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Walla Walla Innovation Partnership Zone Business Plan 2015-2020 

Vision: The Walla Walla IPZ vision is to foster a healthy economy and a healthy environment by creating 
living wage jobs, increasing per capita income, and improve the quality of life for all residents who live in 
the IPZ. 

Mission: Our mission is to promote innovative approaches to economic, environmental and cultural 
sustainability through enhancing talent, investment, and infrastructure, and positively shape the 
development of our region's economy. 

Leadership/Governance: The Innovation Partnership Zone governance structure is comprised of an 
Executive Leadership Team and an IPZ Executive Board. There are seven seats on the Leadership Team 
to be held by IPZ representatives from the City of Walla, the Port of Walla Walla, Walla Walla County, 
the Walla Walla Community College, Nelson Irrigation, ETS Labs, and the Confederated Tribes ofthe 
Umatilla Indian Reservation. The Executive Board is comprised of all partner organizations. 

The Executive Leadership Team will meet as needed to discuss the implementation of our IPZ strategic 
plan initiatives. The purpose of the meetings will be to ensure all members ofthe Team are up-to-date 
on IPZ developments and are able to provide the necessary support to advance the implementation of 
strategic initiatives. The City of Walla Walla agrees to serve as IPZ administrator and fulfill the 
expectations of this administrative role. The Walla Walla Community College agrees to assist the City in 
planning, managing, and evaluating initiatives identified in the strategic plan. The Walla Walla 
Community College will also serve as the IPZ headquarters by providing office space, meeting space, 
staff resources to facilitate the IPZ Board, and IT infrastructure to facilitate communications throughout 
the IPZ. 

The Executive Leadership Team will meet with the IPZ Board on an as needed basis. The purpose of 
those meetings is to share information pertaining to IPZ strategic plan initiatives, implementation 
strategies, new developments, and overalllPZ coordination. 

In year one, the City of Walla Walla and the Walla Walla Community College will provide staff resources 
to ensure the attention is paid to the administration of the IPZ. The City of Walla Walla will allocate .1S 
FTE and the Walla Walla Community College will provide .10 FTE. Our intention is to establish a financial 
commitment from each IPZ partner so that the IPZ can support a new staff position of at least .s FTE. 
The creation of a funded organization with a staff will help ensure the sustainability and endurance of 
the IPZ over time. IPZ leaders and members will also seek funds through grants, contracts, and the state 
legislature in order to support our organizational efforts. 

Strengths of the IPZ: Over the past five years, the Walla Walla IPZ provided the means through which 
several initiatives were implemented that contribute to the overall economic and environmental health 
of the surrounding region. Those initiatives include but are not limited to increasing investments in 
what has become a globally recognized wine and hospitality cluster (WWCC intends to conduct a third 
study of the economic development and impact of that cluster in the upcoming year.), diversification of 
the Port of Walla Walla's wine incubators to include a brewery, the completion and opening of Blue 
Mountain Station in Columbia County, the expansion of the Energy Systems Technology workforce 
program at WWCC, the establishment of the Sea-Tech regional skills center on the WWCC campus, the 
installation of fiber optic cable, the installation of an renewable energy park on the WWCC campus, and 
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the hosting of Gentleman of the Road tour in the summer of 2015. Re-designating the Walla Walla IPZ 
will provide our partnership team with the organizational infrastructure to continue the collaborative 
process of strategic economic development planning, action, and advocacy over the next several years. 

Our shared vision of economic development planning rests on targeting investments in three distinct, 
yet interdependent pillars of innovation: talent, investment and entrepreneurship, and infrastructure. 
Having focused on those components of economic development since 2007, the Walla Walla IPZ has 
established a foundation in innovation and technology, human capital and talent attraction and 
retention, and infrastructure development. 

• Technology: The Walla Walla IPZ is the locational choice for privately held, globally competitive 
firms: Nelson Irrigation, ETS Laboratories, Reiff Manufacturing, and most recently, UNIBEST 
International. All four firms have experienced significant growth in the past several years with 
new markets opening up that provide opportunities for expansion. For example, ETS 
Laboratories, a direct beneficiary of our IPZ designation, experienced significant growth in their 
Walla Walla Community College facility after infrastructure improvements doubled their 
capacity to service the Washington wine industry. UNIBEST International is a highly innovative 
firm whose applied research partnerships produce patent protected technologies that are the 
source of its global competitive advantage. WWCC and UNIBEST established a partnership that 
provides UNIBEST laboratory space and state-of-the art infrastructure in the William A. Grant 
Water Center enabled UNIBEST to advance its commercial strategies in Walla Walla . Though 
UNIBEST remains co-located on the WWCC campus, it has expanded into several facilities within 
the IPZ. 

• Human Capital: Human capital is a critical component of economic development where 
knowledge creation and application are crucial underpinnings to achieving and maintaining 
regional advantage. In regard to human capital development, Walla Walla Community College 
cultivates local talent through identifying high demand occupations where a skills gap exists. 
Achieving that alignment ensures the College responds effectively with appropriate workforce 
and technical education programs that also provide a pathway to family wage jobs for program 
completers. In addition to successful workforce education and training programs in health care 
and agriculture, programs in enology and viticulture, culinary arts, and alternative energy have 
successfully produced job market ready graduates who have successfully secured family wage 
jobs upon completion. 

• Infrastructure: Infrastructure development and improvement is a high priority for the Walla 
Walla IPZ. Since receiving IPZ designation in 2007, the City of Walla Walla has continued to 
expand broadband infrastructure so that more IPZ businesses now have access to high speed 
internet. A regional focus on water quality, restoration, and conservation has been the 
centerpiece of the William A. Grant Water Center. 

Entrepreneurial Climate in the Proposed Zone: Economic development in the proposed Walla Walla IPZ 
is driven by the entrepreneurial activity of small and medium sized firms. Our studies ofthe Walla Walla 
wine cluster, which includes related hospitality industries (lodging, dining, and the arts), is a motor force 
driving regional growth. The emergence and establishment of the wine cluster contributed diversity to 
the IPZ economy that was already characterized by a strong presence in agriculture, higher education, 
public sector activity, and manufacturing (wine and non-wine). Indeed, the addition of wine and 
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tourism to the industrial mix has enhanced the region's resiliency as was demonstrated by our 2011 
study. 

Commercialization Plan: The primary assumption leading to the creation of Innovation Partnership 
Zones is the importance of innovative activity as a source of creating new jobs and improving wages. Our 
IPZ planning model assumes there are three important components to innovation. These components 
are talent, investment, and infrastructure. Talent is assumed to be the primary driver of productivity and 
a source of regional competitive advantage. The challenge is to attract, develop, and retain a workforce 
that possesses the high and middle level skills essential to expand the economy while simultaneously 
increasing per capita income. Talent is necessary but not sufficient for enhancing productivity. 
Investment capital in the forms of research and development, technology, and plant and equipment are 
also essential. The third essential component of innovation is infrastructure. Productivity is dependent 
upon efficient and effective transportation systems, energy systems, water systems, and waste 
management systems. The three components of innovation and the relationship to productivity, jobs, 
and wages are shown in Figure 1. 

Figure 1: Walla Walla Innovation Partnership Zone Strategy 

Our planning process is focused on identifying priority initiatives in each of the three areas of 

innovation. Planning will be an ongoing process of prioritizing these initiatives and developing 
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implementation strategies. Formative and summative evaluation of progress will be used to inform 

ongoing planning decisions. Of highest priority is to secure sufficient investment to retain the leadership 

talent to support the IPZ effort. Indeed the three components of innovation are distinct, yet 

interdependent with one another. In a stylized schematic, Figure 2 demonstrates those 

interdependencies, which are accompanied by a sample of IPZ initiatives. 

Figure 2: Three Components of Innovation 

• Increase access to baccalaureate 
education 
• Invest in high demand occupations to 

close the skills cap 

Infrastructure 
• Information Technology 
• Water 
• Energy 
• Transportation 

For purposes of the planning process, innovation is defined as the implementation of "big" ideas. Our 

efforts are focused on "place" and seek to maximize the use of local resources in order to build an 

innovation ecosystem. Building relationships and fostering collaboration is central to this process. 

Since the primary roles ofthe IPZ are advocacy, coordination, and measuring progress, the IPZ should 

influence the planning and budgeting of these organizations and then reflect their plans that support the 

IPZ's strategic direction in the IPZ annual plan and budget document. Tables 1, 2 and 3 contain strategic 

initiatives that reflect the process of IPZ partners collectively identifying economic development 

priorities. 
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Table 1: Talent Initiatives 

Initiative(s) Responsible Planned Investment Time IPZ Role(s) 

Frame 
Organization(s) Outcomes ($) 

Increase • WWCC • Increase TBD Ongoing Advocacy 

educational • WWU educational 
attainment • Whitman attainment in 

College population ages 
25-64 

Education and • Community • Increase TBD Ongoing Advocacy 

economic Council investment in 
development education; educ. 
initiative(s) attainment 

• Regional 
economic 
expansion 

Continue expansion • College Place • Diversify HS TBD Ongoing Advocacy 

of College Place School District options in IPZ 
High School 

Universal Health • School District • "X" number of TBD 2016-17 Advocacy 

Care Worker 140 health care 

• WWCC Workers/year 

• SupportWW 
State Vets Home 

Expand • Walla Walla • Pathway to BA TBD TBD Advocacy 

baccalaureate Community degrees on line 
degree College • Expand 2+2 
opportunities for (WWCC) programs with 
local residents • WGUWA WSU 

• WSU • Establish B.A.S. 

programs at 
WWCC 

Enhance education • WWCC • Close skills gap TBD TBD Advocacy 

to work pathways • Local and 
in IPZ regional school 

districts 

Establish Human • WWCC • Supply skilled TBD Ongoing Advocacy 

Services workforce workforce for 

education program high demand 

occupation 

Update Wine • WWCC • Annual report to TBD Annual Advocate 

Cluster Study to show workforce 

include skills-gap and technical 

analysis education 
training needs 
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Table 2: Investment & Entrepreneurship Initiatives 

Initiative(s) Responsible Planned Investment Time Frame IPZ Role(s) 

Organization(s) Outcomes ($) 

Expand supply • Port of Walla • Job Creation TBD TBD Advocate 
chain for Walla 
alternative energy 
industry 

Expand VA Medical • Federal • Improved $100 MM Virtually Advocate 

Center Veterans Affairs service to Vets plus complete 

Establish VA • State Dept. of • Assisted Living Federal Occupy Advocate 
assisted living Veterans Affairs for 80 indigent State Match July 2016 
facility Vets $33.5 MM 

Sustain Salmon • Confederated • Enhanced TBD TBD Advocate 
Recovery Research Tribes of the salmon runs in 
Center Umatilla Indian Walla Walla 

