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~ In memory of my Mom ~


To my Mother, Father, Cathy,  brothers Ron & Michael  and my superstar nephew  and niece Sam & Skylar! 


Thank you for all of your love and support. 
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For years, I’ve been trying to convince my editors that active outdoors enthusiasts also have a great thirst for the fruit of the vine and love travel that blends the two. After all, what could be better than playing in beautiful lush rolling landscape and then drinking wine from grapes grown on the same fabulous fertile land? 


As a long time adventure journalist and endurance racer, competing in road cycling, triathlon and Ironman, adventure racing, ultra-running and most recently surfski racing, my competitions and assignments have taken me to diverse locales around the globe. Many destinations have been surrounded by leafy vineyards and winery tasting rooms, just begging me to visit. What’s a girl to do? Go with the flow, of course. 


The thing is, I knew I wasn’t alone in my quest for fun, endorphin-spiking activities followed by local, wine-sipping explorations. I was sure there were others like me who loved to start the day cycling winding back country roads, paddling sparkling waterways or hiking through fragrant forests and meadows blanketed with pastel wildflowers—and then spend afternoons connecting with regional tasting rooms for swirling, sniffing and sipping pleasure. Perhaps, tossing out a blanket in a grassy picnic area of one of the many wineries for an al fresco lunch overlooking trestled vines. 


Adventure, wine and food naturally go together like, say, a triathlon or a three-course meal. As far as I’m concerned, wine is a food group. It’s artistically crafted from fruit that grows in the ground and a treat on any dinner—or lunch—table. 


Creating wine takes dedicated teamwork. First, grapes are lovingly planted and nurtured by savvy, skilled farmers, with a little luck from Mother Nature. Grape farmers primp, prune and ultimately harvest the precious fruit while praying in sorts for a great growing season. From there, winemakers take over, blending their science and creativity in an inspired choreography of steps that transforms juicy fruit into the dynamically diverse wines we love so much. 


Wanderlust Wining blends my two passions: outdoor activities and wine. In addition to being a journalist, I run a NYC-based wine events company called NTS Wine Tasting, LLC, crafting wine dinners, tastings and educational events, often featuring New World wines from across America.  


The USA is the world’s fourth-largest wine producing country, behind leaders France, Italy and Spain, and has been making wine for more than three centuries. Since North Dakota joined the mix in 2002, when Point of View Winery became the state’s first federally bonded winery, each of the fifty U.S. states produces its own wine. While most states do not distribute beyond their regional or state border, most do ship and have fun tasting rooms to visit and sample local crafting.
 

I have meticulously peeked and poked into every nook and cranny of the selected wine tasting areas covered, chatting up locals for their insider scoops on the best places to play, sip and eat. As well as asking some wine-loving Olympic and professional athletes to share their favorite places in wine country to be sporty and then swirl, sniff and sip. I have created this book as a fun, playful, flavorful and informative insider’s guide to exploring common and uncommon wineries in the area.  


 As if hanging out with a friend who lives locally, you will be taken on a journey through domestic wine countries, discovering how to create savory, action-packed wine tasting trips that kick off days with fun, local outdoor activities and follow up with palate-pleasing wines, food and assorted miscellaneous “cool things to do.”  I have given special attention to organic, sustainable and biodynamic vineyards, restaurants and lodging. 


This book’s fast-paced, easy-to-understand style offers easy to swallow wine information and historic facts about the area’s wine specialties and unique geographic offerings, such as the best road or mountain bike rides, trails to traverse and rivers to paddle, as well as favorite farm-to-table restaurants and wine cave and vineyard tours. Learn where to go, who to contact and be privy to what “only the locals know” about amusing things to do such as Vino and Vinyasa, horseback riding wine tasting tours, learning to make cheese, attending outdoor concerts on winery estates or savoring a sustainable wine dinner. 


Wanderlust Wining is a one stop read to crafting the ultimate fun, delicious wine-filled, active vacation.  


Cheers to never-ending adventure and wine exploration! 


Stefani 
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Washington State
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Yakima Valley - Silver Lake Winery - Photo Courtesy of Yakima Valley Visitors & Convention Bureau


The second-largest wine producer in the USA, Washington State is behind California and a step ahead of Oregon. Still, while California has nearly half a million acres of vineyards, Washington has a mere 40,000. But, as they say, size doesn’t always matter. With over 700 wineries as of 2010, up from 163 in 2000 and a mere 19 wineries back in 1981, Washington’s fledging wine country is growing like teenage boy with hopes of an NBA contract. 


Running north to south, the mammoth Cascade Mountain Range is a natural dividing line between eastern and western Washington, each with distinct climates. While the hilly western side encompassing Puget Sound waterways and islands is often cool and wet, the lush, eastern side enjoys a more moderate climate. In the east, where nearly 98 percent of Washington’s wine grapes are grown in the Columbia Valley, it covers over one-third of the state and is the granddaddy AVA. 


Unlike the capital city, Seattle, which has a steady supply of dank, rainy days (and is the western regional home to the Puget Sound AVA, which can receive upwards of forty-eight inches annually), Washington’s eastern wine country gets just six inches of rain annually. Unlike California, Washington gets frosty winters, which allow vines go dormant and store nutrients until spring. 


Meanwhile, the wild waterways attract paddlers, rafters and fly-fishermen and women from around the world. The region includes the Columbia, Yakima and Snake Rivers, as well as a series of canals and wells, all of which supply wine growers ample water to meticulously control irrigation in this arid valley. 


Boasting a multiplicity of microclimates from high deserts to rolling hillsides, the eastern side of the state gets over 300 days of sunshine with about 17 or more hours of sun-smooching. So, fruit here gets nearly two more hours of daily sunshine than California’s grapes get in the summer months, plus cool nights allow grapes to retain bright acidity; overall cooler weather creates more “hang time,” meaning that grapes are picked later in Washington than in California. So they have extra time to develop sugars and fruit flavors. 


The fruit love-fest and unhurried picking pace pays big dividends, resulting in grapes that pack intense juicy flavors with bright acidity, resulting in dynamic wines with deep layers of fruit, texture and character. More than 30 wine grape varieties are produced here, nearly an even ratio of white to red: 52 percent white to 48 percent red. There’s a varietal to put a smile on everyone’s sipping lips. 


Cabernet Sauvignon is the admiral of Washington State’ wine fleet, packed with brambly dark berry and pungent plummy fruit with complex flavors and textures that unmask over time. Like an unsure teenage boy around a girl he likes, a young Cabernet Sauvignon kisses with subtlety and restraint, yet you sense the powerful potential that will develop with age. With maturity, the wine’s confident core takes over with robust ripe raspberry, blackcurrant, dark chocolate-covered cherries with herbaceous, minty undertones. 


Quickly gaining popularity through the state is its splendidly spicy Syrah, first planted in the Yakima Valley in 1986. This up-and-comer deep dark Rhône varietal is a wonderful partner in crime at the supper table with its concentrated blackcurrant, blackberry and mocha flavors that give way to hints of leather and loads of generous spice lasting through its luscious, long finish. Merlot, the most widely harvested red here, fills the glass with bright cherry aromas that lead to its cherry-red plum full body with discreet tannins. 
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