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Annual Meeting, Award-Winning Wines
Ted Davis
TCWS President, Event Co-Chairman
A reminder! This year’s annual
meeting and monthly wine society
event will be Sunday, May 20,
Horn Rapids Golf Course
Clubhouse, Sage Room
Banquet Center, 1:30 to
4:30 p.m. As I previously wrote, – as in past years, we
will start with a meet-and-greet social with fellow
members then continue with the annual business meeting,
which is a society bylaws requirement. The meeting
should take about 30 minutes during which officers and
committee chairmen will provide 2017 summary reports.
Note: all members are invited to the annual meeting.
There is no cost to attend just the annual meeting.
Please indicate on the registration coupon if you are
only attending the meeting.
As at last year’s meeting/event we will have a
selection of award-winning wines from past Tri-Cities
Wine Festivals. Food will be catered by Chef Amy Davis.
For your enjoyment, Amy will prepare: lemon-shrimp
cups; wild-mushroom arancini; wine-reduction brie en
croute; mascarpone and butternut squash crostini; spring
Thai-chicken salad; Brazi Bites; gorgonzola pastry; and, a
chocolate desert.
Finally, we will be soliciting suggestions for future
society events AND we will have a fun, interactive activity
with prizes! So, I hope you are planning to join us.
Again, for our planning purposes, please indicate on
the coupon if you will attend just the meeting. Also, for
all attending, please bring a wine glass.
I look forward to seeing you Sunday, May 20. If you
have any questions, please feel free to email me at:
teddavis21@charter.net.
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An Afternoon in the Vineyard
Chuck and Sue McCargar
Members, TCWS Board of Directors
Event Co-Chairmen
Come join fellow wine society members for “An
Afternoon in the Vineyard,” Sunday, June 16. The
event will feature 3 grape varietals in Paul and Candy
Gifford’s new vineyard – Grenache, Mourvèdre and
Counoise – along with wines from those varietals. These are
typical varietals in France’s southern Rhône Valley, and are
now up and coming varietals in Washington State.
To start Paul will tell us about: what motivated them to
plant a vineyard; why they chose those grape varieties; what
training they needed; what was involved in planting; their
challenges; how they marketed the grapes; and more. The
4-acre vineyard was first planted in 2015 with successive
plantings in 2016 and 2017. The vineyard adjoins the Red
Mountain AVA on the western edge. The Gifford’s first
marketable harvest was in 2017.
The event’s focus is the grapes and the vines. So, following the talk, Paul and Candy will lead us on a vineyard tour,
including visiting each section and tasting some wine while
observing and learning more about each grape.
Grenache [gruh-nahsh] is one of the most widely
planted red wine grape varieties in the world. It is the
dominant variety in most southern Rhône wines, especially
in Châteauneuf-du-Pape where it is typically over 80 percent
of the blend. Grenache most likely originated in the region
of Aragon in northern Spain where it is known as Garnacha.
The vine is characterized by its strong wood canopy and
upright growth. It has good wind tolerance and has shown
itself to be very suited for the dry, warm, windy climate
around the Mediterranean. Doesn’t this sound much like the
Tri-Cities climate? The vines bud early and require a long
(Continued on page 3)
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Ted Davis, TCWS President
New Washington Wine-Centered Website
Chuck Leininger, a wine society member, has recently started a new wine website: www.discoverwashingtonwine.com.
Chuck has teamed with a highly respected website designer
to create this site. It includes sections with information on:
industry news; events; Washington wine regions; wineries;
tasting rooms and wine bars; and food and wine. I think
the layout and organization are outstanding, and encourage
everyone to visit this new Washington wine-focused site.
I hope you enjoy it as much as I have!

