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Tri-Cities Wine Festival

“Gallery Aglow”

Dolly Ammann

Holiday Party & Scholarship Fundraiser

TCWS Board of Directors, Festival Committee
Tickets are NOW ON SALE at the Toyota
Center Box Office for the 36th Annual Tri-Cities
Wine Festival, Saturday, Three Rivers Convention
Center, Kennewick, 6:30 to 9:30 p.m. Ticket price is
$55. You can also buy tickets online from Ticketmaster.
Because you will pay more in fees through Ticketmaster, I
recommend purchasing them at the box office. You can
also purchase tickets at the door for $60 the night of the
event.
This is one of the events I look forward to each year. It
is always a lot of fun. There is the opportunity to not only
taste a wide variety of wines with some great food but also
visit with friends at the same time.
The annual Tri-Cities Wine Festival is an excellent venue
with lots of space for wineries to display their wines. If you

(Continued on page 3)
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Judy Stewart, Mary Peters
TCWS Board of Directors, Event Co-Chairs
Well, with fall definitely here, Halloween behind us, the
36th Annual Tri-Cities Wine Festival just days away, and
Thanksgiving following shortly thereafter, the holiday
season is arriving, including our December Annual
Holiday Party & Scholarship Fundraiser. This year’s
event, “Gallery Aglow,” will be Sunday, December 7,
2:00 to 4:00 p.m., Allied Arts Center & Gallery,
Richland. Cost: $25. This fundraiser is for scholarships
for WSU students in enology and viticulture programs.
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. In a thank
you letter to the Wine Society, Justin, a former U.S. Navy
“Seabee,” wrote, “Upon graduation, I hope to put these
[degree in viticulture and enology with possibly a minor in
either organic agriculture or chemistry] to use working
in the wine industry where I hope to eventually work my
way up to being a winemaker, and possibly owning my own
vineyard/winery one day.” The scholarship will help him
with “financial expenses for tuition and books for the
school year.”
William wrote in his thank you letter that, “Receiving
this scholarship is an honor and like my education, I take
it very seriously.” Since transferring to WSU 2 years ago,
William has “been given amazing opportunities to work
with faculty on research related to virus transmission and
had the opportunities to work on plant propagation projects, and manage the campus vineyard.” Further, last year
(Continued on page 3)

November

President’s Message
Ted Davis, TCWS President

It’s Festival Time!
Got your tickets yet for the 36th Annual Tri-Cities Wine
Festival? November 15 is almost here. Again this year,
we are at the Three Rivers Convention Center, Kennewick.
One ticket price for all wine, food, music and even a few
micro-beers! Tri-Cities Wine Society members get in 30
minutes before the general public. See the featured article,
this newsletter, page 1, for more details.

general rule is the wine should be sweeter than the dessert.
For say, pumpkin, try a Cream Sherry, and Ice Wine,
Madeira or semi-to-sweet Riesling.
Wishing you all a happy and safe Thanksgiving. (Excerpted from
cathedralridgewinery.com; Stacy Slinkard articles; and other miscellaneous
sources.)

November Wine Quotations




Test Your Wine Knowledge
Q: In acreage, which grape varietal leads in Bordeaux?
A: Merlot, with Cabernet Sauvignon being second.



He said that few people had intellectual resources sufficient to forgo the pleasures of wine. They could not
otherwise contrive how to fill the interval between
dinner and supper. (Samuel Johnson, from Boswell’s Life of Johnson)
It is well to remember that there are five reasons for
drinking: the arrival of a friend; one's present or future
thirst; the excellence of the wine; or, any other reason.
(Latin saying)

I love everything that’s old: old friends; old times; old
manners; old books; and, old wines. (Oliver Goldsmith) 

Q: What was the first region in the world to regularly
put its wines in tall, straight-sided slender bottles that
could be laid on their sides?
A: Portugal’s Douro region. Port was bottled in 1175.
The first Bordeaux to be bottled was Château Lafite
Rothschild in 1787.
Q: Why do wine bottles have the “shoulders” designed
into the shape?
A: The shoulders help block sediment when older wines
are being decanted.

Welcome New Members!
Kelsey & Caleb Morris
Pat & Rich Holten
Peter Sandvig
New Wine Bar Open
Ted Davis

(Excerpted from Karen MacNeil Wine Lovers Calendar)

President, TCWS

Thanksgiving Wine Suggestions

A new wine bar opened recently in Richland – Ms. Rhoda’s
Wine Garden. It is at 702 Jadwin Ave., Suite B, across
from Chase Bank and U.S. Bank on the George Washington
Parkway.

