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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. 
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FEATURED PAIRINGS

Marinated & Seared Ahi Tuna
Suggested Pairing: 2015 Gewurtztraminer

Ingredients
2 TB soy sauce
2 TB freshly squeezed lemon juice
1 TB Asian toasted sesame oil (found in the Asian aisle)
2 tsp garlic powder
2 tsp granulated sugar
1 tsp kosher salt
1 tsp freshly cracked black pepper
2 to 21/2 lbs fresh ahi tuna steaks, about 1½-1⅔ inches thick
oil for cooking

Directions
1. In a bowl, whisk together the first 7 ingredients to make a 
marinade. Towel dry tuna steaks and place in a glass or ceramic dish. 
Pour marinade over the fish, turning to coat well throughout. Cover 
tightly and chill several hours to overnight; turn fish over at least once 
in the middle of marinade time.

2. Heat 3 TB oil in a large heavy skillet (aluminum or stainless steel; 
not nonstick) until oil is smoking. Sear ahi steaks 1½ minutes per 
side on high heat, taking care to flip carefully with a flat, steel spatula. 
(If your tuna is less than 1½ inches thick, sear for only 1 minute per 
side.)

3. Transfer seared ahi to a large cutting board and let rest/cool 10 
minutes. Use a very sharp (serrated works well) knife to slice thinly 
across the grain.

4. Serve chilled or at room temp, over your favorite salad greens. 

Optional :
Sprinkle with sesame seeds and cilantro or green onions, if desired. 
Drizzle with Sriracha mayo if desired.
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WINE CIRCLE MEMBERS, 

It is Fall!  What an amazing time of year. The leaves are changing, the grapes have 
been picked, pumpkins abound and the cellar is alive with the excitement and hope 
of great wines to come. I can actually feel the excitement when I walk into the cellar 
and I certainly can smell it; there is nothing quite like this time of year at Chankaska 
and I love being a part of it. The tasting room still buzzes with activity and lively 
conversation about summer past and the year ahead. I love it when the fire is going, 
the s’mores are roasting and the music is playing and there is that little chill in the 
air…..love it!  To celebrate all that fall brings about, we have some great things 
planned at Chankaska. 
 
Our quarterly wine circle pick up is taking place on Friday the 14th and Saturday 
the 15th; please see below for all the details. In celebration of our bountiful harvest, 
we are having a Toast to Harvest week beginning Monday the 17th. Each day we will 
celebrate a different wine with special samples, special deals and special recipes to 
take home.  It will be such a fun week of festivities! And of course our bi-annual Toast 
to Women is coming up on November 5th from 2pm - 6pm.  This is always a fun 
event and a great day to be a woman!
 
And just to tease you all a bit…………………………we have a very special New 
Years Eve planned this year.  You definitely will want to get tickets soon!  See below 
for a few more details.
 
Enjoy the beautiful Minnesota fall and be sure to drink Chankaska wine, it truly 
enhances the beauty of the season!

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 SANGIOVESE

This is our second Sangiovese and we think you will love it. 
Sangiovese has always been at the heart of our Creekside Red 
but in 2015 the quality was so exceptional, we had to bottle 
some up by itself. Sangiovese is made famous in the region of 
Tuscany in Italy. If you’ve ever had a Chianti, then you have 
enjoyed Sangiovese. The grapes for this wine were sourced from 
the heart of California’s Wine Country.  

The wine exhibits classic Sangiovese aromas of bright strawberries 
and spice, with hints of olives and black pepper. In the mouth, the 
wine is medium bodied with rich earthy aromas and tea leaves. 
Aged in 20% new French oak barrels, the wine will continue 
to soften and gain complexity in the bottle with expected peak 
drinking window of 2017 to 2020. 

Blend: 100% Sangiovese
Appellation: California 
Ageing:   Aged for 11 months in French Oak Barrels 20% new
Alcohol: 13.5%

2015 CREEKSIDE RED

We combine the best of California and Minnesota to make an easy 
to drink, everyday Red Wine. As you know, we can’t grow Petite 
Sirah because it is too cold for those vines to survive so we source 
them from California. I go to the Napa Valley every year to source 
the best fruit for the blend. The 2015 Creekside Red is a blend of 
Sangiovese, Petite Sirah, Marquette, Frontenac, and St. Croix. The 
lots were fermented and aged separately until just prior to bottling 
in September of 2016. The lots were blended and filtered before 
going into the bottle. It is a wine that tastes great right out of the 
bottle but will continue to age for another 3 to 5 years.

