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37th Annual Tri-Cities Wine Festival 
Dolly Ammann 
TCWS Board of Directors 

Festival Committee 

 

     Tickets are NOW ON SALE, Toyota Center Box 

Office, for the 37th Annual Tri-Cities Wine Festival, 

Saturday, November 14. You can also  buy your tickets 

online from Ticketmaster and its outlets. However, because 

you will pay more in fees through Ticketmaster, I recom-

mend purchasing tickets at the box office. Tickets can also be  

purchased at the door for $60 the night of the event.  

     Would you like to participate in the festival as  

a volunteer? It is fun to be involved! We need volunteers 

to help with handing out wine glasses and brochures; signing 

up new Society members; meeting and greeting attendees; 

and helping out with the silent auction. All that is required is 

30 to 60 minutes of your time either in advance or during 

the festival. Interested in volunteering? Contact Mary Peters  

(Phone: 509-375-7765; or, Email: marylynne888@msn.com)  

or Dolly Ammann (Phone: 509-420-4712; or, Email:  

carolynewammann@gmail.com). 

     If you previously have not attended the festival, here is 

what to expect: 

 The event is 6:30 to 9:30 p.m. (As it could be cold out-

side, 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 a photo ID as 

proof because you cannot get in without it.  

 A coatroom is available and staffed by members of the 

National Active & Retired Federal Employees Associa-

tion. Donations will go to Alzheimer’s research.  

(Continued on page 4) 

Klipsun Vineyards and the Gelles Family 
Dominique Vetrano 
Member, TCWS Board of Directors 

Event Co-Chairman 

 

     The sun will be setting on Klipsun Vineyards as we gather 

at our event location, Anelare winery, McBee Road, 

Benton City, Saturday, October 24. What is so special 

about the vineyard? If you ask the best Washington wine-

makers to name the top vineyards in the state, Klipsun will 

rank near the top of almost everyone’s list. And then, there 

is Patricia Gelles, Klipsun’s owner, with her fire-engine-red 

streaked hair and British accent, a rare woman in the male-

dominated grape-growing industry. Affectionately described 

as the “Baroness of the Mountain,” Patricia is known as a 

tireless advocate for Klipsun Vineyards, and also for the 

Washington wine industry. According to owner/winemaker 

John Bigelow of JM Cellars, Gelles is “an amazing ambassa-

dor of Washington wine.”  

     As Patricia tells us how she became responsible for the 

grapes that go into some of the best wines in the world, we 

(Continued on page 3) 

http://tricitieswinesociety.org/web/
mailto:marylynn888@msn.com
mailto:mary_binder@msn.com
mailto:carolynewammann@gmail.com
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October 2015 

President’s Message 
Ted Davis, TCWS President 

 

Monthly Event Sign Ups 
 

Signing up for the society’s monthly events as far in advance 

as you can is always a good thing. It ensures you a spot    

and makes planning a lot easier for the event chairmen.   

 

Recently, we have had issues with last-minute reservations, 

primarily magnified because the USPS cancelling center is 

now in Spokane. Reservations mailed in our geographic area 

typically go there, then back to Tri-Cities and finally to our 

society’s Richland P.O. box. This process, in some cases,  

has taken a long as 4 days and has resulted in reservations 

being received as much as 3 days after the reservation  

deadline. As we use restaurants and/or caterers for a    

number of our events, we are required to give a final head 

count usually 5 or more days in advance. 

 

The Program Committee has discussed this and is strongly 

recommending the following: 1) Sign up as early as possible 

for events! 2) If, however, you are signing up at the last  

minute, call Treasurer Judy Stewart, 509.627.6579, and the 

event chair or a co-chair, to let them know “the check is   

in the mail.” Again, we encourage you to sign up early as  

this avoids the issue completely. In advance, thanks for   

your  help and understanding with this, and I look forward 

to seeing at future tastings. 

 

Component Wine Tastings 
 

Component tastings are a common practice in many wine-

education courses, and a critical step to understanding and 

appreciating wine. How does this work?  

 

First, get 2 bottles of wine, for example, of Chardonnay – 

one “unoaked or naked” and the other heavily oaked.  

(The label of the oaked may use the words aged in oak 

for… smoke, toasty or vanilla.) Now pour both and begin 

contrasting the colors. The unoaked will be lighter in color; 

the oaked will take on a deeper or more golden tone.  

 

Next, swirl the unoaked and take a good sniff – bright, fresh 

and fruit will dominate the nose. The oaked aromas will be 

more intense with oak-based scents of spice, smoke, toast-

ed coconut, caramel and butterscotch. You might find all!  

 

Now, the taste. On the palate, the unoaked should display a 

fruit such as apple, pear, or a stoned fruit such as peach or 

apricot. The oaked will also have a similar palate but will be 

muted by the oak. You may find the oaked to exhibit fuller-

bodied oaky overtones, and a creamy rich buttery texture.  

