
EMERS ON LOOP VINEYARD &
DEVELOPMENT SITE PORTFOLIO

$3, 799,000 |  160.1  AC
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OWNERS: Scott Elder and Stephanie LaMonica, husband and wife

GOOGLE EARTH: 45.5926411008822, -121.03252211941965

LEGAL PARCEL SIZE: 160.1 acres, Net (less county road easement for Emerson Loop Rd.) is 157.3 acres

EMERSON LOOP VINEYARD: VIDEO 

EMERS O N  LO O P  VINEYARD

PROPERTY FEATURES:

HIGHLIGHTS:

Quintessential world-class vineyard site produces award-winning wines at a fraction of Napa Valley prices. 102 

high-quality open-ground acres with water rights can be used for vineyard expansion. Sweeping south, west, and 

north slopes; deep, well-drained, lime-rich Walla Walla silt loam soil; sunny, warm and dry weather throughout 

growing season; windy, open site affording very low disease pressure. All combine to produce wines of great 

character, structure and longevity comparable to preeminent grape-growing regions in Europe. Wasco County 

has accommodative permitting rules for winery construction/operation, agritourism, and owner/operator and 

employee home-build allowed; many build sites with exceptional views of Mt. Hood, Mt. Jefferson, Columbia Gorge, 

Klickitats (WA), and expansive rolling wheat and range lands. Even people who have lived their whole lives in The 

Dalles are taken aback by the views.

- 3-phase power

- Deer fencing

- Access roads

- Nearly 2/3 mile of frontage on well-paved and 

maintained Emerson Loop road

SOIL

- Desirable Walla Walla silt loam soil

- Deep, well-drained sandy/silty loam, some cobble 

stone in areas, pH 6.8-7.8

- Soil Study provided by Prof. Scott Burns and 

Group, 2006 Department of Geology, Portland State 

University, Portland, OR

WATER

The agriculture irrigation well is shared with 

the adjoining property. However, an easement 

agreement makes the Emerson Loop Vineyard 

property the primary beneficiary of the well and 

water, meaning it gets to meet all its water needs 

(for domestic, agriculture, winery, and viticulture) 

prior to the adjoining property’s use. This easement 

agreement transfers with the land.

- Water right has senior position in area for  

agricultural irrigation

- A 15-year, stable track record.

- Sufficient water for over 150 acres. Irrigation 

mainlines to entire property

- Irrigation type: Drip

- Irrigation Well Water Testing Results: 920 gpm

- Domestic water well

OTHER
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EMERSONLOOPVINEYARD.COM
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SOUTH SLOPE VINEYARD: 21.2 acres, planted in 2006, production since 2008, irrigated, with trellis

NORTH SLOPE VINEYARD: 15 acres, planted in 2007, irrigated, no trellis 

VINEYARDS:
- South side: drip irrigation, single-wire trellis, organically farmed 2020-21, needs pruning, full harvest by 2023
- North side: drip irrigation, no trellis, organically farmed for 10 years, harvest in 2023 with pruning and trellis
- Approximately 2800 growing degree days, similar to Walla Walla, WA and Oakville, CA

EMERSON LO O P  VI NEYARD

EMERSON LOOP VINEYARD GOOGLE EARTH

VINEYARD EXPANSION: 102.1 acres of available land with water rights for additional vines

102 HIGH-QUALITY OPEN GROUND ACRES WITH WATER RIGHTS READY FOR DEVELOPMENT

EYEBROW:
Grass and sagebrush - 6.1 acres

VARIETALS:
Sangiovese (Brunello clone) – 2.8 acres
Tempranillo (2 and Duero clones) – 5 acres
Cabernet Sauvignon (4 and 337 clones) – 14.5 acres
Petit Verdot – 0.7 acres
Riesling – 3.6 acres
Pinot Noir (Pommard, 114, Wadenswil clones) – 8 acres
Pinot Blanc - 0.5 acres
Gewürtztraminer – 0.5 acres

BLUEBERRY PARCEL:
11.8 acres, irrigated
Ochlockonee, Powder Blue, and Maru (Rabbiteye)
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EMERS ON
OPPORTUNITIES   
 

o Increased vineyard plantings along the south and north   
 slopes and flat-top 
o Design and build a gravity flow winery 
o Build wine cave along north slope of hillside
o Design and build a tasting room with incredible views    
 between the north and south slope vineyards
o Develop a crush facility to service local wineries and    
 Oregon wine brands
o Build out-of-view outbuildings in private area by well
o Design and build an event facility for weddings and    
 corporate events
o Build a generational vacation home for family and guests

• Build your dream home, plenty of home sites on entire property – 
offering 360 degree views, big sky, and privacy

