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CHAMBER 27" COMMERCE “Building Our Communaty By Making Business Strong”
An affordable one-day customer service workshop that brings you more business ... and more smiles!
The Chehalem Valley Chamber of Commerce is pleased to present two Customer
5to 7 p.m. Service Workshops in June. Both are single, half-day sessions designed to help
Tuesday, May 12, 2015 business owners and managers maintain and improve customer service standards
Rallison Cellars by defining positive, memorable customer experiences.

17404 S.W. Parrett Mountain Rd.
Sherwood, OR 97140
R.S.V.P. by Friday, May 8
503-538-2014

5to 7 p.m.
Tuesday, June 9, 2015

Pulp & Circumstance
117 S. College St.

Bring your employees to this practical and affordable one-day session that will
help:

— Protect your company’s reputation

— Bring positive referrals to your business

— Promote customer retention

— Increase revenue

— Boost employee confidence and morale
(continued on page 2)

R.S.V.P. by Friday, June 5
503-538-2014

Cost: $5 members
$10 general public

Mark your calendar now for these
Wine on Tuesday events in May
and June. These popular events
feature wine, appetizers and door
prizes. $5 per glass of wine for
members and $10 for non-mem-
bers. (There will be a $5 entrance
fee if you do not RSVP)

Chehalem Valley Chamber
of Commerce

115 N. College St., Suite #2
Newberg, OR 97132
503-538-2014

County Commissioners to Discuss the

Mayor Andrews and City Manager Betz
State of Yamhill County May 12

to Discuss State of the City on June 23
Want to be more informed on the future of Newberg and Yamhill County?

The upcoming “State of Yamhill County” and “State of the City” luncheons,
on May 12 and June 23 respectively, will provide you with insight
and understanding into recent local developments in the Chehalem Valley.
The County Commissioners will discuss the “State of Yamhill County” on May 12. Then, on Tuesday, June 23
Mayor Bob Andrews and City Manager Jacque Betz will discuss the State of the City. City Manager Betz is approaching
her first year as Newberg City Manager. Come and learn more about the changes she has made so far, and catch

her vision for the future of Newberg. Mayor Andrews will add his perspective as he enters his third term as Mayor.
(continued on page 2)



“Moving
Into

s

Summer’

CHAIRMAN’S
MESSAGE

Carr Biggerstaff
Board Chair

With spring upon us, and sum-
mer around the corner, the
Chamber is busy with a couple of
initiatives specific to the season.

First, it’s time for visitors to start
pouring through Newberg, the
Gateway to Oregon Wine Counttry,
to enjoy the fabulous offerings of
wineries and tasting rooms
throughout the valley. Accordingly,
our Oregon Wine Education
Centet, hosted at the Chamber
offices, is moving into high gear.
Managed by Kailyn Kent and with
guidance from Board Member
Emily Weichold, the Center is
offering a variety of education
programs and events for both con-
sumers and wine industry profes-
sionals. Programs are designed for
novices, aficionados and experts-
to-be. To kick off the season, a
representative from the Napa
Valley Vintners Association hosted
a wine tasting and gave a fascinat-
ing presentation about the history
and features of Napa Valley to a
full house on April 16. So stay
tuned for upcoming events. To
find out more, contact the
Chamber directly or go to:

* Website: www.oregonwine
education.com

* Facebook:
www.facebook.comoregonwine

educationcenter

Chairman’s Message continued on
page 3.

Chamber News

Save the Date! July 24 & 25

Brews & BBQ, and the Chehalem Valley
Chamber Golf Tournament

Summer is approaching fast, and with it, two of our
favorite events here at the Chamber of Commerce: Brews &

BBQ), and the Annual Chehalem Valley Chamber Golf
Tournament.

Brews & BBQ will be occurring Friday and Saturday, July
24 and 25 in conjunction with the Old Fashioned Festival. It
will take place again at the greenspace at the corner of Ist
and Howard. Make a toast with the delicious brews and bbq
of a number of our local breweries and restaurants, includ-
ing our title sponsor, Chehalem Valley Brewing Company.

For more information contact Bjvergets@comcast.net.
You might want to get your golf team together at Brews
& BBQ to talk strategy, as the Chehalem Valley Chamber
Golf Tournament will be held soon after on August 21.
Guild Mortgage is our title sponsor. There will be an 8 a.m.
shotgun start, great prizes, and plenty of fun. Contact

[eanne@biggerstaffvba.com for more information or call
the chamber at 503-538-2014.

Master Social Media Marketing
for Your Small Business

Breakfast for Champions
June 17, 7:30 - 9:30 a.m.

