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September 2008  

A few words from your Presidenté. 
 
I hate to open with a sad note but to let everyone of you know that our friend Ron Floyd passed 
away on June 24th, 2008. 
 
Our deepest heart felt condolences go out to our past president, Jane Floyd. As many of you know 
Ron was the Editor and Publisher of OPES newsletter until he became ill. We will miss you greatly 
dear Friend. 
 
We have a great many exciting events coming up in the following months. Please watch your e-
mails and the web site for the details of some of them. Of course we will try to make sure that all of 
you are informed as to what is happening. Our next event will take place in Port Townsend and we 
hope that many of you present and past members will be able to attend. The details are included in 
this newsletter. Then we are looking forward to Larry Sukutôs event with the blind tasting. Larry is 
the provider of our beautiful newsletter on the web. The December event will be hosted by a past 
board member, Pat Nix. She has an exciting event planned complete with entertainment. 
 
I want to thank the many volunteers who have come forward in the past few months and have both 
helped and have offered help with our events. As many of you know first hand it can almost be a full 
time endeavor to host an event. At this point we have events planned thru January and are already 
looking into several events in the following months, some with wine makers and some with specific 
wines. And we are trying to move our events to different locations to give the most people in the 
area of the peninsula access to the events.  
 
We are sure that all of you know that our primary efforts are toward learning about the wines and 
winemaking.  As always we feel that the best way to learn about wines is to drink as many different 
wines from as many different places and while we are doing it to sample some really good food as 
we do. Personally I feel that there is a third element to tasting wines. That is the camaraderie we 
enjoy with the wines. I have found that this last element may be the most important aspect of all. 
We have met some really wonderful people thru OPES and through the events.  Being as old as I 
am I donôt always remember everyoneôs name, I do for sure always remember your smiling faces. 
We want to keep the smiles on your faces in this coming year. 
 
Anything you can do to help me accomplish this will be greatly appreciated. 
 

~Smitty 

OPES 63 - A Taste of the North Olympic Peninsula  
 

OPES 63 was our June event. This was our first OPES event at Joyôs Wine Bistro, in Port Angeles. 
We had a full house, (41), for our re-scheduled December menu.  We were treated to several ñone of 
a kindò wine selections from some of our local wineries.  Harbingerôs 2007 Viognier and Black Dia-
mondôs 2007 Rhubarb were selected to accompany our first small plates, which included assorted 
Crostini, Prosciutto wrapped melon and crab cakes.   
 

Olympic Cellarôs, 2007 Dungeness Red Lemberger, and Lost Mountainôs 2005 Barbera, were se-
lected to go with a caramelized onion tartlet, a savory pastry filled with sausage and chanterelles and 
pork rillettes.  Both these wines are silver medal winners.  The Barbera is 
a first and maybe only bottling of this varietal.  Benoit Murat, wine maker 
at Olympic Cellars, was on hand, to personally tell us about his wine. 
 

Camaraderie Cellars provided us with their pre-release 2006 Tempranillo.  
This was served with marinated lamb on rosemary skewers.  This wine is 
due to be released in November, 2008. 
 

We finished up an outstanding wine dinner with a chocolate truffle torte 
that was paired with Fairwinds Port OôCall.  This is a Lemberger Ruby 
port.   
 

The Viognier, Dungeness Red, Barbera and Rhubarb were all new re-
leases. While the Port is not a new release, we could not pass it up, as it 
pairs so well with chocolate. 
 

We want to thank Joy and her outstanding staff for the excellent food and 
service. 
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THE WINE SELLER 
 
The Wine Seller has been serving the Olympic Peninsula since 1982.  We have a pretty 
amazing selection of wines and beers from around the world, very fair and competitive 
prices.  We run regular wine tastings October through June, on the 1st and 3rd Fridays 
of the month.   
 
While we have our own "Discount Club" called "WINEAUX GREGARIOUS" (we pro-
nounce it: WINOZ GREGARIOUS)   We also offer OPES members in good standing 
(and still standing) a generous discount of 15% OFF any regular purchase (12% with 
credit/debit cards)  Just show your current OPES card before we ring up and total out 
your purchases!!!  The Wine Seller is open 7 Days a Week, for your convenience.  Wine 
Not stop in often and browse our ever changing selection...???  And remember, The Wine Seller will generally Meet, Beat, or come 
Pretty Damn Close to most other prices you've seen in Washington on Special and Pre-ordered wines and beers!!!  That means we'll 
Match or Beat Costco; Central Market; Safeway; QFC; Albertsons and Seattle Wine shop News letter Special prices!!!  Just call or 
stop in and place your orders. 

 

OPES #64  

SEPTEMBER AT THE CASTLE 
Location: Castle Key Restaurant and Lounge at Manresa Castle Port Townsend 
Date: Monday, September 15th, 2008. Greeting at 6pm, dinner to follow. 
Cost: $60 for members, $70 for guests 
Host: Mike Hinojos  
 
Working with the chef, Chad Woodland, at Castle Key Restaurant at Manresa Castle, Mike Hinojos has 
put together a Great menu with Great wines. Monday evening, the 15th of September we will begin with 
a surprise greeter wine. It only gets better from there! 
 

