
Q2 2020 NEWS

It’s Spring in the Willamette Valley – bud-break is upon us and we’re grateful for the beauty we’re surrounded with! 

During this unprecedented time, we have all been challenged to adjust not only to our new way of life but also in 
how we do business. We feel and recognize the challenges our industry is faced with and we thank you for your 
support always. Your hard work is keeping small businesses like us afloat now more than ever. 

Although we have canceled all our upcoming events, we are staying busy offering live virtual tastings, educational 
videos and new ways to enjoy our wines as we gear up for Oregon Wine Month in May! Our team is creatively 
coming together offering online educational resources for you to learn about our wines, vineyards, food pairings 
and more. Be sure to join us on Instagram and Facebook to stay in touch and up to date. 

The Dobbes and Wine by Joe team is here to support you in any way we can. The best way through this is together 
with a glass of wine in hand. We can’t wait to have you out to visit us in Dundee when things settle. Until then, 
please do not hesitate to reach out. Stay safe!

Cheers, 
The Dobbes & Wine by Joe Team 
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MAY IS OREGON WINE MONTH

May is Oregon Wine Month - join us as we  
celebrate bud-break in our vineyards and the start 
of our journey to harvest! For the entire month,  
Oregon wine is taking over all retail accounts to 
be in the spotlight. Discover the innovation and  
diversity of our beautiful state through Wine by Joe, 
Joe to Go and Dobbes Family Estate wines. Cheers to a 
month of wine learning, wine loving and experiencing  
Oregon wine. 

AN  OREGON  

STAND OUT



FROM OUR WINEMAKER
SPRING IN THE VINEYARD:

HOW TO READ BARRELS:
Andy McVay 
Winemaker

The first two weeks of April are exciting in the Willamette Valley as bud-break kicks 
off our 2020 growing season. This two-week window at the beginning of the season  
significantly impacts when we can expect our first grapes to come in the door.
So far in 2020, the season began on April 6th in warmer sites like Southern  
Oregon and in cooler sites, like Willamette Valley,  the season began around April 
13th. Now, I’ll be keeping an eye on our coolest sites for late season frost which could  
potentially damage young leaves and stunt early photosynthesis and growth. Cheers 
to the start of the growing season! Check out the article below, too - I though it it would 
be fun to share how to read a barrel head with you since I am frequently asked how this 
is done. Enjoy!

We think of oak as our spice cabinet. Some wines will see a lot of oak while others are crafted without any oak. New 
barrels are used to complement our wines, never overwhelm them, so we take care in picking out the best barrels from 
different cooperages that all add a unique spice profile to our wines. Some forests and toasts add sweeter flavors of 
cocoa and vanilla to the wine, while others are richer with nuances of leather and baking spice. 

For Wine by Joe,  we are looking for a pure expression of Oregon fruit with little to no oak influence, paying very 
close attention to the quality coming from the grapes. For Dobbes Family Estate wines, we pick each barrel carefully,   
thinking of the unique characteristics each barrel will add to the wine. It is a special process just like the craft of making 
each wine. 

Currently, we work with thirty different barrel styles from nine different cooperages and most originate from France.  
Below is an example of just one barrel-style we work with; Bel Aire is a cooperage within France’s Bordeaux region  
that selects their staves based on the tannin profile rather than the forest origin or grain density. Tannins are evaluated 
using a Cognac method of steeping wood samples in water.

Name of Cooperage: Bel Aire  

Tannin Selection: Bel Aire has three oak profiles and  
‘Elegance’ is the softest tannin selection. Many cooperages 
have their own names for their unique selections of barrels. 

Internal Winery Number: 19012 is indicating the 12th 
barrel received in 2019.

Toast: ML stands for medium long, a toast that lands 
between medium and medium +. TH indicates toasted 
heads. The internal surface area of the heads can represent 
between 30-36% of the barrel so, they provide a significant 
opportunity to vary impact.

Year: Since 2019 was the first vintage we used this barrel, 
we call this new oak. 
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This barrel is used for one of the single vineyard wines that 
will be blended into the 2019 Eola-Amity Cuvée Pinot Noir. 
After 10 months in barrel, this wine will get blended together 
with the rest of the wine’s components and bottled in August 
of 2020.



