Oregon vintners release first LIVE-certified wines
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SALEM = Oregon's wine in-
Tuatry will introduce the coun-

ryv's first vintages made with
ANegrapes grown in accordance
with striet state and interna-
Gdonal sustainable-agriculture
standards.

Certification for sustainably
rrown wines in Oregon is pro-
sided by the state wine indus-
rv'a Low Input Viticulture and
snolagy program.

Wineries who subseribe to the
rogram and pasa certification
ire allowed to carry the LIVE
oo on their labels.

Al MacDonald, LIVE diree-
or, estimates that there are about
5200 acres of Cregon winegrapes,
Umost one-quarter of the state's
ntal vineyvard acreage, enrolled
n the LIVE program, There arc
'l LIVE-certified vinevards.,

MacDonald said that while
LIVE members are hoping their
wines will bring a premium in
the marketplace, even if they
don’t they should offer a com-
petitive advantage, especially
with conservation-minded con-
BUMErs.

Oregon's LIVE program re-
ceived a boost internationally in
March when it was officially rec-
ogmized by the International Or-
ganization for Biological Con-
trol and Promotion of Integrat-
ed Pest Systems.

This should help LIVE wine
zales in Europe sinee the green
movermnent there is generally con-
gidered ahead of the one in this
country.

MacDonald, who grows wine-
grapes between Salem and Day-
ton, said that almost every Ore-
EOn winegrape-growing county
has at least one LIVE member.

The first Oregon winery to

put a certified LIVE wine on the
market 15 Bethel Heights near
Salem. Vineyard manager and
co-owner Ted Castesl is credit-
ed with atarting the program
about five years ago.

Oregon’s LIVE program 15
modeled after one in Switzer-
lamd.

This year, Bethel Hoights ia
releasing a LIVE-certified 19949
eatate grown Pinot aoir and &
2000 Pinot blane, In the future,
all of the winery’s estate-grown
wines will earry the LIVE logo.

There are several steps to be-
coming LIVE certificd. Not only
must grapes be grown on sus-
tainably managed, certifiyd
ground, the finished wine m
pass both chemical and tas
Lests,

The taste screening panal,
which is made up of moembers of
the Oregon wine industry, cval-
uates for taste Naws or lack of

varietal character, said Pat Dud-
ley, co-owner and marketing di-
rector of Bethel Heightas,

Independent laboratories
check for such things-as titrat-
able acidity and the presence of
a number of compounds, “There
are lots of approved labs,” Dud-
ley said. “The one we're using is
in California.”

Casteel believes that sub-
aeribing to the LIVE program
can result in long-term cost aav-
ings becauae of less dependence
an chemicals and fertilizers and
leas frequent mowing.

Dudley said that most Ore-
gon wines dould pass LIVE cer-
tification. “This is not difficult
to accomiplish. Sustainably grown
wine is probably something most
people are doing in Oregon, Most
will-made wines ore going to
pass all these tests with no prob-
lem at all. IU's just a matter of
going through the stepa.”

Dudley snid that to achieve
LIVE certified status a wine
must earn a required number
of points given for following cer-
tain management options, some
viewed as more favorable than
others.

For example, one LIVE re-
quirement is that vinevard rows
be alternatively mowed so that
every other row can go to seed
and sustain itself while pro-
moting biodiversity. Ifa grow-
er decides not to follow the stan-
dard, he or she will have to minke
up the loat points in another
aren, such as letting more than
the required number of vine-
vard acres gouncultivated to
promote biodiversity.

Applying the herbicide Round-
Up and irmgating are two oth-
er practices that will lose points,
which must be picked up elae-
where,

Henry Estate Winery in

Umpqua, Ore., has several thow-
sand gallons of estate-grown
2000 Pinot noir, rescrve
Chardonnay and Gewurz

traminer wine from certified
grapes still aging. All that own-
or Scott Henry 15 waiting for now
ig new labels.

“Label changes don't happen
very fnst,” Henry zaid. “People
take them for granted, buat it's
not that casy.”

Henry said that he won't be
nsking a higher price for his
LIVE wines at first, “but we're
hoping that as it catehes on and
people realize whot we're doing
— aort of towards the orgpanic
approach to winemaking — that
people will be willing to pay mome
muoney for them. It certainly costs
maore money (to grow LIVE
grapes).”

Henry Estate has the only
LIVE-certified vineyard in the
Umpgua appellation.