• Airstrip possibility on flat surface at highest elevation of property

• Develop an Agri-tourism site encompassing
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THE DA L L ES ,  O REGON

If you’ve never pulled off the highway and explored The Dalles, you’ve been missing a lot – a perfectly 

preserved downtown, incredible vistas from Sorosis Park, a fantastic outdoor playground and super- 

friendly, small-town folk. Located along the shores of the Columbia River and near the Deschutes River, 

The Dalles is the eastern gateway to the Columbia Gorge National Scenic Area and near the Mt. Hood 

National Forest. The Dalles is uniquely situated in the rain shadow of Mt. Hood, and while it’s raining 

in Portland, you can be outside hiking, biking, kayaking, hunting, fly fishing, skiing, windsurfing, or 

whitewater rafting under clear blue skies. The town itself, close to the bounty of agriculture, lends  

to the local cuisine with incredibly fresh food, wine, and beer. With attractions for wine lovers and 

outdoor enthusiasts alike, consider The Dalles as a home base for everything Oregon. 

DEMOGRAPHICS
Top Employers
Mid Columbia Medical Center
School District #21
Oregon Cherry Growers
Oregon Corps of Engineers
Google

POPULATION

14,625
PRINCIPAL ECONOMIC ACTIVITIES
Agriculture, tourism, health care
government, and retail services

Income and Employment
Median Household Income:  $50,678
Median Individual Income:  $27, 558
Unemployment Rate: 2.7%

Education
Masters Degree or Higher:  7%
Bachelors Degree:  13%
Some College:  38%

CLIMATE AVERAGES
18 inches of rain per year
14 inches of snow per year
177 sunny days per year
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POPULATION

14,625
PRINCIPAL ECONOMIC ACTIVITIES
Agriculture, tourism, health care
government, and retail services
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LINKS  PAGE

Enjoy the following list of clickable and/or scannable links with 

activities that can be enjoyed in the region.

The Columbia Gorge Orchestra

Where to Ski on Mt. Hood

Fly Fishing

Columbia River Gorge Wind Surfing

The World’s Best Wind Surfing

Cruising

Columbia Gorge Events

The Dalles
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SOUTH SLOPE VINEYARD | 21.2 ACRES, PLANTED IN 2006, PRODUCTION SINCE 

2008, IRRIGATED WITH TRELLIS

SELLER’S  P RO P ERTY IM PROVEM ENTS

Sangiovese (Brunello clone) - 2.8 acres

Tempranillo (2 and Duero clones) - 5 acres

Cabernet Sauvignon (4 and 337 clones) - 11.5 acres

Petit Verdot - 0.7 acres

Riesling - 0.6 acres

NORTH SLOPE VINEYARD: 15 ACRES, PLANTED IN 2007, IRRIGATED, NO TRELLIS

Pinot Noir (Pommard, 114, Wadenswil clones ) - 8 acres

Cabernet Sauvignon (4 clone) - 3 acres

Riesling - 3 acres

Gewürztraminer - 0.5 acres

Pinot Blanc - 0.5 acres

BLUEBERRY PARCEL

11.8 acres, irrigated

Ochlockonee, Powder Blue, and Maru (Rabbiteye) varietals

Lease for blueberries was terminated in 2020

Farmed organically for 10+ years
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SELLER’ S  PROPERTY IM PROVEMEN TS

BLUEBERRY PARCEL

NORTH SLOPE VINEYARD

SOUTH SLOPE VINEYARD
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SELLER’S  P RO P ERTY IM PROVEM ENTS

Drilling and development of irrigation well and system to service entire property

Installation of mainline pipe for irrigation of complete acreage

Installation of 3-phase electricity to power the irrigation system, and for other 

farming, winery, and domestic uses

Installation of New Zealand style perimeter fence around perimeter of subject, 

and neighboring property

Development of gravel roads serving essential areas of the property for farming 

and domestic access

Development and planting of approximately 37.35 acres of drip irrigated 

vineyard

Planting of approximately 12 acres of drip irrigated blueberries

Update to domestic well
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WATER RI GHTS
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COLUMBIA 
VALLEY AVA

Designated in 1984, the Columbia Valley AVA lies in the eastern 
shadow of the Cascade Mountains. The low, desert setting offers 
an arid and semi-arid climate, combined with ready access to 
water from a broad network of rivers,  tributaries, and aquafers.  
Warm, dry temperatures combined with precisely-controlled 
irrigation has helped the region build a reputation for premium 
wines and consistent harvests and wines from vintage to vintage.   
 
The soils are a byproduct of great floods and are comprised of 
sand and silt overlying a bed of basalt left behind by lava flows 
of the past – a combination that leads to distinctive minerality, 
gently sloping hills, and quality drainage – all ideal conditions for 
producing world-class wines. 
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Comprising over 11 million acres and a variety of climates, the 
Columbia Valley AVA offers an impressive diversity of varietals 
and contains a number of sub-regions known for their distinctive 
growing conditions. 
 
