
 
Oilerie moves to Progress Ridge TownSquare 
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Specialty olive oils, balsamic vinegars on tap in Beaverton.  

 

 

TIMES PHOTO: JAIME VALDEZ - Blake Zoglman moved The Oilerie to Progress Ridge 
TownSquare to get a smaller footprint closer to more customers on the west side. 

Chris Ullom lives in West Linn, but when The Oilerie moved out of Lake Oswego a couple weeks ago, he 

tracked the business down at its new Beaverton storefront to pick up a couple bottles of his favorite 

lemon‐infused olive oil.  

“It’s a little farther out here, but it’s worth the trip,” Ullom said Friday while paying for his 
order.  

Asked why he didn’t just buy a bottle of olive oil at a supermarket close to home, Ullom replied: 
“If I were to say (The Oilerie’s products are) far superior, that would be an understatement.”  



That’s what Blake Zoglman likes to hear after he and his wife, Marta, moved their shop from 
downtown Lake Oswego to Beaverton’s Progress Ridge TownSquare in mid-May. Blake 
Zoglman, who manages the shop, said he has been taking at least a half dozen calls each day 
from regular customers looking for his new location.  

The Zoglmans' connection with the small chain dates back to a chance visit at its original store in 
Fish Creek, Wisc., when they were on a visit to the area where Blake Zoglman grew up. The 
chain now numbers nine stores, and founder Curt Campbell appeared on television’s “Shark 
Tank” program last year.  

“We discovered the shop and immediately fell in love with the product,” Blake Zoglman said.  

“We both love to cook,” said Marta Zoglman, who works at the shop part-time and also works at 
Intel. “It was a perfect fit for us.”  

They opened their own franchise store in Lake Oswego — It was and is the first and still only 
Oilerie west of the Mississippi — but that storefront eventually proved too large for their needs. 
Lake Oswego is also at the eastern edge of their west-side customer base, which includes the 
larger populations of Beaverton, Tigard and Tualatin. Their new Progress Ridge site met both 
needs in a storefront that most recently housed a boutique clothing store.  

 

TIMES PHOTO - The Oilerie's oils and balsamic vinegars are available for trying before buying. 

The Oilerie offers 17 varieties of top‐of‐the‐line olive oils, tapped from clusters of shiny silver tanks.  



Most of the olive oils come from Adriano Mantova, a fourth-generation producer from south-
central Italy. One local oil, however, is from Red Ridge Farms in Dayton, where olive growers 
are starting to copy what wine grape producers have been doing for decades: moving north from 
their major growing U.S. growing region in California.  

The Zoglmans also have nine balsamic vinegars and four specialty oils made from hazelnuts, 
avocados, sesame seeds and walnuts, all similarly available on tap.  

All of their bulk oils and vinegars are available for tastings before purchase and then sold in 
12.7-ounce bottles that cost $16 to $22 each, depending on variety. Customers can wash and 
reuse jars for credit.  

While the oils are best fresh, the vinegars improve with age.  

“A good balsamic’s like a good scotch or whiskey,” Blake Zoglman said.  

Customers use their products to cook or season a wide array of foods. To help them out, the Lake 
Oswego couple offers about 100 take-home recipes.  

They also sell a variety of related products, including barbecue and pasta sauces, marinades, 
rubs, side dishes and even olive oil-based beauty products.  

“If I’m making anything for dinner, more often than not I’m using something from the store,” 
Blake Zoglman said.  

“And we have two boys,” Marta Zoglman said, “and they tell us if it’s good or not.”  
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