UNIT 3

Conserving H2O

The Walla Walla Valley receives only
8-12 inches of rain annually, so while
the need to irrigate our vineyards
is essential, it must be managed
meticulously. Deficit irrigation is
a technique that uses less than full
irrigation at key stages to stress the
vine, conserving about 30 percent in
water savings. It is a practice that has
been adopted by nearly all growers in
Washington State as a way to boost
fruit and wine quality. Growers can
manage irrigation timing and amounts
to limit canopy growth, better expose
fruit to sunlight, and stress the vine to
produce small berries, all associated
with premium wine.
L’Ecole’s Estate Ferguson and Estate
Seven Hills vineyards utilize stateof-the-art precision agriculture
technologies to efficiently apply
deficit irrigation practices:
■

■

■

Drip irrigation is used to limit
vine vigor, control canopy growth
and limit berry size and cluster
weights. Soil moisture monitoring
equipment is placed throughout
the vineyard to provide the
vineyard manager with current
information on water needs that
can be acted on remotely.
Fruition Sciences helps
monitor sap flow in the vines
through heat sensors directly
installed on the plant. Sap flow
sensors remotely measure vine
transpiration every 15 minutes
and provide the most accurate
reading to manage irrigation. Since
implementing this technology
in 2017, L’Ecole has been able to
reduce the amount of water use at
its estate vineyards by 50%!
Pollen Systems delivers
actionable insight to farmers using
drone, fixed wing aircraft and
satellite images to better manage
crop yield, vigor and variability.

Vineyard Practices
ENVIRONMENTAL STUDIES
L’Ecole No 41 is a leader and active proponent of the growing sustainable farming program in the Walla Walla
Valley. VINEA (The Winegrower’s Sustainable Trust) is a voluntary group of Walla Walla Valley winegrowers
pursuing sustainability in the valley. VINEA works with Oregon’s LIVE (Low-Input Viticulture and Enology) to
provide internationally accredited third-party certification to winegrowers in the Pacific Northwest, one of the
highest certifications in the world for sustainable viticulture.
Sustainability is particularly relevant in the field of viticulture where the vineyard is seen as a large integrated
farm, where plant, animal and microbial life, aided by soil and water quality, contribute to the overall health of
the environment and therefore the development and quality of the crop. Protecting the health of the vineyard’s
soil and surrounding environment is intrinsic to enhancing terroir.
All of L’Ecole’s Estate wines are Certified Sustainable and Salmon Safe.
Benefits of Sustainable Farming
■
■

■

■

■

Healthier vines more resistant to pest and mildew pressures
Reduced erosion by building better soil structure and
planting beneficial cover crops
Use of minimal environmental sprays, such as biodegradable
oils, soaps, and plant extracts
Improved plant nutrient cycling, including beneficial
microorganisms in the soil
Better soil biology and overall environmental practices

SUSTAINABILITY PROGRAMS
Walla Walla Valley’s
advocate for sustainable
farming is VINEA (“vine”
in Latin). The program
has been designed to take into account the climate
and terroir of the Walla Walla Valley. This holistic
program employs environmentally friendly and socially
responsible viticultural practices that respect the land,
conserve natural resources, support biodiversity,
exercise responsible relationships with workers,
neighbors and the community, and provide continuing
economic and biological vineyard viability. While it
encompasses a number of key organic practices,
the emphasis is on low input, soft practices that
nurture soil health by encouraging biodiversity and soil
microorganisms through the use of organic composts
and compost teas. The use of newly engineered
synthetic applications is permitted, as long as the end
result is softer and not harmful to the vines and health
of the vineyard.

Salmon Safe is a nonprofit
committed to restoring the
rivers and streams of the Pacific
Northwest to a livable habitat for
native salmon. Erosion and runoff
from agriculture can bring silt into
watersheds reducing the ability of
salmon to spawn. Working with
farmers and scientists, Salmon Safe created a rigorous
set of guidelines to manage vineyards to protect
salmon habitat by planting trees, growing cover crops,
improving irrigation, and applying natural methods
to control weeds and farm pests. L’Ecole’s Estate
vineyards are Certified Sustainable and carry Salmon
Safe certification.

INDEPENDENT
STUDY
Click here to read about L’Ecole’s
Vineyard Manager, Sadie Drury

Sustainable
Practices

Wine Study
HISTORY: Washington State’s primary growing region lies between 46and 47-degrees latitude, and Chardonnay thrives in this northern, cooler
continental climate. Following Cabernet Sauvignon, Chardonnay is the
second most planted varietal in Washington State with 7,403 planted
acres/2,996 hectares, about 13% of the state’s 58,000 acres/23,472
hectares of vineyards. Chardonnays from Washington offer bright fruit,
tropical flavors and crisp acidity balanced with complex mineral notes.

Native plants attract pollinators
(flies, butterflies, native bees, beetles),
plus beneficial insects (predators and
parasitic wasps) that keep pest species
in check. Overall, the native plants
and the insects they attract increase
biodiversity and ultimately play a role in
maintaining the ecosystem.

