
THIS QUARTER’S WINES

Winemaker’s Choice
2013 Cabernet Sauvignon
2015 La Crescent
 
Red Only
2013 Cabernet Sauvignon
Coeur De Colline (Non-Vintage)
 
White Only
2015 La Crescent
2015 Chardonnay Chankaska Wines

Chankaska Creek 
Ranch and Winery

Chankaska Creek
Ranch and Winery

@ChankaskaWines

/chankaska.wines

INSIDE THIS ISSUE

WINE CIRCLE SELECTIONS
AND NOTES

FEATURED WINE PAIRING

WINERY AND VINEYARD UPDATE

UPCOMING EVENTS
 
 
 
 

SOCIAL MEDIA

WINE CIRCLE CLASSIC NEWS  | JANUARY 2016  |  Vol. 6 Iss. 1

 1179 E Pearl St. Kasota, MN 56050  |  507-931-0089  |  www.chankaskawines.com  1179 E Pearl St. Kasota, MN 56050      507-931-0089         www.chankaskawines.com      info@chankaskawines.com 

FIND OUR WINES

Our wines are now proudly served at our own Verizon 
Wireless Center,  Xcel Energy Center and available at
multiple locations around Minnesota. Recently Added:

Cooks of Crocus Hill   |  324 South Main Street, Stillwater, MN
Fielder’s Choice Restaurante | 2300 Gleason Court, Forthfield, MN
Hell’s Kitchen |  80 S. 9th Street, Saint Cloud, MN
Jerry’s Foods Wine and Spirits | 7754 Hargis Parkway, Woodbury, MN
Kasson Liquor | 30 W. Main Street, Kasson, MN
Kincaid’s Restaurant | 380 Saint Peter St. Ste 125, Saint Paul, MN
LakeRidge Wine and Spirits | 2580 Hillsboro Ave North, Lexington, MN
Lexington Municipal Liquor  |  9271 Lake Drive, Lexington, MN
Levy Restaurants | 175 W Kellogg Blvd, Saint Paul, MN
Liquor Works | 168 Lake Street South, Forest Lake, MN
Love From Minnesota | 2465 Fairview Ave North, Saint Paul, MN
Marketplace Liquor | 8200 Egan Drive, Savage, MN 
Milaca Off Sale | 640 10th Ave SE, Milaca, MN 
Monello Restaurant | 115 2nd Ave South, Minneapolis, MN
NorthGate Liquor | 12513 Central Ave NE, Blaine, MN
North Loop Wine and Spirits  |  218 Washington Avenue N, Minneapolis, MN
Oak Liquor | 1801 Geneva Ave North, Oakdale, MN
PappaGeorge  | 1028 North Riverfront Drive, Mankato, MN 
Pazzaluna |  360 St. Peter Street, Saint Paul, MN
Perrier Wines and Liquors  |  666 Grand Avenue, St. Paul, MN
Pizza Luce | 210 Blake Road North, Hopkins, MN
Pour Wine Bar and Bistro | 15740 90th St. NE, Elk River, MN
Princeton’s Liquors | 1290 Bass Lake Road, Maple Grove, MN
Rum River Wine and Spirits | 14107 St. Francis Blvd NW, Ramsey, MN
Rush Liquor  |  2112 Hoffman Roadd, Mankato, MN
Scoops Liquor | 121 Swan Street, Le Sueur, MN
Short Stop Wine and Spirits | 2190 Eagle Creek Lane, Saint Paul, MN
St. Anthony Wine and Spirits | 2602 39th Ave NE, St. Anthony Village, MN
St. Paul RiverCentre | 175 W. Kellow Blvd. Saint Paul, MN
Stray Cat Cafe  | 600 1st Ave S, St James, MN 
The Wine Shop | 17521 Minnetonka Blvd, Minnetonka, MN
Traxler’s Hunting Preserve | 37699 Hunting Preserve Lane, Le Center, MN
Tonka Bottle Shop | 17616 Minnetonka Blvd, Wayzata, MN
Top 10 Liquor | 9887 Norma Lane, Mankato, MN
Vinifera Wines and Ales | 1400 County Road 101, Plymouth, MN
Wedge and Wheel Cheese Company | 308 Chestnut, Stillwater, MN
West End Liquor | 1430 West Old Main Street, Red Wing, MN
Worthington Municipal Liquor Store | 1214 Diagonal Road, Worthington, MN 
Zipp’s Liquor | 2618 E. Franklin Ave, Minneapolis, MN

Visit our website for a complete listing of restaurants and 
fine retailers where you can find our wines. 

