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Hedges Family Estate was
bullt in the style ol
French chatede.
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like to have, not just an experience.

Washington is where California was 20 years ago. Let's
give people the experience they'd like to have,” he
added. "Some might want to taste at the tasting bar.
Some might want food-and-wine pairings. Those are
things we'd like 1o offer, and we're getting closer.”

And to think Pilgrim almost didn’t come here. In 1992,
he'd made an offer on land in Paso Robles in California,
He happened to make a trip to Washington and tasted
wines from Red Mountain

“I was excited about the area — especially about Red
Mountain because it was unigue.”

In his nearly 15 vears on Red Mountain, Pilgrim has
seen a lot of growth, and he expects that o continue
accelerating over the next half-decade, with more than
1,500 acres of vinevards and an least 25 wineries

“I think Red Mountain has the ability to be world
renowned with certain grapes, such as Syrah and
Cabernet Sauvignon,” he said. “It can dmaw comparisons
1o small districts such as Stags Leap, Howell Mountain
and other small viticultural areas, but it's its own thing.

RED MOUNTAIN

INFO

RED MOUNTAIN IS IN EASTERN WASHINGTON,

on the far eastern edge of the Yakima Valley. From oy Jim Holmes, ownagr of Ciel du Cheval

Seattle, it's less than four hours of driving, all on «Vineyard, has spent more than 30 %

interstate. To get there, take the Benton City exit yostnironwie ORI Y AR
on Red Mountaim i

on Interstate 82, just west of the Tr-Citdes.

Tasting rooms: More than a dozen wineries are
on Red Mountain, and many of them have regular
tasting room hours. Such wineries as Kiona, Terra
Blanca, Seth Ryan and Blackwood Canvon are open

Keith Pilgrim, owner
and'winemaker at

claily. Others have weekend hours or are open by Mo Blanca, has
appaintment. For exact hours, consult the . bean on Red
Washington Wine Commission Web site . Mountain since
(www.washingtonwine.org). 1993.

Where to stay: The nearby towns of Benton City _ &
and West Richland have few accommodations, The

Tri-Cities (Kennewick, Pasco and Richland) is eight 1
miles away and has plenty of hotels, motels, RV
parks and camping (wwwovisittri-cities.com).
Prosser, 20 miles 1o the west, also has lodging.

Where to eat: The Ti-Cities has the best choices
of restaurants, including Mexican, Thai, Italian,
Indian, Greek, American, Vietnamese, etc,
Picnickers should seek out Yoke's Fresh Market in
West Richland for high-end cheeses, olives, breads
and wine. Ar least a hali-dozen Starbucks are scat-
tered throughout the Tri-Cities, along with many
independent espresso stands. Three microbrew-
eries offer craft beer and pub-stvle food,
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Fidélitas
has one of
the newest

Grapes from Red
Mountain, such as
those from Klipsun

rooms on
Red
Modintain.

nized as some of the
best in the state.
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The fact it’s small and defined makes marketing the area
a bit easier.”

FUSING OLD AND NEW WORLDS

HAVING COL SOLARE AS A NEIGHBOR ALSO WILL HELE
and maost wineries in the neighborhood agree. The com-
hined forces of Ste. Michelle Wine Estates and the
Antinori family will help refine the focus on Red
Mountain, especially. when Col Solare’s sole wine, a $70
red blend, is made from 100 percent Red Mountain
grapes.

“The vision we have here is that Col Solare becomes a
Red Mountain AVA wine in probably a half-decade and
that we would have it principally estate grown,” said Ted
Baseler, CEO of Ste. Michelle. “We would like the identity
of Col Solare clearly as a Red Mountain estate-grown
wine.”

56 far, Col Solare’s grapes have come from some of the
company's top estate vineyards, including Canoe Ridge
to the south and Cold Creck 1o the northwest,

Col Solare was 12 years in the making after the two
companies put together their Opus One-type collabora-
tion. Renzo Cotarello of Antinori and Doug Gore of Ste.
Michelle oversee the winemaking, which is under the
direction of Marcus Notaro, the resident winemaker,

Cal Solare is a beacon on Red Mountain, thanks to a
distinctive architectural style that includes a 56-foot-tall
bell povwier.

“We had this vision that it would be a fusion of New
World and Old World " Baseler said. “1 couldn’t be more
happy with the way the winery turned out. It's understat-
e sophistication. And it's a state-of-the-art production
facility for making world-class wine,”

Piero Antinori couldn't agree more.

“The dream has become reality.” he said excitedly at
Col Solare’s grand opening in April. “We think it's a beau-
tiful winery, It integrates well with the landscape.”

Antinori, who lives amid the picturesque hills of
Tuscany, feels right at home in dusty Eastern Washington.

“It’s very different from Tuscany,” he said, gazing west
up the Yakima Valley. “It has great, great charm, For me,
it's fascinating, maybe because it's so different

“When 1 come here, 1 have the feeling that it can pro-
duce grear wines,” he added. “It's not a matter of soil or
climare, just that vou feel it. For an old winemaker like |
am, it works when | have a feeling that it can produce a
great wine.” S
ANDY PERDUE is edliar-in-chiel of Wine Press Northwest. Read his blog. The Wine
Kriiiws, 3l W W TCpiTessaw conm

JACKIE JOHNSTOM. i freclince phedojoudmalisy, 14 & regubsr uribngbor andd the pa

et fof Wine Press Norhwes. Her Web aile b WineCountryCreations.com
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Gol Solare even-
tually will fill all
its barrels with
wine from Red

Mountain grapes.
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THE WINES

OF RED MOUNTAIN

WHAT MAKES RED MOLUNTAIN
specialr Why are the grapes and
their resulting wines so highly
prized? This 4,040-acre bench is,
indeed, unique — even amid the
seemingly similar nearby hills

First of all, Red Mountain faces
southwest, providing maximum
afternoon sun exposure. As far
as Eastern Washingron viticulwure
is concerned, the Yakima Valley
is considered relatively cool. But
not Red Mountain, which is con-
sistently one of the warmest
areas of the Columbia Valley,
However, a gap berween Red
Mountain and Rartlesnake
Mountain to the west allows cool
air from the north to slip
through 1o the vineyvards, which
sit ar altitudes of between 600
andl 1,100 feet, The Yakima River,
which runs north around Red
Mountain, also tempers hot sum-
mer davs into cooler nights.
Those help rein acidity and
add levels of complexity.

Second, Red Mountain's soil is
poor by most agricultural stan-
dards; It's sandy, low in nutrients
and uneven. But stress can do
ane of two things to vines: make
them struggle and work harder
or cause them o wither and die.
That struggle to reach deeper
into the soils produces smaller
grapes and more concentrated
julce,

On Red Mountain, red wines
tend 1o be more tannic, as well
as more focused and complex.
The hot davs ensure ripeness,
the cool nights preserve acidity,
and the small berries create dark
aromas and flavors and plenty of
structure. Thus, Red Mountain
has the opportunity to produce
some of Washingron's most age-
worthy wines,
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