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A
lexana Winery is the north-
ern sister of Revana Family 
Vineyards in Napa Valley and 
Corazon Del Sol in the Uco 

Valley of Argentina. Dr. Madaiah Revana 
had been thinking of developing another 
winery when a meeting with winemaker 
Lynn Penner-Ash in a Houston, Texas, 
wine bar kindled his interest in Pinot 
Noir. He began looking at various prop-
erties in the Willamette Valley, Ore.

In 2007 Revana acquired an 80-acre 
property on the western slope of Oregon’s 
Dundee Hills, sight unseen, based solely 
on the recommendation of Penner-Ash. 
Thirteen acres of the vineyard had been 
planted to Pinot Noir and 3 acres to Pinot 
Gris. Extensive soil analysis determined 
that there are actually 18 distinct soil 
types in the vineyard.

Portions of the vineyard fit the profile 
of Dundee Hills while others display 
characteristics more closely resembling 
soils of the Yamhill/Carlton or Eola Hills 
AVAs. Plantings were expanded under 
vineyard manager Evan Bellinger of 
Results Partners in collaboration with 
Penner-Ash, who signed on as Alexana’s 
winemaker. 

Careful consideration was given to 
matching clonal selection with the vari-
ous soil types, slope and orientation. 
There are 46 acres of Pinot Noir, 3 acres 
of Riesling, 3 acres of Chardonnay and 
2 acres of Pinot Gris planted today. Vine 
spacing is 4 feet x 7 feet (approximately 
1,500 vines per acre). 

The wines were initially created at 
Penner-Ash Cellars, located less than 
3 miles away. Dr. Revana’s long-term 
goal, however, was to have his own facil-
ity. Initial design work for a combined 
winery and tasting room began in April 
2008. A few months later, with the start of 
the economic downturn, the project was 
put on hold.

The project was revived in the fall 
of 2010 when the decision was made to 
develop the project in phases. Because the 
wine was already produced at Penner-
Ash with enough capacity to allow this 
arrangement to continue, there was no 
immediate need for construction of a 
winemaking facility. 

The Alexana tasting room began as a 
small storefront in Carlton, Ore. Christie 

Shertzer, tasting room manager, became 
the de facto project manager for Dr. 
Revana, facilitating day-to-day decisions 
while also coordinating the winery’s 
marketing approach and tasting room 
responsibilities. Because the use of estate 
fruit was central to the Alexana concept, 
it was important to reinforce the connec-
tion between the tasting experience and 
the vineyard. 

The first phase included the tasting 
room, administrative offices and an 
apartment for the owner. The three-level 
LEED Gold-certified structure was com-
pleted for Thanksgiving 2011, with phase 
two completed for the 2012 harvest.

Site challenges
The very thing that made the site ideal for 
growing winegrapes made it particularly 
challenging for construction of a build-
ing. The property encompasses a diverse 
and complex series of soils spread over 
steep slopes and rugged terrain.

During my first visit to the site with 
Penner-Ash, Revana unrolled a set of 
preliminary plans that had been pre-
pared by another architect. The proposed 
building was located in what seemed 
a logical place just below the road that 
skirted the upper portion of the site in an 
unplanted portion of the property. But 
the terrain was extremely uneven and 
bumpy.

Either a novice excavator had been 
practicing with a bulldozer or these 
were classic signs of a condition called 
“soil creep.” Kevin Foster, a geotechnical 
engineer was engaged to perform more 
in-depth soil analysis. He concluded 
that there was evidence of recent, and 
potentially on-going, landslide activ-
ity in his first visit to the property. He 
confirmed my concerns that if a winery 
was built in that spot, it was unlikely to 
remain there.

The general area where Dr. Revana 
wanted to build his winery was unfor-
tunately right at the edge of where the 
sedimentary layers emerge from a large 
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Gravity flow with flexibility

Winery building is nestled into an oak grove at the top of the vineyard site. Large crush pad 
roof matches slope of earlier Tasting room phase. Deck of owner’s apartment on top floor has 
commanding view of the vineyard and coast range. Chiller (right) is surrounded by concrete screen 
wall to minimize noise. Ground mounted solar array was relocated onto winery roof when the 
second phase was completed.
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basalt cap. Soils just below the proposed 
building site were saturated and poorly 
drained with an abundance of surface 
water and local springs.