Reservation Watershed 

• WWCC • Job creation 

• Fishing 

tourism 

Continue • Walla Walla • Create jobs TBD TBD Advocate 
expansion of Valley Wine • Increase 
vineyard acreage Alliance output of 

WWAVAwine 

Establish the • WWCC • Increase $4 million 2017-18 Advocate 
Center for • WSU capacity of estimate Coordinate 
Agricultural and • Port of Walla current and 
Rural future small 
Entrepreneurship 

Walla 
business 

• City of Walla owners 
Walla • Establish 

• Walla Walla precision 
Chamber of agricultural 

Commerce programs 

Expand Wine and • Gentleman of • Increase TBD 2011- 2016 Advocate 
Hospitality Cluster the Road, GESA tourism 
via Performing Arts Powerhouse revenue 

Theater, Main 
Street Studios 
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Table 3: Infrastructure Initiatives 

Initiative(s) Responsible Planned Investment Time IPZ Role(s) 

Frame 
Organization(s) Outcomes ($) 

Maintain support • WWCC (lead) • Regional water Functioning Advocate 

for Water Quality • Walla Walla quality testing at Water 

Lab County and monitoring Center since 

• City of Walla capability January 

Walla • Instruction 2012 

• UNIBEST Inti • Public-Private 
Partnership 

Continue to • Port of Walla • Decrease $200 million Ongoing Advocate 

modernize US Walla travel time to 

Highway 12 • City of Walla and from Walla 

Walla Walla 

• Walla Walla 
County 

Construct • Port of Walla • Creation of TBD Ongoing Advocate 

additional Walla new family 
production space wage jobs 
buildings within • Job 
thelPZ diversification 

• New regional 
tax base 

Expand travel at • Port of Walla • Increase flight $10,000/year Ongoing Advocate 

ALW Walla access to and for City 

• City of Walla from Walla lobbying 

Walla Walla Region 

Improve city • City of Walla • Enhance key $7 MM/Year Ongoing Advocate 

streets and sewers Walla infrastructure + 
Major 
Projects e.g. 
$28 MM 
Water 
Treatment 
Plant 
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Clinton Street • City of Walla • Transportation Estimated TBD Advocate 
project Walla infrastructure $lOMM 

to support 
commercial & 
residential 
development 

Renewable energy • City of Walla • Increase TBD Ongoing Advocate 
expansion Walla proportional 

share of 
renewable 
energy 
production 

• Diversify 
sources of 
power 

Finally, it is important that the IPZ have a plan and budget to support its activities. The City of Walla 

Walla sponsors the IPZ and has assigned administrative responsibility. Walla Walla Community College 

will continue to collaborate with the city to acquire financial support and has assigned staff from the 

college's operating budget consistent with one of its strategic planning goals, which is to playa leading 

role in economic and community development. Planning for additional financial support to ensure 

advocacy, collaboration, and measuring progress is of high importance. In addition to contributing 

resources from their own budgets, WWIPZ partners will seek additional funding through grants and the 

Legislature. The Legislature via the Department of Commerce should consider providing matching funds 

to support furthering the concept as an economic development strategy. Doing so can build local 

capacity and result in a state industrial policy that is built from the ground up and is a reflection of the 

distribution of regional assets across Washington's diverse geography. The Walla Walla IPZ has been a 

smart investment for both the region and the state of Washington. 

Plan for Measuring and Reporting: We will measure the effectiveness of WWIPZ efforts by tracking and 
analyzing initiative "inputs" (public and private investment) and "outputs" Uob creation, increased 
wages, improvements to natural environment, and other key indicators that are contingent upon the 
initiative). Data not already collected by the Port, the WWCC, or other entities will have to collected and 
maintained locally. 

Since the creation of family wage jobs is key goal of the WWIPZ, we will measure employment outcomes 
and changes in wages over time. Our intent is to conduct another regional impact study of the wine 
cluster 2016, which will provide us with the evidence to inform regional economic development 
planning. 
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Walla Walla IPZ 

Executive Leadership Team 

ETS Labs 

Nelson Irrigation 

City of Walla Walla 
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Walla Walla County 
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Confederated Tribes of Umatilla Indian 

Reservation 
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Biographies of Management Team 

City of Walla Walla: Nabiel Shawa 
Nabiel Shawa, City Manager of Walla Walla since October 2009, has over 25 years of 
senior management experience. Reporting directly to the City Council, he is responsible 
for oversight of a $25 million annual budget and 250 employees. Mr. Shawa's expertise 
with agency, business, community, state and federal leaders is demonstrated by his many 
professional accomplishments including honorary appointment as Chairman of the 
Washington State Lewis & Clark Bicentennial Committee; American Association of 
Planning Award for the City of Long Beach Town Center Design Standards; and the 
completion of Discover Trail, a $2 million, 8-mile trail retracing Lewis & Clark's arrival at 
the Pacific Shoreline. Mr. Shawa holds a Bachelor of Science in Agricultural Economics 
from Washington State University and is a past owner-operator of a twenty-four acre 
cranberry farm in Long Beach, WA. 

City of Walla Walla: Tim McCarty 
Mr. McCarty is IPZ Administrator and has served as Director of Support Services/Deputy 
City Manager for the City of Walla Walla since 2001. Tim directs the City's finance, 
technology services, human resources, City Clerk, and facilities maintenance divisions. 
He has a Master of Arts degree in Education from College of St. Thomas, St. Paul, 
Minnesota. Past positions include Director, Wilson Compton Union Building, Student 
Activities and Recreational Sports at Washington State University (1992-2001), Associate 
Director of Student Affairs, University of South Florida, Tampa (1986-92) and Assistant 
Director, St. Paul Student Center, University of Minnesota (1976-86). Tim is a member of 
the Government Finance Officers Association, the Washington Finance Officers 
Association, the WWCC General Workforce Advisory Committee, and member of the 
Board of Directors of Walla Walla United Way. 

Confederated Tribes of the Umatilla Indian Reservation: Eric Quaempts 
Eric Quaempts has served as the Director for the Confederated Tribes of the Umatilla 
Indian Reservation's (CTUIR) Department of Natural Resources (DNR) since 2004. Prior 
to that, Eric spent eight years as a Wildlife Biologist in the CTUIR DNR's Wildlife Program, 
where he was responsible for wildlife management projects. Eric also has eight years of 
professional experience in the US Department of Agriculture Forest Service, Umatilla 
National Forest. While in the employ of the Forest Service, Eric was part of a career 
development program that included inter-disciplinary rotations in 
Forestry, Wildlife, Range, Reforestation, Fisheries, and Fire Management Programs on 
the Walla Walla Ranger District. Eric's primary professional interest is in using the tribe's 
First Foods order to relate ecology to the culture of the CTUIR in a tangible manner that 
demonstrates the need for First Foods for continuity of tribal culture and to improve 
protection and fulfillment of the Tribes' Treaty-reserved Rights. To facilitate this, Eric 
draws on his personal, community and cultural experiences, as well as his professional 
background. Eric has presented the First Foods concept in a variety of state and federal 
natural and cultural resource forums, as well as local and state government planning 
forums. In 2008, Eric represented the CTUIR in presenting the First Foods concept at a 
National Science Foundation sustainability conference in Concepcion, Chile. Eric was 
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recently appointed as the Tribal representative for the Oregon Watershed Enhancement 
Board. 

Eric earned his Bachelor's of Science in Wildlife Science from Oregon State University, 
and also completed graduate-level course work at Colorado State University in fire and 
land management as part of his professional development in the US Forest Service. An 
enrolled member of the Yakama Indian Nation, Eric has spent most of his life living on the 
Umatilla Indian Reservation, and his professional career has been focused in working on 
the reservation and in the Ceded Lands of the CTUIR. Eric's personal interests include 
fly-fishing, photography, traveling, cooking, reading, and dining, fine or otherwise. 

ETS Labs: Gordon Burns 
Gordon and his wife Marjorie founded ETS in 1978. From the beginning, ETS has grown 
hand in hand with the wine industry, providing new analytical services to the ever­
changing needs of growers and vintners. 

Gordon has been continuously involved in the wine industry through a number of 
associations and leadership roles . Both he and Marjorie are professional members of the 
American Society for Enology & Viticulture, Association of Official Analytical Chemists, the 
American Society of Microbiology, the American Chemical Society, the American Council 
of Independent Laboratories, and others. 

Gordon is a past president of the Pacific Southwest Section of the Association of Official 
Analytical Chemists. This organization includes senior laboratory officials for the U.S. 
Food and Drug Administration, the California Department of Food and Agriculture, U.S. 
Customs, the U.S. Department of Agriculture, and the Alcohol and Tobacco Tax and 
Trade Bureau. Gordon is also a past chair of the American Society of Enology and 
Viticulture Technical Projects Enology Committee, a member of the American Society of 
Enology and Viticulture Technical Projects Analytical Quality Committee, and is a member 
of the Wine Institute Technical Projects Committee. 

Nelson Irrigation: Barton Nelson 
Barton Nelson is the chairman of the board and president of the privately held Nelson 
Irrigation Corporation of Walla Walla, Washington. The company has developed products 
that have revolutionized water usage through innovations that are displacing wasteful and 
inefficient conventional surface and sprinkler irrigation techniques. Nelson Irrigation 
products irrigate millions of acres of farmland worldwide. 

Born in Peoria, II, and raised on a farm near Brimfield, 111., Nelson earned his bachelor of 
science degree at Purdue in 1961, taking courses in agricultural engineering and 
agronomy that stimulated his interest in irrigation. Following graduation, he went to work 
for the then-family business, L.R. Nelson Manufacturing Co., Inc., in Peoria, and helped 
expand the business into agricultural irrigation equipment. Nelson Irrigation Corporation 
was established in 1972 in Walla Walla. The company is dedicated to planning, designing, 
developing, manufacturing and selling proprietary products for the irrigation market. 
Barton Nelson has distinguished himself as an innovator in agricultural irrigation, product 
design, and manufacturing that playa significant role in water and energy conservation, 
contributing to an improved quality of life for many people around the globe. 
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Port of Walla Walla: Paul Gerola 
Paul Gerola has served as the Economic Development Director at the Port of Walla Walla 
since November 1996. As Economic Development Director, Paul is responsible for 
implementing Walla Walla County's comprehensive economic development plan. Paul 
holds a Bachelor of Arts Degree in Urban Planning and Minor in Business Administration 
from California State University, Fullerton. Paul has experience specializing in economic 
development, redevelopment and municipal finance in both the private and public sectors. 