NEW SCORE

2017 Eola-Amity Cuvée Pinot Noir
Eola-Amity AVA

91 
Points
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2019 Dobbes  Fami ly  Estate  Viognier  -  Rogue Val ley  AVA

2017 Dobbes  Fami ly  Estate  Eola-Amity  Cuvée Pinot  Noir  -  Eola-Amity  AVA

2017 Dobbes  Fami ly  Estate  Patr ic ia’s  Cuvée  Pinot  Noir  -  Willamette  Val ley  AVA

2019 Wine By Joe  Chardonnay -  Willamette  Val ley  AVA

2019 Wine By Joe  Pinot  Blanc -  Willamette  Val ley  AVA

NEW RELEASES



WINE & FOOD PAIRING
Feta-Brined Chicken + 2017 Grand Assemblage Pinot Noir
Enjoy this go-to Dobbes Family Estate recipe put together by Elyssa, one of our resident Tasting Room Associates who also 
happens to be a culinary expert. This family favorite, Feta-Brined Chicken pairs perfectly with the intricate and layered  
flavors of our 2017 Grand Assemblage Pinot Noir. Creamy and savory, this recipe and pairing is sure to please! 

Ingredients: 
6 oz crumbled feta cheese 
5 teaspoons of kosher salt 
4 lbs of chicken, whole  
3 tablespoons of oregano (Penzeys dried is my go-to!) 
2 tablespoons Fresh rosemary – to taste 
A pinch, or two of ground black pepper 
½ cup of olive oil  
2 large lemons 
3 cloves of garlic 
Zest of 1 lemon 
1 bunch of green onions 
1 cup of cherry tomatoes 

Directions:
1. Combine 3 ounces feta, 3 teaspoons salt and 5 cups water and blend until smooth. The best method is to use a blender or 
food processor. 
2. Cover the chicken with the brine by placing the chicken in a large resealable bag, bowl/ container. Refrigerate at least 2 
hours or overnight (the longer it soaks the more flavor it will take on). The chicken will need to be fully submerged in the 
brine the entire time. 
3. After the chicken is done brining you will want to place the chicken on a plate/tray lined with paper towels. Pat the chicken 
dry and allow it to rest at room temperature for about an hour. Discard the rest of the brine.  
4. Preheat the oven to 450 degrees – this way it is hot and ready when you need it. 
5. Make a dry rub by combining 2 teaspoons of salt, pepper, herbs, zest of 1 lemon in a small bowl.  
6. Cover the entire chicken with the dry rub. This is where I tend to go over the top – give it all of that herb mix! Take the 
two lemons, cut them in half and place them inside the chicken for flavor. At this time, you can use twine to tie the legs of the 
chicken together. However, if you do not have twine do not panic – it will taste just as yummy but those lemons might fall out.  

7. Now is the time to find an oven-proof skillet to cook the chicken – my 
favorite is a cast iron. Add enough oil to lightly cover the pan and place 
on medium heat. As the skillet starts to smoke place then the chicken 
breast-side down and let it sear for 30 seconds. Flip the chicken over 
so it is breast-side up and transfer the entire pan to oven. You want to 
baste the natural juice over the chicken at least once during cooking. The 
chicken will take about 50-60 minutes to cook fully – 
8. When there is around 10 minutes left on the clock for your chicken, 
add the remaining feta (and more if you would like) to the pan and stir 
until incorporated. This will create a sauce with the natural juice from 
the chicken. Don’t put back into the oven yet. 
9. Add the cherry tomatoes, chopped garlic and green onions to the  
skillet and return to the oven.  
10. Green Onions: You can either keep these whole and just cut the ends 
off or you can slice them up.  After the 60 minutes is up you can re-
move the chicken and allow it to rest in the pan for 10 minutes. You are  
looking for an internal temperature of 165 degrees to ensure the chicken 
is cooked thoroughly.  
11. Cut and serve with your favorite sides! 
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FOLLOW US ON SOCIAL MEDIA!

