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Malbec: Washington vs. The World 
Tony Sharpe 
Member, TCWS Board of Directors, Event Co-Chair 

 
     Well, it seems that spring in Southeastern Washington is 

finally here! By late June, summer will be on our doorstep. 

So, Judy Stewart and I, your June event co-chairs, are hoping 

you will be joining us and 42 other fellow red wine adven-

turers for a Malbec tasting Sunday, June 23, 3 Eyed Fish 

Kitchen + Bar, event space, Richland, starting at  

2:00 p.m. We are planning for a tasting and comparing of 

Malbecs from Argentina, France and Washington State. 

     As I wrote for the April EVOE, the Malbec grape, which 

is similar to Cabernet Sauvignon and Merlot, originated in 

France’s Bordeaux Region. However, today, almost 70% of 

the world’s Malbec vineyards are in Argentina, and many of 

them at much higher altitudes than France or Washington. 

     Is there a taste difference? For some the answer is yes, 

but you should determine that for yourself as everyone’s 

palate is different. However, the following are noted differ-

ences from a couple of sources. Malbec from Argentina is 

“fruit forward, plumy, noticeable tannins, and a velvety  

texture on the palate.” French Malbec is “savory, tart,  

with firm tannins and hints of blackberry and plum.”  

(Source: winefolly.com) Washington State Malbec is “silky with fine

-grained tannins, and flavors of blackberry, marionberry and 

lavender.” (Source: Great Northwest Wine, “Argentina vs. Washington a 

Smackdown”)  
     Malbec fruit is thick skinned and very dark in color;  

and, it has been described as a “rustic relative of Merlot.”  

In the vineyard, the vines are very partial to a warm, dry 

climate with cool evenings, which is plentiful here in Eastern 

Washington. 

     We will be tasting and comparing 6 wines:  

 
(Continued on page 4) 

 Annual Meeting,  

Award-Winning Wines & More 
Ted Davis and Pete Tice 
TCWS President and Board Member, Event Co-Chairs 

 

     May is here! That also means the society’s “three for,” 

its 3-for-1 event, is almost here, too. That is, a meeting, 

wine and food, and some fun … all at one event!  

     Some details! This year’s wine society annual meeting 

and monthly event will be Sunday, May 26, 2:00 to 4:30 

p.m., Horn Rapids Gold Course Clubhouse, Sage 

Room Banquet Room, Richland. As in past years, we 

will start with a social – a time for meeting and greeting 

fellow members and guests, and of course, having some 

wine! 

     Immediately following the social will be the society’s 

annual business meeting. Having an annual meeting is a  

bylaws requirement. The meeting should take about 30 

minutes depending on the questions and/or discussions. 

Included on the meeting agenda will be 2018 summary  

reports from society officers and committee chairs, election 

of board members, time for questions and answers, and 

time for discussion.  

     Also, we will be asking for suggestions for future society 

events. Member input helps the society’s program commit-

tee in planning future events. If you cannot attend the  

meeting and have suggestions for future programs, please 

send them to Chuck McCargar, the program committee 

chairman, at: mccargars@charter.net.   

     Note! All members are invited to attend the  

annual meeting. There is no cost to attend just the 

meeting. Reservations will be required to attend  

the wine event following the meeting. That event is 

limited to just 48. 

     Following the meeting, the fun begins … or continues! 

There will be a selection of award-winning wines from past 

(Continued on page 3) 
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President’s Message 
Ted Davis, TCWS President 

 

Knowing a Good Wine  

 

There are said to by more than 10,000 different wine  

grapes grown around the world; and, according to the wine 

commerce site, www.wine-searcher.com, there are some 

563,000 distinct wines from more than 89,000 producers 

worldwide. So, how do you know what to buy? Here are 

some hints. First, what does the bottle look like? If it has 

dust on its shoulders, it has been stored too long, or the 

cork has dried out and the wine is oxidized. Next, where 

does it come from? Is it from an area you have tasted before 

and liked? (This does not infer you should not experiment.) 

Moving on, does the cork smell? “Corked” is a smell similar 

to a wet newspaper or moldy basement. If it smells bad,  

the wine most likely will taste bad. Then, does the wine 

look clear or cloudy in the glass? Does it smell good? Wine 

tasters will sometimes say the nose is “closed in” or without 

a “bouquet.” This commonly happens with very young 

wines. How is the mouth feel? Is it light or heavy on the 

palate? Does it have a pleasing roundness or body, or is it 

smooth or bland? How about the after taste? Does it make 

you want another taste or can it be described as simply 

“delicious?” Then, too, a very important factor is cost. A 

$2,000 bottle might not be as nice as $15 to $25 bottle, and 

you can purchase a lot more of them! Most importantly – 

do you like it? Finally, tasting wine is highly subjective and 

can vary greatly when paired with certain food.  
(Excerpted from Microsoft News, C. Andrews)  
 

