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Sue McCargar 89

Great food and bubbles galore at the festive Allied Art$
Gallery in Richland. What more could you ask for?
This December’s tasting will feature some wonderful
sparkling wines from select states in the U.S. Did yo
know that sparkling wines are made in a wide variety
of styles? We most often think of Brut, but other styles

include Blanc de Blanc, Blanc de Noir, Rose, and even

red sparkling wines. Extra Dry, Cremant, and Demi- Ted Cress

Sec are all terms used for sparkling wines that exhibit _ _ )
sweeter flavors. The January tasting event will focus on Malbec wines

and the South American Wine Industry. Driven by

We will taste several different types of sparkling winesincreasing Argentinian exports of increasingly high
matched with appetizer style foods to complement thequality wines, Malbec is emerging as a new star in the
characteristics of the wines. As mentioned last monthWine world. Declining in popularity and production in
no wine goes better with a wider spectrum of foods ~ France due, in part, to sensitivity to frost and a pen-
than sparkling wine. The bubbles, combined with the chant for poor fruit set, Malbec found a home in Argen-
slightly toasted yeast components, make it a refreshin§n@ when introduced in the mid 1800s. Producing a
partner with all kinds of flavors. You can have it witn Wine of dark inky color and a body and character some-

eggs for breakfast or brunch. It goes great with snackWhere between Cabernet Sauvignon and Merlot, a Mal-
bec can be robust and flavorful yet velvety on the pal-

(Continued on page 3)  gte. If you are familiar with Malbecs you are already

interested in this tasting event; if you are not familiar

MMERLLEILLBERZEZEIRZEREEERREREZZ it Malbecs, this is your opportunity for a delightful
4 and enlightening taste experience.

Event Committee: éandy Gifford, Sue McCargar pd Malbec is the most widely planted grape in Argentina
Date: Friday, December 8, 2006 and the third most widely planted grape in Chile (see
Starting Time: 7:00— 9:00 p.m. the insert map identifying Argentine viticultural areas)
Location: Allied Arts Gallery in Richland The differences between the use of Malbec in the two
Price: members $27.00, guests $30.00 countries, however, is significant. In Chile, Malbec is
Limit: 50 _ _ _ largely used for blending with only limited varietal bot-

o Wigen sineiEl Sy [FeRtE—Te e Iee iy tlings, whereas in Argentina it is the most common
Sile Sl Ul varietal, produced for both table wines and for high

Py Cut-off Date: Thursday, November 30 lit ts. A tinian Malb inted t
i Cancellation Policy: For refund, cancellation must be quality exports. Argentinian Vialbecs are vinted 10 go

8 made byphone o Judy Stewart at 627-6579 or before pq With food, in particular with roast meats and notably
k4 November 30
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Floyd Hodges

November 11 is rapidly approaching; do you have
tickets???

The Tri-Cities Wine Festival is certainly our largest
and grandest wine event of the year. This year will b
the 28" for this wonderful event. It has always been 3
lot of fun; however, Blaine Hulse, the Festival Chair,
his committee and the Wine Society Board of Direc-
tors work hard to make it better ever year. However,
this is all for nothing if you don't join in and support
the effort.

This year we have the usual grand tasting at the Red
Lion in Pasco on Saturday evening, a wonderful Fri-
day evening gourmet dinner at the Tri-Cities Country
Club, and a unique and interesting Seminar Saturday
morning. All of this happens only once a year, so
don’t miss this great chance.

By now you should have received a ticket brochure im

the mail. If you have misplaced it, or need more in-
formation, check out our Society web site at
www.nwwines.com/tcessf the Festival web site at
www.tricitieswinefestival.com

Book a room and make it easy for you. I look forward
to seeing you there, enjoying another wonderful and
successful Festival

February, 2007
# $% &
Sharron Ferrigno

Like most wine drinkers, you probably think the magic

in a glass of wine is due to the winemakers’ talents
she or he has to have a great raw product to produ

eqreat wine. In February 2007, we will begin a serie

Seminars to acquaint us with some of the vineyards
the Northwest, many of which have made various *
Ten’ lists. The first will be Seven Hills Vineyards.
Our speaker will be Chris Banek, the vineyard man
ager. He will explain the importance of water mana
ment, nutrition and other aspects of his job, while w
sample wines from some of the wineries who use
Seven Hills grapes, which include Amavi, L’'Ecole,
Tamarack and Pepperbridge. We hope to have on
the winemakers present as well.

