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If	you're	a	wine	lover,	you	must	put	the	best	wineries	in	Willamette	Valley	on	your	list	of	places	to	visit.	This	stunning	region	in	western	Oregon	is	home	to	some	of	the	best	wineries	in	the	world.	In	2016,	Wine	Enthusiast	Magazine	recognized	the	Willamette	Valley	as	its	Wine	Region	of	the	Year.	If	you're	seeking	guidance	on	where	to	start	in	Oregon
wine	country,	we've	got	you	covered.	Each	winery	in	this	article	produces	spectacular	wine;	you	will	not	be	disappointed.	My	name	is	Mark,	and	I'm	a	certified	sommelier	with	extensive	knowledge	from	visiting	many	of	the	world's	most	significant	wine	regions.	I've	got	some	great	Willamette	Valley	winery	recommendations	for	you	to	see.	So,	let's
explore	what	the	Pacific	Northwest	offers!	Vineyards	in	Southern	Willamette	Valley	(photo:	Tracie	Caro)	The	Willamette	Valley	is	in	the	western	part	of	Oregon.	It	begins	in	Portland	and	extends	about	150	miles	(240	kilometers)	south.	The	Cascade	Range	borders	it	to	the	east,	the	Coast	Range	to	the	west,	and	the	Calapooya	Mountains	to	the	south.
The	Willamette	River	runs	through	the	valley's	center,	and	over	500	wineries	dot	the	region	(about	two-thirds	of	the	state's	wineries).	The	Willamette	Valley	is	one	of	the	most	picturesque	wine	regions	in	the	world	and	a	great	place	to	visit	if	you	love	wine	and	nature.	The	Van	Duzer	Corridor	AVA	lies	entirely	within	the	Willamette	Valley	and	is	known
for	its	cool	breezes	from	the	Pacific	Ocean.	Oregon's	Willamette	Valley	is	best	known	for	its	world-class	Pinot	Noir	wines,	but	the	region	also	produces	excellent	Chardonnay,	Pinot	Gris,	Riesling,	and	Sauvignon	Blanc.	The	Willamette	Valley's	cool	and	wet	climate	is	ideal	for	growing	the	best	Pinot	Noir	grapes.	The	valley	has	a	long	growing	season	with
warm	days	and	cool	nights,	which	helps	the	wine	grapes	develop	a	complex	flavor	profile.	Vineyards	at	Trisaetum	This	is	a	quintessential	family-owned	boutique	winery	in	the	Ribbon	Ridge	AVA	of	Willamette	Valley.	Trisaetum	comes	from	the	two	children's	names,	Tristen	and	Tatum.	The	winery	specializes	in	producing	single-vineyard	designated
Pinot	Noir	and	Riesling.	The	Trisaetum	team	is	passionate	about	sustainable	viticulture	and	uses	organic	and	biodynamic	practices	in	the	vineyard.	Why	Visit?	Trisaetum	is	a	beautiful	winery,	and	the	team	is	passionate	about	producing	high-quality	wine.	The	single-vineyard	designated	Pinot	Noir	is	a	must-try,	and	the	Riesling	is	an	excellent	wine.
They	also	have	a	patio	tasting	room	with	heaters,	which	offers	an	excellent	view	of	the	vineyards.	The	tasting	room	is	also	an	art	gallery,	where	the	winery's	founder,	James	Frey,	showcases	and	sells	his	photographs	and	paintings.	Trisaetum	is	open	for	tastings	daily	from	11	a.m.	to	4	p.m.	Reservations	are	recommended	via	OpenTable,	and	the
standard	tasting	experience	costs	$30	per	person.	Soter	Vineyards	is	a	family-owned	winery	in	the	Yamhill-Carlton	AVA	of	Willamette	Valley.	Tony	Soter,	a	world-renowned	wine	consultant,	and	his	wife,	Michelle,	founded	the	winery	in	1998.	Soter	Vineyards	produces	Pinot	Noir,	Chardonnay,	and	sparkling	wine.	They	are	a	certified	biodynamic	winery
within	a	regenerative	farming	system	focusing	on	biodiversity,	plant	and	animal	integration,	and	fertile	soil.	Why	Visit?	Soter	Vineyards	produces	high-quality	Pinot	Noir,	sparkling	wines,	and	a	new	Rosé.	The	vineyards	are	beautiful,	and	the	tasting	room	is	intimate	and	cozy.	The	standard	tasting	fee	is	$10	per	person	and	can	be	reserved	on	Tock.	In
addition,	they	offer	a	Mineral	Springs	Provisions	Tasting,	a	guided	culinary	experience	showcasing	their	biodynamic	farm	and	winery.	It's	dependent	on	the	season,	so	the	pairing	combinations	will	vary	weekly	based	on	what	is	being	cultivated	at	the	moment	(100%	from	their	farm).	It's	a	fantastic	experience	that	I	highly	recommend.	If	you	live	in	the
region,	they	also	offer	a	private	tasting	exclusively	to	winery	members	at	no	cost,	as	long	as	you've	got	four	people	in	your	party.	Tasting	room	Rex	Hill	is	a	family-run	winery	in	the	Willamette	Valley	AVA.	Founded	in	1988,	it	specializes	in	producing	Pinot	Noir	and	Chardonnay.	Rex	Hill	sources	grapes	from	sustainably	farmed	vineyards,	and	the	wines
are	made	using	traditional	methods.	Why	Visit?	Rex	Hill	is	one	of	the	oldest	wineries	in	the	Willamette	Valley	and	has	an	excellent	reputation.	Its	wines	are	high-quality,	and	the	vineyards	are	beautiful.	The	tasting	room	has	been	newly	renovated.	In	addition,	they	have	a	"Music	in	the	Garden"	series	throughout	the	summer,	with	local	bands
performing.	During	the	event,	wines	are	available	by	the	glass	and	bottle,	as	well	as	wood-fired	pizzas	from	Tastebud	and	Ruby	Jewel	ice	cream	sandwiches.	Event	tickets	are	only	$25	per	person	and	can	be	purchased	on	Tock.	Rex	Hill	is	located	close	to	Portland	city	limits,	so	if	you're	planning	a	wine-tasting	trip,	consider	using	an	Oregon	limo
service	for	a	safe	and	comfortable	ride	there	and	back.	Chehalem	is	a	family-owned	winery	that	started	in	1990	in	the	Willamette	Valley	AVA.	It's	known	for	producing	single-vineyard	Pinot	Noirs	and	taking	a	forward-thinking	approach	to	white	wine,	which	it	believes	should	accompany	every	meal.	Chehalem	Estate	in	the	Chehalem	Mountains	AVA	is
their	newest	vineyard.	They	have	a	cozy	tasting	room	in	downtown	Newberg	with	many	tasting	options.	Why	Visit?	They	have	a	very	popular	Chardonnay	that	you	can	try	along	with	their	Pinot	Noirs.	Their	classic	wine	tasting	features	five	wines	and	is	$25	per	person.	Reservations	can	be	made	through	Tock.	Their	Culinary	Director	and	Executive
Chef,	Becca	Richards,	created	an	expanded	food	menu	so	you	can	nibble	on	something.	There's	also	live	music	every	Saturday	evening	from	6	to	8	p.m.	Entrance	to	Adelsheim	Winery	Adelsheim	Winery	was	founded	in	1971	and	was	one	of	the	Willamette	Valley's	first	wineries.	It	is	still	a	family-run	operation,	now	by	the	second	generation.	The	winery
specializes	in	Pinot	Noir	and	Chardonnay	and	produces	other	varietals	such	as	Gamay	Noir,	Pinot	Gris,	and	Riesling.	Why	Visit?	Adelsheim	has	been	a	pioneer	in	the	Willamette	Valley	wine	region,	so	it's	worth	visiting	to	taste	their	wines	and	learn	about	their	history.	The	tasting	room	is	on	a	patio	overlooking	their	beautiful	vineyards.	They	offer
several	different	tastings,	but	their	standard	tasting	is	$35	per	person	and	can	be	reserved	via	Tock.	King	Estate	Winery	is	a	family-owned	winery	that	was	founded	in	1991.	It	is	located	on	a	1,033-acre	estate	vineyard,	making	it	the	largest	certified	biodynamic	vineyard	in	the	United	States.	They	have	an	extensive	library	of	wines	but	specialize	in
Pinot	Noir,	Chardonnay,	and	other	wine	varietals	such	as	Pinot	Gris,	Riesling,	and	Gewurztraminer.	Why	Visit?	They	are	one	of	the	largest	wine	producers	in	the	state	of	Oregon,	so	there	is	a	variety	of	wines	to	taste.	The	tasting	room	is	large	and	has	a	lot	of	natural	light.	There's	also	a	lovely	patio	with	views	of	the	vineyards.	In	addition,	they	offer	a
full-service	restaurant,	so	make	lunch	reservations.	Their	standard	wine	tasting	is	$20	per	person,	and	reservations	can	be	made	through	Tock.	This	reservation	is	at	their	Tasting	Room	wine	bar.	You	should	contact	them	directly	if	you	would	like	a	tasting	reservation	at	a	table.	Related:	Chianti	Wine	Tour	in	Tuscany	Wine	tasting	7.	Domaine	Drouhin
Winery	Domaine	Drouhin	is	a	family-owned	winery	located	in	the	Dundee	Hills	AVA.	The	Drouhin	family	has	been	making	wine	in	Burgundy,	France,	for	over	five	generations.	They	moved	to	Oregon	in	1987	to	start	their	Willamette	Valley	winery.	They	specialize	in	award-winning	Pinot	Noirs	and	Chardonnays.	Why	Visit?	It's	a	must-visit	for	wine	lovers
because	the	Drouhin	family	is	passionate	about	making	high-quality,	award-winning	wines.	They	make	some	of	my	favorite	wines	in	the	Willamette	Valley.	The	beautiful	tasting	room	is	modern	and	has	a	lot	of	natural	light.	There's	also	a	lovely	patio	with	views	of	the	vineyards.	They	offer	several	different	tasting	options,	but	their	standard	wine	tasting
is	$30	per	person,	and	reservations	can	be	made	through	Tock.	Argyle	Winery	was	founded	in	the	Dundee	Hills	AVA	in	1987.	It	is	known	for	its	award-winning	sparkling	wines,	but	it	also	produces	Pinot	Noir,	Chardonnay,	Riesling,	and	Rosé.	Argyle's	beautiful	indoor/outdoor	tasting	house	attracts	a	regular	crowd.	Why	Visit?	If	you	love	sparkling
wines,	Argyle	Winery	is	a	must-visit.	They	have	a	wide	variety	of	sparkling	wines,	and	the	tasting	house	staff	is	very	knowledgeable.	The	standard	wine	tasting	is	$20	per	person,	and	reservations	can	be	made	through	Tock.	They	also	have	a	$30	cheese	and	charcuterie	option.	Related:	Russian	River	Valley	Wineries	Vineyard	views	Willamette	Valley
Vineyards	was	founded	in	1983	and	is	one	of	the	largest	wineries	in	the	Willamette	Valley.	It	is	located	in	Turner,	Oregon,	and	has	over	200	acres	of	vineyards.	The	company	produces	various	wines	but	specializes	in	Pinot	Noir,	Chardonnay,	Riesling,	and	Pinot	Gris.	Why	Visit?	Willamette	Valley	Vineyards	is	a	great	place	to	learn	about	Oregon	wines.
They	offer	private	tours	of	their	production	facility	and	vineyards	for	only	$30	per	person.	They	also	have	a	full-service	restaurant	serving	diverse	cuisine	and	wine	pairings.	The	tasting	room	is	on	a	hill	with	stunning	views	of	the	valley	and	a	fantastic	patio	overlooking	the	vineyards.	It	offers	several	different	tasting	options,	but	the	standard	wine
tasting	is	$15	per	person,	and	reservations	can	be	made	through	Tock.	Sokol	Blosser	is	a	family-owned	winery	founded	in	1971.	It's	located	in	the	Dundee	Hills	AVA	and	has	over	89	acres	of	vineyards.	It	produces	Pinot	Noir,	Chardonnay,	Riesling,	and	Rosé.	Why	Visit?	Sokol	Blosser	has	a	75-minute	guided	tasting	led	by	one	of	their	wine	experts	and
provides	a	variety	of	small	dishes	ideal	for	pairing	with	your	wine	tasting.	The	tasting	room	is	modern	and	offers	scenic	views	of	the	vineyards.	A	small	patio	overlooks	the	vineyards,	making	it	a	perfect	place	to	relax	and	enjoy	your	surroundings.	They	offer	several	different	tasting	options,	but	their	standard	wine	tasting	is	$30	per	person,	and
reservations	can	be	made	through	Tock.	***	I	hope	you	enjoyed	this	round-up	of	the	best	Willamette	Valley	wineries	to	visit!	For	additional	ideas,	check	out	the	Willamette	Valley	Wineries	Association	website.	For	many	Oregonians,	visiting	Willamette	Valley	is	a	rite-of-passage.	As	a	lifelong	local,	the	state’s	wine	scene	had	eluded	me	for	years	so
amends	were	in	order.	But	how?	Well,	spending	weekends	wine	tasting	in	the	Willamette	Valley	felt	like	a	proper	start.	Home	to	more	than	500	wineries,	Oregon’s	premier	wine	region	accounts	for	two-thirds	of	the	state’s	wineries.	Talk	about	powerhouse!	To	date,	I’ve	visited	more	than	50	Willamette	Valley	wineries	and	narrowed	down	a	list	of	my
absolute	favorites.	I’m	not	a	sommelier	by	any	stretch	of	the	imagination,	but	at	this	point	I	can	tell	the	difference	between	a	silky	Pinot	Noir	and	sophisticated	Merlot.	I	hope	my	experience	helps	you	create	the	perfect	day	trip	to	Willamette	Valley	for	wine	tasting	(don’t	hesitate	to	reach	out	with	questions	–	I’m	here	to	help!)	On	that	note,	let’s	dive	in!
