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New Zealand: TCWS Annual Meeting

Kiwis Take On Pinot Noir Syrah 8 Washington vs. the World
Brett Simpson Sue McCargar

Member, TCWS Board of Directors Member, TCWS Board of Directors

Daylight saving time, spri nyah kg lpscipusredwine, jsdegarikedythe e, so
itds really time to get focWashi nhtameWisheikapPmiss Aipgn | as

Saturday, April 17, 2:00 to 4:00 p.m., Casa Vino, varietal. Syrah grapes turn into big, dark, intensely concen-
1970 Keene Road, Richland. | n | a s tEVOED n t h o&ir@ted wines with aromas and flavors of blackberries, black
reported that our event committee batted around several currants, roasted coffee and

ideas with regard to New Zealand Pinot Noirs, because they 2800 acres of Syrah grapes are planted in Washington. But,
have all been to New Zealand and each has their favorites. how do Washington Syrahs compare with the rest of the

| also reported that after due consideration, our committee Wor I d? Learn for yourself at
decided on an overview of New Zealand Pinot Noirs from 3 and luncheonSunday, May 16, 1:00 to 3:30 p.m.,

prominent regionsd Central Otago, Marlborough and Meadow Springs Country Club, Richland.

Wairarapad and had selected 5 of the 6 wines for the event. ~ Attendees will compare both Oldand New World
Therefore, during the past month my g[hair, Ambre Styles with wines from France, South Africa, Chile and

MacHugh’ and | have been trying to select a final wine. Australia, as well as Washington. Evan Goldstein, in his book

Ambre, who recently returned from several months in New Perfect Pairingse s cr i bes Syrah6s many
Zeal and, suggested obt ai ni nfFrutangdvegeasable: boysenbenrg wackcbeiry, Blackbery,

Martinborough, a subregion of Wairarag@erendipitously, black currant (cassis), black raspberry, black plum, prune,
was on a family trip to Boise and found a lovely prosgect fennel, black olive, bell pepper, citrus (orange), mulberry,
the Pencarrow 2008 Pinot Noir.  This is the second label stewed fruit, fruitcake

from Palliser Estate. The wines are recognized as being as 1 Floral: violet, tea leaf, mint, eucalyptus, menthol

impressive as many wineries top labels and are value for ~  Earth: dust, graphite, mushroom, charcoal, truffle

money. 1 Wood (oak): cinnamon, clove, chocolate, cocoa, smoke or
This Martinborough Pinot Noir was made with traditional  char, vanilla, coconut, toast, coffee

Burgundian techniques including a{ieementation macera-  § Other: peppercorn (white and black), sausage (roasted

tion, which allows wild yeast to initiate the fermentation and  meat), bacon, soy, leather, animal

a postfermentation maceration to ensure the complex tannin  Warmer climates tend to bring out the mellower flavors

structure. Tasting notes from the winery describe the wine of plum, while cooler temperatures spice up the wine. Old

as: 0Good red colour. | nt ewofdeSyrahs o Frincelemphasizd imense darksruitahd ¢ |

red and black berry fruits with a supple savoury note backeddistinctive smoky leather, bacon or meat characteristics with

(Continued on pagg) (Continued on pagé)
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. 2005 study in Iceland; and, a 1998 survey in the U.S. found
Apnl that wine drinkers are less likely to suffer from aggated
macular degeneration.

Presidentd
Ted Davis, TCWS President

I—%arta%s 'glosecades of research strongly suggests that
alcohol, and red wine in particular, can reduce the risk of
atherosclerosis and heart attacks by as much as 60 percent.
In 2007, a Harvard team found that men with hypertension
Wine Factoids can lower their risk of a heart attack by 30 percent by
drinking a glass or two a dagwine Spectator)

1  Which U.S. organization is the largest single buyer of )
winedno itdés not in Califor HPCOMNGEVENS s the Pennsylvania

Liquor Control Board, due to its monopoly of the
stateds al @edHurindrwhit Do douksotv r y . AS always, you are all invited to attend our monthly events.