The upcoming Breakfast for Champions, “Social Media
Marketing for Small Businesses” presents a great opportu-
nity to learn more about the expanding field of social
media. This seminar will lead you through the process of
creating a Social Media Marketing Plan, and how to get the
most out of your efforts. Colleen Wright is an Internet
marketing strategist and trainer with over 20 years of gener-
al marketing experience and over 15 years of experience
working on the web. From 2007 to 2012, Colleen taught
Digital Marketing Strategies as an ownet/trainer for Search
Engine Academy NW; a global training firm.

Colleen has helped hundreds of companies over the
years improve their online marketing efforts. As one who
teaches Internet marketing, Ms. Wright stays current on the
ever-changing landscape that is digital marketing,

Tickets are $10 for Chamber Members, and $20 for non-
Chamber members. RSVP with Patty Musick at

patty@chehalemvalley.org, or (503) 538-2014.

State of the County, City Addresses

(continued from page 1)

The “State of the County” and “State of the City” are spon-
sored by Portland General Electric, and brought to you by the
Newberg City Club and Chehalem Valley Chamber of
Commerce. Please RSVP with the Chamber at 503-538-204 by
Friday, May 8 for the “State of Yambhill County” luncheon, and

by Friday, June 19 for the “State of the City” luncheon.

Cost is §12 for Chamber or City Club members or $15 for
the general public. Both programs will start at 12 p.m., lunch will
be provided, and will be located at the Springbrook Community
Center at 4061 Hayes St. in Newberg. Space is limited.

Extra Smile
Customer Service Trainings

(continued from page 1)

Tuesday, June 9, 8:30 a.m. - 12:30 p.m.

Tourism and hospitality focus

Wednesday, June 10, 1 p.m. - 5 p.m.

For all industries and professions

The session on Tuesday, June 9 is broadly focused
on the toutism and hospitality industries, a cornerstone
of our local economy.

Cost: $10 per person, member business/$20 per per-
son, non-membet. Price includes refreshments and ref-
erence material.

Both seminars will be held at George Fox University,
Hoover Building, room 102. Space is limited.
Please RSVP for your business today at

info@chehalemvalley.org or (503) 538-2014.

Meet the
Presenter:
Bill Swift

Cascade Employers
Association

A trainer, counselor, and executive coach, Bill Swift has
been engaged in enhancing workplace learning and pro-
ductivity since 1981. He has a bachelor’s degree in psy-
chology/sociology from Duke University, a mastet’s
degree in counseling from Florida Atlantic University, and
is a certified AchieveGlobal trainer in both genuine leader-
ship and stellar customer service. For 15 years, he was the
president and CEO of EASE, a premier northwest
employee assistance program. Now consulting with hun-
dreds of workplaces through Cascade Employers
Association, Bill teaches practical management techniques
with real-world applicability. His clients vary from land-
scapers to CEOs, from welders to college professors.




Member News & Events

The Painted Lady Celebrates Decade in Downtown
Newberg With Week-long Celebration Starting May 27

Ten years ago in May, Allen and Jessica Routt trans-
formed a classic Victorian home into what is now known
and widely acclaimed as The Painted Lady nestled in the
heart of Newberg. “We wanted to do something fun with
our guests and supporters in honor of our ten year anniver-
sary,” Jessica said.

For the last decade, this chef duo has worked side-by-
side, bringing their vision for a fine dining, elegant expeti-
ence in Oregon’s wine county to fruition. As the region has
grown, so has the Routt’s family and business: the Painted
Lady’s tasting menu grew from three to seven courses, their
two sons were born, and Allen and Jessica opened Storrs
Smokehouse, also in downtown Newberg. The couple also

restored a guest cottage which shares a garden with The
Painted Lady. The Painted Lady maintains its reputation for
being the only four-star, four diamond restaurant in the
state.

To celebrate The Painted Lady’s anniversary, Wednesday,
May 27, and for the rest of the week, guests will enjoy pair-
ing their meals with wine from a selective collection of the
highly-rated 2005 vintage. On Wednesday, one table of
lucky guests will be chosen to enjoy their meal at 2005
prices every night of The Painted Lady’s anniversary week.
All guests will also receive parting gifts and a portion of the
night’s sales will be donated to the local food bank, F1.S.H.

To make reservations, or for more information, please
visit www.thepaintedladyrestaurant.com, or 201 S. College
St., or contact Scott Nagle, 503.538.3850.