Port of Walla Walla: Jim Kuntz 
Jim has served as the Executive Director of the Port of Walla Walla since July 1990. He 
reports to a three member elected Port Commission. Under Jim's leadership the Port has 
become one of the most active economic development organizations in Eastern 
Washington: (1) the Port has a proven track record of recruiting new business and 
helping existing businesses expand. As a result, over 20% of Walla Walla County's 
employed workforce work at businesses assisted by the Port; (2) the Port was the 
recipient of the Governors "Best Practices Award" in economic development for its role in 
the Railex produce distribution center. Railex ships via rail some 8 million pounds of 
Washington State produce per week from their new Walla Walla distribution center to 
Albany, New York. Transit time across the country is less than 5 days; (3) the Port has 
received the Washington Public Ports Association Port of the Year Award. The Port 
completed the construction of five wine incubator buildings at the Walla Walla Regional 
Airport Business Park. Jim received a B.A. degree in economics from Eastern 
Washington University and a Masters degree in public administration from Evergreen 
State College. 

Walla Walla Community College: Steven VanAusdle 
An Eastern Washington native, Steven VanAusdle was named President of Walla Walla 
Community College in 1984, his vision has enabled the College to provide innovative 
education and training in a wide variety of programs, including the first two-year teaching 
commercial winery in the United States located at the Center for Enology and Viticulture 
and, more recently, the William A. Grant Water and Environmental Center, an on-campus 
regional partnership committed to conserving, managing, and enhancing water 
management and environmental restoration . 

Dr. VanAusdle currently serves as Vice President of the Washington Economic 
Development Commission, is a member of the National Council on Competitiveness, 
Pacific Power Regional Advisory Board, Port of Walla Walla Economic Development 
Advisory Committee, American Association of Wine Economists, Executive Alliance, and 
numerous other regional, state, and national organizations. His community involvement 
includes Rotary Club, Walla Walla Valley Chamber of Commerce, Inquiry Club, United 
Way, Walla Walla Watershed Alliance, and others. He earned B.S. and M.A. degrees in 
Agriculture Economics from Washington State University and a Ph.D. in Education from 
The Ohio State University. 
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Representative Walla Walla IPZ Partners 

Walla Walla Community College 
~ Relevance 
~ Innovation 
~ Opportunity 
~ Outreach 
~ Partnerships 

Port of Walla Walla 
~ Burwood Brewery 
~ Sudbury Business Park partnership with City of Walla Walla 
~ Walla Walla Airport Passenger Growth 

Port of Columbia's Blue Mountain Station 
~ Successful Innovative Agribusiness Model with More Coming 

City of Walla Walla 
~ City Infrastructure Repair and Replacement 
~ Host of Major Music Festival- Gentlemen of the Road Stopover 
~ Future Site of River Sands - Specialty Spirits Distillery Specialists 

Nelson Irrigation 
~ A Mission and History of Innovation 

Walla Walla Wine Alliance 
~ Creative Event Production 
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A MESSAGE FHOiH THT~ PHES I DENT 

A world of possibilities. That's the world as we 

view it from Walla Walla Community College. 

We see it in the face of each student we 

serve-a student population that is increas­

ingly diverse in age, purpose, and ultimate 

destination, and one that draws from the 

regions surrounding our campuses at Walla 

Walla and Clarkston. 

From the landscape of this world of possi­

bilities, I'd like to take a few moments to give 

you an insider's view of WWCC-to help you 

see what we see, perhaps as you've never 

seen it before. 

We're your school. We belong to all the 

communities we serve, and playa vital role 

in their future. Even if you never set foot in a 

classroom, WWCC will impact your life. 

That's the purpose of this Report to the 
Community-to show you how we're work­

ing to serve your needs, to maximize your 

investment and to deserve your trust. 

WWCC is flourishing because of our 

commitment to five key principles-rele­

vance, innovation, outreach, opportunity and 

partnership. These concepts hold the key to 

everything we do, and in this piece you will 

learn how they play out on our campuses. 

While our foundation is strong, the next 

few years won't be without challenges. We 

are in an economic transition as a nation and 

region, and I believe the future is being signif­

icantly shaped by technological and entre­

preneurial innovation-what I call the emerg­

ing "creative" or "new" economy. WWCC is 

I Opporcunitv. Education and INashll1gtol1 's Economic 

Future. (Washington State Board fo r Cornmllnity 

and Technica l Colleges. May 2004) 

here to help students and businesses shift 

their thinking, learn to take calculated risks 

and adapt to the changing environment. 

Now, more than ever before, success will 

depend on education. 

Most of the jobs in America require what 

community colleges like ours offer.1 Two 

respected authors said it well in a recent 

book about our country's economic future: 

"What business wants, community colleges 

teach." They assert that "The market has 

sent a clear signal to American work­

ers: Education pays. Community colleges 

work."2 I couldn't agree more, and I see the 

proof first hand at WWCC every day. 

I'm proud of our dedicated faculty and 

staff and proud of our energetic and schol­

arly students, and I feel privileged to lead 

this institution. Undoubtedly, the future 

will bring enormous opportunities. But. 

I'm confident that WWCC is poised to 

meet those challenges, and that by work­

ing together with our communities we can 

create a bright future. 

I want to thank those of you who regularly 

support our efforts. WWCC is a smart invest­

ment with measurable economic and social 

returns. Indeed, WWCC is creating opportu­

nities for our students and the communities 

we serve. Remember, this is your college. 

We're headed to a bright future where the 

only limit will be our energy, commitment 

and imagination. 

Sincerely, 

Steven L. VanAusdle, Ph.D. 

President 

Walla Walla Community College 

2 Bob DaVI S and David Wesse l. Prosperity: The Coming 
2 n v __ _ 'loom and What It Means to You (New York : 

R-16- HOllse. 1998). p. 166· 170. 
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Enrollment is nearing or at record levels, 

and classrooms are filled to capacity. We 

are expanding programs and embarking on 

new construction projects and ambitious 

collaborative initiatives. This is an exciting 

time at a vibrant educational institution. 

So who are we, and why are we here? 

Simply put, WWCC is here to promote 

opportunity, prosperity and lifelong learn­

ing within its community and region. To 

accomplish these goals, we provide: 

• Rigorous two-year academic programs 

that prepare students for transfer to 

four-year institutions. 

• A constantly evolving array of work­

force preparation and retraining 

programs to provide employers with 

well-prepared employees. 

• High school completion and GED 

courses, English as a Second Language 

(ESL) instruction and basic literacy 

skill training, so adults can succeed as 

breadwinners, citizens and parents. 

• Extended learning opportunities 

that foster professional, cultural and 

personal enrichment for students of 

all ages, including avocational offer­

ings, academic education, courses 

to develop or improve job skills and 

community service classes. 

Beyond the positive impact on the more 

than 12,000 full- and part-time students 

who attend classes in a typical year, WWCC 

benefits our communities in some very 

tangible, perhaps even unexpected ways: 
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• An economic boost 

WWCC spends about 91 percent of 

its operating budget, or almost $33 

million, in Walla Walla and other 

nearby counties. It employs 1,281 

faculty and staff, paying $21 million 

annually in direct wages. Taxpayers 

see a real money return of 27 percent 

on their investment in WWCC, and 

recover their investment in five years.1 

In other words, WWCC is a significant 

economic partner in this community. 

• Education's social benefit 

For every dollar invested in WWCC, 

the area sees a corresponding benefit 

in social savings due to reduced crime, 

lower health care costs and reduced 

expenditures on unemployment and 

welfare-saving Washington taxpayers 

close to $8.1 million per year.2 

• Increased earning potential 

For every dollar a student invests in 

WWCC, he or she will receive a cumu­

lative $6.59 in higher future earnings 

over the next 30 years. That's a 25 

percent annual return on investment of 

time and money.3 

Numbers like these reveal a simple truth: 

This is an exciting place to learn, an excit­

ing place to work and an institution of value 

to our communities and our state. Through 

relevance, innovation, outreach, partner­

ships and by providing opportunities for 

student success, WWCC is working-now 

and for the future. 

1.2. 3 M . Henry Robison and Kjell A . Chris tophersen . The 

Socioeconomic Benefits Generaied by Walla Walla 

Comm unity College. Executive Summary (Sta le of 
Washlllgton. June 2005) 



Our M ission and Goals 

Our vision is for Walla Walla Community 

College to be one of the most innovative, 

professional and successful service-oriented, 

rura l community colleges in the United 

States based on its performance in meeting 

student needs and public expectations . 

Walla Walla Community College's mission 

is to inspire students to discover their poten­

tial and to achieve goals by providing diverse 

and challeng ing learning opportunities . 

To accomplish this, we will strive to : 

• Encourage and support life-long 

learning 

• Prepare students for transfer to four­

year institutions 

• Prepare students for the 21 st century 

workforce 

• Strengthen basic skills of students 

• Serve as a leading partner in strength­

ening communities 

Our process goals are to : 

• Embrace relevant techno logies 

• Prov ide services tha t support 

student learning 

• Hire, deve lop and retain highly 

qua l ified personne l 

• Valu e and promote diversity and 

multicu ltu ralism 

• Co llaborate with public and 

private partners 

• Acquire and maintain h igh­

qua lity fac ili ties 

• Pursue add itiona l sources 

of fund ing 

-18-
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WWCC-at-a-Glance* 

Date established 1967 

Accreditation Northwest Commission on 

Colleges and Un iversi t ies 

Total enrollment 12.378 

Annual budget $27.5 m illion 

Funding from state 43 percen t 

Faculty and staff 1.281 

Campuses Walla Walla. Wash .. Clarkston. Wash. 

Median age of students 28.9 

Gender of students Female-57%. M ale- 43% 

Programs 

• Academic t ransfer education 

A ssociate degrees in the arts 

and sciences 

• Professional/technical education 

More than 135 associate. certifica te or short 

course options. including transfer and retrain­

ing opportunities 

• Distance learning First two years 

availab le through WWCC online. as te le­

courses or interactive TV; also four-yea r 

and maste r's degrees ava il able through 

Washington State Univers ity Learn ing Center 

via onli ne. telecourses or inte ractive TV 

• Extended learning All ied Hea lth and 

Safety Ed ucation. Business and Professio nal 

Developm en t. W alla W alla Area Small 

Busin ess Center. Community Edu ca tio n. 

Lifelong Learning . Evening College. Quest. 

Kids College. Kids Computer Cam p 

• Transitional studies Adu lt Basic Ed ucation 

(ABE). General Educati on Dip loma (GED). 

Pre-College Courses. Occupational Support. 

Tra nsici6n. Eng lish as a Second Language 

(ESL). Fami lies That W ork. Fami ly Literacy 

• High school bridge programs 

Runn ing Star t. Tech Prep. 