Cooler Nights Boost Wine Flavors
A little-known secret of many great-tasting Washington
wines is literally the difference between day and night.
Called the diurnal shift, it marks the difference between
the highest daytime and lowest nighttime temperatures.
This variance has a huge effect on vineyard grapes and,
therefore, the wine made from them. In Eastern
Washington, for example, the temperature range in
Yakima is typically 35 degrees and in Walla Walla,
28 degrees. Conversely, in Chicago it’s 17 and in St. Louis,
20. Eastern Washington’s warm daytime temperatures
boost grape sugar levels while cool nights help them retain
their acidity. The resulting sugar-to-acidity balance allows
winemakers to produce a vibrant, fresh-tasting wine.





The longest recorded champagne cork flight was
177 feet and 9 inches, 4 feet from level ground, at
Woodbury Vineyards in New York State.
(Source: 800wine.com)

The celebration party for the 55 drafters of the U.S.
Constitution was huge. They consumed 54 bottles of
Madeira, 60 bottles of claret, 8 bottles of whiskey,
22 bottles of Port, 8 bottles of hard cider, 12 beers,
and 7 bowls of alcohol punch. (The bowls were large
enough for ducks to swim in.) I wonder how long the
party went on for. (Source: 800wine.com)
170 years is the average age of a French oak tree
harvested for making wine barrels. (Source: rackwine.com) 

Welcome New Members!
Karen & Michael Herber

(Source: N. Lloyd & L. Weiford, WSU News, Spokane)

Wine and Better Brain Performance
Next time your brain needs a challenge, skip the Sudoku
and grab some wine. Why? Wine makes your brain work
harder than it would with any other activity, e.g., listening
to music or solving a math problem, according to Gordon
Shepherd, a neurologist, Yale School of Medicine. The
smelling and drinking engages our entire brain. The wine
molecules don’t have any flavor, and it’s our brains that
create the sensation we perceive as taste or smell. Wine
stimulates thousands of our mouth’s taste and odor
receptors, which create a sensory and emotional reaction
in our brain. The taste is not in the brain; it is created by
the wine taster’s brain. The key is to take tiny sips to
obtain a full-brain workout. (Excerpted from L. Tousignant,
New York Post)

May Wine Quotations





Give me a bowl of wine; in this I bury all unkindness.

2018 Coming Events
May — Annual Meeting, Award-Winning Wines
June — An Afternoon in the Vineyard
July — Bastille Day Party
August — Everything is Coming Up Rosé
September — Albariňo
October — Rhône-Style Wines
November — 40th Annual Tri-Cities Wine Festival
& Volunteer Party
December — Holiday Party & Fortified Wines

(Julius Caesar)

A mind of the caliber of mine cannot derive its nutrient
from cows. (George Bernard Shaw)
A bottle of good wine, like a good act, shines ever in
the retrospect. (Robert Louis Stevenson)
Wine is at the head of all medicines; where wine is
lacking, drugs are necessary. (The Talmud)
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Annual Meeting with Award-Winning Wines

(Continued from page 1)

