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Open that Bottle Night 1| Wine Events Around the Pacific Northwest

Holiday Champagnc Brunch Hamilton Cellars:
Brett Simpson “Bona Vita” Blending Seminar

Member, TCWS Board of Directors . .
Stacie Hamilton

dOCome quickly, | am tast.i fgmbernTCWSBogrq of Dirgctorspyj s | s attrib
to Dom Perignon at the moment he discovered Champagne, ) ) )
or so the myth claims. Come quickly, indedthere are still ~ Before you know it, the holidays will be a memory and
some available spaces, but the time to sign up is nigh for it will be time to meetSunday, January 10, 3:00 to
theTri-Ci t i es Wi ne Soci &tnday,s D e>08RiB-ef¢ravery gpgcial blending seminar at the new
December 6, 11:00 a.m. to 1:30 p.m., Meadow Springs bonded wine warehous&/intners Logistics, 6300 W.
Country Club, Richland. The wine line up is extraordinary, Peschutes Ave., Building B, Suite 105, Kennewick.
and the food promises to match as described in the The building is across from Senske corporate headquarters
NovemberEVOE. and near Vista Field.

Following is some general and particular information about When you arrive, you will be greeted with a sample of
Champagne and the eventds wingAdthgrecenkTrGint i 6§ (Wigne RS it ha!
Northwest, an Oregon wine to enjoy as an aperitif before the@ward winners. While you sip on this, the owner of Vintners
program begins in earnest.

The entry wine Tualatin Estate Willamette Valley

Vineyards 2007 Semi-_Sparinng Muscat Frizzante, haS- [©0]0]0 6006 6/00/0 6006 6 6 606 6606 & 6666 6o
been described as, 0 6Spri t@ Ky t

(Continued on pagé)

much more! The amazing frdibrward qualities of this wine ¥4 December [ vent
make it drinkable on the hottest of summer days as well as Holid Ch h
: , _ oliday (_hampagne Brunc

the cool est 0 fwwwheoRedorBviheblog.a6re N |54 . .

Next, for more than 30 years, Domaine Ste. Michelle ha Event Chairmen: Brett Simpson & Dolly Ammann
crafted American sparkling wines with distinctive Washingtold 22te: Sulnday, December 6
State style. For the December event, guests will have the Time: 11:00 a.m. to 1:30 p.m.
Domaine Ste. Michelle Blanc do Noirs Méthode 4 Location: Meadow Springs Country Club

700 Country Club Place

Champenoise. For Domaine Ste. Michelle, traditional X
Richland, WA 99352

varietal grapes such as Chardonnay and Pinot Noir are

selected to create sparkling wines in true, traditional métho P."ic.e‘ Members $45; guests $50
champenoise. Like Franceds [§Limit ot . . ct,
g Type: Wine education seminar

Cutoff date: = Wednesday, December 2
Cancellation Policy: For a full refund, cancellation
must be maddy phone to Judy Stewart, 627-6579,
g on or before Wednesday, December 2.0

ripens grapes to an ideal balance of fruit character and cris

the distinct terroir of the Columbia Valley vineyards slowly 4
high aciditywww.domaine-ste-michelle.com <]

(Continued on pag8)
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http://www.domaine-ste-michelle.com
http://tricitieswinesociety.org/web/

December

President’s Message g
Ted Davis, TCWS President

Wine Factoids

1 25% of Champagne and sparkling wine is sold when
the 2 weeks leading up to Christmg@sakland Tribune)

T Among the worl dds fruit
number of acres planted No. 1 (beekmanwine.com)

A Request and Reminder

The holidays) yes, a special time of year, and | very much
hope it is special for you, your families and your friends. |

urge everyone to drink responsibly not only during this time

of year, but throughout the entire year. Look forward to
seeing each of you at future Society events.

Society Events - Past and Upcoming

c

Then, too, to further support our mission, the Society

made its first contribution to the Washington Wine

Industry Foundation for scholarship purposes, provided
wine donations to other norprofit organizations for their
fundraising purposes, and had Society members pouring
wine and assisting at everything from WSU wine classes to
the recent Beggarsod Banquet
Crisis Nursery. The Society
policy, and its membersd ta
known and used.

i n
0s e
l ent

Nayvplapking te 0400 eur pogectegl catepdar of eveats ki
was in the NovembeEVOE, n our recent Wi
program and will be on the
as a reference, not only for your planning, but also in talking
with potential members about the Society, its mission and

its activities. From starting the year learning about making a
red wine blend, to potentially opening that special bottle
youdd forgotten you had, to |
varietals and then New Zealand Pinot Noirs, the new year
will start with a variety
looking at comparing Washington Syrahs with others from
around the world, otravelingo
more about lesseknown varietals in that area and then

n
ne

Soci

e a
of | e

t

Speaking of future events, with the end of the calendar year €0Ming back closer to home and exploring Columbia Gorge

rapidly approaching, itds
on our monthly events, and to look ahead to our projected
2010 events.

