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Best of the Festival Wine Dinner 
Dolly Ammann 
TCWS Board of Directors, Festival Committee 

 

     The Best of the Festival Wine Dinner will be  

Saturday, January 31, at Meadow Springs Country 

Club. The event starts with a reception at 6:30 p.m. 

followed by dinner served promptly at 7:00 p.m. 

Mark your calendar and send in your reservations early for 

this special event featuring wines selected from the best of 

the best! The wines served at this dinner include the highest 

rated wines from the 36th Annual Tri-Cities Wine Festival, 

including the Best of Show and 6 other great wines that  

received Double Gold medals. 

     I sat in on the final judging and made notes in an effort  

to help select the highest-rated wines for the dinner. The 

wines in that final judging flight had already been rated  

Double Gold, Best of Varietal or Best of Class. When the 

final votes were in for Best of Show, the winner was, much 

to my surprise, a white wine. This is the first time a white 

wine has won Best of Show since 2007! Another surprise 

for me – the runner up was a sparkling wine. The judges  

top picks included 11 other Double Gold wines. Now the 

difficult task lay ahead for our committee of 2 – we had to 

taste those wines and decide which ones to feature at the 

dinner. It is hard work, but somebody had to do it! 

     Choosing the reception wine was the easiest task of all. 

Michelle NV Brut Rosé is a fabulous blush sparkling wine 

made from 93% Pinot Noir and 7% Pinot Meunier. It is crisp 

and dry with a toasty finish. On the nose and palate, you will 

find complex notes of berries, citrus and apples – just the 

perfect wine for an assortment of passed hors d’oeuvres. 

     The first course of the dinner features the Best of 

Show, Ancestry Cellars 2012 Reminiscence Riesling. 

The wine was made from 100% Riesling grapes from the 

(Continued on page 4) 

“Gallery Aglow” 

Holiday Party & Scholarship Fundraiser 
Judy Stewart, Mary Peters 
TCWS Board of Directors, Event Co-Chairs 

 

     Packages tied up with bows, twinkling lights, holiday 

cheer, shopping and, of course, WINE – all in one location! 

Who could ask for a better start to the holiday season?  

Join us for the society’s Annual Holiday Party &  

Scholarship Fundraiser, “Gallery Aglow,” Sunday, 

December 7, 2:00 to 4:00 p.m., Allied Arts Center & 

Gallery, Richland. Event proceeds support a great cause, 

the Tri-Cities Wine Society’s education and scholarship  

fund for WSU students in enology and viticulture programs. 

The event will include a silent auction table and wine raffle. 

Also, guests will be able to shop the entire inventory of 

quality items on display at the Allied Arts Gallery. 

     As we wrote for the October EVOE, from last year’s 

fundraiser, along with some proceeds from the Tri-Cities 

Wine Festival’s silent auction, WSU awarded $1,000  

scholarships to 3 WSU students – Justin Blake; William K. 

Casciato; and, Suzanne Kaye. If you missed last month’s 

EVOE and want to know more about what the scholarships 

mean to these students, you can read the EVOE online on 

the society’s website: www.tricitieswinesociety.com. 

     So again, think scholarships. Think fundraiser. Think  

holiday shopping. Think bidding on great holiday gift baskets. 

Then, too, there might be some surprises from the wine 

festival! But if all that is not enough, there is the opportunity 

to do some additional shopping in the gallery itself! Yes, 

don’t forget to bring your cash and checkbooks for the  

silent auction, or credit cards for gallery shopping.  

     And, some final notes! If past such events are indications, 

those attending will also again enjoy special wine festival 

(Continued on page 3) 
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December 

President’s Message 
Ted Davis, TCWS President 
 

2014 Wine Festival  
 

The 36th Annual Tri-Cities Wine Festival, November 15,   

was possibly the best one ever! If you were one of the  

more than 1,100 attendees, you know of what I speak. To 
summarize: 71 wineries; more than 350 wines, a wonderful 

hard cider and some micro-brews; multiple food booths; a 

wonderful silent auction with record-breaking profits; live 

entertainment; and, a record number of silver medals and 

gold medals awarded. In short, the festival was simply an 

incredible event.   

 

Special thanks go to the festival’s “core team,” Dolly  

Ammann, Mary Binder, Blaine Hulse and Debra Ticknor. 