An Afternoon in the Vineyard

Ted Davis and Randy Schreiner, Event Co-Chairmen

growing season to fully ripen, often being one of the last
grapes to be harvested. Characteristic flavor profiles on
Grenache include red fruit (raspberry and strawberry)
with a subtle, white pepper spice note. Grenache is often
used to make Rosé wines.
Mourvèdre [mohr-ved-dra], also known as Mataró
or Monastrell, is a red wine grape variety grown in many
regions around the world including: France’s Provence and
Rhône regions; Spain; California and Washington State;
Australia; and, South Africa. Most wine historians agree
that Mourvèdre is likely to be Spanish in origin.
In Australia, Mourvèdre and Grenache are typically
blended with Shiraz (Syrah) to produce "GSM" blends.
The style of wine produced from the grapes varies greatly
according to where it is produced. Mourvèdre produces
highly perfumed wines with intense fruit flavors, and notes
of blackberries and gamy or meaty flavor. The variety can
be difficult to grow, preferring very warm weather, a low
leaf-to-fruit ratio, but adequate water or irrigation to
produce intensely flavored fruit that is not overly jammy
or herbaceous.
Counoise [koo/nwahz] is a dark-skinned wine grape
grown primarily in the Rhône Valley, which is thought to
be its origin. Counoise is also grown in California and
Washington State. The grape grows best in hot, dry,
gravelly soils. It is low-yielding and late-ripening, and most
often used in blends, usually as a minor portion.
Counoise works as a blending grape because it adds a
black-pepper and floral note, along with high acidity. It is
also a good grape to blend with Mourvèdre as it can add
plum and fresh strawberry characteristics. In Washington
State, a few producers are making one-hundred-percent
Counoise wine. On its own, in addition to being peppery
and spicy, it exhibits flavors of fresh berry (strawberry and
raspberry) and plum, and sometimes secondary notes of
anise and licorice. Sources: www.thewinecellarinsider.com; en.wikipedia.org.
After the tour, we will relax on the Gifford’s patio and
taste more of these varietals, either on their own or in
blends, while we enjoy picnic-style appetizers that complement the wine. Paul and Candy will be available to answer
questions.
Grenache, Mourvèdre and Counoise work well with
food due to their spiciness and fresh-berry characteristics.
Details on the specific wines and food will be in the next
EVOE; however, don’t wait to sign up. This event is limited
to just 36 people to keep the tour manageable.

Gifford Vineyard
EVOE May 2018

Date:
Time:
Location:

Sunday, May 20
Members: 1:30 to 4:30 p.m.
Horn Rapids Golf Course Clubhouse
Sage Room Banquet Center
2800 Clubhouse Lane, Richland
Price:
Members, $40; guests, $45
Limit:
48 for the wine tasting event;
no limit to attend just the meeting
Type:
Annual meeting; wine tasting
Bring:
Wine glass
Cutoff Date: Tuesday, May 15
Cancellation Policy: For a full refund, cancellation must
be made by phone to Judy Stewart, 627-6579, on or before
Tuesday, May 15. 

An Afternoon in the Vineyard
Event Chairmen: Chuck and Sue McCargar
Date:
Time:
Location:

Saturday, June 16
2:00 to 4:30 p.m.
Paul and Candy Gifford’s home/vineyard
65015 N DeMoss Road
(blue house, on the right), Benton City
Directions:
Exit 96 from I-82; follow signs to DeMoss
Road (Gifford’s home is 3 miles north of
Terra Blanca Winery
Cost:
Members, $30; Guests, $35
Type:
Educational; outdoor; casual
Limit:
36
Bring:
Folding patio chair; sun hat
(Wine glasses will be provided)
Wear:
Sturdy shoes (the vineyard is somewhat
uneven and there are weeds)
Cutoff date:
Monday, June 11
Cancellation Policy: For a full refund, cancellation must
be made by phone to Judy Stewart, 627-6579, on or before
Monday, June 11. 

Bastille Day Party
Dolly Ammann
Member, TCWS Board of Directors
In the 1970s when I first began my club-management
career, I remember our wine list was mostly French with a
few selections from Germany, Italy and Portugal. Our glass
pour was generic jug wine from California with French
names like Chablis, Burgundy and Rosé. Over time that all
changed with the advent of boutique wines from California.
Yes, California was making some excellent wines and began
dominating the U.S. market while some of the classic
French wines I used to sell became just too expensive.
So what happened to French wine? The great first
growths of Bordeaux, like Château Lafite-Rothschild, and
the famous grand crus of Burgundy, like Échezeaux, became
too costly as demand from the Far East drove theses wine
prices into the stratosphere. So, we forgot about French
wines and sold mostly California. Yes, California was hot!
Later came other New World wines from Australia,
New Zealand, Argentina, Oregon and Washington State.
Today you seldom see French wines on a restaurant wine
list other than a bottle or 2 of French Champagne.
Now it is time to re-discover French wine! After all,
France produces an ocean of wine! Most international
grape varieties popular in the New World originated in
France. Throughout France’s many appellations, quality
wines are still available at affordable prices. In July, you
can try some excellent French wines. For your enjoyment,
we have selected 8 quality wines with 90- to 95-point
ratings from Robert Parker, Wine Spectator, Wine Enthusiast,
and Decanter.
Join us Saturday, July 14, Bastille Day – a French national
holiday – for a fun party celebrating French wine. It will be
held at Meadow Springs Country Club, 7:00 to 9:00 p.m.
Watch for more details on the wines and the food in
future newsletters. Vive la France! 