Starting your celebration with a rich paté? Try a white or
red with firm acidity.
A cheese course can give so many options – consider
starting with your favorite wine. Some examples:
 Cabernet Franc – Blue, Brie, Goat, and Camembert.
 Chardonnay – Gouda, Gruyère, Provoloe.
 Merlot – Brie, Cheddar, Gouda, Jarlsberg.
 Sauvignon Blanc, Riesling or Pinot Blanc – green lettuce
salad and/or arugula with green herbs and nuts.
Your turkey, like all poultry, is a food chameleon. The
texture and meat will change depending on how it is
prepared. Consider the preparation technique, sauce and/
seasoning. Example – a brined turkey could require a
different wine than a “turducken.” (Turducken is a
deboned turkey, stuffed with a deboned duck and chicken,
made famous by world-class New Orleans chef, Paul
Prudhomme.) A roasted, basic turkey with sage dressing
works well with a Pinot Noir (my favorite), a lighter
Cabernet Sauvignon or a Chardonnay. Other choices
could be a Rosé or a sparkling. If you stuff your turkey
with, say, sausage and apple, you could serve a Malbec or
red Bordeaux.
Finally dessert, if you are not too stuffed to eat it. A

Co-owners Rhoda Williams and Al Casebere have created a
“cozy” and “intimate” wine bar for enjoying fine local wines
served with light appetizers chosen to complement the wine
selections. Rhoda and Al have personally selected the wines
they serve. What makes their offerings different from other
establishments is that they are focusing on smaller-boutique,
limited-release, high-quality, local wineries not available at
establishments serving only wine they market or the “megawineries wines.” The Wine Garden’s house sparkling wine,
for example, is from Treveri Sparkling Cellars, and is one
that received a gold medal at a previous Tri-Cities Wine
Festival. It was also recently served at a White House state
dinner.
Ms. Rhoda’s is open Tuesdays thru Saturdays, 3:00 to 10:00
p.m. Happy hours are Wednesdays and Thursdays, 4:00 to
6:00 p.m., with live music Thursdays thru Saturdays. Music
on Fridays and Saturdays is by one of the most sought-after
Tri-Cities couples, Steve Haberman and Mary Lou Gnoza.
For a relaxing, fun time, visit Ms. Rhoda’s Wine Garden.
Also, you can follow Ms. Rhoda’s on Facebook via
msrhodaswinegarden and on Twitter via @Rhodaswine.
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Tri-Cities Wine Festival

“Gallery Aglow”
Holiday Party & Scholarship Fundraiser

previously have not attended the festival, or it has been
awhile, here is what to expect:
 The event is 6:30 to 9:30 p.m. (As it could be cold
outside, the doors to the Three Rivers Convention
Center open early, at 5:30 p.m.)
 Wine Society members can gain access to the Great
Hall, where all the winery and exhibitor booths are
located, at 6:00 p.m., ahead of the general public.
 All attendees must be 21 or over. Bring your photo
ID as proof because you cannot get in without it.
 A coat room is available.
 There will be an information booth where you can get
your souvenir wine glass, program and silent auction
bidding number.
 All food, wine (and beer!) tasting is included in your
ticket price, that is, NO SCRIP TO PURHASE!
 Yes, a sampling of local microbrews will be available.
 About 70 wineries are expected to be participating
with more than 300 wines available for tasting.
 Food exhibitors are excellent local area restaurants
and caterers that will offer samples of their signature
appetizers to enhance your wine tasting experience.
 There is a lot of fun and excitement when the balloons
come out and the awards are presented to winning
wineries. Just follow the balloons to find some of the
top wines for tasting.
 The silent auction offers about 100 wine-related items.
It is an opportunity to do some holiday shopping and
bring home some real bargains while helping the Wine
Society’s scholarship fund!
This is an event you do not want to miss. Hope to see
your there.

he “worked in the research vineyard on campus” where
he was “able to experience the various aspects of harvest,
pruning and was responsible for maintaining the quality of
the vines.” He added, “I appreciate your support and look
forward to a successful future where I can follow this
example by donating to education of future generations.”
For Suzanne, “a single mother on a very limited income,”
she wrote that “pursuing my education would not be possible without your financial support.” Delaying her education
to get her son through college – he is now pursuing a Ph.D.
in chemistry – she was “unemployed, disabled and recovering from cancer” when she applied to WSU. She was “also
intimidated by the fact that [she] had not attended college in
over 14 years,” but “was determined to succeed” and “had
faith that somehow I would be able to achieve my goal.”
Suzanne is “passionate about everything” she is learning and
“would love to own my own vineyard/winery,” or work in a
variety of aspects of the wine business.
So, 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! So, don’t forget to bring your cash and checkbooks, or credit cards for
gallery shopping. As WSU Chancellor H. Keith Moo-Young
wrote in a letter to the Wine Society, “Your generous
support, dedication is inspirational and your vision is
essential in our efforts to create a dynamic academic and
cultural experience.”
Finally, if past such events are indications, those attending will again enjoy special wine festival wines, partake of
delectable food, have an opportunity to spend time with
other society members, and of course, participate in the
fundraiser! And, with a limit of only 48, we recommend
signing up as soon as possible!

