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THE TASTING PAMNEL takes a gander at one Familys passion For wine

nwolved in farming and cattle ranching in
Eastern Washington State for four decades,
The Monson Family planted their firet wina
grapes in 1887, Arvid Monson worked with Dir.
Walter Clore, the father of the Waehington wins
industry, and scouted out 3 500 acres of land on
Goose Hill which is tucked betwreen the Colum-
bia Valleys Bed Mountain and Horse Heaven
Hill sub-appellations. Dir. Clore is reepon-
gible for picking many of the premium
growing sites in Washington State.

“My dad and D Whalter Clore studied
the property for houre and hours,” re-
calls Arvide son Bill Monson, who runs
the company today with hizs fathar and
sisters Mally and Valerie. “They
mapped out what varietals
wionald benefit most from each
block's gail, elevation end drain-
age.” Flanting began in 1888 on
the pandy Warden loam socils.

Chateau Sta. Michella,
Washington's largest wina
producer, ales 2aw the potential
in the land and took an early
contract on grapes from the
new property, dubbed Goose
Ridge Estate Vineyard. When
the grapes came into produc-
tiom, the Monsons dacided to
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some of the fruit themsalwes.

“It really started ae & test proj-

ect,” explainz Bill. “We have a large vineyard
and didn’t want to lose touch with the quality
of grapes grown and shipped to other winear-
=8, We established Goose Ridge to concentrate
on small lots of grapes, showcasing the unicqus
characteristice of cur vineyard.”

While Ste. Michalle is still the Monsons” major
client, eround ten percernt of the 1,400-acra
vineyard’s grapes are kept for the family's Goose
Ridge label, which is now available in more than
42 statas. A second label called Stonecap was
added four years ago, an entry tier of froit-for-

by Dawid Godd

ward, food-friendly wines Stonecap refers to
the rock-topped mountains—products of the
last ica age—that surrcund the vinayard.
Veteran Cohimbia Valley winemskear Char-
lis Hoppes has been with Gooss Ridge since
the beginning. He crafts a highly-rated line of
single-warietal wines, inchuding three whites,
Rigeling, Pinot Gris and Chardonnay (SEP
£14-%18), and three reds; Merlot, Syrah and
Cabernat Sauvignorn ($20-£26). The Goose
Ridge portfolio alse inchudes the 3 (Generation
3) Bed Wine ($15) and a Reserve line consisting
of Syrah ($40), Malbec [$40) and Cabernet ($50).
Goose Ridge also has two proprietary blends:
the bold, Australian-inspired Cab-Syrah-Mearlot

build their own winery and vinify The Monson family in the Goose Ridge cellar (left to rightk:
Mally, Valerie, Suzanne, Arvid and Bill.

callad Vireo ($37) and an impressive Bordeaux-
etyla bland, Sol Duc Meritage (350).

While still farming and renching, Bill Mon-
gon, the winery's self-stylad “make sura every-
thing gets done quay,” would definitely rathar
talk ahout grapas then apples, charrias or
cattle. The family has found a new love over the
past ten years, and it comes in 8 bottle. Az Bill
Monson puts it, “What started as quality control
gvolved into & passion.” Il

Goose Ridge and Stonecap are svailable from
Vimtage Point, Sonoma, CA
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