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First may | remind you that it is the time of year to renew your OPES membership.
The dues primarily pays for insurance we are required to carry, it is high as all insurance
to be now days so please get your membership renewals in as soon as possible. Thank

In reflecting on the past years events | have to say that in most cases we were successf
speaking from my own point of view of course and if anyone feels otherwise | sure woulc
you to let us know. In fact with this newsletter | am going to institute a new policy. We ar
ing to add a new column to the newsl ett
Dale Wyngaert with this announcement and adding more work for him. Thanks Dale. Wk
long sought feedback from our membership and hopefully this will be one way of accom-
plishing it. We really want to present events that are both informative and entertaining w
the same time as inexpensive as possible. Along with that we don't want our members ti
as hard as they have for some of the past events. It is a little discouraging for our memb
have to prepare our meals, especially w
which has been the case in past years.

We had a couple events this past year i
Thanks to the Ewingdés and the Gronau' s,
year the Henry's. In every case these were fun and exciting events. When we don't have
to spend money on a place we can spend more money on WINE. You have to admit tha
plus!!

This month our distinguished past President, Randy Riggins is hosting an event with
Long Shadows Vintners. You can find the information about this unusual presentation by
going towww.LongShadows.comYou will find this quote on their web page.

"Founded by Washington wine pioneer Allen Shoup, Long Shadows is a collection of
ultra-premium wines created by internationally acclaimed winemakers from the major
wine regions of the world. Each winemaker is a part owner in this unique winery
dedicated to producing individual wines that showcase the viticulture excellence of
Washington State's Columbia Valley."

This event will take place at Cbéest Si
upcoming events in this newsletter.

Pat Nix did her usual wonderful job in presenting our Holiday Celebration event with her
Port and Champagne tasting. Once again, thank you Ms. Nix. What would we do with ot
you? Also be sure and sign up early for the upcoming event with Thurston Wolfe
presented by Carol and Bill Peet.

HAPPY NEW YEAR!

From Your President *@ * ]J/\
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Smitty Lebkeucher
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IPCOMING EVENTS

O.P.E.S. No. 79:Casting a Long Shadow t C 0 e AtFull®innefEoemt
Eriday January 22, 2010 5:30 to 8:30 pm

OPES is proud to prese@asting a Long Shadgw a wi nemaker 6s di nne
on Friday, January 22, 2010his event is produced by past president Randy Riggins and will 1
ture winemaker Gilles Necault of Long Shadows Vintners in Walla Waltee Long Shadows pro-
ject, founded by Washington wine visionary Allen Shoup, is a collection ofpriéaium wineries
comprised of internationally acclaimed winemakers from the major wine regions of the
world. Each winemaker is dedicated to producing a single wine that showcases the viticultur
Washi ngt onos Cohitp/Mdndsf@adovadoh/sineriet.S)@eda 2007 Long Shad-
ows was honored with the prestigious fiWin
zine. The wines we are drinking:

2006 Chester Kidder Caber- Gilles Nicault & Allen Shoup RP 93 WE 91 WS 90 $50
net/Syrah

2006 Saggi Sangiovese/ Giovanni & Ambrogio Folonari RP 92 WE 90 WE90O  $45
Cabernet

2006 Feather Randy Dunn RP 93 WE 91 $60
Cabernet Sauvignon

2008 Poet 6s L e ArminDiel RP 91 WE 94 $20
Riesling

2005 Poet 6s L e dpninDiel Not Rated $50
Late Harvest Riesling Sold Winery Only

RPO Wine Advocate W8 Wine Spectator W& Wine Enthusiast

As you can see these wines are well thought of and not inexpeige/euill be enjoying 34 oz
pours of the red wines with our dinner which is almost twice the amount of our average OPE
tasting.

Located east of Port Angeles on Hwy 101 directly across from the Deer Park Cén®a s t
i's the Peninsulaébés premier French Restaur

a warm ambiance on a par with any fine restaurant in the North@eaters Norbert and Michelle

Juhasz classic French cuisine has been twice featured and highly rated in Sunset Mabazine
amazing four course menu for this event is specifically planned to pair with our Long Shadoy
winesd a sure delight.Seewww.cestsiborfrenchcuisine.com
Joe Eurg, a superb guitarist and owner of The Wine Seller in Port Townsend, will entertain us
instrumental jazz, classical and some of his own original compositlbties combination of great
wine, food and music does not g eloewyl alapo haveoor-
der sheets on hand to order available Long Shadows wines with, of course, our OPES 10%
case) discount.

The banquet roordoors will open at 5:30 pmfor OPES members and guestEyou arrive early,
enj oy the cocktail | ounge and Norbertods ¢

Due to unforeseen circumstances, this newsletter is late in getting published. This was a wo
event, with wonderful wines, excellent and delicious food and outstanding music. A more det
review will be in our next newsletter.
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http://longshadows.com/wineries.aspx
http://www.cestsibon-frenchcuisine.com/
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Saturday October 24th
We greatly appreciate members opening their homes to OREfecial
note from our hostess

The October event was held in our home with 25 in attendavieebers broughtheir favorite
wines to share along with delicioappetizers, all varied and beautifully presented. Since we
weren't sitting at tablegveryone mingled around the room chattifigwas obvious we weren't
the only ones enjoying ourselves since there was lots of laughter throughout the eVanimag
awonderful time and wouldn't hesitate hosting another event in the future.

Cheers,

Bud and Jan

The November 29 OPES event hosted by the Gronau's and the Langhoff's celebrated the rel
of the 2009 Beaujolais Nouveau. We opened 5 different Beaujolais Nouveau and had a great
time. It turned out to be a muwine holiday.

The Nouveau goes well with turkey and ham and all sorts of appetizers making it a great win
the holiday season (try it with the leftover turkey!) The tasting comments were unpretentious.
fresh, lively, fruity, and juspicked jammy. The wine is meant to be served slightly chilled at 55
degrees, making it even more refreshing and fruit forward.

We found the wines locally and in Ferndale, WA. Cost ranged from $6.99 to $17.95 per bottle
Hope you enjoyed some Beaujolais for the
in excess. Enjoy!

Thank you again Bernie, Sharon, Kathy and Jim for hosting this wonderful holiday event!

Koy

Forty four members and guests attended the final event of the year held at the newly refurbis
Olympic Theater Arts building in Sequim on December 29th. Easy listening music was provi
throughout the evening by Craig Buhler on wind instruments and Al Harris on piano. Four Sg
kling wines and two Ports were selected by Randy Riggins, who also described the wines as
was poured.

The following wines were tasted: Gruet Brut (New Mexico); Duetz Classic Brut Champagne;
Baumard Cremant Brut Carte Turquoise (France); Mont Marcal Rose Brut Cava (Spain); Rar
Pinto Quinta do Ervamorola 10 yr Tawny Po

Smitty Lebkeucher welcomed two new members and five previous members who attended.
Ni x, Host, presented two Aunder the chair
Bob Whitney. Pat also surprised Smitty with a bottle of Roosevelt EIk Almond sparkling wine
which was a gift from the owners of Dungeness Bay Wine and Cheese store in Sequim .
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