“Gallery Aglow”
Holiday Party & Scholarship Fundraiser
Co-Chairmen: Judy Stewart & Mary Peters
Date:
Time:
Location:

Sunday, December 7
2:00 to 4:00 p.m.
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. 
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Best of the Festival Wine Dinner

Taste Back:

Dolly Ammann

Zinfandel and Its Relatives

TCWS Board of Directors, Festival Committee
Here it is … the ultimate wine and food experience
you have been waiting for! Join us at Meadow Springs
Country Club, Richland, Saturday, January 31, for
the “Best of the Festival Wine Dinner.” Along with
the wine that won “Best of Show,” you will enjoy other
top award-winning wines from the 36th Annual Tri-Cities
Wine Festival showcased in an elegant, multi-course,
gourmet dinner.
This Society event is limited to only 48 people; and,
since events the past 2 years received rave reviews, this
year’s is sure to sell out quickly. So, to ensure you have
your place reserved, watch for the event coupon in next
month’s EVOE. This is a dress-up occasion with coat and
tie suggested. The dress code at Meadow Springs does
not permit jeans.
You will love the ambience and great service at
Meadow Springs Country Club, as well as the outstanding
wines and food. Everything at this dinner is first class, including floor-length tablecloths, gleaming crystal stemware,
base service plates, candlelight and special dinnerware.
The festivities begin with a reception at 6:30 p.m.
featuring this year’s top-rated sparkling wine accompanied
with some tasty passed hors d’oeuvres. The fabulous dinner
that follows will showcase some of the wines that won the
top awards, including “Best of Show.” We cannot tell you
what the wines will be because we have to wait until the
Festival results. After November 15 and the wines have
been selected, we will be meeting with the Meadow Springs
executive chef to plan the dinner.
Watch for details on the wines and menu in next
month’s EVOE.

Chuck & Sue McCargar
TCWS Board of Directors, Event Co-Chairs
“Good wine and food,” “great wine and food,”
“great event,” and even a “best in a long time” … just a
sample of the comments we received for the Tri-Cities
Wine Society’s October monthly event, Zinfandel and
Its Relatives, held at Fat Olives Restaurant, Richland,
October 19. A number of guests also commented
positively on the information we presented and materials
we provided. “Good and well researched,” was one
comment.
As to the similarities and differences between Zinfandel
and its Pimitivo and Plavac Mali relatives, in discussions,
the consensus was that they were similar with differences
due to terroir and, possibly, winemaker treatment. The
Plavac Mali was thought to be more rustic, earthy than its
relatives.
And, for those who missed the event, the mystery was
revealed – Zinfandel’s origin! A UC Davis research group
led by Carole Meredith, a grapevine geneticist, used a DNA
fingerprinting technique and determined that Primitivo and
Zinfandel are clones of the same variety. Further research
proved that Zinfandel, and therefore, also Primitivo, are the
same as an indigenous Croatian grape, Crljenak Kaštelanski
(pronounced tsril/yeh/nak kah/steh/lahn/skee). In fact,
Meredith, now calls the grape “ZPC.” At one point, it was
thought that Plavac Mali was the same as Zinfandel/
Primitivo. However, it turns out that Plavac Mali has two
parents – Crljenak Kastelanski (i.e., Zinfandel/Primitivo) and
Dobrièiæ, an ancient variety from an Adriatic island.
Favorite Zinfandel at the October event? The ThurstonWolfe Howling Wolfe, with the Seghesio Sonoma County
Zinfandel a close second!
Last, but certainly not least, we would like to thank the
following volunteers for their help during the tasting:
Maureen Hamilton; Ken Kramer; Lois McGuire; Tony and
Marie Pennella; Randy Schreiner; and, Ray and Judy Stewart.
Thank you all. You helped make our job easier!
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Event Sign-Up Coupon

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

“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

Membership Reminders



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.

2014 Membership Application or Renewal
 New
 Single: $ 25.00

 Renewal
 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




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.

Name 1 ____________________________________
Name 2 ____________________________________
Address____________________________________
__________________________________________
City, State, ZIP_______________________________
Phone Number_______________________________
Email 1*___________________________________
Email 2*___________________________________

EVOE November 2014

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.

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
February 22, 2015
Open that Bottle Night 16
Open That Bottle Night (OTBN) is alive and well as it
celebrates its 6th anniversary as the featured February
event. A change of venue this year will help keep the format
fresh and fun – the event will be at the Tri-City Country
Club, Kennewick, with a buffet-style menu to complement
the wines YOU bring.
Yes, at this now traditional annual Tri-Cities Wine Society
event, attendees bring one bottle of wine, and then, share
stories about their wine – why they purchased it, when,
where, etc. So, the wines YOU bring definitely need to be
special, for YOU will have to tell us WHY!
Watch more details in future EVOEs – time, cost and food.
As one guest wrote after one previous OTBN, “The feeling
of fun and community would bring me back.” Meanwhile,
Happy Holidays!
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