The

Soci et y 0 sprofitiorgamizatonistos a

educate its members about wine, and that has been a focus NP o 1 t

of our monthly events. However, unlike a more formal
school environment, there
learning, experiencing and meeting others who share a
common interest.

We started the year learning more about wines produced
from older vs. younger vines, moved on to learning about
sensory perceptions using standard essences, and then to
how one goes about starting a winery and some of the
challenges. We also learned from a local sommelier more
about how a restaurant decides on wines for its menu and
how it helps its customers with wine recommendations;
learned about some of the lessknown varietals being
grown and gaining popularity in our region; and then,
otraveledd to sout hwest Fr
its lesserknown varietals. Late summer found members
meeting and greeting each

aWingrie, By the fime summer and yaymer weathegarives. g e f

how about learning more about white wines that would be

good for those hot summer days, or attending another of

the Societyds vineyard series

$9Hs and to Portugal to learn

wines? Finally, wedre
the 32 Tri-Cities Wine Festival, November 5 and 6, Three

aRieV &S (G %e kt ij qny  Ceyn b @iy sb gfpor

learning more about holiday food and wine.

S
a

pl

With these activities, along with continued support to WSU
wine classes and other requests for support, | believe it ill
be another busy and educat.i
and friendly environment! Remember, no tests!

onal

Wine Quotes

1 Wine cheers the sad, revives the old, inspires the
young, makes weariness forget his tqibrd Byron)

9 A bottle of wine begs to be shared; | have never met a

an cn@iserfy Wife lve?@ifforFRiflany @ bO Ut some of

1 And Noah began to be a husband, and he planted a _
ngtonos

of Washi

0t hyfdyarddenesk 86

oldest wineries, Kiona, and learning more about picnic food

safety. Then in September, we held a fundraiser to help
support our Societyds scho
studying enology or viticulture. Final events thisdallbus
trip with a focus on learning more about the Horse Heaven

Hills vineyards and wineries (while letting someone else do

the driving); our 3% Tri-Cities Wine Festival with its new
and expanded venue, including its new location and addi-
tional opportunities to learn with more seminars; and
coming in December, the opportunity to experience and
learn more about French and Northwest Champagne and
sparkling wines. Yes, an educationally packed year!

Wclcome Ncw Mcmbcrs

Timotl—xy & Debra Baldwin

Kob &(Cia Flodin
Sterne & K athleen McMullen



(Continued from pagg) drink it when | am. Otherwise | never touch @ unless
Holiclag Champagncbrunch Id6m thirsty.o
There itisfi there is never a bad time for drinking

Then, in contrast to Domaine Ste. Michelle, Moonlight =~ Champagne. In fact, it should be considered more often as a
Sparkling Cellars is a local boutique winery offering a highygr eat compani on to any meal
personal perspective on spaagfklt mepursdiyaDecemiBEmécl|:@0vaenntb B30 g u e ¢
speakerAllan Pangborn, first visited Paris in 1972 during  p.m., Meadow Springs Country Club, Richland.O
a break from working in an Austrian winery. Since then he

has traveled to the Champagne region many times to visit Com;ng in Fcbmary:
friends, study the process, and purchase supplies and

equipment. He discovered Café Metropole Club and OPCT‘ that Pottle N{ght it
enjoyed the information about Paris, and attended several o
the weekly meetings at Café La Corona. He was inspired to
make the wine guests will taste and named it after the élub
Café Metropole Blanc de Blaneww.moonlightcellar.com

Now, from France comes thBuval-Leroy NV Brut
Champagne. It is made from Chardonnay and Pinot Noir

: Open that Bottle Night | |, Saturday, February 27.
grapes by a centurgnda-half old, family owned Champagne = X . SO
firm. The blend guests will taste comes from 20 vineyards E IftftTrer}t fr_om tOthﬁr SOC'.?:]V et;]/entlslb\pl)artlcp?r?i W|Il_br|ng a
around Franceds Montagne de ottle of wine to share with others! Along wi e wines,

areas httplspiritofwine. blogspot.com there will be food that can complement a variety of wines.