Alternative Education 

Fin ancial aid awarded : $9.9 mi llion" 

'Da ta from 2004-05 school veal' 

"200 3-2004 school vear 
-19-
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A Distinguished Faculty 
Our facu lty and staff constantly demonstra te 

ach ievement in their chosen f ie lds. Examples 

of t hei r scholarship and leadership include: 

• Books published in areas such as ph iloso­

phy. math. cu linary arts and poetry 

• Co ntribution s to encyc lopedias. antho lo­

gies. professiona l publications and journals 

• M usical compositions performed by loca l 

and regional orchestras 

• National awards from professional­

technical assoc iations 

• Techno log ical innovat ions lead ing to 

enhanced productivity 

• Loca l and state se rvi ce awa rds from 

profess ional organizations 

• Aw ards rece ived fo r artisti c works in 

juried art co mpet it ions 

• Leadersh ip ro les in loca l. state. regional 

and national profess iona l organizations 

• Volunteer participation in community 

service activities 

• Service as advisors to local and state 

student organ izations 

• Partic ipation in international seminars 

and travel groups as representat ives of 

the college and state 

• Presentations at sta te . regional and 

national conferences o f professiona l 

organ izations 

• Leadership prog rams and ex periences for 

co llege students and com m uni ty leaders 

. ) 



Nursing Graduate Finds Big Rewards 

Rodrigo Pineda hadn't considered a health 

ca re career. Not even for a moment. He was 

preparing for another very different occu­

pation, and was taking general associate 

degree courses at WWCC. 

A casual conversation with one of his 

academic advisors changed all that. 

She told him about the critica l national 

shortage of health care workers . She told 

him about the attractive wages and recruit­

ment bonuses. She to ld him how hospitals 

were competing for nurses, and how he 

would be vi rtua lly guaranteed a job wher­

ever he went. It was an attractive scenario, 

enough to convince Rodrigo that nursing 

could be a career for him. 

He entered the WWCC nursing program. 

taking classes at night while working at 

Safeway and Sears in the dayt ime. W ithin two 

years he was a Registered Nurse. employed 

in his f irst health care job and scanning the 

horizon for yet another challenge. 

He soon began distance learn ing course­

work for a bachelor's degree in nursing 

through the Washington State Univer'sity 

Learning Center on the WWCC campus, 

an d graduated in 2004. " I have a four-yea r 

nUrsing degree, and I didn 't even have to 

move," he says proudly. 

Still only 24 years old. Rodrigo loves being 

a nurse. He loves t he variety. the interac­

tion with his patients and. of course. the job 

security. He is even thinking about starting 

a master's degree program- again right 

here at WWCC. He appreciates 

the enormous support the 

college gave him through 

his academic journey. 

"The leachers saw 

my potential and 

really encouraged 

me," Rodrigo says. 

Because of th is, his 

future is bright. 



Relevance is not about rocket science or 

lucky guesswork. It's about being tuned 

into the changing environment, seeing the 

big picture and being academically respon­

sive to macro job market trends. 

Through experience, research and care­

ful planning, Walla Walla Community 

College has created cutting-edge programs 

designed to address emerging education 

and training needs, now and in the future. 

• Maintaining quality academics 

WWCC's reputation for a relevant and 

high-quality academic product is due 

in large part to our outstanding faculty, 

most of whom have earned their 

advanced degrees from prestigious 

institutions. By constantly expanding 

their knowledge and expertise through 

professional development activi-

ties, our faculty are uniquely quali­

fied to prepare students for transfer to 

four-year institutions or success in a 

competitive job market. 

• Responding to workplace shortages 

In an effort to help address the health 

care workforce shortage, WWCC plans 

to build new health science instruc­

tional facilities in both Walla Walla 

and Clarkston. The 36,000-square­

foot, $8.6 million Health Science/ 

Performing Arts Center in Walla Walla 

will add classroom, lab and support 

space for a projected enrollment of as 

many as 890 students in nursing and 

health occupation professions-an 

increase in capacity of 30 percent. In 

Clarkston the new $2.6 million 8,960-

square-foot facility will allow enroll­

ment expansion by 23 percent. 

• Preparing for the future 

WWCC has created four workforce 

training program clusters-agricul­

ture, health sciences and education, 

business and computer technolo-

gies and related trades and technolo­

gies-designed to prepare students 

for emerging occupations in the new 

economy of the 21st century. A student 

interested in a career building or main­

taining golf courses, for example, can 

choose from related courses in turf 

management, turf equipment repair, 

golf course management and urban 

water management. 

• Embracing technology 

Campus-wide and in all programs, 

from modern computer facilities to 

laboratories and field equipment, 

WWCC prepares students for cutting­

edge careers by investing in the latest 

technology. Students involved in water 

management projects, for instance, 

become proficient in AutoCad design 

techniques, use GPS technology to 

create maps down to sub-centimeter 

accuracy and are exposed to the latest 

surveying technology. 

WWCC's continued commitment to rele­

vance perhaps explains why over the past 

decade it has been one of the nation's fast­

est growing rural community colleges. 
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Innovation 

To survive and thrive in the challenging, 

ever-changing world of the 21st century, 

a successful organization must be nimble. 

Responsive. Quick on its feet. Walla Walla 

Community College works to foster an entre­

preneurial spirit. preparing our students and 

our communities to compete and flourish in 

the emerging "creative" or "new' economy. 

Our innovative approaches include: 

• Enology and viticulture 

With Walla Walla and Washington 

state becoming nationally recognized 

as burgeoning wine regions, WWCC 

wisely created the Institute for Enology 

and Viticulture. The academic program 

and the services it offers to wine grape 

growers and vintners will continue to 

pay enormous dividends, both for our 

students and region. 

• Water and the environment 

As the Walla Walla Valley experiences 

economic growth, water is becom­

ing a crucial resource. WWCC has 

made water, environmental and related 

cultural studies a high academic priority 

on campus, and actively participates 
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with many other organizations 

involved in environmental restoration. 

In fact. WWCC's water management 

program is under contract to offer 

drought mitigation workshops and 

will also perform irrigation efficiency 

studies throughout the state. In addi­

tion, the college is now in the process 

of developing a $2 million Water and 

Environmental Center. 

• Faculty in demand 

The spirit of innovation fostered 

at WWCC is making an impact in 

academia and is in high demand 

throughout the nation. Our faculty prac­

tice creatively within their discipl ines, 

write influential books, contribute to 

academic journals and are frequently 

requested presenters at conferences 

and colloquiums nationwide. 

WWCC is leveraging its resources in these 

and many other innovative ways, helping 

our students and communities prepare stra­

tegically for a bright future. 



Institute Thrives as Wine Industry Explodes 

Over the past decade, t he W alla Walla 

wi ne industry has grown from a handful o f 

small, fam ily-owned w ineries to 68 today. 

To support this rapidly expanding industry, 

WWCC acted quickly and bold ly, c reat ing 

t he Instiwte for Eno logy and Viticu lture in 

2000. The intent was to not on ly provide 

state-of-the-art education and training , but 

to also pa rtner with Washington state wine 

grape grow ers and vintners and promote 

the development of this growing industry. 

The enology (s tudy of w ine) and viticul­

tu re (cultivation of wine grapes) program 

is 8 prime example of WWCC's progres­

sive attitude. Beyond recognizing the need 

for workers w ith more sophist icated ski ll s 

in this increasingly tech nica l fie ld, WWCC 

looked at the bigger regional economic 

picture . Knowing the average wine tour­

ist spends at least double w hat other tour­

ists spend at their desti nations, the co llege 

believed this vibrant new program would 

also help attract touri sm do llars to south­

eastern Washington . 

During the current year, 56 students from 

around the country and world are enrolled 

in the program full time, and more than 300 

take part-t ime courses. The centerpiece of 

the program is a v ineyard and fu ll-produc­

tion teaching winery- the only one of its 

kind at any two-year co llege in the United 

Sta tes. Students experience w inema king 

from vine to bottle, and choose from one­

year certifica te, two-year associate degree 

or transfer opt ions. 

The progra m is fu rther enhanced by an 

on-site partnership wi th ETS Laboratories of 

California. one of the most advanced wine 

ana lysis companies in the world. St udents 

learn to help gather and interpret data that 

allows growers and wine makers to make 

the best decisions possible. The college has 

also integrat ed its cu linary arts and artis­

tic offerings, bringing wine, food and visual 

and performing arts together in a truly inno­

vative and market able combination. 
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___ O~pportunity-

Bridges of opportunity. For students like Bill 

(story on next page), that's what Walla Walla 

Community College provides. It can mean 

the difference between feeling trapped in a 

low paying job and increasing one's earning 

potential while tapping into a better life. 

WWCC's flexible "learn while you earn" 

philosophy is the key for many individuals 

who wish to go to school while working and 

raising their families. 

Andrea Kerr was one of those people. 

Although she worked full-time, she had 

heard about the college's distance learn­

ing program and thought it would fit her 

perfectly. She started taking classes online, 

and with the program's flexibility and her 

own self-motivation, she graduated from 

WWCC with her Associate in Arts degree. 

Now married with an infant son and 

working two part-time jobs, Andrea 

has been pursuing a Bachelor of Arts in 

Social Sciences degree online through 

the Washington State University Distance 

Degree Program, to which her WWCC advi­

sor referred her. She recently graduated 

and will be continuing distance learning 

with Master's-Ievel classes. 

"There's no way I could have attained my 

college education without distance learn­

ing at WWCC," she says. "It opened the 

door for me to achieve my goals, and has 

allowed me to mold my schooling around 

the many roles I fill." 

Accommodating the schedules and 

conflicting responsibilities of students 

determined to improve their marketability 

in the workplace is also the reason many 

WWCC programs are built as career step­

ping stones. For example, in just a few 

weeks students can rapidly gain health care 

employment through the Certified Nurse 
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Assistant program, which for many becomes 

the foundation for advanced CNA training, 

a two-year nursing degree and eventually a 

Bachelor of Science in Nursing diploma. 

From distance learning to more tradi­

tional academic offerings, our goal is to 

meet the diverse needs of our communi­

ties. Achievements like Andrea's are possi­

ble because of the numerous pathways to 

success available from WWCC: 

• Academic transfer education 

By earning Associate in Arts or 

Science degrees at WWCC, students 

can satisfy two years of baccalaureate 

program requirements before transfer­

ring to a four-year institution. 

• Professional/technical education 

More than 135 associate, certificate 

or short course options are available, 

providing instructional preparation for 

a wide variety of jobs. 

• Distance learning 

Whether online, in video or DVD tele­

courses or through real-time telecon­

ference technology, students can earn 

degrees outside traditional classroom 

settings. Through the Washington 

State University Learning Center on 

the WWCC campus, four-year and 

master's degrees are also available. 

