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Mary Binder  
  

      The countdown has begun … the wine is here; 
food pairing almost complete; and, your souvenir wine 
“passport” to Route 128 in final development. 
      Now, have you marked your calendar and made 
your reservation for Sunday, May 21? As highlighted in 
the March and April EVOEs, the Wine Society’s May 
event will feature wines from along California’s Route 
128 in Mendocino County’s Anderson Valley. Between 
the picturesque rolling hills dotted with vineyards, 
orchards and native growth, and one of the most 
spectacular stretches of California Redwoods you’ll ever 
see,  this special valley has much to offer – including 
some great wines.    
 Your planning committee has selected two 

sparkling, two white and four red wines from along 
Route 128 for your sampling pleasure. These will be 
paired with finger food prepared by the Tri-City Country 
Club’s culinary staff. The two sparklings are bruts from 
Scharffenberger Cellars and Roederer Estate – both 
well known for making some great sparkling wines. For 
whites, Navarro Vineyard’s award-winning pinot gris 

 
(Continued on page 3) 

On The Web at http://www.nwwines.com/tces/ 
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Floyd Hodges 
 

 Since entering the scene as Washington’s first 
Hispanic winemaker in 1999, Victor Cruz has distin-
guished himself and Cañon de Sol Winery by con-
sistently turning out high-quality, award-winning 
wines.  His syrahs have been particularly outstanding, 
winning accolades far and wide. 
 
 Our June tasting, at Cañon de Sol Winery, 
will feature a vertical of these unique syrahs.  This 
vertical tasting will cover from the first release in 
1999 through the 2003 release.  This is a great oppor- 
tunity  to taste and compare great wines that are diffi-

(Continued on page 3) 
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Event Chairs: Don and Mary Binder, Judy Stewart 
 
Date: Sunday, May 21, 2006 
Starting Time: 3:30 to 6:00 p.m. 
Location:  Tri-City Country Club, Kennewick 
Price: $30.00 members, $35.00 guests 
Limit: 60 people 
Type: Tasting with finger food, plus winery and area infor-
mation  
Cut-off Date: Tuesday, May 16, 2006 
Cancellation Policy:  For refund, cancellation must be 
made by phone on or before May 16. Call Judy Stewart at 
627-6579 to cancel. 

Chuck and Sue McCargar at 
Navarro Vineyards 
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Floyd Hodges 

 
 In Hindu mythol-
ogy, the goddess Shiva is 
both creator and destroyer.  
However, for mortals, de-
struction is much easier 
than creation, something 

that the new director of the Washington Wine Commis-
sion should have considered as she approached her first 
Taste Washington. 
 
 Over the years of its existence Taste Washing-
ton had grown into one of the country’s premier wine 
events, largely as a result of creative management on 
the part of a previous director.  Sadly, in just one year, 
the new director has bombed Taste Washington back 
into the stone age and has provided a much diminished 
event at a much higher price. 
 
 Gone was the wonderful food that had charac-
terized past events.  What little food provided was hard 
to find and in short supply.  They didn’t even provide 
bread or cheese.  In place of food they doubled the 
amount of wine available.  Not a good prescription for 
responsible tasting or for appreciation of the wines.  In 
its present form, the event should appeal mainly to peo-
ple who want to see how much wine they can put down 
during the available time. 
 
 Gone was the spacious Exhibition Center with 
room to move around and an ample sitting area.  In its 
place was an industrial cavern in an industrial 
neighborhood, hard to access.  It was crowded, dis-
jointed, and seemed more appropriate for a tasting of 
moonshine rather than fine wine.  It made for a much 
less enjoyable experience. 
 
 In the past I have been a strong supporter of 
Taste Washington, encouraging everyone who could to 
attend and enjoy a great event.  After this year, unless 
serious changes are made, I will not attend again and 
certainly will not recommend that anyone else do so. 
 
 There is a saying that “all good things must 
end”; however, this end was totally unnecessary and, 
from my current point of view, unforgivable. 
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Look in the next EVOE for details about 

this event 
 

 
 

Renew Your Membership Now:  fill out 
the coupon on page 5,  or contact Marieca 

Davis at marieca1@verizon.net 
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From left: Candy and Paul Gifford, Chuck McCargar, Sue 
McCargar (front), Lois McGuire (right) 
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cult, if not impossible to get.  Victor’s total production 
is about 650 cases per year, so his wines are not abun-
dant, even at first release, and certainly not 5 years af-
ter.  In addition, as an introductory wine, you will get a 
chance to taste Victor’s new Viognier, his first white 
wine release. 
 