Next, the -Ghweempadgen eddLuden | e c
Albrecht Brut Blanc de Blanc, shows how good other
French sparkling wines can be. Recently, Maison Lucien
Albrecht was awarded 4 gold medals at a comprehensive
I nstitut Nati onal(IN&Dgtasting pfp e |
all French sparkling wines, giving the firm more gold medals
than any other Crémant producer in France. (Note: Acord-
ing to Wikipedia, the INAO is the French organization
charged with regulating controlled place names. Controlled
by the French government, it forms part of the Ministry of
Agriculture.)www.peteswineshop.com

The event 0s VduverChHchuotsNVI e c t i
Champagne Demi-Sec, is from one of the oldest houses
in Champagné VeuveClicquot. DemiSec is a French term
meaning ohalf drydé usedup o
to 5-percent sugar.

Widely known as the Widow Clicquot, Madame
Clicquotds |ife coul Bcehtway e
French young ladies. Born into a wealthy family, she made ¢

Mary Binder
Member, TCWS Board of Directors

Last nY@Enhobireed that the Wine Society would
participate for the firsttime ilT h e Wa | | Street

Here are a few updated the event will be at théTri-City

Country Club, 314 North Underwood, Kennewick,

from 5:30 to 9:00 p.m. Cost and menu are still being

finalized, but will be available along with the gigrcoupon

in the JanuariVOECouples, or those attending alone, will
need to bring a ospecial 6 bot
with others at the event.

To help in selecting that o0sp
informationd 11 years agol h e J ovine writars, dobn

Brecher and Dorothy Gaiter, started an event that now has

a worldwide foll owing. It is
and memories during which all of us finally drink that wine

ot herwise simply too specieql
you may have forgotten you ha
tucked away and saving for that special occasion. Well,
February 27 can be that special occasion.

good marriage in 1798 to Francois Clicquot, who owned a ::IO W o o an : ¢ g ' ¢ ts ? y - 0 f ? no

Champagne business. They had a daughter, Clémentine. m:n:j/ t?) th:r regdserg t(:}ac'; ; ti?e d%n't haoe a bott(lae(-j 0s

However, Francois died prematurely and Madame Clicquot { dl t h It they K V bott ]
She played an important part in the evolution of how about a special medadds wi n

Champagne by inventing the riddling table resulting in
obtaining Champagne wines that were as clear, distinct and
limpid as possible. Madame Clicquot gradually acquired lan
in vineyards with the bestrus and which are now part of
Veuve Clicquotds exceptionasa
raries already considered her a great lady, and she became
known as theGrande Dame de la Champadfedame

Clicquot died in 1866; however, today she holds sway over
every bottle of Champagne sold by Veuve Clicquot, reigning
over an empire of bubbles appreciated by all connoisseurs ¢
excellent Champagneww.veuve-clicquot.com

Wine Festival? You can find the results at the Festival
website:.www.tcwinefest.com

This will be a great opportunity to share some special wingsm D
learn why and when they were purchased, learn how they

were stored, and more. Does it have to be an expensive

wine? No. Does it need to be something you believe others
would enjoy, and that you want and would be pleased to

share? Yes.

; : Hopefully wedve piqued your i
Madame Lilly Bollinger, _ : 1t
ladies, said it best in describing when to drink Champagne. ey e d'eta||s in futurQEVOEsb .Ut ! I, 2 v ©
N . ~ the date, time and location, now is the time to do so for
ol drink Champagne when | 6n .
. ; . Open that Bottle Night | |, Saturday, February 27,

Sometimes | drink it when |5-30t 9:00 Tri.City Country Club. K ,klpan)
| consider it obligatory. [ 22Yt0700pm., Iri-tityLountry &b, Rennewick.

And, be thinking about that special bottle for shariyg!

EVOE December09
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3 tst Annual T ri-Cities Wine [Festival:
New Venue Meets with Success

Blaine Hulse
Co-Chairman, TCWS Wine Festival

As my esteemed cahair, Marie Pennella, enthused,
OWE DID I T!6 Our wonder ful
stellar Festival this year, November 6 and 7. The new venue
has met with overwhelming approval and positive feedback
0 at the Three Rivers Convention Center; additional
Saturday seminars; and for the public tasting Saturday
evening, having food exhibitors to expand food options,
having music and other vendors, and having more space for
wineries and guests to enjoy tasting and talking. So, the
Festival Steering Committee has agreed that next year there
will be the32™ Tri-Cities Wine Festival, November 5
and 6, Three Rivers Convention Center! And no, it is
not too early to mark those calendars.