Valley Repertory Theater Presents . .. The Importance of Being Earnest
May 8-10, 15-17, 22 & 23 at 7:30 p.m. * May 10, 17 & 24 at 2 p.m.
A British Comedy of Deceits and Eats
Performed at C. S. Lewis Academy, Wynooski Campus, 609 Wynooski Street, Newberg, OR, 97132

Lies. Romance. Mistaken identities. Muffins. This timeless
comedy comes to life in a new production that combines
classic trickery with current treats. Set in present-day
Portland and our very own Wine Country, Valley Rep’s ver-
sion imagines Jack and Algernon as Wilde might have writ-
ten them today — free-spirited, skinny-jean-wearing, smart-
phone-wielding charmers who romp from Portland through
the Valley leaving confusion, jealous women, imaginary

brothers and half-eaten junk food in their wake. Can a
charming British accent enchant an Oregon gitl in 2015?
Is true love possible amidst so many deceits and eats?
There’s only one way to find out... Come on down to the
theatre! Comedy at Valley Rep has never been this delicious.
Tickets are $15, senior and student discounts available.
Contact Valley Rep for tickets at (971) 832-9202, or visit
www.valleyrep.org.

Rubies and Coffee and Fun - Oh My! Don’t Miss Out on June 13
We have two fantastic events going on in Newberg on Saturday, June 13 — one during the day, and one at night.
Make sure to pencil in BOTH these great events, and help support the great work of Newberg Habitat for Humanity
and Chehalem Youth and Family Services. It will be a fun day, and we’ll see you there.

Rubies and Roses,
Chehalem Cultural
Center Ballroom

Silent auction and reception start at 6

p.m., followed by dinner and dancing
Enjoy a reception with a wide

variety of local wines and hand-

crafted beer from Chehalem

Valley Brewing, and taste exquis-

ite food prepared by The Rogue
Gourmet. Listen and dance to live music by the Funk Town PDX
Band in the Chehalem Cultural Center Ballroom! Guests can put-
chase tickets for a chance to win the coveted Mystery Box, hold-

ing a Ruby Necklace donated by Ken & Daughter Jewelers.

This is Chehalem Youth and Family Service’s major event of
the year, and a celebration for the kids they support and mentor.
Tickets are $45, and can be purchased online at cyfs.net or by

calling 503-901-3665.

2015 Barista
Showdown
at Caravan
Coffee,

10 a.m. - 4:30

p-m.
In the competi-

tion, each barista

will have 15 min-

utes to make two espressos, two traditional

cappuccinos, and two signature drinks.

These will be judged based on technical and sensory

standards.Tickets are $12, can be purchased at

caravancoffee.com, and include wine, beer, coffee,

and delicious food. ALL proceeds go to Habitat

for Humanity.

CHAIRMAN’S
MESSAGE

(continued from page 2)

* MeetUp: www.meetup.com/
OregonWine

Second, the Chamber is spon-
soring the Chehalem Valley Works
Internship Program as a part of
our workforce development
efforts. Built upon the proven
methodology developed by
Climax Portable Machine Tools,
the program is a 9-week paid
summer internship running from
June 15 through August 14, 2015.
We hope to recruit interns from
all over the valley including area
high schools, PCC, George Fox
University, Linfield College,
Chemeketa Community College,
Oregon State, the University of
Oregon, and so on. The Chamber
will assist local companies with
developing intern job descriptions
as well as manage the intern
application process. Companies
can interview candidates from a
qualified, pre-screened pool, ulti-
mately selecting the candidate that
best fits their needs. Interns will
be paid at least minimum wage
for the duration of the 9-week
program. The Chamber will pro-
vide an Intern Coordinator to
ensure win-win results for both
parties. As a part of the intern-
ship, we will also provide
Professional Development ses-
sions for the interns designed to
complement the skills and experi-
ence they gain in the workplace.

And remember, the Chamber is
also the Visitor’s Center, so drop
by if we can help you plan for
fun as we move into summer!



Greeters s a
continental breakfast
Jor members and guests
that offers

vistbility, education

and support.

GREETERS —
MAY

8 to 9 a.m.
All locations in Newberg
unless otherwise noted.

Friday, May 1

St Paul Rodeo Association
Gypsy Crossing, at Newberg Ace
Hardware

2100 Portland Rd.

Host: Betty Vergets

Phone: (503) 538-5460

Friday, May 8

French Prairie Gardens
17673 French Praitie Road NE,
St. Paul, OR 97137

Host: Karen Pohlschneider
Phone: (503) 633-8445

Friday, May 15

Chehalem Youth and Family
Services

at Chamber of Commerce

115 N. College St.

Host: Holly Hetrick

Phone: (503) 538-4874

Friday, May 22

Newberg FISH Emergency
Service & Ford Leadership
Group

Newberg FISH

125-A S. Elliott Rd.

Host: Teresa Douthit

Phone: (503) 487-6810

Friday, May 29
Mode du Jour

207 N. Meridian St.
Host: Sara Stewart
Phone: (503) 538-8323

If you would like to host Greeters
in 2015 please contact Patty at the
Chamber Office at 503-538-2014.