They worked tirelessly for months preparing for the wine 

judging, public tasting and silent auction. Thank you, too,    

to Scott Abernethy and Dominique Vetrano for their work 

with social media and the society’s website. [Editor’s 

note: thanks, also, to Ted for again leading the  

team, and all his many hours!] Then, too, thanks go to 

the dozens of volunteers who supported the wine judging, 

public tasting and silent auction, to the professional staff of 

the TRCC, and to our expert wine judging panel – Shelly 

Fitzgerald from Seattle; Anke Freimuth-Wildman from 

Prosser; Ann Littlefield from Napa, Calif.; Tim McNally   

from New Orleans; Harry McWatters from Summerland, 

B.C.; and Coke Roth from the Tri-Cities. 

 

Looking ahead – mark your calendars now for the 37th  

Annual Tri-Cities Wine Festival, Saturday, November 14, 

2015, Three Rivers Convention Center.    

 

December Wine Quotations 
  

 Wine comes in at the mouth and love comes in at the 

eye; that’s all we shall know for truth before we grow 

old and die. (William Butler Yeats)  

 I’m only a beer teetotaler, not a champagne teetotaler.  

I don’t like beer. (George Bernard Shaw, Candida, Act III)  

 Fill up, fill up, for wisdom cools when e’er we let the 

wine rest. Here’s death to Prohibition’s fools, and    

every kind of vine-pest! (Jamrach Holobom) 

 

Avoiding Driving Impaired   
 

Everyone knows drinking and driving is really a bad thing! 

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

a designated driver, decided on prior to going out, or plan 

for a taxi-ride home. Some not-so-obvious actions are to 

ensure your headlights and taillights are working. Not    

operable give the 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. One suggestion is to drink 

equal amounts of water as wine or other drinks as it gets 

your kidneys ready to function and water in your system 

can dilute and slow down alcohol entering your system. Eat 

lots of food and continuously for the same reasons. At a 

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

progresses. The best way to avoid driving-impaired prob-

lems is to avoid situations where you drink more than your 

body can handle. (From a Tri-City Herald Perdue/Degerman article) 

 

Happy Holidays and Looking Ahead  
 

From all of us on your society management 

team, we wish you and yours a happy and 

safe holiday season, and we look forward 

to seeing you at our 2015 society monthly 

events. Speaking of those, Dolly Ammann 

and Sandy Stanley were busy at the wine 

festival scouting out the best of the best in 

double golds for the “Best of the Festival 

Wine Dinner” gala dinner at Meadow 

Springs Country Club, Saturday, January 31. This event has 

typically been a sell-out event, so a suggestion – don’t dally 

in signing up. Happy New Year!  

Welcome New Members! 
 

Curtis Rude 

Patricia & James Briggs, Jr. 

Chris Blevins & Lon Martin 

Cathy Weidert 

Dave & LaVonne Praino 

Ray & Marilyn Law 

Joyce McIntyre & Cheryl Kulas 

Jay Gardner 

John Becker & Jody Brandon 

Steve Link 

Corene Hulse 

Lilly Pearson 

Jamie Granger-Holton & Langdon Holton 

Paula Spencer & Kathleen Phillips 

Del & Terry Long 

Laura Watson & Jared Boleware 

Sheldon Watson 

Bill & Kathy Perkins 
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wines, partake of delectable food, have an opportunity to 

spend time with other society members, besides participat-

ing in the fundraiser. Therefore, with a limit of only 48, if 

you haven’t already signed up, we recommend you quickly 

do so as we expect this event to again sell out this year. 

And, remember to bring a wine glass! We hope you can 

join us and look forward to seeing you December 7.      

(Continued from page 1) 

“Gallery Aglow” 

Holiday Party & Scholarship Fundraiser 

“Gallery Aglow” 

Holiday Party & Scholarship Fundraiser 
Co-Chairmen: Judy Stewart & Mary Peters 

 

Date:  Sunday, December 7 

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

Location: Allied Arts Center & Gallery 

  89 Lee Blvd., Richland, WA 99352  

Price:  Members and guests: $25 

Limit:  48 

Type:   Festive casual, stand up, limited seating 

Bring:  1 wine glass per person 

Cutoff date:  Saturday, December 6 

Cancellation Policy: For a full refund, cancellation must 

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

Thursday, December 4.   

Open That Bottle Night 16                     
Dominique Vetrano 

Member, TCWS Board of Directors 
 

     Open That Bottle Night 16, Sunday, February 22,  

Tri-City Country Club, Kennewick, may just be the 

perfect event to uncork that special bottle you have been 

waiting to open at the “right” time. Unique, as participants 

bring the wine, this event is sure to reveal some treasures 

… or not so, and to bring smiles and cheers at the  

recounting of interesting stories. 