• Extended learning 

WWCC supplements traditional 

college offerings with wide-ranging 

courses under the categories of allied 

health and safety education, commu­

nity education and lifelong learn-

ing, and business and professional 

development. Distance learning and 

evening college options offer flexible 



opportunities to pursue extended 

learning goals along with family or 

job responsibilities. And, demonstrat­

ing that learning is a lifelong process, 

the Quest program for people 50 and 

older annually attracts more than 350 

people for its classes and activities. 

• Transitional studies 

Programs focused on the basic educa­

tional needs of adults offer pathways 

to occupational success, literacy and 

citizenship. Adult Basic Education, 

General Education Diploma and 

English as a Second Language are just 

a few of the options. 

• High school bridge programs 

Through programs like Running Start 

and Tech Prep, juniors and seniors can 

receive free college credit before grad­

uating from high school. 

By designing programs that are flexible and 

accessible to the w idest possible cross­

section of our communities, WWCC creates 

a world of opportunity and becomes a proud 

partner in the successes of our students. 

Doors Open for Determined Student 

Bill Dull knew where he wanted to go. He just 

didn 't know how he was going to get there. 

For as long as he could remembe r, Bill 

had wanted to be an engineer. A s the son of 

missionary parents, his ch ildhood was spent 

on the move-including time in India- and 

he reached college age w ith on ly six years 

of forma l schooling . 

Bill exp lored eng ineeri ng programs at a 

number of four-year schools. but given his 

limited educa tional background. they simply 

didn 't have the cu rricu lum to help him meet 

entrance requirements. 

Then he took his dream to Walla Wal la 

Community College, and doors opened . 

"The support was fantastic ," he says. 

"They showed me the courses I would 

need to take, and went out of the ir way to 

help me." He fondly recalls the professor 

who would come in on weekends to open 

a computer lab, or another who would stay 

after class to assist him with ca lcu lus . "My 

success is a testament to the ir wi llingness 

to help." he says gratefu lly. 

Wi th support from facu lty and staff. and 

some hard work, he passed his GED and 

comp leted WWCC's Associate in Science 

in Civil Engineering Technology degree. 

Finally armed with all t he necessary 

academ ic prerequisites, he trans­

ferred to Walla Wall a College, g rad­

uating with a Bachelor of Science 

in Engineering . 

Today, Bill is working with elec­

tric power systems at Schweitzer 

Engineering Laboratories, Inc.. in 

Pullman, Washington. He is living 

his dream, and credits WWCC with 

making it possible. "They gave 

me a chance and prepared 

me well to transfer into 

a four-yea r program," 

he says . "I don't 

th ink I would 

have fou nd that 

anywhere else." 

-25-



By actively creating wide-ranging off-campus 

partnerships, Walla Walla Community College 

extends our impact through outreach for the 

betterment of our entire region. 

• The Clarkson Center 

More than 1,300 students annu-

ally benefit from the comprehensive 

programs available on our thriving 

branch campus in Clarkston, Wash. 

The largest program is nursing, and 

future plans call for the construction 

of a health science facility to meet the 

growing demand. 

• Environmental collaboration 

WWCC is celebrating recent legisla­

tive approval of the new Water and 

Environmental Center, an outreach 

effort created to encourage collabora­

tion on water management and envi­

ronmental restoration issues. Our new 

$2 million building on the Walla Walla 

campus will serve as headquarters for 

diverse stakeholders. 
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• Correctional education partnerships 

WWCC continues to provide educational 

opportunities at the Department of 

Corrections facilities in Connell, Yakima 

and Walla Walla. More than 2,800 

inmates each year obtain the workforce 

training and basic skills essential to 

successful rehabilitation. 

• Customized on-site training 

Responding to very specific employee 

needs, WWCC customized an on-site 

training program for Tyson Foods in 

Wallula, Wash. For many employees, 

the ESL and GED courses or technical 

training lead to promotions or a variety 

of other workplace opportunities. Plant 

managers report that the program has 

had a tremendous impact on workforce 

quality and stability. 

As business and industry evolve and become 

more regional in nature, WWCC will continue 

to adapt and serve through the development 

of creative programs like these. 



John Deere Collaboration Yields Results 

For the John Deere Company, a partnersh ip 

wi th Walla Wal la Community College made 

great business sense. A wo rldwide leader 

in agricultural and industrial machinery and 

equipment manufacturing, the company 

requires an increasing supply o'f high ly­

skilled technicians qual ified to repa ir and 

maintain the world 's most sophisticated 

equipment. W WCCs reputat ion for excel­

lence in its workforce programs made it a 

natu ral choice, 

Since 1994, WWCC has nurtured this 

prestigious relationship, and today offers the 

only such program in 13 western states­

the next c losest being in North Dakota. 

Students are chosen and sponsored by 

John Deere dealers. and spend seven quar­

ters alternating between instruction on the 

Walla Wa lla campus and hands-on training 

at dealer locations. 
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The college and com pany collaborate on 

program essentials. with WWCC provid­

ing experienced faculty and an academic 

setting . and John Deere supplying educa­

tional mate ria ls and equipment. With 

educational access to new and used trac­

tors, combines and other ag ricu lt ural and 

industria l technology, studen ts are able 

to diagnose and repai r the sophisticated 

equipment they are like ly to encounter 

when working in the field. 

Graduates emerge from the program ready 

to hit the ground running. meeting work­

place demands as fu ll-time technicians in 

dealersh ips th roughout the wes tern United 

States. The John Deere program exem­

plifies a productive business/academic 

pa rtnersh ip. and is just one of the reasons 

WWCC is thriving. 



p3,rtnersbillS 

An attitude of teamwork and collaboration 

forms the centerpiece of everything Walla 

Walla Community College is and hopes 

to achieve. From academic and business 

partnerships, such as with the John Deere 

Company, to participation as a major player 

in planning our region's future, WWCC aims 

to bring people and organizations together 

as a stronger whole. 

Some of our many important partnerships 

include: 

• Educational alliances 

WWCC partners with public and 

private high schools and colleges to 

benefit community members of all 

ages, backgrounds and goals. One 

example is the nationally recognized 

Garrison Night School program, 

offered in cooperation with Walla 

Walla Public Schools. More than 300 

adults each year participate, with many 

taking ESL courses or fulfilling GED 

requirements, necessary milestones 

for continuing education and increased 

self-sufficiency. 

• Creative connections 

People throughout the region each 

year attend the WWCC Foundation 

Summer Musical. an important cultural 

gift to Walla Walla area residents and 

visitors. Through academic offerings 

and artistic partnerships, the college 

aims to connect the dots between the 

performing and visual arts, wine, hospi­

tality, culinary arts and tourism, help­

ing invigorate Walla Walla's growing 

"creative economy." 

• Business support 

WWCC partners with and supports 

local business through its Center 

for Business and Professional 

Development. the Small Business 

Development Center and the 

Partnership for Rural Improvement. 

Additionally, the Chamber of 

Commerce and WWCC collaborate on 

Leadership Walla Walla, a training part­

nership for community leaders. 

• Program planning and evaluation 

Nearly 300 advisory committee 

members from throughout the commu­

nity volunteer to advise the college on 

needs and trends within their fields, 

and provide feedback on program 

effectiveness .. 

• Experience through service 

WWCC maintains a wide range of 

formal relationships with area busi­

nesses to provide work experiences for 

students. Within the nursing program, 

for instance, more than 50 intern-

ship agreements with hospitals, nurs­

ing homes and other medical provid­

ers allow more than 250 students to 

perform service to their communities 

while learning in the Walla Walla and 

Lewis-Clark Valleys. 

Beyond on-campus programs and activities, 

WWCC looks to constantly facilitate more 

extensive partnerships, collaborating with 

community leaders to create opportunities 

and enhance prosperity for all the citizens in 

southeastern Washington and neighboring 

communities in Oregon and Idaho. 
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In so many ways, Walla Walla Community 

College is vital. For many students, we 

provide the path to greater prosperity and 

personal fulfillment. For employers and our 

local economy, we are essential to contin­

ued vitality and expanding productivity. 

We look forward to the challenges of 

tomorrow, and our commitment is strong. 

We will relentlessly pursue academic and 

professional relevance in an ever-chang­

ing world. We will innovate, designing 

programs and services with the creativity 

we seek to inspire in our students. We will 

offer educational opportunity to all, provid­

ing diverse pathways to success, fulfillment 

and a better life. We will partner with our 

communities, reaching out to create oppor­

tunities and shape the future with collabo­

ration and resolve. 

Along the way, as now, we will pause to 

express appreciation to those who make 

our positive contributions possible. 

To our staff. Your energy and devotion 

to the countless needs of our students is 

legendary, and crucial to everything we do. 

To our faculty. You have dedicated your 

minds, time and professional passions to 

enhancing the lives of all who enter your 

classrooms, and our communities are better 

for your commitment. 

To our benefactors. Your support and 

influence is fundamental to our success, and 

we are inspired by your loyalty and trust. 

To all who believe in the life-changing 

value of high-quality education and train­

ing, we offer our thanks for the critical role 

you have played, and will continue to play, 

in the future of this college. 

Walla Walla Community College is yours. 

It's ours. We are making a very real differ­

ence together, and the future is bright. 
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To help ensure a bright future for 

the college, send your contribution to: 

Walla Walla Community College Foundation 

500 Tausick Way 

Walla Walla, WA 99362-9267 

(509) 527-4275 

www.wwcc.edu 
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New Addition to Incubator Complex Page 1 of 1 
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WALLA WALLA , WA 

ABOUT BURWOOD BREWING 

Burwood Brewing Company opened in Walla Walla 

June 2014 as a local craft brewery in the heart of the 

Walla Walla wine region. The owners, David and Jen­

nifer Marshall, bring with them a wealth of experience 

and knowledge regarding the operation of a brewery. 

David is a veteran brewer with 10 years of experience 

in professional brewing and Jennifer has 4 years of ex­

perience in office administration and marketing for a 

brewery. They have a passion to bring high quality craft 

beers to Walla Walla, WA. 

Dave and Jennifer's goals are simple; produce great 

beer for the region in which they live and love so much 

as well as to offer a cozy and friendly space where their 

creations can be experienced and enjoyed. 

BURWOOD BREWING AVAILABLE BEERS 

Burwood offers a selection of year-round, seasonal and limited beers. 

Year-Round beers include: 
Pilsner, The Continental, Black Beer, American Pale Ale and IPA. 