Welcome New Members

Dobbes Family Estate

Lauren Barnes, Marketing Director

Location: 240 S.E. 5th St., Dundee, Oregon
Phone/Fax: 503-538-1141 ext. 116

Email: lauren@dobbesfamilyestate.com

Web: www.dobbesfamilyestate.com

Hours: 11-6 pm daily (tasting room), all others 8-5 pm

Business History

How Ol1d Is Business? Dobbes Family Estate is 13
years old; however, winemaker/owner Joe Dobbes has been
making wine for three decades. Oregon born Joe Dobbes is
a first generation wine business owner, but has included his
family by honoring his wife and two children with wines
named after them (Patricia’s Cuvee Pinot Noir, Griffin’s
Cuvee Pinot Noir and Amelia Rose Cuvee Noir)

What Is Your Company’s Mission Statement/
Philosophy? Our mission is for wine lovers who enjoy dis-
covering a diverse array of wines. Dobbes Family Estate is
the welcoming, working winery that artistically crafts
Burgundian and Rhone varietals and offers our guests a pet-
sonal connection to the people who make them.

Please Describe Your Business/Product/Service

Joe Dobbes produces wine under three brands: Dobbes
Family Estate is our luxury wine, Wine By Joe is our great
value everyday wine and Jovino is exclusively available in
fine restaurants. At Dobbes,

It’s fun to be able to show off a bit and proudly share with
guests our Grenache Blanc (we’re the first Oregon producer
of this varietal, and the only producer in the Willamette
Valley, so most have never had it), as well as Viognier,
Chardonnay, Syrah, Port-based Syrah, late harvest Viognier
and our numerous Pinot Noirs, (both blends and single
vineyard wines.)

Are There Any Misconceptions About Your
Business/Product/Service? There is no misunderstand-
ing, Joe Dobbes is a busy winemaker — he produces wine
for his own three brands: Wine by Joe, Jovino and Dobbes
Family Estate, as well as for a handful of other winer-
ies. Many are familiar with the Wine By Joe label, our
value based wine found in stores all over the country,
and Jovino, Joe’s wine specifically produced for restau-
rants. When guests come to

we are passionate about let-
ting the grapes speak. Joe
does a great job bringing
forth the flavors, the tex-
tures, the colors and aromas
that the fruit is eager to
share. Quite fortunately in
Oregon, we are blessed with
some of the best fruit in the

our tasting room in Dundee,
they get to experience a
flight of our luxury label,
Dobbes Family Estate
wines. It isn’t a surprise our
wine club has been growing
and growing, enabling Joe to
keep doing what he does so
- well: make us all great wine

world — happily resulting in
some of the best wines.

How Does Your Business/Product/Service Stand
Out In The Industry? Many winemakers have come to the
business circuitously after other careers. Joe Dobbes grew up
knowing what he wanted: To be one of the best Oregon
winemakers. Thirty years and countless accolades later, he is
(rightly) proud of his accomplishment. Dobbes’ multi-
faceted wine company is one of the largest in the state.
Dobbes owns 214 acres of vineyard and benefits from the
work of over 25 full-time employees. Dobbes Family Estate’s
friendly tasting room staff greets all daily 11am-6pm.

Do You Have Any Stories To Share About
Customers’ Reactions to Your Business/
Product/Service? Most often, we hear from first-time visi-
tors that they had no idea we made so many different wines.

to share with friends!

Please Share Any Hurdles/Challenges/Funny
Stories Involved In Operating/Starting Your
Business. Joe Dobbes has often said he began his
winery with a mere $50 bucks in his pocket, a lot of
passion, wine making experience — it’s a good thing he
was a bit naive about what was ahead. Winemaking is
just one part of the business of owning a winery.
Wineries have tasting rooms that are an entire retail
business, and wine clubs and managers of them, there
is the distribution, the sales, the marketing ... the list
of sub businesses and the number of employees to
make it all run smoothly could be rather daunting.
There certainly have been hiccups, but mostly its pretty
smooth and huge kudos to the guy with his name on
the label for making it all work.



Welcome New Membetrs

Northwest Farm Credit Services

www.northwestfcs.com

Candace Powell, Relationship Manager
Beaverton Branch Manager

NMLS # 897729

2345 NW Amberbrook Drive, Ste. 100
Beaverton, OR 97006

8 am - 5 pm

503-844-7920 office, 503-844-7924 fax

Teri McKenzie, Relationship Manager, AVP !
Financial Services, Salem Branch
NMLSR #573312

PO Box 13309, Salem, OR 97309

8 am - 5 pm

503-373-3049 office, 503-373-3007 fax

Business History
Northwest Farm Credit Services is a cus-

tomer-owned financial cooperative providing financing and relat-
ed services to farmers, ranchers, agtibusinesses, commercial fish-
ermen, timber producers, rural homeowners and crop insurance
customers in Montana, Idaho, Oregon, Washington and Alaska.
Northwest FCS provides approximately $13 billion in loans.

