FIND OUR WINES
Visit our website for a complete listing of
restaurants and fine retailers where you
can find our wines.
WWW.CHANKASKAWINES.COM

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
Winemaker’s Choice
2015 Estate Marquette
2016 Creekside White
Red Only
2015 Estate Marquette
2015 Lone Oak Tree Vineyard Marquette

FEATURED PAIRINGS
Caribbean Mango Sauced Meatballs
Suggested Pairing: 2016 Creekside White
Ingredients
1 cup panko bread crumbs
3 tablespoons Caribbean Habanero hot sauce, divided
1 teaspoon paprika
1⁄2 teaspoon salt
1⁄2 teaspoon pepper
1⁄4 cup minced mango
2 pounds lean ground beef
2 tablespoons light olive oil
1⁄2 cup mango juice or nectar
1⁄3 cup honey
2 teaspoons cornstarch (mixed with 2 tsp water)
Directions
1. Preheat oven to 300° F. In a large bowl, stir together
egg, bread crumbs, 1tablespoon hot sauce, paprika,
salt and pepper. Add mango and ground beef and mix
together completely by hand. Roll into roughly 30
(1inch) balls.
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2. Heat olive oil in a large nonstick pan or skillet to
medium high heat. Brown meatballs in two batches,
about 23 minutes per side. Place on a large baking
sheet 1inch apart and bake
15 minutes, or until internal
temp reaches 160° F. Remove
from oven.

White Only
2016 Creekside White
Equinoce Extra Dry
Select Member Wines
2015 Estate Marquette (x2)
2015 Lone Oak Tree Vineyard Marquette (x2)
2016 Creekside White (x3)
Equinoce Extra Dry (x1)
DewDrop Brut Rosé (x1)
2011 Sauvignon Blanc (x1)
2012 Riesling (x1)
2011 Merlot (x1)

WWW.CHANKASKAWINES.COM					

3. Meanwhile: Stir together
mango juice, honey and
remaining hot sauce in a
small saucepan over medium
heat just until boiling. Stir in
cornstarch, heat one minute
more or until thickened. Toss
with cooked meatballs and
serve immediately. If serving
as an appetizer, insert a
toothpick in center of each.
winecircle@chankaskawines.com

WINE CIRCLE UPDATES
UPCOMING EVENTS
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Chankaska Creek
Ranch and Winery

Happy spring everyone. We are looking forward to all the great things Spring brings
to Chankaska. Our summer hours start May 1st, don’t forget to start visiting us on
Mondays and Tuesdays! Toast to Women is coming up and we are so excited to
welcome new vendors and a new VIP experience, make sure you visit our website
for all the details. We are also starting to serve brunch items at Chankaska. Join us
on Sunday’s for a breakfast pizza and mimosas. What a great way to spend a Sunday,
don’t you think?

Our Wine Circle pick-up is here and we are excited about the wine selections! For
Select members, you are sure to be thrilled with some special past vintage wines! I
hope you all enjoy! Thanks to all who came to our cellar sale a couple of weeks ago.
We have some additional vintage wines that we are offering to Wine Circle members
during the pick up party; be sure to ask about them!
Our Patio furniture is back out, the grounds are being groomed and the vines are
being pruned so it is safe to say that we are ready for the fun spring and summer
ahead!
Happy spring everyone! Hope to see you all soon!!

Chankaska Creek
Ranch and Winery
Chankaska Wines

1179 E Pearl St. Kasota, MN 56050

Jane Schwickert
General Manager
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RAISING YOUR GLASS

THIS QUARTER’S WINES
WHITE WINE

RED WINE

2016 CREEKSIDE WHITE
On the nose light aromas of peach, pear and bubble gum. With your first
sips you taste tropical notes of mango and pineapple with a smooth finish
of lilac and orange blossoms. The richer and riper character of this wine
means that it can easily stand up to and compliment a wide variety of food
pairings. I immediately crave Pineapple upside down care or Asian cuisine
such as Shrimp Pad Thai or fresh Ahi Tuna.

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: 47% Riesling, 33% Gewürztraminer, 15% Brianna, 5% Edelweiss
Appellation: American
Ageing: 100% stainless steel/ fermented and aged

Blend: 100% Marquette
Appellation: 100% Minnesota
Ageing: Aged in Puncheon French Oak Barrels for 16 months

EQUINOCE EXTRA DRY
Aromas of apple, toast and sweet caramel on the nose. Tiny bubbles tickle
your tongue as the apple notes carry forward onto the palate. Not too
sweet, not too dry, with a clean, lingering finish.