Seasonal beers include: 

The Goat Lord (Spring), Witbier (Summer), Oktoberfest (Fall) and Punchy the Elf (Winter) 

Limited Release beers include: 

Barley Pop (Spring/Summer), Weissbier (Summer), Sticke (Fall), Dunkelweiss (Winter) 

** the current list above is always subject to change 

BURWOOD TAPROOM 

Our taproom is a great place to meet friends, try our freshly brewed beer and to pick up a growler to 

enjoy elsewhere. We are located at the Walla Walla Airport District in the Incubators. During the summer 

months we have local food trucks at the taproom and an outdoor patio area to enjoy the views. We are family 

friendly but unfortunately we are not animal friendly. We do have limited hours due to our production schedule 

but no worries as our beers can be found around Walla Walla and NOW outside the area as well. 
For more information or questions please email burwoodbrewing@gmail.com or check out our website www.burwoodbrewing.com. 
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First Visit to Burwood Brewing in Walla Walla - Beer News 
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First Visit to Burwood Brewing in Walla Walla 
June 24, 2014 by Kendall Jones 

reddt, 'hili 

Tweet r1291· 
.'~ ,-~J 

Like @ 

G +I 2 

'Nine tourists are familiar with Walla Walla's "airport wine district. " 

Tile remains of a 'Norld War [l Air Farce training base surround tile 

\NalJa Vi/alia Reg ional Airport. Today, more than 20 wineries, many 

within wa lking distance of each other, call tile reti red Ai r Farce 

base home. Some wineries occupy oid hangars, barracks, and 

other fossi li zed outbuildings, while some are located in newer 

bui ldings. 

Amidst all of these wineries, BlJrwood Brewing opened to the p~bl i c last Saturday near the 

alrpOit in Walla Wa lla. We were there. On a Il0t and sunny clay, Burwood's beers refreshed 

an enthusiastic crowd of mostly loca l folks who were obviously excited to see il new 

brewery open in '.Nine countr)!. 

To say that wineries surround Burwood Brewing is an understatement. The brewery and 

tasting room occupy one of the buildings in the Walla Walla Wine Incubators: five adjacent 

building constructed specifically to accommodate boutique wineries (and now a brewery) . 

I have a feeling this is going to work out just fine. Having done my share of wine tasting, I 

know how quickly even the most ardent wine lover's palate begins to think about a nice, 

cool, refreshing glass of beer. It is a welcome diversion in the middle of a long day of wine 

tasting. No more judging or analyzing or contemplating, just beer. It is a cherished reward 

that perfectly punctuates the end of a wine-filled afternoon. 

<,---- .. : .~-• .. , ~ 
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First Visit to Burwood Brewing in Walla Walla - Beer News 

The owners at Burwood Brewing are Dave and Jennifer Marshall. On opening day, the beers 

already tasted polished and professional: clean, refined, and accomplished. There is a 

reason. Dave spent 10 yea rs working as a professiona l brewer, mostly with Pyramid 

Brewery. More recently, 11e spent some years working as a winemaker. He has gobs of 

experience working with the fermentation sciences. 

The plan is to focus on German-style beers. On opening day, BurNood served Sionde Ale, 

Pale Ale, IPA and Wa/scl1 (a Kolsch) . As the grand opening approached, Dave admits he 

didn't have time to brew any proper lagers because he didn't want to take any shortcuts. In 

tile future, expect a couple of ales to compliment a larger lineup of lagers brewed on 

Surwood's five-barrei system. 

In the winelY tasting rooms next door, people inspect small samples of wine. They swirl, 

they sip, they spit, and they dump. This IS all bizarre behavior to the beer drinkei. At 

Burwood Brewing, people sit around communal tables, tall(, laugh, and consume full pints 

(half-liters, actually). Now that's more like itl 

602 Piper Ave 

Walla Walla, WA 99362 

(509) 876-6220 

byrwoodbrewlng.com 

Wednesday, Thursday: 4:30 - 7:00 

Fri: 4:30 - 8:00 

Sat: noon - 8:00 

Sun - noon - 5:00 

(food ava ilable on Friday and Saturday) 

[Show as slldeshowl 
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Walla Walla Regional Airport reaches all time highs 
for passengers 

By Vicki Hillhouse 
Published by Walla Walla Union Bulletin 
- As of Monday, January 12,2015 

The all-time busiest month on record at the Walla Walla Regional Airport closed the all-time busiest 
year. 

Air travel continued its ascent in Walla Walla, bolstered by a December that had the most passengers 
ever coming in and out ofthe airport, according to the latest figures. 

Numbers generated through Alaska Airlines in its headquarters report tallied the number of 
passengers coming into Walla Walla at 36,3 13 for 2014. That's up from 2013's inbound passenger 
count of33,454. It also exceeds the highest number on record in 2009, when 33,898 people flew into 
the community. 

Correspondingly, the airport had its highest number of people flying out, too. For all of2014, 36,272 
people flew out from the airport. That was up from 33,050 in 2013, and from 33,430 during a record­
setting 2009. 

The growth provides some assurance of continued - possibly even enhanced - service after the 
community lost one flight and had been in danger of losing more several years ago. 

"That trend - that line - is just continually going up from where we were at," said airport Manager 
Jennifer Skoglund. 

"Just a few short years ago we were a marginal market for Alaska Airlines, and we have changed 
that." 
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She said the spike is likely attributable to a number of factors, including a recovering economy with 
more people traveling again, and focused marketing efforts with help over the last two years from a 
$250,000 federal Small Community Development Grant from the U.S. Department of Transportation. 

With a $50,000 local match, a total of $300,000 has been spent over the last two years promoting 
Walla Walla air service from Seattle to the Bay Area of California. 

Historically the airport and Port of Walla Walla hadn't designated concentrated funds to market 
much outside of the community, Skoglund said. 

But that is changing. 

Now that the federal money is gone, she said the airport is budgeting $15,000; the Port is budgeting 
$20,000; and Tourism Walla Walla has agreed to dedicate $15,000 for combined marketing of Walla 
Walla's air service in 2015. Handled by Tourism, the funds will be focused on digital marketing 
campaigns in both the northern and southern California markets, she said. 

December typically is the busiest month of the year for air travel. But last month was particularly 
busy, according to the figures. 

In the last month of2014, 3,501 people flew out of the airport. Another 3,252 flew in. The next 
closest December was in 2009, when 3,106 people flew into Walla Walla and 3,466 people flew out. 

Skoglund said Alaska will likely be looking more specifically at the load factors. That's the 
percentage of seats filled on the planes. The combined inbound and outbound average for 2014 was 
74.48 percent, up from 70.01 percent in 2013 . 

In addition to marketing efforts, Skoglund said additional tourism activities in the community -
ranging from food and wine events to college events -likely contribute to Walla Walla's lure. 

She hopes to be able to survey more passengers in 2015 to better quantifY the numbers. 

"We'll just keep moving forward," she said. "Upward and forward." 
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let u s show you around: 

From Vision to Reality! 
Open since December 20 1 3, the Artisan Food Center is phose I of the 
Blue Mountain Station Project. It is home to four food production busine.sses, 
a cornmerciol kitchen . a commerciol garden and a CcDp merkel. 
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Why An Eco-Friendly Food Park? 
" It's our Culture!" 

located iust outside the picturesque Walla Walla Volley 
is scenic Dayton, Washington. This is on area rich in 
ofJricuhurcl history and entrepreneurialism. Located at the 
bose af the Blue Mountains direc!ly adjacent fa Highway 
12, Blue Mountoin Stalion is nestled near the tracks of 
the historic Blue Mountain Ro i/rood . 
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Why Washington! "Food is big business in Washington! " 

Agriculture i5 Ihe s101e'5 largest employer. Approximately I 3;~ of the gr055 
stote product comes from the food ond ogricultwe 
ind,Jstry with on eO)r10rnic impact of $ 42 billion, 
accounting for approximafely j 60,000 iobs. 
VVashingtan is a maiar pro::lucer of food and 
agricultural products. In Agricultural Produclion, 

Washinglon is #2 in ihe Uniled Sioies for 
the diversity of crops grow n. 
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Why Dayton? " Because of Our Resources!" 
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What's next? Here is what we're envisioning for the development of a regional FOOD SYSTEM: 

The Greater Walla Walla Valley Food Coalition would be an ad hoc organization serving the region including the communities of Touchet, 
lowden, Walla Walla, Milton-Freewater, Waitsburg, Dayton & Pomeroy. This region is connected through its functional economy, 

J:". transportation and ideal, yet varying growing season. This coalition would benefit this proposed "food shed" in the following ways: 
~ Organize a collaborative network of producers, consumers, distributors, waste management systems, economic developers, et al 

Fostering communication and collaboration among individuals, businesses and organizations working in the food and agriculture sector. 
Developing and sharing information about model projects, programs and funding revenue services. 
Providing feedback and insight to private and public entrepreneurs exploring programs and enterprise development. 
Informing policy development and decisions. 
Identifying and communicating ways in which organizations and policies could provide opportunities for enhancing the Palouse­

Clearwater food and agriculture community. 
Networking and outreach to wider local food community, public food coalitions 
Strengthening the local food economy as a means of economic development. 

Additional ideas and/or programs to pursue would be: 
Integration into school system 
Peer-to-peer financing 
Collaborative marketing 
Networking opportunities 
Food Summit 
lobbying opportunities 



..... it 
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PAVEMENT 
CONDITION 

SCORE 

GOOD 

FAIR 

avement Life eye e MAINTENANCE 
APPROACH 

100 Do nothing 

-----------7S Preventive maintenance 

~ 50 Thin asphalt overlay 

R 25 Thick asphalt overlay 

\ o Reconstruct 

2004 2011 

A Pavement Management report gave Walla 
Walla an overall rating of 59 (between Fair and 
Good) in 2004 (see above), 

However, the report predicted that if the 
City could not secure funding for sweeping 
resurfacing projects, the rating would drop to 
29 by 2014, due to the steep deterioration 
curve expec.ted with asphalt pavement. (An 
unofficial projection was added in 20'11.) 

Desp!te continuous rebUilding projects and 
repair efforts, this remains a battle that many 
American cities face, including Walla Walla. 
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We haven't been talking long when he turns to 
me and says, "Sometimes I wish I had time to say, 
'Hey, have you got a minute? Let me just show you 
what we're doing here.'" 

The man I'm speaking with works on the street 
maintenance crews of Walla Walla . It's work that 
can only be done properly within a warmer range 
of temperatures, and both the materials and the 
equipment that they use 
are always much hotter 
than that. The days are 
surprisingly long, and just 
about anyone would de­
scribe this line of work as 
grueling. 

But he doesn't mind. 
The only part that he 

.doesn't like has more to 
do with tempers than with 
temperatures. 

Would it surprise you to 
learn, when we are being 
directed to slow down-or form a single lane, or 
drive one block out of our way-how often Walla 
Walla drivers shout disparaging remarks and make 
rude gestures at the road crews? 

"Some people smile and thank us, but I'm always 
surprised how many see it the other way," he says, 
shaking his head. 

