O’Vinosky Wine Club

Meeting Minutes

04-14-07

Meeting was hosted by Joe & Patty

Members in attendance

John & Rain Kemperman 


Dave Scheidler

Bob & Carol Stempien 


Dan & Kelli Richards

Kim Stempien




Joe & Patty Stempien

Read previous meetings minutes.

Old Business:

Club Bylaws – Discussed the last four items, officers, elections, voting and dues. A few revisions were made to dues and we will add a section for annual review and/or revisions of the bylaws. If things are accepted, we should be able to finalize the bylaws at next meeting.

New business;

Picnic set with cooler bag – Patty showed the club a picnic/cooler bag that included blanket, glasses, cutting board, cheese cutter, etc. They are available for $12.

What we like the best – Joe asked if we would like to decide each meeting as to what wines we liked best, to add to our minutes. Everyone seemed to like the idea.

Treasury balance $109.22

On To The Tasting

Theme – Japanese wines were tonight’s theme. Palate cleansers were rice crackers, Pocky, egg rolls made with Sake, and cheese & crackers.

Wines served;

Kinsen Plum – Vintage unknown. Made by Takara Sake USA . www.takarasake.com . this is a blend of white wine and plum. This was a very interesting wine which had a cherry flavor. Chocolate went very well with this.
 Kikkoman Plum – Vintage unknown. Vinted and bottled by JFC International Vineyards. www.jfc.com , it is a subsidiary of Kikkoman. Not sure where it is made.

Plum Gekkeikan – Vintage unknown. Made in Wakayama Japan and Imported Gekkeikan Sake USA. www.gekkeikan-sake.com. This is traditional plum wine.

Gekkeikan Sake – Vintage unknown. Same company as above, however this is produced in the US. This following web site shows the process for making Sake www.gekkeikan.com/production.cfm The sake was served first at room temp and then followed by it being served warmed. The warming of the sake made it smoother and more palatable

Sake is made from rice, water, koji and sake yeast. Koji is an enzyme that turns the rice starches to glucose and the yeast then turns the glucose into alcohol. There is no sugar in sake.

Kinsen Plum – was the wine of choice this evening. I believe there was no contest as far as bouquet and flavor. 

Next meeting will be held May 12th at John & Rain’s at 7pm. The theme will be Italian Kiss. See you there!

NOTE THE TIME CHANGE!!!!