This rich wine shows obvious notes of dark fruit with subtle 
smokiness. On the tongue, cherries, rhubarb and a sweet cigar. A 
perfect accompany to any of our wonderful pizzas or all by itself! 

Blend: 20% Sangiovese, 25% Petite Sirah, 41% Marquette, 5% 
Frontenac, 9% St. Croix
Appellation: 35% California and 65% Minnesota
Aging: 11 months in a mix of French Oak and Minnesota Oak
Alcohol: 13.5%

UPCOMING FEATURED EVENTS

HOST A HOLIDAY EVENT

WINERY & VINEYARD UPDATE

Our picking crew did an 
incredible job harvesting 13 
acres of our vineyard! Each 
morning our crew was in 
the vineyard bright and 
early to ensure the grapes 
were harvested at their 
peak ripeness. Now that 
all of our grapes have been 
picked our vines are getting 

prepared for our Minnesota winter. The netting is going 
into storage, soil samples will be taken and the weeds  will 
be sprayed. Picking has been completed but harvest is still 
in full swing. We will be receiving additional grapes from 
Washington and California. The grounds are a mirror 
image of perfection with the leaves turning vibrant hues 
of yellow, orange and red. This year has been beautiful 
and the patio fire feels even warmer on 
these crisp fall evenings. As Chankaska 
continues to grow, we strive for new ways 
to provide our members and guests with 
a world class experience. Our Assistant 
Winemaker, Josie Boyle will be releasing 
her sparkling wine, Equinoce. Be sure 
to stop by the winery October 22nd to 
pre-order this incredible sparkling wine! 
There is always something to celebrate 
at Chankaska Creek Ranch and Winery. 
Cheers!

2015 RESERVE CHARDONNAY

The 2015 Reserve Chardonnay was picked on August 27th after 
a warm, dry growing season. It was fermented in barrel and aged 
for 11 months in barrel.  Partial ML occurred in barrel as well and 
after almost a year of aging it was bottled in August of 2016. 60% 
of the barrels were in new French Oak.

This subtle buttery white wine depicts light pastries and Key 
Lime aromas with flavors accented by mineral and toasted 
marshmallows. Tropical notes linger on the tongue. It all 
converges on the long, resonant finish. The wine will age for a 
decade or more and is a perfect complement to scallops, oysters 
and creamy risotto.

Blend: 100% Chardonnay
Appellation: 100% Napa Valley
Ageing:  Aged “sur lie” in French oak barrels for 11 months, 60% 
new oak.
Alcohol: 14.2%

2015 GEWURTZTRAMINER

This is our first Gewurtztraminer and we are very excited for this 
truly incredible wine! Imagine yourself walking through an apple 
orchard during the spring and fresh scents of crisp green apples 
fill your nose.

There is a hint of oiliness, like a true Alsatian Gewurtztraminer, 
along with accents of spice and umami on the palate. Enjoy by the 
glass or paired with Ahi Tuna or sushi.

Blend: 100% Gewurtztraminer
Appellation: Washington
Aging: Fermented in an oversized puncheon barrel 
Alcohol: 13.3%

 RED WINES

 WHITE WINES

This holiday season is coming up fast! 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

TOAST TO HARVEST
October 17th - 23rd

During Winery Hours
Join us at Chankaska Winery for daily wine and spirits 
specials, merchandise specials and incredible recipes!

Monday: Sweet Apple Wine
Tuesday: North Forest Pumpa Krem

Wednesday: 2013 Apple Wine
Thursday: Apple Brandy

Friday: Marquette Rose (new release)
Saturday: Equinoce (pre-order)

Sunday: Gewurtztraminer (new release)

Murder at the Masquerade
December 31st

5:30pm in the Barrel Room
The Dinner Detective is back and they will be 
putting a murderous twist on your evening. En-
joy a delicious steak and shrimp dinner along 
with a glass of Chankaska Wine.  Dress up, wear 
a mask or come in your everyday clothes be-
cause when the clock strikes murder will you 
know who did it? Tickets must be purchased in 

advance: call 507-931-0089
$75 General Admission | $70 Wine Circle Members
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