 The tasting will be organized as a sit down 
seminar, with Victor taking us through the tasting, pro-
viding details about the wines, winemaking, and the 
winery.  After you have had a chance to evaluate the 
wines, an array of cheeses will be made available to try 
with the various wines.  Only bread and water will be 
available during the directed tasting to allow a better 
evaluation of the wines. 
 

 Here is a 
chance to sit down 
with a talented wine-
maker and sample 
great wines that are 
rare and will soon be-
come unobtainable.  
This is a unique oppor-
tunity, so don’t miss it. 

 
 
 

(Continued from page 1) 
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and Esterlina Vineyards and Winery’s chardonnay 
are awaiting your sampling. And for reds, tasters will 
be able to sample a Navarro petite syrah; pinot noirs 
from Esterlina and Goldeneye Winery; and a Claudia 
Springs Winery zinfandel. 
      If these wineries are new to you, here are some 
“teasers” to hopefully pique your interest even more: 
Scharffenberger – its history “begins in 1981 in the 
heart of Anderson Valley”, and despite name and 
owner changes, “what have remained consistent are the 
quality and the original philosophy behind the 
winemaking;” Roederer – “has established its 
reputation as one of California’s premier sparkling 
wines, true to the heritage of excellence and style of its 
French forebears;” Navarro – “customers swoop down 
on the new releases at one of this valley’s pioneer 
wineries;” Esterlina – “quietly making wines that are 
too good to ignore;” Goldeneye – bringing “the 
tradition of viticultural excellence established by 
Duckhorn Vineyards in the Napa Valley to the 
Anderson Valley;” and, Claudia Springs – 
“sensational zins. Have we got your interest? 
     OK, now to give you a wine expert’s view of 
this area, you may want to check out Paul Gregutt’s 
April 19 column in The Seattle Times. For those not 
familiar with Mr. Gregutt, he is the author of Northwest 
Wines and has a weekly wine column in The Times. His 
April 19 column, “No need to break the bank for these 
pinot noir finds,” discusses skyrocketing pinot noir 
sales across the country and has a section entitled 
“Mendocino surprises.” 
      Quoting from the article, “Mendocino County 
is usually not the first place you think of when hunting 
for great California pinots. But maybe it should be … 
A tasting of eight different Mendo pinots, selected by 
the Winegrowers Alliance to showcase the diversity 
and quality of the region, accomplished just that.” 
      Mr. Gregutt mentions Claudia Springs, saying, 
“This excellent producer first impressed me a decade 
ago for their sensational zins; now that the estate 
vineyard has kicked in, their pinot is proving to be 
equally appealing.” He also mentions wines from 
Goldeneye and Navarro. 
      What perfect timing for the Society’s May 
event! Your planning committee is anxious to share 
these wines and some interesting food pairings with 
you. We hope you can join us! 
      So, whether you want to learn more about 
Route 128 and its wines, vineyards and wineries, just 
want to enjoy an afternoon of wine tasting and 
friendship, or want to do both, we look forward to 
seeing you Sunday, May 21, at the Tri-City Country 
Club as we travel California’s Route 128. 

(Continued from page 1) 
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Vertical of Syrahs at Cañon de Sol 

Event Chair: Nancy Beitel 
 

Date:  Thursday, June 15, 2006 
Starting Time: 7:00 p.m.  
Location: Cañon de Sol Winery,  
    46415 E. Badger Road 
Price:  members $32.00, guests $38.00 
Limit: 36 
Type:  Sit down tasting 
Bring a sharp palate and desire to learn and enjoy 
Cut-off Date:  Friday, June 9 
Cancellation Policy:  For refund, cancellation must be 
made by phone to Judy Stewart at 627-6579 on or be-
fore June 9.  

Victor Cruz 
Photo: Courtesy of Cañon de Sol 

 
Note: The food 
provided is not 
a substitute for 
dinner and at-
tendees should 
make every ef-
fort to eat be-
fore the tasting. 
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Van Ramsdell 
 

 Keep Sunday evening July 16th open for a 
sampling of first and second label wines from local 
and California wineries.   I don’t mean comparison of 
good stuff and not good stuff.  The event committee is 
looking for wines where both the first and second la-
bels are good.  For example, two wineries at or near the 
top of the list are Woodward Canyon and Cave B.  
While the format for the tasting isn’t firm, it is likely to 
involve the winemakers and blind tasting.   Winemak-
ers will explain their rationale for making wines under 
two (or more) labels; it isn’t always to create wines in 
different price brackets.   
 Will you be able to tell the first label wine from 
the second? Join us and find out! 
 