Red snapper with Lemon buerre Blanc and a mango salsa paired with a Napa Valley ñZinò from Writerôs Block. A salad of sliced Roma 
tomatoes, fresh mozzarella, basil, balsamic vinegar, olive oil and cracked pepper with a Forrest Pinot Noir. Roasted tenderloin with 
marsala demi glaze, bacon wrapped green beans and roasted red potatoes and Windfall Asian pear from WA. Quady Essencia 
(orange muscat) accompanies amaretto panna cotta with mixed berries and a pistachio cookie.  
 
Mail reservations with check to P. O. Box  4081, Sequim WA 98382. Questions, please call Vicki Lebkeucher at 360-698-0070 or Ar-
lene McClelland at 360-681-4815. 
 

OPES #65  

Location: Sunland Main Dining Room 
Date: Saturday, October 25, 2008 
Cost: $45 for members and $55 for non-members 
Hosts: Gloria Farmer & Larry Sukut  
Deadline: October 16th 
 
Come and join the fun at Sunland for an exciting blind tasting of six wines and a fabulous steak dinner.  Grace 
Michaud, Executive Chef, and her staff will prepare and serve three delicious appetizers, Caesar Salad, a filet (cooked to order) or 
salmon, baked potatoes, and rolls plus a delicious dessert prepared by Michael Wall, the Chocolatier, famous for his Teardrop Des-
serts. 
 
Larry Sukut, past President for Kitsap Wine Society, has chosen six wines that will be served blindðthat is, without the taster(s) hav-
ing seen the label or bottle shape.  This tasting will involve serving the wine in numbered, bagged bottles.  Research has demon-
strated the power of suggestion in perception as well as the strong effects of expectancies. For example, people expect more expen-
sive wine to have more desirable characteristics than less expensive wines.  
 
We will taste the group of wines and vote for out first, second and third favorites before dinner.  Then, dinner will be served and the 
members can revote to see if the food has changed their opinion.  All the wines will be blinded until after the votes.  Larry will tally the 
votes, and announce the standings.  He will also provide handouts and tasting notes on the wines.  The Sunland main dining room 
has space for 140 people so plan to bring your friends and past members. We are looking forward to a different kind of tasting which 
should provide us with an interesting experience.  
 
For questions and  reservations, please contact Carol Peet (360) 457-4318. peetnpa@olypen.com 
 
Directions to Sun Land:  Take #101, exit at Sequim Ave and go toward city center (signs). Stay on Sequim Ave around circle (street 
becomes Sequim Dungeness Way)  and continue straight until you see a large Sun Land sign. Go right on Taylor Blvd., then left on 
Fairway Drive. The Clubhouse is marked Sun Land Golf and Country Club and is at the end of Fairway Dr.; parking is across the 
street. 
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_____New Member  _____Renewal 
  
 Name 1_________________________________  Name 2_________________________________ 
 
 Address___________________________________________________________________________________ 

 
 Home Phone____________________________  Work Phone_____________________________ 

 
 Email_____________________________________________________________________________________ 

 
 

I am willing to be called to volunteer to help with an event. 
 

 
 

Signature__________________________________________________________  
 

Dues:  _____Individual -$24  _____Couple (same address) -$42 
 

 

Please send this form with your check to: 
 

Olympic Peninsula Enological Society  
PO Box 4081  

Sequim, WA 98382  
 

WATCH OUT FOR MORE DETAILS ON THESE EVENTS!!!  

 

*NO EVENT IN NOVEMBER  

 

OPES #66  

Location: Cutting Garden in Sequim 
Catered by: The Oven Spoonful 
Date: Sunday, December 7th, 2008 @ 5 pm 
Host: Pat Nix 

 
We will feature Walter Dacon Wines from Shelton, Washington and Lloyd and 
Ann Anderson, the vintner will speak about his wines. Dinner will be catered by 
Oven Spoonful.  Added attractions are Richard Royce on the guitar during the 
social hour, and a ñBeautiful Wine Glassò competition with a bottle of wine as the prize. 
 
Bring your most beautiful glass and one more to use during the tasting (2 glasses for each person). 

 

OPES #67  

Location: Ocean Crest Resort  in Moclips 
Date: Saturday, January 17th, 2009 

 
We will feature wines from Sleight of Hand Cellars, a small  winery located in the rolling hills of Walla Walla, Washington Sleight of 
Hand Cellars is dedicated to producing extraordinary wines.  
 
This is the Martin Luther King holiday weekend and the dinner is on Saturday night so you can book two nights.  They have a great 
pool and massages are available! 
  
We do not have many details yet-still a little early but the cost will include dinner and a room for one night.  It will be in the $300 range-
that is for a couple!  Stephen is going to do us a breakdown for a single and for someone that wants to attend the dinner but not stay 
at the Resort. 
  
For all of this to work, I must have an idea of how many want to attend.  We do have some options if enough people are inter-
ested.  Please email vickey123@msn.com or give me a call 360-698-0070 so I can get with Stephen on this.  
  
Thanks Vicki 

mailto:vickey123@msn.com

