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NEWSLETTER 

Enjoying fine wine on the beautiful Kitsap Peninsula 
Input to the KWS Newsletter is welcome and may be sent to Coreen Haydock Johnson by 
the last day of the month: corrand1@wavecable.com.  Really-- send me info/articles!  

For More KWS news and information go to www.kitsapwines.org 

       SAVE THESE 2008 DATES! 
  

Saturday, February 23, 

2008 

 

Saturday, March 15 , 2008  
 

 

Saturday, April 12 , 2008 

 
 **Chocolate Dishes Paired with Fruit Wines!! 
February 23, 2008, 7pm-pm at Ambrosia Catering, 4954 St. Hwy. 303 NE,  
East Bremerton. The key to pairing any wine with chocolate is the fruit. At previous 
events, KWS tasters have found the fruit makes the difference! Chocolate needs very 
upfront, obvious fruit flavor. So, this tasting will be fruit wines – predominantly from WA 
fruit. These seven fruit wines will range from dry to dessert and are made from guava, 
pineapple, blackberry, raspberry and blueberry. Some of the dishes from the kitchen of 

Vic Keranen for tasting: Chocolate Fondue with 
fresh and dried fruit, Chocolate Ganache, Toasted 
macadamia nuts dusted with chocolate and a Flank 
Steak in a Chocolate and Coffee Sauce. Cost is $15 

for members and $25 for non members. Cut-off date is 
Feb. 20th Mail your check to KWS Chocolate, PO Box 1684, Silverdale, WA 98383.  
Or drop off check at Grape Expectations, 3594 NW Byron St., Silverdale, WA 98383.  
 
**The Pinot Competition!! 
Saturday, March 15th, 2008, 7pm Ambrosia Catering 
California Santa Rita Hills vs Oregon, with special speaker Bob Bentley form Port 
Townsend.   Watch for more info!! 
 
**High-End Cab Tasting!! 
Saturday, April 12th, 2008, 7pm  
A tasting of six different California cabernets' from the acclaimed 1999 vintage. Three  
were ranked in the top ten California cabernets' from the acclaimed 1999 vintage. Three 
were ranked in the top ten of Wine Spectators "Top 100 Wines of 2002"  The next two 
were in the top 100 and the last wine was rated a "92 points" by Wine spectator Cost will 
be $41 members and $46 non-members -- Chuck Tourville -- Event chairman 
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Hello, Hello:  
We have arrived at the season for Chocolate!! Oh Boy, oh boy! 
I say season because the next two months each have major chocolate events.  
Valentine’s Day is a time give your sweetie a big hug and some wonderful 
chocolates.  Then in March comes Easter bunny ears, which as I remember were 
the sweetest chocolate you could eat.  I think my chocolate standard has changed 
by my memory says they were great and had to be protected.  
To help in this celebration of chocolate the Kitsap Wine Society will present a truly 
unique chocolate and fruit wine tasting on Feb 23rd.  To add frosting to this event it 
will be co-chaired by Mary and Vic, which means the accompanying food bites will 
be WONDERFUL.  Check the web site for full details.  
The March event is stacking up to be a real treat as well.  Bob Bentley, a wine 
educator and consultant, has selected some outstanding wines.  Details will follow. 
Mark your calendars now for the KWS annual meeting which will be on April 22nd.  
That is correct Tuesday April 22nd. It will be a short business meeting with officer 
elections followed by a wine and food stand up social and it will be a FREE event 
for members 
The January 26th BIG Australian wine tasting was a huge success. The wines 
were wonderful and we even had 7 new members join KWS 

Larry Sukut 
   Keep reading………. 

 

 

And  Now for this month’s History Lesson….. 
A sommelier is a professional wine steward or waiter. The term derives from the old Italian 
"somigliere". The "Somigliere di Bocca e di Corte" was a public official responsible for selecting and 
supervising the service of wines at the court of the Dukes of Savoy in Piedmont in the l8th century. It 
was from this source that the word passed into the French language in the mid-l9th century. 
The profession however of selecting, bottling and serving wine was recognized long before the Dukes 
of Savoy. The Greek symposium, an ancient version of a wine drinking society, was directed by the 
"symposiarch" and wines were selected and served to the Roman emperors by the "rex bibendi". In 
Renaissance times, the "coppiere" (literally "cupbearer") held an important position in Italy's royal-
courts. The Venetian author of the l6th century, Romoli, described in great detail the responsibilities of 
this figure and the “ettichette” of serving wine which he had to observe. 
 