Following are some highlights and reflections:

T 91 Northwest wineries and 387 wingsanother record
with the most wineries and

f With the increasing number
Festival, judging becomes more and more challenging;
but, we had a team that worked very well together,
even with a lastninute substitution. For next year,
wedre already exploring ho
easier on the judges and all the volunteers who support
the process.

1 The Friday night dinner/seminar, frankly, exceeded my il . . -
expectations. Chef Bill Reade really did an excellent job Best of Show Winners, Todd and Becky Newhouse, Upland Winery,
of both preparation and presentation, and no one could with their 2007 Malbec and Best of Show award created by Ted Neth.
fault the amount of food or the quality of the wine

pairings. But as with all aspects of the Festival, the treat. It was a blowrglass cone on a stand. It held at
Steering Committee is already exploring how to make a least a bottle of wine and was filled from the top, which
wonderful evening even better. allowed the wine to swirl around the sides and then
1 Expanding the previous single Saturday seminar to 4 decant from the bottom tip through a valve. Yakima
was a leap of faitB offering more choices and at differ- Valley Vintners had a small, round blogtass pourer
ent prices to hopefully appeal to a wider audience. with nubs sticking inward that aerated the wine while
While we certainly had space for more attendees, 75 it measured a on@unce pour. Just a couple of the
people participated in these seminars. The smaller 0fascinatingdé exampl es.
numbers at each seminar, however, allowed for more 9§ Feedback fromourjudgest hi s year ds wi ne e
direct interaction between the presenters and the were a cut above previous years. Of particular note, we
audience, which many felt significantly enhanced the had wines from 3 colleges (College Cellars, Yakima
quality of the experience. Valley Vintners and Northwest Wine Academy) and
1  While plodding ticket sales for the Saturday evening every wine medaled, including a double gold and a gold
public tasting caused some of our Committee some d the first golds awarded to a school in the 3 years they
sleepless nights, the-tite-door sales quickly kicked have entered the competition. Several judges also
plodding into high gear. Between more than 700 paid remarked on the roominess and the intimate feeling
guests, and the winery representatives, food exhibitors, they got in the Great Hall from the lowered lights and
the artists and craft vendors, and the musicians, there the low curtains backing the wineries. Good feedback.
were more than 900 at the evening event. The 1 The 6 food exhibitors were &ugehit. They generously
Convention Centerds Gr eat Hdohated tiea toodfciedtivityand timé. Sgecial
wonderful smells, much swirling, sniffing and sipping, favorites? How about Picazo 7
and great conversatiorsand with many guests leaving stuffed with chorizo wrapped in Serrano ham and their
with far more knowledge about our Northwest wines Spani sh blue cheese chocol at e
and our wine industry. dim sung; or, The Country Gen
1 The wineries were fascinating this year, with a marked mini pizzas of basil and mozzarella. Then there were
increase in the medals awarded. For example, if you Castle Event Cateringds sal mo
missed the decanter at Frenchman Hills, you missed a (Continued on pags)



(Continued from pagé) Finally, the TrCities Wine Festival is now a yeasund

5

cheese fudge, which paired incredibly well with Port! undertaking. The Steering Committee has already met and
TheTriCi ty Country Cl ubds s moekceadp pseadl noonn tahnids cyreeaarnd s
cheese on toast rounds, and the tomato and mozzarella meeting schedule for 2010, confirmed dates and location,
bruschetta with basil and balsamic glaze had many selected the artwork (see below), and is moving forward.

guests returning for more. Even the long lines at And, while Marie will continue to support and be involved

Ant honyds seemed wort h t hiatheveestital, sheoneedgta step hask frovdebairing.

