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2014 Zinfandel
2014 Four Oak Red
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FIND OUR WINES

Visit our website for a complete listing of 
restaurants and fine retailers where you 

can find our wines. 

WWW.CHANKASKAWINES.COM

FEATURED PAIRING

Garlic Rosemary Prime Rib Roast with Horseradish Cream
Suggested Pairing: 2014 Zinfandel

Ingredients
5 lb. boneless prime rib roast 
1⁄4 cup chopped rosemary
1 Tablespoon dried oregano
1⁄4 cup olive oil
4 cloves garlic, minced
3 Tablespoons Kosher salt 
1 Tablespoon black pepper

For the horseradish sauce:
1⁄2 cup sour cream
11⁄2 Tablespoons creamed horseradish
1⁄2 Tablespoon white balsamic vinegar 
2 Tablespoons chopped parsley
1 Tablespoon chopped chives
Salt and Pepper to taste

Directions
1. Place the roast in a roasting pan. Cut a few shallow slits on the non 
fatty side of the roast. In a small bowl, combine the rosemary, oregano, 
olive oil, and garlic. Rub this mixture on all sides of the roast, pressing 
it into the slits on the top. Allow the roast to sit and marinate at room 
temperature for 30 minutes to 1 hour.

2. Preheat the oven to 450 degrees. Sprinkle the salt and pepper all 
over the roast, putting an extra thick layer on the fatty side. Turn the 
roast so the fatty side is facing up then place in the preheated oven for 
25 minutes.

3. Turn the oven down to 325 degrees and continue to cook for 60- 90 
minutes or until center registers 130 degrees for a medium rare center. 
Let it rest for 20 -30 minutes before slicing. Scrape off any excess salt 
on the fatty side. Slice and serve with the horseradish sauce.

For the horseradish sauce:
1. Mix together sour cream, horseradish, vinegar and parsley. Season 
to taste with salt and pepper. Serve with the beef.
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WINE CIRCLE MEMBERS, 
 
Only Minnesota. Last week we experienced all four seasons and now this week the 
sun is shining and the birds are chirping! The weather may be unpredictable, but 
Chankaska predicts an exciting season ahead.

The pruning of our vineyards has been completed and now we are praying for a 
prosperous growing season. I always get a little foolish this time of year as it evokes 
such hopeful feelings and anticipation of what is to come. We look forward to a full 
tasting room and patio and lively music outside. We yearn to see everything turn to 
a lush green and the flowers start to bloom. We welcome back our resident gardener 
Kim Maiers after her season at Mount Kato; she is already working on making the 
grounds exquisite. Kelsey, our tasting room manager is busy preparing staff for the 
fun season ahead. Aaron, our executive chef is preparing a new spring menu and we 
look forward to tasting his new creations; the new menu will be coming soon!

We recently bottled the Peppermynte, a new creation in our North Forest Krem 
series. It is a cream based cordial with bold flavors of peppermint and vanilla. We 
look forward to releasing our spirits line with our very own Whiskey, Gin and 
Brandy. Stay tuned for details. You will find a new wine added to our tasting room, a 
super Tuscan wine, Four Oak Red. This is a wine you MUST try.

Cheers!

Jane Schwickert 
General Manager

RECEIVE WINE CIRCLE TEXTS

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 thaN

 4 texts per week!



THIS QUARTER’S WINES

2014 ZINFANDEL

The aroma includes white pepper, blackberries, plums, and black 
cherries, with spice notes of cedar and oak. In the mouth the wine 
is rich and full bodied with more black pepper and spice. It has 
the acid and tannin levels to suggest it could age for a decade or 
more

Blend: 100% Zinfandel
Appellation: 100% California
Ageing: Aged for 10 months in Minnesota-grown oak barrels, 
20% new oak.
Alcohol: 15.4%

2014 FOUR OAK RED

This rich wine shows obvious notes of dark fruit with sweet oak 
tannins. The Petite Sirah gives it a dark berry component while the 
Sangiovese gives it the acidity it needs for a long life in bottle. It 
would make an ideal pairing with a Bacon Wrapped Filet Mignon 
from Schmidt’s!

Blend: 35% Sangiovese, 28% Cabernet Sauvignon, 27% Petite 
Sirah, 10% Merlot 
Appellation: California
Aging: 16 months in French Oak, 30% New
Alcohol: 15.1%

UPCOMING FEATURED EVENTS

BECOME A WINE CIRCLE SELECT MEMBER

Toast To Women 
May 14th, 2016

Chankaska Creekside
3 to 6 p.m. Style Show at 4:30 p.m.

Join us for a fun filled day of celebrating the women in 
our lives. Shop & support local business vendors while 
enjoying your favorite Chankaska Wines. Enjoy the Syle 
Show that starts at 4:30 p.m. and get a sneak peak of 
upcoming fashion trends. Every hour on the hour our 
vendors provide a door prize so be sure to enter your 

name in the drawing!
 