 

 
In Honor of Valentine’s Day…. 

 

“Wine comes in at the mouth and love comes in at the eye; 

That's all we know for truth, before we grow old and die. 

I lift my glass to my mouth, I look at you and sigh." 

 
William Butler Yeats 
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What’s in your glass?- Mary Earl 
 
Fifty or so visiting winemakers and owners from Burgundy poured their wines for the 
trade last Thursday. Sponsored by the Burgundy Wine Council, some of these Domaines 
were looking for an US importer. Some are already available to this market:  Jadot, 
Drouhin, Latour, Vincent & Fils, and Chateau de Fuisse. 
 
Burgundy is quite unique in the wine world. It produces a wide range of wines across a 
huge variety of terroirs. It does this with two grape varieties, Chardonnay and Pinot Noir. 
There is a small amount of Aligote and Gamay grown, but it’s minute compared to the 
Chardonnay and Pinot Noir. 
 
Nearly two-thirds of the wines produced in Burgundy are made with Chardonnay! The 
label might read Macon Villages, Mersault, Chablis, Corton and Batard Montrachet. These 
are the areas where Chardonnay is grown to perfection. After all, this 
is what Burgundians have been doing for the last thousand years or so.  
 
White burgundies are big wines, fat with stuffing, heady with perfume, 
round, full and rich.  The lush proportions of the wines parallel the 
robust heartiness of some special epicurean foods. Hugh Johnson has 
aptly observed, "Bordeaux appeals to the connoisseur as Burgundy 
appeals to the sensualist."   

 
Romantically linked to French royalty a few centuries back, the Royals are really the ones 
who kick-started the wine industry in Burgundy.  It all began with good King Gontran of 
Burgondes who started the practice of bestowing vineyards to the church.  Duke 
Amalgaire of Burgundy kept this up by endowing the Chambertin vineyards to the Abbey 
of Beze. Emperor Charlemagne bestowed to the church some very choice hectares of 
vineyards in Corton on the Abbey of Cistercians. 

 
Legend has it that Charlemagne was a stout and cheerful man, 
who loved sports and appreciated good food and wine.  Not being 
as fastidious as perhaps his wife would have him be, he would 
stain his renowned beard every time he partied. This scandalized 
his wife and courtiers, who thought this less than noble.  The 
Empress found an ingenious solution to this quandary.  His wife 
insisted that white grapes be planted so that Charlemagne could 
celebrate without those tell-tale spots. 
 

When Charlemagne died in 814, at the ripe old age of seventy-five, the Chardonnay had 
left his beard snowy white.   Now, one of the greatest Chardonnay regions bears his 
name, Corton Charlemagne.  Better a famous vineyard than a dirty beard, if you are 
immortalized.  

 
Welcome! New Members   Welcome Back Renewing Members! 
Will and Chris Stewart    
Peter and Ellen Barnett    Treasurer Chuck and Germaine Tourville 
Kym Crites     Thomas and Betty Hyde 
Jim and Julie Forville    Greg and Wendy Smith 
James Kelsey 
Loren Loftus      Upcoming Renewals (we want you to renew!) 
Debi Q. Miller     Tom Devline and Tracy Chelis 
Dave and Mary Shafer    Coreen Haydock Johnson 
Bill and Kay Shipley     Janice and Bill Lounsberry 
Lisa Hall and Dan Stegenga          keep reading…… 
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Here is what happening with our Wine friends to the West and East! 
Don’t forget your KWS membership gives you reciprocal privileges (member rates) with these groups! 
Olympic Peninsula Enological Society  #59 - Wines of Subalpine Italy 
 Date: Sunday, February 10, 2008, 5:30pm 
 Location: Michael's Divine Dining in Port Angeles 
This lovely Italian dinner will include an antipasto, followed by a creamy risotto with shrimp and parmesan, veal 
scallopine in a red sauce with vegetables, a spring green salad and spumoni. Specially selected Italian wines will 
accompany each course, including  Soave, Dolcetto, Rosato and a Moscato accompanying the  dessert. 
There is limited attendance for this event. Cost is $50 for  members, $60 for guests. To reserve your place at this 
event, mail your check to: OPES, P.O. Box 4081, Sequim, WA 98382. Info contact Carol  Peet (360) 457-4318, 
peetnpa@olypen.com 

