O’Vinosky Wine Club

Meeting Minutes

08-11-07

Meeting was hosted by Kim

Members in attendance

Bob & Carol Stempien 


Dan & Kelli Richards

Kim Stempien




 Joe & Patty Stempien

Lori Cutler




john & Rain Kemperman

Gavel – Joe presented our president with a gavel

Read previous meetings minutes.

Treasury balance $123.33
Old Business:

No Old Business

New Business:

Wine labels – Rain now has access to a laser jet for labels.  Compliments of her boss.

Meeting time – discussion to set a time for meetings came up due to a bit of confusion this month

Kim made a motion to change the meeting time in October to 6pm. This was seconded by Lori. Vote was taken, with one yea and 9 no votes.

Rain made a motion have the meetings to start at 7pm in May and start at 6pm in October. Patty seconded. Vote was taken. 6 yeas, 3 nay and one abstaining. Motion carried.

Meeting schedule is as follows, May, June, July, August and September we will meet at 7PM and October, November, December, January, February, March, and April we will meet at 6PM.

September meeting – It was discussed to move the September meeting up one week to be held on Labor Day weekend. This had already been decided but not voted on. Bob made the motion to hold our meeting at 3PM Saturday 9-1-07. Lori seconded Vote was unanimous.

Paw Paw  - It was brought up that the wine festival is the 7th, 8th and 9th of September.

T-Shirts – Rain got prices on t-shirts for the club. They are $100 for 25 shirts.

On To The Tasting

Theme – Sparkling Wines and Bubblies Bubbly wines and champagnes

Wines served;

Martini and Rossi Prosecco –A sparkling wine made from the Prosecco grape grown exclusively in Italy’s Vineto region. The Italians call it frizzante or “light bubbles” for its softer effervescence and acidity. www.martinirossi.com 

Lindman’s Framboise  – this is a Lambic from Belgium. A raspberry beer, “Long before hops were common in most beers, various fruits were and vegetables were used to season beers. The acidity of Lambic beers blends perfectly with raspberries”. Imported by Du Vin Corporation. http://www.merchantduvin.com/pages/5_breweries/lindemans_framboise.html

MIXED – Kim mixed the Framboise with the Prosecco. It was a refreshing twist

 Beni Di Batasiolo – Bosc dla Rei, Moscato d’asti doca, a Muscat grape wine “bubbly” produced in Italy. Imported by Boisset America. www.batasiolo.com 
Korbel Brut Rose – Methode Champenoise, this is a blend of Pinot Noir, Chenin Blanc and French Colombard grapes made in California. Methode Champenoise is actually a second fermentation that is done under pressure in the bottle to make the “bubbly”. To check out the process go to http://www.wineintro.com/champagne/methodechampenoise.html . To check out the wine go to www.korbel.com.

Toad Hollow Risqué – Les Vignerons Du Wieur D’arges Limoux, this is a low alcohol light bubbly wine made with a method rarely used called, Methode Ancestrale which is also a secondary fermentation in the bottle. Sorry I can’t find the type of grape. www.toadhollow.com 

Tonight’s favorite Toad Hollow

Next meeting will be held September 1st at 3PM. Hosted by Bob and Carol. Theme is the annual fish fry! Please be punctual. The meeting is at 3 sharp, food and beverage immediately following the meeting. PLEASE BRING A BOTTLE OF WINE AND A PASSING DISH.
