery has 
led California’s wine industry—and much of the world—
with innovations in winegrowing and winemaking, as well 
as educational and cultural outreach. And the vision of 
founder Robert Mondavi, who passed away in 2008 at the 
age of 94, continues to inspire the winery and vineyard 
teams to always reach higher.

NOTES: ___________________________________________

__________________________________________________
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RodNEy STRoNg vINEyARdS
11455 Old Redwood Hwy., Healdsburg, CA 95448
AVA: Russian River Valley
Tel: 707/433-6521, Fax: 707/433-0939
Website: www.rodneystrong.com
Email: info@rodneystrong.com
Represented by Robert Larsen & Rick Sayre
Featured wine: 2009 Russian River Valley Reserve

Rodney Strong Vineyards was founded in 1959 on the 
recognition of Sonoma County’s potential for excellence.  
It was the 13th bonded winery in the county.  Through 
decades of grape-growing and winemaking, they continue 
to fulfill the promise of the fine land. Since 1989, the Klein 
family, who has been involved in California agriculture for 
four generations, has privately owned the winery. Their 
passion for sustainable farming practices, solar power 
and other green business practices led them to become 
Sonoma County’s first carbon neutral winery. The winery’s 
14 unique estate vineyards represent a perfect combination 
of varietal selection and place, the unique soil and climate 
as well as farming and winemaking techniques. Rodney 
Strong Vineyards grows and produces wines from grapes 
grown exclusively in Sonoma County’s finest appellations: 
Alexander Valley, Russian River Valley, Chalk Hill and 
Sonoma Coast. Rodney Strong Vineyards is dedicated 
to crafting world-class wines that capture the essence of 
Sonoma County.

NOTES: ___________________________________________

__________________________________________________

SAINTSBuRy
1500 Los Carneros Ave., Napa, California 94559
AVA: Carneros
Tel: 707/252-0592, Fax: 707/252-0595
Website: www.saintsbury.com
Email: info@saintsbury.com
Represented by Jérôme Chéry & Chris Kajani
Featured wine: 2008 Brown Ranch Pinot Noir

Since 1981 Saintsbury has been committed to demonstrating 
that world-class Pinot noir is a California mainstay. The 
winery was founded by Dick Ward and David Graves who 
believe innovation and a critical look at vineyard, terroir, 
and winemaking is the best route to quality. Today with 
winemaker Jérôme Chéry and associate winemaker Chris 
Carlson, Saintsbury continues to pursue the “philosophy 
of investigation” that has helped make Saintsbury one of 
America’s foremost Pinot noir producers.

NOTES: ___________________________________________

__________________________________________________
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WIld hoRSE WINERy & vINEyARdS
1437 Wild Horse Winery Court, Templeton, CA 93465
AVA: Central Coast
Tel: 805/788-6300
Website: www.wildhorsewinery.com
Email: info@wildhorsewinery.com
Represented by Clay Brock & Chrissy Wittmann
Featured wine: 2008 Cheval Sauvage

For nearly 30 years, Wild Horse Winery & Vineyards, 
located in the Paso Robles appellation, has been a 
champion of California’s Central Coast wine-grape growing 
region. Crafting ultra-premium wines that reflect the 
unique qualities and diversity of the area, Wild Horse is a 
leading producer of Central Coast Pinot noir. The winery 
also produces exceptional Chardonnay, Merlot, Cabernet 
sauvignon, Viognier and Zinfandel.

NOTES: ___________________________________________

__________________________________________________


