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Dresigmed by a gified team of sbx foom Seartle-based Mithon ] T L PR i =
{proncunced Methuen), a snsnainable design flom. the Meveny - HH hﬂnbr—-"" S-EL-.- =

Hill- Januik Winery 1= a showcase of namare and machinery — -"" tﬁlﬁga b‘:} Ut thE'
The project began in 2005, Ground breaking was in April 5 ._ -- el p e
2006, and the winery opened s dooes lasn Tune. Inwas a crowming =LA al“'er "jnd QWNErS,

achievement for Tor Alberg and his wife, Judi Beck, owners ol s | hat th ey are open
Maowelty Hll Winery, and For Mike lnuik, winemaker for Noveliy P s
Hill amd wipemveaker fowmer of Januik Winery - “F’ﬁ-"ltlrlg ‘

“Even before we sarted talking about archicnre, we jus .
talked with Mike amd the cther owners Anding maere ahomt wha -
was impaertant to them,” cxpladns Sosan MeMabsh of Mithom, the
bewd archdien for the profect, “We really wanied te create a place
ikt desribied whe they were and what they were about and thelr
brands wire aboun,®

“Theer cowners bad sald than they were Interested in oreating
a phace that really bad a conmaection e the ontslde as well az a
commection o produciien,” MoMabb says, S50 everythdng ls very
transprent o that there wis a connection berween tasing the
wine andd seetng productien and belng abde o see onvside,”

IF the winery says anpthing abour the winemaker and own
ers, ir's than they are open and inviting, Standing jus insdde the
fronn doors, a vislor can peer Inte the fermenting rooems on the
Jein amed through the tasting reoms on the right te the garden
ares cwtslde,

[ The owmers) wanted a place where somecne could, with
v, o A and grabs a boanke of wine for dinner and head off
bt also a place where you coulkd stay and wander apoundd and have
yourr ghass of wine and kind of explore,” Mchabb says,

And while everything is pretty nusch right can there in fron
al your, there's plenty to explore. The gardens, apily mamed the
Shade Terrace and the San and Wetland Terraces. ofif of the tasting
racms, have interesting tonches, from the hocce hall court (lealian
laweny bawling) i the native plamtings, the water feature and, of
conrse, the fabudously linear fireplace.

With its lang. fire lne, the freplace is a draw for ev-
erpane; wvwever, watch out for the safety glass, becanse
even though it loaks like ice, it's very har,

“Fram a practical perspective, ane thing that's
nice aboa the freplace is that it puts aut & lat ef
heat, 50 yow can stay prefty boasty-warm when
your're aut hiere in the evening,” says fanunik.

The water feature could easily be de-
sribied as @ single-lane swimming poed bt
with a depth comparable o
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SCOTT MOELLER, winamakar,
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Thaberemel coniinues back on the inside of the building
swithy the SREEIS rarty raoms For classes
ferrace raoms sirike g bal & 1 the great anr
and the winemakin g Gecilivies, while the Tree Homse Roo




tastings, cookingsand vone

appraciation classes and

snd novelbrhilljanuikcom
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LpEs (08 cap 1o both high-tech and
st pmmovanons, amd hinally che Cellar
FKoem with velver-covered chairs and the
WINETIesE privats lhbrary loeks ke a mady
&val beard room

Gavem Mithims  eco-frendly  business
(LLETS DEs-, L Bermnembainen |.||'\-|||1.\_.-|||l||_.l_ wiihy
the Bontling and shopgping rooms were made
10 save Chee wiimery meEsney.

e bt Dihe fermeniiabiom focims | inke
e billside, therelone usamg a kot of the nang
ral cooling properiies of the carth amd ©hege
lore savang them a bk of costs an coaling,”
McMabh says

Addinonally the pocms where the winses
are boettbed amd packed — 1% pare dor a win
ery b havee iis iy boncling linse — have mami

ral lighting, s¢ there

are davs when the ligh

awiiches domt evem have 1o b throwm

IThis thread that i woven throtghear the
entire facihey with the gentec] use of con
cigte, wood, aalnbess seel and pliss foreves
meakes yoil Fedd as though vea are cideors
wihile v are st imsnde

Al all wath the th ought of wine mak
i wihich bs el a <raft of boch arn amd 50
ence. “First and Farempsi we wanbed 1o cre
e ithe besi |,l|.|l\. e for Miks and ihe owmners,”
sawvs McMabh,

“That's really paramcunt - a place where
I|‘||':|' cam work and dio Lveryl luir 1M they need i
do amd make n-.:llg.' |'|i_.l_|l qual |I'|l wine amid be

a great place Far people 1o visid and explore

a place that really matches thai quality e
wine,” Mcabh sadd.

“This is a quality wine, {the facility) has

1o he & really quuality place. Al af those details

civ maiier.” 18
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