O’Vinosky Wine Club

Meeting Minutes

02-10-07

Meeting was hosted by Kim

Members in attendance

John & Rain Kemperman

Bob & Carol Stempien

Kim Stempien

Joe & Patty Stempien

Would like to welcome our new members!!

Rob & Brenda Kennedy

Dan & Kelli Richards

Read previous meetings minutes.

Old Business:

Club Bylaws - Tabled until next meeting, due to issues with Joe not attaching it to the email.

New business;

Wine Away – Rain spoke about this product and it’s effectiveness at getting wine stains out.

Wine tasting progression – Bob spoke about the proper progression for tasting wines. Taste whites before reds and taste the dry wines before sweet.

Treasury balance $50.00

On To The Tasting

Theme – Wines from the Marches region of Italy. Kim provided maps of Italy and pointed out where the Marches region is and described the area as well as giving us a background. Kim described the area as the “Midwest” of Italy, much like our own. Kim’s palate cleansers included Oceago, & Provolone chesses as well as Oceago and cream cheese spread.

Wines served;

Pescevino – Vino da Favola Bianco, Bottled by Vini U.R.O., Osmo Italy. Vintage unavailable. Very nice white table wine. Web site is www.viiniweb.net/arvostelut. It is all in Italian. However I found the import company’s web page www.winesfrombedford.com and is described as a blend, 60% Vericchio, 30% Treblanno from Le Marches and 10% Chardonnay

Costamolino Vermintino di Sardegna - Vintage 2005,  Argiolas vineyard www.wine.cantine-argiolas.it  This is a white wine.

Savgiovese – Vintage 2004, by Bottled by Di Majo Norante. A dry red wine. www.dmajonorante.com 

Montepulciano D’abruzzo -  Vintage 2004. Produced by Antonio et Elio Monti. www.vinimonti.it  A red wine.

Prosecco Zeta – Vintage 2004. A dry spumanti. Made by Zardetto Spumanti Conegliano. www.bubbly.it 

Web sites – additional web sites from our last meeting.

Le Rime – www.castellobanfi.com
Twisted River – www.leonardkreuschwines.com
Ménage A Trios – www.folieadeux.com
Traverse Bay – www.cgtwines.com
Next meeting will be held March 10th at Bob & Carol’s at 6pm. The theme will be commercially made wines VS home made wines. See you there!