The Emerson Loop Vineyard is in the Columbia Valley AVA, near 
its western edge.  It’s also just east of the Columbia Gorge AVA, 
a region famous for diverse growing conditions over its 40-miles 
along the Columbia River, and for producing quality grapes 
ranging from albariño to zinfandel. The Emerson Loop Vineyard 
sits at the confluence of the west versus east of the Cascades 
terroirs, with soil and climate more similar to eastern Columbia 
Valley AVA, but generally not as arid or as cold in the winter. This 
uniquely situated property offers a breadth of varietal options that 
straddle these two distinct AVAs. The mature vineyard already has 
ten varietals on 36.2 acres with over 102 acres of prime, untapped 
land for vineyard expansion. 
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Quilceda Creek
Leonetti Cellars
Col Solare
Long Shadows
Woodward Canyon Winery

COLUMBIA VALLEY

Cayuse
Doubleback
Betz
Gramercy Cellars
Dunham Cellars

NOTA B L E A REA  VI NEYARDS & W INERIES
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Celilo Vineyard 
Analemma 
Major Creek Cellars 
Marchesi Vineyards 
Maryhill Winery 
Syncline Wine Cellars 
Alma Terra Wines 
Cor Cellars 

COLUMBIA GORGE

Domaine Pouillon 
Stave and Stone Winery
Phelps Creek Vineyards and Winery 
Viento Wines 
Wy ‘East Vineyards 
Cascade Cliffs Winery 

NOTABLE AREA VINEYARDS & WI NERI ES
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T E L L  U S  Y O  U  R  S  T O  R Y

We take great pleasure in discovering, and bringing 

to life, all the things that make a piece of land 

unique, emphasizing its signature attributes and 

aesthetic, not simply its features. We take pride in 

applying our considerable experience, and global 

connections, to unite these special places with those 

who will cherish them as we do.

Scott Elder & Stephanie LaMonica’s Story
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Anyone  wit h  mo n ey  a nd  ideas  ( or  th eir  cons ul tant  w ith  ideas) 
can do  a n yt hin g  t hey  want  to  try  to  ch ange  or  improve  a  s i te 
to  grow win e  g ra pes  -  va rieta l  choice,  c lones ,  pruning  method , 
trel l i s  t ype,  co u n try  club  appearances ,  c luster  thinning , 
harvest  t imin g ,  etc .  Ma ny things  are  tr ied  in  hopes  to  create 
something  spec ia l .  Bu t  th ere  i s  one  bas ic  thing ,  the  most 
importan t  t hing  fo r  win e,  th at  no  amount  of  money  can real ly 
change :  t he  ter ro ir  of  a  place.  The  only  way to  get  that  unique 
terroir  - -  so i l ,  s l o pe,  a spect ,  w ind ,  s un,  cool  nigh ts ,  etc .  - -  i s  to 
be  lucky  eno u gh to  f in d  i t  and then  have  the  rare  opportunity 
to  own i t .  The  Emerso n Loop  Vineyard i s  th at  opportunity. 
The  one  o t her  t hing  a bout  the  Emers on Loop  Vineyard i s  i t s 
beauty,  but  t he  bea ut y  i s  real ly  j ust  th e  s ummation  of  the 
terroir  seen  t hro ugh t he  eyes  of  th e  beh older  and a l l  those 
drinkin g  yo ur  win e.  This  i s  not  j ust  land being  s old .  It ’s  a 
unique,  exceptio na l  terroir  awaiting  i t s  next  expres s ion.
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QU E S T I O NNA I R E

Who designed your vineyards layout?

Can you outline the 
history of your vineyard?

How would you describe the 
agricultural features of the 
land?

Tell us the story of you and your vineyard, so that we 
can best share it with the world. 

What is its history? 

Scott Elder and Leroy Rasmussen

We enlisted the expertise of Leroy Rasmussen to aid in the design and installation of the vineyard.
Leroy had over 50 yearsʼ experience establishing vineyards, mostly in California, when we enticed him into our project in 2005. Originally from South Dakota, he had arrived in California
in the 1950s with his young family following the Korean War, and quickly was drawn into grapes and vineyards. He told us he learned from some of Californiaʼs most prolific wine names:
Ernest and Julio Gallo, Andre Tschelistcheff, “Bob” Mondavi. At one time, Leroy planted 1000 acres a summer in Sonoma County, three summers in a row, and brokered his grapes from
an office in San Franciscoʼs Transamerica Building. Leroy met a very young Marvin Shanken—pre- Wine Spectator—and taught him how to pronounce the word “malolactic.” Striking up
a partnership, Marvin went on to help Leroyʼs vineyard expansion with a group of investors. Leroy left California when his speculation on the next big grape (merlot) depleted him
economically. In Oregon, Leroy and his partner soon established another vineyard, and successfully petitioned it as the Red Hills Douglas County AVA.
Together with Scott, the vineyard was meticulously staked out to maximize the siteʼs near-perfect growing conditions and geography for the wines Scott wanted to make. We met Leroy in
Roseburg, OR, while on our honeymoon, on a search for limestone. Leroy stayed on as our Vineyard Consultant for two years.

