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e face of the landscape around the
winery has changed dranztically in
the past few months. in December, we
started construction on 4 £9,800
square-foat production facility adjacent
to the historic Walla
Waila Engine
House where we
currently  house
all  preduoction
and visitor
activities.  Feeling very
cramped with our ever-
expanding staff and production, we are
cagerly awaiting the "big move” before
harvest hegins in September. Gnee our
new building is complete, we will begin
some much nceded landscaping. Not
only will the new trees. shrubs aad
flowers add beauty o our industriad
neighberhood, but they will diversily
the ecology and beauty of our distinct
location in Walla Walla, We look
forward 1o the fncrease in population of
the fascinating garden life we now see
of preving mantis, dragonflies and
ladybugs, plus the addition of other
creatures  from  hummingbirds 1o
covess of quail.

Whilc we watch the daily changes of

the new building with growing

excitement, we are enjoving our

favorite time of veur in Walla Walla,

“Onion Time!™ This vear’s crop is

especially sweet; so

sweet  that  vou

could literallv ca

one like an apple.

We wondered what

made this crop so

special, s0 we went right

to the source, the farmers

i the valles. to find out. Walla Wallz is

an exceptional place (and the only

place} to grow this particular variety,

The seeds are planted the first wwo

weeks of September and must be hearty

enough 1o withstand the  winter

temperatures. Harvesl bpically starts

the middle of June and runs throagh

the middle of Julv. This past winter was

fairly mild with higherthan-average

moisture. Those factors in combination

with the rich soil in the valley resubled
in 2 truly incredible onion crop.

We hope you enjoy the onion recipe
in this newsleiter, and look
forwart to visiting with vou seon in our
expanded new home on Cherry Street.
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'I\O'ne of the gre‘:’a_tes_t?piéas'ﬁres of Work.ing at.Car_;pe\_.Ridg'é
Yineya;d is getting our staff tagether co'_.enjojr' wondeful fod.
T}us recii)é'is the {;tﬂﬁ]iﬁéfion of our love of great food |
* combined with the bounty of fresh prodiice-available

at this 'ti;ne ‘of year. .

Wa%p Wahnfweeé @/zm
Jmef«« ﬁm Lfaézc/

Servgs 6asa side sa-l_ac_:_l. _ .'

INGREDIENTS
I head bucter letmce (leaves separated and rmsed) _
2 Waﬂa Waﬂa sweet ‘onions (outer layers removed and
- "+ sliced into rings) .
3-fresh tomatoes, sliced :
10-12 fresh sprigé thyme - -
8 oz. French feta, crurnbied
_ olive oil _
" fresh cracked black pepper < taste.
drizzle of balsamic vinegar = _
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.. Phi{S09) $27-0885 + email: order(@canceridgevinieyatr.com
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Case pnoes mclude a 10% dlSCOllIlt
_ *750,M Boitles e
1998 Metlot $25 00 btl/$27{) 00case
2000 Chardonnay NEW $19.00 bil/§205.20 case

2000 Gewurztraminer NEW $12.50 bil/$$135.00 case - -

'1998 Resetve Merlot, Lot 16 $45.00 bl[/$486 00 case * \'
1998 Cabernet Sauvlgnon $28 00. bll/$302 40 case

15 ther Magnums
T A case of magnums consists of six bottles.

1998 Cabemet Sauvngnon $59.00 bﬂ/$318 60 c case -
1998 Christmas Cuvée $33.00 bil/$178.20 case

. For the collector, we do have limited ediﬁon boules in ]arger sizes.
- Letus know whit you are looking for, we Just ng}n have it:

. Wecanslupwmefo]lovnngm
CACO[&IDMNNENMOR,WA,WIWV

o Depending on wesmer oondmons, we may recommend delayed shlpmeni. :
One- and two- day shipmesnts are also available; please ca]l\for detmls. -

Ifyouhvemastatewhereulsuotlegal_forusmsthduealytoyou -

. pleasecaﬂusandwecanheipyouﬁndaretaﬂerwhocamesourmem SRS

yqur ne:ghborhood

Ph: (309) 3270885 Fax: (509) 327-0880

email: or dL @ L..-lm_')crjdgt.q..:uy:u d.com

: o Wedoourmbmmheepomm!mghstﬂzwm
. leelﬁuskmwr[wemnwmanyoflbemﬁomaﬂﬁuwhﬂeonﬁleform
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Lay butter lel;tuce Ieaires on'a Ia.rge platrer. Shce tomatoes mtoi_' '

.

rOunds and Jay ori'top of lﬁntuce Separate onjen rounds and :
layer on, top of tomatoes, dnzzle wu:h ohve o:L Crumblethe . _' T
. feta onto the salad, then sprmkle fresh th}n:ne ovef/ the top: - )
Add the cracked black pépper, an/d llghtly d.n.zz.le ihe\ E
i balsa?mc vmegm: over’a]l o .
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‘Ei.;mgm theWhWaﬁaVaﬂq btmgs two" excﬂ:mg neleases Walla,kv | I
and ouf 2090 Gewurgtiaminet. 1 find it verymreresnng that ﬂme ' i
ﬁrst \lmxe botﬂeﬂ The rdease of our‘Z@OQi eWLIZt

rbsew%te; ¢dfende; The mough--_has £} -soﬁ: m:lmess fha

; dwn!ﬁﬁ?%msxdualsi:k}ms'ald bai&ﬂcédﬁ;psht}mt_

Slp.¥ F love them:{f I is E gets ‘me I:hrouﬁthe hise- Wad
on't look i my’ netyrlmgbmmAuggst. . '
Spick . thic -cuisine{of the’ day’ ﬁ:{r Gewurziratiner; Chldte 1 Gire A G.trry
memtid_ﬁ"e great W1\th this wine. Séimcm hath witk lalepe
_'_'Gewuirztrammer For sometﬁmg fun -and- duffcr\mt, s!ﬂj@ht‘u
jla f hme“Ma:rgmta.Serve shakcno tbe

cheapa:nck; Dréim
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