WINE CIRCLE MEMBERS, 

Whew! The holidays are behind us and we are headed into a brand new year. I 
can’t believe it, another year. During the holidays, my family always takes time at 
Christmas Eve dinner to go around the table and say what we are thankful for and 
what we hope for the new year. This year our round table brought laughs and tears 
as we gave thought and words to so many feelings. In the spirit of this personal 
tradition, I would like to take this moment to tell you how thankful I am for all of 
you. I am thankful for our friendship, our fellowship, the smiles, and the warmth that 
you bring to Chankaska. 

It isn’t often that you can come to work and feel like you are at home. My hope for the 
new year, is that we can continue to provide you with a unique place to visit, to create 
friendships, to have fun and to laugh and enjoy some surprises. With that hope, 
comes the promise that we will continue to make Chankaska the very best winery....
today and every day. Happy New Year to all of you!

Communication is very important to us, so we have started a texting program that 
will allow you to get important information via text. See below to find out how to sign 
up!
 
Cheers!

Jane Schwickert 
General Manager

FEATURED PAIRING

Spicy Pineapple Shrimp Ftir Fry
Suggested Pairing: 2015 La Crescent

Ingredients
2 lbs jumbo shrimp, peeled, deveined 2 cups broccoli
2 cups snap peas
2 cups carrots, sliced
1 cup red onion, sliced
2 cloves garlic, minced
2 teaspoons black pepper
2 teaspoons garlic powder
2 teaspoons onion powder
2 teaspoons creole seasoning extra virgin olive oil
rice to serve

For the Sauce:
1 cup crushed pineapple
1 cup chicken broth, low sodium
1/2 cup soy sauce
1/4 cup sambal garlic sauce
1/4 cup sriracha chili sauce
1/4 cup brown sugar
1/4 cup rice wine vinegar
2 tablespoon fresh grated ginger
1 tablespoon cornstarch mixed with 1 tablespoon water

Directions
For Sauce
Mix sauce ingredients together in a sauce pot.
Bring mixture to boil, reduce heat, simmer for about 5-7 minutes.

For Stir Fry:
Rinse, peel, and devein shrimp.
Season shrimp with spices.
Heat a large pot with about 2 tablespoons of olive oil.
Sauce Broccoli and Carrots for about 3 minutes, remove from pan.
Add more oil, add shrimp, and saute for about 5 minutes.
Add sauce, broccoli, carrots,onions, garlic, and snap peas, cook about 
3 minutes more. Serve over hot rice.



THIS QUARTER’S WINES

MEMBERS WHO CHOSE WINEMAKER’S CHOICE WILL RECEIVE 

MEMBERS WHO CHOSE WHITES ONLY WILL RECEIVE

 MEMBERS WHO CHOSE REDS ONLY WILL RECEIVE

2013 CABERNET SAUVIGNON

The fruit for our 2013 Cabernet Sauvignon came from 2 vineyard sources on the 
West Coast. 50% came from the Walla Walla, Washington area and the other 50% 
from the Sierra Foothills of California. This precious wine was then barreled down 
into French oak barrels and where they aged for 18 months. After 7 months of 
resting in bottle, we are happy to release it to you now. 

Firm, dense and deeply concentrated, the nose offers a powerful thrust of flavors, 
with mocha- and espresso-laced blackberry, black licorice and cedar notes, 
revving up on the finish. Long, pure, driven and persistent, this wine is meant 
for aging. My ideal pairing with the 2013 Cabernet Sauvignon is a 30 Day Aged 
Ribeye from Schmidt’s Meat Market in Nicollet, MN. 