(�����.��,����
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Floyd Hodges 

 
We have all heard about the so called “French 

Paradox” and red wines.  As an aside to this issue, the 
March 2006 issue of Scientific American has an inter-
esting article on the genetic basis for extending life 
span.  Much current work has centered on genes that 
are activated by stress, such as food deprivation, and 
that act to mitigate the effects of aging.  This is a very 
ancient mechanism and can be traced from mammals at 
least as far back as yeast.  The point of interest here is 
that resveratol, a molecule found in red wine, is a po-
tent activator of the Sirt1 gene implicated in the slow-
ing of aging.  Here’s to you kid, in vino veritas. 

 

'�������/���'�������/���'�������/���'�������/���� ���
Compiled by Dominique Vetrano and Lois 
McGuire—and their little wine helpers....����

��� � his wine region in New Zealand accounts for more 
than 50% of all wine grapes grown in that country. Can 
you name it? 
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Answer: Marlborough 
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				 atch each wine-producing island with the grape(s) 
it is best known for. 
 
1. Tasmania  a.nero d’Avola 
 
2. Madeira  b. merlot and cabernet franc 
 
3. Long Island  c. sauvignon blanc 
 
4. Sicily  d. bual and malmsey 
 
5. New Zealand  e. pinot noir 

Answers:1e,2d,3b,4a,5c 

����

0������������ ��.
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0+�0+�0+�0+�Should an old wine be allowed to breathe in its 
glass after it’s been poured? 
 

%+�%+�%+�%+�No. Just the opposite is true. Once an old wine is 
poured, you should start tasting it immediately. It’s a 
fascinating fact that very old wines (wines that are 30 
or more years old) often taste extraordinary in the first 
few minutes but after 10 minutes or so begin to fade, 
and after 30 minutes may simply “die” and taste life-
less. 

���3��#���$���3��#���$���3��#���$���3��#���$� ���

	�� ���"��
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�������'���� ���
Few foods are better suited to the whole range of red 
wines than mushrooms. The perfect blend of meaty 
texture and earthy flavors, mushrooms complement 
earthy reds especially well. Examples include Bur-
gundy, Bordeaux, the wines of Italy’s Piedmont re-
gion, and Spanish reds such as Rioja– not to mention 
pinot noir and syrah from Oregon and California. 
Try to use wild mushroom varieties– fresh or dried– 
in your favorite recipes. They underscore the flavors 
of wine more intensely. Who says red wine should 
only go with meat? 
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(**) Events organized by Tri-Cities Wine Society (TCWS) 