 

You can do a similar tasting with red wines such as Merlot; 

but, you have to recognize that a tannin factor will come 

into play. Also, ensure the red states “unoaked” on one of 

the bottles. (About Food, Stacy Slinkard) 

October Wine Quotations 
 
       Clearly, the pleasures wine affords are transitory, but  

so are those of a ballet or of a musical performance. Wine  

is inspiring and greatly to the joy of living. (Napoleon) 

       Wine fills the heart with courage. (Plato) 

       And wine can of their wits the wise beguile, make the 

sage frolic and the serious smile. (Alexander Pope) 

 

October Wine Trivia 
 

       Women are more susceptible to effects from wine than 

men partly because they have less of an enzyme in the  

stomach lining needed to metabolize alcohol.  
(Wine for Women, L. Sbrocco) 

       A standard glass of red or white wine contains about 

110 calories. Sweeter wine has more. (Sip by Sip, M. Bonadies) 

Klipsun Vineyard and the Gelles Family 
Co-Chairmen: Dominique Vetrano and Judy Di Piazza 

 

Date:  Saturday, October 24 

Time:  5:30 to 7:30 p.m. 

Location: Anelare winery tasting room 

  19205 N McBee Road NW, Benton City 

Price:  Members $58; guests $63 

Limit:  48 

Type:   Vineyard-designated wines with appetizers 

Bring:   4 glasses 

Cutoff date:  Monday, October 19 

Cancellation Policy: For a full refund, cancellation must 

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

Monday, October 19.   

Welcome New Member 
Yung Harbison 

Jennifer & Kirk Booth 

Laurie Axe 

“Gallery Aglow” 
Holiday Party & Scholarship Fundraiser 

Co-Chairmen: Judy Stewart, Mary Peters, Kerry Lawrence 

  

Date:  Sunday, December 13 

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 12 

Cancellation Policy: For a full refund, cancellation must 

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

Thursday, December 10. 
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will be sampling a variety of single-vineyard treasures com-

ing straight from the hill across the valley: 

 Welcome wine: 2014 Anelare Ciel Du Cheval     

Cuvée – although not a Klipsun wine, this beautiful 

Rhône-style white wine composed of Roussanne and 

Viognier from Red Mountain’s Ciel du Cheval vineyards 

will set the tone for the event. Served with a marinated 

white-bean crostini. 

 First flight: 2014 Barrister Winery Sauvignon 

Blanc; 2007 Page Cellars Klipsun Syrah; 2008 

Januik Winery Klipsun Merlot. Served with butter 

lettuce, apple, pear, gorgonzola pecan salad and aged  

Gouda cheese with Marcona almonds.  

     For the second part of the  

program, Patricia and David Gelles’ 

son, Alexander, will tell us about the 

transition from the grape-growing 

business to the winemaking adventure. 

David will present his and his sister’s, 

Alicia’s, own treasures: 

 Second flight: 2010 Warrior, a 

75% Syrah and 25% Cabernet 

Sauvignon blend from Alicia Gelles; 2011 Conqueror; 

and, 2012 Inventor. Both are a blend of one-third 

each Merlot, Cabernet Sauvignon and  Syrah, and both 

are from the Alexander the Grape label. Served with 

slow-cooked short ribs, over creamy parmesan polenta with 

red wine mushrooms.   

 Dessert: 2007 Hula Girl Sweet Wine, a 100%   

Semillon medium-bodied dessert wine from Alicia. 

Served with an apple bread pudding with white-chocolate 

drizzle. 

     This promises to be an exceptional Red Mountain  

tasting at Anelare winery’s beautiful setting, and an event 

with a lot of  history (and stories!) about the AVA and its 

founders. Make sure we receive your reservation by  

October 19! We will be happy to see you there. 

(Continued from page 1) 

Klipsun Vineyards & the Gelles Family 
 Taste Back:  Pinot Noir:   

In Search of the “Holy Grail” of Wine 
Mary Peters 

Member, TCWS Board of Directors, Event Co-Chair 

      

     A very congenial group of wine enthusiasts gathered 

together in the comfortable event room at Barnard Griffin 

winery, Sunday, September 20, to learn more about a    

difficult grape – Pinot Noir. Rob Griffin, winery owner and 

winemaker, spoke about his experiences with making wine 

from this fickle grape. He sources his grapes from the  

Gunkel Vineyard, Arlington, Ore. We were able to taste  

his 2013 Pinot Noir, which he also generously offered to 

sell to us at a 15% discount. 

     My event co-chair, Randy Schreiner, and I shared our 

true passion for Pinot Noir and knowledge of the wines. 

There was a handout full of information about the history 

of Pinot Noir and how pioneer winemakers in California 

and Oregon developed wines from this grape. We also  

addressed the differences in the 3 vintages that were  

tasted – 2013, 2011 and 2010 – and provided tasting notes 

for the wines. 

     Observing the crowd of 41 folks, there was notetaking, 

good conversation and much laughter. The seating at long 

tables where 4 people shared the food samples, fostered 

good interchanges amongst the attendees. Several men-

tioned they liked the simple food – salmon, bread, goat 

cheese, olives and celery – as it allowed the focus to be on 

the wine. The Barnard Griffin crew competently served the 

wine and food, expertly prepared by Chef Art Hademan. 

