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 This will be the last time that I address you from this column.  As 
most of you know my term as president is at an end. Our bylaws state that 
the vice president steps up to become president and a new vice president is 
elected. I know that you all will fully support Elizabeth as you have me.   
 That brings up my next point. I can never thank you all enough for all 
the support and help you have given me these past two years. To be honest 
you all have made being your president a fun job.  There are really so many 
of you to thank that it would take the rest of this column to tell every one 
who you are. 
 I do want to thank the board both for their support and for the work 
that they do on behalf of the whole membership. Your board has often 
stepped up and produced an event out of thin air. At our last event a kind 
young man offered some accolades for my work as president. To which I 
ÁÇÁÉÎ ÇÉÖÅ ÍÙ ÔÈÁÎËÓȢ (Ï×ÅÖÅÒ ÉÆ ÉÔ ×ÅÒÅÎȭÔ ÆÏÒ ÔÈÅ ÂÏÁÒÄ ÁÎÄ ÔÈÅÉÒ ×ÏÒË ÍÙ 
service would have been much less successful. No one is ever any better 
than the people who support them. 
 Of course, I am still going to be around and for sure I am still going to 
determine how much wine you drink. I am sure that as long as I am vertical 
I will be tipping the wine bottles at our events. 
 This brings up another point. It has been almost two years since we 
have had a local wine maker for a sit down dinner event. We did do the 
wonderful barrel tasting at Camaraderie that Randy hosted but it has been 
awhile since we have had any of the peninsula wines in a dinner event. 
 Don and Marilyn Thomas are hosting an event that includes three of 
our local wineries. One is possibly a new one to most of you. It is yet a small 
producer of only red wines but they are very nice. I hope you will mark the 
calendar for April 25 for the event in Sequim at Lipperts. 
 We still desperately need some one to become our event chairperson. 
When you offer to fill this position please know that you will not do it 
alone. You will have plenty of help. 
  Not only from myself and the board but from all our member-
ship who has stepped up in these past two years to help. 
One last time, thank you all so very much. 

 Smitty 
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 OPES WINE EVENT #81 
 

Hosted by Don and Marilyn Thomas 

 
 �0�D�U�N���\�R�X�U���F�D�O�H�Q�G�D�U�V���W�R���H�Q�M�R�\���D���³�7�D�V�W�H���R�I���W�K�H���3�H�Q�L�Q�V�X�O�D�´���I�H�D�W�X�U�L�Q�J���Z�L�Q�H�V���I�U�R�P��
Christina James Winery and Sorenson Cellars both from Port Townsend and Harbin-

ger Wineries, Port Angeles.  This event will also serve to introduce you to Chef Brian 
Lippert. 

 

When:  Sunday, April 25th at 5:30 pm 

Where�������/�L�S�S�H�U�W�¶�V�����I�R�U�P�H�U�O�\���-�H�D�Q�¶�V���'�H�O�L�����L�Q���6�H�T�X�L�P����134 South 2nd Ave-
nue Sequim. 
Cost:   $55 for members, $65 for guests - Seating is limited to 35, so reserve early. 

Menu: 
Sorensen Cellars 2008 Viognier  - newly released will be our greeter wine and served with an an-

tipasto tray 

 

Harbinger Winery 2008 La Petite Fleur �± Shaved Fennel Bulb and Braised Mission Fig Salad 

with roasted pine nuts tossed in champagne and candied ginger vinaigrette; garnished with a 

warm roasted onion coulis. 

 

Christinia James  2007 Pinot Noir �± Filet of Salmon with a Pink Peppercorn and Pecan Rub, 

alongside wilted spinach greens in brown butter, and a tourney of roasted root vegetables finished 

with a mixed berry chutney and garnished with fresh berries 

 

Christinia James 2006 Sangiovese �± Pork Tenderloin Roulade of Italian Sausage, roasted red bell 

peppers and aged pancetta atop an herb roasted crostini and encompassed in a leek and caper 

coulis 

 

Christina James 2006 Cabernet Sauvignon - Roasted Petite Rack of New Zealand Lamb with a 

cave aged blue cheese crust, with toasted fingerling potatoes and zucchini batons; finished with 

an apricot and balsamic reduction. 

 
Harbinger Winery Raspberry Bliss �± Chocolate Three Ways 

 

***For details and reservations please contact Carol Peet at 360-457-4318. Limited 

to 35 people so please book early.  

Checks can be mailed to PO box 4081, Sequim, WA. 98382 