In late 2003: And after much research on the great wine regions of Europe, Scott began the search for bare vineyard ground in Oregon to grow warm weather varieties, primarily cabernet sauvignon, but also tempranillo
and the Brunello clone of sangiovese. He was adamant about land that was well-drained, with limestone-based–soils like the vast majority of the great vineyard regions of Europe. However, after much fact-finding, he
found thereʼs no limestone soil in Oregon in suitable areas to grow grapes. Then he started searching for areas with optimal temperature/growing degree days, and with low risk for frost/freeze.

By early 2005: Scott located an area around The Dalles with growing season temperatures similar to Ribera del Duero (Spain), Walla Walla, and Calistoga, and the wind of Le Mistral in Cote du Rhone. He was most
interested in the open hilly wheat land east of The Dalles because much of it was Walla Walla silt loam. Scott contacted many farmers in that area, and only one was interested in talking. None of the land Scott identified
was even on the market. We both were stunned by the raw beauty of the area. The 160 acres we wanted had south, west, and north slope, and a broad sloping hilltop with expansive views for building. And essential for
the fine wines we had envisioned, the soil was well-drained and limey, with pH in the 7s. We immediately started purchase discussions, with the contingency of finding adequate irrigation water. We drilled a well and it
was a big source. We bought the land and started planning.

- In 2006, the electricity was brought in, roads built, irrigation mainlines buried, deer fence built, south vineyard trellis/drip irrigation installed, 15 acres of vines planted.
- In 2007 6 additional acres of vines were planted in south vineyard.
- In 2007 15 acres of drip irrigation were installed and vines planted on the north vineyard.

- A very unique hillside property: a mile long hill running east-west, with half of it steeply sloping to the south, the other half facing north, and a gently
sloping hilltop with many spectacular build sites, and room for an airstrip.
- Hill top elevation ranges from 950-1120 ft, and bottom 775-1040 ft.
- Naturally low vigor, deep Walla Walla silt loam soil with pH in the 7s. Irrigation and nutrients are the two knobs to adjust vine growth.
- Breezy to windy throughout the growing season provides for very low disease pressure, and contributes to more flavorful fruit by thickening the grapeʼs
skin
- Lots of sunny, warm/hot days, and rain is rare, throughout growing season.
- 151 of the 157 acres can be irrigated and all are top-quality vineyard acres.
- 102 acres are open for new vineyard development.

We enlisted the expertise of Leroy Rasmussen to aid in the design and installation of the vineyard. 
Leroy had over 50 years of experience establishing vineyards, mostly in California, when we enticed 
him into our project in 2005. Originally from South Dakota, he had arrived in California in the 1950s 
with his young family following the Korean War, and quickly was drawn into grapes and vineyards. He 
told us he learned from some of California’s most prolific wine names: Ernest and Julio Gallo, Andre 
Tschelistcheff, “Bob” Mondavi. At one time, Leroy planted 1000 acres a summer in Sonoma County, 
three summers in a row, and brokered his grapes from an office in San Francisco’s Transamerica 
Building. Leroy met a very young Marvin Shanken - pre-Wine Spectator - and taught him how to 
pronounce the word “malolactic.” Striking up a partnership, Marvin went on to help Leroy’s vineyard 
expansion with a group of investors. Leroy left California when his speculation on the next big grape 
(merlot) depleted him economically. In Oregon, Leroy and his partner soon established another 
vineyard, and successfully petitioned it as the Red Hills Douglas County AVA. Leroy meticulously 
staked out the vineyard to maximize the site’s near-perfect growing conditions and geography for 
the wines Scott wanted to make. We met Leroy in Roseburg, OR, while on our honeymoon, on a 
search for limestone. Leroy stayed on as our Vineyard Consultant for two years.