Join us on our social media accounts and You Tube channel for Instagram LIVE sessions with our Winemaker,  
educational videos, virtual tastings, as well as cocktail and food pairings. Be sure to check out what we’ve been up 
to over the last few weeks by following the below links:

CHARITABLE GIVING PROGRAM
At Dobbes Family Estate, we are committed to giving back to our community as it’s an integral part of who we are 
as individuals, and therefore, an integral part of our business. Each quarter since 2004, one employee is given the 
opportunity to select a cause that has special meaning to them, to which we donate 10% of sales of one wine during 
that quarter. This quarter, we’ve come together as a company to choose Family Meal, a nonprofit that is working to 
support those directly impacted by the COVID-19 pandemic. 

Family Meal provides financial relief to  
Oregon’s food service and agricultural 

workers in a time of crisis.  Food, wine, 
and agriculture are inherently 

intertwined, and we as a company feel a 
deep need to support our industry 

partners during this unprecedented time.

DOBBES FAMILY ESTATE WILL DONATE 10%  OF SALES OF OUR 2017 GRAND ASSEMBLAGE  
SYRAH DURING THIS QUARTER TO THIS IMPORTANT ORGANIZATION

CLICK OR FOLLOW THE LINK  
BELOW TO SUPPORT FAMILY MEAL  

BY PURCHASING OUR 
2017 GRAND ASSEMBLAGE SYRAH: 

https://bit.ly/3aYToet
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A message from Winemaker, Andy McVay and CEO, Gretchen Boock:   
https://youtu.be/zGmzILD06Xg

A message from Wine by Joe’s CEO, Gretchen Boock:  
https://youtu.be/VE6redXMb2E

@WINEBYJOE 

@WINEBYJOE

WINE BY JOE

@DOBBESFAMILYESTATE  

@DOBBESWINERY

DOBBES FAMILY ESTATE

CLICK OR FOLLOW THE LINKS BELOW!

https://www.facebook.com/dobbesfamilyestate/
https://www.instagram.com/dobbeswinery/
https://www.facebook.com/winebyjoe/?ref=settings
https://www.instagram.com/winebyjoe/
https://www.youtube.com/watch?v=zGmzILD06Xg&feature=youtu.be
https://www.youtube.com/watch?v=VE6redXMb2E&feature=youtu.be
https://www.dobbesfamilyestate.com/philanthropy/
https://shop.dobbesfamilyestate.com/product/2017-Grand-Assemblage-Syrah?productListName=Syrah&position=2
https://shop.dobbesfamilyestate.com/product/2017-Grand-Assemblage-Syrah?productListName=Syrah&position=2
https://shop.dobbesfamilyestate.com/product/2017-Grand-Assemblage-Syrah?productListName=Syrah&position=2


EMPLOYEE HIGHLIGHTS

KARI MAHE
Control ler  & Human Resources

D OUG VUYLSTEKE
Associate Winemaker

doug@winebyjoe.com

Kari@winebyjoe.com

Doug is an Oregon wine industry veteran with 
over 30 years of experience. His introduction to the  
industry was at the age of 10 when his parents  
started an Oregon winery of their own. Growing up 
at a winery whet his appetite for winemaking and 
led him to 12 years at Rex Hill as Cellar Master and 
Assistant Winemaker, as well as 16 years at Sokol 
Blosser as their Production Winemaker. It is safe to 
say Doug knows his way around a cellar, it’s in his 
blood. We love running into Doug on the cellar floor 
as he is always sporting a smile and treating harvest 
interns to his wife’s home made pastries.

Kari was raised in Newberg, Oregon and currently 
lives with her family in Dundee. After high school, 
Kari started her career in accounting when she 
lived in La Grande and worked for a family owned 
fuel company. She moved back to her hometown 
in 2004 and worked in the construction industry  
until she joined the team at Dobbes in 2015. Even 
though she has lived here her whole life, her love for 
wine just began shortly before working at Dobbes 
during a wine tasting tour. In her free time Kari 
loves to spend time with her family, read and enjoy 
the outdoors.
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