Pairing Eggs and Wine  
 

Eggs sometimes get a bad rap in the wine-pairing world, 

similar to artichokes and asparagus, in part because yokes 

have a palate coating characteristic. But, this is not entirely 

true. It could be what the eggs are paired with, such as ham, 

bacon and sausage. For eggs with potatoes and toast, try a 

sparkling since it cuts though the egg and pairs well with 

potatoes and toast. Another option is Sauvignon Blanc  

with its citrus, herb and tropical fruit flavors. The brunch 

classic Eggs Benedict requires a fuller wine such as a white 

Burgundy or Rosé. Quiche Lorraine goes best with a  

full-bodied Riesling that complements the quiche’s creamy, 

nutty, and sometimes cheesy, mixture. Huevos Rancheros 

with its spicy tomato salsa, beans, chorizo etc. are all  

combined in one dish. For this you will need a fresh red 

wine but those with a high-tannin level. Suggest a Grenache 

or a high-acid, low-tannin, wine such as a Gamay.  
(Excerpted from Wine Enthusiast, N. Bernstein)  
 

May Wine Quotations  
 If all be true that I do think, there are five reasons we 

should drink: Good wine, a friend, or being dry, Or lest 

we should be by and by, Or any other reason why. 
(Henry Aldrich, 1647-1710)  

 Oh, we could give it a try. I’ll bring the wine, you bring 

your scarred psyche. (Chase, Batman Forever, 1995)  

 Anyone who tries to make you believe he knows all 

about wines is obviously a fake.                                
(The Common Sense Book of Wine)  

 

May Wine Trivia  

 

 Bettino Ricasoli, founder of Brolio, is credited with  

having created the original recipe for Chianti, combining 

2 red grapes – Sangiovese and Canaiolo -- with 2 white 

grapes – Malvasia and Trebbiano. Today, the better 

Chiantis have little or no white grapes in them and may 

contain Cabernet. They are thus deeper in color and 

flavor and more age worthy. (Beekmanwine.com/factsquotes.htm)  

 Liver disease is decreasing during a period of increasing 

wine consumption and decreasing spirits consumption. 

Everyone knows that cirrhosis is a very serious liver 

ailment. Chronic alcoholism is its number one cause. In 

recent years, cirrhosis has been reducing, which follows 

the reduction in consumption of spirits. It must be   

concluded that changing people’s habits over to wine 

consumption is saving lives as well as in cardiac deaths. 
(Dr. David Bruce, MD)  

 A bit of humor: The Bible states the Jesus turned water 

into wine at a wedding. Our universities are trying to 

figure how he did it. Our Bureau of Alcohol, Tobacco 

and Firearms says it was illegal because he didn’t pay 

taxes on it. (www.labheme.com/wine/trivia) 

2019 Projected Event Calendar 

 

 

May – Annual Meeting, Award-Winning Wines & More     
 

June – Malbec: Washington vs. The World  
 

July – Wine Gems of Italy – Beyond Chianti 
 

August – Sangria Tasting and a Picnic 

 

September – Petit Verdot and Petite Syrah 

 

October – Wine Judging Seminar 

 

November – 41st Annual Tri-Cities Wine Festival  

        &  Volunteer Party 

 

December – Holiday Party 

 

Welcome New Members! 
 

Nathan Caldwell & 

Terri Fischer 

Beekmanwine.com/factsquotes.htm
http://www.labheme.com/wine/trivia
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Annual Meeting,  Award-Winning Wines & More 
Event Chairmen: Ted Davis & Pete Tice 

 

Date:   Sunday, May 26 

Time:   2:00 to 4:30 p.m. (approximate) 

Location:  Horn Rapids Golf Course Clubhouse 

  Sage Room Banquet Center 

Cost:   Members, $40; guests, $50 

Limit:   48 for the wine tasting;  

  No limit to attend just the annual business 

  meeting 

Type:   Annual meeting and wine tasting 

Bring:   Wine glass 

Cutoff Date:  Tuesday, May 21 

Cancellation Policy: For a full refund, cancellation must 

be made by phone to Judy Stewart, on or before Tuesday, 

May 21. 

Tri-Cities Wine Festivals. The food will be catered by Chef 

Amy. Some of the outstanding items being considered are: 

an antipasto platter; a cheese plate; 2 different wraps; a 

green arugula salad with multiple dressings; and, a personal 

cheese crème brûlée. Also, no worries about wine and food 

pairing. With a wide selection of food and wine, you will be 

able to explores and create your own pairings! 

     Then, with fun well underway, it’ll be time to expand 

that even more with an interactive “heads/tails” contest. 

And, yes, the contest will include prizes!  

