O.P.E.S. NEWS

Feawciaitey af Olyrmpc Peninswa Enolugics Socaty
o Saieer oy Vi Eecsgeoal Soceiy & o odl, e gna g evice st £Foicree’ By ol By scel oty ol Lhe Fecnr Sorsmen, sonesding
arbasalegre A1 b s ala e oo G e gy e 1D ppsT e e aEp e e, B AL G LT e () M
Wobarid . Hunied' 3 by AR

The Bres Boe

WIS W Appcar ke hava sureteed the FoleRays n sphic of some I.I1|..I=EF|.IE||'!|' bad wealher [or our area. OFES
mrpbers did, howewer, oolcbraic wih & quite cnpoyeble Chishmas hofday event. Wie abways eem Lo
heavee @ sadie of folies wha dhan'® el it hobdays——r who, with enodigh nollcs, can plen (o sfend our
annual haliday cwanls when we scheduls tbam eary cnough, Hewsvar this does often pose & prablam for
resanning noanial aclivilies in ienny when we have orrssicnedty 1aken 3 oye wntl Fabnuary whian wa
can find wolurslesers, wiak pur logislics beller, elo. Fudunaiely, this yesr we did hewe 3 vary nca evesl
schedubad &1 Farl Wonden Coeremons an Jarmsry 2T wiEh a Spmnish wine dirmer theme, “¥va EspAng’
The wines wene a maralous salections Brem ou? old Trered sl Classicl Winss importars i Eeafih:

Wi now hawe Mot coczlient ceenls schadEed for the mmaisder of our dlanfing year—indsling an
Australisn "Ciewn Linder® event m Februery hosted by Bl and Cemol Feet who recendly refumed foem a
Irip dhi% pas yesar i dhat far area. Qo fifth QPES anniversany cyort Far Merch 17 (St Palrick's Dayl is
abn 1o be held i the Port Townsend simen hesbed by sours touly; olowed by oa meturn 1o 10 F2oares for
an evel an Sookhem Cregan Wines, osled by Jame aid Ron Flmed  This is an args groseng oy leaps
and bounds m owine warkd poomninence. The excedend wines of Abaocla Winery will b 3 mesn tealum Way
will cap ol cur eforly for ihe pear wilk owr anmed inesling with & wine theme guides sppropaaissy by qur
Fraggam Shair Smally Lebkeuches. Hovwever, mom dae we aie alisaiy planning mmome: cvents and toss
crar e SuEmemEr and inld 1he maxd pees 58 wall. Several godd winemiakens am most inkeresied in visting
With Lis, adding 1hat elemant b our wine edecetional effarts.

This Ewings rme i an ongaing need B COCoUrage Yo SUppo and pamizipation. A2 grese, we e lwa
CPEES boed apenings dus totumovens. Gany e who wes our past Iredsurer To Sonse o years il
ten serred on lhe B Fies cecemly resignsd arel Pal Seker, wha Nes sanoed for sewecat years bolh on
he Boad aied as owr Publicily Chain specisist has also mmegrend. Whise ws oo Now hEwve 8 w8y oaod
Tredzumar, he mole af FubbcEy chair & «R3l Lo cur sdivilies and progrmams. We thark both Gary and Fat
tar e citerts. sand cordribulions. Mow, wa nesd aours ool miembers b step foraart and iclp contnue
il wark. YWe Ancokirage any mambers—ahsihes’ rnes o "seasoned”, o consiger ginng the Board, We
reed and welcame new (dess and toash espasunes. and yow, i lum, oan real find some great
salisfaction and onjestment N balping direct Bhe onqodng prograss of sae anganieation. Please feol free io
call sy Boand member, and certainky, | Bm 3vaiabia ta discuss your possibde inferesis

Bt Bentiey

Teamgalwo-Mob Boetioy  Vice Presden! Joves Byt Seormsion Condd Fed Tiwaver Afaon BctToTaed Fae! Premdend Ramaly
Rigplas  Sowd Mevrdsra o Wiyn  Eleafmlr Jdsropss  Sanm Harimesr Rapd Howany  Sany Lulibsucher Jaso PTeedlne
fiwwee Pickorkay Chris Bofmer  Ran Sopd sowdbaimey aolor Luwry Subkm' metmesiar

Conxing Evemts: “Grenache with Panache”: See page 3



OPES Membership Preference Survey, 2006

la. Fixed Costs: Dues should be set to cover fixed.costs Yes 52 No 9
1b. In order to keep dues from rising, OPES engage in mnoaking... Yes 39 No 20
1c. If you chose option "b" above, will you help witkesle events? Yes 33 No 8