N

About Wing? Of particular note:
1 Although not the largest purchaser of wine, what was { Ambre MacHugh,theeco hai r f or April &s
discovered in California on Aug. 19, 1833he dreaded Pinot Noir event, recently returned from several
and deadly grapevine disease, phylloxera, which, by the months Down Under. We are looking forward to
way, did not reach Washington StatBeekmanwine.com) hearing about some of her wine experiences.
1 In May the Society will hold its annual business meeting
Wine Term followed by a seminar and lunch at Meadow Springs
Country Club. The meeting is open to all Society
Do you know the definition f omemRegdeseryationgre nptnecgsgaryBytdor the
bottom of my Presidentds Mes sS§Mynar apddupch resesvatigaeeseguired, Come
and learn what the Society has done this past year and
. what is being planned for the year ahead. Then, learn
Tips for Men (Part 11) more about how Washington Syrahs compare with
. . . . . . others from various places around the world while
According to Karen.MacNell, a wine wr|ter, her_g is a brief enjoying a wonderful gourmet lunch.
crash course on traits of women who like specific wines:
1 The Pinot Noir drinker likes: nighttime, dancing, risotto, For mor e det ai | s, read the art.
French films; is opposed to pasteurized cheese singles; describing these and other upcoming events. As always,
and, her favorite piece of clothing is a little black dress. recommend signing up early so you are not closed out
The Pinot drinkerds favor prinestfedecadlines!s bitter sweet
chocolate and her gener al di sposition is moody é&
in a loveable way.
9 The Merlot drinker likes having friends over for dinner, Wine Quotes:
hiking and reading before bed. She is opposed to
pretentiousness and her favorite piece of clothingisa ¢ A hard drinker, being at the table, was offered grapes
bathrobe. Her favorite food is frozen yogurt and she for dessert. O0OThank you, 6 sa
has a general disposition of hapgylucky. from him, obut | am not in t
i The Cabernet Sauvignon drinker likes great literature, i N p(AnthelmesBrilla®SavarinThe Physiology of Taste)
ballet, expensive cars and solitude, is opposed to fake q  Blind tastings are to wine what strip poker is to
flowers. Her favorite piece of clothing is a custanade | 0 v(eermiBLynch)
suit. She likes to eat salmon and her general disposition
is diplomatic. (Note: Asomnia & The loss of smel nosed in a wine)

9 The Zinfandel red drinker likes Monopoly, late movies, O
water skiing and Harrison Ford. She is opposed to
showy jewelry and her favorite piece of clothing is a
khaki shirt. The Zin drinker likes a barbecued steak ang Welcome New Members
milk chocolate. And, her general disposition is ready fo
anything(K. MacNeil Wine Lovers Calendar)

Ladies,if you know of a similar set of traits for men who like Cathie Melde
specific white or red wines, please send them to me and wej Bill & Renee Root
publish them too!

Rick & Margaret Easter
Wine and the Human Body & Part 1

Joe & Gail Tarcza

Eyes 8 Moderate redwine drinkers run roughly half the
risk of developing cataracts as nondrinkers, according to a
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New Zealand: Kiwis Take On Pinot Noir 2 April Event Details ?
] ® New Zealand: Kiwis Take On Pinot Noir ®

by pleasant oak characters. The palate is full, round and g3 Event Chairman: Bett Simpson ®
lingering wi(tphwnf algeeconbnashia n ¢ e Event Co-Chairman: Ambre Mchu h
So, with the sixth wine now decided, the wines for our 3 Date: Saturdav. April 17 9 0|
New Zealand Pinot Noir tasting are: 2 Time: 2:00 to X"Oop m 2
f 2006 Quartz Reef Pinot Noir, Central Otago N Location: : S0 P ®
. . . )¢ Location: Casa Vino ®

1 2007 Peregrine Pinot Noir, Central Otago . 1970 Keene Road. Richland *
1 2007 Cloudy Bay Pinot Noir, Marlborough & price: Members $40: gue:sts $45 g
{2008 Sherwood Estate Pinot Noir, Marlborough g Limit: 48 ' %
1 2006 Schubert "Marion's Vineyard" Pinot Noir, & M Type: Wine education and tasting 2
Wairarapa @ Bring: Desire to learn ®

1 2008 Pencarrow Pinot Noir, Martinborough/ d Cutoff date: Saturday, April 10 Z
Wairarapa g Cancellation Policy: For a full refund, cancellation gy
Following is brief information about the 3 distinct areas & must be madéy phone to Judy Stewart, 627 -6579, &
representing our 6 wines: ° on or before Saturday, April 10. O .
i Central Otago dat4> south latitude, Central Otago Z

comprised of 4 distinctive sulegions separated by

mountains and deep gorgesttp:/www.otagowine.cor)i Taste Back:

Central Otago's Peregrine Wines have broken a 13 .

year Australian dominance Winestatenagazine's wine ORh!'ne Ran ger s. 6 Wh y t he
-of-the-year awards (November 2009). The Peregrine  Paul & Candace Gifford

Pinot Noir 2007, our selection for tasting, was named G2 Wine Consultants, LLC

grand champion in this widely read magazine, chosen

from 10,000 wines in the past 12 months. It is the first OWhere weeds wondt grow é gi
time a New Zealand wine has won the awandd(// saw the subject for the Socie
www.otagowine.com was piqued. This was one of the first events we have

