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WALRUSES AND CARPENTERS GATHER IN LOS ANGELES,
SAN FRANCISCO AND SEATTLE NEXT WEEK TO SELECT TEN
BEST WEST COAST WINES FOR OYSTERS

»

“O Qpysters, come and walk with us!...
Through the Looking Glass Lewis Carroll

SEATTLE: Pandsof 12-15topfoodand winemedia, restaurateurs and oyder lovers-at-large
will convene April 24 at theWaterGrill in LosAngdes, April 25at One Market Restaurant in
San Francisco and April 26 at Anthony®@HomePort at Shilshole Bay in Seattle to select theten
best West Coast wines for oygters as the culminaion of themonth-long three-tiered 13" annud
Pacific Coast Oyster Wine Competition. Thepopubr annud dating service for West Coast wines
and oygersis sponred by Taylor Shdlfish Farms of Shdton, Washington and organized by
competition founde Jon Rowley, Jon Rowley & Assodates of Sesttle.

The Pacific Coast Oyster Wine Competition is uniqueamong wine competitionsin tha wines are
judged by how they pair with afood.Not many wines work with the oyster@ vibrant
combination of sweetness, minerals and the sea and the traditiond vyster winesOare French
Muscade and Chablis. The object of the Compditionisto identify, on an annud basis, ten West
Coast yser winesOthat can befeatured in the growing number of restaurants serving oysers
onthehdf shdl.

Orhesearch for the best winesto gowith oygters addsto the excitement and culture of oygers,O
says Taylor President Bill Taylor. O'heacclaim by thewine and restaurant indugries as well as
themediamakesit fun for everyoneO

West Coast wineries were invited to submit their best oyser-friendly wines, typically dry, crisp,
clean-finishing, white wines. 132 California, two ldeho, 22 Oregonand 29 Washington wines
were entered in this year(3 compdition.

Wines are judgel blind, each with a Kumamoto oyster (selected for the competition because of
its small size). Judges chew the oyster well, sip thewine and rate the"bliss factor”, thewine®3
affinity with the oyder. Five veteran Preliminary Judges conumed nearly 1200Kumamoto
oygersfrom April 3to April 9 at Anthony@ HomePort at Shilshole Bay in Sesttle to narrow the
field to 34 semifindists and then to 20 wines for the three city finds. The Walrusand Carpenter
never had it so good.



Judgng scores from theLos Angdes, San Francisco and Seattle paneswill be combined to
select ten equd winne's of the prestigious2007 @yster AwardO Compeitionwinnaswill be
announe&d by pressrelease on April 27 and poded at www.oygerwinecom.

With oysers onthe hdf shdl oneof thefastest growing restaurant trends yser winesOare an
exciting new wine category. Gyster AwardOwinners enjoy immediate and subgantial sales
benefits. OWhen you find awinethat clicks with an oyder, it@ a beautiful thingQsays Jon
Rowley, competition organizer.

Taylor Shdlfish Farmsis afourth generation family-owned company, produang Manila clams,
Mediterranean mussels, geodud and live and shudked oygers for naiond and internaiond
markets. For information on Taylor Shdlfish Farms go to www.taylorshdlfish.com.
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“Oysters are a celebration...romantic, sexy, luminous...
The right wine makes them even more so.” Sheila Lukins