April Event Taste Back:
Syrah – Washington vs. the World
Blaine Hulse, Member, TCWS
Huge kudos to Tony Pennella for one of the most entertaining and educational events I have attended lately! As a
“blind tasting” of 2 flights with 3 wines in each – I from
Washington and 2 from elsewhere – this proved to be a
fascinating exploration of Syrah.
After a lovely French Syrah greeting wine, we went into
the actual comparisons. Tony introduced the wines with a
great brief description to aid guests in determining the
country of origin but without revealing which one was which.
While I did not do so well in determining the origins, other
guests did! [Note: Wine info in March and April EVOEs.]
The CG Public House served excellent hors d’oeuvres
with each flight – from chicken skewers to savory meatballs –
and nuts, cheese, summer
sausage and thin, crispy
breadsticks to help clean the
palate. This variety was very
helpful in showing Syrah’s
versatility as a food wine as
there were many different
textures and flavors. Thank you, CG Public House!
And finally, as a Barnard Griffin Syrah Port was served,
Tony wrapped up the afternoon with a lively vote of
Washington Syrahs vs. the World. Yes, Washington won! 

History Committee Update
Jerri Main
Chairman, History Committee
It is official! As of March 27, Tri-Cities Wine Society and
Tri-Cities Wine Festival memories and memorabilia, yes,
“m & m,” from 1976-1989 are now part of the East Benton
County Historical Society Museum’s collection in Kennewick.
Committee members Ted Davis, Blaine and Loretto Hulse
and E’Reani Schmidl (and Mary Binder in spirit) joined me
on this major first-step forward in the committee’s mission
to document and the society’s and festival’s history.
Almost 7 years ago, society president, Ted Davis, formed
the committee. As time has permitted, members have met
and strategized, collected and organized everything from
wine festival glasses to posters, programs and meeting
minutes, and shared memories and a glass or two of wine
along the way! It has definitely been a journey and walk
down memory lane, but one we are glad we have taken!
Looking ahead, committee members will be meeting in the
not-too-distant future to plan the next steps. While we
know we still have work to do to preserve our documented
history and then records as they develop, we are pleased
with this major step forward. Watch for updates in future
EVOEs.
Also looking ahead – we will keep you posted on when our
“m & m” will be available for public viewing at the museum!
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Event Sign-Up Coupons
Annual Meeting, Award-Winning Wines
Sunday, May 20
Members: $40 Guests: $45

An Afternoon in the Vineyard
Saturday, June 16
Members: $30; Guests: $35

Limit: 48
Number of members attending ___
Member _______________________________________
Member _______________________________________
Phone Number_________________________________
Email__________________________________________
Guest 1________________________________________
Guest 2________________________________________
 Check if Attending Business Meeting Only

Limit: 36
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

Note: Please provide phone & Email information!
 Have MAST card; can help pour at the event
 Available for other help

2018 Membership Application or Renewal
 New
 Single: $ 25

 Renewal
 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





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.

EVOE May 2018

Mail Payment with Coupon to: Tri-Cities Wine Society
P.O. Box 1142
Richland, WA 99352

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.

Tri-Cities Wine Society
PO Box 1142
Richland, WA 99352

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

Save the Date
Everything is Coming Up Rosé
Sunday, August 19, 2:00 – 4:00 p.m.
Rosé is on the rise! Wonderful alone and great with food, it
is growing in popularity with American wine drinkers. Rosé
is produced worldwide, and from all red grape varieties.
Join us as we relax on the patio at Wine Notes, in West
Richland, and explore some of the numerous Rosé varieties
available today.
Watch for more details in upcoming EVOEs. 
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