WALTER CLORE
Wine and Culinary Center
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Presenter
Presentation Notes
Since its beginnings 6 years ago, the clore center concept has been reworked and many talented hands have touched it. 

Each person acknowledges the importance of developing the Center in a sustainable way. A number of strategies have been used to achieve this goal A project with this degree of longevity and impact needs the correct shaping to be sustainable while serving the needs of its industry members. 

A lot has occurred since Feb of 2009. 

Today, give you an update on developments and show you the top line revised business plan. Full plan copies are available electronically from Kathy Corliss.


The Walter Clore Wine and Culinary Center will be a centrally located, must-
see learning center that promotes regional wine and food by actively engaging

visitors to learn, experience and appreciate the quality and diversity of the

regions’ wine and food products.
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Presentation Notes
Adopted as part of revised business plan. 


Phase 1
Completed 2008

Business plan i 2 Phigias cn M ot
Property leased s SE UL M AN

Site plan
Initial engineering

Future home of the Walter Clore Wine and Culinary Center
23-acre site overlooking the Yakima River
Prosser, Washington




Clore Center Site
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Phase 2
2009-2010

Infrastructure
complete

Outdoor events facility

underway
Washington State Funds

RFP issued, design firm
selected

Fall 2010

Top left — parking lot paved, curb and sidewalks installed
Middle — sod installed
Bottom left — Entrance to property
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Phase 2
Infrastructure complete making the site available for use now – parking lot, sod, limited landscaping, power, lighting and, water and sewer
Allows site use and rev gen as we finish funding of wcwcc and addl time thought through content so it serves industry

Outdoor Events Facility rfp for architectural design – Demetrious selected to develop plans and specs then out to general contractors for bids – available late summer, early fall 2010  

Neither impacts the operating budget in the revised business plan 

Outgrowth of scrapping original plan and building
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Presentation Notes
Looking east – show approximate location of OEF
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Presenter
Presentation Notes
Looking west from entrance.
Soil on right is where the Clore Center will be built.


L PURTY 007, FUTS *SAL (] MSTARYU] CEGS . pav 5y A e
BN ¥ Akl 10°8SY = e oL/6L/z0 o =
norwranag uojjiARg 210|9 — oy uory AWA  shq umeag (]
]
SIN  =ms a]
UOHEBASIO ISB8 i s 19

east elevation

Scale: NTS




EMETRIOU

|
o

— f—— 1 »
S i ) ‘ Ny . I
(&1 w(w{ Mo ) L F
) | i L by Ll { ol ; a1
. A K R Ry | :f
fi g > Qe i -0 [ :F
S S = | 2
nn ul‘ nm (1111 - 4 a:
M =fi= ;
i

il g | \‘ ! y N L <{) 2y =
] s [ T Y L ; , o)
I ml I e g'" g@ i e <O ‘ ~N | — =
I A 1 4 i : - — 'lf_j- j\ -hm
] (T X - El==szca=== : P
il it il e - trellis aboy :
I i}§| I gq gﬁ &\) \ f I': E;ﬁ - g@ : 5
I : bl Il DR, = FS : ‘ 5 =
| Q I 1 & i uxpondtmuu ! el \ e §' ‘% - \&/ : % E 5
ﬁ - B R i 8l I ,‘/ above, typical | e al =
T L T (T T 2 6{3 : g% w : * : | o o)
0D @L o
. "~ gathering | ‘
L gt ¥ i L e
; ; i
E
Bl e
g‘g .“:‘ makeup ]
L2 counter
: ;
) Il
S 5
: : sl
& ik
. s2 Qi
\r storage LS S
- 288 SF !
i i
’< : —| - kitchen T £ B
328 SF z ” é
- o 5 S|
¥ E 2e|25|
- | Lk
3 » 3 " 5 i 2
iiléif
i Taslnr
AT floor plan RD-02

Scale: NTS




Phase 3

Start date 2010

Upon conclusion of e Design and build Walter Clore Wine and
capital funding. Culinary Center
e Funding status
* $2.0mm State of Washington — committed
» $.65mm private donors — pledged
» $2.0 EDA grant application — pending
e Expect Q3 2010 response
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Presentation Notes
Confident that there is enough funding and public sources to start and finish the Clore project. 





Port of Benton and WCWCC co-applicants

POB public entity
Guarantees compliance with grant conditions
Can receive additional public funds
Has taxing authority
Construct and own WCWCC

WCWCC private non-profit entity
Exclusive long-term operating agreement with POB
Operating expense annual savings


Presenter
Presentation Notes
If the grant is awarded, significance:
POB is a public entity  that can guarantee that the grand conditions will be met. 
POB constructs and owns the building and other improvements (already owns the land) and maintains
WCWCC has long-term exclusive operating agreement
$50,000 – 100,000 savings each year in land rental, leasehold excise taxes and real property taxes

Simultaneous with funding efforts, the review and rewriting of the business plan began. To start, the Board went out through RT meetings (8 held around the state) with industry members to see how the Clore Center can serve its needs.


Roundtable Presentation
Highlights

9,
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Presentation Notes
Exhibits: geology, terroir
Ava
Vit
Winemaking
Ag
Research
Education alliances
Global reach


=
Budget & Visitors
(1,000s)
-
Total $551 $739 $928 $1,046 $1,187
revenue
Total $631 $729 $845 $943 $1,054
expenses
Difference ($80) $10 $83 $103 $133

I 20,000 25.000 30,000 35.000 40,000 I
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Presentation Notes
Year 1 is 2012
Year 0 (balance of 2010 and all of 2011) OEF rental and private donations close $80,000 gap. 




Acting Executive Director, Marv Kinney
1.800.628.7678

kinney@portofbenton.com

Executive Board Members
Jack Chapman, Co-President
Bud Mercer, Co-President
Mike Hogue, 15t Vice President
Deb Heintz, 2"d Vice President

Kathy Corliss
509.786.1000
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mailto:clorecenter@embarqmail.com�
http://www.theclorecenter.org/�
mailto:kinney@portofbenton.com

Expectations

Increase

wine sales

traffic

awareness
Provide

winery information

iIndustry education —trained labor pool
meeting place

consumer education
Brand neutral

No competition


Presenter
Presentation Notes
Through a post meeting survey, we learned that more than 75% of the respondents, (50/50 grower/winery) favor development of the Clore Center. Fewer than 10% do not support its development.

Armed with a new physical facility direction (original building concept shelved) feedback and ideas from the industry, research into other similar facilities i.e. the NYWCC, BC Wine Tourism Center, the business plan was rewritten grounded in function to drive sustainability.
Next, top line numbers. Plan available through Kathy Corliss at the Clore Center. Contact info upcoming.
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Presenter
Presentation Notes
Looking west from entrance.
Soil on right is where the Clore Center will be built.
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