     Finally, some reminders. First, mark your calendars for 

Sunday, May 26, and see additional details in the 

“event” box with this article Next, if you haven’t  

already done so, complete and mail a reservation coupon. 

See page 5. NOTE! The limit for the event after the meeting 

is 48. Reservations have already been received, so don’t 

wait until the last minute to reserve your space! And finally, 

please bring a wine glass.  

     Hope to see you all there for our “three for” event, 

including a great afternoon with award-winning wines and 

outstanding food. Meanwhile, if you have event questions 

please  contact Ted Davis at teddavis21@charter.net or 

Judy Stewart for reservation questions at 627-6579. 

(Continued from page 1) 

Annual Meeting, Award-Winning Wines & More 

Wine Gems of Italy — Beyond Chianti 
Dolly Ammann 
Member, TCWS Board of Directors, Event Co-Chair 

 

     After living 6 years in Italy, 

there is nothing I enjoy more 

than Italian wine and food. Italy 

is made up of 20 regions, each 

one with its traditional cuisine 

and wines. More grape varieties 

are grown in Italy than any other 

country — somewhere around 

2,000. Many of these are indigenous while other grape 

varieties made their way to the Italian peninsula from 

elsewhere. Wine has existed in Italy from antiquity. 

     To understand Italian wine and its diversity, you 

need to know a little about the geography and history 

of the Italian peninsula. 

     Around 600 B.C. ancient Greeks colonized the 

island of Sicily and Southern Italy. They brought with 

them their wine culture, technology and grape vines. 

The names of some Italian grape varieties reflect their 

Greek origins, such as Greco de Tufo and Aglianico 

(meaning Hellenic). At our July event, we will taste 

two wines made from these interesting grapes. 

     The Etruscans were an ancient civilization that  

occupied north-central Italy from around 900 B.C. 

until they were conquered and absorbed into the  

Roman Empire. They were an advanced people who 

made wine and traded it around the Mediterranean. 

Wine was an important part of Etruscan culture and 

everyday life. The Romans learned much from the 

Etruscans, and this included their wine growing and 

wine making techniques. 

     The Roman Empire spread wine, grapevines and 

winemaking throughout the known civilized world. 

The Romans brought their wine, vines and wine  

making techniques with them. Soldiers in Roman  

legions were issued daily allotments of wine — 2 liters 

a day! After all, water was not fit to drink, and the 

alcohol in wine acted as a sanitizing agent. Also, being 

a little tipsy might have helped going into hand-to-hand 

combat. 

     After the fall of the Roman Empire, a succession  

of foreign invasions divided the Italian peninsula into  

diverse kingdoms controlled by various foreign rulers. 

Wine became a local affair for local consumption and 

use by the Catholic church for the sacraments. The 

country was so fragmented by political boundaries, 

mountainous terrain and cultural rivalries that differ-

ent grape varieties developed in isolation around the 

country. Italy was not united into one country until 

the 19th century. It became a modern nation state and  

Republic after World War II. (Into Italian Wine, The Italian Wine 

Professional Certification Course 2019, Fourth Edition, Jack & Geralyn Brostrom) 

     Watch for more information on July’s event in future 

EVOEs.  

mailto:tedavis21@charter.net
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Malbec: Washington vs. The World 
Event Chairmen: Tony Sharpe & Judy Stewart 

 

Date:   Sunday, June 23  

Time:  2:00 to 4:00 p.m. 

Location: 3 Eyed Fish Kitchen + Bar (event space) 

  1970 Keene Road, Richland 

Cost:  Members, $55; guests, $65 

Limit:  44 

Type:  Educational  

Bring:  A “Port-style” wine glass; your best food 

  and wine palate 

Cutoff:   Tuesday, June 18 

Cancellation Policy: For a full refund, cancellation must 

be made on or before Friday, June 14, to Judy Stewart, 

either in writing, judystewart11@gmail.com, or by phone, 

627-6579. 

Tasteback —  

Leonetti Cellar: A Vertical Experience 

Sue & Chuck McCargar 
Member, TCWS Board of Directors, Event Co-Chai 

 

     The Leonetti vertical tasting on Saturday, April 27 was 

enjoyed by a sold-out crowd of 49 people in the riverside 

ambience of the Clover Island Inn.  The nice sunny day gave 

us beautiful views of the river as we gathered for appetizers 

and a Sauvignon Blanc reception wine.  We tasted 5 years 

of Leonetti Cabernet Sauvignon Walla Walla Valley (2010 

through 2014), all rated 90 and above. This was an extraor-

dinary experience that has only been done twice before by 

the society.   

     Our special guests were the speaker Hank Sauer and his 

wife Nancy.  Hank is a long-time friend of Gary Figgins, 

founder and owner of Leonetti.  He had many interesting 

stories to tell us and could have gone on for a long time.  