Yours	truly	enjoying	a	good	glass	of	Merlot	Where	to	Stay	in	the	Willamette	Valley	There	are	three	cities	servicing	the	Willamette	Valley:	McMinnville,	Dundee	and	Newberg.	Of	the	three,	McMinnville	is	my	preferred	home	base	because	of	the	hotel	and	restaurant	options.	Tips	for	Visiting	the	Willamette	Valley	Based	on	personal	experience,	I	highly
recommend	booking	wine	tasting	reservations	as	early	as	possible	if	you	plan	on	visiting	the	Willamette	Valley	in	the	summer	or	fall.	You	can	easily	visit	two	wineries	in	a	day	without	feeling	rushed.	If	you’re	more	interested	in	sampling	as	much	wine	as	possible,	you	can	probably	squeeze	in	three	wineries	in	a	day,	but	the	experience	might	feel
hurried	(the	adventure	is	up	to	you!).	Regardless	of	how	many	wineries	you	visit,	make	reservations	well	in	advance	because	the	most	popular	wineries	get	booked	out	several	weeks	in	advance	between	June	–	September.	Local’s	Tip:	If	your	schedule	is	flexible,	I	suggest	visiting	Willamette	Valley	in	the	winter	when	the	cozy	fireplaces	are	employed
and	the	the	moody	fog	outside	takes	permanent	residence	over	the	rolling	hills.	It’s	a	great	way	to	stave	off	the	winter	blues!	Most	Willamette	Valley	wine	tastings	didn’t	offer	food	pairings.	One	of	the	waiters	explained	that	legally	Oregon	wineries	can’t	offer	full	bottles	of	wine	without	a	food	menu	on	offer,	so	they	sell	wine	by	the	glass	exclusively.
Granted,	most	wineries	do	offer	small	charcuterie	boards	and	snacking	packs.	But	unless	you	have	the	diet	of	a	baby	lamb,	you	might	find	yourself	hungry	for	more.	The	solution?	Swing	by	Red	Hills	Market	for	great	food	beforehand,	during	or	after	wine	tasting	in	the	Willamette	Valley.	The	other	spot	I	highly	recommend	is	Kopitos,	a	tasty	food	cart
that	recently	opened	a	brick	and	mortar	restaurant.	We	ordered	the	chicken	and	shrimp	rice	bowl	(pictured	above)	and	it	was	SO	delicious	and	fresh!	One	of	the	things	that	surprised	me	most	about	wine	tasting	in	the	Willamette	Valley	was	the	steep	price	tag.	Not	sure	I’m	allowed	to	confess	that,	but	it’s	how	I	felt.	Granted,	if	you’re	a	bonafide	wine
connoisseur	who	laughs	at	the	notion	of	buying	wine	at	Trader	Joe’s,	you	might	think	otherwise!	To	me,	$40	for	three	ounces	of	wine	is	a	bit	much,	the	stakes	are	high	at	that	point.	Yep,	that’s	right.	On	average,	tastings	clocked	in	at	$40-60	per	person	for	three	one-ounce	pours.	So,	if	you’re	planning	to	embark	on	a	self-guided	Willamette	Valley	tour,
budget	between	$90-$120	per	person	if	you	want	to	visit	2-3	wineries.	Overall,	I	found	the	process	of	hiring	drivers	very	confusing,	so	I	inquired	about	it	during	a	few	tastings.	I	was	told	there’s	a	handful	of	locals	who	offer	driving	services,	but	most	of	them	work	regular	jobs	Monday-Friday,	which	is	why	services	are	limited	during	weekdays.	By	the
time	the	weekend	rolls	around,	the	demand	is	so	high	(because	there	aren’t	many	options)	that	prices	get	obnoxious.	As	such,	the	best	way	to	enjoy	wine	tasting	in	Willamette	Valley	is	to	book	a	driver	a	few	weeks	in	advance	or	bring	a	designated	driver.	Honestly,	no.	As	mentioned,	I’ve	visited	more	than	50	wineries	in	the	Willamette	Valley	and	didn’t
join	any	wine	clubs.	There’s	a	handful	I	would	have	definitely	signed	up	for,	but	I’m	not	at	a	point	in	my	life	where	I	can	justify	a	wine	club	subscription	(yet!).	Best	Wineries	in	the	Willamette	Valley,	Oregon	(Click	here	for	the	table	of	contents)	#10.	Domaine	Serene	Like	many	passion	projects,	Domaine	Serene	started	with	a	love	story.	A	lifelong
dream	of	Grace	and	Ken	Evenstad,	a	husband-and-wife	duo,	who	set	roots	in	the	Dundee	Hills	in	1989.	Hailing	from	Minnesota,	the	Evenstads	were	no	strangers	to	the	importance	of	hospitality.	Before	Oregon’s	Willamette	Valley	was	even	on	the	map,	the	duo	invested	in	a	breathtaking	42-acre	hilltop	estate	and	promptly	built	Domaine	Serene.	Named
after	their	daughter,	the	elegant	Tuscan-inspired	winery	is	known	for	exceptional	Pinot	Noir	and	Chardonnay.	No	detail	overlooked,	no	expense	spared.	If	you’re	looking	to	impress	an	out-of-town	guest	Domaine	Serene	will	fit	the	bill.	This	is	one	of	the	best	wineries	in	Willamette	Valley	for	those	looking	to	gather	a	large	group	of	friends	together.
Rather	than	being	intimate,	the	venue	is	large	with	lots	of	seating.	You	can	easily	fit	a	large	group	if	you	made	reservations	early	enough.	Verdict	(B):	If	I’m	being	honest,	Domaine	Serene	seemed	like	the	most	touristy	winery	in	Willamette	Valley,	but	it’s	popular	for	a	reason.	But	(and	I	hate	to	say	this)	there’s	an	air	of	pretension	that	would	grate	the
nerves	of	any	lifelong	local.	Oregonians	don’t	operate	on	labels	and	status,	so	I	found	the	vibe	a	little	off-putting.	However,	if	you’re	wine	tasting	in	the	Willamette	Valley	with	a	large	group,	this	would	be	a	great	spot!	#9.	Bergström	The	family	behind	Bergström	winery	in	Willamette	Valley	has	been	working	magic	since	1999.	The	wine	makers	fully
embrace	the	rich	volcanic	soil	and	marine	sedimentary	hillsides	representative	of	Willamette	Valley.	Over	the	years,	Bergström	has	garnered	acclaim	for	their	commitment	to	sustainability	and	biodynamic	farming	practices	across	their	five	estate	vineyards.	The	couple’s	dedication	to	quality	has	resulted	in	award-winning	wines	that	span	the	gamut,
including	recognition	from	esteemed	wine	critics	and	Wine	Spectator.	With	a	focus	on	Pinot	Noir	and	Chardonnay,	Bergström’s	wines	showcase	the	region’s	potential	for	producing	world-class	wines	known	for	complexity	and	age-worthiness.	To	get	a	fair	shake	at	the	variety	offered,	book	one	of	the	personalized	tastings	($90)	for	a	proper
introduction.	Verdict	(B):	In	the	Oregon	wine	world,	Bergstrom	needs	no	introduction.	This	winery	offers	one	of	the	best	wine	tastings	in	Willamette	Valley	and	is	worth	a	stop	for	true	wine	lovers.	The	only	reason	for	the	B	rating	is	the	steep	tasting	fee	of	$90	per	person.	However,	the	wines	are	some	of	Oregon’s	finest,	don’t	sleep	on	this	spot.	#8.
Domaine	Roy	&	fils	Domaine	Roy	&	fils	is	billed	as	one	of	the	chicest	wineries	in	Willamette	Valley.	The	experience	starts	before	you	even	step	food	inside	the	tasting	room.	You’ll	be	greeted	by	four	ancient	olive	trees	that	transport	you	from	the	fragrant	pines	of	the	Pacific	Northwest	to	the	calming	bliss	of	the	Mediterranean.	Once	you	pass	the	olive
trees	(shipped	in	from	California)	you’ll	find	yourself	in	a	stunning	tasting	room.	Massive	floor-to-ceiling	windows	give	way	to	unparalleled	views	of	the	vineyards	below.	Vines	growing	in	all	directions,	towering	olive	trees	still	fresh	in	your	mind,	it	feels	like	an	escape	to	the	countryside.	Founded	by	fourth-generation	winemaker	Marc-André	Roy	and
his	father,	Marc	Roy,	this	estate	is	celebrated	for	highlighting	the	unique	terroir	of	the	Willamette	Valley.	Domaine	Roy	&	fils	produces	wines	of	remarkable	depth,	elegance,	and	expression,	a	testament	to	the	expertise	of	the	head	wine	maker.	If	you’re	visiting	the	Willamette	Valley	in	the	summer	months,	ask	to	be	seated	outside.	The	outdoor	patio	is
the	only	place	to	be	on	a	sunny	weekend	afternoon,	don’t	miss	it.	Verdict	(B):	The	wine	was	good,	but	like	some	of	the	other	wineries	in	Willamette	Valley,	it	was	on	the	more	expensive	side	(we	paid	$35	per	person	and	got	3-4	ounces	of	wine	each).	We’d	revisit	if	invited	by	friends,	but	would	prefer	to	explore	new	wineries	before	returning	to	this	one.
#7.	Stoller	Family	Estate	Stoller	Family	Estate	was	the	first	wine	tasting	in	Willamette	Valley	my	mom	and	I	enjoyed	together.	It	was	our	first	day	trip	to	wine	country	and	we	weren’t	sure	where	to	start,	so	after	doing	some	research,	we	decided	on	Stoller	Family	Estate.	They	have	two	seating	areas,	a	beautiful	indoor	tasting	room	that	merges	with	a
chic	outdoor	patio	(available	by	reservation	only)	and	a	massive	lawn	full	of	Adirondack	chairs	and	large	picnic	tables.	We	didn’t	make	reservations	(lesson	learned)	but	since	we	arrived	very	early	in	the	day,	they	were	able	to	squeeze	us	in	on	the	patio.	Founded	in	2001	by	Bill	Stoller,	this	family-owned	estate	spans	over	400	acres.	Stoller’s	wines
consistently	receive	high	praise,	from	their	flagship	Dundee	Hills	Pinot	Noir	to	their	crisp	Chardonnays,	the	wine	is	perfect	for	the	warmer	days	of	summer.	We	had	a	great	time	tasting	the	various	wines	on	offer	and	munching	our	way	through	a	well-curated	charcuterie	board	of	locals	cheeses	and	meats.	Stoller	Family	Estate	was	a	great	intro	to	the
exciting	wineries	in	the	Willamette	Valley.	Verdict	(B):	The	setting	was	beautiful,	we	loved	having	the	panoramic	views	of	the	scenic	vineyards	at	our	feet.	Stoller	Family	Estate	is	great	for	the	vibes,	I	think	it’s	an	ideal	spot	to	catch	up	with	girlfriends.	#6.	Sokol	Blosser	Vineyards	Situated	on	89	acres	in	the	Dundee	Hills,	Sokol	Blosser	Vineyards	is	a
certified	B	Corp	winery	known	for	crafting	exceptional	wines	in	the	Willamette	Valley.	The	story	of	this	highly-awarded	Willamette	Valley	winery	dates	back	to	1971	when	two	puppy-eyed	youths,	Susan	Sokol	and	Bill	Blosser,	decided	to	invest	in	a	dream.	When	the	couple	planted	their	first	vines	in	the	Dundee	Hills,	they	were	running	on	youthful
enthusiasm	and	frantic	prayers.	The	reason?	There	was	no	wine	industry	in	Oregon	at	the	time.	Not	easily	deterred,	they	ended	up	establishing	what	would	later	become	one	of	the	oldest	wineries	in	Willamette	Valley.	In	2021,	Sokol	Blosser	Vineyards	celebrated	50	years!	While	planning	my	one	day	wine	tasting	itinerary	in	the	Willamette	Valley,	I
knew	a	tasting	at	Sokol	Blosser	was	non-negotiable.	Mostly	because	I’d	seen	photos	of	the	breathtaking	tasting	room	and	had	to	see	it	for	myself.	My	husband	and	I	made	reservations	during	the	weekday,	eager	to	score	a	table.	The	setting	was	stunning,	even	more	beautiful	in	person.	I	felt	like	I	was	living	in	an	issue	of	Architectural	Digest,	it	was
quite	the	experience!	The	wine	tasting	included	a	red,	white	and	sparkling	wine.	Everything	was	good,	but	the	sparkling	wine	stole	the	show	by	a	mile.	We	liked	it	so	much	we	bought	a	bottle	for	the	house.	Verdict	(B+):	All	told,	this	is	one	of	the	most	beautiful	wineries	in	Willamette	Valley	and	the	sparkling	wines	are	so	memorable!	#5.	Soter
Vineyards	Founded	in	1998,	Soter	Vineyards	is	the	passion	project	of	Tony	and	Michelle	Soter.	The	family-owned	estate	has	a	deep	commitment	to	organic	and	biodynamic	farming	practices,	resulting	in	knock-out	wines	that	aren’t	easy	to	forget	(don’t	sleep	on	the	Mineral	Springs	Ranch	Pinot	Noir).	There’s	a	handful	of	fun	tasting	experiences	to
choose	from,	but	we	opted	for	the	classic	tasting	during	our	first	visit	because	it	was	the	most	affordable	option.	The	tasting	comes	with	five	current	release	wines	presented	by	a	sommelier	in	a	semi-private	setting.	You	get	to	learn	about	the	winery,	the	storied	history	of	the	valley	and	get	a	better	appreciation	for	the	skill	that	goes	into	the	industry.