Foster recommended maintaining a 
20-foot setback from the estimated limit 
of this landslide-prone area that left very 

little room for a building. As part of his 
study, he investigated the entire property 
to indentify other sites that might be 
suitable for construction. Unfortunately 
there were not many.

Penner-Ash and I walked the property 
to evaluate the few areas Foster thought 

would be buildable. Only one offered 
reasonable access and the right slope to 
accommodate the desired gravity flow 
processing. A very restricted area above 
the original site was chosen, shoehorned 
between the 20-foot buffer area, the 
property line and two large concrete 
spring boxes supplying the neighboring 
property.

Once the building site was chosen, 
Penner-Ash helped explore the most 
appropriate processing options. Having 
planned her own facility several years 
earlier, and having worked with Alexana 
fruit for two harvests, Penner-Ash had a 
pretty clear idea of what would be suit-
able.

To take advantage of the inherent vari-
ety of vineyard blocks, she wanted the 
flexibility of multiple small, mobile fer-
mentors. However, unlike her own win-
ery, Penner-Ash also wanted the ability 
to load directly into larger stationary 
tanks.

Since a large portion of Alexana 
production would be white wine, the 
press should be directly accessible from 
the harvest deck. The ability to sort 
Pinot Noir and also load the press with 
white grapes was important. The design 
became a hybrid: Typically the sorting 
line would remain in one place serving a 
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Crush pad equipment is arrayed parallel to the sliding doors allowing fruit delivery and staging 
to occur simultaneously. The processing line features sorting both before and after destemming. 
Electrical cords extend from the ceiling outlets and remain in place for duration of the harvest. 
With the sliding doors open, the long bands of clerestory windows afford crush workers a stunning 
view of the coast range and allows the winemaker to keep an eye on approaching weather.
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the Willamette Valley.
Once filled, these open-top fermentors 

are shuttled across the room to what 
Penner-Ash refers to as “nursing sta-
tions”—groups of four to six fermentors 
each served by a single utility stanchion 
mounted along the rail. These provide 
hook ups for power and glycol. A glycol 
distribution system (see “spider boxes” 
photo) is attached to each stanchion and 
each tank is monitored by a Ranco Temp 

controller.
The original 2008 concept was a three-

level structure with a fully enclosed 
grape-receiving level on top, a fermenta-
tion room on the mid-level and a settling, 
barrel cellaring, blending and bottling 
level below. Because of the slope of the 
hillside, the grape-receiving slab would 
have to be partially suspended over a 
large mechanical and storage crawlspace 
below.

central loading bay for movable fermen-
tors, but it can be quickly reconfigured 
to directly feed the press or de-stem 
into large, stationary tanks through four 
large sliding doors.

The wall along the lower level was 
sized to accommodate four 40hl French 
oak fermentors, the press and a dedi-
cated loading bay for small 2- and 3-ton 
mobile fermentors. The small stainless 
tanks have become the “go-to” option in 

View from fermentation level up to crush deck. Large sliding doors 
provide direct access to stationary oak fermentors, loading bay for 
movable fermentors and the press. Clerestory windows provide 
abundant natural light. Lab (distant right) has a direct view of both 
crush deck and fermentation floor.
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Tasting room bar features a stylized cross-section of actual vineyard 
soils. Recessed acoustic ceiling panels mimic curve of tasting bar. 
Custom back bar features large drawers to provide easy access to full 
cases of wine. Door at left leads to a large storage area equipped with a 
dumbwaiter to bring cases up from temperature-controlled storage below.
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When the original design was revis-
ited post-recession, we explored how to 
reduce the square footage and overall 
cost. I have been impressed with the effi-
cient layout of winemaker Blair Walter’s 
Felton Road Winery in Central Otago, 
New Zealand. It is set up so that during 
harvest the paved yard behind the build-
ing becomes the crush deck, with gates 
opening directly to a series of stationary 
fermentors. When I described this type 
of arrangement, Penner-Ash agreed that 

it might become a third level without 
the associated cost of a fully enclosed 
structure. 

