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Try Tri-Cities     for a 

Fall Wine Weekend
BY JADE HELM
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Try Tri-Cities for a Fall Wine Weekend

They say you can follow the sunbeams to Tri-Cities 
in Eastern Washington. The namesake cities—Richland, 
Kennewick and Pasco—are sunny 300-plus days of the 
year. Seriously, the locals apologize profusely if the wind 
blusters. And, for an area with a population approaching 
200,000, parking and restaurant seating, surprisingly, are not 
competitive sports. Along with the lack of rain, there is a lack 
of traffic, and the abundant food and wine options, including 
discoverable venues opened within the last two years, keep 
visitors happy. 

Along the River 
Spend a day tasting along the Columbia River (except your 
designated driver) with your own progressive lunch and 
dinner. Begin with a gentle glide on the Columbia aboard 
the Water2Wine lunch cruise. Afterwards, walk the riverside 
pedestrian path or relax at The Lodge at Columbia Point where 
everything from the outdoor firepit to the glass walls orients 
you toward the all-important Columbia River. 

Washington wine also plays a starring role at The Lodge 
with three tasting opportunities rotating through 80+ wineries. 
Slip into the evening at Vine Wine & Craft Bar with a bar bite 
and a pour. Check out the menu and wine list at Drumheller’s 
restaurant. Overnight guests receive complimentary samples 
of featured wines in the lobby Thursdays through Saturdays. 

Be sure to keep your appetite for two riverfront 
restaurants still to try.

A short stroll away, along the riverfront 
promenade, stop into Lu Lu Craft Bar + Kitchen 
for appetizers and a casual nightlife vibe. Their 
hand-cut potato crisps with guacamole, smoked 
steelhead dip and chunky pimento cheese redefines 
“chip and dip.” The pig candy is a no brainer. Still 
hungry? Check out the entrée menu or take a short 
walk to Anthony’s for a seafood dinner. 

Rest up in your guest suite at The Lodge and 
awake the next morning to the sounds of ducks 
and geese and the sun glinting off the river below. 
Fortify yourself at the (more than a muffin) 
continental breakfast, because there is more wine 
to taste.

Wine and Dine  
Barnard Griffin, one of the area’s longest-
established wineries, offers sparkling fresh 
experiences—literally. Here I tasted my first-
ever sparkling albariño, a real thirst quencher. 
Available only by the glass, I almost threw cash 
over my shoulder, grabbed a bottle, and ran. Just 
tasting wine is an option, but stay for lunch. Try 
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Try Tri-Cities for a Fall Wine Weekend

their well-known rose of sangiovese with a seasonal salad. The 
2016 Reserve Chardonnay, rich and nuanced, is perfect over a 
conversation with the same qualities. The 2015 Cotes du Rob 
is spicy, fruity fun like its kitschy name, thanks to founder/
winemaker Rob Griffin. Winery founder and co-owner Deborah 
Barnard shares her fused-glass artistry at the adjacent db 
Studio. Plan ahead to join a class or book a group. The Painting 
with Glass experience is way easier than painting with actual 
paint. Guests can even do a-spur-of-the-moment project. 
Creative artistic types will flourish while even the artistically 
challenged will feel accomplished. If textures, colors, and 
playing with shiny objects are your thing you will excel at this 
tactile experience of arranging pretty glass shapes to be melded 
into ornaments, plates and more.

At nearby Fiction @ J. Bookwalter, the only downside 
to dining is too many choices. There’s patio seating, cushy 
outdoor couches around a crystal fire pit, a table beneath a 
modern looking gazebo, a jungle of a chef’s garden begging 
for exploration, oversized lawn chess and bocce. Obviously, 
this is where the cool kids dine—and we haven’t even gone 
inside. What to drink? More than 25 options populate the wine 
list, with names like Antagonist Syrah or Foreshadow Merlot. 
Get it? The winery is named J. Bookwalter. When making your 
choice, you could easily limit yourself to the long list of high 
scores, written in chalk, waiting to be replaced with more 
awards. Flights are the friend of the indecisive. The food is as 

When You Go:
Visit Tri-Cities, visittri-cities.com 

The Lodge at Columbia Point, 
lodgeatcolumbiapoint.com

Water to Wine Cruises, water2winecruises.
com

Lu Lu Craft Bar + Kitchen, lulucraftbar.com

Frichette Winery, frichettewinery.com

Fidélitas, fidelitaswines.com

Kiona Vineyards, kionawine.com

J. Bookwalter Wines, jbookwalter.com

Goose Ridge Estate Vineyard & Winery, 
gooseridge.com

Barnard Griffin, barnardgriffin.com

Tap and Barrel,  
tricitiestapandbarrel.com
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Try Tri-Cities for a Fall Wine Weekend

impressive and stylish as the surroundings. Be warned… 
some have deeply regretted passing on the bacon-
wrapped dates.