Vendor List:
C reeks ide  Bout ique  | UNOde50

Mains t ream Bout ique|Genera t ions  Bout ique
J .  Longs  |Gran i te  by  Kev in  |Cheap Ch i c s  Des igns

Decadent  Desser t s  | Gems o f  the  V ine
Exc lus i ve l y  D iamonds  | PoppedCorn

Groveland Confections | Muddy Mouth Cards
Annona Gourmet

WINERY UPDATE

Busy, busy, busy! We are in the midst of our 
biggest bottling campaigns of 2016! We have 
bottled out first ever Peppermynte Krem! 
YUM! Also, we have just bottled versions of 
the Peppermynte and Valnot for out of state 
distribution. Next month we will bottle our first 
distilled spirits with 3 products: Gin, Whiskey 
and Clear Apple Brandy. Whew! I’m excited 
about all we have to offer you! 

VINEYARD UPDATE

My team and I have just completed the cold weather pruning; 
preparing the vine for the growing season by managing the 
opportunity for new shoots which will support new grape 
clusters. The root supports the middle and each side needs 
to be balanced to achieve full potential.  Many things fight
to throw off that balance, including competition for 
nutrients from weeds and other plants, weather and nature. 
Our vineyards are fence enclosed to protect the vines from 
deer, raccoons, bunnies and most anything that want to eat 
our precious grapes!  Each vine is individually managed with 
thoughtful pruning, tying, fertilizing, and canopy 
management to produce the best grapes. We are constantly in 
the vineyard keeping the vines in balance – a monumental task 
with over 5600 vines. We hope all 
the hard prep work will set the 
stage for a frutful growing season! 
We look forward to harvest and 
all of the wine creations that will 
follow.

2015 SAUVIGNON BLANC

The 2015 Sauvignon Blanc offers lip-smacking acidity to accentuate 
the crisp lemon, Key lime pie and ruby grapefruit flavors are at its 
core. On the Palate is smooth and refreshing, accented by floral and 
honeysuckle details. It has a crisp backbone of acidity, but is not 
overly tart, and a lingering pleasant and complex finish.

Blend: 100% Sauvignon Blanc
Appellation: 100% Napa Valley
Ageing:  100% Stainless steel tank fermented and aged
Alcohol: 14.4%

2015 PETITE COLLINE

In the glass the wine has aromas of peaches and pears, tropical 
notes of pineapple and mango, and wonderful floral nuances of 
apple blossom and rose petals. In the mouth the wine is a delight, 
The wine is fresh, crisp, clean and intense with an edge of acidity 
balanced nicely against a slightly rounded and clean finish.

Blend: 31% Frontenac Gris, 20% Brianna, 16% Saint Pepin, 11% 
Prairie Star, 8% Edelweiss, 7% Petite Amie, 5% Frontenac Blanc, 
2% La Crescent
Appellation: 100% Minnesota
Aging: 11% Barrel fermented and aged, 89% stainless steel aged
Alcohol: 12.6%

2014 ROSE OF ZINFANDEL

On the nose, fresh strawberries along with 
white pepper, apricot, and melons invite 
you in. The mouth has vibrant acidity 
and more strawberries, raspberries, and 
lemon zest. The wine is bone dry and can 
be enjoyed by itself or with any traditional 
summer grilled cuisine. 

Blend: 100% Zinfandel
Appellation: Amador County, CA
Ageing:  Aged for 6 months in used French 
Oak barrels
Alcohol: 14.8%

2015 VIN GRIS DE PINOT NOIR

The wine tastes and smells like fresh 
strawberries, and other fruits such as ripe 
cherries and citrus. There is also suggestion 
of peach, banana and rose petals. The wine 
has excellent acidity, lasts long on the palate, 
and finishes fresh and bright. 

Blend: 100% Pinot Noir
Appellation: Carneros Sonoma
Aging: 100% cold-fermented and aged in 
stainless-steel tank
Alcohol: 12.4%

NORTH FOREST VALNOT KREM

North Forest Krem Valnot takes you to the 
comfort of home with flavors of a warm 
stack of buttered pancakes covered in fresh 
maple syrup, sprinkled with walnuts and 
topped with homemade cream. It can be 
enjoyed straight up, over ice, mixed with 
spirits or in your weekend morning cup of 
coffee.  

Blend: Apple wine, apple brandy, maple 
syrup, black walnuts and cream
Appellation: Minnesota
Aging: N/A
Alcohol: 12.5%

 RED WINES

 WHITE WINES

ADDITIONAL SELECT WINE

Upgrade your Classic membership to a Select membership and receive two free bottles of your choice! Offer valid April 
22nd - April 24th during business hours and excludes 750ml bottle of the Coeur de Colline. Wines will be received 

after upgrade form is submitted. Along with this offer enjoy these added benefits:
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. 

UNCORKED MN
September 17th, 2016

Save the date for our Annual Uncorked Music Festival!  
We are going to have an incredible line up that you will 

not want ot miss! More details to come.

 1179 E Pearl St. Kasota, MN 56050  |  507-931-0089        |  WWW.CHANKASKAWINES.COM


