
Fall Newsletter
Wines for a Festive Fall

As we head into cooler Fall days, and our earliest harvest season ever, we want to take a moment to extend our
deepest gratitude to our loyal wine club members. We pride ourselves on being a family-friendly business with
deep local roots and our wine club members are a part of our extended family.

2013                                                      2021
The Compton boys are growing fast, as they are busy with; sports, school while also sometimes working
on our family farm.

Matt Compton: I’ve been managing Deer Haven vineyard (renamed Compton Family Farms Vineyard) for
over 20 years starting in 2001. In 2020, the opportunity came up to purchase and we were able to make
that happen. We have 2 acres of Pinot Noir, 1 acre of Pinot Blanc and 5 acres of Pinot Gris at the farm.
These Pinot Noir grapes often go into our Old Vine Llewellyn Cuvèe which is a blend of Compton Family
Farm Vineyard, Hoot & Howl Vineyard, and Mary’s Peak Vineyard. All three vineyards are closely located
and tied together by Llewellyn road here in south Philomath.

Soils: Terroir-wise the soils are similar. Compton Family Farm Vineyard and Mary’s Peak Vineyard are both
on more sedimentary soils and flatter ground. When the Missoula floods came through, it deposited a
large amount of sediment, so it’s called sedimentary soils. Hoot & Howl is a little higher in elevation with
more volcanic soil. From the Mary’s Peak and Compton Family Farm Vineyards you get the dark fruit and
blue fruit components. From Hoot & Howl, you get more of the red fruit components. It’s the blend of all
three that give us such an elegant wine.



Age of Vineyards: Compton Family Farms is the youngest, planted in 1997, now over 20 years old. Hoot &
Howl was planted in the mid-1980s, so they are 35 year old vines. Mary’s Peak Vineyard was planted in the
late 1970’s so those are over 40 year old vines.

BoVine Vineyard
Planted in 2008, BoVine is a single 5 acre vineyard, planted in 2008 is
located in Alpine Oregon. It includes Pommard, Wädenswil and 667
Pinot Noir clones.
Soil Type: Bellpine Series & Dupree Series sedimentary rocks
Elevation: 450ft
Vineyard facing: Southeast
Year planted: 2008 – by our winemaker and grower Matt Compton

At right, BoVine Vineyards vines and post with Pommard designation

Newton Creek Red Pinot Gris & Ramato Wines

Pinot Gris is an interesting varietal in that you can load grape clusters
into a press to make a white wine or do what the Italians call a
Ramato [meaning  “copper” or “auburn”] wine. To make Newton
Creek Red Pinot Gris and Ramato, we treat it like a red wine. We pick
the fruit, de-stem, then the berries go onto the fermenter with the
juice. It’s not a dark colored wine like a pinot noir because there are
less skin phenolics in the Pinot Gris grapes.

Below, BoVine Vineyard



How to Make Sourdough Starter From Scratch

Serious bakers prize their sourdough starters, and our family has been working with a sourdough starter
for over 20 years. We make bread, scones, cookies, pizza, pancakes, waffles, we even use it as a roux when
we make homemade gravy or other sauces.

My multi-talented husband Matt Compton makes the bread in our house. Our middle son used to make
the bread but now that the family eats 2 loaves a week Matt has taken over the bread making production.

In the future we will share with you our favorite recipes using our sourdough starter.

It’s Good for You!

What we like about sourdough is the long ferment that is better for your health. Did you know that in the
long slow fermentation that produces sourdough bread, important nutrients such as iron, zinc and
magnesium, antioxidants, folic acid and other B vitamins become easier for our bodies to absorb?



