January 2023

U e
oming Events
What to look forward to!

Saturday, February 18
Sweetheart Dinner

April
To celebrate Valentine’s Day, treat your paramour to Longshadows Vertical Tasting
a fabulous six-course wine dinner at Meadow Springs M
Country Club. Our culinary committee has met with 2y

Chef Chris to plan an exciting and tantalizing menu. We Ancient Lakes AVA
are now in the process of selecting some great wines to
pair with the menu. Keep tuned for more information on
the wines!

The evening starts with a reception with special
passed hors d’oeuvres and a delightful bubbly from
France.

Sitting down to dinner, you will enjoy the first course October
which is a classic and refined wild mushroom consommé
with pancetta lardons and melted shallot.

Next comes an exotic roasted balsamic beets salad December
with shaved Lamb Chopper with spiced hazelnuts and Holiday Party
misted arugula. Lamb Chopper is a fabulous aged sheep’s
milk cheese from Holland. It is a gourmet cheese that is
nutty and subtly sweet.

Now for the Primo Piatto — a delicious braised lamb
tagliatelle with soffrito red wine sauce natural. For this
Italian inspired dish, we are looking for a spectacular

June
Exciting Wines of Red Mountain

July
Blind Tasting at Longship Cellars

Cruising the Rhine

Woatch for more information!

All information on events is sent to members by
email. Reservations for events may be made

) - e through the website www.tricitieswinesociety.com

Italian red wine to pair with it. or by mailing payment to: Tri-Cities Wine Society
To cleanse and refresh your palate, the Chef is prepar- W XN : U@LV T LR/ R LELY RS

ing a Limoncello sorbet. For those of you who are not

familiar with Limoncello, it is a liquor made from lemon CUPID'S SWEETHEART DINNER
zest from a particular variety of extra Iargt? lemons that . Dolly Ammann, Chair
are grown along the Amalfi Coast, on the island of Capri Date: Saturday, February 18
and in Sorrento. Time: 6:30 to approximately 9:30 p.m.
The main course is Pacific Spot Prawn Scampi with g Meadow Springs Country Club
Roman-style rice croquettes, called suppli, with basil 700 Country Club Drive
pesto and seared asparagus. Richland, WA 99352
For dessert a decadent Pot de Créme with Amaretto Cost: Members, $125; guests, $135
Cake Crumble. Limit: 60
As in the past, the reservations for this special dinner Type: Gourmet wine dinner
will go fast. Make your reservations now to insure that Cutoff: Tuesday, February 14
you have a place reserved. The reservations are limited Make reservations: tricitieswinesociety.com or
to only 60 attendees. Make reservations online at our mail to Tri-Cities Wine Society, P.O. Box 1142,
website: tricitieswinesociety.com, or send check to Richland, WA 99352.
Tri-Cities Wine Society, PO Box | 142, Richland, WA Cancellation requests to Cher Case, 509-221-1659
99352. Hope to see you there!$ or email ca_case@hotmail.com, before Tuesday,
February, 15.©
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