All	told,	this	was	one	of	the	best	wine	tastings	in	the	Willamette	Valley	because	it	was	so	comprehensive.	Even	at	$45	per	person,	it	was	worth	every	penny.	The	best	things	about	this	charming	Willamette	Valley	winery	is	the	epic	MSR	Provisions	Tasting.	It’s	a	culinary	experience	tailored	around	the	offerings	of	Mineral	Springs	Ranch	(MSR),	the
winery’s	Biodynamic	farm	and	vineyard.	The	meals	are	crafted	using	ingredients	100%	sourced	from	the	property,	which	are	then	paired	with	exceptional	wines.	It’s	the	ultimate	special	occasion	meal!	Verdict	(A):	Epic	winery,	some	of	the	best	wines	in	the	Willamette	Valley!	Even	at	$45	per	tasting,	the	price	is	fair	for	the	quality	of	wine	and	the
overall	“private”	experience.	#4.	Trisaetum	Winery	Opened	in	2003	by	James	and	Andrea	Frey,	Trisaetum	(tris-say-tum)	is	one	of	the	most	unique	wineries	in	Willamette	Valley.	Named	after	the	couple’s	two	children	(Tristen	and	Tatum),	this	winery	specializes	in	Pinot	noirs	and	Resling.	The	Frey	family	is	dedicated	to	sustainable	practices,	using
organic	and	biodynamic	practices	exclusively.	They	rely	on	the	mild	climate	and	acidic	soil	of	the	Willamette	Valley	to	produce	some	of	the	most	interesting	wines	in	the	Willamette	Valley.	The	tasting	room	serves	as	an	art	gallery	featuring	James’	paintings,	which	is	a	cool	touch.	The	tasting	fee	is	$40-50	per	person	but	is	waived	with	the	purchase	of	2
bottles	of	wine.			Verdict	(A):	Incredible	wines	served	in	a	relaxed	setting,	this	is	one	of	the	coziest	wine	tastings	in	the	Willamette	Valley.	The	entire	experience	was	very	warm	and	friendly.	The	passion	and	entrepreneurial	spirit	of	the	Frey	family	is	undeniable.	#3.	Knudsen	Vineyards	Knudsen	Vineyards	was	an	accidental	find.	While	visiting
Willamette	Valley,	we	called	a	few	wineries	to	make	same-day	reservations,	but	to	nobody’s	surprise:	most	were	booked	out.	So	I	resorted	to	using	Google	Maps	and	Knudsen	Vineyards	popped	up,	so	we	decided	to	pay	them	a	visit.	Little	did	we	know	what	a	pleasant	experience	awaited	us.	We	came	without	reservations	but	were	promptly	seated.	This
is	a	perk	I	cannot	overstate	when	you	opt	to	visit	small	wineries	in	Willamette	Valley	over	the	better-known	estates.	Yet,	of	all	the	wineries	in	the	Willamette	Valley	we	visited,	none	surprised	me	more	than	Knudsen	Vineyards.	Founded	in	1971,	Knudsen	Vineyards	produces	Burgundian-inspired	wines	by	blending	different	Dijon	clones	on	the	property.
I	later	learned	that	their	grapes	are	highly	desirable	to	many	notable	wineries	in	Willamette	Valley	(like	Argyle	Winery),	but	Knudsen	prefers	to	keep	estate	grown	wine	production	minimal.	As	such,	you	won’t	find	these	wines	in	the	stores,	so	stock	up	while	visiting	the	winery	if	you	enjoyed	them.	Both	my	mom	and	I	were	blown	away	from	the	rich
and	complex	notes	of	the	wines.	If	you’re	peckish	during	your	visit,	don’t	skip	the	charcuterie	board.	The	cheeses	are	divine	and	pair	with	the	wines	flawlessly.	Verdict	(A):	I’d	give	them	A+	for	wines	(some	of	the	best	wines	in	Willamette	Valley),	but	the	venue	doesn’t	wow	like	some	of	the	other	Willamette	Valley	wineries	on	this	list.	Would	I	return?
Yes,	this	would	be	my	first	stop.	Run,	don’t	walk.	#2.	Domaine	Drouhin	Focused	on	traditional	French	wine-making	methods,	Domaine	Drouhin	is	responsible	for	some	of	the	most	elegant	Pinot	Noir	and	Chardonnay	wines	in	the	Willamette	Valley.	But	that’s	not	surprising,	considering	the	Drouhin’s	are	an	established	powerhouse	in	France’s	revered
wine	industry.	Helmed	by	Véronique	Boss-Drouhin	(born	and	raised	in	Burgandy),	Domaine	Drouhin	was	established	in	1987.	Véronique	moved	to	Oregon	from	France	with	a	clear	mission	in	mind:	produce	the	best	Pinot	Noirs	in	Willamette	Valley.	To	nobody’s	surprise,	she	exceeded	expectations	and	has	been	globally-recognized	for	her	wine-making
skills.	In	2019,	she	was	awarded	France’s	highest	award	for	merit,	the	Légion	d’Honneur,	for	her	wines	from	Burgandy.	I	enjoyed	the	wine	tasting	so	much	that	I	returned	two	times	within	the	season.	I	especially	love	the	fact	that	Véronique	names	her	award	winning	wines	after	her	kids.	The	Pinot	Noir	is	named	after	her	red-headed	daughter	(clever)
and	the	Chardonnay	is	named	in	honor	of	her	blonde	son.	And	you	know	I	can’t	resist	the	cheesiness	of	that.	Verdict	(A+):	This	is	one	of	the	best	wineries	in	the	Willamette	Valley	because	it	excels	in	all	three	departments.	The	wine,	the	setting,	the	service	—	it’s	all	*chef’s	kiss.	If	I	were	to	join	a	wine	club,	it’d	be	this	one.	I’ve	been	dreaming	of	the
wine	since	my	last	visit	and	would	buy	bottles	of	the	Pinot	in	bulk.	#1.	White	Rose	Estate	No	list	of	the	the	best	wineries	in	the	Willamette	Valley	would	be	complete	with	mentioning	White	Rose	Estate.	During	a	particularly	hot	summer	day	in	2001,	a	determined	Greg	Sanders	approached	an	old	farmhouse	and	knocked	on	the	front	door	with	an
unusual	proposition.	The	farmhouse	sat	atop	a	hill	renowned	for	fertile	soil,	impressed	by	the	quality	of	fruit,	Greg	made	an	offer	to	buy	the	land	and	pursue	his	dream	of	owning	a	vineyard	in	the	Willamette	Valley.	He	embarked	on	a	mission	to	produce	exceptional	wine	using	meticulously	tended	vineyards	grown	on	volcanic	soils.	The	end	result?	The
best	wine	tasting	experience	in	the	Willamette	Valley.	What	makes	this	winery	unique	is	the	whole	cluster	fermentation	method	employed.	The	method	entails	fermenting	whole	clusters	of	grapes	(vines,	stems	and	all),	which	amplifies	aromatics	and	produces	an	earthy	wine	that	spoils	the	senses.	White	Rose	Estate	is	pepper	with	awards.	The	wines
are	nuanced,	interesting	and	structured.	You	don’t	need	to	be	a	professional	to	experience	that	for	yourself.	This	is,	hands	down,	my	favorite	winery	in	the	Willamette	Valley.	Between	the	top-notch	customer	service,	epic	views	and	memorable	wine,	I’d	come	back	in	a	heartbeat	(and	do!).	Anyone	visiting	Willamette	Valley	for	the	first	time	should
prioritize	a	tasting	at	White	Rose	Estate.	Verdict	(A+):	This	place	is	a	gem!	On	a	recommendation,	my	friend	visited	White	Rose	Estate	and	joined	the	wine	club!	She	generously	shared	a	delectable	Pinot	Noir	from	the	estate	during	a	girl’s	trip	and	I	will	never	get	over	it!	It	was	perfect.	Best	Wine	Willamette	Valley	(FAQs)	Located	in	western	Oregon,
Willamette	Valley	is	bordered	by	the	Cascade	Range	to	the	east	and	Oregon	coast	to	the	west.	The	valley	is	divided	by	the	Willamette	River.	The	scenic	drive	to	the	Willamette	Valley	from	Portland	takes	about	1.5	hours,	making	this	a	popular	spot	for	locals	and	visitors	alike.	Sitting	at	the	same	latitude	as	France’s	notable	wine	regions,	Willamette
Valley	is	known	for	producing	award-winning	Pinot	Noir	wines	that	can	hold	their	own	in	worldwide	competitions,	and	do.	It’d	be	a	mistake	to	sleep	on	the	other	varietals	though.	The	best	wineries	in	Willamette	Valley	also	produce	memorable	Chardonnay	and	Sauvignon	Blanc	wines	as	well.	The	rule	of	thumb	while	doing	wine	tastings	in	Willamette
Valley	is	to	ask	about	the	winery’s	award	winners.	Facts	about	Oregon	Wine	If	you’re	interested,	here’s	some	fun	facts	about	Oregon	wine:Oregon	produces	around	1%	of	the	country’s	wine	yet	earned	20%	of	Wine	Spectator’s	domestic	90+	ratings	in	2015	and	2016.	In	“regular	people	speech”	this	simply	means	our	state	makes	some	knock-out	wines!
Quality	over	quantity.	Home	to	more	than	908	wineries	(not	a	typo),	Oregon	is	the	4th-most	wine	producing	state	in	the	country.Oregon	has	19	certified	wine	growing	regions	that	span	the	length	of	the	state	from	north	to	south.	Featuring	more	than	700	wineries,	the	impressive	Willamette	Valley	is	undoubtedly	the	gold	standard	in	terms	of	wine
producing	regions.But	don’t	just	take	my	word	for	it,	acclaimed	New	York	Times	wine	critic	Eric	Asimov	called	Willamette	Valley	“the	country’s	most	exciting	wine	area.”In	terms	of	grapes,	Oregon’s	flagship	varietal	is	the	Pinot	noir,	followed	by	Pinot	gris	and	Chardonnay.	Worth	mention,	Oregon	is	regarded	as	one	of	the	premier	Pinot-producing
regions	in	the	world.	Have	a	glass	and	see	what	all	the	fuss	is	about.	In	sum,	here’s	a	quick	roundup	of	the	best	Willamette	Valley	wineries	that	offer	the	best	wine	tastings	in	Willamette	Valley	Oregon.	I	hope	you	enjoyed!	White	Rose	Estate	Domaine	Drouhin	Knudsen	Vineyards	Trisaetum	Winery	Soter	Vineyards	Sokol	Blosser	Vineyards	Stoller	Family
Estate	Domaine	Roy	&	fils	Bergstrom	Domaine	Serene	Oregonians	are	spoiled	for	choice	when	it	comes	to	good	wine.	Over	the	past	few	years	I’ve	extensively	explored	the	breathtaking	region	in	search	of	the	best	wineries	in	Willamette	Valley.	I	feel	like	I’ve	barely	scratched	the	surface,	but	it’s	been	a	great	time	so	far.	Hope	you	enjoyed	my	list!