2. Different kinds of events featuring a variety of wingsces, and places- Average of 1-10

a. Restaurant meal with accompanying wines 8.11
b. Winemaker presentations 7.94
c. Blind tastings 6.45
d. Theme meal and wine, i.e. picnic food and wine 7.00
e. Minimal snacks or palate cleansers with the wine$.58
f. Potluck dinners with wines 6.03
3. What amount is the maximum you would be willing to foayan OPES event? $55.16
4. Would you be willing to travel to attend an OPESeve. Yes 35 No 24
5. Will you work to put on an event? Yes 43 No 14
6. Would you be wiling to serve on the OPES board? Yes 14 No 46
7. Would you be wiling to serve on an OPES committee? Yes 42 No 11
Please choose your choices:
Program Planning 7 Room Setup or Cleanup 25 Membership 4
Newsletter/Publicity 5 | Wine Procurement 10 Food Preparatio | 16
Wine/Food Service 22| Greet & Guest Registratjon | 21 Finance 1
Pour Spout Use and Cleaning
GENERAL

Prior to use at an event, run cool water into bottsef the pour spout and rock it back and forth until running
water into the bottle end of the spout delivers a medsamount of water from the spout end.

Insert the spouts into your bottles while they adevetit. A moistened stem is easier to get into thitldand
makes for a better seal than a dry stem.

Clean the pour spouts as soon after an event as possibig the procedure detailed below.

CLEANING

Simple maintenance ensures peak performance and exterlifis ¢ your pour spoutsAll measured-pour
spouts are vulnerable to sugar build-up on the ball valbrshwill affect the accuracy of the pour. This
problem is easily remedied by regular cleaning of the ppauts. Cleaning pour spouts is fast and simple,
here’s what we recommend.

Soaking and DetergentsSoaking your spouts in a mild dishwashing detergent for appabely fifteen

minutes is all that is required to effectively remougas build-up on the ball valves. Strong detergents,
sanitizers and glass cleaners should not be used. Alsmtdmak the spouts overnight, as this actually allows



the sugars that were removed from the ball valves dtiiegreliminary soak to re-affix to the ball valves.

Water Temperature: Our rule of thumb is that if the water is too hotaadh, it’s too hot for the pour spouts.
The spouts are predominately plastic, and water thabibdt can damage the spout. Because of this, we do not
recommend cleaning your pours in a dishwasher. Thus, dde#ot the pour spouts in water that is too hot for
your hands.

Rinsing After soaking the spouts, simply rinse them in cool watey and store in a zip lock bag for the next
event.

South Australian Wines “Grenache with Panache”
OPES 49

Date: February 25,2007

Time: 5:30 — 8:30 PM

Cost: $35.00 members $40.00 sponsored guests
Location: Four Seasons Ranch, Port Angeles, WA

Bill and Carol Peet will present wines from Austrahat were tasted on a recent visit to the Adelaida. aree
varietal Grenache will be emphasized, and there wibhte white and one dessert wine, for a total ofrseve
wines. These wines will be paired with catered foodrmall plates, tapas style. This will not be a forsiial
down dinner.

The featured wines are from quality wineries in the Bfeln Vale and Barossa regions of South Australia.
These are high quality wines that are available pealh reasonable price. The wineries that we haheded
are Yalumba, Rosemount, Yangarra Estate, Samuels Guadgeppelt.

Four Season Ranch is a small venue at Morse CreekeVéint will be limited to 42 people.

Directions: Four Seasons Ranch is on Strait View Drive, goinghmfopom Hwy 101. From the west it is at the
bottom of the hill after passing Wal-Mart and Koenigtbts; from the east it is at the bottom of the ddftler
passing Deer Park Cinema and C’est-Ci-Bon Resturantcllibbouse is about %2 mile on the left after leaving
101

OPES 48 “Viva Espana”

This wine dinner program provided wines typical of theomajine regions of Spain, including Riojas, Ribero
de Duero, Priorat, La Mancha, Galicia and Jerez deriéelra. Equally typical Spanish foods were served and
made this a highly entertaining and educational eveniag.Bentley provided a slide program describing the
wine culture and characteristics of the various wiggores and their international importance.

This was the first OPES event held at Fort Worder@gmificent new Commons facility. And we look forward
to more events in this prime location for our memihens the Port Townsend and Port Ludlow areas.

