
THIS QUARTER’S WINES

Winemaker’s Choice
2015 Pinot Noir
2016 La Crescent
 
Red Only
2015 Pinot Noir
Non Vintage Coeur de Colline

White Only
2016 La Crescent
2016 Petite Colline

Select Member Wines
2015 Pinot Noir  (x3)
Non Vintage Coeur de Colline (x1)
2015 Estate Marquette (x1)
2015 Lone Oak Tree Vineyard (x1)
2016 La Crescent (x3)
2016 Petite Colline  (x3)
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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

Hy-Vee Chef Inspired 
Mediterranean Artichoke Recipe:
Suggested Pairing: 2016 La Crescent

Ingredients
1 jar artichoke hearts
1/2 of each bell pepper, chopped: red, yellow, green
1/2 of a red onion, chopped
1/2 jar Kalamata Olives
1/4 cup Red Wine Vinegrette

Directions
1. Mix all of the ingredients together in a bowl.
2. Chill before serving.

Hy-Vee Chef Inspired 
Zoet Extra Dark Chocoalte
Suggested Pairing: 
Non Vintage Coeur de Colline Lot 2

The bitterness of the 70% Cacao chocolate and the 
sweetness of the Non Vintage Coeur de Colline pair 
wonderfully and bring out new flavors in each other. 
For an even sweeter treat try it with the 50% Cacao 
Dark Chocolate Zoet. Enjoy!

 WWW.CHANKASKAWINES.COM      winecircle@chankaskawines.com

WINE CIRCLE MEMBERS, 

Cheers to a New Year! The holidays are behind us and now we look forward to new 
beginnings, new fun, new wine, and the renewed hope for a happy, wine filled, 
successful 2017. Thanks for being a part of our family and for being with us on this 
incredible journey. I am realizing that as much as I love the holidays I LOVE January!  
It’s a time to reflect, breathe, plan, organize, learn, and then commit to a new year and 
new beginnings. I feel relaxed just thinking about it. I hope you can feel that way too 
and of course if you need a little help, Chankaska has wine that is sure to relax and 
rejuvenate you! Snowshoeing is back so be sure to stop by, rent some snowshoes and 
trek around the Chankaska grounds!

Don’t forget that we are open year around; our hours may be reduced a bit but we are 
still here to provide you a place of refuge and wine when you need it the most. This 
time of year as I said is a time when we at Chankaska can reflect, learn and then plan 
and that is exactly what we are doing. We have an incredible fun filled year planned 
with a little something for everyone. Each month there is something special planned 
just for you so be sure that you check the website, read your texts and emails to stay 
up to date with all of the happenings.  Also, be sure you check out our new website as 
we have taken your feedback and worked hard to make it a user friendly and mobile 
friendly site. We have also welcomed a new Wine Circle Concierge, Courtney Fautsch 
who is excited to meet each of you and assure that your Wine Circle experiences are 
exceptional. I can tell you that she will not disappoint!  A few fun events that we will 
be participating in this year; The MN Food and Wine Show, The MN Boat Show, The 
Cold Climate Wine Stroll and more!

Happy New Year to each and every one of you!

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 PINOT NOIR

The 2015 Pinot Noir boasts a fuller body compared to past
vintages. With earthy notes of black truffles and moral
 mushrooms and black Cherry undertones. Intense yet delicate, 
with lively acidity, firm, ripe tannins and a pleasant touch of 
graphite and minerals on the finish.A classic pairing with rack 
of lamb or grilled venison. The wine will only get better with 
some age and will reach its peak maturity in 2021.

Blend: 100% Pinot Noir
Appellation: Sanoma County, California 
Ageing:  11 months in French oak, 50% new
Alcohol: 15%

NON VINTAGE COEUR DE COLLINE

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. 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.

Blend: 100% Frontenac
Appellation: 100% Minnesota
Aging: Aged on average of 36 months in Minnesota grown oak 
barrels, 50% new oak.
Alcohol: 19%

UPCOMING FEATURED EVENTS

BECOME A SELECT MEMBER 

WINE CIRCLE UPDATES

Hello Wine Circle Members! 
I am so excited to have taken 
on the role of Wine Circle 
Concierge! I absolutely love 
what I do at Chankaska and 
I can’t wait to make new 
relationships with all of you. 
A little about me: I grew up 
in the small town of Chis-
ago Lakes, MN. I moved to 

Mankato to attend MSU where I earned my degree in 
Business. In my spare time, I enjoy playing volleyball, 
spending time with friends and family, chasing my one 
year old British Lab, Tank, around, cooking, traveling 
and of course enjoying Chankaska Wines! Thank you all 
for such a warm welcome! Please continue reading for 
reminders and a updates! Cheers!