This is a truly fascinating topic, so watch for details
next month.
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Look in the next EVOE for details about

this event
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(Continued from page 1) (Continued from page 1)

foods. Do you ever have sparkling wine with dinner? Empanadas Mendocinos.
We do. It can be a great match for seafood, beef, you
name it, and can be a nice change from the usual stillThe January tasting event will feature several award-
wines. winning Argentinian Malbecs (Andeluna, Alamos and
Trapiche Broquel are a few that make this list) that will
Don’t miss the chance to experience this diversity of be tasted along with Cahors (French), Chilean and
excellent domestic sparklers and enjoy some savory Washingtonian Malbecs. In France, Malbec is also
tidbits to go along with them. You may come away known as Cot and Auxerrois. Malbec is being pro-
with new ideas for your holiday or anytime parties or duced in Washington by only a few wineries at this
meals. time, including Kestrel and Bodega Turner. From a
cost point of view, you do not have to spend a lot for a
guality Malbec. While some award winning Argentin-
ian Malbecs may cost over $50 a bottle, many are rou-
tinely available for around $10 — a “buy” by any stan-
dard.
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Sparkling wine will turn any party into a celebra-
tion! Are you interested yet? To entice you, here
more information on the wines and foods that yo
will taste.

Domaine Ste. Michelle 2000 Luxwill be
served as you enter. This is Domaine Ste. Mi-
chelle’s vintage sparkling wine. The grapes for
Luxe wines are picked during a specific year ang
then aged to develop extra complexity and depth.

Cave B Sparkling Blanc de Bla(washington)
will be served with snack food such as party mix
maple chili popcorn.

From California, thel 2001 Vintage Brus fea-
tured along with quiche squares.

Argyle Brut Rosds from the Dundee Hills in
Oregon. Try it with bite-size crab cakes.

For something more unusual, try therbel
(California) Red Sparklinwine. It will be matched

is A special feature that will be of interest to everyone
will be Michael Turner of Bodega Turner Winery in
Waitsburg. Michael will talk about Malbecs and how
the Argentinians focus on the pairing of this wine with
traditional foods. Michael will also introduce his own

e Malbec from Bodega Turner. Please see the accompa-
nying sidebar for a bit more information about Michael.

As Michael points out, the Washington environment
closely resembles the Argentinian environment for viti-
culture, making a natural link between the two areas
thru this grape. As a result, Argentinian growers and
winemakers have visited Washington and vice versa.
Bodega Turner’s consulting winemakers include Fa-
bian Timi of Mendoza, Argentina and Caroline Bon-
ville of France (St Emilion).

In summary, the January event will feature about 8
with beef rollups wines and heavy hors d’oeuvres selected to comple-

From New Mexico, a state we don’t usually ment the wines. After being educated on expected dif-
think of as a wine area, pASEEEEEERIIIIIIIIAIITIREARERIRERZ2, ferences between Argen-
comes the superbruet 4 / % tine, French and other
Blanc de Noirserved with

DPOPIPPPPP P

[4 Date: Sunday, January 21, 2006
2 Time: 3:00 to 5:00 p.m.

%@01+2 3¢ 34 Malbecs, don’t be sur-
bacon-wrapped dates. Event Chair: Ted Cress; Co-Chairs: Chuck and Sufy prised for a test to fol-

The sweetest sparkling McCargar M low. All-in-all this is
wine is also from California _Shaplng_ up to be a most
Schramsberg Cremant ) Interesting couple of

' [ 54 hours, with the potential

gﬂzggreeﬁiy#gﬁp ?:)Smrga;ﬁ Location: Richland Community Center 2 that your palatepis going
be surprised... By Price: members $25.00, guests $30.00 4 to be broadened by wine
) and food. Attendance

i{ Type: Social/Festive
® .