Taking care of the streets is a complex task. 
Viewers of the History Channel's "The Crumbling 

of America" saw dramatic proof that the street 
maintenance issues facing Walla Wallans are not 
unique to our corner of the world. It's clearly a crisis 
affecting our whole country, and the City of Walla 
Walla has been proactive in its approach. 

But first, it's important to cover some street-main­
tenance basics: 

The costs associated 
with pavement deteri­
oration over time rise 
dramatically; the longer 
you wait to fix them, the 
worse the problems get. 
Almost all issues with 
asphalt stem from water; 
once water finds a way in, 
expansion and contrac­
tion will start occurring 
across the seasons as the 
water freezes and unfreez­

es. The movement creates more cracks, and the 
movement of traffic on cracked asphalt causes it to 
detach and separate from the pavement around it, 
until voila: potholes. 

For that reason, every street is considered simulta­
neously from two perspectives: long-term planning 
and short~term problem-solving. The long-term 
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monitoring of pavement's life expectancy involves 
both keeping an eye on the calendar (counting off 
the years since the last complete rebuilding of the 
road) and on the availability of funding sources. 

The recession of 2008 capped off a decline in 
traditional funding sources that began in the 1980s, 
and America's re-paving calendar ground to a halt. 
This slow-down, in turn, meant that the cost of 
those repairs-due to the bell-curve of deteriora­
tion over time-would increase dramatically. 

Completely separate from the acceleration of 
repair costs due to the predictable decline of roads 
once they've already been bLlilt is the fact that the 
price of rebar, concrete and asphalt has doubled in 
the last ten years. 

The short-term perspective acknowledges that 
streets will always need superficial repairs before 
the next major road re-building is required. Cities 
are obliged to upgrade the utilities that are bur­
ied undemeath the street once they have the road 
open, which becomes another substantial cost 
factor-and that in turn affects how long it takes to 
secure funding . 

Short-term solutions will always be necessary, 
given the rapid rate at which asphalt deteriorates 
versus the length of time it takes to fund the re­
bUilding of roads from scratch. Long-term planning 
must always be in playas well, as you have to plan 
years in advance in order to secure funding for the 
inevitable road-rebuilding projects. 

The City of Walla Walla has worked diligently to 

The Zipper scoops a shallow trench at a consistent depth. 

nurture not only external sources offunding for 
road repairs but also the City's own reserves. 

2015 will see a big change in the City's ability to 
respond to the short-term repairs that can result in 
smoother rides for Walla Wallans. It has to do with 
the Zipper, the Road Runner, and the newest piece 
of the puzzle: Wile E. Coyote. At least, these are 
the nicknames the street crews have given these 
particular pieces of egLdpment. 

Now the City is able to use their street crews to 
repair four-foot~wide strips of damaged pavement, 
without waiting for funding, without designating 
each effort as a "project, /I and without lengthy 
street closures. 

The 1 ~2-3 punch involves removing the top inch­
and-a-half to two inches of asphalt where the de­
terioration is worst (the Zipper), scooping up the 



Many pas!;ersby don't realize that the most complex part of making street improvements ;s controlling an intersection safely. 

The custom~made "Wile E. Coyote" ;s ready to roll. 

reusable ground asphalt (the Road Runner), and 
laying down new, smooth asphalt moments later 
(Wile E. Coyote). 

"I call it the 'Ride Along' program," says the fel­
low I'm speaking with . I ask him to explain. 

"We're making everyone's ride so much smoother 
as we move along, II he answers with a smile. 

Community members can come up with programs 
of their own, it occurs to me. I ask what he thinks 
of my brand-new Thumbs Up program. 

The crew ;s prepared to cover a lot of ground this summer. 

What if, when Walla Wallans drive by a construc­
tion site-or when a detour sign makes us drive 
a block out of our way, or when we have to slow 
down or change lanes-we roll down our win­
dows and give a thumbs up to the people on the 
street crew? A quick thank-you for making our ride 
smoother? How would that be? 

He nods and smiles. "That would change a lot." 
Consider joining the Thumbs Up program, won't 

you? A smile wouldn't hurt, either. 
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Walla Walla Hospitality in the IPZ's Wine Cluster 

Most recently national media covered the City of Walla Walla's hosting of the 
2015 Gentlemen of the Road Stopover, a three-day music festival with an 
audience of 23,000. The hospitality of Walla Walla's wineries, restaurants, 
hotels and retailers earned much attention and praise in that coverage and by 
the festival goers themselves. The event was enjoyed and appreciated by 
residents as well, may of whom have suggested hosting similar events. The 
Wine Cluster triumphed! 
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Innovation in Irrigation 

Technology at Work 

Nelson Irrigation Corporation takes 

innovation seriously. 

Since the company's inception in 1972 there have been numerous patents issued - today there are more 
than 70 active patents - and additional applications have been filed awaiting recognition. The ASABE 
(American Society of Agricultural and Biological Engineers) has recognized a number of Nelson products with 
their AE50 Award. "The products winning the ... AE50 awards .. . represent the best and the brightest 
developed around the globe for the agricultural, food, and biological systems industries. Award winners 
include companies of all sizes and varying inventive focus." - asabe.org 

AESO Awards: 

• 1992 - Rotator® 

• 1995 - R2000 Rotator® 

• 1996 - 3000 Series Pivot 
Products 

• 1998 - ACV200 Air Control 
Valve, N3000 Pivot Nutator, 
R5 Rotator® 

• 1999 - PC-S3000 Sprinkler, 
R2000 WF Wind-Fighter 

In addition, the Irrigation 
Rotator® Sprinkler Association has recognized four 

• 2001- Grab-On Drip Fittings, members of Nelson Irrigation's 

800P + SR75A valve/gun, team with the Industry 

MRDC Mini-Regulator Drain Achievement Award. Bart Nelson, 

Check President, received this award in 

2005 - PC-R3000 Rotator® 
1988. Larry Meyer, previous Vice 

• President of Engineering, received 
• 2006 - 5FC Flow Control the award in 1997. Bob Rupar, 

Nozzle Vice President of Marketing, 

• 2011- 8200DC Irrigation received the award in 2003 and 

Controller System, 03000 George Sesser, Project Engineer, 

Orbitor Pivot Sprinkler 
received the award in 2011. 

• 2014 - TWIG Wireless Control On January 29, 2014 Bart Nelson 

System received the Industry Leadership 

• 2016 - 3030 Series with 3NV Award from the Washington 
Potato Foundation. 
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Celebrate Walla Walla Valley Wine 

Celebrate Walla Walla Valley Wine is an annual event that takes place over a 3-day 
period (June 16-18, 2016). The weekend starts Thursday evening with a Vintage Wine Pour and 
consists of multiple sessions on Friday and Saturday. Each year the event has a focus on one of 
the three most widely produced varieties of wine that the Walla Walla Valley is known for 
(Cabernet Sauvignon, Merlot or Syrah). The highlight ofthe event is a winemaker panel on 
Friday afternoon that consists of three Walla Walla winemakers known for producing the 
highlighted variety and three guest winemakers and their wines from three other leading 
international wine regions. Having these guests join our winemakers for this comparison of 
wines is a draw both for attendees as well as media representatives. Each year we host up to 
20 writers during the week of Celebrate from publications around the U.S. The past several 
years this media coverage has resulted in over 35 articles on the event and the Walla Walla 
Valley. Thus, the impact of Celebrate is felt well beyond the weekend of the event itself. This 
coming year will be the fourth year for Celebrate. Attendance at Celebrate has continued to 
grow each year, with the 2015 event drawing 540 individuals who purchased 1,351 total tickets 
to the various events. Seventy-one percent of the attendees were from beyond 50 miles of 
Walla Walla, and twenty-three percent of all attendees were from outside of the State of 
Washington. The Celebrate event resulted in an estimated 621 overnight stays in paid 
accommodations. 

The 2016 Celebrate weekend is projected to draw an estimated 640 attendees, of which 
454 are expected to be from beyond 50 miles of Walla Walla. The overall goal of Celebrate is to 
create a signature event that will be widely recognized regionally, nationally, and ultimately, 
internationally. The belief is that by creating a one-of-a-kind signature event that catches the 
attention of wine and travel media, we can also expand the media coverage Walla Walla 
receives as a wine, culinary and tourism destination. In addition, with a focus on Cabernet 
Sauvignon in 2016, the Celebrate event will be structured to place the Walla Walla Valley wine 
region alongside three ofthe world's other leading wine regions, e.g., the Bordeaux region of 
France, Napa Valley, and another region in either Chile or Australia. The 2016 Celebrate event 
schedule is as follows: 

Thursday, June 16 
VINTAGE POUR 
4:30pm - 6:30pm 
Canoe I 1102 W. Cherry St., Walla Walla 
Special opportunity to sample vintage wines (2009 and earlier) from over 30 Walla Walla Valley wineries. 

Friday, June 17 
WELCOME KICKOFF 
8:30am - 1O:00am 
GESA PowerHouse Theatre I 111 North 6th Avenue, Walla Walla 
Official kickoff to the Celebrate Walla Walla Valley wine weekend. 
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WINEMAKER PANEL PRESENTATIONS AND TASTINGS 
3:30pm - 5:30pm 
Marcus Whitman Hotel I 6 West Rose St., Walla Walla 
A rare opportunity to compare and celebrate the Walla Walla Valley and three other internationally 
acclaimed Cabernet Sauvignon growing regions. 

CABERNET SAUVIGNON WINE TASTING & DINNER 
6:00pm - 8:30pm 
Reid Center, Whitman College Campus I 280 Boyer Ave., Walla Walla 
Taste Cabernet Suavignon from more than 40 Walla Walla Valley wineries while enjoying dinner from 
three acclaimed chefs. 

Saturday, June 18 
WINEMAKER DINNERS 
6:00pm-9:00pm 
Eight locations throughout the Walla Walla Valley. 

Reveal Walla Walla Valley 

The 2016 Reveal Walla Walla Valley event will be the first year of this annual event. The 

purpose of the event is to raise the long-term awareness and wholesale sales of Walla Walla 

Valley wines through wine distribution outlets throughout the U.S. and also raise funds for the 

Walla Walla Valley Wine Alliance to more broadly market the Walla Walla Valley wine region. 
Reveal will consist of a wine auction for licensed members of the wine trade (Le., wholesalers, 

wine shops, or restaurants) to purchase special one-of-a-kind 5 to 20 case wine lots donated by 

Walla Walla Valley Wine Alliance member wineries. 

