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“Gallery Aglow” – Annual Holiday Party 
Judy Stewart 
Member, TCWS Board of Directors, Event Chair 

 

     Well, with Christmas tree lots popping up, outdoor  

holiday lights starting to decorate neighborhoods and  

shopping opportunities galore, there is no doubt the         

holiday season has arrived! So, the wine society is also     

preparing to celebrate the season with its Annual Holiday 

Party, “Gallery Aglow,” Sunday, December 9, 2:00  

to 4:00 p.m., Allied Arts Association Gallery  at the 

Park, Richland. As announced last month, this year 

“fortified” wines will be featured along with dessert wines. 

Wait! Don’t say no! Don’t just think “sweet!” Read on!!  

     Yes, we know that for some members this may mean 

trying something “outside-their-normal-tasting box;” but, 

why not? Who knows where the adventure may lead …     

an unexpected new “like,” a holiday gift for that special 

someone, or even just an increase in knowledge and         

understanding.  

     So, some “pre-adventure” information for you. First,   

what is fortified wine? It is wine to which a distilled spirit, 

usually brandy, is added. Many different types have been   

developed, including: Port; sherry; Madeira; and, Marsala. 

Years ago one reason for fortifying wines was to preserve 

them. Even though other preservation methods now exist, 

fortification continues to be used because the process can 

add distinct flavors to the finished product. 

     Port wine, also known simply as Port, is a fortified wine 

from the Douro Valley in the northern provinces of          

Portugal. It is typically a sweet red wine, but also comes in 

dry, semi-dry and white varieties.  

     Sherry is made from white grapes grown near the town 

of Jerez, Spain. The word “sherry” itself is an Anglicization  

of Jerez. In the European Union, “sherry” is a protected  

(Continued on page 3) 

Best-of-the-Festival Gala Wine Dinner 
Dolly Ammann 
Member, TCWS Board of Directors, Event Chair 

 

     Every year after the Tri-Cities Wine Festival, the society 

puts on a gala dinner to showcase wines that won the top 

accolades, including the wine that won best-of show. We 

will be holding this dinner Saturday, February 9,  

Meadow Springs Country Club, Richland. Mark the 

date on your calendar and plan to attend.  

     This year there were some incredible wines that won 

double-gold medals. Here is a list of the wines that will be 

featured in the dinner along with their medals and awards: 

Best-of-Show, Double-Gold Medal – College Cellars 

2016 Barbara, Ciel du Cheval Vineyard. This beauty is 

a limited production wine with only 2 barrels made. If you 

did not sample it at the festival, this dinner is probably the 

only place where you will be able to enjoy this great wine! 

The tasting room is sold out, and there are only about 2 

cases left that are reserved for wine club members. 

Double-Gold Medal, Best of Class – Succession 

Wines 2017 Vixen. This is another limited-production 

wine that is sold out. There were only 67 cases made. It is 

an amazing blend of Sauvignon Blanc and Viognier. Here are 

some winery tasting notes: “Initially greeted by kiwi and sweet 

pepper on the nose, you’re then treated to lemon and nectarine 

on the palate. The acidity is balanced and bright resulting in a 

refreshing, light-bodied wine ready to be enjoyed no matter the 

season.” I loved this wine when I tasted it, and I believe you 

will, too! 

Double-Gold Medal, Best of Class – Basalt Cellars 

2015 Wasem Estate “The Family.” This is a delicious 

blend of 57 percent Tempranillo, 21.5 percent Grenache, 

and 21.5 percent Syrah. This wine was another favorite of 

the judges and one of the top finalists for best-of-show. 

(Continued on page 3) 

http://www.tricitieswinesociety.com
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President’s Message 
Ted Davis, TCWS President 

 

2018 Wine Festival  
 

The 40th Annual Tri-Cities Wine Festival was a huge success! 

If you were one of the more than 900 who attended, you 

know how great it was – 72 winery labels, 379 wines, food 

and beer options, and the Knutsen Brothers again provided 

live entertainment. There were 51 bronze, 188 silver, 87 

gold, 31 double-gold and 18 best-of-class medals awarded; 

and, the best-of-show award again went to College Cellars 

of Walla Walla. This year it was for the College’s 2016  

Barbera. And of special note – this is the first time in the 

festival’s 40-year history that a winery has won back to back 

best-of-show awards! The complete list of awards is on the 

wine society’s website, www.tricitieswinesociety.com. In 

summary, the festival was simply an incredible event. Now, 

looking ahead, mark your calendars for next year’s festival, 

November 16, 2019 – the 41st
 Annual Tri-Cities Wine 

Festival, again at the Three Rivers Convention Center.  