Tri-Cities Tap and Barrel is the place for laid-back, 
choose-your-own-adventure wine tasting from the 
purple-lit wall of wine. Choose from 56 wines on tap—
or actually under argon pressure. Tasters can compare 
Washington wines with “classic” regions. Don’t know 
what you like? This is a low-risk way to find out. 
Pours come in one, three or five ounces and pair with 
excellent small plates. The pickled grapes taunt your 
taste buds, and the curried cauliflower makes you feel 
almost healthy.

In the Vines
People go to Goose Ridge for the chardonnay. The 
winery hits the Chardonnay sweet spot—buttery 
without the “popcorn” quality, texture plus acid, oak 
plus fruit. There are many exciting wines here—ageable 
cabernet sauvignon, rich blackberry-scented syrah, 
even ice wine. The excellent Goose Ridge cider really 
perks the palate. If you are lucky, passionfruit will be in 
the seasonal rotation. Patio seating, vineyard views and 
bocce courts make the outdoor space inviting. Inside, 
leather chairs near the fireplace, decor that’s the warm 
color of that buttery chardonnay and irresistible wine-
themed boutique shopping invite you to linger.  
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Try Tri-Cities for a Fall Wine Weekend

Extend your wine country venture into the 
vines of the nearby Red Mountain AVA. Pack a 
picnic at the Country Mercantile in Richland 
and be on your way. In a two-mile stretch, 
you will find Kiona Vineyards and Winery, 
Fidélitas and Frichette Winery. Frichette is 
your boutique winery stop where you might 
taste with an owner. A relative newcomer, the 
Frichette family has a deep affection for the 
Red Mountain AVA, reflected in several single 
vineyard bottles. Stop at Fidélitas with your 
picnic. Designed for a visit, not just a taste, 
there are tons of tables indoors and patio 
seating in full view of the surrounding hills. 
Vineyard tours are available by reservation. 
While the selection of cabernet sauvignon is 
worth writing home about, sample their spicy 
malbec. A taste of history at Kiona completes 
the trip. Kiona is home to the first grapes 
planted on Red Mountain (1975) and the 
first commercial bottling of lemberger in the 
United States (1980).  

Visit Vintners’ Village 
Vintners’ Village is Prosser’s laid-back answer to an 
urban wine scene. (Prosser is about half an hour from 
Tri-Cities.) Here is a glimpse of this walkable cluster 
of local tasting rooms on streets named to set the 
stage, like Merlot Drive and Cabernet Court.

Visit Coyote Canyon Winery 
(coyotecanyonwinery.com) for Spanish and Italian 
grapes -  maybe a sparkling albariño. 

WWII buffs will enjoy Bombing Range Red at 
McKinley Springs (mckinleysprings.com) and Flygirl 
White at Airfield Estates (airfieldwines.com), along 
with the accompanying history lessons.

Thurston Wolfe’s (thurstonwolfe.com) signature 
PGV (pinot gris and viognier), is a brightly acidic 
explosion of fruit, with no aftershock.

Wine O’Clock is the culinary arm of winemaker 
Ron Bunnell. Try a pear and bacon woodfired pizza 
(bunnellfamilycellar.com) and the “Game of Rhones” 
flight.

Stop at Gamache Vintners (gamachevintners.com) 
for high-end Bordeaux-style blends and educate your 
palate by tracing the wine back to its AVA or vineyard. 

Try Gingko Forest Winery’s (ginkgowinery.com) 
late-harvest wines fortified with house-made brandies. 
Gewürztraminer-based Blueberry Infusion and syrah-
based Raspberry Sensation are sampled with a taste of 
chocolate.
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