In late 2003 and after much research on the great wine regions of Europe, Scott began 
the search for bare vineyard ground in Oregon to grow warm-weather varietals, primarily 
cabernet sauvignon, but also tempranillo and the Brunello clone of sangiovese. He was 
adamant about land that was well-drained, with limestone-based-soils, like the vast majority 
of the great vineyard regions of Europe. However, after much fact-finding, he found there’s 
no limestone soil in Oregon in suitable areas to grow grapes. Then he started searching for 
areas with optimal temperature/growing degree days, and with low risk for frost/freeze.  
In early 2005 Scott located to an area around The Dalles with growing season temperatures similar 
to Ribera del Duero (Spain), Walla Walla, and Oakville, and the wind of Le Mistral in Côtes du Rhône. 
He was most interested in the open hilly wheat land east of The Dalles because much of it was 
Walla Walla sit loam. Scott contacted many farmers in that area, and only one was interested in 
talking. None of the land Scott indentified was even on the market. We both were stunned by the raw 
beauty of the area. The 160 acres we wanted had south, west, and north slopes, and a broad sloping hilltop 
with expansive views for building. And essential for the fine wines we had envisioned, the soil was well-
drained and limey, with pH in the 7s. We immediately started purchase discussions, with the contingency of 
finding adequate irrigation water. We drilled a well and it was a big source. We bought the land and started 
planning.

The story of you and your vineyard

“Who designed your vineyard layout?”

“Can you outline the history of your vineyard?”

TELL US YOUR STORY

What is its history?
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A very unique hillside property: a mile-long hill running east-west, with half of it steeply sloping to 
the south, the other half facing the north, and a gently sloping hilltop with many spectacular build 
sites, and room for an airstrip. Hilltop elevation ranges from 950-1120 feet, and bottom 775-1040 
feet. Naturally low vigor, deep Walla Walla silt loam soil with pH in the 7s. Irrigation and nutrients are 
the two knobs to adjust vine growth. Breezy to windy throughout the growing season that provides 
for very low disease pressure, and continues to more concentrated fruit flavors by thickening the 
grape’s skin. Lots of sunny, warm/hot days, and rain is rare, throughout growing season. 151 of the 
157 acres can be irrigated and all are top-quality vineyard acres. 102 acres are open for new vineyard 
development.

We wanted to grow wines with great character. Distinct wines like those Scott had envisioned from 
his time spent in France years earlier, under tutelage of a noted French Wine merchant. This property 
had all the requirements we sought: soil type/character; growing season climate;  windy; hillside; 
local established agriculture labor force; beauty; 10-minute drive to The Dalles, 25 minutes to Hood 
River, 1.5 hours to PDX/Portland.

The varietals match the site growing characteristics, and the site produces wines of great character, 
structure, and longevity like the finer wines of Europe that the varietals represent; we like to drink 
those wines, and so do others.

“How would you describe the agricultural features of the land?”

“Why did you choose this particular piece of land?”

“Why  did you choose these varietals?

QU E S T I O NNA I R E

Who designed your vineyards layout?

Can you outline the 
history of your vineyard?

How would you describe the 
agricultural features of the 
land?

Tell us the story of you and your vineyard, so that we 
can best share it with the world. 

What is its history? 

Scott Elder and Leroy Rasmussen

We enlisted the expertise of Leroy Rasmussen to aid in the design and installation of the vineyard.
Leroy had over 50 yearsʼ experience establishing vineyards, mostly in California, when we enticed him into our project in 2005. Originally from South Dakota, he had arrived in California
in the 1950s with his young family following the Korean War, and quickly was drawn into grapes and vineyards. He told us he learned from some of Californiaʼs most prolific wine names:
Ernest and Julio Gallo, Andre Tschelistcheff, “Bob” Mondavi. At one time, Leroy planted 1000 acres a summer in Sonoma County, three summers in a row, and brokered his grapes from
an office in San Franciscoʼs Transamerica Building. Leroy met a very young Marvin Shanken—pre- Wine Spectator—and taught him how to pronounce the word “malolactic.” Striking up
a partnership, Marvin went on to help Leroyʼs vineyard expansion with a group of investors. Leroy left California when his speculation on the next big grape (merlot) depleted him
economically. In Oregon, Leroy and his partner soon established another vineyard, and successfully petitioned it as the Red Hills Douglas County AVA.
Together with Scott, the vineyard was meticulously staked out to maximize the siteʼs near-perfect growing conditions and geography for the wines Scott wanted to make. We met Leroy in
Roseburg, OR, while on our honeymoon, on a search for limestone. Leroy stayed on as our Vineyard Consultant for two years.

In late 2003: And after much research on the great wine regions of Europe, Scott began the search for bare vineyard ground in Oregon to grow warm weather varieties, primarily cabernet sauvignon, but also tempranillo
and the Brunello clone of sangiovese. He was adamant about land that was well-drained, with limestone-based–soils like the vast majority of the great vineyard regions of Europe. However, after much fact-finding, he
found thereʼs no limestone soil in Oregon in suitable areas to grow grapes. Then he started searching for areas with optimal temperature/growing degree days, and with low risk for frost/freeze.