 

A special thank you goes to our wine society’s core team 

members – Dolly Ammann; Mary Binder; Blaine Hulse;   

Tony Pennella; Mary Peters; and, Debra Ticknor.            

Collectively, they worked tirelessly starting in January to 

prepare for everything from recruiting wineries to the wine 

judging, public tasting and silent auction. Thanks also go to 

the dozens of volunteers who supported the core team  

with everything from recruiting wineries to gathering silent  

auction donations, assisting with the wine judging, helping 

with the day-of preparations, and then, helping at the gala 

public tasting and with the silent auction. A special thank 

you, too, to this year’s wine judges: Jerry Bookwalter from 

Richland; Shelly Fitzgerald, Woodinville; Harry McWatters, 

Summerland, B.C.; Madeline Nelson, Chelan; Brad Smith, 

Grandview; and, Kristina Mielke van Löben Sels, Spokane. 

And finally, a special thank you to our VenuWorks partner 

and the staff at the convention center. We are very fortu-

nate to have such a professional and supportive partner.  

 

Christmas Dinner Wine Pairings 
 
Here are some suggestions to enhance your Christmas  

gathering: 1) Ham – baked or honey will go good with a 

medium-dry Riesling. For a red, try lighter-bodied Beaujolais, 

Pinot Noir or a Tempranillo. 2) Turkey – a Sauvignon Blanc 

is a first choice for a white and for a red, a lighter Syrah/

Shiraz. 3) Prime Rib – a red such as Cabernet Sauvignon,  

Zinfandel or full-bodied Syrah/Shiraz. 4) Duck – because of 

its fatty meat, try a red French Burgundy or a Zinfandel. For 

a white, a Gewürztraminer or Sauterne is recommended. 

(Excerpted from a Stacy Slinkard article)  

 

Avoid Driving Impaired  
 

Everyone knows drinking and driving is really a bad thing! 

Here are a couple of tips and facts to know. The obvious is 

to have a designated driver identified prior to going out or 

plan for a taxi ride home. Some not-so-obvious actions – 

ensure your headlights and taillights are working. Non-

operable lights give police a reason to pull you over and 

smelling the slightest alcohol on your breath will trigger a 

sobriety test. Note: an officer can issue a driving-while-

impaired ticket even if your alcohol level is below .08.  

Avoid any pre-drinking before you go out and stick to wine, 

which is lower proof than hard liquor. Drink water before 

and during the evening. Another suggestion – drink equal 

amounts of water as wine or other alcohol drinks. Water 

gets your kidneys ready to function, and when in your  

system can dilute and slow down alcohol entering. Eat lots 

of food and continuously for the same reasons. At a long-

lasting event, begin to drink less and less as the event pro-

gresses. The best way to avoid driving-impaired problems is 

to avoid situations where you drink more than your body 

can handle.  
(Excerpted from a Tri-City Herald article by Andy Perdue and Eric Degerman) 
 

Festival Volunteers – Indispensable  
Tony Pennella 
Member, TCWS Board of Directors,  

Volunteer Coordinator  

 

Wineries and attendees agreed that this year’s 40th Annual 

Tri-Cities Wine Festival gala was a great event! However, 

we couldn’t have done it without the help of our many   

volunteers. Although the author is unknown, the saying is 

not, “Nobody can do everything, but everyone can do 

something.”  

 

So, on behalf of the wine festival’s steering committee and 

the society’s board of directors, I would like to reiterate 

President Ted Davis’ expression of appreciate and personal-

ly thank each and every fantastic volunteer for the gift of 

your time, energy and enthusiastic support. Combined, 

these helped make our festival a tremendous success. Again, 

thank you for all your support, time and energy.  

2019 Event Calendar 

 

January – No event scheduled 

 

February – Best-of-the-Festival Gala Wine Dinner 

 

March – Walla Walla Bus Trip  
 

April – Leonetti Cab Sauvignon Vertical Tasting 
   

May – Annual Meeting &  Special Tasting Event 

 

June – Blending Seminar 

 

July – Wine Gems of Italy 

 

August – Sangria Tasting 

 

September – Petit Verdot and Petite Syrah 
 

October – Wine Judging Seminar 
 

November – 41st Annual Tri-Cities Wine Festival  

 &  Volunteer Party 
 

December – Wine and Art, Holiday Party 
 

http://www.tricitieswinesociety.com/
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designation of origin; therefore, all wine  

labelled as “sherry” must legally come from the Sherry   

Triangle, which is an area in the province of Cádiz between 

Jerez de la Frontera, Sanlúcar de Barrameda and El Puerto 

de Santa Maria.  