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 cherries, 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: 79% Frontenac Gris, 21% Frontenac Blanc
Appellation: 100% Minnesota
Ageing: 100% Fermented in stainless-steel tanks, 21% Aged in oak barrels
Blend: 100% Marquette
for 3 months
Appellation: 100% Lone Oak Tree Vineyard, Amboy, MN
Aging: Aged in Minnesota and neutral French oak for 16 months, new
Puncheon barrel

SELECT WINE
2011 SAUVIGNON BLANC
The grapes for this wine were grown in Southeastern Washington State
near the Yakima River. The wine has a certain “New Zealand” style,
delicate with racy acidity, and showing a certain “grassiness” along with
aromas of melon and citrusy notes. In the mouth the wine is medium
bodied, crisp and clean, with a complex mid-palate intensity. Delicious
chilled as a “sipper”, it will pair perfectly with shellfish and salads, or
grilled white fish or chicken with herbs.
Blend: 100% Sauvignon Blanc
Appellation: Washington State
Ageing: 100% stainless-steel fermented and aged.
2012 RIESLING
Aromas 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
Ageing: 100% stainless steel/fermented and aged

1179 E Pearl St. Kasota, MN 56050

|

2011 MERLOT
The wine exhibits classic Merlot aromas of bright cherry, blackberry and
raspberry, with hints of vanilla, mocha and black pepper. In the mouth the
wine is medium bodied with a rich yet delicate structure, balanced with
sweet and lush tannins. Aged in mostly French oak barrels, the wine will
continue to soften and gain complexity in the bottle with expected peak
maturation in 2017.
Blend: Merlot, Cabernet Sauvignon
Appellation: Washington & California
Ageing: Aged for 12 months in French & Minnesota oak barrels, 40% new
DEWDROP BRUT ROSE
Aromas of strawberries and ripe plums dominate the nose, along with
hints of cherry and sweet spice. On the palate, the wine is balanced and
full, with flavors of strawberry jam. The lingering finish stays with you
long after the last sip.
Blend: 64% Marquette, 36% Frontenac Gris
Appellation: 100% Minnesota
Aging: Marquette portion barrel-fermented and aged for four months
before bottling
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I’m a little biased, but I love the
two sparklers that are included
in this Wine Circle pick-up and
I’m delighted to share them with
you! Equinoce Extra Dry is a
classic sparkling wine: toasty
notes with a hint of crisp apple
and excellent effervescence. A
blend of two white grapes,
Frontenac Gris and Frontenac
Blanc, it was bottle fermented
and aged to perfection in our
cellar. Its tangy sweetness goes
great with hard cheeses, dried
fruit, or salty hors d’oeuvres
before your main course. It’s
delicious in mimosas too, if that’s your thing!
The DewDrop Brut Rosé is a local take on the dry rosé
style: notes of earthy plums and strawberry jam mingle
with the bubbles on your tongue. A blend of Marquette
and Frontenac Gris, it too was bottle fermented and
aged to perfection in our cellar. This wine is the first
release of the label that I launched at Chankaska, DewDrop Sparkling Wines. DewDrop is meant to be fun
and approachable – and to be shared with friends! Try
it with a variety of main dishes, including roasted pork
tenderloin, herbed polenta, or your favorite pasta dish.
I hope you enjoy these special wines as much as I do.
Cheers!
~Josie Boyle, Sparkling Wine Maker

UPCOMING FEATURED EVENTS

Toast to Women
May 13th | Creekside Tent

12pm-2pm VIP Shopping Experience
2pm-6pm Shopping, prizes & style show

Join us for a fun-filled day of celebrating the
women in our lives. $20 VIP tickets include a
glass of wine and two hours of shopping
before the crowds. See link to purchase
tickets! Visit our website for full vendor list.

WineK Trail Run

July 15th | 3:30pm - 6:30pm

$40 per person (includes glass of wine & quarter zip)

Strap on your trail shoes and get ready for
Chankaska Winery’s first 5K trail run! Navigate
through Chankaska Field, around our beautiful
vineyards, across our winery trails and cross
the finish line on our cellar floor where you will
be greeted with a refreshing glass of wine!

Sip & Stroll

July 15th | 6:30pm - 7:30pm

$40 per person (includes wine & spirit samples and t-shirt)
Running not your thing or want to cool down
after the WineK? The Sip & Stroll is perfect for
you! Grab a group of friends and stroll through
the Chankaska Winery grounds admiring the
beautiful sculptures and lush greenery all while
sipping our award winning wines. Along the
stroll there will be four wines and a surprise
cocktail for you to enjoy!
Visit www.ChankaskaWines.com to
purchase tickets today!

BECOME A SELECT MEMBER
Upgrade your Classic membership to a Select membership and receive two free bottles of your
choice! Offer valid April 21st - 22nd 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.

