
DEAR MEMBERS AND FRIENDS,
We are very excited with our new Tasting Room and rooftop terrace project. I’m in awe of the 
amount of work done by our contractors at Woodburn Construction (in the pouring rain and gales 
we’ve had this winter). For those of you who have not had a chance to see the progress, you may 
do so by viewing our live feed on the website using this link: www.hawksviewwinery.com/visit

Thanks so much to our regular visitors for your patience with the inevitable disruptions related to the 
construction. Our manager, Meghan, our wine club supervisor Amanda, our winemaker Don, and 
our superintendent Tony deserve kudos for managing to do their jobs, and do them well, inside of a 
construction site. A very special thanks and mention goes to Beth Voydat, one of our original Wine 
Club Members, who has been an invaluable collaborator on the project with her ideas, coordination, 
and keeping the team working together.
We are looking forward to “loading the building” in late April. This means the contractor will hand 
over the building for us to “load” it with furniture and all the fixtures and equipment needed to run it. 
At that time we will also clean up the “punch list,” which will fix the numerous small items not done 
to our satisfaction by the various subcontractors. Then, sometime in May, we will decide when to 
hire a few extra servers and finally, after 2 years of hard work, open our doors...
In the vineyards, Omar and his crew have been busy pruning the vineyard, and planting 4 acres 
of new Pinot Noir. They are also doing preventative maintenance to our farming equipment to get 
ready for the busy growing season. Don is busy preparing blends and bottling the ‘18 red wine and 
‘19 white and rosé wine for your enjoyment.
Thanks to all of you for your requests and comments. Without your feedback we would not have 
had the impetus to build the deck, the extra bathroom, the pet and children picnic area, the 
improved signage and lighting, etc. Even the Hawk Attack, our big red wine, was a result of several 
Member requests. 
I’m sure most of you appreciate that running a visitor-oriented winery is a balancing act. We love 
children, until one gets hit in the face by a nerf ball shot by a little rascal. Dogs are part of the family, 
until your wine tasting gets interrupted by two lapdogs barking at each other. With the opening 
of the new building we must change some policies to ensure that your visit is a pleasure. Not all 
policies will be welcomed by every guest, but we plan to provide options that will ensure everyone, 
including those with children and pets, will continue to enjoy the wines, the views and our hospitality.
Thank you so much for your support and we hope to see you soon at the winery.
Cheers,
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W I N T E R  S E L E C T I O N S

2018 Pinot Gris
Included in shipments for Winemaker’s Choice & 

White Wines Only Hawks View Wine Club Members.

Our Winter Selections represent tried and true vintages from our cellar to get you through 
the last days of winter. Cozy up by the fi re with our red wine, or enjoy the Pinot Gris or 
White Pinot to remind you that spring is on the way. Cheers!

“Sweet, orange blossom aromas are accompanied by Asian pear mixed 
with a slate-like minerality as soon as you swirl this exceptionally ripe 
Pinot Gris. The orange and pear continue in the mouth, but with an 
expansive texture that is tamed eventually with bright acidity. The heady 
fresh aromas and fl avors of this wine created by the warm 2018 harvest 
are really the highlight here. This stand out wine is ideally enjoyed by itself 
or with lighter fare.”
—WINEMAKER DON CRANK III



W I N T E R  S E L E C T I O N S

2017 Barrel Select Pinot Noir 

“The nose on this Pinot is rather complex. The cherry and hibiscus are 
intensifi ed by a cola, sandalwood, and mushroom aromas. The wine 
changes in the glass within minutes of pouring as fresh turned earth, 
smoked bacon, and cranberry emerge in turns. The mixed berry fruit 
becomes quite linear after a moment on the tongue promising a fi ne, long 
life in your cellar. The wine is lithe, rich, and full of surprises; you will not be 
disappointed if you pull the cork right now.”

Included in shipments for Winemaker’s Choice & 
Red Wines Only Hawks View Wine Club Members.

2017 Hawk Attack 
Included in shipments for Winemaker’s Choice & Red 

Wines Only Hawks View Wine Club Members.

“The green strawberry and white raspberry aromas are prominent in this 
vintage. Because the grapes were picked later than traditional rosé, the 
aromas resonate with some of the red fruit found in Pinot Noirs with the 
same vintage. In the mouth, a bright acid backbone becomes bracing and 
then cleansing, echoing the fruit fl avors. This wine goes with any type of 
food and is sure to make friends easily.”

Included in shipments for Winemaker’s Choice & 
White Wines Only Hawks View Wine Club Members.

2018 White Pinot Noir

WINTER 2020

“With Italian purple plum, Christmas spice, Marion blackberry, and white 
pepper, the Hawk Attack’s refreshing nose blends dark fruit with savory 
elements seamlessly. The 17 months in the barrel has tamed the rustic 
tannins that fi ll the mouth without overwhelming. It is exactly the kind of 
wine you want to enjoy with winter dinners of roast meat and root veggies.”

—WINEMAKER DON CRANK III

—WINEMAKER DON CRANK III

—WINEMAKER DON CRANK III
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R I C O T TA  T OA S T  W I T H  H O N E Y  ROA S T E D  P E A R S
Pair with our 2018 White Pinot Noir

You can never go wrong with a cheese and wine pairing. Sweet, creamy, and mild ricotta 
topped with honey-drizzled fruit is the perfect combination for a crisp glass of fruit-forward 
rosé. We’ve paired one of our favorites, 2018 White Pinot Noir, with this scrumptious 
recipe below. Cheers! 

Ingredients:
• 1 baguette
•  3 Bartlett pears
• 4 Tbsp. honey
• 3 sprigs thyme
• 9 oz. ricotta

• 1 lemon (zest)
• walnuts, optional for topping
• olive oil for brushing
• salt
• pepper

1. Preheat oven to 400ºF. Slice baguette and arrange slices on a parchment-lined     
baking sheet.

2. Brush both sides of bread with olive oil. Bake at 400ºF until golden brown,                      
approximately 15 minutes. Remove from oven and set aside to cool.

3. Increase oven to 425ºF. Slice pears and arrange on parchment-lined baking sheet. 
Drizzle with honey and sprinkle with thyme and salt to taste. Roast in oven for           
approximately 15 minutes, or until honey caramelizes and pears become fragrant. 
Set aside to cool slightly.

4. Combine ricotta cheese and lemon zest in a small mixing bowl. Top each toast with 
some of the ricotta cheese.

5. Top the toast with a few pear slices each and sprinkle with walnuts if you desire. 
Season with salt and pepper to taste, pour a glass of 2018 White Pinot Noir & enjoy! 
 
Recipe courtesy of Kitchen Stories