Candace and Terti primarily focus on the Country Home Loan
Program which finances bare land, country homes, and hobby/
part time farms. NWECS has had this program for about 10 years.

We serve our customers through 45 branch offices located
throughout the Northwest and our corporate headquarters office
in Spokane, Washington. Northwest FCS is part of the 99-year-
old Farm Credit System — the largest single provider of credit to
American agticulture.

What Is Your Company’s Mission Statement/
Philosophy? Our purpose is to improve the lives of customers
and employees, the communities where we work and raise our
families, the Northwest agriculture, and food and fiber industries
that perform a vital role in the United States and around the
wortld. Northwest Farm Credit Services is a trusted source for
financial solutions. No other lender understands the agriculture,
food and fiber industries better and is more committed to their
future and that of rural America.

We also help rural communities prosper by serving one cus-
tomer at a time. Knowing our customers and earning their trust
is the foundation for all we do. We are a cooperative, and we’re
owned and governed by our customers, which sets us apart. We
value diversity in people and ideas. Our highly valued employees
care, communicate well, and always strive to exceed customer
expectations. Our organization is built on the highest standards
of integrity, ethical decision making, and sound internal controls.

Finally, we invest in customers, industries we serve, employees,
and rural communities. We provide effective business solutions
that focus on long-term success. We know what it takes to over-
come challenges and value financial stability and sound planning,
Education is another way we support our community: seeking,

interpreting, and sharing knowledge about the industries we serve
is part of what makes us unique. We invest in education for
employees, directors, and customers to meet changing market-
place needs

Please Describe Your Business/Product/Service. Unlike
other lenders, our programs ate specifically designed to meet the
needs of country home and rural property owners. Have you
been dreaming about a home in the country? If so, Northwest
FCS can help you turn your dreams into reality. And if you
already own a country home, we offer excellent refinancing
options too. Here’s why:

* No acreage restrictions.

* Agricultural or residentially zoned properties are eligible.

¢ Income-producing properties are eligible.

* Appraised value can include barns shops, outbuildings, or

riding arenas.

* Custom, modular, log, and manufactured homes are eligible.

We also offer construction loans, where you can buy the land
you want, build, and move in with one convenient loan. Here’s a
little information on that:

* Just one loan, one loan fee, and one closing,

* Renovations, remodels and outbuildings are eligible.

* Interest-only monthly payments during construction pro-

vide more cash flow during the building process.

* Longer, 9-month construction petiod for conventional

homes.

* Extended construction periods available for larger projects.

* Interest rates are locked in during construction.

Let’s say you’ve found the perfect property for your dream
home but you’re not quite ready to build. The flexibility of a
Northwest FCS bare land or rural lot loan is a great first step.
Here’s why this is a great option too:

* There are no acreage restrictions.

* Residential and agriculturally zoned properties are eligible.

* Improvements like power, well and septic are not typically

required.

* Refinancing is available.

¢ When you’re ready to build, we can help you transition to

an all-in-one construction loan.

Do You Have Any Stories To Share About Customers’
Reactions to Your Business/Product/Service? Customers are
usually pleased to find out that we like to meet face to face, visit
the property we finance if possible, we don’t have any automated
phone answering services at the branch, and that we service their
mortgage in house.

Are There Any Misconceptions About Your Business/
Product/Setvice? A lot of people think you need to be a full-
time farmer to receive financing from NWFCS but our Country
Home Loan Program allows us to provide financing to rural resi-
dents and part time/hobby farms. We also have a program called
AgVision that helps finance young, beginning and small produc-
ers.

Greeters ts a
continental breakfast
Jor members and guests
that offers

visibility, education
and support.

GREETERS —
JUNE

8 to 9 a.m.
All locations in Newberg
unless otherwise noted.

Friday, June 5

Special Olympics Summer
Games

1815 Portland Rd

Host: Key Bank

Phone: (503) 538-1318

Friday, June 12

Valley Wine Merchants & The
Downtowner Newberg

112 S. College St.

Host: Andrew Turner

Phone: (503) 538-5388

Friday, June 19
Friendsview Retitement
Community

1301 Fulton St.

Host: Frank Engle
Phone: (503) 538-3144

Friday, June 26

Chris Goodbaudy Insurance
Agency

Newberg Bicycle Shop

500 E. 1st St.

Host: Chris Goodbaudy
Phone: (917) 264-9008

If you would like to host Greeters
in 2015 please contact Patty at the
Chamber Office at 503-538-2014.



Get
tnvolved —
join a
Chamber
committee.