Blend: 100% Cabernet Sauvignon
Appellation: 50% Washington, 50% California
Barrel Ageing: Aged for 18 months in 30% New French Oak Barrels.
Alcohol: 14.4%

2015 LA CRESCENT

From the very beginning, we have been working with the wonderful University of 
Minnesota grape La Crescent. 2015 is the third vintage we have made a 100% La 
Crescent Wine. The majority of the grapes were harvested from our own Estate 
Vineyard. We hand-picked the fruit in early September and whole cluster pressed 
the fruit immediately. 

The wine tastes and smells like fresh pineapple, and other tropical fruits such as 
mango and guava. There are also suggestion of peach, banana and rose petals. The 
wine has excellent concentration, lasts long on the palate, and finishes fresh and 
bright. The wine is simply wonderful to enjoy all by itself, but it can also pair with 
a variety of spicy and flavorful cuisines: Thai, Chinese, or other spicy Asian Foods. 
Please see the featured pairing section for a great recipe!

Blend: 100% La Crescent
Appellation: Minnesota
Ageing:  100% cold-fermented and aged in stainless-steel tank
Alcohol: 12.4%

2013 CABERNET SAUVIGNON

The fruit for our 2013 Cabernet Sauvignon came from 2 vineyard sources on the 
West Coast. 50% came from the Walla Walla, Washington area and the other 50% 
from the Sierra Foothills of California. This precious wine was then barreled down 
into French oak barrels and where they aged for 18 months. After 7 months of 
resting in bottle, we are happy to release it to you now. 

Firm, dense and deeply concentrated, the nose offers a powerful thrust of flavors, 
with mocha- and espresso-laced blackberry, black licorice and cedar notes,
 revving up on the finish. Long, pure, driven and persistent, this wine is meant 
for aging. My ideal pairing with the 2013 Cabernet Sauvignon is a 30 Day Aged 
Ribeye from Schmidt’s Meat Market in Nicollet, MN. 

Blend: 100% Cabernet Sauvignon
Appellation: 50% Washington, 50% California
Barrel Ageing: Aged for 18 months in 30% New French Oak Barrels.
Alcohol: 14.4%

COEUR DE COLLINE (NON - VINTAGE)

The new Coeur de Colline has been in the works for almost 4 years. Going forward 
it will be a blend of multiple years. This style of blending is referred to as Solera. 
Going forward each new bottling will have a different blend but the average age of 
wine will get older. This first blend is made up of 2012, 2013, and 2014. 

The wine smells like dark cedar and dense chocolate with high tones of sweet 
milk chocolate and espresso beans. Baked Toffee and salted pecans round out this 
exceptional wine. Expect 20 years or more of aging potential. Wonderful to sip all 
by itself, and useful for restoring warmth and energy during a long winter’s evening, 
the wine pairs well with small bits of rich, sweet and creamy delights: chocolate, 
dried fruits, toasted nuts and mellow aged Stilton blue cheese, sweet breads and 
biscuits.

Appellation: 100% Minnesota
Blend: 100% Frontenac
Aging: On average of 28 months in Minnesota grown oak barrels, 60% new oak.
Alcohol: 19%

2015 LA CRESCENT

From the very beginning, we have been working with the wonderful University of 
Minnesota grape La Crescent. 2015 is the third vintage we have made a 100% La 
Crescent Wine. The majority of the grapes were harvested from our own Estate 
Vineyard. We hand-picked the fruit in early September and whole cluster pressed 
the fruit immediately. 

The wine tastes and smells like fresh pineapple, and other tropical fruits such as 
mango and guava. There are also suggestion of peach, banana and rose petals. The 
wine has excellent concentration, lasts long on the palate, and finishes fresh and 
bright. The wine is simply wonderful to enjoy all by itself, but it can also pair with 
a variety of spicy and flavorful cuisines: Thai, Chinese, or other spicy Asian Foods. 
Please see the featured pairing section for a great recipe!