Nancy helped keep him in check. 

     Next Hank gave us some wine tasting tips as we tasted 

all five wines without food. The favorite wine at this point 

was the 2013 followed closely by the 2012 and the 2010. 

     We were then served a prime rib dinner with baby  

red potatoes and maple glazed squash and we tasted the 

wines again with the food. The discussion that followed was 

interesting and we took another vote. The favorite wine 

again was 2013, but by a huge margin. Everyone agreed that 

all of the wines tasted better with the food. Throughout the 

evening Hank wandered, visiting and chatting with people at 

all of the tables.   

     Comments were that people liked the experience of a 

vertical tasting and would like to have more of this type of 

event. The handouts and information provided by the 

speaker were excellent according to the attendees. It was a 

fun evening with lots of opportunity to socialize and enjoy 

the company of other members. 

     We ended the evening with a decadent chocolate  

dessert and an amazing view of a beautiful sunset over the 

Columbia River.       

 
     

 2013 Gamache Vintners Malbec, Washington (awarded 

“one of 50 best Washington State wines under $30) 

 2016 Bartholomew Winery Malbec, Washington 

 2016 Vino La Monarcha Malbec, Washington 

 2016 Bodega Catena Zapata Malbec, Argentina 

 2017 Fabre Montmayou Reserva Malbec, Argentina 

 2014 Château Eugénie Cuvée Réservée de l’Aïeul Mal-

bec-Tannat Cahors, France 

     Each “flight” of 2 wines will be paired with a wonderful 

appetizer-style item from the 3 Eyed Fish kitchen. And for a 

finale, there will be a fourth, dessert-style, wine – still to be 

determined – that will be served with the dessert – “Pig 

Candy!”  

     So, we hope you have already marked your calendars 

for Sunday, June 23. Now, time to send in your reserva-

tion coupon, page 5. We are limited to just 44, so don’t 

wait. Cheers! 

(Continued from page 1) 

Malbec: Washington vs. The World 

Wine Society Scholarships Awarded 
Cher Case 

Member, TCWS Board of Directors 

 

     Three recipients of Tri-Cities Wine Society scholarships 

were recently honored at the Washington State University 

scholarship dinner. Jordan Kirchhoff, Gabriel Crowell and 

Nicholas Workman were among those recognized at the 

event. While we were not able to talk with Jordan, we did 

learn more about Gabriel and Nicholas.  

     Gabriel is studying enology and chose WSU for the 

strength of its program and the opportunity to work with 

Washington grape varieties. He currently has a Syrah in  

production and is striving to optimize its flavor profile.  

Future plans include interning in Chile and France.   

     Nicholas, a Running Start student majoring in agriculture, 

is on track to graduate this month. He seeking employment 

in his field of study somewhere in Eastern Washington.  

Future plans include trying his hand at making wines,  

although he is not sure if it will be as a home winemaker or 

a commercial vintner.  

     Congratulations to these deserving students! 

Gabriel Crowell and Nicholas Workman 

Two of our Scholarship Winners 

 

mailto:judystewart11@gmail.com
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 2019 Membership Application or Renewal  

 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. 
 

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. 
 

 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*___________________________________ 

 Membership Reminders 

 Event Sign-Up Coupons 

Annual Meeting, Award-Winning Wines 
Sunday, May 26 

Members: $40 Guests: $50 

 

Limit: 48 (for wine event; no limit for meeting only) 

Number of members attending ___ 

Member _______________________________________ 

Member _______________________________________ 

Phone Number_________________________________ 

Email__________________________________________ 

Guest 1________________________________________ 

Guest 2________________________________________ 

 Check if Only Attending Business Meeting    
Note: Please provide phone & Email information! 

 Have MAST card; can help pour at the event 

 Available for other help   

Mail Payment with Coupon to: Tri-Cities Wine Society 

P.O. Box 1142      Richland, WA 99352 

Malbec: Wshington vs the World 
Sunday, June23 

Members: $55 Guests: $65 

 

Limit: 44  

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   

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 

Coming in August 

Sangria Tasting and a Picnic 
 
Join us Sunday, August 25, under the beautiful shade trees at Badger Mountain 

Vineyard & Winery, Kennewick, for a Sangria tasting and picnic! While we’re not  

100-percent certain, we believe this will be a “first” for the society, that is, a Sangria 

tasting.  

 

To celebrate what is thought to be this “first,” Tri-Cities Wine Society board  

members will be creating a variety of Sangrias for your tasting and enjoyment – and 

for your vote as to your favorite! In fact, research and creative work has already 

started on recipes. 

 

So, what a way to celebrate and “punch” out the end of summer! Remember, mark 

your calendars and think: Sangria!   
  

mailto:carolynewammann@gmail.com
http://www.tricitieswinesociety.com