MAY MEETINGS &
EVENTS

1 Greeters
8-9 a.m., St Paul Rodeo Association
at Gypsy Crossing, Newberg Ace
Hardware

8 Greeters
8-9 a.m., French Praitie Gardens

8 Board Retreat
8:30-10:30 a.m., Babica Hen

12 State of the County Address
12 p.m., Springbrook Community Room

12 Wine on Tuesday
5-7 p.m., Rallison Cellars

15 Greeters
8-9 a.m., Chehalem Youth & Family
Services at CVCC

19 Leadership Newberg
8 a.m., Community Service Planning
Day

22 Greeters
8-9 a.m., Newberg F1.S.H. & Ford
Leadership Group

26 Executive Committee
12 p.m., CVCC

28 Government Affairs Committee
9 a.m., CVCC

28 Ambassadors Committee
12:30 p.m., CVCC

29 Greetets
8-9 a.m., Mode du Jour

Meeting Locations

(All locations in Newberg unless otherwise noted)
Babica Hen

1410 S.W. Hwy 99W, Dundee
Chehalem Valley Chamber of
Commerce, (CVCC)

115 N. College St.

French Prairie Gardens

17673 French Prairie Rd. NE, St. Paul,
OR 97137

Gypsy Crossing,

Newberg Ace Hardware

2100 Portland Rd.

Mode du Jour

207 N. Meridian St.

Newberg EI.S.H. Emergency Setvice
125-A S. Elliott Rd.

Rallison Cellars

17404 S.W. Parrett Mountain Rd.,
Sherwood, OR 97140

Springbrook Community Room
4061 Hayes St.

Welcome New Members

Albert Eschler State Farm Insurance
Albert Eschler, Agent
Location: 3100 Haworth Ave.,
Ste. 250, Newberg, OR 97132
Phone: 971-832-8141 /
971-832-8140 (fax)

Hours: Monday-Friday 8:30
a.m. - 5:30 p.m.,

Saturday 9:30 a.m. - 1 p.m.
Email/Web Site:
www.AgentAlbertlnsurance.com

Business History

How Old Is Business? My agency opened in
December 2014. I have 5 years’ experience working with
State Farm customers.

Number Of Years In This Area? I’'m a native
Oregonian from the south coast, and my family and I
have lived in Newberg since August 2014. I have a wife
and three small children.

What Is Your Company’s Mission Statement/
Philosophy? Our mission is to help you through a coop-
erative experience that we make simple and enjoyable. We
provide excellent service with our insurance and financial
service products in EVERY interaction.

Please Describe Your Business/Product/Service.

We offer insurance and financial service products. Our
office provides auto, home, renters, life, and health insur-
ance. State Farm also has a bank, and we offer help with
retirement planning, As a State Farm agent, I help people
find the right product or service to help them meet their
unique financial needs. “Like a good neighbor...” I am
here to help you protect what is important to you and to
help you realize your financial goals.

How Does Your Business/Product/Service Stand
Out In The Industry? State Farm insures more autos,
homes, and lives than anyone else in the United States.
We also consistently rank the highest in claims satisfac-
tion. State Farm’s financial strength and my office’s com-
mitment to providing a remarkable experience make us
your best choice for insurance and financial services.

Do You Have Any Stories To Share About
Customers’ Reactions to Your Business/Product/
Service? I have often had the experience of saving
money for customers as they switch to State Farm. As
much as they appreciate that, the best feedback comes
from customers who sit with me and review their plans.
Because we can offer a wide variety of products and ser-
vices, I am able to propose only those things that make

sense for my policyholders. It is most rewarding for me
and my customers when they see a need and I can help
them fill it.

When a costumer walks into our office they are greeted
with a smile. When they leave our office, they too are
smiling because they know we care about them. We are
not selling products here, we are listening to our cus-
tomers and helping to fill gaps or save so they can reach
their dreams.

Are There Any Misconceptions About Your
Business/Product/Service? As an industry, insurance
agents tend to get a lot of heat. Often people feel that
we sell products they will never use and are swindling
them into throwing money our way. It is important to
realize insurance exists not to take from your dreams, but
to protect them. We insure you against what can go
wrong so you can plan for what can go right with peace
of mind. It is my commitment never to advise or offer
someone to do something I would not do in their situa-
tion.

Please Share Any Hurdles/Challenges/Funny
Stories Involved In Operating/Starting Your
Business. Moving our family to a new area has been
challenging, but the people of Newberg are friendly
and outstanding. I love to live in the community where
I work. As a business owner and family man, I am
constantly reminded that this town is a great place to
grow!




Welcome New Members

Café Diva Dogs ... The Best Dressed Hot Dogs In Town, Inc.

