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A few words from your Presidenté.

As | reflect back over the past year, | am somewhat pleased at the year we have had. We have had

some really nice events and some very different ones. We had our first of what | hope will be sev-

er al AWi ne Socialso thanks to the Henryds and the
Chair, Gloria Farmer, has done a marvelous job for her first time in office. We want to offer our

thanks and appreciation with the way she has taken the reins. Of course there are a lot of people

who have been involved in putting our events on for all of us and our thanks goes out to all of them

too.

The upcoming year seems to be offering a full range of events also. Many of them will be like
events in the past of course but some will be quite different.

One of the things we will be doing in January is running two events concur-

rently. Since the event at Ocean Crest filled up so quickly we are going to

have a second event in Port Angeles on the same date. Please consult the ‘
details of the event else where in this newsletter. '

Many of you stepped up and offered your support when | became the Presi-
dent and | must say you have come through fro us. | want to thank you from
the bottom of my heart for your generous support. We are surely looking
forward to another year of good wine, good food and good friends.

~Smitty

OPES #68

Location: Ocean Crest, Moclips
Date: Saturday, January 17th, 2009
Cost: Sold Out

OPES #69

Location: Wine on the Waterfront in Port Angeles, 2nd floor, in the Landings Mall on Railroad Ave.
Date: Sunday, January 18th, 2009

Cost: $40 for members and $50 for guests

Time: Starts at 5:30pm

Wine on the Waterfront is excited to host OPES on January 18, 2009. This venue, normally closed on
Sundays, will open exclusively for this event, so you will have the run of the place. We will be offering
a unique selection of small plates, each of which is paired with a specially chosen Australian wine.
Australia is producing some of the most exciting wine from the New World, and we think our offerings
will amply demonstrate that to the OPES membership. We have a limit of 40 and our cutoff date is
1/11, so give Carol Peet a call at 457-4318 to reserve a seat.

February has no event planned.

OPES #70

Location: Cbest Si Bon with Barrister Winery
Date: March 15th , 2009

Cost: $65 for members and $75 for guests (Open for 80 people)

Time: TBA

March 15th will be a fAgalao at Co6est Si Bon in Pol
our guest. He is half of the team at Barrister. He and Michael White, both attorneys, started making

wine as a hobby. We sure are glad they did. Bel

their wine list.

There is discussion about April and some ideas for summer. Please remember, we are a volunteer
organization and need your help. Call any board member or even Smitty! 360-698-007058 we wel-
come your ideas and suggestions.

SAVE THE DATE!
Saturday, May 9t h will be the Annual Meeting, mor ¢
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OPES #65

SUNLAND GOLF AND COUNTRY CLUB
SATURDAY, OCTOBER 25TH, 2008
HOSTS: GLORIA FARMER AND LARRY SUKUT (WINE)

Our October event was held at Sunland Golf and Country Club with over sixty members and guests in attendance. The
menu featured a steak or salmon dinner with appetizers, salad, rolls, and dessert plus seven wines. The new Sunland

chef, Alicia Martin, and her staff ensured that everyone h

Smitty welcomed at least six new members to our Club. We keep growing so continue to bring your friends!

Unlike recent OPES events, six wines were blind tasted and rated by the members before and during dinner & with
scores and descriptions provided by Larry after dinner. The greeter wine was a 2006 St. Laurent Syrah Rose. The other
six were member rated as follows:

#10 2004 McCrea Boushey Vineyard, Yakima Valley Syrah ($43) Wine Enthusiast score: 94 points
#20 2007 Barnard Griffin Syrah, Columbia Valley ($16) A Best Buy! WS score: 90 points

#30 2005 Waterbrook Syrah, Columbia Sonoma County Hillside Vineyards ($26) WS score: 91 points
#3 (a tie)d 2005 Rosenblum Syrah Sonoma County Hillside Vineyards ($26) WS score: 89 points
#40 2007 McLaren Vale Two Hands Angels Share Shiraz ($30) WS score: 92 points

#50 2006 Yann Chave Crozes-Hermitage Rouge ($28) WS score: 91 points

We thank all of those people who helped make this OPES event a successful one and look forward to seeing you at

future offerings.

OPES #66

WINE SOCIAL
SUNDAY, NOVEMBER 16TH, 2008
HOSTS: BILL AND JOAN HENRY

ltés always fun to try something newé.and thatodés what OP I
opened their home to us for our first AWine Socialo.

OPES members were to bring a bottle of their favorite wine, an appetizer and their own glasses. People mixed in

different groups throughout the afternoon while enjoying the variety of appetizers and wines. We are all great cooks in

addition to being wine connoisseurs!

To say that the evening was a success does not fully tell the story. Our gracious host had a beautiful home and were

we l | prepared to accept the Alnvasiond of OPES member s. I
enjoyed the good wine, good friends and the good fell owsh

looking forward to having more of these events in the future.

Our sincere thanks to the Henryds and their kind hospitaldi
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OPES #67

CUTTING GARDEN WITH WALTER DACON WINES
SUNDAY, DECEMBER 7th, 2008
HOST: PAT NIX

|
Seasonal guitar music greeted the 29 members and guests at the Cutting Garden in Sequim |
for the OPES event on December 7th. Richard Royce of Sequim played until dinner started

and again at the close as guests left. The Walter Dacon 2007 Viognier was the greeter wine.

The appetizer table offered roasted local potatoes with créme fraiche and wild salmon; fresh -
Nashés farm cut vegetables and grissini. } e
L »
-
A dozen guests participated in the fABeautifui Wi ne Giassbo

Albert Friess and Vicki Lebkeucher tied and were each awarded a bottle of the evening's featured wines. The door prize
of a wine cooler was also won by Albert Friess.

Lloyd and Ann Anderson from the Walter Dacon Winery introduced the wines as they were served and gave a brief

history of the winery. A 2006 Sangiovese was served with a roasted beet salad with hazelnuts and Oregon Blue Cheese.
Three 2006 Syrahs, fBell eo, ABeauod, and AMagni fiqued were
leek, garlic, mushroom and mustard sauce, complimented with polenta and fresh asparagus. The 2006 Vin a Dessert

(Port of Syrah) was accompanied with a poached pear with ginger cookie and coffee. The dinner was hosted by Pat Nix

and catered by AOven Spoonful o, Julie Grattan and Dave Lonr

*Annual Renewal Fees are due now so if you have
| ﬁ 0 [o . I
i
- PES Membership Application/Renewal Fory,
|
I New Member Renewal :
|
| Name 1 Name 2 [
| Address I
| Home Phone Work Phone :
: Email [
| / I am willing to be called to volunteer to help with an event. \ |
i
| N Signature /4 |
| Dues: Individual -$24 Couple (same address) -$42 |
: Please send this form with your check to: |
| \ Olympic Peninsula Enological Society ‘6/ |
PO Box 4081
| @ )Q‘i Sequim, WA 98382 Pc\‘\ o |




OPES NEWS

Olympic Peninsula Enological Society
PO Box 4081 - Sequim, WA 98382

opeswEws
ko
S