As the design evolved, the loop road 
that passed above the winery was wid-
ened to serve as a crush pad. An expan-
sive roof provided a large, sheltered work 
and staging area during harvest and cov-
ered parking during the rest of the year. 
When fruit processing occurs, the por-
tion of the loop that serves as the crush 
pad is closed to non-essential traffic. 

An unenclosed but covered crush 
pad avoids a code restriction about hav-
ing more than two floors open to one 
another, since the harvest pad is consid-
ered a porch and technically not part of 
the building. Instead of individual gates 
at each fermentor, as at Felton Road, four 
long sliding doors provide direct access 
to the fermentation room. With these 
sliding doors open on the crush pad, 
there is a stunning view across the fer-
mentors through the band of clearstory 
windows out to the coast range and 
approaching weather. A complete com-
mercial kitchen is just steps away from 

Crush pad is located on the sheltered side of the building. A large roof with skylights provides 
shelter for both fruit delivery and processing. Lab has direct access through door at left.
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Utility stanchion at each “nursing station” 
provides glycol and electric power for 
temperature controller at each fermentor. 
Custom-built distribution manifold (“spider 
box”) can serve up to six fermentors.
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the crush pad to provide a useful venue 
for large tastings and dinner events.

Tasting room 
The tasting room was designed to maxi-
mize views out to the vineyard and into 
the winery. There is an expansive deck. 
A portion of the public deck is covered 
by the owner’s private deck above. An 
indoor/outdoor fireplace provides extra 
warmth to this more sheltered area for 
use during Oregon’s marginal months. 

The tasting room received the U.S. 
Green Building Council’s LEED gold 

certification. The fact that an owner’s 
apartment was part of the original pro-
gram allowed registration of the project 
under the LEED for Homes program. 
While based on similar energy efficiency 
criteria to the program for commercial 
structures, the administrative fees are 
greatly reduced. Earth Advantage acted 
as LEED administrator for the project, 
and Imagine Energy was the design-
build mechanical engineer-contractor.

The project features high-performance 
“flash and batt” insulation, a process 
in which the exterior wall and roof are 

covered with 2 to 3 inches of soy-based 
foam prior to installation of conventional 
batt insulation. The large expanses of 
glass are shaded by a combination of 
deep overhangs and a long horizontal 
trellis. LED lighting and heat-recovery 
ventilation were installed throughout. 
Solar light bollards are planned for the 
entry drive.

During the tasting room construction 
phase a large, ground-mounted solar 
array was installed. Fortunately, state tax 
credits were transferable when the array 
was moved to the roof of the winery and 
enlarged during the second phase.

The tasting room, apartment and 
offices are all heated and cooled by the 
same “mini-split” heat-pump system 
that features six separate zones. Acoustic 
panels are discreetly recessed into the 
tasting room ceiling to minimize noise.

A unique feature of the tasting room 
is the bar front, which resembles a giant 
ant farm but is actually a display of 
the various soil types that occur on the 
estate (see photo page 00). Sections of 
glass were custom-bent to follow the 
gentle curve of the bar. Vineyard man-
ager Evan Bellinger provided several 
5-gallon buckets of various representa-
tive soils, which were dried in the sun 
and placed between the bar front and 
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Cross Section showing (from left) sheltered grape receiving area, stationary fermentors along 
drop-off from receiving area, movable fermentors with barrel room and white/settling/bottling 
tanks below. Note large overhang at right to provide protection for mobile bottling truck.
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waiter connects the wine storage directly 
to the bar area above and has a capacity 
to carry six cases.

A large picture window allows views 
from the tasting room into the wine 
production area. Translucent panels slide 
out of concealed pockets in the wall to 
provide intimacy for dinners, private 
tastings or meetings. A full commercial 
kitchen was provided adjacent to the din-
ing room for occasional catered events. 
At the top of the stairs, which lead down 
to the offices, another sliding door pro-
vides discreet access to the winery itself. 

Design details:  
adaptation and evolution
Large open spaces allow for flexibil-
ity and good communication. Alexana’s 
varietal mix made it important that white 
wines could be processed simultane-
ously with Pinot Noir.

