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Comparing Rhône-Style Wines

Albariño: “Wine of the Sea”

Randy Schreiner

Sharon Kohler
Member, TCWS, Event Co-Chairman

Member, TCWS Board of Directors, Event Co-Chair

Yes, September is here! Yes, think Albariño – bright;
fresh; crisp; clean; zesty; citrus; fresh fruit; acidity; liveliness
– sensations that make you want another sip. And yes, you
can sip soon, in fact, Sunday, September 23, Horn
Rapids Golf Course Clubhouse, Sage Room Banquet
Center, Richland, 2:00 to 4:00 p.m. Please bring
2 wine glasses!
Now, to the wines! Albariño has become the most
popular white wine in Spain, and it is increasing in
popularity in the U.S. For our tasting, we are planning to
serve 6 Albariños – 2 each in 3 flights. The wines are:
 Abacela Winery 2016 Albariño, Umpqua Valley AVA;

October – cooler days, leaves turning color and,
hopefully, all the smoke gone. So, time to start thinking
full-bodied red wines instead of summer and whites.
Therefore, what better time to discover and compare the
wines of France’s Southern Rhône Valley!
Join us at the beautiful Barnard Griffin Winery,
Richland, Saturday, October 27, 2:00 to 4:30 p.m.
Wine society members and their guests will learn about
Southern Rhône Valley wines, including how they have
taken hold in Washington State.
The main grape of Southern Rhône wines is Grenache
versus Syrah from the Northern Rhône Valley. Also,
Northern Rhône wines are single varietal with maybe a



Coyote Canyon Winery 2016 Albariño, Horse Heaven
Hills AVA;



Kentia 2016 Albariño, Rías Baixas, Galicia, Spain;



Pear Valley Estate Wine 2016 Albariño, Paso Robles
AVA;



Crayelle Cellars 2017 Albariño, Ancient Lakes AVA;
and,



Palencia Wine Company 2017 Albariño, Ancient Lakes
AVA.

Now, to other details. When you arrive, you will be
served an entry wine. Also, there will be small plates with
palate cleansers at each place on the tables.
Amy Davis and I will prepare assorted tasty tapas along
with other delicacies including: chilled corn soup; puff
(Continued on page 3)
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Champagne – May Be Good For You

President’s Message

If you are looking for a reason to open a bottle of bubbly,
here is news you may have been waiting for – Champagne
is healthy, as long as you don’t get carried away. Carolina
Brooks, nutritionist resource expert, has compiled some
facts: 1) It’s good for your memory as it contains phenolic
acid, which has been linked to increased memory functions,
including spatial awareness, memory smells and sound. 2)
It’s good for your heart as it could reduce the risk of clots.
A study showed that polyphenols can lower blood pressure.
3) It’s good for your sex life as it has a relaxing effect which
can increase blood flow to a man’s sex organ (enough said),
and causes people to get into a more relaxed mood,
releasing inhibitions like a stimulant. 4) It’s lower in calories
than other alcohol, ranging in calories per glass from 90 to
100. However, remember to burn off the calories you
consume! This is NOT a reason to drink excessively. 5) It’s
bursting with antioxidants, which help your body remove
waste and keep immune systems healthy. The flavonoids
found in grapes are protective of your heart and can help
with blood pressure. (Excerpted from A. Downey, The Sun)

Ted Davis, TCWS President
Starting a Wine Collection
If this is the year you want to start a wine collection, here
are some things you should know and consider. First, have
plan. Don’t just go out and haphazardly make purchases.
Consider buying young and cheap wines, and aging them
yourself vs. paying jacked-up prices for hard-to-find wines
down the road. Next, follow your taste. The best wines to
collect are varietals you like to drink. Remember, the wines
you buy today are not necessarily going up in value. Moving
on, taste before you buy! Buy a bottle and remember
“futures” are no guarantee of high quality. Then, too, think
about storage. There is no point in keeping wine in a fancy
rack in the basement. Heat destroys wine and storage
should be around 55 degrees. Finally, get a solid seller.
Purchasing wine from a reliable merchant or direct from a
winery is better than running off to an auction, especially
in the beginning. Best of luck and enjoy your efforts!
(Excerpted from E. McCoy, Bloomberg Business)

September Wine Quotations







Wine is a peep-hole on a man.
(Source: Alcaeus, Fragment 27, C. 425 B.C.)

