Tasting Lab Form:  Week 1, Wine

Guest: Luke Bradford, Greener, and owner/founder of COR Cellars, Lyle, WA
https://www.corcellars.com/

Pre-recorded Zoom Link: https://evergreen.zoom.us/rec/share/srxdP62r5YOm_Cc9jqTH9xS3Fg1b72nhORJvTL716d0mIJnNf3RlTcE6PJ9_Oa-j.fANbmdOuGAPqsi_M Passcode: KUbS7h%0 

Read through the following questions before listening to this talk by Luke Bradford, then take detail notes on this file, answer all questions, and upload the file to your week 1 WP post no later than midnight Friday of each week.  Note: Each winter quarter case study covers a fortnight but contains two weeks of Tasting Labs.  One Tasting Lab is based on a guest tasting and the second is based on select readings and experiments from our required text, Taste by Barb Stuckey.

1) Luke’s Story (1-13 min):  Take notes as you listen such that you are able to use your notes to re-tell Luke’s story from Evergreen student to owner/founder of COR Cellars.  Include your detailed notes here making sure to include information about how various but specific places, passions, tastes, and languages shaped Luke’s education and business decisions.

Utah childhood
Skiier. Visited washington to ski
Fell in love with Evergreen
Minor career work
Cousins in Italy at winery
Came back to Evergreen
Met Mr Buke - sponsored ILC
Tuscany internship
Guns blazing towards wine industry
Took entrepreneurial classes
Finiahed Evergreen Degree
Harvest in "middle east"
White water rafting
Settled in Hood River
Got a winery job
Made a winery
Chose a spot by dumb luck with "access"
18 vintages later here we are

2) COR Wines and Luke’s Wine Tasting Recommendation (58-92 min): Type your response to each of the following prompts based on Luke’s talk.

a. Why did Luke choose the name “COR Cellars”?  Be sure to include at least 3 ways that for Luke “COR” evokes a sense of place.
Cor is latin for heart.
Corporial sense of space, with "vibrancy of the place", connected with italian homage to his cousin. Goats nearby.
The feeling of Good wine. 
Idea of volcanic energies and soil, 
b. Why does COR have two labels?  Which AVA corresponds with which label?
Translation couldn't make a health claim so it was changed. Or the new quality labels
c. What are at least 4 recommendations Luke makes for a wine tasting at COR?
Schedule two plus hours per winery.
Don't wear a lot of fragrance.
Give yourself time for Three Wineries in a day.
Don't give a prescribed sales pitch
Try one of the three to six wines of the reccomended flight
d. What are at least 2 of Luke’s pet peaves?
I did not catch any specific pet peaves mentioned.
e. What wines should you expect a tasting flight to consist of at COR and why?
Three to Six, select offerings across their variabilities. He named Sparkling, rose or white, light-bodied red, medium-bodied red, high-tier red. In Summer, more whites. Winter, more reds
f. Compare and contrast the story of Luke’s favorite wine (at the time of the conversation) with the story of your favorite wine--or a beverage of your choice (balsamic or sipping vinegar, shrubs?).
My preference changes as time and situation come and go, and opportunities for new experiences arrise. I get the sense Luke is similar, although more nuanced and learned.

3) Would you be interested in participating in a virtual wine tasting with Olympia’s Wine Loft manager Justin Wilkes?  Justin is willing to order a COR Cellars selection of wines (and/or cheaper equivalents) for T/M participants to purchase.  Here’s a Thurston Talk article about Justin and The Wine Loft: https://www.thurstontalk.com/2017/03/22/the-wine-loft/

I'd enjoy that as long as it is when I'm in town.