    OTBN 16 is the sixth Tri-Cities Wine Society version of 

a world-wide event started in 2000 by former The Wall 

Street Journal journalists Dorothy Gaiter and John Brecher, 

where they encouraged their readers to open a symbolically 

significant bottle, and then share their stories.   

     The Tri-City Country Club will be hosting this event 

for the first time, with a menu that will easily pair with the 

wide variety of wines typically brought to OTBN. As we 

have done in the past, guests will drop off their cherished 

bottle and get a 4-oz. pour from it, or any wine on the list, 

to drink as they wish during dinner. Each attendee will  

have the opportunity to taste other wines from the entire 

selection, which will be provided on a passport system. A 

welcome wine, coffee and ice tea 

will also be available. The full 

menu, event price and other   

details will be in the January EVOE. 

      So, start checking your cellar, 

read your tasting notes, or wait 

and see if Santa brings you that 

special bottle you may want to 

share. Think of the memories that 

go with your wine and put your 

story together. Your wine selec-

tion will be needed by early February for the wine list 

provided to event attendees.  

     On a personal note, my husband, David, and I are still 

undecided about our wine contribution, but we have started 

our search with the story we want to share – and not the 

wine. This should be interesting! 

Open that Bottle Night 16 

Event Chairmen: 

Rob and Judy Di Piazza; David & Dominique Vetrano 

 
Date:  Sunday, February 22 

Time:  5:00 to 8:00 p.m. 

Location: Tri-City Country Club 

  314. N. Underwood, Kennewick 

Price:  TBD 

Limit:  48 

Type:  Interactive; educational 

Bring:  1 bottle of wine to share; 

  1 backup bottle (optional) 
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Underwood Mountain Vineyard in the Columbia River 

Gorge. This is a cool-climate vineyard that gives this wine  

its Rheinhessen style with undertones of minerality. The 

wine has good acidity which balances the residual sugar  

content of 3.7%. You can find flavors of apricot, lime, grape-

fruit, guava and apple. Ancestry Cellars is a small boutique 

winery located in the warehouse district of Woodinville. 

They produce around 1200 cases of hand-crafted wine a 

year. (Source Jason Morin, owner, Ancestry Cellars) 

     The second course will feature 2 Double Gold-winning 

red wines.  

1. Kitzke Cellars 2010 Cabernet Franc was also rated 

Best of Varietal. This wine was the second runner-up 

for Best of Show. Its style reminds me of a Cabernet 

Franc from the Loire Valley. Kitzke Cellars is a boutique 

winery, located on Candy Mountain in Richland. Their 

winemaker is Charlie Hoppes, one of the Pacific North-

west’s most respected winemakers. Kitzke Cellars won 

2 Double Gold awards at this year's Festival. 

2. Sol Stone Wine 2012 Grenache Roselle is a lovely 

Rhône-style Grenache. The wine is named after Roselle, 

a guide dog who helped his blind owner down 78 floors 

of the World Trade Center before it collapsed after  

the September 11 terrorist attack. Sol Stone donates a  

portion of the sales for this wine to Guide Dogs for the 

Blind and Roselle’s Dream Foundation. Sol Stone Wine 

is located in Woodinville.(www.solstonewine.com) 

     The entrée course will also be paired with 2 Double 

Gold-winning red wines. 

1. Milbrandt Vineyards 2011 Mosaic Red Wine was 

also rated Best of Class. It is a big wine showing lots    

of dark berries, vanilla and tannins. It is a Rhône-style 

blend made of 75% Grenache, 23% Syrah and 2% 

Mourvèdre. The grapes for this wine come from     

Milbrandt’s estate vineyard on the Wahluke Slope. 

Their winery and tasting room is located in Prosser. 

2. J&J Vintners 2012 Les Collines Vineyard Syrah 

also won Best of Varietal. Another big voluptuous  

wine, it is 100% Syrah from one of Walla Walla’s most    

prestigious vineyards, Les Collines. J&J Vintners is in 

Milton Freewater, Oregon.  

     For dessert, I am sure you will enjoy the magical pairing 

of Sun River Vintners 2010 Tinta Cão Angelica Port-

style wine with a flourless chocolate cake with raspberries, 

pistachios and whipped cream. Tinta Cã o is a Portuguese 

grape variety. When I was in Portugal, I learned that it is 

considered one of the 5 most important and best grapes 

varieties for making Port. Sun Rivers Vintners is located in 

Kennewick at 10th Avenue and Steptoe next to Sun River 

Electric. Sun River received 3 Double Gold awards at the 

Festival. 