Py Bring: 2 glasses each
i Cut-off Date: Wednesday, January 17 i up early.
i Cancellation Policy: For refund, cancellation must be i
Z made byphone to Judy Stewart at 627-65319 or before 2
M January 17. g
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/ 0 The wines were pretty easy, and once chosen we only
’ had to make the final order. The tapas were another
Ted Cress story. When we first tested the wines in early July, we
also tried out some tapas recipes along with some
Michael Turner, owner of Bodega Turner Spanish supplies we had ordered such as Spanish cho-
Winery in Waitsburg, will be the featured rizo and Serrano ham. It went well, and we had worked
speaker at the January Malbec Tasting event. Mi-  out a final list for the tasting in September. Now | have
chael will talk about his experience in Argentina, bothto tell you, I've been to many bars serving tapas in
culturally and in the wine industry with a focus on Spain. The bars are covered with hundreds of these de-
Malbec wines produced there. Michael's backgroundlectable, bite-sized morsels. But when it came to pre-
includes the study of Molecular Biology and Environ- paring tapas for 40 people for the tasting, even with all
mental Chemistry at Portland State University and thehe preparation we had done, what a lot of work! Mak-
development of enzyme products for wine produc- ing these small portions means lots of cutting and slic-
tion. He has worked internationally in wine produc- ing, putting the tapas together with a toothpick, and
ing regions in Central and South America, Australia, placing it on lots of serving dishes. Nothing was very
New Zealand and France as well as the U.S. Subsedifficult, but there was some cooking and lots of assem-
guent to living in Argentina, Michael and Holly bling, and it all had to be done at the last minute so that
Turner established their own winery, Bodega Turner everything would be fresh and not dried out. Your com-
in 2001. In 2006, Michael purchased a 120 year-old mittee spent pretty much all day Saturday and Sunday
building in Waitsburg and has renovated that buildingpreparing the tapas for the Sunday evening tasting, and
into a modern winery. The grand opening of the new| have a new-found respect for those that make them on
Bodega Turner building will be during the Holiday  a regular basis in the Spanish cafes and bars. That be-
Barrel Tasting Weekend,, December 2-3 , so come ing said, the tapas were delicious. These were authentic
and get acquainted. tapas, simple yet elegant, with fla-
vors and textures that whet the ap-
petite. The tapas and the wines
went together extremely well, even

/ the fish-or seafood-based tapas and
David Vetrano the red wines.
o All-in-all, 1 felt a lot of satisfaction at the end of the
The September event was called An Evening in evening. The attendees enjoyed themselves, the wines

Spain: Tempranillo and Tapas, and it was organized gnd tapas made for a convivial atmosphere, and we the
by Dominique and myself with lots of help from Lois  organizers felt like we had put on a quality event. We
MacGuire along with Sue and Chuck McCargar. Mosicoyidn't have done it without a lot of work, and |
tasteback articles are written by someone in atten-  \yoyd also like to recognize the support from Gudrun
dance who gives their impression of the tasting. This parker and Kestrel Vintners for purchasing and subdi-
will be a bit different, written from the point of view viding the cheeses so we didn't have to buy 6-pound

of an organizer. blocks, and from Big John Caudill, who helped us with

_ the very special purchase of the Abacela Tempranillo.
The real work began several months before, back in

May and June. As you well know, Spanish wines are
not easily found in the Tri-Cities, so after some re-
search with K&L Wines | decided to go with the ma-
trix of Tempranillo-based wines described in previous
articles. The idea was to try different Tempranillo
wines side-by-side, changing one basic characteristic
with each new wine. It was a lot of fun trying to put
the matrix together, and | ended up buying a case of
wines to test before making the final selection. | have
to say that this was a splendid lineup of wines. The
mixture of fruit and earthiness of Tempranillo came
through in these wines, and each one was full in the
mouth with and delightful to the nose.
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