OPES 47 “Christmas in Gardiner”
By Vicki Lebkeucher

Since the OPES Christmas event was a potluck for fwedyere able to taste a variety of wines with cffer
foods. | am not sure which was better, the food omthe. It was all great. The Gardiner Community Center
was beautifully decorated. There were stars hangingtineraeiling and a beautiful tree. Thank you all who
helped taste and choose wine, set up for the eventeand @b afterwards. This was truly a “pitch —in” event.
| was embarrassed when we had the drawing for the ba8kéta bottle of MOET Champagne in the center
and many tasty nuts, pates, chocolates, crackers akgés@oound it, it was very nice basket. | won it! Mayb
| am going to join the Floyds!



Following is a list of the sparkling wines and ports thiatenjoyed. All are available locally. Except where
noted, these wines are from the state liquor stofataway.

Seaview Brute—An Australian Sparkling Wine

Full bodied with complex fruit characters over a creamayuration texture. The finish is soft, crisp and dry.
$10.00--$14.00

Cava Segura Viudas—from Spain

Done in the traditional Champagne method and fermentie ihottle. Highly recommended by the Flying
Sommelier (Pam Mayo) and Nick Tomasi in #igsap Sur—a great pairing with turkey

Regal in presentation, with its faux metal label armhtdrbased bottle. It is one of Spain’s more eleganguse
cavas. Look for slightly toasted, charcoal-based ardraeked by ripe apple and sweet citrus flavors with a
very good feel and length. One of Spain’s truly considt@h-end bubblies. $19.00--$22.00, New World
Market at the Kitsap Mall

Louis Perdrier—from France

This is a Pinot Noir sparkling wine from France mad&hé Champagne style. Always called rose’ —not pink!
Great buy. $8.00--$10.00

Korbel “Rouge”—Sonoma County, USA

This very delicious and unique limited addition “red” Champduieges the gap between the flavors of a red
wine and the pop of Champagne. Rouge combines the dark @aeors of Sonoma County Pinot Noir with
the cedar and spicy notes of Cabernet Sauvignon. $14.00—$18.00

“Eleven” YES! A pinot Gris White Port

Sweet, light and delicious, these grapes are from Oreagfoietmented and bottled on Bainbridge Island. This
is great with creamy desserts that might be overpowmrélde late harvest or ice wines. $18.00--$21.00 from
the winery on Bainbridge Island.

John’s Yakima Valley Vintage Port

A 100% Merlot Port made and bottled by Yakima River Win&ged for 24 months in oak barrels, this classic
port drinks well now and will age for many years to co13.00--$16-00

Hardy’s Whiskers Blake Classic Tawny Port

Southern Australia—Succulent and smooth, this tremendoostplex tawny is layered with caramel, walnut,
coffee, almond and orange peel flavors. Long, elegansping in the mouth. Great buy at $12.00--$14.00

OPES 46

WALLA WALLA VINTNERS

Randy Rigginsgave us a wonderful and informative evening atGtest Si Borrestaurant with the wine
makers from Walla Walla Vintners. Not only did chefchiele out do herself with the offerings, she out
performed herself with the quainity of the servings.

WinemakerdMyles AndersonandGordy Venneri presented an informative and interesting program about
their wines and their winery. In a letter to Randgd#is we were told that they too enjoyed the food and the
evening with OPES.

A Rulo Viognier was the greeter wine. Which everyone certainly sdemenjoy.

A 2004 Cabernet Frandrom Walla Walla Vintners made up of 88% Cabernet fifama Cold Creek, Kendall
and Weinbau Vineyards and 12% Merlot from Killian, Sagenaoal Spring Creek Vineyards.

A 2003Cabernet Francthat is a blend of 88% Cabernet Franc from DwelleyedpDennis Plesant, and
Spring Valley Vineyards with 12% Merlot from Dwelley &snand Seven Hills Vineyards.

A 2004 Merlotthat is 88% Merlot from Goose Ridge, Killian and Springékr Vineyards with 9% Cold Creek
and Kendall Cabernet Franc rounded out with 3% Caberwigban from Cold Creek Vineyards.

Thank you Randy for a wonderful and successful event.



OPES Membership Renewal

Namel

Name?2

Address

Phone #1

Phone #2

E-Malil

| volunteer to participate on an event comeeitior the following
month(s):

Individual ($24) Couple($42) (samdrass)

Send payment and this coupon to:
Olympic Peninsula Enological Society
PO Box 4081

Sequim, WA 98382
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