
THIS QUARTER’S WINES

Winemaker’s Choice
2015 Minnesota Marquette
2015 Creekside White
 
Red Only
2015 Minnesota Marquette
2015 Frontenac

White Only
2015 Creekside White
2015 Riesling

Select Member Wines
2015 Minnesota Marquette (x2)
2015 Frontenac (x2)
2015 Creekside White (x2)
2015 Riesling(x2)
2014 Reserve Merlot (x1)
2014 Napa Valley Cabernet Sauvignon (x1)
North Forest Peppermynte Krem (x2)
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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 PAIRINGS

Riesling Strawberry Refresher
Ingredients
2 1/2 cups hulled strawberries
1 bottle Chankaska Wines Riesling
1 tablespoon fresh lime juice
2 1/2 tablespoons sugar

Directions
1. Reserve 1 cup of the Riesling – cover and place in the fridge to chill.
2. In a food processor, puree strawberries with the remaining wine, 
lime juice and sugar. Pour the mixture into ice cube trays and freeze 
until solid. When you’re ready to serve [or drink], puree the ice cubes 
with the remaining wine in your blender.

Blueberry Croissant Bake
Suggested Pairing: 2015 Riesling

Ingredients
4 large croissants diced
1 cup fresh blueberries
1⁄2 cup fresh raspberries
12 ounces cream cheese,softened 1 cup sugar
3 eggs
1 teaspoon vanilla
1 cup milk
Powdered Sugar to serve

Directions
1. Preheat oven to 350 degrees.
2. Place croissant pieces in a 9x13 pan.
3. Scatter the blueberries and raspberries over the top.
4. Beat cream cheese, sugar, eggs and vanilla in medium bowl with 
electric mixer on medium speed until well blended. 5. Gradually add 
milk, mixing until well blended.
6. Pour evenly over croissant pieces. Let stand for 20 minutes.
7. Bake for 35 min or until set in centers and golden brown.
8. Serve warm with powdered sugar sprinkled on top.
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WINE CIRCLE MEMBERS, 
 
Merry Christmas!!  Hahaha just kidding, but we are already thinking about the 
holidays at Chankaska.  We call it Christmas in July. Please don’t forget that 
Chankaska is a wonderful venue to celebrate the holidays. For your company, your 
family or for your friends. Contact Karen at karenb@chankaskawines.com to book 
your holiday event now!
 
We are so excited to announce our 2016 UNCORKED musical line up. The event 
will take place on September 17th beginning at 3:00pm with our first band, Mel and 
the Side Effects.They describe themselves as alternative americana acoustic folk jazz 
country funk-ish. Personally, I love them and I am very proud that my brother, Mike 
Haldorson, is the lead artist of the group. They have played regularly at Chankaska 
but I am so excited that they will be a part of UNCORKED. The second performance 
is by Casey Muessigmann. This country made singer came from one of my favorite 
shows, The Voice!! Finally, our headliner for the evening is Maiden Dixie, a six 
member band that has been touring all around Minnesota! It will be a great night and 
I can’t wait. Tickets are on sale now so please call or come in to purchase. We expect a 
big crowd. Ticket information is included in the newsletter. 
 
 
Happy Summer and Merry Christmas in July everyone!

 

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

2015 MINNESOTA MARQUETTE

Aromas of dark fruit and white pepper dominate the nose. On 
the entry, the wine shows red currant and loamy black olives
leading to plush, complex flavors of ripe plum, and fig. The finish 
is persistent with firm tannins that suggest this wine will 
continue to improve for the next 8 to 10 years.

Blend: 85% Marquette, 15% Merlot
Appellation: Minnesota 
Ageing:  10 months in French and Minnesota Oak barrels
Alcohol: 13.5%

2015 FRONTENAC

Frontenac reminds me of the California grape Petite Sirah. This 
wine crosses the dark berry quality with earthy undertones of 
wild brush. The tannins are in check so there is no astringency 
only smooth crushed velvet on the finish. This wine will easily age 
for 12 to 15 years but enjoy it in its youth too. If you can, I would 
recommend decanting it before drinking.

Blend: 100 % Frontenac
Appellation: 100% Minnesota
Aging: 9 months in 20% New Minnesota Oak Barrels
Alcohol: 13.6%

UPCOMING FEATURED EVENTS

HOST A HOLIDAY EVENT

WINERY UPDATE

Bottling, bottling bottling! A variety of our 
wines have made it to the bottling line and 
we can’t wait for you to try them all! We 
have a few surprise wines in the making so 
be sure to keep an eye out! The Napa Valley 
wines in the select cases really hit home for 
me, I hope you enjoy them! Cheers!