Founder/Owner: Patti Santrizos

Location: 203 Villa Rd., Newberg

Phone: 503-538-DIVA (3482)

Web: www.cafedivadogs.com

Email: cafedivadogs@gmail.com

Hours: Monday-Saturday 9 a.m. - 8 p.m., Sunday 11 a.m. - 7 p.m.

Business History

How Old Is Business? We have been in business for seven years total,
of which one-and-a-half years have been in this area.

Family Business? This is a first generation family business.

What Is Your Company’s Mission Statement/Philosophy?
Our customers are our friends. While quality food is our pride, treat-
ing our friends with kindness, and respect is our way of life.

Please Describe Your Business/Product/Service. We offer
almost 20 different selections of gourmet hot dogs and sausages —
including vegan options, and even a gluten-free bun. All selections are
offered with our special grilled onions and/or warm sauerkraut, as well
as a serve-yourself condiment bar, always stocked with a great selection
of fresh toppings to make your hot dog a real Diva ... “the best dressed
hot dog in town!”

We also offer delicious breakfast items all day — amazing breakfast
burritos, omelettes, biscuits and gravy, combos and pastries. We proud-
ly serve Longbottom coffee/espresso — hot, iced, blended, and gladly
made any way you like. Yummy fruit smoothies, fabulous Italian sodas
and a variety of other beverages are available.

How Does Your Business/Product/Service Stand Out In The
Industry?

I think our customers have the best opinion on that! Here are comments from our website:

B. Jones said: February 27, 2015, 3:25 p.m.

Ate at Cafe Diva Dags last weekend — a first time experience for me. Absolutely delicions: my new favorite hot dog spot! Love the fact that
they have gluten-free options available. Great place for a cheap date night too — will be dropping by
again soon! :)

Eric Gordon said: March 20, 2014, 11:44 a.m.

Last night after our regular Wednesday night meeting, we decided to go get a dog, unfortunately it
was 8:25 when we got to Diva Dog and they were closed. The crew seeing eight of us in the parking
lot opened up and fed us. AWESOME People, Great Food many thanfks from the Rule 62 group.

Randy said: January 14, 2014, 8:09 p.m.

The best Dogs in Oregon 1 think ... 1 drove miles and miles to get to their trailer they worked out of
in Portland for years. Now they are just down the road ... God is good!!

Are There Any Misconceptions About Your Business/Product/Service?
A lot of people read our name and think we are a pet salon. That’s usually the
biggest one.

Please Share Any Hurdles/Challenges/Funny Stories Involved In Operating/
Starting Your Business.

A small business faces a list of struggles everyday just to stay in business. Without
the resources large corporations have, small businesses find themselves working very
hard to generate revenue and make a profit. Marketing, and advertising are an impor-
tant way to generate new customers. Even with social media and other new facets, word
of mouth is the greatest compliment, and help in keeping a small business a success.

Get
tnvolved —
Jjoin a
Chamber
committee.

JUNE MEETINGS
& EVENTS

2 Board of Directors
7 a.m., GFU, Hoover Building, room 104

5 Greeters
8-9 a.m., Special Olympics Summer
Games, at Key Bank

9 Wine on Tuesday
5-7 p.m., Pulp and Circumstance

12 Greeters
8-9 a.m., Valley Wine Merchants &
The Downtowner Newberg

16 Leadership Newberg
4 p.m. - 6 p.m., Graduation Class of
2015
Location TBA

17 Breakfast for Champions
7:30 a.m., PCC Newberg Center

19 Greeters
8-9 a.m., Friendsview Retitement
Community

23 Executive Committee
12 p.m., CVCC

23 State of the City Address
12 p.m., Springbrook Community Room

25 Government Affairs Committee
9 a.m., CVCC

25 Ambassadors Committee
12:30 p.m., CVCC

26 Greeters
8-9 a.m., Chris Goodbaudy Insurance
Agency
Newberg Bicycle Shop

Meeting Locations

(All locations in Newberg unless otherwise noted)
Chehalem Valley Chamber of
Commerce, (CVCC)

115 North College St.

Friendsview Retitement Community
1301 Fulton St.

George Fox University, (GFU)

414 North Meridian St.

Key Bank

1815 Portland Rd.

Newberg Bicycle Shop

500 E. 1st St.

Portland Community College (PCC)
Newberg Center

135 Werth Blvd.

Pulp & Circumstance

117 South College St.

Springbrook Community Room
4061 Hayes St.

