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' lﬂpaﬁiﬁgﬁd%“’” It For Oregon’s snowboarding-obsessed
avegas 16 °‘}::o..u. g winemakers, Pinot Noir and powder are a perfect

match. After a day on the slopes, they pour their
best bottles at a fabulous meal in a hut high up on
Mount Hood.

That these rival winemakers play so well
together is part of what makes the Willamette so
remarkable. Says snowboarder-winemaker Adam
Campbell of Elk Cove Vineyards, “People here still
share knowledge and tips. We have a real sense of
community.”

Campbell, a fourth-generation
Oregonian, produces one of the
state’s most consistent Pinots and
a characterful Pinot Gris.

Oregon'’s winemakers
also seem to share an
adventurous spirit that
drives them to explore
the world outside their
cellars and vineyards.
As Jesse Lange of b .. 4
Lange Winery says, — s
“Hey, the fact that we | i D
have another life says : B,
something about the ! s %’
Oregon winemaker.” Je ‘
Campbell and Lange —
were among friends on the recent trip to Mount
Hood. The boarders (including Steve Doerner of
Cristom Vineyards and Jim Prosser of ).K. Carriere
Wines) spent the day cutting up fresh powder,
then headed for dinner at Silcox Hut, a mile above
historic Timberline Lodge—the haunted setting for
a ranting Jack Nicholson in The Shining.
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