     Madeira is made in the Madeira Islands. The wine is  

produced in a variety of styles ranging from dry, which can 

be consumed on their own as an aperitif, to sweet, which 

are more usually consumed with dessert.  

     As for Marsala, it is a dry or sweet wine produced in  

the region surrounding the Italian city of Marsala in Sicily.  

It, too, has a protected designation in the European Union, 

that is, most countries limit the use of the term “Marsala” 

to those wines that come from the Marsala area.  
(Source for the above fortified wine information: Wikipedia)  
     Food with the wines? Of course! Think – a variety of 

cheeses, nuts and cured meats. A culinary note – blue 

cheeses go especially well with fortified wines! 

     Finally, a holiday party just wouldn’t be complete with-

out a few delectable desserts. To accompany those, we’re 

exploring having some late-harvest-style wines, or even 

some ice wines. According to Wikipedia, late-harvest wine 

is made from grapes left on the vine longer than usual … 

the grapes are often more similar to raisins, but have been 

naturally dehydrated while on the vine. As for ice wines, 

they are typically made with grapes that freeze on the vine. 

As the grapes are pressed, the frozen water crystals are 

eliminated leaving the highly concentrated sugar.  

     Besides the wine and food, our December event will 

also include drawings for wine, a silent auction with gift 

baskets and other treasures, and an opportunity to shop 

the gallery with its inventory of quality items – all while 

enjoying spending time with other society members. To 

note, proceeds from the drawings and auction help the  

society’s educational fund. The society targets providing 

scholarships from its educational fund for students in area 

enology and/or viticulture programs. A reminder: bring   

cash and checkbook for the drawings and auction; credit 

cards can be used when shopping in the gallery.  

     So, again, fun, holiday shopping and sharing time with 

other members. As this event usually sells out and there is 

a limit of just 50, we recommend signing up quickly. Hope 

you can join us.    

(Continued from page 1) 

“Gallery Aglow” – Annual Holiday Party 

 

Annual Holiday Party – “Gallery Aglow” 
Event Chairman: Judy Stewart 

 

Date:   Sunday, December 9 

Time:   2:00 to 4:00 p.m. 

Location:  Allied Arts Association Gallery at the Park 

  89 Lee Blvd., Richland 

Cost:   Members, $40; guests, $50 

Limit:   50 

Type:   Festive, casual, stand up (limited seating) 

Bring:   Cash, checkbook, credit card  

Cutoff Date:  Friday, December 7 

Cancellation Policy: For a full refund, cancellation must 

be made by phone to Judy Stewart, 627-6579, on or before 

Thursday, December 6. 

Double-Gold Medal, Best of Class – Kennedy Shah 

2015 Reserve Tempranillo from The Woodhouse 

Wine Estates. Here is another great wine described as 

“fruity, flavored & earthy.” It is 90 percent Tempranillo  

with 10 percent Grenache. It was aged 15 months in  

neutral French oak. Here are the winery tasting notes: 

“Aromatic with floral and ginger notes, cherry and strawberry 

flavors, with accents of tea, spice and vanilla. Juicy acidity and 

light tannins make the finish pleasant with a classic earthy 

touch.” 

Double-Gold Medal – Airfield Estates 2016 Late 

Harvest Riesling. This is a luscious dessert-style wine  

that you are really going to love. This late-harvest wine is 

made from 100 percent Riesling that are left on the vine 

long after they’ve reached peak ripeness. Left hanging, the 

grapes become sweeter and the sugar more concentrated. 

This wine has residual sugar at 22 percent. It has wonderful 

flavors of apricot and pineapple and will be fabulous with 

dessert. 

Gold Medal – Treveri Cellars Blanc de Blancs Brut 

Zero. This winery is always a winner in my book! They 

entered 3 sparkling wines in the festival this year, and all 3 

won medals: double gold, gold and silver. Of the 3, we  

selected this wine for the reception wine because it is  

the absolutely perfect beginning for a gourmet dinner.   

Brut Zero means that no sugar was added to the dosage 

before bottling. Made of 100 percent Chardonnay it spent 

24 months “en tirage,” making bubbles.  

