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PORTFOLIO CLUB TASTING NOTES

2022 Ridgecrest Estate Chenin Blanc $36

This Chenin is the juxtaposition of fresh, bright, and acid-driven structure with round, fleshy opulence. No new barrel to
speak of, but plenty of pear, white pepper, slate, lemon curd, honeydew, and sage. Fermented in neutral French oak and
concrete egg, this wine is multi-dimensional, fresh and mineral driven, lengthy on the palate, and delicious! Pair with raw
Pacific oysters on the half shell, Grand Central Bakery Shrimp roll, Comteé cheese and French baguette.

2022 Founders Cabernet Sauvignon S68

The nose immediately presents an impression of polished, red plum fruits, woodiness, and a bit of appealing dusty

earth. The aromas are not shy, yet offer the impression of restraint and depth of fruit: a pleasant surprise considering the
Wahluke Slope’s reputation for warmth and ripeness. The palate follows suit, offering a surge of plum, savory herbs and

a particularly compelling anise-like quality. Structurally, the wine has an almost refreshingly forward momentum on

the palate. The tannins are present, dusty, and polished. In conjunction with a brisk and almost Right-Bank Bordelaise
acidity, these characteristics provide a length of finish which is both notable and pleasant : Washington sunshine with the
sensibility of fine Bordeaux. Pair with braised short ribs, porcini mushrooms and garlic mashed potatoes.

2018 Wahle Collaboration Pinot Noir $45

The nose leaps from the glass with aromas of red fruits and savory baking spices. The aromas suggest classic fall flavors -
dried cherry, clove, cinnamon and perhaps a bit of fig preserve. On the palate, the wine leads with a rush of similarly spiced
red fruits, reminding us that fall is indeed around the corner. The fruit is surprisingly bright and youthful, belying the
bottle’s time to develop in cellar. It is in a great place now with life ahead which is yet another reminder of why we all still
love the 2018 vintage here in the Willamette. Pair with roast chicken with roasted fall vegetable and a classic pan sauce.

2021 Aubaine Anahata Vineyard Estate Chardonnay $45

Brilliant, pale golden in color with a silver edge, the nose first opens with aromas of clean citrus fruit, lemon custard notes,
key limes, and Asian pears. These evolve towards stony, sea salt umami-like and flinty notes with honey undertones, all
intertwined with classic chardonnay aromas of fresh cut pears, hints of vanilla, and cardamon. Fresh and lively on the
palate with a creamy texture that brings flavors of lemon meringue with undertones of minerality sustained all the way
through the palate. Elegant, complex and long, yet light on its feet and delicate, this classic example of Oregon chardonnay
showcases a harmonious and vibrant finish sustained all the way through, so enjoyable on its own now but with promises of
agreat aging potential. Pair with raw oysters, roasted chicken, crab cakes, mushroom risotto, or Thanksgiving appetizers.
93WS

2023 Project M “Personify” Pinot Noir $40

PROJECT M'’s 2023 Personify Pinot Noir displays the intense aroma of crushed black cherries and suede with a pinch of
fresh ground coffee, sun-baked earth, and dried flowers. The wine enters youthfully shy, with cherries and echoes of coffee
in the nose. The juicy red fruits of the mid-palate are interrupted by anxious young tannins that relax with time in the glass.
Earthy and herbal notes are exposed on the wine’s edges as it moves towards the finish. Suede returns as texture on the
finish of grilled lamb, cherries and pomegranate. Pair it with grilled, not braised, lamb or seared duck breast.

2022 Lavinea Eola-Amity Pinot Noir $40

Purple-tinged ruby color. Floral notes of crushed rose petals and violets mingle with cocoa and wet forest floor. Tart red
fruits dominate the palate, led by pomegranate and sour cherry. The sleek entry travels the length of the wine and reveals a
youthfully soft texture. The long palate impression and finish dance between primary fruits and earthiness with lingering
mineral notes. Pair with Roasted Salmon Glazed with Brown Sugar and Mustard, Sam Sifton; Mushroom and Turkey
Burgers, Martha Rose Shulman; Beef Bourguignon, Julia Child; Lamb Tagine with Apricots, Dorie Greenspan. 94 WS
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Club members: Enjoy a 20% case discount on wine club reorders until November 20, 2024 (mixed cases ok) N