 
Maryhill Winery Mother's Day Weekend Open House, May 7-8, Goldendale, WA. Maryhill will be sampling a broad 
selection of dry white, sweet white, dry red, and sweet blush wines. Bring mom and enjoy live music. Location: Maryhill 
Winery. Hours: 10 a.m. - 6 p.m.. Cost: Free. Call 877-627-9445, e-mail maureenl@maryhillwinery.com or go to 
www.maryhillwinery.com  
Spring Release Weekend, May 5-7, Walla Walla, WA. Spring Release Weekend highlights the first release of a new 
vintage. Valley winemakers are on hand to introduce their new wines and describe the process. Many of wines can be 
found only by visiting the wineries and tasting rooms. Hours and festivities vary depending on winery. Location: 
Wineries of the Walla Walla Valley. Call 509 526.3117, e-mail robbi@wallawallawine.com or go to 
www.wallawallawine.com.  
Toast to the Northwest, May 13, Seattle. This regional wine festival and competition features wines from Washington, 
Oregon and Idaho. The competition is a consumer's choice award where winning wineries will receive a medallion to take 
home and the option for a contract with the UW to supply the "preferred" wine of the University for one year. Location: 
Dempsey Indoor Facility. Hours: 1-5:30 p.m. Cost: $40 /$60. Contact 206.543.2920, e-mail toastnw@u.washington.edu 
or go to www.toastnw.com.  
Wine Yakima Valley Showcase of Wine, May 15, Seattle. Yakima Valley wines will be presented by the vintners who 
created them. This event sold-out last year. Location: The Palace Ballroom, 2100 Fifth Avenue. Hours: 6- 8 p.m. Cost: 
$40. Call (509) 965-5201, e-mail info@wineyakimavalley.org or go to www.wineyakimavalley.org.  
2nd annual Lawn Party & Wine Fest, May 20, Quincy, WA. Local and Washington select wines will be featured at the 
second annual Lawn Party & Wine Fest The event is themed around old-time lawn parties, a "simpler time when 
afternoon socials brought friends together." Catering will be provided by Idle Hour Cafe in Quincy. There will be 
featured art and live jazz music both inside and on the grounds the Reiman-Simmons House, a 1904 farmhouse listed on 
the Washington Historic Register and under restoration. Proceeds from this event will be used toward a matching grant 
that will allow the first and largest phase of the restoration to occur, with the goal to raise over $2,000. Hours: 2-6 p.m. 
Cost: $35 per person. Tickets are available at (509) 787-3757, by mail with check to QVHSM, P.O. Box 1003, Quincy, 
WA 98848 or by visiting the Quincy Chamber of Commerce.  
Platinum IV Wine Dinner , May 20, Yakima, WA. The fourth annual Platinum IV Wine Dinner features the 17 wines 
from "Best of the Best of the Northwest," including the 2003 Vin du Lac Cabernet Franc, which garnered top honors in 
the Wine Press Northwest Platinum Competition. Six-course dinner prepared by executive chef Jennifer Johnson, and 
Wine Press Northwest editor-in-chief Andy Perdue serves as MC. Mingle with winemakers, dance and enjoy the music 
afterward. The event, conducted by the Yakima Enological Society is held at the Howard Johnson's Yakima Gateway 
Hotel. Hours: 6:30-9:30. Cost: $85. Call 509-910-3347, e-mail mikelibbee@earthlink.net or go to www.yakimawine.org.  
**California Route 128 Wine Adventure, May 21, Tri-Cities Country Club in Kennewick, WA. Featuring wines 
from along Route 128 in Mendocino County’s Andersen Valley. From 3:30 to 6:00 p.m. $30.00 members, $35.00 guests 
Visit Tri-Cities Wine Society web site at www.nwwines.com/tces (p,1,3) 
Spring Barrel Tasting, May 26-29, Sequim, Port Angeles, Port Townsend, Bainbridge & Whidbey Islands, WA. The 
11-member North Sound Wineries Association and Greenbank Farm, a wine specialty shop, invite the public to sample 
upcoming releases straight from the barrel. Tickets for this self-guided event can be purchased online or at any 
participating winery. Ticket holders are entitled to a commemorative wine glass and complimentary wine tastings. 
Location: North Sound Wineries. Hours: 10 a.m. - 5 p.m.. Cost: $20.00. Call 800-785-5495, e-mail or go to 
www.northsoundwineries.org   
Wine Odyssey: In Depth, May 26, Ellensburg, WA Amy Mumma's Central Washington University World Wine 
Program also offers a series of consumer short courses. The final class, "Wonderful Washington," begins with a lecture 
by Mumma on the wine regions of Washington, followed by a "walk around tasting" featuring 20 Washington wineries. 
Attendees will meet winery representatives. Regional hors d'oeuvres will also be available. Location: Student Union 
Building Rec Center Ballroom. Hours: 5:30-7:30 p.m. Cost: $35. Email her at MummaA@cwu.edu or visit 
www.cwuce.org/wine-education/  
Vintage Walla Walla, June 3, Walla Walla, WA. Visit and taste with more than 40 valley winemakers, enjoy fine 
cheeses and artisan breads while you view art provided by the Blue Mountain Arts Alliance. As you enjoy these wines, 
bid on unique large format bottles during the silent auction and four one-of-a-kind lots donated by winemakers and 
growers during the fast-paced "Flash Live" auction. Location: Reid Center, Whitman College. Hours: 4-7pm. Cost: $125/
person includes etched Riedel glass. Call 509-526-3117, e-mail robbi@wallawallawine.com or go to 
www.wallawallawine.com.  
Four Seasons Jazz Concert Series, June 11, Turner, OR. The second in the series show features pianist Tony Pacini 
with the legendary Mel Brown on drums and Scott Steed on bass. Bring your family and a picnic lunch. Reservations are 
encouraged. Location: Willamette Valley Vineyards. Hours: 3-6 p.m. Cost: $18. Call 1-800-344-9463, e-mail 
info@wvv.com or go to www.WillametteValleyVineyards.com.  