Festi

wanted to try sampling the selection of mussels, oysters Board member an@&VOEeditor Dolly Ammann has agreed
and Dungeness crab claw meat, all which melted in yourto assist me as my echair. Her talent and skills will be a

mouth. Thank you, thank you, thank you food great help. Welcome and thank you, Dolly!
exhibitors! Yes, WE DID IT, an@veryonewho helped deserves a

1 The musid again, time and talent generously donated long round of applause!! Such an undertaking could not be
to us for the Festival. Saturday evening, guests arriving possible without our numerous volunteers. Whether it was
at 5:30 p. m. hlewaddtalented a r belp dllsyeanieny, the weeks just before the Festival, during
Stevie Haberman at the piano as they enjoyed the lobbyFestival week, or even during an actual event or for a spe-

ambiance, viewed the Silent Auction items and those  cific projectd whatever the contributiord it was needed,

from our art and craft vendors, and saw a couple of appreciated and contributed t

beautiful automobiles from McCurley Integrity Dealer- But, we cannot succeed without the continued support
ships Cadillac & Merced@&enz. As the doors opened of our volunteers. I f you vol
to the Great Hall for wine tasting, the TCities Wine you can again next year. If you would like to consider

Festival Quarte® a group of local, talented musicians  volunteering and want to know more about what you can

who formed the quartet just for the Festivalplayed do, please contact Marie as she will be our Festival

selections that cont i nue dvotundeercabulinatoo You bas cortacther throgglitbe o v e r

ambiance. Next, a small group from Miwlumbia Festival enail address listed above, or at 5@83-9919.

Mastersingers attracted many listeners who seemed to Again, thank you to all who helped and supported our

be enjoying their wine, listening, and continuing to look 31* Tri-Cities Wine Festival! And, remembddovember

and bid on Silent Auction items and purchase treasures 5 and 6, the 32nd Tri-Cities Wine Festival. O

from our vendors. Finally, Smooth as Jazz closed the
evening with a wide variety of songs that had a numb
of attendees dancing while others had found chairs a
just sat and | istened. C
with the feedback, we need more for next yedisome-
thing the Steering Committee has already discussed!

1 And then, our vendors$) Debra Lee Jewelers Designs,
Jamie Adams, John Clement Photography, One With
Wi ne, and Paul and oQilhade
beautiful and creative works to sell. Their participation
was another addition to our expanded venue, and we
hope to continue to have
work to ensure more attendees know about and take
advantage of what they are selling.

1 Advertising suppor® something new for the Festival
this year. Generous donations from McCurley Integrit
Dealerships, KVEW TV and Alexandra Communicatio
KUJJ Smooth Jazz helped us to get the word out abo
the Festival in ways webod
do. Their generous support was a major factor in our
Festival 6s success. A hu
these businesses for their belief in and support to the
Festivall
But even with all this said and the positive feedback,

do know there is room for improvement if we want to

continue to makeattthen ddéd sdv
many. Therefore, we continue to look for feedback, ideas
and suggestions. For those who attended and want to sha
commentso or if you did not attend but have heard
comments from those who dié please consider sharing
those with your Festival Steering Committee and Wine

Society Board of Directors. Easy way to do tbithe

Festival email addressicwinefest@gmail.com. We need

your input!

Tri-Cities

Wivie Festival
2010

2010 Tri-Cities Wine Festival Artwork
(Artist: Yu -Heng Dade)

Save the Dates
November 5 & 6

agree
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(Continued from pagg) o] o]
Hamilton C ellars: “Bona Vita” Blcnding Seminar Januarq EVCFlt Dctails

o ] B8 . @ P . . B8
Logistics, Robert Thompson, will lead us on a tour of the & Hamitton Cellars: <Pona Vita Blcndmg Seminar ¢
facility. Wedll |l earn how b(FYP’HE'H"""W’P#‘E'e'df’g"r’t‘é"hTS"{Pé’vés ers
and what government restrictions are imposed on the o e Sunday, January 10 ®
business. Why do local wineries store their wine with % T'me'_ 3:00 to 5:00 p.m. %

Vintners Logistics rather than at their own facility? How Location: Vintners Logistics
is wine distributed? We are sure you will find Robert a 6300 W. Deschutes Ave.,
knowledgeable, and entertaining, speaker. g._ . Bldg. B, S“'t91_05' Kennewick |

After our tour, we will gather with renowned wine- 3 Price: Members, $30; guests $35

; ; : ad |imit: 48 4
maker Charlie Hoppes for a fagtaced and interesting g . : o
blending seminar. As owners of Hamilton Cellars, Russ andi 3 Type: Wme education seminar
are asking for your assist ahBiBe | §9| qe:ﬁ%res%wprlmlyog d i fe
2008 signature blend, Bona Vita. The wines you will use for & Cutoff date: M°“ ay, January 4 ®
blending are: Bl Cancellation Policy: For a full refund, cancellation %
§ Cabernet Sauvignon from Stillwater Creek and must be madey phone to Judy Stewart, 627-6579,

