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fibrandt Vineyards has 1ts roots in the hearts of two 4th generation
farmers and soils of the Columbia Basin. ‘Butch and Jerry Milbrandt
have converted an apples and potatoes operation into a well-known
wine label that is now in all 50 states and six foreign countries.

Born in Oregon, the Milbrandt brothers are descended from farmers who emi-
‘grated from Germany and farmed in Nebraska in the 1800s. They moved to the
Columbia BaSin from eastern Oregon in 1954 when their father decided to :
purchase 160 acres near Quincy at 540 an acre due to the readily ac- ay
cessible water from the Columbia Basin Project. The family started l

rowing alfalia hay, potatoes and wheat. That all changed in 1997. -
eAweren't really interested in grapes,” Butch Milbrandt
"Bt the time we were mostly growing apples and potas /
oes, butthere was a freeze in 96"
Al:con'linh to Milbraruh Washington produced 75,08

a@nd the state ;_nhl produced 35,00
this gvent, Chateau Ste. Michelle wi
V uld produce more wine than ng
‘up f8 anv::hortlalls in production. To this end

BBV contact@ll the Milbrandt brothers to discuss the
%Siabiltiw farmers growing grapes
wine \g
gr

0 we staried growi pes for them in 97*

ahluke Slope ilbrandt said. "Then
Bitihued to plant grapes each year and

#ith 80 acres and added an-
3 1998’ n the beginning

|'_' - Butch Milbrandl
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MJmeuc}V-rn--.-.r ontinued from Puge 101
they employed Bne or tWo full-time employees — Butch ]
was agtive in th@yineyards at that time - and 10 to 15 ]
parttime H[v-[.l.‘yeam help withplanting and trellis con=S%

N e 3 — T
struction 4 - -

| : —ACCEPTING
JTherewasnodoubt in Milbrandt's mind that growing “Ew pA‘“E‘{r
@apes was the r'.ghr move at ghe time ! o

B G s soin ol succsul B e FULL SERVICE DENTISTRY

20 because of the location wéhad on the Wahilike Slope} I
which is one of theremium grape growin@iegions of Preventive ® Restorative ® Implant Placement

Washington, and#e had a 5-year contrackiith the larg Cosmetic * Endodontic * Oral Surgery

est winery in the state,” Milbrand! < "$°: arring any 3 Serving Moses Lake For Ouver 20 Years
weather phenomena there Wasn't any teppn not g be =

..‘ successful. You had a little learning cufi@there going
from apples to grapes, but there d@re plenty@fconsultants

- and field men to guide you along.” - K
Since then the Milbrandt™ have added 100.t0 200 napp DDS
acres of vineyards a yeansjoday they hav 5;) distinet . . ( . B i "
Wt state vineyards for a total @ approximatel #2500 aci8s Gene tions o/ Smiles

and lo |lD"|I4 ‘{lilllf I-'pl.r nd ™
:Ip mﬂa‘::]ad:iitl:c::‘lalhzu:emniow »I s:cul,un;ir!(a(mss :!nja (509)k765 8331
vineyards.

o ”IThL[' in -'yal'diﬁpread out between Wahluke® www.rory napp s.com

‘\fope area, neat Mattawa, Wash., and the Ancient Lakes 5 949 E Nelson Road: Moses Lake
me#h\ﬂdﬂllv of Quincy, Wash. The Wahluke Slope 'ﬂ = OreN MoNDAY-THURSDAY 8AM-5pM
§ ily used for the growing of red grapes;while the (CLoseD FoR LuncH Mon. & Tue. 1-2rm, Wep. & Tru. 12-1:300m)
1 An&em kes area, wh ‘approximately a 1000 feet \ e —————————
— mlﬂelwatmn <1 horter growing season, is

u used lomhp Browing grapes — which Milbrandt
said it is well Lunvdf
The PTﬂFrL\‘;IUP srowth .__hp Milbrandt’s operation
prompted the u]*omng l:ftherg own winery in 2005 and
started selling wine Under thelt own label. Ope ning the
winery added .-l:]l-Hn—.’ Semployvees to the Milbrandt
f.!rlli|'p operation 2 million gal]m."- a year in wine |,|r|':|!.n
tion and the need to increase marketing effort
To help facilitate this, gMilbrandt arL
their tasting room in Prossef, Wash
“You have to have a face foly
said. “There has to be soms ﬂ . ,,*IIE‘N'-.‘ DEOD!E
and look at you, interact »fl‘ﬂ‘l t.iste the wj

o dinner - things of that “.- 2;
i he farm .ilui negf Jocanons WE‘IP cansidered too
’ w remote and rural for 1jidocation, but Prodser offered an
W idea location due to f#&already established wineries and

”) 8 tasting rooms in thd @rea - not to m@ntion easy access
from I-82. 4 o

Milbrandt said that the most challenging aspect of the
vineyard and winery business is marketing. In their case

A DISTINCT APPROACH
TO BANKING

e b . “Washington Trust has been a great portner We
they didn't have to worry about marketing right away, R i horve tlone ot things our busiosss has
but as they expanded their grape growing operation they N done without that great pormarnhip *
had to find homes for that fruit. But it takes time to de - . Rob Mermcer

" Prasident, Marcer Comyom
velop the reputation necessary to sell the grapes — the

neyard needs to have a proven track record !-Mwm::h dane at
ou have to have a good site,” Milbrandt said. “[You]
. have to be pretty well located as to a good grape grow

i)} Washington Trust Bank

:'ma, that area has to have some history of producing
“ﬁﬂw fruit, and then you have to create relationships

B00.708.4578
_k\ watrust.com m- @
", Follow us RENDER
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Miibrandt Vineyards continued from page 103

with those wineries which takes some time because you
have to get your grapes into production, you have to market
them, and they have to see the results.”

Milbrandt Vineyards continues to look for growth oppor-
tunities though. They are currently seeking out a possible
site for a second tasting room in the Seattle area. A winery
can have only two tasting rooms according to Washington
State law.

“We've pretty much gone through the quick growth cycle
and now it's time to work a little harder at it — get a little
more innovative in marketing and sales to that wine out
there in peoples’ hands,” Milbrandt said. “It’s going to take
maore media contact and more time on the street.”
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But that doesn’t deter Milbrandt Vineyards, According to
Milbrandt, the United States is one of the largest consum-
ers of wine and that number continues to grow. Not only
that but wine production in Washington State continues to
grow. Grape production in the state is increasing by five to
ten percent a year. Milbrandt does caution those who might
be interested in getting involved in the grape and wine busi
ness though that it is vitally important to have buyer for your
product before you get started.

“We're going to continue to grow and produce quality
wine,” Milbrandt said. “That's the thing about Washington;
it does produce very good wine for the price. It's pretty hard
to beat”