Cheers!	Antonina	Oregon’s	Willamette	Valley	stretches	150	miles	from	Eugene	to	Portland.	A	diverse	agricultural	region,	the	valley	is	filled	with	pastoral	rolling	green	countryside,	abundant	vineyards,	family-owned	wineries,	dairy	farms,	apple	orchards,	and	friendly	farm	towns.	The	Willamette	River	flows	the	entire	length	of	the	valley,	enriching	this
lush	and	fertile	area.	Mountains	surround	it	on	three	sides,	protecting	it	against	cold	rain	from	the	Pacific	Ocean	and	desert	heat	from	Eastern	Oregon.	With	every	turn,	every	mile,	its	beauty	unfolds	and	there’s	no	doubt	that	this	is	one	of	the	prettiest	wine	regions	in	the	Pacific	Northwest.	Oregon’s	answer	to	California’s	Napa	Valley,	the	Willamette
Valley	is	home	to	more	than	700	wineries,	more	than	900	vineyards,	and	ten	nested	AVAs.	Winemaking	only	began	here	50	short	years	ago	with	Pinot	Noir	as	the	star	of	Willamette	Valley.	As	Oregon’s	most	famous	grape,	it’s	as	finicky	as	a	superstar	yet	the	foundation	for	some	exceptional	wine.	The	climate	boasts	a	long	and	gentle	growing	season.	Its
mild	winters,	rainy	springs,	and	warm	summer	days	with	cool	evenings	provide	perfect	conditions	for	growing	the	cool-climate	grapes	that	Oregon	is	best	known	for.	Because	of	the	ideal	growing	climate	winemakers	are	also	experimenting	with	other	cool	climate	varietals	with	great	success.	With	so	many	wineries	and	a	vast	wine-growing	region,	it
can	be	hard	to	know	where	to	start.	But	this	guide	to	the	best	wineries	in	Willamette	Valley	will	help	readers	discover	some	astounding	Pinot	Noir,	aromatic	Riesling,	and	the	valley’s	newest	darling	–	sparkling	wine,	along	with	spectacular	views	and	unique	wine	tasting	experiences.	If	you’re	looking	to	plan	a	trip,	also	check	out	our	complete	itinerary
for	visiting	Willamette	Valley.	There	are	two	primary	airports	in	Willamette	Valley	–	Portland	International	Airport	in	the	north	and	Eugene	Airport	in	the	south.	For	visitors	wishing	to	take	wine	home	with	them,	Alaska	Airlines	offers	the	Wine	Flies	Free	program,	where	passengers	can	check	a	case	of	wine	for	free.	While	it	is	possible	to	take	a	bus	to
Willamette	Valley,	renting	a	car	or	taking	a	guided	tour	with	transportation	is	necessary	to	visit	most	of	the	wineries.	Our	recommended	guided	tour	offered	by	Great	Oregon	leaves	from	Portland	with	hotel	pickup	available.	It’s	a	full-day	trip	with	3	–	5	winery	visits	and	includes	a	beautiful	vineyard	lunch.	Amtrak	is	another	option	for	visitors	traveling
to	Willamette	Valley.	The	train	stops	in	Eugene	and	Portland.	Again,	it’s	best	to	rent	a	car	for	visiting	the	wineries	as	most	wineries	are	about	an	hour	from	Portland	Airport.	For	a	private	yet	guided	tour,	take	a	day	trip	with	Carmine	from	Oregon	Winemaker	Tours.	Your	day	is	completely	customizable,	and	Carmine	is	a	winemaker	himself.	Choose
from	our	list	of	recommended	Willamette	wineries	below,	or	let	Carmine	select	your	stops	based	on	your	personal	travel	preferences.	Not	one	of	our	readers	has	been	disappointed.	We	couldn’t	recommend	a	more	educational	and	fun	private	day	trip.	Make	sure	you	schedule	well	in	advance	as	this	is	one	of	the	best	options	in	the	valley.
RECOMMENDED:	Browse	the	Winetraveler	Shop	for	Vineyard	Hopping	Apparel	If	you’re	in	the	Eugene	area,	travel	with	Oregon	Vine2Wine	Tours	and	visit	3	hand-picked	wineries	on	a	tour	departing	from	and	returning	to	Eugene.	Includes	small	bites	along	with	transport.	27895	NE	Bell	Road,	Newberg	(503)	537-1328	What	Guests	Like	About	It:
Boutique,	exclusive	tastings	with	the	winemaker,	unique	varieties,	musical	theme	Dave	Specter	at	Bells	Up	Winery	conducting	a	private	tasting	on	the	outside	deck.	Image	courtesy	Bells	Up	Winery.	Bells	Up	Winery	offers	guests	who	seek	out	small	wineries	an	approachable	wine	tasting	experience	led	by	the	winemaker.	Exclusive	wine	tastings,
limited	to	no	more	than	eight	guests,	are	conducted	in	the	winery’s	barrel	room	or	on	the	outside	deck	with	sweeping	views	of	the	vineyard.	Three	sessions	are	offered	daily,	by	appointment,	starting	at	11	am.	Bells	Up	owners	Dave	and	Sara	Specter,	a	couple	of	transplants	from	Ohio,	started	their	winery	in	2012	with	9	acres	of	vines.	The	name	“Bells
Up”	refers	to	a	musical	term	–	a	dramatic	moment	in	a	classical	music	score	instructing	French	horn	players	(of	which	Dave	is	one)	to	raise	their	instrument’s	bell	and	project	sound	with	maximum	intensity.	As	if	responding	to	a	symphony	conductor’s	command,	Dave	and	Sara	completely	transformed	a	former	Christmas	tree	farm	into	a	very
productive	wine	making	property.	It’s	replete	with	vineyards,	a	winery,	and	a	barrel	room	neatly	composed	on	a	south-facing	hillside	in	the	Chehalem	Mountains	AVA.	Today	Bells	Up	remains	deliberately	small-scale,	micro-boutique	and	un-domain	production	of	600	cases	annually.	Hence,	it’s	fitting	that	with	Dave’s	musical	background,	the	wines	are
also	named	after	symphonies	of	famous	composers.	Equal	to	the	great	symphonies	they	are	named	after,	Bells	Up	wines	reflect	handcrafted,	classically	styled	expressions	of	maximum	intensity.	Dave	conducts	the	winetasting	personally	as	he	sits	across	the	custom-made	varnished	wood	tables	from	his	guests.	He	serves	each	wine	one	at	a	time	as	he
expertly	and	enthusiastically	describes	the	characteristics	of	each	one	and	then	explains	the	musically-derived	name	for	it.	Bells	Up,	like	many	other	wineries	in	Willamette,	serves	wine	in	large,	tulip	shaped	glasses,	affectionally	known	as	“Oregon	Pinot	glasses,”	to	capture	and	enhance	the	aroma	and	flavors	of	the	wine.	No	tasting	fees	are	charged.
However,	because	the	winemaker	personally	guides	the	party	through	a	genuine,	personalized,	and	private	tasting,	each	guest	is	requested	to	purchase	a	minimum	of	three	bottles	each.	A	$100	non-refundable	fee	is	charged	per	person	in	advance	when	making	reservations,	then	applied	back	to	the	three-bottle	minimum	purchase.	Tastings	typically
include	a	sampling	of	five	to	six	wines	like	Pinot	Blanc,	Pinot	Noir,	and	a	single	vineyard	Reserve	Pinot	Noir	sourced	from	the	Yamhill-Carlton	AVA.	Dave	also	produces	a	Syrah	with	grapes	sourced	from	the	Walla	Walla	Valley.	Unique	to	the	Bells	Up	tasting,	there	is	also	an	estate	grown	Seyval	Blanc.	And	soon	to	be	available,	an	obscure	Northern
Italian	varietal,	Schioppettino,	will	be	on	the	menu.	14725	NE	Quarry	Road,	Newberg	(503)	504-3796	What	Guests	Like	About	It:	Art	gallery,	accessibility	to	winemaker,	homey	atmosphere	Sandy	Sanchez,	co-owner	at	Potter’s	Vineyard	tasting	room.	Image	courtesy	Pam	&	Gary	Baker.	If	ever	the	perfect	blend	of	science	and	artistry	existed,	it	would
be	at	Potter’s	Vineyard	in	the	Laurelwood	District	AVA.	This	family-run	winery	reflects	a	work	of	love	for	husband-and-wife	owners	Bill	(winemaker	and	grower)	and	Sandy	(tasting	room	manager)	Sanchez.	The	couple	purchased	an	existing	3.5-acre	vineyard	in	2012	and	turned	it	into	an	art	gallery,	pottery	studio,	and	tasting	room.	The	winery
intentionally	limits	production	to	less	than	1000	cases	annually,	but	includes	several	different	varietals	from	its	organic,	dry-farmed	estate	vineyard.	They	also	source	from	vineyards	in	Washington.	The	winery’s	goal	is	“to	offer	the	very	best	tasting	experience	in	Oregon”	and	has	recently	received	exceptional	90+	scores	in	various	competitions.
Visitors	can	be	assured	that	Bill	and	Sandy’s	passion	for	handcrafted	old-world	style	wines	will	be	in	every	bottle	made	from	their	limited	production,	boutique	vineyard.	And	the	magic	blend	of	science	and	art	can	be	tasted	in	each	wine.	A	beautiful	art	gallery	is	the	setting	for	wine	tasting	at	Potter’s	Vineyard.	Stylishly	decorated	with	displays	of
colorful,	clay	art	products	handcrafted	by	Bill	along	the	walls,	the	tasting	room	really	comes	alive	when	Bill	Sanchez	presents	his	10th	vintage	Vino	Vasai,	Italian	for	Potter’s	wine.	Seated	at	large	tables	in	the	center	of	the	gallery,	guests	sample	wines	served	one	glass	at	a	time	by	Sandy	as	Bill	explains	their	character,	complexity,	and	the	vineyard
that	produced	them.	A	tasting	includes	a	flight	of	five	wines,	a	Rosé,	a	Chardonnay,	two	Pinot	Noirs,	and	a	Cabernet	Sauvignon.	The	tasting	menu	details	the	significant	information	on	each	wine,	but	Bill’s	running	commentary	on	each	of	them	brings	to	life	his	genuine	passion	and	talented	artistry	in	their	creation.	Wine	tasting	costs	$20	per	person.	A
tour	of	the	vineyards	and	tasting	costs	$30.	For	$40,	guests	can	taste,	tour,	and	enjoy	a	charcuterie	board	to	pair	with	their	wines.	Public	tastings	are	by	appointment	only	Friday	through	Sunday	from	11	am	to	5	pm.	Private	tasting	options	are	also	available	by	reservation.	By	special	request,	a	private	tour	of	the	artist’s	pottery	production	garage	can
also	be	arranged.	Sales	of	art	and	wine	are	direct	to	consumer	as	well	as	to	wine	club	members.	718	E	1st	Street,	Newberg	(503)	538-2900	What	Guests	Like	About	It:	Boutique,	the	story	of	the	family,	location,	Viognier	Wine	bar	and	tasting	room	area	at	Et	Fille.	Image	courtesy	Pam	&	Gary	Baker.	When	it’s	time	to	park	the	car	and	take	a	break,	this
urban	wine	tasting	room,	located	in	downtown	Newberg	is	a	delightful	stop.	Located	between	two	popular	restaurants	in	downtown	Newberg,	guests	often	end	their	afternoon	or	start	their	evening	at	this	welcoming	wine	tasting	room.	The	name	Et	Fille	reflects	the	winery’s	legacy.	It	means	“and	daughter,”	representing	the	founders,	Howard	(father)
and	Jessica	(daughter)	Mozeico	who	teamed	up	in	2003	to	start	a	winery	on	a	small	test	vineyard	on	Parratt	Mountain	in	the	Chehalem	Mountain	AVA.	Today,	Et	Fille	has	expanded	to	sourcing	grapes	from	blocks	on	six	sustainably	farmed	vineyards	located	in	four	different	AVAs	in	the	Willamette	Valley.	The	winery	produces	about	2500	cases
annually.	Having	learned	everything	about	wine	making	from	her	dad,	Jessica	continues	making	elegantly	complex	wines	inspired	by	her	late	father’s	legacy	and	for	the	future	of	Jessica’s	own	daughter,	Gabriella.	The	tasting	room,	with	a	subtle	black,	white	and	pink	color	theme	that	is	also	reflected	on	the	wine	bottle	labels,	is	centered	around	a	long
bar.	However,	guests	are	seated	at	tables	and	chairs	spread	along	the	walls	and	the	large	street	front	window	of	the	tasting	room.	Photos	of	the	winery,	vineyard,	and	family	decorate	the	walls.	Tastings	are	$25	per	person	and	last	about	60	minutes.	The	tasting	room	manager	serves	individual	tastings	by	the	glass.	Guests	can	taste	5	to	6	wines	from
the	current	sustainably	crafted	wine	selection	of	Pinot	Noir,	Viognier,	and	a	méthode	champenoise	sparkling	wine.	The	tasting	room	is	open	Thursday	through	Sunday,	12	–	6	pm,	appointments	are	strongly	recommended.	The	flagship	wine	that	most	expresses	the	character	of	Et	Fille	Wines	is	the	Et	Fille	Pinot	Noir	Willamette	Valley.	However,	the