     Remember, this is the society’s premier wine and 

food event of the year. It is always a favorite. You will 

enjoy and experience the synergy of award-winning wines 

paired with fine cuisine. This dinner is going to be first class 

with impeccable service, lovely candlelight and beautiful 

table-top accoutrement. Chef John Clark is looking forward 

to providing you with the best dining experience available  

in the Tri-Cities.   

     Since Valentine’s Day will       

only be a few days away, this  

special occasion will also be an  

excellent opportunity to celebrate in style with your 

sweetheart! So, send in your coupon, page 5, and      

reserve your place today. (See menu, page 4.)   

(Continued from page 1) 

Best-of-the-Festival Gala Wine Dinner 

Best-of-the-Festival Gala Dinner 
Event Chairman: Dolly Ammann 

 

Date:   Saturday, February 9 

Time:   6:30 p.m. 

Location:  Meadow Springs Country club 

  700 Country Club Place 

  Richland, WA 99352 

Cost:   Members, $100; guests, $110 

Limit:   48 

Type:   Gourmet wine dinner 

Cutoff Date:  Tuesday, February 4 

Cancellation Policy: For a full refund, cancellation must 

be made by phone to Judy Stewart, 627-6579, on or before 

Tuesday, February 4. 
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Attention! Membership Drive 
3 Rs: Recruit, Refund, Reward 

 

To all society members – bring a guest, or 2 or 3 or 

more, to a wine society event! If they join at the event, 

they (or the member, if the member paid) will get the 

$10 guest fee difference refunded, AND you – the  

recruiter – and the new member will each receive a 

bottle of wine! A win-win … recruit a member, get a 

refund, receive a reward! 

Welcome New Members! 
 

Terry Murphy & Jack Becker 

Ryan & Lindy Bentley 

Caroline & Peter Berry 

Susan Berry 

George & Kerry Booth 

Joe Chapman 

Kristi & Bill Gifford 

Samantha & Marshall Goddard  

Jessica Rittenhouse & Triston Hollingsworth 

Duane Jackson 

Brian Kuhn & Dawn Bentley 

Francisco & Jennifer Mora 

Juan Marin 

Emily Nichols 

June Ollero 

Riley Ollero & Mika Norrish 

Kathy Pelton 

Christina Rankin 

Anne Sacquitne 

Lorrie & Loron Tallett 

Walla Walla Bus Trip 
Cher Case 
Members, TCWS Board of Directors, Event Co-Chair 

 
Even though Thanksgiving has just passed and Christmas 

shopping days are still available, hopefully you have marked 

Friday, March 15, on your calendar for the wine society’s 

bus trip to Walla Walla. The excitement is mounting with 

the news that Walla Walla Community College’s College 

Cellars of Walla Walla AGAIN won best-of-show at the 

40th Annual Tri-Cities Wine Festival, November 10! As 

President Ted Davis wrote, in the festival’s 40-year history, 

this is the FIRST TIME a winery has won back-to-back,    

best-of-show awards! Our bus tour will include a tour of 

this award-winning winery and a delicious food pairing    

prepared by the college’s culinary students.  

 

College Cellars offers degrees in enology, viticulture,  

fermentation science, wine business and cellar maintenance. 

The certificates in viticulture and fermentation, or associate 

applied science degrees in enology, viticulture or wine  

business, prepare students for careers as: cellar masters; 

winemakers; assistant winemakers; lab technicians; vineyard 

managers; or wine sales, promotions, and vineyard and  

winery equipment sales reps. We will tour the college’s 

winemaking facility and hear more about the program. 

      

After our stop at the college, we will be trans-

ported to downtown Walla Walla where we will 

be able to wander for several hours and          

independently choosing the tasting rooms we   

wish to explore. (Note: tasting fees not included. 

Many are waved with purchase.)  

      

Mimosas and a snack will be provided on the drive to    

Walla Walla, and snacks will be available for the return trip. 

Time: 9:30 a.m. to 5:30 p.m. Cost: $70 for members; $80 

for guests … a good reason to encourage nonmember 

guests to join the wine society! Limit is 45 people.  

      

“The wheels on the bus go round and round” … Will you 

be on board to sing and sip along? Watch for more details 

in the January EVOE. 