By early 2005: Scott located an area around The Dalles with growing season temperatures similar to Ribera del Duero (Spain), Walla Walla, and Calistoga, and the wind of Le Mistral in Cote du Rhone. He was most
interested in the open hilly wheat land east of The Dalles because much of it was Walla Walla silt loam. Scott contacted many farmers in that area, and only one was interested in talking. None of the land Scott identified
was even on the market. We both were stunned by the raw beauty of the area. The 160 acres we wanted had south, west, and north slope, and a broad sloping hilltop with expansive views for building. And essential for
the fine wines we had envisioned, the soil was well-drained and limey, with pH in the 7s. We immediately started purchase discussions, with the contingency of finding adequate irrigation water. We drilled a well and it
was a big source. We bought the land and started planning.

- In 2006, the electricity was brought in, roads built, irrigation mainlines buried, deer fence built, south vineyard trellis/drip irrigation installed, 15 acres of vines planted.
- In 2007 6 additional acres of vines were planted in south vineyard.
- In 2007 15 acres of drip irrigation were installed and vines planted on the north vineyard.

- A very unique hillside property: a mile long hill running east-west, with half of it steeply sloping to the south, the other half facing north, and a gently
sloping hilltop with many spectacular build sites, and room for an airstrip.
- Hill top elevation ranges from 950-1120 ft, and bottom 775-1040 ft.
- Naturally low vigor, deep Walla Walla silt loam soil with pH in the 7s. Irrigation and nutrients are the two knobs to adjust vine growth.
- Breezy to windy throughout the growing season provides for very low disease pressure, and contributes to more flavorful fruit by thickening the grapeʼs
skin
- Lots of sunny, warm/hot days, and rain is rare, throughout growing season.
- 151 of the 157 acres can be irrigated and all are top-quality vineyard acres.
- 102 acres are open for new vineyard development.

TELL US YOUR STORY
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The seasonal cycles of nature and farming. The big, wide-open blue sky. The intense darkness of 
night, where the milky way drips overhead. The cheery calls of the Western meadowlark across the 
vineyard. The sweet scent of the earth on a warm summer evening. The spread and beauty of the 
native lupine as it returned to claim its home.

The hilltop has a mile-long broad crest with 10-75 mile views in all directions.

The views at dusk, especially when Mt. Hood is bathed in a gentle pink hue, and the shadows drape 
long and sinuous across the golden landscape.

“What will you remember?”

“What part of the land has the best view?”

“What is the most beautiful part of your vineyard?”

QU E S T I O NNA I R E

Who designed your vineyards layout?

Can you outline the 
history of your vineyard?

How would you describe the 
agricultural features of the 
land?

Tell us the story of you and your vineyard, so that we 
can best share it with the world. 

What is its history? 

Scott Elder and Leroy Rasmussen

We enlisted the expertise of Leroy Rasmussen to aid in the design and installation of the vineyard.
Leroy had over 50 yearsʼ experience establishing vineyards, mostly in California, when we enticed him into our project in 2005. Originally from South Dakota, he had arrived in California
in the 1950s with his young family following the Korean War, and quickly was drawn into grapes and vineyards. He told us he learned from some of Californiaʼs most prolific wine names:
Ernest and Julio Gallo, Andre Tschelistcheff, “Bob” Mondavi. At one time, Leroy planted 1000 acres a summer in Sonoma County, three summers in a row, and brokered his grapes from
an office in San Franciscoʼs Transamerica Building. Leroy met a very young Marvin Shanken—pre- Wine Spectator—and taught him how to pronounce the word “malolactic.” Striking up
a partnership, Marvin went on to help Leroyʼs vineyard expansion with a group of investors. Leroy left California when his speculation on the next big grape (merlot) depleted him
economically. In Oregon, Leroy and his partner soon established another vineyard, and successfully petitioned it as the Red Hills Douglas County AVA.
Together with Scott, the vineyard was meticulously staked out to maximize the siteʼs near-perfect growing conditions and geography for the wines Scott wanted to make. We met Leroy in
Roseburg, OR, while on our honeymoon, on a search for limestone. Leroy stayed on as our Vineyard Consultant for two years.

In late 2003: And after much research on the great wine regions of Europe, Scott began the search for bare vineyard ground in Oregon to grow warm weather varieties, primarily cabernet sauvignon, but also tempranillo
and the Brunello clone of sangiovese. He was adamant about land that was well-drained, with limestone-based–soils like the vast majority of the great vineyard regions of Europe. However, after much fact-finding, he
found thereʼs no limestone soil in Oregon in suitable areas to grow grapes. Then he started searching for areas with optimal temperature/growing degree days, and with low risk for frost/freeze.