Weinbau on or before Monday, January 4.0
1 Malbec from Gamache Vineyard and Kolibri Vineyard
1 Merlot from Stillwater Creek Savetl'ue Date
1 Cabernet Franc from Weinbau
These vineyards are where Charlie sources many of the “Khonc Ranscrs;" W[\g t['\c FoPulan'ty
grapes for his wines, and 4 ery
b_est Vm(?yardsl' g!ere IS S\d?ltlgnal information on the Want to expand your knowledge and learn first hand abgut
vineyards, including websites: . . some hitherto unknown grape varietals now grown in
T Columbia Valley6s Stil | wal\washington along with already popular Syrah and Viogrier?

Hi |l | sd Ruovw.stillwatSrtremlpieeyard.com e ko VT
T The Wahluke Sl opeds Weinb

Farmswww.sagemoorfarm.com _ In a seminastyle event, participants will taste some Rhope
1 Gamache Vineyard is another large Columbia Valley  |valley French wines and compare them with similar wings

vineyard www.gamachevintners.com made in the Northwest. Thle s e mi
T And in the Rattlesnake Hills is Kolibri, a tinya6re Martinez, has travelled extensively in the Rhone Valley nd

vineyardwww.Kolibrivineyard.com became so enthralled with the varietals grown there tha:

After you are satisfied with your version of the Hamilton | he opened his own winery here, Maison Bleue. He spedjal-
Cellars 2008 Bona Vita bl enizesinthewines he came to love in France. ryonead
and announce a winner! Al sd f your
blend because you will be given a sample of the 2006 Bona|]So, t hi nk March and O0Rhonle Rang
Vita for comparing with your own masterpiece. details in futureEVOEsncluding date, time, location and

Next, you wi || be treat ed]|cost.O Ivres
buffet presented by Castle Event Catering. If you have ever
been to a Castleatered event, you know the kind of taste TCWS Event Folicg
treat you will be receiving. Chef Andy Craig is currently Attendance Confirmation
putting together a special menu based on the wines you will| No tickets will be issued. In case the event is full when your reservation is
be drinking. received, you will hetified and put on the waiting list.

Our Hamilton Cellars is onCowtesy Washingtonds newest
wineries. We are currently in the process of opening our Event attendees are reminded that strong smells deter from an enjoygole tasting
tasting room. While wedve Hhepdrience. Pléas e comsidersteaal ¢o hoewsar paflrsgomgient h e
way, we are looking forward to getting a home for our coming to an event.
brand. This fall was our fourth crush and our focus is on Guest Policy
Malbec. For the 2009 vintage, Charlie made his first blush, &with our banquet permit, events are open only to members and their uests
Rosé of Malbec. He says it is tasting really great! Guests must Isponsored by a TCWS member.

I n the past, the Societ y(”)sL_ bl:enpdt.i ng seminars have al ways

. . Iquor Consumption
sold out, so ensure you send in your reservation as soon as iy e e i Sl (5 G - D
possiblefor Sunday, January 10, 3:00 to 5:00 p.m.,
Vintners Logistics. Also, Vintners Logistics is a working Minimum Age 21 At All Events
warehouse and is kept at a chilly 55 degrees, so dress The WA Liquor Control Board regulations tied to our banquet permit pfohibit any
WarmeO minors from attending our events. Only persons minimum .21 years of fage are
’ allowed at monthly program events or at t6éigsi Wine Festival.
Non-drinker Policy
"B' Requests to at tdernidn kaenr & vweinlt| alse |aa pmromv e
onacaseyc ase basis by the eventds |committ
type of ever.
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Membcrshijp APPlication/ Renewal and | vent Sign—-u!:)

Single: $ 20.00
New
Referred by:

Couple: $ 30.00
Renewal

How would you like to receive th&EVOEewsletter?
Email (current email address requested*)
US mail
Both email and US mail

Name 1

Name 2

Address

City, State, ZIP

Phone Number

Email 1*
E-mail 2*

Holiclaq Champagne 5runc['\ ——Sundaq, December 6, 2009

Members $45
Guests $50
Number of members attending
Number of guests attending
Limit : 48

Would like to help at the event

Member

Member

Guest 1

Guest 2

Phone Number

E-mail

Hamilton C ellars: “Bona Vita? Blending Seminar — Sunc]ag, Januarg 10, 2010

Members $30
Guests $35
Number of members attending
Number of guests attending
Limit: 48

Would like to help at the event

Member
Member

Guest 1

Guest 2

Phone Number
E-mail

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

Do you have a new postal address?