most	popular	wine	is	the	Viognier	and	it	sells	out	quickly.	Each	wine	is	accompanied	with	a	description	of	its	character	by	the	attentive	and	knowledgeable	tasting	room	manager,	Josh.	Cheese	and	charcuterie	boards	are	available	to	order	for	$15.00,	but	if	that’s	not	enough	food,	Et	Fille’s	tasting	room	is	conveniently	located	between	two	of
Newberg’s	choicest	restaurants,	the	Rosmarino	Osteria	Italiana	and	the	rugged	Ruddick	Tavern.	RELATED:	Guide	to	Pairing	Cheese	with	Different	Kinds	of	Wine	10660	SW	Youngberg	Hill,	McMinnville	(503)	472-2727	What	Guests	Like	About	It:	Best	views,	onsite	bed	and	breakfast,	fun	events,	no	reservations	required	Beautiful	views	at	Youngberg
Hill	Winery.	Image	courtesy	Pam	&	Gary	Baker.	For	guests	at	Youngberg	Hill,	wine	tastings	are	more	than	working	through	a	flight	of	five	estate	wines	offered	daily.	It’s	enjoying	the	panoramic	views	of	the	Cascade	Mountains,	the	Willamette	Valley,	and	the	surrounding	hillsides	covered	with	23	acres	of	vineyards.	It’s	also	about	the	welcoming
hospitality	offered	to	guests	who	may	want	to	stay	at	the	three-story,	nine-suite	inn	located	directly	in	the	center	of	the	property.	The	Inn	also	houses	the	tasting	room	and	provides	an	extensive	outdoor,	sheltered	balcony	seating	area	for	wine	tasting.	Owner	Nicolette	Nickolaou	bought	the	50-acre	estate	in	2003.	Youngberg	Hill	is	one	of	the	few
women-owned	wineries	in	the	Willamette	Valley	and	one	of	two	of	the	westernmost	vineyard	sites	in	the	McMinnville	AVA.	It	is	directly	influenced	by	the	cool	marine	winds	coming	through	the	Van	Duzer	Corridor,	allowing	the	wines	made	here	to	be	a	full	expression	of	where	the	fruit	is	grown.	Winetasting	at	Youngberg	Hill	offers	two	spectacular
views.	One	is	outdoors	from	the	deck	of	the	Inn.	It	includes	an	unparalleled	view	of	the	vineyard,	the	Eola-Amity	Mountain	range,	and	beyond	that,	the	Cascades	including	Mt.	Jefferson	and	Mt.	Hood.	Nicolette	says,	“We	have	the	best	views	of	the	Willamette	Valley	here	at	Youngberg	Hill	Vineyards.	That’s	what	makes	this	place	magic.”	The	other	view
is	that	of	the	interior	of	the	wine	tasting	room,	a	well-decorated,	wood	and	brick-accented	living	room	with	a	fireplace	and	overstuffed,	yet	comfortable	chairs.		Youngberg	Hill	offers	a	walk-in,	no	reservations	required,	tasting	of	five	wines	for	only	$30	per	person	or	the	Bailey	Family	wines	for	$50	per	person.	For	a	more	elevated	experience,	by
appointment,	and	a	slightly	different	view	of	the	estate,	guests	can	taste	either	the	more	comprehensive	Youngberg	Hill	Reserve	wines	for	$70	per	person	or	the	flagship	Bailey	Family	Reserve	label	wines	for	$90	per	person.	In	all	the	tastings	guests	are	seated	and	knowledgeable	servers	are	present	to	answer	any	questions	guests	may	have.		A
unique,	educational	and	fun	finale	to	the	wine	tasting	is	the	comparative	tasting	of	the	popular	Pinot	Noirs	from	the	Natasha	Block	and	Jordan	Block	vineyards.	Both	wines	are	from	the	same	clone	yet	each	distinctively	reflects	its	different	terroir	in	taste	and	character.	Vineyard	tours	and	barrel	tastings	are	also	available	as	are	more	higher-end	types
of	specialty	wine	tastings.	In	addition	to	wine	tasting,	local	music	is	featured	on	Wednesday	evenings	during	the	summer	along	with	a	host	of	other	events	throughout	the	year.	Open	daily	from	10	am	to	4	pm,	the	tasting	room	is	only	a	short	ten-minute	drive	from	downtown	McMinnville.	5935	Bethel	Heights	Road	NW,	Salem	(503)	581-4286	What
Guests	Like	About	It:	Best	views,	onsite	Airbnb,	Taco	Tuesday,	Rosé	of	Pinot	Noir	It’s	hard	to	express	in	words	the	awesome	beauty	of	the	sweeping	vista	offered	by	Bryn	Mawr	Vineyards.	From	the	expansive	patio	with	tables	sheltered	by	enormous	white	canvas	umbrellas,	guests	can	see	southwest	across	the	Willamette	Valley	all	the	way	to	the	Van
Duzer	Corridor.	Cool	winds	from	the	Pacific	Ocean	that	blow	through	this	gap	in	the	Cascade	Mountains	influence	the	wines	made	here	by	Rachel	Rose,	winemaker	since	2009.	Owners	John	and	Kathy	Lauer	completed	their	modern	production	facility	in	2017	after	starting	their	winemaking	effort	in	the	basement	of	their	original	home	on	the	property
of	only	4	planted	acres.	They	now	harvest	from	20	acres	planted	high	in	the	volcanic	hillside	soils	of	the	Eola-Amity	Hills	AVA.	Guests	can	sample	wines	while	seated	at	tables	outside	on	the	patio	or	inside	the	spacious	tasting	room.	The	tasting	room	is	well-lit	by	natural	light	that	flows	through	the	large	windows	that	look	out	from	the	crest	of	the	high
hill.	A	flight	of	six	wines	costs	$20	per	person	and	is	served	by	an	attentive,	knowledgeable	staff	person	who	explains	the	characteristics.	In	addition,	a	descriptive	menu	card	with	flavor	profiles	accompanies	each	flight.	Open	daily	from	11	am	–	5	pm,	reservations	required.	Rosé	of	Pinot	Noir	is	the	flagship	wine	of	Bryn	Mawr.	So	popular	with	guests,
it	sells	out	quickly.	Tasting	includes	Pinot	Noir,	Dolcetto,	Chardonnay,	Tempranillo,	and	Riesling.	Guests	can	rent	an	on-site	Airbnb	known	as	the	“idea	box	home”	with	two	king	size	suites	offering	stunning	mountain	views.	All	summer	long	a	fun	and	festive	event	replays	every	Tuesday	from	5	–	8	pm.	Taco	Tuesday	provides	live	music	and	features
mouthwatering	tacos	with	special	pricing	on	a	select	bottle	of	wine	each	week.	19143	NE	Laughlin	Road,	Yamhill	(503)	662-3280	What	Guests	Like	About	It:	Excellent	wines,	educational	tasting	experience,	beautiful	views	Willakenzie	Estate	Vineyard	in	the	Yamhill-Carlton	AVA	offers	stunning	views	from	its	spacious	patio	and	its	elegant	tasting	room.
But	don’t	let	the	beautiful	surroundings	distract	you	from	its	luscious	estate	Chardonnays	and	Pinot	Noirs.	The	focus	here	is	on	the	wine.	Bernard	Lacroate	and	his	wife	Ronni	established	the	winery	when	they	purchased	420	acres	in	1991.	Originally	a	cattle	farm,	the	winery’s	name	is	inspired	by	the	ancient	marine	sedimentary	soil	on	which	the
Willakenzie	Estate	is	planted.	The	Willakenzie	soil,	formed	from	the	confluence	of	the	Willamette	and	McKenzie	Rivers,	is	unique	to	Willamette	Valley.	This	winery	boasts	the	largest	clonal	varietal	planting	of	vines	in	the	Willamette	Valley.	Based	on	this	diversity	and	in	keeping	with	the	winemaking	tradition	that	great	wines	reflect	a	true	sense	of
place,	Willakenzie	Estate	produces	elegant,	cool	climate	wines.	It	relies	on	a	long-standing	practice	of	sustainable	viticulture	and	was	the	first	vineyard	to	become	LIVE	certified	in	the	Willamette	Valley.	Willakenzie	has	over	125	different	vines	and	43	parcels.	And	when	winemaker	Erik	Kramer	started	here	in	2017,	he	asked	to	have	all	the	large
commercial	tanks	removed.	They	were	replaced	by	craft	sized	tanks	so	that	Erik	could	make	decisions	on	when	to	pick	for	each	parcel.	Erik	and	vineyard/land	manager	Ken	Kupperman	collaborate	to	grow	and	produce	wines	with	depth	and	distinction.	And	yes,	you	can	taste	that	quality	in	all	of	the	wines.	The	2019	Estate	Pinot	Noir	is	Willakenzie’s
flagship	wine.	Erik	makes	this	wine	first	by	choosing	the	best	fruit	from	the	blocks	he	wants	to	use	to	create	his	masterpiece.	Also,	the	aromatic	2019	Estate	Chardonnay	delivers	a	fine	example	of	a	classic	chardonnay	with	complexity	and	layers	of	citrus	and	baked	bread.	The	2020	Tourdion	Cuvée	Blanc	and	the	2019	Clariere	Pinot	Noir	are	more
examples	of	the	fine	wine	produced	at	Willakenzie.	The	Varietals	Flight	is	$30	per	person,	waived	with	a	purchase	of	$75.	The	Cellar	Club	Flight	is	$40,	waived	with	a	$100	purchase.	Cheese	and	charcuterie	boards	are	available	for	$25.	Tasting	is	available	by	appointment	daily,	11	am	–	5	pm.	Seated	tastings,	poured	one	wine	at	a	time,	come	with
stories	of	the	winery,	the	vineyard,	the	characteristics	of	the	wines,	and	more	about	the	winemaker.	While	the	focus	here	is	all	about	the	wines,	not	events,	specialized	tours	are	available	by	reservation.	They	include	an	estate	tour	via	ATV,	extravagant	charcuterie	on	top	of	the	hill,	and	a	Pinot	only	tasting	to	provide	a	perspective	of	this	special	place.
21101	SE	Cherry	Blossom	Lane,	Amity	(503)	435-1278	What	Guests	Like	About	It:	Excellent	views,	onsite	restaurant,	extensive	wine	list,	produce	grown	onsite	Founded	by	the	late	Jimi	Brooks,	and	now	run	by	Janie	Brooks,	his	sister,	Brooks	Wine	invites	visitors	to	sit	back,	relax,	and	sip	world	class	wines	produced	onsite	from	their	nearly	50-year-old
vineyards	in	the	Eola-Amity	Hills	AVA.	The	wines	reflect	the	influence	of	the	volcanic	soils	and	Van	Duzer	Corridor	winds	on	the	grapes.	The	menu	includes	17	Pinot	Noirs,	15	Rieslings,	5	library	wines,	and	11	other	wines	including	a	white	blend,	Pinot	Gris,	and	Syrah.	Winemaker	Chris	William,	in	his	23rd	vintage,	says,	“If	you	can’t	find	something	on
this	menu,	then	you	don’t	really	like	wine.”	Tastings	cost	$20	for	a	flight	of	six	wines.	Guests	can	reserve	their	favorite	table	for	parties	of	1	to	8	with	a	$40	deposit.	The	$40	deposit	is	refunded	with	the	purchase	of	tastings,	wine,	or	food.	Open	daily	from	11	am	–	5	pm,	reservations	required.	The	onsite	restaurant	serves	lunch	from	their	seasonal	menu
sourced,	in	part,	from	their	well-maintained	and	prolific	garden.	Guests	enjoy	seated	tastings	and	food	either	in	the	cozy	tasting	lounge	or	outdoors	on	the	large	deck	while	taking	in	the	expansive	four-mountain	view	and	valley	of	vineyards	below.	On	a	clear	day,	guests	can	see	Mt.	Adams,	Mt.	Hood	and	Mt.	Jefferson	from	the	outside	deck.	5195	SW
Hergert	Road,	Cornelius	503-992-1196	What	Guests	Like	About	It:	Hospitality	Manager	Zack	Mance’s	warm	hospitality	and	gorgeous	views	of	Mt.	Hood	Owners	Ruth	and	Skip	Tarr,	captivated	by	a	property	in	the	Laurelwood	District	that	included	a	preexisting	winery,	a	wine	club,	and	vineyards,	embarked	on	a	new	adventure.	Their	newly
constructed	tasting	room,	a	testament	to	their	passion,	offers	breathtaking	views	of	Mt.	Hood	from	its	expansive	patio.	With	his	minimal	intervention	approach,	winemaker	Jason	Bull	crafts	wines	that	truly	reflect	the	terroir.	The	flagship	wine	is	the	Winemaker	Cuvee	Pinot	Noir.	A	tasting	includes	six	wines.	The	$25	tasting	fee	is	waived	with	a	$50
purchase.	Open	Thursday	through	Monday.	Reservations	accepted.	24399	NE	Albertson	Road,	Hillsboro	503-405-8703	What	Guests	Like	About	It:	Stunning	views	and	warm	hospitality	Cho	Wines’	brand	new	tasting	room	welcomes	visitors	with	stunning	views,	warm	hospitality,	and	delightful	wines.	Located	in	the	Yamhill-Carlton	AVA,	this	family-
friendly	winery	is	owned	and	operated	by	Oregon’s	first	Korean	American	winemaker	and	his	wife,	Dave	and	Lois	Cho.	You’ll	love	the	story	of	this	dynamic	duo.	The	tasting	fee	is	$40,	free	for	wine	club	members.	Open	daily,	walk-ins	welcome.	12220	NE	Bayliss	Road,	Carlton	832-953-8980	What	Guests	Like	About	It:	Friday	nights	and	ghost	stories