Wildflowers

COLUMBIA VALLEY

There must be a minimum of 5%
ecological infrastructure dedicated
to biodiversity, which includes
trees, shrubs, wildflowers, lavender,
snowy buckwheat, wild hyacinth, big
sagebrush, yarrow and native grasses.

CHARDONNAY

AT A GLANCE

CLIFF NOTES: Crafted from some of Washington’s best cooler climate vineyard
sites, the fruit is harvested early in the morning, whole-cluster pressed, then aged
sur lie in mostly second year and older French oak barrels for six months. The
winemaking approach is one of balance; beautifully expressive and layered fruit,
with high acidity, rich structure, texture and minerality.

Native grasses serve as cover crops
in the vineyard rows to protect against
soil erosion, act as a dust control, and
increase water holding capacity.

DID YOU KNOW… L’Ecole began making Chardonnay in 1991 from Schmitt
Vineyard. Today it is the winery’s most produced white wine.

Raptor perches attract hawks into the
area which combat pest bird species or
may drive them out due to competition.
A falconer is brought in each fall for
bird control during the harvest months.
Big Sagebrush

L’Ecole partnered to begin
the 170 acre expansion of
Seven Hills Vineyard

Raptor Perch

Over 30 wineries
and 800 vineyard
acres in the Walla
Walla Valley

2001

PLACE: Syrah grapes are very reflective of their terroir and process.
The diversity of Washington State’s growing regions allows for a breadth
of styles, while its climate and soil are ideally suited to maximize the varietal
characteristics of Syrah. Hot summer days and cool nights allow for full ripeness
while a drop-off in temperature in the fall allows harvest to take place in cool
temperatures. This provides an expanded window of picking and the ability to
retain more acidity, a massive advantage in making more classically-styled wines.
Vineyards: Estate Seven Hills, Stone Tree, Candy Mountain, Bacchus
CLIFF NOTES: Though Washington is known for its world-class Cabernet
Sauvignon, Syrah is a rising star. L’Ecole began making Syrah from its Estate
Seven Hills Vineyard in 1999 and added this Heritage Syrah in 2002. Blended with
Grenache and a touch of Mourvèdre for added complexity, this wine offers bright
acidity and fine tannins. Aged 18 months in neutral small oak barrels.

WALLA WALLA
VALLEY GROWTH

EXPANSION

1997

SYRAH

A pepper-based tape is placed
on some edge rows and vines as a
deterrent to deer, who love to feed on
the young shoots.
Pheromone monitoring is utilized
to track grape mealybug populations,
a potential vector that can spread
leafroll virus. The pheromone does not
disrupt or interrupt pest life cycles but
rather acts as a tool to monitor peak
populations. This helps with the timing
of pesticide applications and only
applying with modes of actions that will
not harm beneficial insects.

HISTORY: Syrah was first planted in Washington State in 1986 by Mike
Sauer on 3 acres at Red Willow Vineyard in the Yakima Valley. At the
time, most growers believed that Rhone varietals would not thrive in
Washington’s cold winters. It was not until the vines survived the severe
winter of 1996 that the state began to embrace Syrah. By 1999, there
were 1,500 acres of Syrah and now it’s the third-most planted red wine
varietal in the state behind Cabernet Sauvignon and Merlot. Today there
are more than 4,572 acres/1,850 hectares planted in the Columbia Valley.
COLUMBIA VALLEY

Soil health is amended with compost
and compost tea to build healthier
plants that are more resistant to pest
and disease pressures.

PLACE: Some of the best Chardonnays in Washington State are grown
in the cooler climate, higher elevations sites in the Yakima Valley and
in the northern latitudes of the Columbia Valley. L’Ecole’s Chardonnay
is a blend of Schmitt and Oasis Vineyards in the Yakima Valley, Stillwater Creek
Vineyard in the Royal Slope, and Evergreen Vineyard in the Ancient Lakes. The
cooler Stillwater Creek and Evergreen fruit is aromatic with bright flavors, vibrant
acid structure and undeniable minerality, while Schmitt and Oasis produce more
fruit-forward, tropical flavors.

DID YOU KNOW: Of the 2,933 acres/1,187 hectares of planted vineyards in the
Walla Walla Valley, Syrah (528 acres/214 hectares) is the second most planted red
varietal after Cabernet Sauvignon.

AVA Spotlight

ANCIENT LAKES

Established in 2012, the Ancient Lakes of the
Columbia Valley AVA is one of the northernmost grape
growing regions in Washington state. This area was
severely impacted by the massive water flows of
the Missoula Floods as evidenced by the abundance
of glacial lakes and stunning coulees. The lunar-like landscape that remains has grown to
become one of the premier sub-appellations in the Columbia Valley for white varietals, notably
Riesling and Chardonnay. The northern location, arid continental climate, high elevation and
well-draining, low-vigor soils combine to create wines with beautiful purity of fruit, fresh
acidity, and scintillating minerality. Evergreen Vineyard, a major source of Chardonnay for
L’Ecole, contributes crisp acidity and minerality for this Washington standout.