I may not here omit those two main plagues and
common dotages of human kind, wine and women,
which have infatuated and besotted myriads of people;
they go commonly together.
(Source: Robert Murton, The Anatomy of Melancholy)

I was going home two hours ago, but was met by
Mr. Griffith, who has kept me ever since … I will
come within a pint of wine.
(Source: Sir Richard Steele, Letters to His Wife, Eleven at Night,
5 January 1708)

And we meet, with champagne and a chicken, at last.
(Source: Lady Mary Wortley Montagu, The Lover, 1748)

September Wine Trivia






“Brix” is the term used to designate the percentage of
sugar in the grapes before fermentation. For example,
a 23-degree brix will be converted by yeast to 12.5%
alcohol, depending on the conversion efficiency of the
strain of yeast used.
(Source: beekmanwine.com/factsquotes)

The Armenians claim Noah planted the first vineyards
on earth in their country and the Egyptians attributed
the gift of wine to their god, Osiris.
(Source: laboheme.com/wine/trivia)

According to Canadian researchers, English-speaking
consumers say wines taste better when they come
from wines with names that are difficult to pronounce.
(Source: D. Shafer/Shafer Vineyards)

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

Welcome New Members!
Don & Donna Williams
Candace Bluechel
Laurie Church
Shirley Burnham
Dawn Kirt-Bowen

2018 Coming Events
September — Albariño: “Wine of the Sea”
October — Comparing Rhône-Style Wines
November — 40th Annual Tri-Cities Wine Festival
& Volunteer Party
December — Holiday Party & Fortified Wines
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Albariño: “Wine of the Sea”
pastry of Havarti cheese and fig jam with prosciutto;
peach-marinated shrimp; chopped salad of tomatoes,
peppers, cucumbers and avocado in mustard vinaigrette;
octopus salad with lettuce (Yes, octopus!); Brazi Bites; and
finally, a flourless almond-lemon cake with fruit.
Food will be served in individual cups or on platters to
share. To note: Save some food from Flight 1 if you also
want to try it with wines in Flights 2 and/or 3.
Albariño has its own clean,
fresh characteristics. It is loved
for its high acidity, citrus
flavors, dry taste and subtle
saltiness. It is a wine that
deserves extended sniffing in
your glass to appreciate its
dramatic, aromatic intensity.
Served cold, notice how it
changes as it becomes room
temperature.
Although complementary with seafood, it is a food wine
of great “flavor synergy” with many foods. Observe the
effect of its acidity with different foods on our menu –
savory; peppery; sharp; tangy; slightly sweet. Then, too,
observe its effect with various textures – smooth; crunchy;
chewy; creamy.
Viticulture refers to the farming of grapes. Vinification
is the fermentation of grapes into wine. “Viti and vini” are
the processes winemakers use to bring out the best of the
special tangy, zesty, fruity qualities of this thick-skinned
grape. Once grown only in the terroir and climate of
Galicia, Spain, and Portugal, Albariño vineyards are now
found in Washington, Oregon, California, New Zealand
and other areas.
Interest piqued? Want to learn more? Then come to
our Sunday, September 23, Albariño: “Wine of the
Sea” event!

Albariño: “Wine of the Sea”
Event Chairmen: Sharon Kohler, Mary Peters
Date:
Sunday, September 23
Time:
2:00 to 4:00 p.m.
Location:
Horn Rapids Golf Course Clubhouse
Sage Room Banquet Center
2800 Clubhouse Lane, Richland
Cost:
Members, $45; guest, $50
Limit:
45
Type:
Educational; wine/food pairing
Bring:
2 wine glasses; inquisitive mind
Cutoff date:
Tuesday, September 18
Cancellation Policy: For a full refund, cancellation must
be made by phone to Judy Stewart, 627-6579, on or before
Tuesday, September 18.

Taste Back:

Everything is Coming Up Rosé
Tony Sharpe
TCWS Board of Directors
The sellout Rosé event on the Wine Notes patio in
West Richland, Sunday, August 19, was a great success as
evidenced by all the very positive comments received, AND
despite smoky air from wildfires and a few annoying flies
who seemed to want to join in the fun!
We tasted 6 Rosés from Argentina, Chile, Portugal,
California, France and Washington. The wines were paired
in groups of 2, and each group was paired with a superbly
presented and wonderful food item.
The first pairing was the 2017 Fabre Montmayou Rosé
of Malbec from Argentina and 2017 La Playa Rosé of
Cabernet Sauvignon from Chile. These were paired with
a parmesan kale salad bowl drizzled with a blackberry
peppercorn vinaigrette. The favorite pairing in this flight
was the Fabre Montmayou.
The next pairing was the 2017 Calçada Lago Rosé from
Portugal and 2016 Angeline Pinot Noir Rosé from Sonoma
County, Calif. These were paired with a chicken satay atop
a cucumber/watermelon salad. The slightly spicy satay sauce
balanced superbly with the fresh salad. The Angeline Rosé
and chicken satay were the afternoon’s second favorite
pairing.
The final pairing was the 2017 Les Dauphins Côtes du
Rhône Rosé from France and 2017 Jones of Washington
Rosé of Syrah. The Syrah grapes were grown in the Ancient
Lakes of Columbia Valley AVA. These wines were paired
with a fantastic tomato basil pie – the event’s favorite
pairing! In fact we have received several requests for the
pie recipe! [See below.]
It was refreshing to see a number of attendees comment
that they came to this event specifically to explore Rosés;
and, it seems, they were happy they did!
A special thanks to Chef Renee and her staff at Wine
Notes who poured the wine flights and served the food on
schedule. Truly, Everything “Came” Up Rosé, August 19.