The Wine Alliance expects to attract up to 150 members of the wine trade. The event 

will be by invitation only and invites will be sent to over 700 highly targeted and vetted wine 

buyers. In addition, 10 members of the wine media will be hosted during the event. While the 

primary focus of the event will be the auction on Monday afternoon, April 18, 2016, attendees 

will be arriving on Sunday, April 17 to participate in a welcome reception and likely departing 

on Tuesday, April 19. The event schedule is as follows: 

Sunday, April 17 
RESERVE TASTING & RECEPTION 
4:30pm - 6:30pm 
Foundry Vineyards I 1111 Abadie St., Walla Walla 
Walla Walla Valley Wine Alliance member wineries will be pouring small lot, special selections from their 
libraries. 

Monday, April 18 
BARREL TASTING OF WINE LOTS 
11:00am - 1:00pm 
Marcus Whitman Hotel I 6 W Rose St., Walla Walla 
Sample all 35 unique wine lots, and meet the wine makers behind them. 
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LUNCH 

12:30pm - 2:30pm 

Whitehouse-Crawford Restaurant I 55 W Cherry St., Walla Walla 
Enjoy a casual lunch with auction lot win em akers at the historic Whitehouse-Crawford Restaurant in 
downtown Walla Walla. 

REVEAL WALLA WALLA VALLEY WINE AUCTION 
3:00pm - 5:00pm 

Gesa Power House Theatre I 111 N 6th Ave., Walla Walla 

DINNER & FESTIVITIES 

5:00pm-6:00pm Social Hour 

6:00pm Dinner 

Dunham Cellars I 150 E Boeing Ave 
A lively night full of amazing wine, delicious food and engaging conversation with Walla Walla Valley 
wine makers. 

Recent article in Wine Alliance membership newsletter 

Everyvine.com: A great tool to help us tell our story 
- A Message from the Executive Director 

A key part of our mission is to "Tell our Story." As simple as it sounds, telling our story 
can often be perplexing. There is not a week that goes by that I don't hear the very basic 
questions "how many acres of vineyard and how many wineries are there in the Walla Walla 
Valley?" When it comes to the number of wineries, that figure all depends on your definition of 
a winery. Does a winery equate simply to the number oflicensed wineries, which does not 
necessarily equal wineries actively producing or selling wine. Or, does winery mean actively 
producing wineries with a brick and mortar facility? Or, is it simply the number of wine label 
brands? There are wineries operating with multiple wine brands. And finally, people often are 
interested in merely the number of tasting rooms and don't always realize that not every winery 
has a tasting room. Regardless of how you define it, there is no one reliable source for this 
information. 

Vineyard acreage also has its' challenges. Like wineries, there is no simple, publicly 
accessible source for determining vineyard acreage by varietal for the entire Walla Walla Valley. 
Remember, our Valley lies in two states and actually has vineyard acreage lying outside of the 
Walla Walla Valley A V A. 

Nearly two years ago, I was approached by Jordan Thomas of Everyvine.com about 
possible developing a complete inventory of vineyard acreage in our AVA. If we could 
complete such an inventory through Everyvine.com, there were some great maps and data 
profiles we could obtain to help tell our story. Seems like a no brainer, doesn't it? However, 
with 115 vineyards identified, over 80 individual owners, some of whom are absentee owners, 
multiple vineyard management companies, the task became somewhat daunting. 

After nearly one and one-half years, we were only able to accumulate 40 percent of the 
vineyard information for the Walla Walla Valley in to Everyvine.com. That's when a Whitman 
College student, Quin Nelson, approached us about a summer internship. With his internship at 
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the Wine Alliance being underwritten by the Whitman College Foundation, Quin was able to 
spend the two months it took to gather the remaining vineyard information necessary to complete 
the inventory. Although there are still some minor gaps to be filled, we now know there are 
2,836 acres of wine grapes planted in the Walla Walla Valley AVA and that the top three 
varieties are Cabemet Sauvignon (36.6%), Syrah (17.3%), and Merlot (17.1 %). Both of these 
facts were somewhat surprising. We have for the past several years known that we had over 
2,000 acres planted in the Valley; however, over 2,800 acres was well beyond most everyone's 
expectations. We also knew that Syrah's popularity had grown significantly, but no one knew 
that the planted acreage had actually surpassed Merlot. 

Another somewhat surprising finding was that a majority of the acreage was on the 
Washington (57%) side of the Valley, with the remainder in Oregon (43%). Most had thought 
that these numbers were actually reversed. 

We're now working closely with Everyvine.com to create a series of high resolution 
maps that only our members will have access to. These maps of the Valley's vineyards will be 
available in printed and digital formats. Wine Alliance members will be able to purchase the 
printed maps at a wholesale price for resale, and the digital format will be available for use on 
web sites or for presentation purposes. These maps are scheduled to be available starting 
October 1,2015. 

-61-



FOR IMMEDIATE RELEASE: 
August 24,2015 

Syrah Climbs to Second Most Widely Planted Wine Grape Variety in 
the Walla Walla Valley 

More than 2,800 total acres a/vineyards reported in Walla Walla Valley AVA 

WALLA WALLA, WA - The Walla Walla Valley Wine Alliance has completed a full 
assessment of operating vineyards in the Walla Walla Valley American Viticulture Area 
(AVA). The assessment was completed in conjunction with Everyvine.com, a website 
through which the AVA's vineyards are mapped and analyzed (www.everyvine.com/wine­

regions/region/Walla Walla Valley/). Among several noteworthy findings revealed by the 
inventory was that Syrah overtook Merlot as the second most prevalent wine grape variety 
in the Walla Walla Valley. The top five varieties were Cabernet Sauvignon (36.6 percent), 
Syrah (17.3 percent), Merlot (17.1 percent), Cabernet Franc (5.7 percent), and Malbec (4.4 
percent). The wine grape inventory was the first full vineyard acreage assessment 
completed in the past twenty years, a period in which the AVA has experienced significant 
growth. 

Duane Wollmuth, executive director of the Walla Walla Valley Wine Alliance, says, "the 
Everyvine.com inventory clearly substantiates what we have known for some time - the 
vineyard acreage in our Valley has grown extensively over the past two decades. It is nice 
to finally have an accurate count of acreage for the first time, and the data and maps to 
assist us in telling our story." 

As of August 2015, there were 2,836 acres of planted vineyards in the Walla Walla Valley 
AVA, the majority of which are mapped on Everyvine.com. In addition to the total vineyard 
acreage and growth of Syrah in the Valley, the inventory also somewhat surprisingly 
revealed that a majority (57 percent) of the vineyard acreage lies on the Washington side of 
the Walla Walla Valley, with 43 percent on the Oregon side. As Wollmuth says, however, 
"much of the vineyard growth is taking place on the Oregon side of the Walla Walla Valley 
near Milton-Freewater. We expect these percentages to change over the next few years as 
more vineyard acres are planted in the new Rocks District of Milton-Freewater AVA and in 
the SeVein Vineyards project at the far sound end of the Valley." 

The Everyvine.com site also provides a breakdown of various growing conditions, showing 
that the average temperature in the AVA's vineyards during the growing season is 62.7 
degrees Fahrenheit and the average rainfall during the growing season is 7.82 inches. 
These figures compare to annual figures of 52.7 degrees Fahrenheit and 17.89 inches for 
the same locations. 

The Wine Alliance and its members will use this information in a variety of ways. This 
assessment will allow the Alliance to monitor the continued growth of the vineyards in the 
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AVA, and to communicate that growth to inquiring media and those in the wine industry. 
The Wine Alliance will have complete vineyard maps of the Walla Walla Valley AVA and 
The Rocks District of Milton-Freewater AVA through Everyvine.com, and members will 
have access to high-resolution maps of the Valley's vineyards to use for marketing and 
presentation purposes. In addition, Wine Alliance members will have access to data on 
their vineyard profile pages on Everyvine.com, which provides up-to-date information on 
the vineyard's climate, topography, and soil. 

According to Wollmuth, "Our members will now have the tools they need to accurately tell 
both their personal story, as well as the story of the AVA. Maps of soils, climate and 
topography will be available for use on web sites and in presentations. We are extremely 
pleased with the products Everyvine.com provides and look forward to continuing to work 
closely with the company." 

**** 
About the Walla Walla Valley Wine Alliance 
The Walla Walla Valley Wine Alliance is a non-profit wine industry membership organization 
whose mission is the marketing of the Walla Walla Valley's American Viticulture Area (AVA). The 
Wine Alliance functions as the leading informational resource for consumers, media and trade 
interested in learning more about the Valley's wine industry. 

Media Contacts: 
Duane Wollmuth 
Executive Director, Walla Walla Valley Wine Alliance 
duane@wallawallawine.com I (509) 526-3117 office 

Heather Bradshaw 
Communications & Marketing Manager, Walla Walla Valley Wine Alliance 
heather@wallawallawine.com I (509) 526-3117 office 
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Client Login 

Login to your account to: 

Find the right test for your analytical needs. 
Options can be sorted using a variety of 
filters, indudlng popularity, matrix and 
winemaklng steps. 

Of1E 

Our FutU re 

,. Analyses 
, Courier Pickup 
, Fee Schedules 
1- Harvest 

I' E 

> aient Log In 
• Export Analysis 
, Fuel Ethanol Services 
, Microbiology at ETS 

• . . . . 

ITS will support future development of the global wine indusby by 
continuing to ensure our indusby leading position as the first, best, and, In 
many cases, only provider of valuable analytical services. 

New t~lechods 
ITS conducts continuous development and evaluation of new analytical 
tools for our winety dients. Two full time PhD chemists /, enologists are 
currently dedicated to developing these tools. 

Glob .. " CO{! ;:'I 0ontiol! 
ITS enjoys close relationships with wine laboratories and Universities 
throughout the world. Collaboration with these partners provides ITS with 
a global view of wine indusby problems and challenges while 
demonstrating our accuracy and reliability to the world wine markets. 

j, 1-~DIit!ct ~ es ·;.ll'Ch 

ITS has expanded the indusby's knowledge base by performing applied 
research projects for a number of dlent partners. ITS has worked with the 
california Wine Institute to satisfy U.S. Food and Drug Administration needs 
for data on ethyl carbamate levels in wines. Results have been Instrumental 

Seen the inSide of our lab? Now you can with 
our new 3600 panoramic tour. 

in the formation of indusby positions with regulatoty bodies. ITS has conducted studies on behalf of the Cork Quality Council on TCA 
behavior in corks and wine. These findings have formed the basis for a cork monitoring procedure that is now being applied by primaty 
suppliers in Europe, their U.s. agents, and many consumers of corks. 
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FEATURED TOOLS 

, Color Analysis 

, Interpretation of Heat Stability 
Results and Turbidity Readings 

> Phenolic Reports 

• Molecular SulFur DIoxide 

" ScorpJon fll GenetiC Detection 

) Changes to Reporting Units 

• Cold Stability Tests for Wine 

Haloanlsoles and Halophenols 
Analysis 