Best-of-the-Festival Gala Dinner 
 

The Reception 
 

Treveri Cellars Blanc de Blancs Brut Zero 

Passed Hors d’Oeuvres 
 

The Menu 
 

2017 Succession Wines Vixen 

Dungeness Crab Croquette 

with Mango Stilton Kumquat Sauce 
 

2016 College Cellars Barbara, Ciel de Cheval  

Wild Mushroom Ravioli, Blue Cheese,  

Prosciutto and Braised Swiss Chard 
 

2015 Kennedy Shah Reserve Tempranillo 

2015 Basalt Cellars Wasem Estate “The Family” 

Duck Tamale, Black Bean Cassoulet  

Braised Lamb Chop with Fig , Walnut and Grape  

Caramelized Carrot & Parsnips 
 

2016 Airfield Estates Late Harvest Riesling 

Lemon Curd & Blueberry Trifle with Mascarpone 
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 2018 Membership Application or Renewal  

 For ALL address/contact changes, contact Randy Schreiner, 

membership chairman. Phone: 509-572-2426;                   

Email: tcwinesocietymembership@gmail.com. 

 Memberships are for a year; the society sends renewal     

reminders.  

 Members receiving the EVOE by mail can find their        

renewal date on the mailing label; or, contact                

Randy Schreiner (contact info, above).  

 For the latest society information     

      and EVOEs, visit: 

      www.tricitieswinesociety.com. 
 

Tri-Cities Wine Society Event Policy 
 

Attendance Confirmation 

No tickets are issued. If an event is full when your reservation is  

received, you will be notified and put on a waiting list.  

 

*NOTE: Reservations mailed in the Tri-Cities area can 

take up to 4 days, or more, to reach the TCWS PO box. 

If your reservation is made within 5 days of the event, 

please call Treasurer Judy Stewart, 509-627-6579, or 

the cancellation point of contact listed in the event  

details box, and notify the event chairman or a co-chair 

by phone or email that your reservation is in the mail.  

 

Courtesy 

Strong smells deter from an enjoyable tasting experience. Please 

be considerate and do not wear perfume or after-shave when 

coming to an event. 

 

Guest Policy 

Events are open only to TCWS members and their guests.  

Guests must be sponsored by a TCWS member. 

 

Liquor Consumption 

Only wine served by the TCWS may be consumed during our 

events. 

 

Minimum Age 21 at All Events 

Only persons minimum 21 years of age are allowed at monthly 

program events or at the Tri-Cities Wine Festival. 

 

Event Refund 

If you cannot attend an event after the refund deadline, call the 

point of contact listed in the event details box. If your reservation 

can be filled, you may be able to get a refund. 
 

 New     Renewal 

  Single: $ 25     Couple: $ 35 

 

Referred by: _________________________________ 

 

How would you like to receive the EVOE newsletter? 

 Email  (current Email address requested*) 

 U.S. mail 

 Both Email and U.S. mail 

Name 1 ____________________________________ 

Name 2 ____________________________________ 

Address____________________________________ 

__________________________________________ 

City, State, ZIP_______________________________ 

Phone Number_______________________________ 

Email 1*___________________________________ 

Email 2*___________________________________ 

 Membership Reminders 

 Event Sign-Up Coupons 

Annual Holiday Party – “Gallery Aglow” 
Sunday, December 9 

Members: $40; Guests: $50   

 

Limit: 50 

Number of members attending ___ 

Member _______________________________________ 

Member _______________________________________ 

Phone Number_________________________________ 

Email__________________________________________ 

Guest 1________________________________________ 

Guest 2________________________________________ 

 

Note: Please provide phone & Email information! 

 Have MAST card; can help pour at the event 

 Available for other help    

Mail Payment with Coupon to: Tri-Cities Wine Society 

P.O. Box 1142      Richland, WA 99352 

Best-of-the Festival Gals Wine Dinner 
Saturday, February 9 

Members: $100; Guests: $110    

 

Limit: 48 

Number of members attending ___ 

Member _______________________________________ 

Member _______________________________________ 

Phone Number_________________________________ 

Email__________________________________________ 

Guest 1________________________________________ 

Guest 2________________________________________ 

 

Note: Please provide phone & Email information! 

 Available to help    

 

mailto:tcwinesocietymembership@gmail.com
http://tricitieswinesociety.org/web/evoe/2008/Latestevoe.pdf
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EVOE 
Newsletter of the  

Tri-Cities Wine Society  
 
Dolly Ammann 

 

Need any info? Have an idea?  

Contact us!  

carolynewammann@gmail.com 

 

This newsletter is also available on the 

web at www.tricitieswinesociety.com 

Tri-Cities Wine Society 
PO Box 1142 

Richland, WA 99352 

Coming in April 

 

Leonetti Cabernet Sauvignon  

Vertical Tasting & Dinner 
 

Back by popular demand! 

Watch for more information in future newsletters. 

mailto:carolynewammann@gmail.com
http://www.tricitieswinesociety.com