Valley Wine Merchants

112 South College St.



We Make Business Stronger

Weekly Member News Email, 1,000
Monthly Member Newsletter, 5,500
Member Directory, 9,000

Weekly Releases To Media

COMMUNICATE

Chehalem Valley Chamber of Commerce
115 N. College St., Suite 2

Newberg, Oregon 97132

503-538-2014

Fax: 503-538-2463

Web: www.chehalemvalley.org

Staff

Sheryl Kelsh,

President/CEO

sheryl@chehalemvalley.org

Patty Musick,

Operations Manager

patty@chehalemvalley.org

Kailyn Kent,

Membership & Wine Education Center Manager
Kailyn@chchalemvalley.org

Executive Committee

Board Chair: Carr Biggerstaff, Biggerstaff VBA
503-537-9034

Immediate Past Chair: Terry Emery, Want &
Emery CPAs PC

503-538-5023

Chair-elect: Betty Vergets, Newberg Ace Hardware
503-538-5460

Treasurer: Teri Council, A-dec

503-537-2892

Board Of Directors

Sharon Freeman, Wine Country Catering
503-317-2494

John Kerkanich, Newberg Ford
503-538-2171

Denny Lawrence, Bon Appétit Mgmt. Co.
503-554-2500

Ashley Lippard, Ashley Lippard Design
971-226-1685

Dr. Randy Morgan, Newberg Family Dental
503-538-7717

John Nunn, Half-Price Networks
503-487-3511

Linda Sandberg, Tilikum Retreat Center
503-538-4646

Francisco Stoller, The Kelly Group
503-554-0417

Emily Weichold, The Four Graces Winery
503-554-8000

Ron Wolfe, Premier Community Bank
503-682-9292

Lorie Wolff, One Horse Studio
studio@onehorsestudio.net

Ex-Officio Representatives

Jacque Betz, Newberg City Manager
503-537-1201

Don Clements, Chehalem Park and Recreation
503-537-4165

David Russ, Dundee Mayor

503-551-9442

Robby Larson, George Fox University
503-554-2130

Dr. Kym LeBlanc-Esparza, Newberg School District
503-554-5042

Lynn Montoya Quinn, Portland Community College
971-722-8601

Spotlight On Business

602 E. 1st St. #B
Newberg, Oregon 97132
503.538.2620
amy@nikkijanes.com
www.nikkijanes.com

Well ladies you’ve asked for it and this month you’ve got it. . .
an exclusive article targeted for you! Are you tired of traveling to
Portland in search of “the right outfit” only to leave fecling disap-
pointed and not quite sure you even got what you needed? Well,
if you shop at Nikki Jane’s you'll not only be
shopping local, you will get excellent personal
service tailored to your individual needs. Sit
back and enjoy this article as we take a closer
look at Nikki Jane’s Boutique where big city
fashion is alive and well.

Owner Amy Rubottom has succeeded in
bringing quality fashion design to Newberg at
affordable pricing, This is not your ordinary
fashion apparel shop where articles arrive late
and sit until they sell, rather inventory usually
cycles in one to two weeks due to high

Road she later relocated in 2013 to downtown Newberg, She is
excited about the direction of the downtown area and looks for-
watd to the future!

With her ambitious nature and eye for fashion, she enjoys mak-
ing it affordable for her shoppers ranging in age from 20-70ish.
This is one shop that will never run out of style and her shoppers
visit on a routine basis so as to not miss the latest arrivals. And
men, no need to shy away, they love helping you find the right
gifts! Nikki Jane’s is quickly becoming an icon in Newberg and a
popular destination as the word spreads. With
inventory levels routinely cycled, this popular
shop has saved many from the dreaded trip to
Portland in search of that something extra spe-
cial. Save the headaches and turmoil, sit back
and relax with your latte as you relish on the
time you saved by buying local at this specialty
boutique!

If you too enjoy good fashion or just have a
nose for what’s “in”, come by and check out
Nikki Jane’s Boutique — they are always happy
) to help you accessorize or introduce you to the

demand. Amy is constantly bringing in new
inventory to satisfy hungry appetites and increasing demands for
the latest in fashion design and accessory merchandise.

With a love for fashion, she too expetienced the exhaustion of
secking what she wanted and finally decided to open her own
business in 2007. Named after her daughter, “Nikki Jane,” the
name itself has the ring of a fashion label. We’ll have to keep an
eye out for that one. The shop itself has a Sauvé European feel
with the layout and chandeliers. After opening doors on Portland

latest styles. Whether you’re looking for design-
er denim, tops, skirts, sweaters, hats, scarves, shoes, boots, heels,
children couture or jewelry galore, Nikki Jane’s has what you’re
looking for. As Amy says, “Nikki Jane’s Boutique is the ultimate
shopping experience in the heart of wine country, for the gitl in
all of us”’

Hours of operation: Tuesday thru Friday 10 a.m. - 6 p.m.,
Saturday 11 a.m. - 6 p.m., Sunday noon - 4 p.m.,
Monday Closed, and open late the First Friday of every month!
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