And, guests, new members and longtime members even 

won door prizes!  

     From comment cards, the Oregon wines were pre-

ferred. The 2013 Domaine Drouhin, Dundee Hills, Ore., 

2011 Golden Eye, Anderson Valley, Calif., and 2012 Ponzi 

Vineyards Tavola, Willamette Valley, Ore., were favored. 

One person commented that the Oregon wines seemed   

to feature the grape and its nuances while the California 

wines seemed more like red wine slightly different from a  

Cabernet. Whatever conclusions were drawn from this 

tasting, it was apparent from the comment cards that  

another Pinot Noir tasting is in our future! 

DID YOU KNOW? 

Every variety the Gelles   

Family has tried has grown 

well at Klipsun except for 

Chardonnay. In fact, when 

asked about it a few years 

ago, Patricia dismissively 

gestured toward a pile of 

dead vines at the back of 

the property, saying, “That’s 

our Chardonnay over there, 

that wood pile.” After a 

freeze in 1986, they pulled 

out all their Chardonnay 

vines and planted Syrah. 

Event Co-Chairs Randy Schreiner and Mary Peters. 
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 There will be an information booth where you can get 

your souvenir wine glass and program. 

 There will be a silent auction desk where you can    

obtain your bidding number. You don’t want to miss 

bidding on the silent auction because there will be some 

unbelievable bargains! 

 The silent auction offers about 100 wine-related items. 

This is your opportunity to do some holiday shopping 

and bring home some real bargains! 

 All food, wine (and beer!) tasting is included in your    

ticket price, that is, NO ADDITIONAL SCRIP.  

 Yes, a sampling of local microbrews will be available. 

 About 80 wineries are expected to be participating  

with between 300 and 400 wines available for tasting. 

 Food exhibitors are excellent local area restaurants  

and caterers offering samples of some of their signature 

appetizers to enhance your wine-tasting experience. 

 There is a lot of excitement when the balloons come 

out and the awards are presented to winning wineries 

for their wines. Just follow the balloons to find some of 

the top wines for tasting. 

 

     The Tri-Cities Wine Festival is always a fun night where 

you can taste and learn about our fabulous Northwest 

wines! This is definitely an event you do not want to miss. I 

am looking forward to seeing you there!!! 

(Continued from page 1) 

37th Annual Tri-Cities Wine Festival  “Gallery Aglow” Holiday Party 
Judy Stewart 
TCWS Director, Event Co-Chairman 

  

     After the blazing heat and other challenges this summer, 

fall is here with some sunny, warm days. But, before we 

know it, Halloween, the 37th Tri-Cities Wine Festival and 

Thanksgiving will be history, and December will arrive and 

bring the holiday season into full swing.  

     Coming with the season will be the wine society’s  

annual holiday party and scholarship fundraiser for students 

in area enology and/or viticulture programs – Sunday,  

December 13, 2:00 to 4:00 p.m., Allied Arts Center 

& Gallery, Richland. Cost: $25/members and guests. 

So, mark your calendars to save this special afternoon.  

     And a reminder – 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!  

     The 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.  

     Because this event will come up quickly in December, 

the event coupon will be in the next 3 EVOEs to help  

ensure you don’t miss out. With a limit of only 48, we  

recommend signing up as soon as possible. 
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2015 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. Phone: 509-380-5839;                   

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, above).  

 For the latest Society information        

and EVOEs, visit  

      www.tricitieswinesociety.com. 
 

NOTE CHANGES*  
 

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 to reach to TCWS PO box. If your reservation is 

made within 5 days of the event, please call Treasurer Judy 

Stewart, 509.627.6579, and notify the event chairman or a  

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

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 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 society treasurer, Judy Stewart, 627-6579. 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*___________________________________ 

  Event Sign-Up Coupons 

 Membership Reminders 

“Gallery Aglow” Holiday Party & Fundraiser  

Sunday, December 13 

Members: $25                Guests: $25 

Event Limit: 48 

Number of members attending __ 

Number of guests 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    

Klipsun Vineyards and the Gelles Family 

Saturday, October 24 

Members: $58                Guests: $63 

Event Limit: 48 

Number of members attending ___ 

Number of guests 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    

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 

Best of the Festival Wine Dinner 
Saturday, January 30 

If you love great wine and exquisite food, this is the event for you. 

Mark the date on your calendar today! This is the society’s premier 

wine and food event of the year. The Best of the Festival Wine Dinner 

is your opportunity to taste some of the top award-winning wines 

from November’s 37th Annual Tri-Cities Wine Festival, including the 

“best of show,” and all perfectly paired with a gourmet food.  

 

Meadow Springs Country Club is again the site for this event. The 

evening begins with a sparkling wine reception with passed hors 

d’oeuvres. After this, everyone will sit down to an exquisite multi-

course dinner. Watch for more details in future EVOEs. 

http://tricitieswinesociety.org/web/events

