Portland Indie Wine Festival 2007 Adds Educational Seminars

Back to Class: Northwest Palate Magazine and Wildwood Restaurant & Bar

Give Wine Lovers a Hands-On Lesson of Oregon’s Agricultural Bounty

Portland, OR (4/5/07) – Wine lovers can quench their thirst for knowledge at the first Portland Indie Wine Festival (PIWF) educational seminars. The seminars address Oregon’s unique food and wine pairings and approach to making Pinot Noir and Chardonnay.  The two seminars be held at Wildwood Restaurant in Northwest Portland on Saturday, May 5th and Sunday, May 6th from 11am-12:30 p.m.   

“With the Indie seminars, people have the opportunity to expand their knowledge of the agricultural bounties that define Oregon as a force in the culinary and wine world through an intimate, hands-on experience,” says Lisa Donoughe, founder of the PIWF. 

“What Grows Together Goes Together: Indie Winemakers and Indie Farmers Take on Terroir,” the first of the two seminars, takes place Saturday, May 5th. 

Cole Danehower, wine editor and co-publisher of Northwest Palate Magazine and a James Beard Journalism award-winner, will moderate the seminar. Attendees will sample Oregon-grown and handcrafted products including artisanal breads, cheeses and rare heirloom vegetables. Wildwood’s executive chef Dustin Clark pairs 3 Indie Pinot Noirs from Anam Cara Cellars, Coeur de Terre Vineyards and Methven Family Vineyards with his Northwest-centric cuisine. 

Chardonnay lovers can dig into the hot topic of new world chardonnay at the “Oregon Indies Take on Chardonnay: Giving a New Spin to an Old Classic” seminar on Sunday May 6th. Jason Lett, owner and winemaker of BlackCap wines will participate in a discussion about Chardonnay-making strategies and will kick-off the tasting with his own rendition of Oregon Chardonnay. Winemakers from Boedecker Cellars and Apolloni Vineyards will accompany Lett in orchestrating the discussion and will also pour their Chardonnay. The seminar will highlight some of the best PIWF Chardonnay grown in Oregon’s cool-climate and warm-climate growing regions including Chardonnay made with and without the influence of oak and/or malolactic fermentation. Small plates will be served. 

Wildwood Restaurant is located at 1221 NW 21st Avenue Portland, OR 97209.  The cost of each seminar is $75 per person and will include the educational component, wine and light tasting. Seminars will prelude the PIWF Grand Tasting scheduled to take place from 3-6pm Saturday and Sunday May 5th and 6th at Urban Wineworks. The cost for the Grand Tasting is $60 for one day or $100 for both. For more information about the PIWF or to purchase tickets for the Grand Tasting or seminars, visit the PIWF website at www.indiewinefestival.com or call (503) 595-0891. 

#
#
#
