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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, Sept. 13,2008 | Saturday, Oct. 11", 2008 Saturday, Nov. 8", 2008
Thursday, Sept. 25", 2008 | Wednesday, Oct. 29", 2008 Saturday, Dec. 6", 2008

Upcoming Events

**Saturday, September 13™, 2007 Oktoberfest
Put on your dirndls and lederhosen and join the Kitsap Wine Society in celebrating
OKTOBERFEST! The laughter and fun of Bavaria comes to Port Orchard, WA. OOMPAH
Taste 3 wonderful German wines and a sampling of 6 Oktoberfest beers.
We are also having a appetizer contest with PRIZES!! Judge Loren will decide the winners. Any
type of appetizers can be entered. Be sure to bring enough that everyone can enjoy! 14" place
will receive wine or beer prizes!
Cost: $17members, $23 for non-members
Cutoff Date is September 9"
Mail payment to: KWS Oktoberfest

P.O. Box 1684

Silverdale, WA 98383

For more details, visit www.kitsapwines.org or call 360- 698-0522

- _____________________________________________________________________________|
** Saturday, October 11" 2008 Scavenger Hunt for Wines

This event to be held at Ambrosia Catering from 7-9:30pm, will challenge attendee’s to find wine
from a particular grape and wine region for interesting comparisons. We have selected South
America as the region. Each person that attends will be assigned a letter of the alphabet either by
grape variety, blend or region. More details to follow!

**Saturday November 8™, 2008 Woodinville Bus Trip

Ease on down the road with us as we venture out to Woodinville to taste wines from different
wineries. The bus has been booked and we have planned visits and tastings to the following
wineries: Brian Carter, Silver Lake, Columbia and Senoj Estates. Cost is $49 for members and $59
for guests. Price includes all tastings and bus transportation. It will be a long ride so we have
games and prizes planned to pass the time!  More details to follow.
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**Saturday, December 6™, 2008 A Cellar Dive

Do you have a bottle of wine waiting for a special event? Uncork that gem with us (at least 7 year
old wine) and share at the KWS Cellar Dive. We will discuss the attributes tasting order and
decanting and serve the wines in decanters with a multi course meal. The event to be held at
Ambrosia Catering is expected to be about $40-$45 per person. Don’t have an older bottle, check
with Grape Expectations and the Wine Cellar in Port Townsend both of these wine society
members wine shops have been in business over 20 years and have a large selection of aged
wines. Contact Mary Earl at ggrape@yahoo.com for info.

Speaking of Beer and our Oktoberfest event..
"Oh, lager beer! It makes good cheer, And proves the poor man's worth; It cools the body
through and through, and regulates the health."
-Anonymous

And a little Oktoberfest Trivia....

The Oktoberfest is a sixteen-day festival held each year in Munich, Bavaria, Germany during late
September (and running to early October). It is one of the most famous events in the city and the
world's largest fair, with some six million people attending every year, and is an important part of
Bavarian culture. Other cities across the world also hold Oktoberfest celebrations, modeled after the
Munich event.

The first Oktoberfest actually began as a wedding celebration for Crown Prince Luitpold | and
Princess Theressa of Bavaria on October 17, 1810. A large meadow in Munich was taken over as the
royal reception site and featured a horse race, music, dancing, singing -- and lots and lots of beer
drinking.

Hello Fellow Wine Lovers!
Can you believe it...it is September already. Where has the summer gone? Did we have a summer?

Rumor has it that the Paella Party at the Hyde’s was the social event of the season. Seeing the pictures
from the event only makes me more bummed that | missed it. Thanks Tom and Bette for hosting this
fabulous event. Mary, June, Kathleen, Smitty, Vicki and Vic thanks for all your work and effort in making it a
great day for all that attended. Congrats to Debbie Seamans, Kathy Tomassi, and Donna Usa for their prize
winning entries in the tapas contest.

Our next event is Oktoberfest at the Puget Sound Wine Cellar in Port Orchard. In the true theme of
Oktoberfest, we will be sampling six beers. Since this is a wine society event, we are throwing in some
German wines as well. There will be an appetizer contest as well judged by the Event Chair Loren Loftus.
She’s a fan of sauerkraut so please don’t disappoint!!! ©

September kicks off our mid week wine tastings. September 25" is Madcap Malbecs at Puget Sound Wine
Cellar. The next one will be Wednesday October 29" at Grape Expectations. We will be enjoying a pre-

Halloween celebration with a Champagne fasting.

We have planned events through January 2009 so please check out the website for more details on each
event.
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When your board met last week, we discussed some suggestions that were sent in by our members. The
first suggestion was for a Champagne event. You asked for it and we are delivering with the October 29"
tasting at Grape Expectations.

Another suggestion was for a KWS Wine Cellar where the society would purchase and store wines to bring
back and experience later. We pondered over the logistics a bit and Vic graciously agreed to take this on as
a project. This will stay on the agenda until we have a clear understanding of the process and cost and then
it will go to vote. Another suggestion was for a big summer event such as a Wine, Jazz and Art event and
perhaps combine with OPES for the event. Larry is looking into details. | mention these suggestions to
demonstrate that we do take your feedback and ideas very seriously. The board is working hard to put
together events for YOUR enjoyment. Please continue to send in your suggestions to our email address
kitsapwines@yahoo.com.