By early 2005: Scott located an area around The Dalles with growing season temperatures similar to Ribera del Duero (Spain), Walla Walla, and Calistoga, and the wind of Le Mistral in Cote du Rhone. He was most
interested in the open hilly wheat land east of The Dalles because much of it was Walla Walla silt loam. Scott contacted many farmers in that area, and only one was interested in talking. None of the land Scott identified
was even on the market. We both were stunned by the raw beauty of the area. The 160 acres we wanted had south, west, and north slope, and a broad sloping hilltop with expansive views for building. And essential for
the fine wines we had envisioned, the soil was well-drained and limey, with pH in the 7s. We immediately started purchase discussions, with the contingency of finding adequate irrigation water. We drilled a well and it
was a big source. We bought the land and started planning.

- In 2006, the electricity was brought in, roads built, irrigation mainlines buried, deer fence built, south vineyard trellis/drip irrigation installed, 15 acres of vines planted.
- In 2007 6 additional acres of vines were planted in south vineyard.
- In 2007 15 acres of drip irrigation were installed and vines planted on the north vineyard.

- A very unique hillside property: a mile long hill running east-west, with half of it steeply sloping to the south, the other half facing north, and a gently
sloping hilltop with many spectacular build sites, and room for an airstrip.
- Hill top elevation ranges from 950-1120 ft, and bottom 775-1040 ft.
- Naturally low vigor, deep Walla Walla silt loam soil with pH in the 7s. Irrigation and nutrients are the two knobs to adjust vine growth.
- Breezy to windy throughout the growing season provides for very low disease pressure, and contributes to more flavorful fruit by thickening the grapeʼs
skin
- Lots of sunny, warm/hot days, and rain is rare, throughout growing season.
- 151 of the 157 acres can be irrigated and all are top-quality vineyard acres.
- 102 acres are open for new vineyard development.

TELL US YOUR STORY
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Cabernet sauvignon. Cab has always been the king of wines for me, as for many. The site produces 
tiny, thick skinned berries and loose clusters.

The “on top of the world” feel when looking out from the hill. The stillness of it all. 

“Don’t do too much to me, let my natural character and beauty do the rest.” 

The grapes and wine you will produce will be like no other. The site has produced wines of great 
complexity and flavor year in and year out. The varietal specificity is evident in the wines that 
have been made from this vineyard. These wines have recieved many accolades: they took center 
stage at a dinner at The James Beard House in New York, were praised by one of America’s most 
noted wine experts, Joel Butler MW, and took silver at the prestigious San Francisco Chronicle Wine 
Competition. If you want to grow your wine in the vineyard, the potential for coveted, fine wines is 
all right at your finger tips.

“What varietal is your  favorite?”

“What little details do you treasure?”

“If the land could talk, what would it say?”

“Why is this a good place to grow?”

QU E S T I O NNA I R E

Who designed your vineyards layout?

Can you outline the 
history of your vineyard?

How would you describe the 
agricultural features of the 
land?

Tell us the story of you and your vineyard, so that we 
can best share it with the world. 

What is its history? 

Scott Elder and Leroy Rasmussen

We enlisted the expertise of Leroy Rasmussen to aid in the design and installation of the vineyard.
Leroy had over 50 yearsʼ experience establishing vineyards, mostly in California, when we enticed him into our project in 2005. Originally from South Dakota, he had arrived in California
in the 1950s with his young family following the Korean War, and quickly was drawn into grapes and vineyards. He told us he learned from some of Californiaʼs most prolific wine names:
Ernest and Julio Gallo, Andre Tschelistcheff, “Bob” Mondavi. At one time, Leroy planted 1000 acres a summer in Sonoma County, three summers in a row, and brokered his grapes from
an office in San Franciscoʼs Transamerica Building. Leroy met a very young Marvin Shanken—pre- Wine Spectator—and taught him how to pronounce the word “malolactic.” Striking up
a partnership, Marvin went on to help Leroyʼs vineyard expansion with a group of investors. Leroy left California when his speculation on the next big grape (merlot) depleted him
economically. In Oregon, Leroy and his partner soon established another vineyard, and successfully petitioned it as the Red Hills Douglas County AVA.
Together with Scott, the vineyard was meticulously staked out to maximize the siteʼs near-perfect growing conditions and geography for the wines Scott wanted to make. We met Leroy in
Roseburg, OR, while on our honeymoon, on a search for limestone. Leroy stayed on as our Vineyard Consultant for two years.

