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Salad Days

Fresh Farmstead Cheeses

Elderflowers and
Maple Blossoms

Homegrown Controls
for Garden Pests

Integral Parts:
The Land and Family
of Syncline Winery
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the changing face
of Washington
orchard country

he history of Wenatchee is in many ways a history of
modern agriculture. With the arrival of irrigation, fruit
orchards supplied a cash crop for homesteaders, who also
tended small polyculture farms for sustenance. The first
train car full of apples was shipped to Seattle in 1901, and as We-
natchee grew, so did the size of its farms. Polyculture and subsistence
were out; steel containers loaded with Red Delicious were in. Now, as
heirloom varieties begin making tiny inroads into market share, and
value-added products like wine become increasingly important to the
bottom line of family farms, we’re seeing the development of a very

modern—that is to say, decply old-fashioned—sensibility.

This wind-blown stretch of the mighty Columbia creates tasty wine
and hard cider, roasts incredible coffee, inspires talented chefs, and has
sprouted a CSA program and market with a downright chrilling dream.
May and June—before the heat, but after the passes clear up—are gor-
geous. Look up and spot a red-tailed hawk. Look down, and see a
marmot scamper away. Everywhere between your feet and the far

horizon are signs of fresh growth, both natural and manmade varieties.

THE DRINKS

Washington is at the forefront of the fast-approaching craft cider craze.
While hard ciders can vary in sweetness and flavor as much as wine,
sweet ciders (the non-alcoholic kind) are more predictable. People
simply want them to taste like apples. When you stop to consider the

grid: top row: Alpine Lakes cheese, El Azteca taco, marmots
middle row: heirloom apples, Tiny’s Organic, Sherri’s mushrooms
bottom row: El Azteca, turkey poult, Lars roasting coffee
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hundreds of varieties of apples in existence, it turns out that sweet cider
can taste like a whole lot of things. Especially at Cashmere Cider Mill.
The shop is country store to a fault, loaded with fruit butters, pepper
jellies and freshly baked pastries. This charming front distracts—unless
you are a nosy cider nerd, like myself—from the serious lab right next
door, where an outstandingly high-tech pasteurization system processes
fresh-tasting cider blends. The Heirloom Reserve won my heart, in
part because the apples are sourced from one particular old-school or-
chardist. Names like Arkansas Black, Spitzenburg, Newtown Pippin
and Wickson Crab have all but vanished from Wenatchee under the
tyranny of blander apples that produce abundantly and ship well.
Those antiquated names make a fantastic cider, with many layers of

flavor. All those layers, in all their splendid variety, taste just like apple.

Apple varieties are the first topic of conversation at Snowdrift Cider.
Peter Ringsrud—a retired engineer, cideries abound with them—used
to tinker around trying to make hard cider from his orchards. Trouble
was, his orchards were full of the big-name grocery store apples.
Dessert apples and cider apples are different, and only one category
(guess which) makes good cider. Peter and his son Lars had to make
two big shifts: Peter learned to grow these wild and woolly cider apples,
and Lars, the master blender, learned how to use them effectively. Well
done, guys. Snowdrift won the popular vote at the 2010 Ivar’s Cider
Celebration, and has been featured at the Herbfarm. My favorite is the
Orchard Select—it’s half blossom, half apple, and all of springtime in a
glass. Snowdrift is a member of the NW Cider Association, a growing
group of those committed to making and drinking great craft cider. (I
am a member of the group as well; I reaffirm my commitment to
drinking craft cider at every opportunity.)
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In the heart of Gilman Village
317 N.W.Gilman Blvd ¢
1iquah, Wa., 98027
757-0373

www.theflatirongrill.com

Our menu is created from unparalleled fresh

choices made from scratch each day using the

highest quality ingredients.

We're All About
Happy Tummies,
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GRADE A LOW FAT YOGIRT el
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Creating dairy foods that bring peace and harmony to
tummies has been our mission at Redwood Hill Farm
for more than 40 years. Now Green Valley Organics’

delicious, lactose free yogurts and kefirs join the
family. To learn more and receive coupons, please visit
RedwoodHill.com and GreenValleyLactoseFree.com
and use promo code ES411 at the contact page.
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I run into Lars again at Caffe Mela, a coffee roaster in downtown We-
natchee owned by Darren and Emily Reynolds. Upon entering Mela, |
promptly eat a large cookie for breakfast. The place has an appealing
indie coffechouse feel which awakened my college dietary habits from
their two-decade slumber. Lars is nice enough to not tease a person
who eats cookies for breakfast. This understanding fellow takes me
downstairs, where he finishes roasting a batch as I watch, sniff and
listen. After the beans are perfectly done, he sets up the elaborate ritual
known as cupping. Once again, he’s nice and doesn’t tease when |
clumsily end up with a lip covered in grounds. Lars has a remarkable
palate, and the rare ability to talk about deeply specific flavor nuances
without sounding like a snob or an idiot. Thanks to his presence at
both Snowdrift and Mela, Lars is quietly changing the face of Wash-

ington beverages.

The afternoon is gorgeous and I head for the hills. Just south of We-
natchee, Malaga provides a unique opportunity to observe what is
meant by “microclimate.” The marmot-filled ridge has two wineries:
Saint Laurent and Malaga Springs. A raptor could zip between them in
seconds, stopping for a marmot snack along the way. By car, it takes 10
minutes. Drive to Malaga Springs first; you’ll arrive at a small, young
vineyard owned by a commercial fisherman. Looming overhead—the
verb ‘loom” might have been invented to describe its presence—is a
steep black wall of basalt. Its existence changes the landscape and the
climate. This small stretch of otherwise windy ridge is not particularly
windy; the temperatures vary according to the season and time of day,
as the basalt absorbs, reflects and hides the sun. This wall’s effects are

only felt on this small patch of land.

Pop back out to Saint Laurent

carefully dodging the marmots, they

are surprising lictle varmints—and you end up at the very edge of the
land. The winds blow from all directions, the sun beams down on the
gentle sloping vineyards. It’s full sun here, while down the road it was
already chilly. There are plenty of places to sit outdoors at Saint
Laurent, wrapped in a sweater against the wind but enjoying a glass of

rosé, which tastes just right in the sunshine.

THE FOOD

Richard Kitos is the chef/proprietor of the Ivy Wild Inn; for now it’s a
bed and breakfast but plans are in the works for a restaurant. When
that restaurant happens, it will be great. As it stands, the breakfasts are
flavorful and designed for vast appetites. He also cooked dinner for a
group one night, and he hit it out of the park—including his will-
ingness to add a heap of morels to a dish when the mushrooms fol-
lowed me home from the market. He teaches cooking classes that cover
everything from apple pie to pho, and caters events that support farm-
to-table agriculture and Wenatchee wineries. It’s apparent that between
his talent and attitudes and his wife Ashley’s native-born valley connec-
tions, when the restaurant does open, it'll be delicious. In the

meantime, visitors must look elsewhere for lunch.