     We are still in the process of finalizing the menu and  

will have the final menu printed in next month’s EVOE. I 

hope the above description of the wines has convinced you 

that you need to fill out your reservation form and send it  

in today before the dinner fills up. Hope to see you there! 

      

(Continued from page 1) 

Best of the Festival Wine Dinner 

Best of the Festival Wine Dinner 
Co-Chairmen: Dolly Ammann & Sandra Stanley 

 

Date:  Sunday, January 31 

Time:  6:30 to 9:30 p.m. 

Location: Meadow Springs Country Club 

  800 Country Club Drive, Richland  

Price:  Members $100 and guests: $125 

Limit:  48 

Type:   multi-course dinner 

Dress:  Coat & tie suggested (no jeans) 

Cutoff date:  Monday, January 26 

Cancellation Policy: For a full refund, cancellation must 

be made by phone to Dolly Ammann, 420-4712, on or  

before Monday, January 26.   

Jason Morin, owner, Ancestry Cellars, accepts the Best of 

Show award for his 2012 Ancestry Cellars Reminiscence 

Riesling at the 36th Annual Tri-Cities Wine Festival.  
(Photo courtesy of Rob Di Piazza, Artistic Portraits) 

http://www.solstonewine.com
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2014 Membership Application or Renewal  

Mail Payment with Coupon to: Tri-Cities Wine Society 

P.O. Box 1142      Richland, WA 99352 

 For ALL address/contact changes, contact Scott Abernethy, 

membership chairman. Ph: 509-380-5839 (NEW);                   

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 Scott Abernethy  

(contact info, left).  

 For the latest Society information and EVOEs: 

www.tricitieswinesociety.com. 

TCWS  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. 

 

Courtesy 
Event attendees are reminded that 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 
With our banquet permit, events are open only to members and their guests. 
Guests must be sponsored by a TCWS member. 

 

Liquor Consumption 
Only wine served by the Society may be consumed during our events. 

 

Minimum Age 21 at All Events 
The Washington Liquor Control Board regulations tied to our banquet permit 
prohibit any minors from attending our events. Only persons minimum 21 years 
of age are allowed at monthly program events or at the Tri-Cities Wine Festival. 

 

Non-drinker Policy 
Requests to attend an event as a “non-drinker” will be approved or disapproved 

on a case-by-case basis by the event’s committee. Decisions will be based on the 

type of event. 
 

Event Refund 
If you cannot attend an event after the refund deadline, call the treasurer, Judy 
Stewart, 627.6579. If your reservation can be filled, you may be able to get a 
refund. 

 New     Renewal 

  Single: $ 25.00    Couple: $ 35.00 

 

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*___________________________________ 

Event Sign-Up Coupon 

               Membership Reminders 

“Gallery Aglow” Scholarship Fundraiser 
Sunday, December 7 

Members: $25 Guests: $25 

Event Limit: 48 

Number of members attending ___ 

Number of guests attending ___ 

Member _______________________________________ 

Member _______________________________________ 

Guest 1________________________________________ 

Guest 2________________________________________ 

Phone Number_________________________________ 

Email__________________________________________ 

 

Note: Please provide phone & Email information! 

 Willing to help at the event 

 
 

 

Best of the Festival Wine Dinner 
Sunday, January 31 

Members: $100 Guests: $125 

Event Limit: 48 

Number of members attending ___ 

Number of guests attending ___ 

Member _______________________________________ 

Member _______________________________________ 

Guest 1________________________________________ 

Guest 2________________________________________ 

Phone Number_________________________________ 

Email__________________________________________ 

 

Note: Please provide phone & Email information! 

 Willing to help at the event 

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 

Save the Date 

Carménère   

Bordeaux’s Forgotten Grape  
      

Carménère in Washington? Yes! Several wineries even  

had this varietal as an entry in this year’s Tri-Cities Wine 

Festival, and received medals! So, we definitely believe it   

is time to feature this grape at a monthly Tri-Cities Wine 

Society event. While location and time are still being  

determined, the day and date are Sunday, March 22.  

 

Although well known in Chile, Carménère is definitely 

making a presence in the Northwest. Our March event 

will include Carménères from Chile, and possibly other 

Northwest and West Coast locations besides Washington. 

We’ll also be focusing on vineyard terroir and winemaker 

styles. More details in future EVOEs!  

Tasting Carménère in Chile.  
(Photo courtesy of Dolly Ammann) 

http://tricitieswinesociety.org/web/events