In late 2003: And after much research on the great wine regions of Europe, Scott began the search for bare vineyard ground in Oregon to grow warm weather varieties, primarily cabernet sauvignon, but also tempranillo
and the Brunello clone of sangiovese. He was adamant about land that was well-drained, with limestone-based–soils like the vast majority of the great vineyard regions of Europe. However, after much fact-finding, he
found thereʼs no limestone soil in Oregon in suitable areas to grow grapes. Then he started searching for areas with optimal temperature/growing degree days, and with low risk for frost/freeze.

By early 2005: Scott located an area around The Dalles with growing season temperatures similar to Ribera del Duero (Spain), Walla Walla, and Calistoga, and the wind of Le Mistral in Cote du Rhone. He was most
interested in the open hilly wheat land east of The Dalles because much of it was Walla Walla silt loam. Scott contacted many farmers in that area, and only one was interested in talking. None of the land Scott identified
was even on the market. We both were stunned by the raw beauty of the area. The 160 acres we wanted had south, west, and north slope, and a broad sloping hilltop with expansive views for building. And essential for
the fine wines we had envisioned, the soil was well-drained and limey, with pH in the 7s. We immediately started purchase discussions, with the contingency of finding adequate irrigation water. We drilled a well and it
was a big source. We bought the land and started planning.

- In 2006, the electricity was brought in, roads built, irrigation mainlines buried, deer fence built, south vineyard trellis/drip irrigation installed, 15 acres of vines planted.
- In 2007 6 additional acres of vines were planted in south vineyard.
- In 2007 15 acres of drip irrigation were installed and vines planted on the north vineyard.

- A very unique hillside property: a mile long hill running east-west, with half of it steeply sloping to the south, the other half facing north, and a gently
sloping hilltop with many spectacular build sites, and room for an airstrip.
- Hill top elevation ranges from 950-1120 ft, and bottom 775-1040 ft.
- Naturally low vigor, deep Walla Walla silt loam soil with pH in the 7s. Irrigation and nutrients are the two knobs to adjust vine growth.
- Breezy to windy throughout the growing season provides for very low disease pressure, and contributes to more flavorful fruit by thickening the grapeʼs
skin
- Lots of sunny, warm/hot days, and rain is rare, throughout growing season.
- 151 of the 157 acres can be irrigated and all are top-quality vineyard acres.
- 102 acres are open for new vineyard development.

TELL US YOUR STORY
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YOUR  B RO K ERS

PRESENTED
BY

JENNIF ER NASH
Licensed Broker
503.387.1238
Jennifer@NashRealtyNW.com
Jennifer.Nash@CacadeSothebysRealty.com

Oregon Wine Country’s expert Real Estate Broker, specializing in luxury real estate, land and 
vineyard properties. Partnered with Sotheby’s International Realty and also a member of their 
Farm, Ranch and Vineyard Sales Division. Jennifer also lives and works in the heart of wine 
country, which she believes is truly the most beautiful part of the Pacific Northwest. With 
deep market knowledge and a passion for real estate and marketing, Jennifer’s top priority 
is to create value for her clients while helping them reach their real estate goals. Whether 
it’s helping sellers or investors achieve favorable market value for their home or investment 
property or searching persistently with buyers for their dream home. Her commitment 
to clients is shown through a clear understanding of effective communication, attention 
to detail, and savvy negotiating skills. With a Business Degree in Marketing from Portland 
State University, Jennifer maintains a powerful edge on innovative marketing strategies to 
maximize property exposure, transaction management, and communication that keep sales 
moving forward. Jennifer is committed to meeting her clients’ real estate goals with integrity, 
professionalism and keeping her clients’ interests her top priority. 
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PRESENTED
BY ISABELLE T RUCHON

Licensed Broker
971.237.1538
Isabelle.Truchon@CascadeSIR.com
Isabelle.Truchon@CacadeSothebysRealty.com

Since 2011, Isabelle Truchon co-founded and operated a consulting business formerly known 
as Burgundy Style Consulting, now known as Wine Consulting Firm, serving west and east coast 
clients in winemaking, viticulture, wine analysis, grower connections and contracts, brand 
development and creation, and winery management. 

In 2015, Isabelle included real estate sales and purchases to her wine industry portfolio of 
services specifically for her clients who expect access to information about the complex wine 
industry. Isabelle’s extensive knowledge and connections in the wine industry, combined with 
her ability to transact such multi-faceted properties, is a rare skill in real estate. Isabelle holds 
a Certified Specialist of Wine, CSW, a designation given by The Society of Wine Educators, and 
travels and visits with winery owners in wine country regions nationally and around the globe. 

In addition, since 2010, Truchon and her partner have continued to spearhead yearly 
educational wine tours to Burgundy for clients and friends.

JENNIF ER N A S H
Licensed Broker
503.387.1238
Jennifer@NashRealtyNW.com
Jennifer.Nash@CacadeSothebysRealty.com
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