Ghost	Hill	Cellars	in	the	Yamhill	Carlton	AVA	features	a	spacious	tasting	room.	Its	brand-new	tasting	room	atop	Ghost	Hill	just	opened	in	Spring	2024.	The	views	alone	are	worth	a	visit.	But	it	also	comes	with	its	own	ghost	story,	a	rich	farming	history	that	runs	five	generations	deep,	and	estate	wines	aged	to	perfection.	All	of	the	wood	in	the	tasting
room	comes	from	the	family	farm	including	the	handmade	tables.	The	Bayliss	Bower	Pinot	Noir	is	the	family’s	flagship	wine,	and	the	Pinot	Noir	Blanc	is	popular	with	visitors.	Acclaimed	winemaker	Eric	Hamacher	makes	the	wines	at	Ghost	Hill	and	believes	in	minimal	intervention	to	produce	these	outstanding	wines.	The	tasting	room	is	open	Thursday
–	Monday	12:00	–	5:00	pm,	and	open	until	9:00	pm	on	Friday	nights.	The	tasting	fee	is	$25	per	person.	No	reservations	required.	And	for	pet	lovers,	it’s	dog	friendly.	8150	SW	Swede	Hill	Drive,	Portland	503-961-6057	What	Guests	Like	About	It:	Stunning	views	and	onsite	restaurant	Amaterra	means	“for	the	love	of	the	Earth”	and	that	sentiment	is
reflected	throughout	the	design	of	this	state-of-the-art,	gravity	flow	winery.	Located	just	minutes	from	downtown	Portland,	the	winery	sits	high	on	the	slopes	of	the	city’s	West	Hills.	The	views	stretch	across	its	vineyards	to	the	Coast	Range.	By	joining	Amaterra	Winery’s	unique	social	membership,	visitors	have	access	to	wine	tasting	and	the	onsite
restaurant.	Membership	costs	a	one-time	fee	of	$25	and	only	one	member	of	a	group	need	be	a	member.	It’s	Super	Cascadian,	a	bright	rich	red	blend,	made	from	grapes	sourced	out	of	Washington,	is	popular.	The	restaurant	feature	gourmet	cuisine	and	locally	sourced	produce.	For	those	who	want	to	try	food	and	wine	pairing,	the	menu	features
tasting	flights	of	four	wine	or	the	duo	half	glass	of	Rosé	or	Chardonnay.	Open	Tuesday	through	Sunday	for	wine	tasting	from	12:00	–	4:30	pm.	Dinner	is	from	4:30	–	9:00	pm.	Reservations	recommended.	18599	NE	Archery	Summit	Road,	Dayton	(503)	714-2030	What	Guests	Like	About	It:	Wine	tasting	in	the	cave,	stunning	vineyard	views,	friendly	staff
Inside	Archery	Summit’s	underground	wine	cave.	Image	courtesy	Archery	Summit.	Guests	who	come	for	wine	tasting	in	the	heat	of	summer	are	in	for	a	very	cool	and	unique	treat	at	this	elevated	winery	in	the	Dundee	Hills	AVA.	Archery	Summit	Winery	tastings	take	place	underground	in	the	coolness	of	a	Burgundian-inspired	barrel	cave.	Dug	45	feet
underneath	the	vineyard	above,	the	cave	stretches	for	a	quarter	mile	in	what	was	formerly	the	wine	production	facility.	Now	it	provides	a	wine	tasting	room	where	guests	are	seated	at	comfortable	tables	along	the	dramatic,	black	gunite	coated	walls.	The	cave	temperature	is	so	naturally	well	controlled	that	air	conditioning	is	not	required	and
guarantees	a	constant,	pleasant	coolness	for	wine	tasters.	The	beautiful	views	featured	at	Archery	Summit.	Image	courtesy	Archery	Summit.	The	vineyard	above	features	conditions	uniquely	suited	for	Pinot	Noir	with	its	south	facing	slopes,	well-drained	soil,	and	high	elevation.	From	five	estate	vineyards	and	50	different	blocks	spread	across	more
than	80	acres	in	predominantly	volcanic	soils,	winemaker	Ian	Burch	crafts	rare	and	remarkable	wines	that	vividly	express	their	distinct	places	of	origin.	He	says,	“My	philosophy	is	trying	to	let	the	fruit	speak	for	itself.”	Red	Hills	Vineyard	is	one	of	the	most	popular	wines	at	Archery	Summit.	But	Ian	considers	the	Arcus	Vineyard	Pinot	Noir,	sourced
from	one	of	the	winery’s	five	vineyards	in	Dundee	Hills,	to	be	its	flagship	wine.	Signature	tastings	run	$50	per	person	for	a	flight	of	one	single-vineyard	Chardonnay,	three	single-vineyard	Pinot	Noirs,	and	one	cellar	selection.	Open	daily,	tasting	is	available	by	appointment,	from	10	am	–	4	pm.	Ian	says	the	best	thing	about	the	tasting	experience	is	the
knowledgeable,	well-trained	staff	that	serve	each	guest.	4225	N	Pacific	Highway,	Rickreal	(503)	831-4916	What	Guests	Like	About	It:	Oak	savannah,	onsite	restaurant	with	woodfired	pizza,	friendly	staff	Within	30	minutes	northwest	of	downtown	Salem,	Left	Coast	Estate	offers	a	unique	opportunity	for	guests	to	enjoy	a	glass	of	wine	under	400-year-
old,	majestic	oak	trees	on	their	500-acre	vineyard,	winery,	and	working	farm.	Left	Coast	Estate	was	founded	by	Robert	Pfaff	and	Suzanne	Larson,	but	the	ownership	has	been	with	the	children	from	the	start.	Now	in	its	2nd	generation,	Left	Coast	is	located	in	the	Van	Duzer	Corridor	AVA.	Since	2003,	the	family	has	expanded	the	original	35-acre
planted	plot	to	160	acres	for	growing	both	white	and	red	varieties.	The	winery	produces	about	23,000	cases	annually.	Their	vineyards	and	winery	are	certified	sustainable	through	LIVE	and	each	bottle	is	crafted	predominantly	to	represent	the	sedimentary	and	loess	terroir	in	which	the	grapes	are	grown.	In	addition	to	their	wines,	Sarah	Horner,
Marketing	and	Communication	Director,	says,	“Left	Coast	Estate	is	working	to	preserve	its	oak	savannahs	using	goats	and	sheep	to	mitigate	the	growth	of	invasive	species	of	plants.”	For	the	past	seven	years	the	estate	has	sponsored	a	unique	event	named	“Run	for	the	Oaks,”	in	which	10K	and	5K	runs	on	a	course	designed	around	the	property	raises
money	to	rehabilitate	the	oaks.	The	wine	tasting	experience	begins	the	moment	guests	arrive	as	Queen	Bee	Bubbly,	a	méthode	champenoise	produced	sparkling	wine	is	served	to	each	visitor.	Beekeeping	and	honey	production	are	part	of	the	Left	Coast	Estates	practices.	Knowledgeable	servers	provide	the	wine	tasting	experience	by	pouring	each	wine
one	at	a	time.	The	tasting	costs	$25,	refunded	with	a	two-bottle	purchase.	Tastes	include	a	flight	of	two	whites	and	two	reds.	The	tasting	room	is	open	daily	from	12	–	5	pm.	Tours	of	the	estate	vineyard	can	be	arranged	as	well.	All	wines	are	estate	grown	and	can	be	coupled	with	delicious	culinary	pairings	from	the	tasting	room’s	kitchen.	Especially
popular	with	locals,	the	charming	on-site	farmhouse	café	features	woodfired	pizza.	Joe	Wright,	the	winemaker,	has	been	with	Left	Coast	for	15	vintages.	Left	Coast’	flagship	wine	that	best	reflects	the	nature	of	the	vineyards	is	also	the	most	popular	with	guests,	the	White	Pinot	Noir.	34615	SW	Bell	Road,	Sherwood	leigh@lolatiwines.com	What	Guests
Like	About	It:	Intimate	tasting	room	and	big	wines	Leigh	Brown,	a	well-known	local	winemaker,	makes	her	own	small-production	wines	under	the	label	Lolati.	Named	after	her	great-grandfather’s	farm	in	South	Africa,	the	term	means	“ebb	and	flow.”	The	tasting	room	reflects	her	heritage	with	colorful	fabrics	from	South	Africa.	Brown	sources	her
grapes	from	Washington	and	focuses	on	bigger	wines.	Her	wines	are	expressive	and	delicious.	The	flagship	wine	is	Primitivo,	which	is	also	Brown’s	biggest	seller.	The	$25	tasting	fee	is	waived	with	a	two-bottle	purchase.	Open	by	appointment	only.	5430	NE	Breyman	Orchards	Rd.,	Dayton	503-864-2000	What	Guests	Like	About	It:	Olive	oil	tasting,	the
outdoor	activities	The	Durant	family	first	planted	grapes	in	1973	in	Willamette	Valley.	Then	they	planted	olives	in	2004	and	followed	by	making	their	own	wine	in	2006.	Now	the	family	business	at	Red	Ridge	Farms	has	expanded	to	include	olive	oil	production,	a	specialty	plant	nursery,	and	a	farm	shop.	Guests	can	wander	the	Knot	Garden,	a	neatly
manicured	UK	style	garden,	the	lavender	fields,	and	the	Durant	Nature	Trail.	While	visiting	the	tasting	room,	guests	can	also	partake	in	olive	oil	tasting.	The	farm	even	offers	a	two-bedroom,	two-bath	rental	for	those	guests	wishing	to	stay	onsite.	The	Durant	Vineyard	tasting	room	features	views	of	Mt.	Hood	and	Mt.	Jefferson	with	ample	indoor	and
outdoor	seating.	The	2019	Brut	was	named	SIP	Magazine’s	2023	Best	of	the	Northwest	Platinum	Award	Winner.	It	offers	a	perfect	start	to	wine	tasting	at	Durant	Vineyard.	Wine	tasting	is	available	daily	from	10:00	am	–	5:00	pm.	Tasting	fee	is	$30	per	person.	5000	NE	Sokol	Blosser	Lane,	Dayton	(503)	864-2282	What	Guests	Like	Best	About	It:	Pretty
views,	onsite	restaurant,	history	and	philosophy	of	sustainability	Inside	Sokol	Blosser	tasting	room	in	Willamette	Valley.	Image	courtesy	Pam	&	Gary	Baker.	Fifty-one	years	ago,	back	when	Oregon	was	better	known	for	timber	and	turkeys	than	for	wine,	founders	and	current	owners	Susan	Sokol	and	Bill	Blosser	began	growing	grapes	in	the	red	volcanic
hills	of	what	is	now	Dundee	Hills	AVA.	Well	before	there	even	was	an	Oregon	wine	industry,	these	two	visionary	Willamette	Valley	pioneers	started	a	winery	that	today	continues	to	express	the	region’s	terroir	through	the	brilliance	of	its	fruit	from	the	128-acre	organic	certified	estate.	Sokol	Blosser’s	dramatic	tasting	room	overlooks	estate	vineyards
below	the	winery	and	on	the	hills	above	it.	The	onsite	kitchen	offers	small	bites	and	a	generous	butcher	board	overflowing	with	curated	meats,	specialty	cheeses,	marinated	vegetables,	berry	and	fig	jams,	and	spicy	hazelnuts.	But	the	wine	is	the	real	star	here.	From	the	2021	Willamette	Valley	Sauvignon	Blanc,	reminiscent	of	the	New	Zealand	style
found	in	Marlborough,	to	the	2021	Estate	Rosé	of	Pinot	Noir,	a	bright,	delicate	wine,	to	the	2018	Peach	Tree	Block	Pinot	Noir,	an	earthy	wine	with	a	complex	mouthfeel,	all	showcase	the	distinctive	quality	of	Sokol	Blosser	wines.	The	2020	Bluebird	Cuvée	Brut	Sparkling,	an	excellent	blend	of	five	wines,	is	a	nod	to	Susan	Sokol’s	dedication	to	the
Prescott	Western	Bluebird	Recovery	Project.	The	winery	property	is	home	to	11	bluebird	boxes.	Each	year	the	boxes	fill	with	nests	and	soon	become	home	to	a	new	generation	of	Bluebirds.	The	birds	in	turn	eat	their	weight	in	bugs	which	helps	with	integrated	pest	management	in	the	vineyard.	Wine	tasting	flights	cost	$35	per	person,	waived	with	a
minimum	$109	wine	purchase.	A	flight	includes	four	wines,	one	Sauvignon	Blanc,	and	four	Pinot	Noirs.	Open	daily	from	10	am	–	4	pm	by	reservation.	27751	NW	Olson	Road,	Gaston	(503)	985-7760	What	Guests	Like	About	It:	Historic	winery,	educational	tasting,	stunning	tasting	room	Inside	the	tasting	room	at	Elk	Cove	in	Willamette	Valley.	Image
courtesy	Pam	&	Gary	Baker.	Originally	planted	in	1974	by	Pat	and	Joe	Campbell	on	an	old	plum	farm,	Elk	Cove	remains	one	of	Willamette	Valley’s	historic	family-owned	wineries.	Today,	three	hundred	acres	of	planted	vineyards	are	tucked	into	the	foothills	of	the	Coast	Range	Mountains	in	the	Yamhill-Carlton	AVA.	The	newly	repurposed	event	room
turned	tasting	room	offers	spectacular	views	of	some	of	the	surrounding	vineyards	and	occasional	glimpses	of	the	native	Roosevelt	Elk	herd	that	roams	nearby.	Elk	Cove	has	been	growing	estate	Pinot	Noir	for	four	decades	and	it	shows.	It	produces	45,000	cases	annually	from	steep	slopes	of	six	different	vineyards	with	three	different	soil	types	in