What You Need
Sterilized glass container – 1 quart is a good size
Spatula – rubber or plastic
Kitchen scale
Measuring cups
1 cup (4 oz) rye or whole wheat flour
Warm (but not hot) water between 65-80 degrees F –
filtered or water without chlorine
Unbleached all-purpose or bread flour for feeding the starter
– 12% protein content is best

Instructions
DAY 1 – Make the Starter
1. Add 1 cup whole-wheat or rye flour to a sterilized 1 quart
glass container plus 1/2 cup warm tap water (65-80 degrees
F.
2. Stir well until dough is a thick paste
3. Cover loosely with lid or plastic wrap
4. Place somewhere that will maintain 75-80 degrees F for 24 hours

DAY 2 – Feed the Starter
1. Use spatula to measure 2/3 cup of starter and place in stainless or glass bowl. Discard the rest of the
starter in the glass container
2. Add 1 cup all purpose bread flour and 1/2 cup warm water (65-80 degrees F)
3. Stir well, return to glass container.
4. Cover loosely with lid or plastic wrap
5. Place somewhere that will maintain 75-80 degrees F for 24 hours

DAYS 3-5 – Two Feedings a Day
Mixture should look bubbly and start to have a tangy scent
Feed starter every 12 hours for 3 days
1. Stir starter
2. Remove 1/2 cup starter from container and put into glass or stainless bowl, discard the rest
3. Add 1 cup all purpose bread flour and 1/2 cup warm water (65-80 degrees F)
4. Stir well, return to glass container.
5. Cover loosely with lid or plastic wrap
6. Place somewhere that will maintain 75-80 degrees F for 12 hours
Repeat process steps 1-5 every 12 hours for 3 days
Starter should get bubbly and have a yeasty scent



DAY 6 – Starter Ready to Use

If starter is almost doubling in size every 12 hours and is bubbly and foamy, it is ready to use. If it doesn’t’t
seem ready after 5 days, keep up the every 12 hours feeding schedule.

Maintaining Your Starter

If you use your starter every day, you can keep it at cool room temperature (50-65 degrees F) and feed
every 24 hours.

If you use your starter occasionally but at least once a week, slow the starter by keeping it in the
refrigerator. Put it in the fridg after feeding when it is active and bubbly. Check it regularly and feed it
every other day, letting it activate before returning to the fridge. Watery liquid or an alcohol odor is a sign
that your starter needs feeding.

instructions adapted from Food Network’s How to Make Sourdough Starter

Here are some websites that we like. I really like to decorate the bread and this website is inspiring
and I really like the social media page.     https://www.sourdoughschoolhouse.com/

Come get started with us - we will be sending other full sourdough recipes in the next few weeks.
Get your starter going and join us. We use our starter once or twice a week if you don’t have time to
use it just feed it each week.

https://www.foodnetwork.com/recipes/packages/baking-guide/yeasted-breads/how-to-make-sourdough-starter


DUCK PROSCIUTTO
Prosciutto is Pork, or in our case, Duck, that is
thinly sliced and served uncooked; it is cured
with salt in the refrigerator. This style is called
prosciutto crudo in Italian (or simply crudo)
and is distinguished from cooked meat.

adapted from a recipe from Bon Appetit

Ingredients

● 3 x 1 pound duck breasts with skin
● 1/2 cups sea salt
● 2 cups dark brown sugar
● 15 juniper berries, crushed
● 9 bay leaves, chopped or crushed
● 3 teaspoons coarse black Tellicherry pepper
● 3/4 tsp smoked sweet Hungarian paprika

Instructions

1. With a sharp utility or filet knife, trim fat from breasts, leaving 1/4 inch layer. Save the fat, we’ll use it
later.

2. Mix all other ingredients in a bowl.
3. Lay a sheet of plastic wrap or parchment paper on counter. Spread 1/3 cup dry ingredients mixture

on the paper, matching the size of the duck breast.
4. Lay one duck breast on top of the dry ingredients with the fat side down.
5. spread another 1/3 cup dry mixture over meat.
6. Wrap duck breast tightly in parchment paper or plastic wrap.
7. Repeat steps 3-6 for each breast.
8. Place duck breasts on a baking sheet or low sided pan, fat side down, for at least 7 days- in the

refrigerator.
9. After 7 or more days, unwrap the duck breasts, scrape off the dry ingredients.  Using a long, sharp

Chef’s knife, slice the meat thinly.


