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At Left Coast, we are stewards of the land, a commitment central to our farming
and winemaking practices. It is what we believe n and how we hve.

We are one of the largest all-estate vineyards in the
Willamette Valley, extending nearly 500 acres with 162
planted. Our wines reflect our sustainable practices
from vine to bottle.

The Van Duzer Corridor runs through our property—
its cooling, ocean breezes toughening up the thin-
skinned Pinot grapes, making them more resistant

to challenging weather conditions and disease. The
Corridor is good for the grapes, equally wonderful for
our guests, enjoying a warm summer day on our patio
or nestled beneath one of the majestic old-growth oaks
in our special place in Oregon’ s Wine Country.

Founded in 2003, we built the winery in time for our
first vintage of 2004. On Memorial Day of 2007,

we opened our doors to the public. Build it, and

they will come? They did! By July 4th, our plans had
excelerated, transforming a new tractor shed into the
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beginnings of our Tasting Room. The present Cafe
grew from our family’s organic gardening efforts and
local food and wine pairings. A few years later, an
underutilized outdoor area was transformed by the
addition of a wood burning pizza oven, its counter
seating now part of our culinary class offerings.

Our dream has evolved with the talents of our Second
Generation. Cali—of Cali's Cuvée— is a Landscape
Architect, her plant knowledge and artistic eye
reflected across property. Taylor is our CEO with six
harvests in the winery and an MBA from the Kedge
Business School at the University of Bordeaux. Taylor’s
wife, Christina—a PhD student in hydrology—founded
our Run for the Oaks and beekeeps on property. And,
of course, many contribute to our collective efforts—
winemaker, Joe Wright, at the center of that. We are
daily grateful for so much and to all those who support
our family’s wines.



SUSTAINABILITY: ESTATE

Through partnerships with NRCS, US Fish & Wildlife, and Polk County, Left Coast
has restored over 100 acres of Oregon White Oak savannah and forest.

LEFT COAST’S CAFE TAKES A
FARM-TO-TABLE APPROACH
THROUGH HOMEGROWN
PRODUCE, FREE RANGE
CHICKEN AND DUCK
EGGS, ESTATE HONEY,
AND EXTENSIVE
ORNAMENTAL
GARDENS.

ACRES PRESERVED AS
1 2 3 HABITAT THROUGH
ECOLOGICAL

CONSERVATION AREAS,
25% OF THE ESTATE.

€€ When you come to Left Coast, you meet
people who are incredibly passionate about
what we are doing here on the estate.

RUN FOR FOUNDER, SUZANNE LARSON b 24
THE OAKS

SINCE 2016, LEFT
COAST HAS HELD THE
ANNUAL RUN FOR
THE OAKS. THE 10K
BRINGS HUNDREDS
OF RUNNERS TO

THE ESTATE AND

IS SPONSORED BY
PATAGONIA. ALL
PROCEEDS GO TO
RESTORING OREGON
WHITE OAK HABITAT
OF WHICH LESS THAN B ,
4% REMAINS IN THE FIELD OF DREAMS VI
VALLEY. D
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SUSTAINABILITY: WINE

Our wine 1s all estate, sustaimably grown, and hand tended. e use gravity-fed
drip irrigation, generate power via solar, and plant cover crops for pollinators.
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LIVE

CERTIFIED
SUSTAINABLE

INTERNATIONALLY
ACCREDITED THIRD PARTY
CERTIFICATION TO ENSURE
ENVIRONMENTALLY AND
SOCIALLY RESPONSIBLE
WINEGROWING

100%

COMPOSTING AND
REUSE OF WASTE FROM
VINEYARD AND WINERY TO
FERTILIZE AND IRRIGATE
THE ESTATE

W\

CONSISTENTLY
RECEIVE

90 PLUS SCORES
FROM

PREMIER WINE
PUBLICATIONS
SINCE OUR
INAUGURAL
VINTAGE IN 2004
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€€ Sustainable winemaking is really a
holistic process. In the vineyards, you
are looking for all the ways you can
lessen your environmental footprint.
CEO, TAYLOR PFAFF 2»



Left Coast 1s a family owned and operated vineyard, winery, and working farm.
Our multigenerational team 1s guided by our family values from vine to bottle.

LEFT COAST ISASITE
FOR SALUD'S MOBILE
VAN OUTREACH,
PROVIDING
HEALTHCARE FOR
VINEYARD WORKERS
AND THEIR FAMILIES

LEFT COAST HAS

BEEN RECOGNIZED

AS AMONG THE
NATION'S TOP 10
TASTING ROOMS BY
USA TODAY AND IS ON
EATER PORTLAND'S
LIST OF THE 18 BEST
PLACES IN THE
WILLAMETTE VALLEY

G FAMILY
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WE ARE ONLY AS STRONG AS THE COMPANY WE KEEP. OUR
VINEYARD CREW, LED BY THE GARCIA FAMILY, HAS BEEN
WITH US FOR 14 YEARS

My management philosophy is simple: | hire
happy people. When people are having a
good time, that energy goes into the wine. |
think you can taste joy in the bottle.
WINEMAKER, JOE WRIGHT
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