O’Vinosky Wine Club

Meeting Minutes

03-10-07

Meeting was hosted by Bob & Carol

Members in attendance

John & Rain Kemperman 


Dave Scheidler

Bob & Carol Stempien 


Dan & Kelli Richards

Kim Stempien




 Joe & Patty Stempien

Would like to welcome our new member!!

Lori Cutler

Read previous meetings minutes.

Old Business:

Club Bylaws – discussed the first three items, purpose, meetings and membership. Made a few proposed changes. I will attach to these minutes for further review. Next meeting we will basically do a second reading of the first three points and do a first reading of the last four points. Officers, elections, voting and dues. Should you have any ideas, please bring them!!!

New business;

Food  & Wine magazine – Bob discussed this magizene. It covers food pairings recipes and such, more info at www.foodandwine.com/

Open Party –  Kim brought up the idea for a gathering, pot  luck or something where we invite friends to enjoy food and wine. Possibly in the fall, tabled for future discussion.

Spiced Cherry Wine – Patty brought up that we have a case of the spiced cherry wine by Traverse Bay. It took us a month and a half to get. If anyone would like to take any off of our hands we will bring it next meeting. Also, Gays now carries this and the regular cherry wine.

Treasury balance $79.22

On To The Tasting

Theme – Store bought wines versus homemade wines were tonight’s theme. Bob and Carol also, decided to do a blind tasting to see if anyone might differentiate the two. Palate cleansers for tonight tasting were cheese & crackers.

Wines served;

Merlot - Merlot is a red wine grape that is used as both a blending grape and for varietal wines. Merlot-based wines usually have medium body with hints of berry, plum, and currant. Its softness and "fleshiness", combined with its earlier ripening, makes Merlot an ideal grape to blend
 Bolla Merlot– Vintage 2004 http://www.bolla.it/bolla/website/prodotti_colforte.htm.

Bob’s Laundry Room Wine Merlot – Vintage 2005. http://www.geocities.com/ovinoski/index.html
White Zinfandel – often abbreviated to White Zin, is an off–dry to sweet rosé wine that is pink in color. White Zinfandel is made from the Zinfandel wine grape, which would otherwise produce a bold and spicy red wine. As such, it is not a grape variety but a method of processing Zinfandel grapes used in California
Turning Leaf  White Zinfandel - Vintage 2005. www.turningleaf.com
Jerk Wine White Zinfandel – Vintage 2006. http://www.geocities.com/ovinoski/index.html
Blueberry Wine – Wine made from various strains of blueberry, and various parts of the country.

Bob’s Laundry Room Wine Blueberry – Vintage 2005. http://www.geocities.com/ovinoski/index.html
Leelanau Cellars Blueberry - http://www.leelanaucellars.com

I think that overall the homemade wines were comparable or better than the commercial wines. This was a very good experience! (Note – maybe at the end of tasting we might get a general consensus of the wines tasted for our news letter?)

Orange - Joe and Patty brought a bottle of their orange wine, just out of the fermentor for a taste test.

Next meeting will be held March 14th at Joe & Patty’s at 6pm. The theme will be Japanese wines. See you there!