The crush deck is tucked into the hill 
above the winery, providing shelter from 
the wind. “I am very jealous of the entire 
covered crush deck,” Penner-Ash says. “I 
am glad we have it, as it was quite neces-
sary space with the torrential rains in the 
2013 harvest. Here (at Penner-Ash) we 
had to gear up to load our sorting line. 
Alexana was dry and cozy when the big 
rains rolled through.”

(POS) terminals and a stereo cabinet.
A custom-designed cart with folding 

extensions and locking casters provides 
an auxiliary tasting counter with its own 
POS system. The cart is stored in a closet 
next to the main bar and can be wheeled 
out for special events and busy holiday 
weekends.

A large wine-storage room is located 
downstairs, adjacent to the office area. 
This subterranean storage maintains nat-
urally cool cellar temperature. A dumb-

glass panels. A row of LED lights is hid-
den under the lip of the bar to illuminate 
the layers of soil. 

The service side of the bar incorporates 
a sink, an under-counter wine cooler, a 
recycling center, and parking bays for 
both clean and dirty glassware dollies. 
To minimize noise and humidity the 
glass washer is located in the adjacent 
kitchen. The back bar incorporates large 
drawers that accommodate full cases 
of the various wines, two point-of-sale 
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Plan view of crush pad, fermentation room, lab  and hospitality area.
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In the layout of all gravity-flow winer-
ies designed by Ferar & Associates, we 
try to provide each production level with 
at least two ways in and out so that no 
activity blocks access.

Because barrel fermentation would be 
part of the Alexana program, a CO2 mon-
itoring and exhaust system was required 
in the cellar. This also allows flexibility 

for the barrel rooms to be used for over-
flow bin fermentation in large vintages.

Penner-Ash wanted the new building 
to have longer overhangs in order to be 
able to temporarily store bins, empty 
glass and empty barrels out of the rain. 
Two fixed stainless steel wine lines, one 
at the press and one near the stationary 
oak fermentors, were installed to easily 

move wine down to the lower settling 
level. This avoids hoses on the fermenta-
tion room floor that would potentially 
interfere with mobile fermentors. The 
wine lines emerge just outside the large 
overhead doors of the barrel rooms. 

A trench drain was installed along the 
threshold of the overhead door of the 
settling level This was not required for 
drainage but as a channel to keep hoses 
out of the way of the forklift supplying a 
mobile bottling line.

While not technically required by code, 
safety netting was installed to prevent 
cellar workers falling over the rails when 
standing on fermentors during punch 
down (see safety net photo). These nets 
are installed during harvest and removed 
at the end of primary fermentation 

The restricted nature of the site pre-
cluded addition of more storage space 
within the main building. Storage rooms 
that were planned invariably seem to fill 
up with electrical panels, mechanical and 
fire suppression equipment. According 
to Penner-Ash, one should “always plan 
for double the storage!” Fortunately, a 
planned cold-storage building includes 
additional storage. 

Phasing challenges
The tasting room was completed before 
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Fermentation room is completely open to the settling/ blending level below facilitating cellar crew 
communications. Four temperature-controlled barrel bays are under the upper level, each with a 
glass overhead door. During harvest a guardrail is augmented by a safety net to prevent workers 
performing manual punch down from falling to the lower level.
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design of the winery began. By creating 
a 10-foot-wide transition zone, access 
was provided to the fermentation level 
directly from the tasting room and to the 
barrel level from the offices.

The transition space between the phase 
one and phase two structures houses the 
lab, employee toilet and shower room, 
space for mechanical equipment, electri-
cal panels and the building’s fire-sup-
pression system. The lab also serves as 
the winemaker’s office and has a “com-
mand post” view of the fermentation 
room and direct access to the crush pad.

The Grant Co. was the contractor for 
the first phase tasting room, and Andrew 
Scott Construction built the second phase 
winery portion. The fact that the owner 
lives in Texas and has a busy medical 
practice could have been an obstacle to 
bringing the project to completion within 
a short time frame. Fortunately the wine-
maker, architects, engineers and contrac-
tors all had a great deal of experience in 
winery design and construction, and 
they pulled together to complete the proj-
ect in plenty of time for the 2013 harvest. 
PWV

Laurence Ferar is the principal architect 
and landscape architect with Laurence Ferar 
and Associates, Inc. a Portland, Ore., firm 
specializing in winery design.