We have open positions on the Events and Membership Committees. If Anyone wishes to volunteer and
participate in these committees, please send an email to kitsapwines@yahoo.com. We will facilitate the
contact with the appropriate board member. Enjoy the Labor Day weekend! | look forward to seeing you
September 13" for Oktoberfest!

Cheers!

Tami

Septembers Paella Tapas Party
Favorite Tapas - The recipes!!

Baked Olives from the Kitchen of Debbie Seamons

1 small jar of green olives - stuffed with pimento, garlic or almonds
3/4 cup finely grated sharp cheddar or parmesan cheese
1 4-oz stick of butter

1-1/4 cups flour

seasoning salt to taste

paprika

Remove excess moisture from olives with paper towels.
Cut cheese and butter into flour. Sprinkle in seasoning
salt. Form into small balls around olives, sealing seams
well. Roll lightly in (or sprinkle on) paprika.

Chill at least 8 hours to overnight.

Bake at 400-degrees F for approximately

15 minutes or until browned.

From the Kitchen of Gary and Linda Usa:
The fig recipe is quite simple. Slice off the tip of the fig; then score the top in a criss-cross fashion about 1/4
inch down. Place the figs in an ovenproof pan straight up. Blend honey and fresh lemon juice and drizzle
over the opening and on top of the fruit. Place in 350 oven for 10-15 minutes to warm them through.

Serve with cardamon cream (blend heavy cream and cardamon powder to taste). Vanilla ice cream can be
accompanied in this recipe. This recipe affords creativity; might want to try a dash of brandy with the sauce
or other complimentary liqueur.
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During the writing of this newsletter, the author (Coreen) was drinking Snoqualmie 2006 Whistle
Stop Red Cabernet Merlot from the Columbia Valley. “Smooth and supple with rich black fruits and
chocolate notes”. Named for the whistling trains which punctuate the silence in fields and
vineyards throughout eastern WA, the label recommends that as you hear the evening train
signaling the days end , put up year feet and enjoy a glass of Whistle Stop Red.

More Breaking News!!--The KWS Web site will be down~~

For a day or two sometime between the last week in August and the first week of Sept the web site
will be down for maintenance. We will be changing the web site host to a new host that will support
the software that that we use to build the site. When you attempt to access the web site during this
down period you will get a message that says that the site cannot be found. Have faith it will be
back up in a few days and will look exactly as it always has.

Mid-Week Wine Tastings—New to KWS!--Visit with these Frlendly Wine Shops at
these great events!

Thursday Sept. 25t 2008
Madcap Malbecs From Around the Globe
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Then in October. ..

Wednesdag, October 29H‘ Hop oh your broomstick and ﬂg to qrape Expecfaﬁohs )(or a trick
or treat celebration Kitsap Wine Seciety stgye, .. samphhg great wines!!! The festivities start
at bpm. Costume optional, More details to follow!

Welcome! New Members
Linda & Joe Costello

Sue Fox

Mark Mills

Rob & Hiyam VanderWilde
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Two Upcoming Events From our Friends at Olympic Peninsula Enological Society
(we have reciprocal membership privileges)
September at the Castle- Mon. Sept. 15"

Working with the chef, Chad Woodland, at Castle Key Restaurant at Manresa Castle, Mike Hinojos
has put together a Great menu with Great wines.

Red snapper with Lemon buerre Blanc and a mango salsa paired with a Napa Valley “Zin” from
Writer’s Block. A salad of sliced Roma tomatoes, fresh mozzarella, basil, balsalmic 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.

Castle Key Restaurant at Manresa Castle, Port Townsend

Greeting at 6-dinner to follow

$60.00 for members, $70 for guests.

Mail reservations with check to P. O. Box 4081, Sequim WA 98382

Questions, please call Vicki Lebkeucher at 360-698-0070 or Arlene McClelland at 360-681-4815.
Reservations must be made by September 10th!

October Event- Saturday, October 25, 2008
Sunland Main Dining Room

HOSTS: Gloria Farmer & Larry Sukut

COST: $45 for members and $55 for non-members.

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 Desserts.

Larry Sukut, past president of the Kitsap Wine Society, has chosen six wines that will be served
blind---that is, without the taster(s) having seen the label or bottle shape. This tasting will involve
serving the wine in numbered, bagged bottles. Research has demonstrated the power of
suggestion in perception as well as the strong effects of expectancies. For example, people expect
more expensive wine to have more desirable characteristics than less expensive wines._

For questions and reservations, please contact Carol Peet (360) 457-4318, peetnpa@olypen. Be
ready to also let her know how you would like you steak cooked (rare, medium-rare, medium, well)
or if you prefer salmon. Checks for the Event should be mailed to OPES, P.O.Box 4081, Sequim,
WA 98382,

WINE TASTINGS - FULL UPDATED LISTING ON OUR WEBSITE!

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

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

New Member Membership Renewal
Address
Phone E-mail

| 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

"Don't biell e, | rspw this one.
is it wine?

Kitsap Wine Society Newsletter-September 2008




