





TASTE WESTPORT WINERY

With over 30 wines

to choose from, we
recommend sampling the
gamut of different styles:
a white wine, a red wine,
a fruit blend, a sparkling
Gewdlrztraminer, and their
raspberry chocolate wine.

Bordello Blonde A
blend of primarily dry
Gewdlrztraminer accented
by some fruit forward
Riesling. $20

Jetty Cat Red Award-
winning Cabernet
Sauvignon blend with
Merlot, Syrah, and
Cabernet Franc offers
highlights of cherry, anise,
and pepper. $25

Duckleberry Grunt

Their top seller is a
crowd-pleasing blend of
blueberry, huckleberry, and
GewdUrztraminer. $24

Going Coastal A sparkling
Gewdlrztraminer made in
the traditional méthode
Champenoise style—bubbly
bliss in a bottle. $35

Red Sky at Night
Raspberries blended with
chocolate makes this wine
amazingly decadent and
unique. $29

POPCORME|

LEFT The gathering room adjacent to the tasting room offers cozy seating nooks to sit and
sip CENTER Cooking classes, dinners and events are held all year at the winery R/IGHT The
perfect neutral food—fresh popcorn—is served daily to wine tasters and guests.

A stroll around the grounds reveals
a number of one-of-a-kind sculptures
found throughout the gardens that
pay homage to their wines. Seducing
passerby’s with a bottle of wine
is Merlot’s Mermaid, a life-sized
aquamarine colored mermaid welded
from steel.

VINEYARDS BY THE SEA

The Roberts are skilled hands at
farming. They grew alfalfa, oats
and timber on a 240-acre farm near
Spokane beginning in 1998. And
before that, they raised alfalfa and
Norwegian Fjord horses on a 37-acre
farm in Leavenworth for five years.

In addition to the grapes grown
at Westport Winery’s Salmon Safe
certified farm, the Roberts cultivate a
host of other Northwest crops, many
of which contribute to the success
of their wines. Their homegrown
blueberries, raspberries, blackberries
and strawberries are used as secret
ingredients that get infused into their
signature blend wines.

Summertime sightseers will
appreciate the colorful wildflower
display and over 5,000 irises in full
bloom during the winery’s Fleur de Lis
Festival every June. Also grown on the
farm are Asian pear trees, willow trees,
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a vegetable garden, a culinary herb
garden and even a bee colony.

FAMILY AND COMMUNITY

From the beginning stages, the
Roberts realized the monumental
tasks involved with operating a
winery and vineyard. They recruited
their son Dana to be the winemaker
and daughter Carrie to keep the
tasting room running smoothly.

The Roberts family holds a deep
passion for their coastal community,
and are active on many fronts. They
donate a portion of all wine sales to
local charities.

Their love for the sea has
been a lifelong affair. Blain was
a nationally rated surfer in the
1970’s, and in her early twenties,
Kim became one of the first female
charterboat captains in Westport.

10,000 TASTES

“Blain and I met and fell in love over
two decades ago in Grays Harbor. At
the time, he lived in Maui and was
building a new boat in Westport. He
was a good salesman because when
he proposed he knew how much I
loved Westport—and promised me
that one day we would return to this
community,” says Kim Roberts.

LEFT Winemaker Dana Roberts crushing Cabernet Franc grapes ABOVE Westport Winery's
unique gift shop and Merlot's Mermaid sculpture RIGHT Carrie Roberts in the tasting room
BELOW The coastal theme is everywhere, even in the pirate flag waving atop the flag pole.

Their journey led them to Maui,
where they started their family and
then moved back to Washington State
in 1993 to take up farming on the
eastern side of the mountains. With
their hearts set on someday migrating
back to the coast, they finally returned
to Grays Harbor in 2007 and purchased
21.5 acres of land, nearly impenetrable
with blackberry, alder and Scotch
broom.

Pondering what to do with all that
land, WSU agricultural extension agent
Don Tapio urged them: “You should
plant a vineyard and open a winery.

It will be historic.” They did just
that and opened Westport Winery in
the spring of 2008. Mentored under
Icicle Ridge winemaker and friend
Don Wood, the Roberts honed their
newfound winemaking skills.

Kim Roberts said, “Somebody told
us it took 10,000 tastes to develop a
palate. Blain and I were diligent in that
pursuit to find a definite style of wine
we personally enjoy—and that’s the
kind of wines we make.”

MESSAGE IN EVERY BOTTLE
Every bottle of their wine tells a
different story and with 32 different
wines (so far!) the Roberts have many
stories. Portrayed on every wine label

are a lighthouse and an element of
water.

There are four labels that reveal old
family photos with Blain on Surfer’s
Last Syrah, Kim on Charterboat Chick’s
Cabernet Sauvignon, Carrie on Bog Berry
Blush, and Dana on their vintner’s
reserve, Swimmer’s Last Syrah.

Westport Winery has a large
following for their blends that combine
grapes with other fruits. Case in point
is their best seller, Duckleberry Grunt;
it outsells their other wines by a ratio
of four-to-one. It’s a blueberry and
huckleberry infused Gewiirztraminer
with a duck decoy on the label. When
purchased from the winery, it comes
wrapped in camouflage tissue "because
you’ll want to hide it from your
friends,” says Kim Roberts. “It’s so
popular, people come in and simply ask
for The Grunt or The Duck.”

In perfect harmony with the coastal
setting that surrounds it, Westport
‘Winery is as natural as a beach
vacation. When asked about their
success, Kim Roberts said, “Our lack
of wine-savvy expertise going into this
venture has been a tremendous blessing,
since we didn’t know what we couldn’t
do. That allowed us to create things
we loved, and then it turned out our
guests loved them too.” &
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An informal gathering of local winemakers enjoying a convivial
dinner at Russell's Restaurant in Bothell and a chance to swap
tastes of each other's wines. TABLE LEFT SIDE, FRONT TO BACK
Derek Des Voigne of Cuillin Hills Winery, Lou Facelli of Facelli
Winery, Tim Blue and Erica Blue of Adams Bench, Darby English of
Darby Winery, and John Patterson of Patterson Cellars.

TABLE RIGHT SIDE, FRONT TO BACK Winemakers: Leroy
Radford of Flying Dreams, John Bigelow of JM Cellars,
Darren Des Voigne of Des Voigne Cellars, Kevin Correll of
Barrage Cellars, Kevin Lantz of Lantz Cellars, and General

Manager of Russell's Dining & Bar, Rob Williamson. ‘}é

Photo: John Vitale




