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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 Oysters, come and walk with us!...” 
Through the Looking Glass Lewis Carroll 

 
  
SEATTLE:  Panels of 12-15 top food and wine media, restaurateurs and oyster lovers-at-large, 
will convene April 24 at the WaterGrill in Los Angeles, April 25 at One Market Restaurant in 
San Francisco and April 26 at AnthonyÕs HomePort at Shilshole Bay in Seattle to select the ten 
best West Coast wines for oysters as the culmination of the month-long, three-tiered 13th annual 
Pacific Coast Oyster Wine Competition. The popular annual dating service for West Coast wines 
and oysters is sponsored by Taylor Shellfish Farms of Shelton, Washington and organized by 
competition founder Jon Rowley, Jon Rowley & Associates of Seattle. 
 
The Pacific Coast Oyster Wine Competition is unique among wine competitions in that wines are 
judged by how they pair with a food. Not many wines work with the oysterÕs vibrant 
combination of sweetness, minerals and the sea and the traditional Òoyster winesÓ are French 
Muscadet and Chablis. The object of the Competition is to identify, on an annual basis, ten West 
Coast Óoyster winesÓ that can be featured in the growing number of restaurants serving oysters 
on the half shell. 
 
ÒThe search for the best wines to go with oysters adds to the excitement and culture of oysters,Ó 
says Taylor President Bill Taylor. ÒThe acclaim by the wine and restaurant industries as well as 
the media makes it fun for everyone.Ó 
 
West Coast wineries were invited to submit their best oyster-friendly wines, typically dry, crisp, 
clean-finishing, white wines. 132 California, two Idaho, 22 Oregon and 29 Washington wines 
were entered in this yearÕs competition.  
 
Wines are judged blind, each with a Kumamoto oyster (selected for the competition because of 
its small size). Judges chew the oyster well, sip the wine and rate the "bliss factor", the wineÕs 
affinity with the oyster. Five veteran Preliminary Judges consumed nearly 1200 Kumamoto 
oysters from April 3 to April 9 at AnthonyÕs HomePort at Shilshole Bay in Seattle to narrow the 
field to 34 semifinalists and then to 20 wines for the three city finals. The Walrus and Carpenter 
never had it so good. 
 



Judging scores from the Los Angeles, San Francisco and Seattle panels will be combined to 
select ten equal winners of the prestigious 2007 ÒOyster AwardÓ. Competition winners will be 
announced by press release on April 27 and posted at www.oysterwine.com. 
 
With oysters on the half shell one of the fastest growing restaurant trends, Òoyster winesÓ are an 
exciting new wine category. ÒOyster AwardÓ winners enjoy immediate and substantial sales 
benefits. ÒWhen you find a wine that clicks with an oyster, itÕs a beautiful thingÓ, says Jon 
Rowley, competition organizer. 
 
Taylor Shellfish Farms is a fourth generation family-owned company, producing Manila clams, 
Mediterranean mussels, geoduck and live and shucked oysters for national and international 
markets. For information on Taylor Shellfish Farms go to www.taylorshellfish.com.  
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“Oysters are a celebration…romantic, sexy, luminous… 
The right wine makes them even more so.”  Sheila Lukins 