three	different	Willamette	Valley	AVAs.	At	750-to-800-foot	elevation,	all	vineyards	are	sustainably	farmed	and	Salmon	Safe	Certified.	Second	generation	winemaker	Adam	Campbell	says,	“Good	winemaking	is	a	mixture	of	art	and	science.	But	at	the	end	of	the	day,	I	need	great	vineyard	sites	and	impeccable	farming	to	make	phenomenal	wines.”	Wine
tasting	at	Elk	Cove	is	wine	education	101.	Enhanced	by	a	spacious,	well-lit	room	with	two	wood	paneled	service	bars	at	one	end	and	generously	sized	wooden	tables	throughout	the	area,	wine	tasting	is	a	seated	affair,	by	reservation,	served	one	wine	at	a	time	by	Wine	Educator,	Shane.	The	atmosphere	that	he	creates	is	friendly,	welcoming,	and
personalized	as	he	guides	guests	through	monthly	rotated,	featured	flights,	a	mixture	of	red,	whites,	and	sparkling.	All	wines	are	100%	estate	grown	and	bottled.	The	Estate	Flight	of	four	wines	costs	$30.	The	Reserve	Flight	of	five	wines	costs	$45,	and	a	Sparkling	Trio	can	be	added	to	either	flight	for	an	additional	$15.	Elk	Cove	is	open	10	am	to	5	pm
daily,	by	reservation.	The	most	popular	wine	is	the	La	Boheme	Pinot	Noir,	accompanied	by	a	romantic	story	about	the	founder’s	favorite	opera.	Because	the	goal	is	to	create	cool-climate	wine	by	growing	the	best	fruit	possible,	wine	tasting	at	Elk	Cove	lets	guests	experience	the	finest	qualities	of	balanced,	fruit-focused	Willamette	Valley	wines.	691
Oregon	99W,	Dundee	(503)	538-8520	What	Guests	Like	About	It:	Sparkling	wine,	urban	location,	events,	stunning	tasting	room	Outdoor	tasting	area	at	Argyle	Winery.	Image	courtesy	Pam	&	Gary	Baker.	The	site	of	Argyle	Winery	was	originally	a	drying	plant	for	hazelnuts	or	filberts,	as	the	locals	say.	The	filberts	gave	way	to	wine	grapes	in	1987	when
winery	founder	Rollin	Soles	began	making	Oregon’s	first	sparkling	wine	in	the	Dundee	Hills	AVA.	Currently	celebrating	35	years,	Argyle	Winery	is	the	largest	producer	of	sparkling	wine	in	Willamette	Valley.	Its	grapes	come	from	an	estate	that	has	grown	to	more	than	400	acres.	In	addition	to	sparkling	wines,	Argyle	Winery’s	Pinot	Noirs,
Chardonnays,	and	Rieslings	have	earned	acclaim	for	their	elegance,	vineyard-driven	character	and	uncommon	age-ability.	The	sustainable	and	regenerative	viticulture	practices	of	Jeff	Hall	and	the	creative	talents	of	winemaker	Nate	Klustermann	combined	result	in	the	wine’s	quality.	Argyle	Winery,	conveniently	located	in	the	town	of	Dundee,	often
serves	as	the	first	or	last	stop	for	winetasting	in	the	Willamette	Valley.	The	spacious	and	dramatic	tasting	room	is	built	from	wood	repurposed	from	the	original	nut	drying	plant.	Seating	is	available	inside	or	outside	on	a	shaded	patio	surrounded	by	lush	greenery.	For	small	bites,	charcuterie	boxes	from	Sprig	and	Spread	are	available	for	purchase.	But
the	winery	also	hosts	“after	hours”	events	that	draw	locals	and	food	trucks.	The	Pop	Flight	costs	$30	per	person	and	includes	four	sparkling	wines	that	are	only	sold	in	the	tasting	room.	The	Variety	Flight	also	costs	$30	per	person	and	includes	one	sparkling	and	three	still	wines.	The	Vintage	Brut	is	the	winery’s	foundational	wine,	but	the	Brut	Rosé	is
also	a	fan	favorite.	Tasting	is	available	by	reservation	Monday	through	Thursday,	11	am	–	5	pm,	and	Friday	through	Sunday,	10	am	–	5	pm.	322	Main	Street,	Springfield	(541)	242-6588	What	Guests	Like	About	It:	Urban	wine	bar,	open	late,	sparkling	wine,	friendly	staff	While	many	of	the	Willamette	Valley	wineries	are	in	the	Northern	Willamette
Valley	in	AVAs	like	Chehalem	Mountains,	Yamhill-Carlton,	and	Eola-Amity	Hills,	that’s	not	to	say	there	aren’t	plenty	of	exceptional	wineries	in	the	mid	to	southern	parts	of	Willamette	Valley.	Iris	Vineyards	is	one	of	those.	One	of	Willamette	Valley’s	foremost,	family-owned	wineries,	Iris	planted	its	Chalice	Vineyard	in	1996.	The	Iris	Vineyards	wine
brand	began	in	2001.	With	deep	roots	in	the	Lorane	Valley	just	south	of	Eugene	and	a	history	of	innovation,	Iris	has	been	the	face	of	southern	Willamette	Valley	AVA	for	more	than	a	quarter	century.	And	as	it	has	grown,	so	has	its	collection	of	remarkable	wines,	especially	sparkling	Pinot	Noir.	Iris	Vineyards	owners,	husband	and	wife	Richard	Boyles
and	Pamela	Frye	approach	the	winemaking	world	with	three	certainties.	The	first	is	that	the	wine	is	an	expression	of	the	cool	southern	territory	in	which	it	is	grown,	a	high	elevation	equal	to	that	of	Burgundy,	France.	The	second	is	that	the	hand	of	the	winemaker,	Aaron	Lieberman,	a	17-vintage	veteran,	continues	to	be	central	in	the	vineyard	and	the
cellar.	Along	the	way	he	added	a	sparkling	program	to	what	developed	into	a	14,000-case	brand.	And	thirdly,	consistently	pursuing	the	Greek	concept	of	Arete’,	an	idealist	notion	of	ever	improving	towards	excellence,	Iris’	wines	reflect	the	passion,	craftmanship,	and	elegance	embraced	in	this	noble	approach	to	winemaking.	To	discover	just	how
unique	Iris	Vineyards	wine	are,	guests	can	book	a	tasting	at	Iris’	newly	opened	wine	bar	in	Springfield.	The	wine	bar	is	housed	in	a	historic	building	built	in	the	1860s.	It	joins	a	community	of	local	restaurants,	a	craft	brewery,	a	distillery,	and	other	shops	that	make	Springfield’s	Main	Street	a	vibrant	place	to	visit.	Its	wine	bar,	which	just	opened	in



June	2022,	provides	a	casual,	comfortable	venue	for	guests	to	sample	Iris	Vineyard’s	still	and	sparkling	wines.	Music	plays	on	weekends	on	the	comfortable	back	patio	of	the	wine	bar.	For	a	cost	of	$12	per	person	guests	can	choose	any	three	wines	on	the	menu,	sparkling,	whites,	and	reds,	plus	a	complimentary	tasting	of	the	2019	Rosé	of	Pinot	Noir,
2019	Quinta	do	Calice	Port-style,	or	the	2019	Sweet	Amalia.	The	tasting	fee	is	waived	with	a	$60	purchase.	Open	Thursday	through	Sunday,	11:30	am	–	8	pm,	reservations	required.	The	House	Call	Blend	is	one	of	the	most	popular,	but	the	Willamette	Valley	Pinot	Gris	and	Pinot	Noir	are	also	favorites.	Specialty	cheese	and	charcuterie	boards	are	also
available	for	purchase,	perfect	for	sipping	on	a	warm	and	lovely	afternoon.	Best	of	all,	because	the	wine	bar	maintains	later	than	usual	operating	hours,	Iris	Vineyards	wine	bar	makes	the	perfect	stop	before	or	after	dinner.	2007	Main	Street,	Forest	Grove	971-727-0099	What	Guests	Like	About	It:	It’s	location,	and	the	adorable	goats	Chris	and
Candace	Plevik,	high	school	sweethearts,	moved	to	Gaston’s	countryside	in	2016,	bought	three	goats,	cleared	the	land,	and	planted	grapes.	Now	those	three	goats,	Melly,	Graham,	and	Hershel,	adorn	the	wine	labels	and	walls	of	the	3	Goats	tasting	room	that	Chris	and	Candace	opened	in	Forest	Grove	in	November	2023.	Their	Sauvignon	Blanc	is	their
most	popular	and	sells	out	quickly.	Their	wine	club	is	unique.	Members	pay	$50	a	month,	early	$50	account	credit,	20%	off	wine,	and	a	free	tasting	for	two	people.	Members	use	their	credit	to	choose	the	wines	they	want.	The	tasting	room	is	open	Wednesday	from	3:00	–	9:00	pm	for	the	farmers’	market	and	again	from	3:00	–	9:00	pm	on	Friday	and
Saturday.	2003	Main	Street,	Forest	Grove	971-517-5004	What	Guests	Like	About	It:	Military	themed	wines	and	tasting	room	And	while	you’re	already	in	Forest	Grove,	stop	next	door	to	Dauntless	Wine	Company	and	enjoy	a	flight	or	a	glass	of	wine.	Food	is	available	from	the	tasting	room’s	neighbor	at	Urban	Decanter.	This	veteran	owned	winery
features	military	themed	wine	labels	and	military	memorabilia.	The	2023	Lost	at	Sea	Bubbly	Pinot	Blanc	is	winemaker/owner	Ben	Martin’s	nod	to	his	year	at	sea.	The	2021	Sherman	Syrah	label	features	a	photo	of	a	Sherman	tank,	widely	used	in	World	War	II.	Martin	also	runs	a	foundation	to	benefit	veterans	and	hires	veterans	to	work	in	the	business.
So,	a	visit	to	Dauntless	will	not	only	offer	some	great-tasting	wine,	but	you’ll	be	doing	your	part	to	help	those	who	have	served	our	country.	Open	Wednesday	–	Saturday	3:00	–	9:00	pm.	1410	Oregon	99W,	Dundee	(503)	538-7666	The	Dundee	Hotel	in	the	town	of	Dundee	offers	22	modern	upscale	rooms	featuring	bold	colors	inspired	by	the	Willamette
Valley.	With	a	stylish	vibe,	spacious	rooms,	friendly	staff,	and	an	onsite	restaurant,	the	Dundee	Hotel	provides	some	of	the	best	accommodations	in	a	central	location.	Not	only	is	the	hotel	surrounded	by	five	Willamette	Valleys	AVAs,	but	there	are	also	five	luxury	tasting	rooms	on	site.	Evening	Land,	Angela	Estate,	Le	Cadeau	Vineyard,	Cougar	Crest,
and	Tertulia	Cellars	all	maintain	tasting	rooms	within	the	same	building	as	the	Dundee	Hotel.	There	are	20	more	tasting	rooms	within	10	blocks	of	the	hotel,	and	40	more	in	the	Dundee	Hills.	Each	guestroom	and	suite	features	luxurious	showers,	stylish	bedding,	and	bathrobes.	Local	art	decorates	the	walls	of	each	room	and	furnishings	are	created	by
artisans	from	reclaimed,	wine-infused	oak.	For	dog	lovers,	the	hotel	is	dog-friendly.	310	N.	Evans	Street,	McMinnville	(503)	472-8427	If	McMinnville	is	set	in	the	“heart	of	the	Willamette	Valley	wine	country,”	then	McMenamins	Hotel	Oregon	on	Main	Street	is	the	heartbeat.	This	four-story	hotel,	built	in	1905,	is	decorated	throughout	with	artwork,
historic	photographs	and	inspirational	thoughts.	The	vibrant	first	floor	pub	spills	out	to	the	sidewalk	with	outdoor	seating.	The	Rooftop	Bar	offers	a	360-degree	view	of	this	nostalgic	town	and	surrounding	region.	You’ll	feel	like	you	stepped	back	in	time	when	you	stay	in	one	of	the	hotel’s	42	guestrooms.	Be	sure	to	specify	that	you	want	a	room	with	a
private	bathroom.	Like	many	refurbished	hotels	of	yesteryear,	a	few	rooms	share	a	bathroom	down	the	hallway.	14667	SW	Winery	Lane,	Beaverton	503-746-9067	To	really	immerse	yourself	in	the	Willamette	Valley	wine	experience,	try	a	stay	at	a	“villa	in	the	vineyard.”	The	Sosta	House	in	Beaverton	is	the	former	home	of	the	Ponzi	Family,	well-known
in	the	Willamette	Valley	wine	industry.	Recently	renovated	to	accommodate	overnight	guests,	the	Bed	and	Breakfast	features	three	suites	and	overlooks	the	acres	of	vineyards	planted	by	the	family	in	1969.	Guests	also	have	access	to	the	great	room,	the	kitchen,	and	outdoor	amenities.	A	stay	at	Sosta	includes	a	free	wine	tasting	next	door	at	Hamacher
Wines	and	a	gourmet	breakfast.	1410	Oregon	99W,	Dundee	(503)	487-6215	Located	in	the	same	building	as	the	Dundee	Hotel,	this	bar	and	restaurant	makes	full	use	of	the	region’s	bounty	of	wild	game,	fish,	and	farm	fresh	foods	in	a	friendly	and	inviting	atmosphere.	Also	open	for	breakfast.	155	SW	7th	Street,	Dunee	(971)	832-8414	Locally	owned
and	operated,	this	country-style	market	offers	gourmet	sandwiches	and	wood-fired	pizzas	with	craft	beer	and	wine.	Dine	in	or	take	out.	Good	source	for	picnic	supplies.	100	A	SW	7th	Street	(503)	554-1650	Popular	with	local	vintners	and	tourists,	this	warm,	inviting	restaurant	offers	sophisticated	culinary	options	and	a	wide	selection	of	Pinot	Noirs.