Because You Asked!

Chef Renee's Tomato Basil Pie Recipe
The exact measurements used are not available; but, this
recipe is so simple that precision is not needed.
Ingredients:
Baked pie shell.
Fresh tomatoes – slice tomatoes and lay on a paper towel
to absorb moisture.
Granulated garlic – lightly sprinkle on tomatoes.
Italian basil – I used fresh Italian basil but any fresh basil
works. You can chop this or use whole leaves.
Cheese – I used half shredded Italian blend and mozzarella.
In your baked pie shell, layer basil, cheeses and tomatoes.
Repeat with as many layers as possible.
Bake at 350° until the top is a pretty brown.
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Comparing Rhône-Style Wines
touch of Viognier, whereas, Southern Rhône wines are a
blend of as many as 13 different grape varieties.
Wines currently planned for the event include:
 A Domaine de la Janasse Reserve Côtes-du-Rhône;


An exciting Barnard Griffin Côtes du Rôb;



The elegant Syncline Wine Cellars Cuveé Elena;



A Châteauneuf-du-Pape; and,



A wine from another Southern Rhône area that has
gained recognition.

These will be compared with wines being produced in
Washington State from different AVAs.
France has some of the world’s most restrictive wine
laws. We will be discussing some of these and focusing on
areas that also deserve attention and respect besides the
world-famous Châteauneuf-du-Pape.
None other than Robert Parker states that,
“Châteauneuf-du-Pape is one of the most fascinating wine
regions in the world.” In 1933 the Châteauneuf-du-Pape
winegrowers, along with the courts in Orange, established
the appellation boundaries and production conditions that,
except for a few tweaks, are still in force today.
There are other areas within the Côtes-du-Rhône
designated as “village wines,” for example, Vacqueyras and
Gigondas, to name two. We are planning for event goers
to sample a wine from one of these areas to see how it
compares with the Châteauneuf-du-Pape.
Then, too, how does the Côtes-du-Rhône compare in
size with Napa Valley? What is “the mistral,” and is it
friend or foe? Yes, come and learn more! [Reference: The
Châteauneuf-du-Pape Wine Book by Harry Karis]
Côtes-du-Rhône wines are some of the most food
friendly and versatile. They also have some of the highest
percentage of alcohol. As these wines can vary greatly,
you should be able to find one that goes with any type
dish. For our October event, Barnard Griffin’s chef will
prepare a selection of small bites to accompany the wines,
including wild game of the season.
So, plan to come, learn even more and experience
some of the world’s greatest wines. More details in future
EVOEs, but recommend making your reservation now!
See coupon, page 5.

40th Annual Tri-Cities Wine Festival

November 10
Three Rivers Convention Center
Kennewick, Washington
7:00 to 10:00 PM*
*Doors open at 6:30 PM for Tri-Cities Wine Society members

Gala Tasting of Northwest Wines
Awards Presented
from judged competition

Regional Microbrews
Culinary Showcase
complimentary food
provided by local restaurants and caterers

Silent Auction
proceeds benefiting the Society's education fund

Tickets on Sale September 1!
Ticketmaster or Toyota Center Box Office
Price includes all wine, food and beer

General Public Invited
minimum age, 21 years

Comparing Rhône-Style Wines
Event Chairmen: Randy Schreiner & Jim Hartley
Date:
Time:
Location:

Saturday, October 27
2:00 to 4:30 p.m.
Barnard Griffin Winery
878 Tulip Lane, Richland
Cost:
Members, $55; Guests, $65
Limit:
40
Type:
Educational; outdoor; casual
Bring:
Sense of adventure
Cutoff date:
Tuesday, October 23
Cancellation Policy: For a full refund, cancellation must
be made by phone to Judy Stewart, 627-6579, on or before
Tuesday, October 23.
4

Event Sign-Up Coupons
Albariño: “Wine of the Sea”
Sunday, September 23
Members: $45; Guests: $50

Comparing Rhône-Style Wines
Saturday, October 27
Members: $55; Guests: $65

Limit: 45
Number of members attending ___
Member _______________________________________
Member _______________________________________
Phone Number_________________________________
Email__________________________________________
Guest 1________________________________________
Guest 2________________________________________

Limit: 40
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.
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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

Coming in December
Holiday Party
Featuring Fortified Wines
Watch for more information in future

EVOEs.
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