O’Vinosky Wine Club

Meeting Minutes

10-13-07

Meeting was hosted by Joe & Patty

Members in attendance

Dan & Kelli Richards




Joe & Patty Stempien

Tim & Angie Brewer

Read previous meetings minutes.

Treasury balance $140.11
Old Business:

Guests: Todd & Kathy Pierce again – Joe motioned to accept. No quorum to vote. Will contact members to see if we can vote other than meeting.
Journals – Patty was able to find enough books for current members, the cost was 14.87 which is $3.72 per book. 4 books.

New Business:

December meeting – Discussed Dave’s suggestion of the December meeting being held at the Victorian Villa. Could not vote until we have a quorum.

December meeting – Kelli brought up that in December there are many Christmas parties going on and maybe we should not have a meeting during this month. Issue tabled.

New Members – Patty brought up the fact that we should not vote in front of perspective members. We should come up with something other than doing it this way. As we did with Tim and Angie. Angie even spoke of the awkwardness of the situation. Members in attendance felt that we should come up with something to resolve the issue.
Gift exchange: Kelli brought up that if we have a December meeting that maybe we could have a gift exchange. Maybe like $5 or so.

Monthly meetings – It was discussed that we have a calendar during January’s meeting to have members pick a month to do their meetings. Then we would know in advance annually.

On to the tasting: Tonight’s theme is “Blind Tasting”. The labels on the bottles were covered and a brief description of each wine was given. The wines were then discussed and then votes taken as to what we tasted.

Wine #1 - Definition: This WINE, often referred to as the “King of Red Wine Grapes,” originally from Bordeaux region of Italy, with a substantial foothold in California’s wine region, has the privilege of being the world’s most sought after red wine. These grapes tend to favor warmer climates and are often an ideal wine for aging, with 5-10 years being optimal for the maturation process to peak. Because this WINE takes a bit longer to reach maturation, allowing their flavors to mellow, they are ideal candidates for blending with other grapes. This blending softens this wine, adding appealing fruit tones, without sacrificing its innate character.

6 votes were for Merlot, it was a Cabernet Sauvignon. However, it is actually 25% Merlot. www.adlerfels.com
WINE # 2

Definition: This classic grape originated from the Bordeaux region of France. It produces a soft, medium-bodied red wine with juicy fruit flavors. 

Flavor Profile: A range of fresh flavors such as plums, cherries, blueberries and blackberries mixed with black pepper tones, typically dominate this smooth red wine. The tannin levels are fairly low and the fruit flavors are typically very forward - making this a prime wine candidate for consumers just "getting into" red wines. This wine is often used to blend with other varieties and by blending this wine with these other wines, a symbiotic relationship can exist. The other wines are softened, mellowed a bit and this WINE is better structured and defined.

.

The voting on this wine was as follows, Gwine 1, Pinot Noir 1 and No Guess 4. This was a Merlot from St Julian’s Winery  www.stjulian.com/HTML/stj_wines_rwines.php
Wine # 3

Definition: Italy's most popular white wine is produced from this grape varietal. This wine hails from the northeast region of Veneto and Friuli. A light, crisp white wine that is intended to be consumed early on. 

Flavor Profile This WINE’S flavors can range from melon to pear and some even offer a subtle tropical or citrus fruit, often there is a honey or smoky flavor component as well. As for color, This WINE is typically a pale, straw-like yellow with some golden hues thrown in. The texture of a this WINE is worth noting, as it has very smooth, almost silk-like overtones that leave an impression on the palate.

Voting was as follows, French Gold – 1, Riesling – 4, No guess – 1. Actual wine is a Pinot Gris. Wine by Joe  http://www.winebyjoe.com/
Wine # 4

This grape is thought to have originated in Lebanon, and in France this grape became the only grape allowed to be grown in Chablis, Burgundy. 

These white Burgundy wines were well enjoyed, and the grape is also used in sparkling wines and Champagne. 

This grape really hit its prime when it was grown in California, however. Its popularity has grown immensely in the past forty years, to where it is now the most popular white wine available. Winemakers love this grape because the vines are easy to grow, and have a high yield. Wine drinkers love This WINE because of the wide variety of flavors it can take on. 

Depending on where it's grown and how it's fermented, this WINE can taste semi-sweet or sour, heady or light. Typical flavors are apple, tangerine, lemon, lime, melon, and oak. Also, this WINE is not a "rich man's drink

Votes tallied are Chardonnay = 2, Riesling = 2 and No Guess = 2. Wine is a Chardonnay by JERK Wines.

WINE # 5

The grape is native to the southeastern United States, found in the wild from Delaware to the Gulf of Mexico and westward to Missouri, Kansas, Oklahoma, and Texas. THEY have been used for making commercial fine wines and port wines dating back to the 16th Century in and around St. Augustine, Florida. Today, vineyards throughout the Southeast produce wines of various qualities. The typical wine from this grape is sweet because vintners traditionally add sugar during the winemaking process; the wine is often considered a dessert wine although some drier varieties exist. The term scuppernong refers to a large bronze type of grape originally grown in North Carolina and range in color to deep Purple. These wines (both red and white) contain over five times more resveratrol than ordinary red wines.

A natural compound found in grapes, mulberries, peanuts, and other plants or food products, especially red wine, that may protect against cancer and cardiovascular disease by acting as an antioxidant, antimutagen, and anti-inflammatory.

While not one of the most widely marketed varietals produced, the visibility of muscadine wine has benefited from the discovery that it appears to provide greater amounts of antioxidants than many better-known red wines

No one was asked to guess what type of wine as this is new. Muscadine wine, excellent dessert wine. http://www.chateauelan.com/
WINE # 6

This wine has been harvested in many states for generations, yet has made a name for its self in Michigan and Indiana. It’s subtle yet familiar flavor and tart finish is enjoyed by many. This wine has made a name for it’s self with connoisseurs the world over. This now defunct winery made one of the best of it’s kind and has been recreated for your enjoyment.

Six votes for Blackberry from Satek, Then two votes changed to Blackberry from St Julian’s. Actually Cherry wine from Banana BJ wines 2006 Vintage Cherry

Next meeting will be held November 10th at 6PM. Hosted by Dan, Kelli and Lori. Theme is unknown at this time.