1 Marlborough 6 the first Marlborough vines were attended in some time, and our expectations were
planted in 1973. It has now become New Zealand's exceeded and our taste buds delighted with the experience!
largest and bestnown winegrowing area. Worldwide The guest speaker, John Martinez of Maison Bleue

interest in Marlborough wines, particularly Sauvignon ~ Winery, Prosser, was very knowledgeable of the Rhone
Blanc, has continued to fuel that regional wine boom.  region and Rhonstyle wines. His passion to allow each

(http://www.nzwine.com/regions varietal to tell the whole story came through in his presen-
f  Martinborough/Wairarapa & Wellington is the tation and his wines. o0Grape
official name for the large region that occupies the at this event. It allows the grape to show its natural attrib-

southern section of the North Island. Wairarapa, on the utes without blending and interference from the winemaker.
lower eastern side of the region, is Wellington's only ~ As John stated, these are not the most elegant wines, but
wine district. Martinborough, as well as being a town, is they are very representative of their varietal.

also the oldest and bednown wine area within the From an educational aspect,
Wairarapa region. Pinot Noir is the region's most World vs. New World technigues helped clarify some of
planted and certainly most acclaimed grape variety. the differences. Maison Bleue is working toward an Old
(http://www.nzwine.com/regiods World style, and based on the wines tasted, John is doing an

Check the block; wedve go texcephosaljopi Thecomparigan hefween hVashington aned d 2
This event will feature light appetizers and palate cleansers French wines enforced the realization that with higihality
provided by Casa Vino. Andy Kafentzis, our host, is planningfruit, and an enthusiastic and driven winemaker, Washington
a suitably tasty selection of small bites to complement the —can produce worleclass wines.

wines. The palate cleansers of cheese, celery and bread allowed
So, d o n $aturddycAprd ¥ 2,00 to 4:.00 us to transition between wines. The beef stéwecipe from

p.m., Casa Vino, Richland, for a great opportunity to John and prepared by Gudrun Parker and Chef Brian

explore and experience how the Kiwis are taking on Pinot Hodgesd was a great finish!

Noir. We hope you can join us) The event was at the Memories at Sunset Event Center,

Richland, and weliccepted by attendees. This location was

a first for the Wine Society,
We were happy to see old friends, make acquaintances

with new members, and applaud the -ities Wine

Societyds efforts to bring gr

opportunities to its member©

EVOE March 2010
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TCWS Annual Business Meeting

Syrah 8 Washington vs. the World

Event Chairmen: Chuck and Sue McCargar
Sunday, May 16

1:00 to 3:30 p.m.

Meadow Springs Country Club
700 Country Club Place, Richland
Members, $50; guests, $60

72 for the seminar

meeting open to all members
Society annual business meeting;
Sitdown luncheon; comparative tasting
)4 Dress Code:  No blue jeans

& Cutoff date: Tuesday, May 11
Cancellation Policy: For a full refund, cancellation mu
:<>1 be madeby phone to Judy Stewart, 627 -6579, onor &
before ,Tuesday, May 11. O Q
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(Continued from pagi)
TCWS Annual Meeting

Syrah it Washington vs. the World

Date:
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Taste Back: Open That Bottle Night

Mary Binder
OTBN Co -Chair

Well, we did it! February 27, the Society joined other
wine lovers worldwide for the 11th annual OTBN. John
Brecher and Dorothy Gaiter, now formewall Street Journal
wine writers, started the
of friends, family and memories during which all of us finally
drink that Wine that is

John Brecher & Dorothy Gaiter

Following are event highlights:

peppery accents. In Australia, where Syrah is normally called]  New eventfi guests brought the wine

Shiraz, it is more fruiforward, with jammy, brambly, and
berry flavors and a minty accent. The climate tends to be
war mer in Australia than in
efforts show styles tending to be a combination of the old
and new, with the Syrahs generally a bit smoother than
those from France. What about South Africa and Chile? We
will have to taste and see, and then share perceptions!
Syrah is known as a very foddendly grape, well suited
to hearty dishes. Syrah goes well with grilled foédaeats
or grilled vegetables, stews and edish meals, pungent and
wild flavors, herbs, and barbecue. For classic Fraiyle
wines, the wineds peppery ¢c¢

corporating spices and peppers into side dishes, marinades,

glazes, sauces and condiments. New World wines, such as
those from Australia, exhibit generous black and red fruit,

Y New locationii The Barrel House Café & Wine Bar

and are very good with meat and fowl alike, especially wherj
accented by a choice condiment, such as fruit chutney.

