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Memorial Day
Open House

MAY 26:27 2007

FRIDAY AND SATURDAY ONLY
10AM-5PM

Don’t miss the first opportunity to stock your cellar with
Provocateur and Glass, the quintessential sip of summer.
We provide the wine, Italia Fine Living provides the cheese.

PRESENT THIS CARD AND RECEIVE

COMPLIMENTARY ADMISSION FOR TWO

AT OUR MEMORIAL DAY OPEN HOUSE.

From Portland I-5 south. West on Highway 99W.
Travel through Sherwood. Start down the long grade,
passing Rex Hill Vineyards on the right. At the bottom
of the hill, just beyond milepost 21 turn right onto
Benjamin Road. Proceed 200 yards down the dip and
back up and you're here, the old white barn on the
right is the winery

From McMinnville Highway 99W North. Travel
through Newberg. Proceed 1/2 mile north (past Ford
dealer and Providence Hospital) to the low point of the
grade which is Rex Hill. Turn left on Benjamin Road.
Proceed 200 yards down the dip and back up. You're
here, the old white barn on the right is the winery.

J.K. Carriere Wines ®* 30205 Benjamin Road * Newberg Oregon 97132 * 503.554.072I * jkcarriere.com
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J.K. CARRIERE WINES Newsletter: Spring 2007

THE STORY OF ROSE WINE
IN AMERICA IS THE STORY OF SPRAY CHEESE.

It’s a story of love and revile and redemption. Some would distance themselves from its history, and some would employ shame
to make you regret past choices of easy-drinking pink. It’s not my place. I'm a winemaker, a liquid storyteller of time and
place. And much as I'd like you to fall under my spell, I'd prefer that you trust your palate, drinking what you like, not what’s
prognosticated. That's what I sat down to tell you.

The story goes that summer heat is brought by the arc of the same sun. How it goes in France, so it goes in Italy, and no
guess-work, even America. For centuries, when the warm evenings started to linger, the denizens of Euro-land put away
their burley bottled reds and galoshes in favor of open-toed shoes and dining en plein air with dry rosé on the table. It’s
nearly always been so there, not so here.

In 1975 a stuck fermentation at Sutter Home grabbed the attention of a winemaker with its sweet taste and pink color.
And with that, American rosé was off. Yes off, as in bad macaroni salad. No, color is still not a flavor, nor high sugar a
substitute. But fun is where you find it, and plenty of jugs were drained. A decade plus and a few million gallons of white
zin later, we couldn’t forgive ourselves the hangover. The baby was

thrown out. %

The forward churn of calendars and cycles and fashion, well, they do

what they do. And voila, in 2001 in New York and 2002 in San

Francisco, rosé was rediscovered. This time it was led by dryness and I IMPLORE YOU TO
flavor, and its benchmarks were millennium rosé Champagne and

rosé from the south of France. The seeds had been spread by food .

travelers and intrepid sommeliers and weirdo winemakers, who after SE ARC H FOR vl bra n9) .

experiencing rosé with a simple summer meal, couldn’t let it drop.

I built our first “Glass” White Pinot Noir in 2001 because I thought

I could. It’s an intentional rosé, a throwback, made in the manner I BESEECH YOU TO

of the best rosé Champagne of the last century sans bubbles.

Although it is 100% fully ripe old-vine Pinot noir grapes, it starts . . .

life like a full blown white, pressed in clusters straight from the vine- d

yard and cold barrel fermented until all the sugar is gone (dry). To FIND lStl nCtlveneSS'
that we add yeast (lees) settled from chardonnay fermentations and

stir the barrels twice a week for three months (batonage). The yeast

bind and strip the color, as well as flesh out the mid-palate, resulting THE VE RY FUTURE OF
in a wine that carries the color, substance and elegance of ultra-ripe

rosé Champagne with only a slight spritz. Yes, it’s an expensive,

time-consuming, and nearly extinct method of winemaking. But if -

you're truly searching for the pinnacle of rosé, the road must cer- ROSE IS IN YOUR HAND S
tainly wander closer to Champagne than to Boones Farm.

And therein lays your choice: The path to perdition or the road to
redemption. I implore you to search for vibrancy. I beseech you to

find distinctiveness. The very future of rosé is in your hands.
However, its only permanence is if it finds a place in your soul.
And that’s simply not going to happen if it would otherwise be...

spray cheese.
May our pink be with you!

Jim Prosser
Owner/winemaker/weirdo
J.K. Carriere Wines

J.K. CARRIERE WINES ‘ jkearriere.com 503.554.0721
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2005 Provocateur

J.K. CARRIERE WILLAMETTE VALLEY PINOT NOIR

2006 Glass

J.K. CARRIERE WILLAMETTE VALLEY WHITE PINOT NOIR

The
Name

The
Cliff Notes

The
Story

Cases
Produced

Provocateur is French for troublemaker. I believe a
full life should include some time spent wearing that
moniker. My grandfather’s face is on the label. He
lived a full life.

The color is dense violet, somehow matching its ripe
and dark nose of graphite, cherry and caramel.
Voluminous scarlet cherry fruit with black pepper
highlights and a dry encompassing structure deliver
fine front-of-mouth tannins that tingle on your
lips. Brooding now, maturity will reveal the “linger
factor” and guarantee the wow.