VINEYARD UPDATE

This time of year really sets the pace for my grounds and 
vineyard crew. Our gardeners are busy pruning, plant-
ing and making our grounds even more beautiful then 
they already are! The vineyard crew has been busy shoot 
positioning and shoot tucking. If you walk around our 
vineyard, you will see that some rows look neat and there 
are not any vines hanging in the middle of the row. With 
13 acres of vineyard, this definitely takes time. Along with 
shoot positioning and tucking, we have been leaf pulling 
in the fruiting area. This allows the fruit to be exposed to 
the sun so it can ripen evenly. The main goal is to make 
sure the sun has a clear path to our fruit! If you find a 
chance to walk our 
grounds, be sure to 
look at the day lilies 
that are blooming. 
These flowers are 
beautiful and add a 
pop of color.

2015 CREEKSIDE WHITE

The 2015 Creekside White has the classic German combination 
of spice and oiliness you would expect from some of the great 
Alsatian wines. The richer and riper character of this wine means 
that it can easily stand up to and compliment a wide variety of 
food pairings.

Blend: 57 Riesling, 32% Gewürztraminer, 11% Chardonnay, and 
1% La Crescent
Appellation: American
Ageing:  100% stainless steel/ fermented and aged
Alcohol: 13.9%

2015 RIESLING

Aromas are similar to previous vintages with hints of tea and 
ginger, with lime blossom, melon and cinnamon spices delicately 
unveiling as the wine opens in the glass. In the mouth the wine is 
elegant to drink, with clean fruit flavors and a delicious balance of 
sweetness and acidity.

Blend: 100% Riesling
Appellation: Washington State
Aging: 100% stainless steel/fermented and aged
Alcohol: 13.9%

2014 RESERVE MERLOT

The wine has high tone notes of fresh herbs 
and black olives. Dense layers of cedar, 
plum and figs round out the mid palate. 
This wine will easily age for 7 to 10 years 
but enjoy it in its youth too. If you can, 
I would recommend decanting it before 
drinking.

Blend: 100% Merlot
Appellation: 100% Napa Valley
Ageing:  Aged for 20 months in 50% New 
French Oak Barrels
Alcohol: 14.6%

2014 NAPA VALLEY CABERNET 
SAUVIGNON

The wine has a massive, highly aromatic 
nose of dark fruits and black truffles. More 
dark blackberries, followed by cedar, cassis 
and crispy bacon. This wine will easily age 
for 12 to 15 years but enjoy it in its youth 
too. If you can, I would recommend decant-
ing it before drinking.

Blend: 100% Cabernet Sauvignon
Appellation: 100% Napa Valley
Aging: Aged for 20 months in 70% New 
French Oak Barrels
Alcohol: 14.4%

NORTH FOREST PEPPERMYNTE KREM

One of our all-time favorite treats to eat 
at the Holidays is peppermint bark. Milk 
chocolate covered in bits and pieces of 
peppermint sticks, Yum! So, we set out 
to create that in a glass. We combine our 
own Brandy with a cream that adds the 
elements of  peppermint and chocolate. A 
splash of our own Apple Wine keeps it all 
together.

Blend: Apple wine, brandy, and cream
Appellation: Minnesota
Aging: N/A
Alcohol: 12%

 RED WINES

 WHITE WINES

ADDITIONAL SELECT WINE

It is never too early to plan a holiday party. The Barrel Room is perfect for creating an unforgettable 
experience. The image above shows the Barrel Room set for a formal dinner. This space can also be set for 
a cocktail style party or for a private tasting. If you have questions regarding our event spaces please call 

Karen at 507-931-0089 or send an email to karenb@chankaskawines.com

UNCORKED MN
September 17th, 2016

3:00pm - 11:00pm
Uncorked MN is an annual wine and music festival 
hosted by Chankaska Creek Ranch and Winery. Enjoy 
the best of your local area wines, brews and food while

 listening to great music! Learn more about each 
performer by visiting our events web page.

 
3:00 to 5:00 p.m.- Mel & the Side Effects
6:00 to 8:00 p.m. - Casey Muessigmann

9:00 to 11:00 p.m. - Maiden Dixie
  

PURCHASE TICKETS WIN WINE!
Purchase your 2016 Uncorked tickets during Wine

 Circle Pick-up and be entered into a drawing for a 
chance to win 6 bottles of mystery wine! One entry 
per ticket purchased. Must be 21 years of age or older 

to enter. Wine must be picked up at the winery.

$10 for Wine Circle Members 
$20 General Admission in Advance  
$25 General Admission at the Door  

Tickets will be available at the event or call the Winery at 
507-931-0089 to purchase tickets in advance.  *Limit two $10 
tickets per Wine Circle member and two free tickets per Select 

Member. Additional tickets will be at the respective price.
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Bottling, bottling bottling! A variety of our 
wines have made it to the bottling line and 
we can’t wait for you to try them all! We 
have a few surprise wines in the making so 
be sure to keep an eye out! The Napa Valley 
wines in the select cases really hit home for 
me, I hope you enjoy them! Cheers!