Blend: 100% La Crescent
Appellation: Minnesota
Ageing:  100% cold-fermented and aged in stainless-steel tank
Alcohol: 12.4%

2015 CHARDONNAY

The fruit was pressed for us at Domaine Carneros in Napa. Once, we brought the 
juice in from Napa, a small portion was barreled down for extended aging and will 
become our 2015 Reserve Chardonnay. The remainder was left in tank to ferment 
and age without oak. The Stainless Steel portion is what we have for you today. A 
beautiful expression of what Chardonnay is like without alterations. Perfect for the 
onset of spring!

In the mouth, the wine is delicious with pure, rich, concentrated pear, citrus, hon-
eysuckle and spicy apple flavors that are complex and well-focused, with a long, 
juicy aftertaste. Notes of guava, pear, and crisp apples round out the palate.   Won-
derful to sip by itself, the wine pairs well with poultry, seafood and light pastas.

Blend: 100% Chardonnay
Appellation: 100% Napa Valley
Aging: 100% fermented and aged in stainless steel tanks
Alcohol: 14.5%

UPCOMING FEATURED EVENTS

WHATS NEW AT CHANKASKA

•     Complimentary Private Barrel Room Tasting for up to 8 people once per year. 

•     Up to two complimentary guest tastings a day 

•      6 FREE passes to Chankaska events (some restrictions may apply) 

•      Exclusive Wine Circle Select VIP Party two times per year. 

What are some of the added perks of the Wine Circle Select?

Receive Wine Circle Text Updates!

Have you ever missed a Wine Circle pick-up 
or forgot to change your member preferences? 

If you receive Chankaska Wine Circle text 
messages, you won’t miss a thing! Get updates 
on Wine Circle Pick-Up parties, new releases, 

special promotions, member preference 
deadlines and much more! All you have to do 
is text WINECIRCLE to 51660 and you will 

receive no more that 4 texts per week!

Sweet Pairing
February 13th | 6:30 to 800pm 
$25 per person | $45 per couple

Join Chankaska Creek Ranch and Winery and Decadent 
Desserts for an incredible wine and dessert pairing, with a 
special release of the Vin Gris! Celebrate your Valentines 
day early, bring a group of friends or simply come to enjoy 
the wine and sweets! Seating is limited to 40 so please 
email events@chankaskawines.com or call the winery at 

507-931-0089 to purchase your tickets in advance.

“MPLS (imPulse)” 
February 6th | 7:00pm | $25 per person

The second-annual imPulse Happy Hour comes to Chankaska 
Creek Ranch and Winery for a night of great music and wine. 

This year’s event, subtitled Americana the Beautiful, will 
feature music from Harry Smith’s Anthology of American Folk 
Music, deep cuts, and other tunes inspired by the American 
folk tradition. MPLS (imPulse) will collaborate and perform 
alongside Corpse Reviver, a local Twin Cities folk trio. Both 
ensembles will perform their own sets and will also share the 
stage to perform musical selections newly arranged tunes 
from the Anthology. Please visit our events website for 

more information about purchasing tickets.

WINERY AND VINEYARD UPDATE

Winter is here in full force 
which means a few things. First, 
snowshoeing is back! Come 
in during our winter Tasting 
Bar hours and rent a pair or 
snowshoes for $10. Snowshoes    
are on a first come first serve 
basis. 

Don’t feel like trecking through the snow? Join us in 
the Barrel Room or on the Production Floor for live 
entertainment on Friday and Saturday evenings from 
6:30-9:30pm. All of the live entertainment events are 
free excluding the performance by “MPLS (imPulse)” 
on February 6th. Be sure to purchase tickets prior 
to that event because seating is limited. Plus, it is 
definitely something you don’t want to miss!

In the vineyard the grapes have gone dormant and 
they will be left like that until February when the 
whole process will start again, the first step will be to 
prune the grapes! There will be 11 varieties of grapes 
in the vineyard next year including: frontenac, 
frontenac gris, frontenac blanc, la crescent, 
marquette, brianna, edelweiss, St. Pepin, St. croix, 

prairie star and 
somerset. We are very 
excited to continue the 
process and make more 
incredible wines! 