On arrival, guests will be greeted with appetizers and a
taste of a sparkling Australian Shiraz. Then, the wines will b
served in 2 flights, each flight accompanied by a hearty food
serving designed to match t
dishes, while hearty, are also gourmet creations from
Meadow Springs Executive Chef Jason LaBarge. Then, the
afternoon will cap off with a decadent dessert. Watch for
more particulars about the wine and food in the né&xVOE.

Note: After everyone is seated there will be a
short Society business meeting to provide the
Boardds annual reports
activities, and to elect members to the Board mem-
bers. The meeting will also feature a presentation
on the 2009 Wine Festival and plans for the 2010
festival. The meeting is open to all ; the seminar and
luncheon require reservations.

We hope you plan to attend. With a limit of 72 for
the seminar and annual meeting, make your reservations
soonO

on t

event

ot her wi

i I:New meFmbersn WES R v Welc grn}ed new r’gembe{sea&d
sevardl fikéne w" e mb'e h%'dh% s e
Did we succeed? With close to 100 percent of guests prowd—
ing feedback on comment cards,
the question:
f Logistics + food + wine > great
Y Funevenfi nice chance to taste wines with stories
9 Different, interesting, interactive
1 Food was greafi we will be back for dinnefi a lot of _
h aflind d te& 15 sc &l h& maytagmed by i n-
Do it again? With overwhelmingly positive feedback,
definitely a consideration. Stay tunéd!
COMING THIS MONTH!
EVOE
E -Mail Address Change
For members receiving the EVOE s. The
and

other TCWS announcements viae -mail,
effective in May, the new EVOEe-mail address will
be:
evoenews@gmail.com

To help ensure a smooth transition
and test the new address,
the April EVOE
will be sent from both
evoe2go@aol.com
and
evoenews@gmail.com

WATCH FOR THE CHANGE !
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COMING IN JUNE
Sunday, June 27
Wine & Food of Campania

Mark Sunday, June 27, Canyon Lakes Villas Club-
house, on your calendar and join us for a fun Italian win
and food experience. You can save the cost of airfare a
the event will take you t
shores for a Napolitano culinary adventure.

The menu starts with a tomato bruschetta and a taste of
Italian sparkling wine served around the swimming pool
Lunch follows. A mixed seafood antipasto is paired with
elegant white wineé FalanghinandGreco di TufdNext

is a Neapolitan pasta and bean soup, with Parmesan
cheese condiment, paired withRosatavine. With the
mai n cour se, 0Br alauragmade,from
the nobleAglianiceed grape varietal. The finale is adde-
for dessert called
Fiano di Avelino

Falanghing a highguality indigenous white grape with
good acidity. It is thought to be the grape used to make
the most prestigious wine of the ancient world.

The Greco Bianagrape, as its name might indicate, was
imported from Greece around 600 B.C. when the Greek
colonized southern ItalyGreco di Tufie its bestknown
form and is a classic pairing with fish and shellfish.

Aglianices another higkguality Italian grape variety with
Greek originsAglianices a corruption of the Italian word
for Hellenic. It is grown primarily in the southern regions
of Campania and Basilicata. The wines made from Agliz
are big, concentrated wines with good acidity.

Fiands an interesting highuality grape variety that is
used to make~iano di Avellinbhese wines exhibit exotic
characteristics of honey, flowers and spice.

All the wines selected for this event are from 3 of the
Campania regionds top Vi
Gregorio, Mastroberardino and Terredora di Padlbo.
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SAVE THE DATE
Sunday, July 18
Wines of the Columbia Gorge
The Columbia Gorge ... for many, one of the most fascir
ing areas in the world an
treasure. 6 Now, along wit

scenery, this special area also boasts its own AVA
American Viticultural Are® and more than 30 wineries.

So, what better time to learn more about this area and
some of its more unique wines! Looking ahead, mark ya
calendar forSunday, July 18, 3:00 to 5:00 p.m., Best
Western Pasco Inn & Suites. Join the Society as we
learn more about this AVA and taste some of its wines.
Event chairmen are planning to focus on wines unique t
the AVA, but also are looking at including different style
more familiar varietals.

While the area was long known for its variety of fruits, it

has now gone from o0an und
an area al so or exlogsns zgerda
according to the Columbi a

of July 9, 2004, the Columbia Gorge Appellation becamg

federally designated grajgeowing region. The diversity of
grapes, the soil, [and] the elevation make the Columbia
Gorge a wonder ful pl ace f

Want to learn more about this very special AVA and its
wines? Join uSunday, July 18, Best Western Pasco
Inn & Suites. O
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