O’Vinosky Wine Club

Meeting Minutes

01-13-07

Meeting was hosted by John & Rain

Members in attendance

John & Rain Kemperman

Bob & Carol Stempien

Kim Stempien

Joe & Patty Stempien

Would like to welcome our new member!!!!

Dave Scheidler

Read previous meetings minutes, no old business.

New business;

Home Winery – Bob provided brochures of their new wine kits that are available. He also discussed wooden barrels for aging and that they last approximately 3 years before needing replaced.

Club bylaws / term of officers – it was discussed to create our club bylaws and term of officers. We will discuss and begin at our February meeting. (I will include an example of some bylaws I have for review by the members and suggestions).

Wine Themes – the host or hostess of the next meeting will announce what their theme will be.  That way members may do research and be prepared.

Tasting temperatures – it was brought up to discuss wine tasting temperatures at our next meeting.

Treasury balance $25.00

On To The Tasting

Theme – Tonight’s theme was labels. The wines were picked based on the uniqueness of their labels and provided a wide variety. The pallet cleansers were Springerly cookies (anise seed) and Fennel breadsticks and water.

Wines served;

Le Rime, Chardonnay and Pinot Grigio – Vintage 2005, produced by Castello Banfi estate, Montalcino, Italy.

Twisted River, Gewurztraminer – Vintage 1999, produced by Leonard Kreusch, Rheinpfalz region of Germany.

Ménage A Trios, – Vintage 2005, by Folie A Deux Valley Winery, Napa Valley, California. This wine is a blend of Zinfandel, Merlot and a Cabernet Sauvignon.

HRM Rex Goliath, Merlot – Vintage 2004, by Smith & Hook and Hahn Estates Winery, Soledad, California.

Traverse Bay, Spiced Cherry – Vintage 2005, by Chataeu Grand Traverse Vineyard, Traverse Bay Winery, Traverse City, Michigan, oldest winery in Michigan.

Decanting – John and Rain explained to everyone what decanting wine is. They used the HRM Rex Goliath to show the differences in decanting. The first round was decanted for approximately two to 2 ½ hours. It was smooth. The second round had been decanted about an hour and it was not as good. The third round that was served was straight from the bottle, no way! Everyone agrees the longer it is decanted the better. This was an awesome demonstration!

Additional wines – Bob brought 3 homemade wines to sample, beet, potato and mead. Kenny Stempien made the wines. Not sure of the vintage, however the beet wine was approximately 15 yrs old. General consensus is the potato wine was the best.

Next meeting will be held at Kim’s February 10th at 6pm. The theme will be table wines from the Marches region of France. See you there!