I kept tasting and waiting and tasting, thinking it was
demure. It’s always the quiet ones, the ones you've
assumed are shy, perhaps don’t have much to say. It
came willingly enough out of barrel — clean, mind-
ing its own business. Then I turned, just for a sec-
ond, and it broke the shackles. It hit me over the
head with a brick of dark fruit, threw a core of acid
on my palate and scampered off in the direction of
structure. I'd suggest caution and a decanter, mak-

ing sure that you yourself are armed and dangerous.

352

The
Cliff Notes

The
Story

Cases
Produced

Imagine a crystalline tequila sunrise and you’ll rec-
ognize the pink-orange tinge of rosé Champagne
sans bubbles, yet wielding a little spritz. Aromas of
tangerine and flowering lime waft clear of a clean
floral petrol undernote. Bursting flavors led by
Meyer lemon and lime, nuanced by earthy sandal-
wood and bread-crust, combine with lingering
acidity and mouth-coating texture to suggest a per-

fect non-confection lemonade.

I live for the mountains — the totality of those
environs in all their jaggedness brings me serenity.
Look closely and they appear to be severe: rocks
falling, winds scouring, blue skies freezing. Taken
as a whole there is balance. So it is with wines worth
drinking. Wine played safe loses the interplay of
acid and fruit: the peaks are shaved, they become
mere hills. All fine for Jack and Jill. Not for us. We
favor wine with undulating structure that takes you
to places where your imagination can be sparked.
Balance, serenity, amazement, the words are unim-

portant, the experience is invaluable.

426

Complete and fax to 503/460-0579, or mail with a check to:
P.O. Box 662, Sherwood, OR 9714.0.

J.K. CARRIERE ORDER FORM:

Questions? Call 503/554-0721I or e-mail jim@jkcarriere.com.

I 2 OUR WINE CLUB IS DESIGNED TO PLEASE

TWELVE YOUR PALATE AND SET YOUR MIND AT EASE!

Join 12 and you will receive twelve bottles of J.K. Carriere throughout the year: three bottles each of Glass,
Provocateur and Willamette Valley Pinot Noir and one bottle of each of our three Limited Bottlings. Your
wine is sent directly to you at your home or office prior to the wine’s official release. As a member of 12 you
will also receive first shot at additional quantities of all new releases, case pricing on all wine purchased,
and invitations to members-only events at the winery. Joining 12 guarantees that you will never miss out on

a limited release! Sign up today by completing the middle portion of the order form.

Call now and reserve your seat at our special summer sit down tastings. Offered the first and
third Saturday of June, July and August at 11:30 & 2:30, these tastings last about an hour and
will include a winery tour, barrel- and current-vintage tastings, and a chance to sit down and
talk all things Pinot with owner/winemaker Jim Prosser or our cellar staff. Can’t make it then?

Call or email to schedule an appointment: 503/554.-0721I or taste@jkcarriere.com.

J.K. CARRIERE WINES | jkearriere.com

503.554.0721

WINE
PRICING: ory EAcH (CLUB) 3 BOTTLES 6 BOTTLES CASE TOTAL
2006 Glass Willamette Valley White Pinot Noir, 750 ml $20 ($18) $57 $111 $216
2005 Provocateur Willamette Valley Pinot Noir, 750 ml $24 ($21) $69 $132 $252
2004 Willamette Valley Pinot Noir, 750 ml $42 ($36) $123 $234. $432
12 WINE CLUB
(4 S1GN ME UP! I want to join 12, J.K. Carriere's wine club. I understand I will receive three bottles of four
J.K. Carriere new releases each year (3 Glass & 3 Provocateur, 3 Willamette Valley, 3 Limited Bottlings), for a
I total of 12 bottles ($395 plus shipping). My credit card will be billed at the time of each shipment, and wine
TWELVE will be shipped to my home or office three times a year (May, Sept, Nov). Start my membership with 3 Glass $II7,00
and 3 Provocateur. This
Shipment
Please ship via (d DHL Ground (weather permitting) or [ DHL Air (overnight) or [ pickup at winery
[J T want to give a one-year gift subscription to 12. Please send the current release to the individual listed
below in “for shipping only.” My gift card message is at the bottom of this form.
SHIPPING
1-3 BTLS 4-6 BTLS 7-12 BTLS TOTAL
DHL Ground Shipping (amounts shown represent the maximum you would be billed;
actual amounts may be lower)
Portland metro $12 $15 $20
‘West Coast $15 $18 $25
Midwest $18 $25 $32
East $25 $28 $40
DHL Air Shipping (ususally overnight) $45 $55 $70
SUBTOTAL
Sales Tax on shipped orders only (CA, NC, NY, WA) County: %
ESTIMATED TOTAL INVOICE I
Name: For Shipping Only
E-mail: C/0:
Phone: Company:
Billing Address: Street address:
City: State: Zip: City: State: Zip:

(J This order is a gift. Please send the receipt to my billing address, and

enclose a gift card that reads:

SIGNATURE (required) X

Phone at shipping location:
Visa/MC/AmEx:

Expiration Date:

By signing this order form, you represent to us that you are at least 21 years old and that the person to whom you are directing shipment is at least 21

years old. The buyer is solely responsible for shipment of alcoholic beverage products. We make no representation relative to your right to import

wine into your state. By placing an order, you authorize us to act on your behalf to engage a common carrier to ship your order, including the

possibility of an adult signature requirement at your door.

FAx TO 503/460-0579