Did you recently change yourmail address?

Mcmbership Renewal

chairman, Scott Abernethy, at 5083-8801 or by
e-mail at:tcwinesocietymembership@gmail.com

Thank you for your help in keeping your membership
record currentO

Tri-Cities Wine Society memberships are for one year.

Please remember to renew your membership so you ca
continue to enjoy the great wine events the Society offefs.
If you do not remember when your membership is up:

9 Members who receive the newsletter by mail can find
their renewal date indicated on the mailing label; or
I Contact the TriCities Wine Society membership

I f yes, or if -madarEMORV e
newsletter for awhile, contact Scott Abernethy at
509-783-8801 or by email at

tcwinesocietymembership@gmail.com

-

You can also check our Web site at
http://tricitieswinesociety.org/weltb access the
latestEVOEDownload FREE Acrobat Reader
here or go to www.adobe.com/products/acrobat/
readstep?_allversions.html

Tri-Cities Wine Society

|
|
|
|
|
|
|
|
|
J

EVOE December09

(@]


mailto:tcwinesocietymembership@gmail.com
http://tricitieswinesociety.org/web/evoe/2008/Latestevoe.pdf
http://www.adobe.com/products/acrobat/readstep2_allversions.html
http://www.adobe.com/products/acrobat/readstep2_allversions.html
http://www.adobe.com/products/acrobat/readstep2_allversions.html

2009 December Wine [ vents Around T he Pacific Northwest

Walla Walla Winemakers Féte, Dec. 3, Walla Walla, Gandy Dancer Preview Tasting and Pig Roast,
WA. Holiday Barrel TastingdgeWeelkdgnd\as loap eNaildg ,niWpht Previ e
features a gala event with a wine reception, silent auctionreleases at an authentic pig roast at downtown Main Strget
and winemaker dinner prepared by Chef Bear Ullmanand est aur ant Mr. Ed&6s. Localion:
hosted by 20 participating winemakers. Wine reception 4:00 to 7:00 p.m. Cost: $15. Call 53205258, or email
features additional wineries. Location: Marcus Whitman abigail@sapolilcellars.com

Hotel. Hours: 6:00 to 10:30 p.m. Cost: $150 per person.

For more information, call 50926-3117, or email Holiday Shopping Event at Col Solare, Dec. 5, 6 & 19,
info@wallawallawine.conor go to www.wwvwa.com Benton City, WA. Combine holiday shopping and wine
tasting at this premier Red Mountain winery. Location:
Walla Walla Holiday Barrel Tasting Weekend, Col Solare, 50207 Antinori Road, Benton City. For more
Dec. 36, Walla Walla, WAWineries throughout the information, call Wendi Warner at 569886806, or email

Walla Walla Valley host a variety of barrel tasting events info@colsolare.comor go to www.colsolare.com

to start the holiday season. Some participating wineries

include: Forgeron Cellars; College Cellars; Five Star Cougar Gold & Mistletoe, Dec. 12 & 13, Pasco, WA.
Cellars; Long Shadows Vintners; Adamant Cellars; SpringAvoid the crowds at the mall and come out to Gordon
Valley Vintners Downtown; Sapolil Cellars; Canoe Ridge; Brothers Cellars where you can do Christmas shopping fpr
Three Rivers Winery; GI en thHeiCaugas andiwinedavers;on your ghoppihgdist. Nozation4 1 ;
Beresan Winery; Eleganté Cellars; Woodward Canyon; 671 Levey Road, Pasco. Hours: 12:00 to 5:00 p.m. Cost:| $5
SYZYGY Winery; Rulo Winery; Dunham Cellars; Sleight in advance or $7 at the door. Price includes souvenir glags
of Hand Cellars; Basel Cellars; and, Tranche Cellars. For with wine and cheese tasting. For more information and
more details, go tovww.wallawallawinenews.comwor, call driving directions, call Katie Nelson 5@ 7-6331, or email
Walla Walla Wine Alliance business office at 8#5-3007. katie_n@gordonwines.coi®
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