521	NE	3rd	Street	(503)	434-4471	A	classic	in	McMinnville,	Nick’s	Italian	Café	has	a	strong	wine	country	history.	Originally	started	by	Nick	Peirano,	now	run	by	his	daughter,	it	was	a	home	base	for	wine	industry	pioneers	in	the	70’s-80’s.	Nick’s	features	authentic	Italian	fare	and	an	extensive	wine	list	of	local	and	Italian	wines,	including	more	than	50
Oregon	Pinot	Noirs.	Its	“back	bar,”	popular	with	locals	and	wine	industry	professionals,	provides	a	lively	atmosphere.	238	NE	3rd	Street,	McMinnville	(503)	435-2126	This	award-winning	restaurant	blends	fresh	ingredients	from	the	Pacific	Northwest	with	Spain’s	exciting	cuisine.	Paella,	tapas,	pinchos,	and	charcuterie	plates	are	ideal	for	sharing.	The
restaurant’s	two-bedroom,	two-bathroom	luxury	loft	is	another	great	choice	for	lodging	in	McMinnville.	If	you	have	more	questions	or	require	deeper	insight	from	our	team	of	travel	experts	who	constantly	visit	Willamette	Valley,	please	use	the	comment	section	below	and	we’ll	respond	as	soon	as	possible.	The	Willamette	Valley,	situated	in	the	Pacific
Northwest	of	the	United	States,	in	Oregon,	is	renowned	worldwide	primarily	for	its	exceptional	Pinot	Noir	wines.	This	region’s	cool	climate	and	unique	terroir	make	it	an	ideal	location	for	this	notoriously	finicky	grape	variety.Thanks	to	the	cool	climate,	similar	to	Burgundy	in	France,	where	Pinot	Noir	originates,	the	grape	produces	wines	in	the
Willamette	Valley	that	are	often	described	as	elegant	and	complex.	They	can	showcase	a	range	of	characteristics	from	bright	and	fruity,	with	flavors	of	cherry	and	raspberry,	to	more	earthy	and	floral,	with	notes	of	forest	floor,	rose	petal,	and	spice.In	addition	to	Pinot	Noir,	the	Willamette	Valley	also	produces	excellent	white	wines,	particularly
Chardonnay	and	Pinot	Gris.	Like	their	Pinot	Noir	counterparts,	these	wines	often	display	a	balance	of	fruit	and	acidity,	with	Chardonnay	showing	less	of	the	oak	and	butter	characteristics	seen	in	warmer	climates	and	Pinot	Gris	expressing	a	lush,	full-bodied	texture	and	ripe	fruit	flavors.Additionally,	Willamette	Valley	wineries	are	recognized	for	their
commitment	to	sustainable	and	organic	farming	practices,	with	many	producers	employing	dry	farming	(i.e.,	no	irrigation)	and	being	certified	organic	or	biodynamic.Beyond	the	wines	themselves,	the	Willamette	Valley	is	also	known	for	its	welcoming	and	laid-back	wine	tourism.	The	region	is	home	to	a	multitude	of	small,	often	family-run	wineries
where	#Winetravelers	can	enjoy	personal	and	informative	tastings,	often	with	the	winemakers	themselves.	The	picturesque	valley,	with	its	rolling	hills	and	expansive	vineyards,	adds	to	the	overall	experience,	making	it	a	favorite	destination	among	wine	enthusiasts.	That	Oregon,	with	its	wet	weather	and	short	summers,	could	ever	be	famous	for	wine
was	in	doubt	until	as	recently	as	40	years	ago,	when	the	state	began	to	receive	international	acclaim.	Today	the	Willamette	Valley	is	the	epicenter	of	a	world-class	wine	region	famous	for	some	of	the	United	States'	best	Pinot	Noir.	Here	are	20	destination	Oregon	wineries	to	visit.	CWK	Photography	The	Adelsheims	were	among	the	first	wave	of	Oregon
wine	pioneers	in	the	1970s,	and	their	family	winery	remains	a	benchmark	for	Willamette	Valley	Pinot	Noir.	Visitors	can	taste	a	range	of	small-batch,	winery-only	bottlings	in	the	tasting	room.	Choose	from	a	variety	of	tasting	experience	options	and	book	online.	Richard	Knapp	This	well-funded	winery	produces	high-end	Pinot	Noir,	Chardonnay,	and
other	bottlings	at	its	picture-postcard	location	in	the	Dundee	Hills.	There	is	a	roster	of	experiences	to	choose	from	here,	ranging	from	the	$50	seated	estate	tasting	to	a	combination	tasting	and	tour	of	the	underground	barrel	caves	carved	into	volcanic	rock	(up	to	$80).	Alan	Brandt	Photography	You	might	not	run	across	the	ghost	said	to	inhabit	the	old
Dundee	City	Hall	that	serves	as	Argyle's	main	building	(the	namesake	of	its	Spirithouse	Pinot	Noir),	but	you	can	visit	the	Nuthouse	(the	old	hazelnut	plant	and	namesake	of	its	Nuthouse	Pinot)	and	taste	its	range	of	single	vineyard	still	wines	—	and	the	sparkling	wines	that	are	among	America's	best.	Visit	during	the	slack	season	in	February	and	enjoy
the	Oregon	Truffle	Festival.	Cephas	Picture	Library	/	Alamy	Stock	Photo	These	highly	regarded,	biodynamically	grown	wines	are	a	family	affair	—	the	talented,	Burgundy-trained	winemaker	Josh	Bergström	is	the	owners'	son.	The	picturesquely	situated	frame	farmhouse	amid	the	rolling	vineyards	in	Dundee	offers	private	tastings	year	round,	with	an
$80	fee.	Clay	McLachlan	Wine	lovers	who	want	to	step	outside	the	mainstream	tasting	rooms	and	sample	the	new	and	artisanal	have	a	one-stop	tasting	destination	in	the	Carlton	Winemakers	Studio,	where	16	quality-oriented	small	producers	like	Andrew	Rich,	Hamacher,	and	Lazy	River	have	banded	together	to	produce	"liquid	synergy."	The	sleek,
wine	bar-like	tasting	room	is	an	ode	to	Oregon's	cutting	edge.	Andrea	Johnson	The	tasting	room	for	Chehalem	(pronounced	sha-HAY-lem)	is	in	a	historic	brick	building	in	Newberg	that	offers	an	Old	World-style	twist	on	the	usual:	Fill	or	refill	your	Chehalem	souvenir	liter-size	bottles	from	the	tap	with	wines	like	the	no-oak	INOX	Chardonnay	or	a	Pinot
like	the	Three	Vineyard.	There	are	also	regular	tasting	flights	offered,	from	$25.	John	D'Anna	One	of	Oregon's	longest-running	acts,	Cristom's	winemaking	and	vineyard	team	have	been	in	place	since	the	winery's	founding	in	1992,	and	their	naturally	produced	Pinot	Noirs	are	among	Oregon's	most	acclaimed	wines.	The	standard	tasting	fee	for	five
wines	in	the	homey	Salem	tasting	room	is	$25,	but	Cristom	also	has	a	semi-private,	guided	tasting	program	($65).	Serge	Chapuis	Visitors	are	drawn	to	this	U.S.	outpost	of	Burgundy's	Maison	Joseph	Drouhin	by	the	reputation	of	the	Pinot	Noirs,	including	the	very	fine	Dundee	Hills	entry-level	bottling,	and	are	captivated	by	the	sweeping	views	from
these	hilltop	vineyards.	Visits	are	by	appointment	only;	choose	from	a	few	different	options,	including	a	comparison	tasting	of	Drouhin's	Oregon	and	French	wines.	Domaine	Serene	This	stylish	producer	of	highly	regarded	Pinots	and	Chardonnays	occupies	a	Tuscan-style	hilltop	building	in	Dayton,	marked	by	its	mascot	Wooly,	a	14-foot	high	wooly
mammoth	sculpture	—	a	memorial	to	the	Ice	Age	events	that	formed	the	Willamette	Valley.	Reservations	are	required	to	visit;	estate	tastings	begin	at	$40.	Anna	M	Campbell	Elk	Cove	is	one	of	Oregon's	pioneering	wineries,	established	by	the	Campbell	family	back	in	the	1970s	in	the	foothills	of	the	Coastal	Range	(which	also	provides	mountain	views
out	the	windows).	The	wine	has	reached	new	heights	under	second-generation	Adam	Campbell,	whose	portfolio	includes	the	luscious	dessert	wine	blend	Ultima.	Basic	flights	in	the	modern	tasting	room	start	at	$30;	it's	recommended	to	reserve	ahead	as	walk-in	availability	is	limited.	Diana	Lett	/	The	Eyrie	Vineyards	Eyrie	was	the	winery	that	kicked
off	Oregon's	modern	wine	era	back	in	1965	and	bottled	America's	first	Pinot	Gris.	Now	under	the	direction	of	founder	David	Lett's	son	Jason,	Eyrie	continues	its	emphasis	on	wines	of	finesse	and	balance	rather	than	sheer	power.	Eyrie	combines	the	charm	of	a	hands-on,	small,	family-run	winery	with	very	high	quality.	The	cozy	tasting	room	in
McMinnville	hosts	signature	tastings	for	$40;	reservations	are	required.	Carolyn	Wells	Kramer	California	wine	juggernaut	Kendall-Jackson	jumped	into	the	Oregon	wine	business	with	both	feet.	It	purchased	a	wide	swath	of	vineyard	land	in	the	rolling	hills	of	the	Carlton-Yamhill	AVA	and	built	an	impressive	winery	producing	a	line	of	super-premium
Pinot	Noirs	and	Chardonnays.	Visits	are	by	appointment	only;	the	estate	tasting	is	$40.	RJ	Studio	of	McMinnville,	OR	Ken	Wright	is	a	name	to	conjure	with	among	Oregon	Pinot	Noir	lovers,	and	his	long-established	winery	has	never	lost	its	place	among	the	handful	of	the	state's	most	sought-after	producers.	The	Carlton	tasting	room	is	the	place	to
sample	the	fine	Pinots;	reservations	are	encouraged.	King	Estate	One	of	Oregon's	largest	producers,	King	Estate	is	known	for	terrific	Pinot	Gris	—	in	various	styles	and	at	different	prices	—	and	its	vast	organic	ranch,	located	southwest	of	Eugene,	which	includes	gardens,	orchards,	a	restaurant,	and	wetlands.	The	tasting	room	is	open	Thursday
through	Sunday	by	appointment.	Leslie	Kossoff	Environmental	lawyer	Eric	Lemelson's	frame-barn	winery	conceals	a	high-tech,	carefully	thought-out	facility	for	highlighting	the	natural	nuances	in	his	organically	farmed	grapes.	The	wines	—	including	Pinot	Noir	and	Riesling	—	are	the	draw,	but	the	design-magazine	stone	and	oak	building	(including
the	sleek	tasting	room)	in	Carlton	lends	an	extra	charm.	Closed	mid-week.	Andrea	Johnson	Burgundy-trained	Luisa	Ponzi	has	taken	over	the	keys	to	the	cellar	from	her	parents	in	this	foundational	winery,	which	sources	most	of	its	wines	—	including	the	flagship	Pinot	Noir,	Chardonnay,	and	Pinot	Gris	—	from	its	own,	sustainably	farmed	Chehalem
Mountains	vineyards.	The	beautiful	modern	winery	in	Sherwood	offers	both	signature	and	estate	tasting	flights;	check	their	calendar	for	winery	events.	John	Valls	Rex	Hill's	esteemed	roster	of	estate-grown	wines	are	farmed	biodynamically,	and	the	lineup	includes	offerings	from	top	Oregon	growers.	Visitors	have	the	opportunity	to	sample	these	wines
in	a	variety	of	ways,	up	to	a	$90	legacy	tour	of	the	vineyard	and	winery	with	a	tasting	of	matured	wines.	Carolyn	Wells-Kramer	This	path-breaking	Dundee	Hills	winery	is	now	under	the	guidance	of	the	second	generation	of	Sokol	Blossers,	who	opened	the	strikingly	designed,	cedar-lined	Dundee	tasting	room	in	2013.	The	lineup	here	includes	the
image-making	Pinot	Noir	bottlings	and	the	popular,	affordable	Evolution	line.	Standard	tasting	flights	are	$35;	reservations	are	required.	Carolyn	Wells-Kramer	Tony	Soter,	long	one	of	California's	most	respected	winemakers	and	consultants,	took	his	expertise	north	to	found	this	small	winery,	one	of	America's	benchmark	producers	of	Pinot	Noir	and
sparkling	wines,	all	in	Soter's	refined,	nuanced	style.	The	winery	is	open	by	advance	appointment	only,	for	semi-private,	guided	seated	tastings	($45)	and	more	extensive	"Provisions"	tastings	($150)	including	food	grown	on	the	estate.	Andrea	Johnson	One	of	Oregon's	largest	producers	—	partly	owned	by	thousands	of	small	shareholders	through	an
ongoing	public	offering	—	WVV	occupies	a	fairytale	site	high	on	a	vine-covered	slope	and	offers	visitors	to	the	Turner	estate	a	range	of	tasting	and	dining	experiences,	including	wine-pairing	meals	prepared	by	the	estate	chef.	If	you'd	prefer	not	to	drive	home	afterward,	you	can	book	one	of	the	estate's	luxury	suites.	WVV	also	has	five	other	Oregon
tasting	room	and	restaurant	locations.