Important Changes: If someone besides the primary or 
secondary Wine Circle Member is picking up your Wine 
Circle pack, please contact Courtney prior to the desired 
pick-up date so a note can be made on your file. We will 
not allow non-primary or secondary members to pick-up 
wines without permission. Effective for April pick-up.

Select Members: Is it your birthday month? Make sure 
to utilize your 30% off a case of wine! Myself or any Wine 
Educator would be happy to help you put together a case 
of wine that you will love! Also, don’t forget to schedule 
your Private Barrel Room Tasting for eight! Please email 
your Wine Circle Concerige, Courtney at Winecircle@
chankaskawines.com to schedule yours today! 

2016 LA CRESCENT

The majority of the grapes were harvested from our own Estate 
Vineyard. 2016 is the fourth vintage we have made a 100% La 
Crescent Wine. 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 

Blend: 100% La Crescent
Appellation: 100% Minnesota
Ageing:  100% cold-fermented and aged in stainless-steel tank
Alcohol: 14.1%

2016 PETITE COLLINE

Each lot of grapes is harvested and fermented separately, with the 
final blend coming together in early winter. Gently filtered prior 
to bottling, we bottle the wine early January in order to preserve 
its bright and fresh nature. In the glass the wine has aromas of 
peaches and pears, tropical notes of pineapple and mango, and 
wonderful floral nuances. In the mouth the wine is a delight, 
fresh, crisp, clean and intense with an edge of acidity balanced 
nicely against a slightly rounded and clean finish. Pair this wine 
with pineapple upside down cake, Chinese chicken salad or a 
vegetable pasta with fresh herbs

Blend: 60% Frontenac Blanc, 25% Saint Pepin, 6% Brianna, 
4% La Crescent, 3% Petite Amie, 2% Kay Gray
Appellation: 100% Minnesota
Aging: 100% stainless steel aged
Alcohol: 14.1%

 RED WINES

 WHITE WINES

ADDITIONAL SELECT WINE

Sweet Pairing
February 11th

3:30-5:00pm & 6:30-8:00pm
$25 per person | $45 per couple

Join Chankaska Creek Ranch and Winery 
and Decadent Desserts for an incredible 
wine and dessert pairing! Celebrate your 

Valentines day early, bring a group of 
friends or simply come to enjoy the wine 
and sweets! Seating is limited so please 

call the winery at 507-931-0089 or email 
events@chankaskawines.com to purchase 

your tickets in advance.

Wine & Design
February 18th | 1pm - 2:30pm

$40 per person (includes all materials needed and a glass of wine)
Join Amy Otto from Decadent Desserts for 
an awesome cake decorating Wine & Design 
class. Learn how to decorate a cake, enjoy a 
glass of wine while you do it and take the cake 

home and enjoy it! Cheers!

Toast to Women
May 13th 

Join us for a fun-filled day of celebrating the 
women in our lives. Shop and support local 

business vendors while enjoying your favorite 
Chankaska Wines in the Creekside tent.

More information to come.
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Upgrade your Classic membership to a Select membership and receive two free bottles of your 
choice! Offer valid January 20th- 21st during business hours and excludes 750ml bottle 

of the Coeur de Colline and the Napa Valley Cabernet Sauvignon. 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. 

2015 ESTATE MARQUETTE

The grapes were picked on September 22nd at height ripeness in 
the early morning hours. After almost four weeks of fermentation, 
it was gently pressed off. After 16 months in barrel, we bottled the 
Estate Marquette in January. The nose is enticing with earthy berry 
and sweet tobacco. On the entry, fresh acidity with a savory dark 
chocolate finish. Drink this wine with roasted wild game or duck. 
Enjoy over the next five to seven years. 

Blend: 100% Marquette
Appellation: 100% Minnesota
Ageing:  A ged in Puncheon French Oak Barrels for 16 months
Alcohol: 14.1%

2015 LONE OAK TREE VINEYARD

It was destemmed and gently crushed to tank, where we settled 
it for 5 days at 50 degrees F. The fermentation lasted almost 2 
weeks, at which it was lightly pressed. The wine spent 16 months 
in barrel before bottling in January 2017. On the nose, ripe cher-
ries, deep berries and cassis with light hints of chocolate. A firm 
texture on the entry with white pepper and grilled meats. Pair 
with steak tartar or filet mignon. 

Blend: 100% Marquette
Appellation: 100% Lone Oak Tree Vineyard, Amboy, MN
Aging: Aged in Minnesota and neutral French oak for 16 months, 
new Puncheon barrel
Alcohol: 14.8%