 

And in Seattle on Feb. 13th   WASHINGTON VS. THE WORLD 
David LeClaire and the Seattle Wine Society present a four round bout to see who comes out on  
top! (There are no losers you will be the winner no matter what!) David LeClaire, is a certified sommelier  
from the Court of Master Sommeliers, who served as wine director at Seattle 's prestigious Alexis Hotel & 
Library Bistro (formerly the Painted Table Restaurant) where he was employed for ten years 
$28 Members $38 Non-Members Event is at St. Demetrios Cultural Center, 2100 Boyer Ave. East, Seattle. 
Tickets with Paypal deadline is Tuesday, February 12 at 10 p.m. For questions about ticketing, you can contact 
Joanne at (425) 775-7901. Or to pay by paypal go to: 
http://www.seattlewinesociety.org:80/SeattlePrograms/2007_2008/08_02_LeClaire.htm 
 

 

 

WINE TASTINGS – FULL UPDATED LISTING ON OUR WEBSITE!  

If you know of additions or deletions, please let your editor know… 

 

WINE LINKS -- To learn more about wines and wine events, check out the wine links noted at the KWS 
website, www.kitsapwines.org. 
 
 

keep reading…… 
 

More Upcoming 2008 dates:  
May 17

th
 German White wines. May is the perfect time to bring out the German whites to kick off 

summer! -- Shannon Jones -- Event chairman 
June 21

st
   Lloyd Anderson, winemaker from Walter Dacon will be the speaker and he will bring his 

full line of just released wines, including wines that can only be purchased at the winery. A real 
treat!! 
 
 

During the writing of this newsletter, the author (Coreen) was drinking Bogle 
Vineyards Vintage 2005 California Petite Sirah. Considered Bogle’s “heritage” 
varietal the wine smells of “luscious boysenberry, with touches of black pepper and 
herbs. Trademark inky and jammy tones fill the mouth with ripe fruit and berries. 
The voluptuous finish lingers with toasty oak and lush fruit.”   
A bit of an R-rated description don’t you think?….. 
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Our Newest Membership Drive 

Our recent membership drive, having been so successful, your board has voted to continue the 
momentum. Beginning with the February 23rd event, members bringing guests to an event where 
the guest(s) becomes a member(s) at that event, those members are awarded a gift certificate 
worth $5 for each sign up. Gift certificates can be used to offset members fees at future events.   
 
The guest surcharge for the event will be applied to the membership fee. For instance, if a guest 
pays $25 for the February 23rd event, $10 of that applies to the membership fee. Thus, the new 
member paid $15 for the event, $10 is applied to membership and an additional $10 to become a 
single member. ($20) 
 
For more information, Mary Earl or Tami Burns, Membership 
kitsapwines@yahoo.com 

Kitsap Wine Society Membership Coupon 
Share the excitement of wines, food, and good company with someone you know. 

 
Name(s) ______________________________________________________________ 
New Member _______ Membership Renewal ________ 
Address _____________________________________________________________ 
Phone __________________________  E-mail ______________________________ 
 
I would like to help with (check all that apply):  
Program Planning ________ Wine Procurement _______Food Preparation ________ 
Other: ____________________________________________ 
Room Setup or Cleanup ___ Greeting/Guest Registration ___Wine/Food Service ___ 
Newsletter/Publicity ____ Membership _____Finance_______ 

Annual dues for new members:  Single, $25 or Couple, $45 

 
Send coupon and payment made out to KWS to: Membership Chair, PO Box 1684, 

Silverdale, WA 98383; for questions kitsapwines@yahoo.com 
 

 
Cartoon From a book called "The Wine Set" by Marvin O. Myers 


