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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

Hapa Fried Rice With Grilled Pineapple, 
Portuguese Sausage & Salsa Verde
Suggested Pairing: 2016 Riesling

Ingredients
1 cup uncooked basmati rice
2 bell peppers (any color)
2 jalapeño peppers 
1 pineapple
1 medium red onion
10 ounces link Portuguese sausage, or 1/2 pound Spanish chorizo
1 pound chicken breast
1 tablespoon coconut oil
2 cups salsa verde
cilantro, lime, & avocado for serving

Directions
1. Preheat your grill to medium heat.

2. Cook 1 cup basmati rice in a rice cooker or on the stove top per 
instructions on the package.

3. While rice is cooking, prep your peppers & pineapple for the 
grill. Destem & deseed the bell peppers & cut into quarters. Cut the 
jalapeños in half down the middle & destem & deseed to your
 liking. I like pretty moderate heat, so I leave stems & seeds in 1 
pepper. Core & cut the pineapple into large spears. You want all 
pieces of pepper & pineapple to be big enough to sit on the grill 
grates without falling through.

4. Dice 1 red onion & set aside.

5. Grill the peppers & pineapple over medium heat until soft, then
grill the Portuguese sausage & chicken breast over medium heat 
until cooked through, about 6 minutes per side.

6. Once cool enough to handle dice the pineapple & peppers.

7. In a large skillet, saute onions in coconut oil until soft and
translucent. Salt & pepper to taste.

8. Add peppers, rice, & salsa verde to skillet & heat through, 
stirring often to prevent the rice from sticking to the pan.

9. Add sausage, chicken, & grilled pineapple to skillet just long 
enough to heat through.

10. Serve in bowls with sliced avocado & top with a squeeze of lime 
juice & a handful of cilantro. Enjoy!
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WINE CIRCLE MEMBERS, 

Hello Summer! The heat is here, the bugs, the humidity; everything that screams 
summer in MN. It is always fun to see so many of you here enjoying the deck and 
patio and all that the property has to offer. When you are here please don’t forget to 
take your glass of wine and walk around the grounds on the paved trails. It’s such 
a lovely stroll and you can enjoy the artwork along the way too! I can’t believe it is 
already Wine Circle Pick Up! I am once again excited for the wines that you will get 
this quarter. The new vintages of the MN Marquette, the Frontenac and the Riesling 
will not disappoint. And of course, the introduction of the Four Oak White has 
created a buzz! It is such a delicious, smooth and luscious wine! 
 
As you can probably see, our vineyards are looking plush and bountiful. We made 
it through the scare of frost and now we are tending to the vigorous growth. We 
anticipate that harvest will be earlier than usual this year, but we will keep you posted. 
We are hoping for our biggest harvest yet!
 
We are introducing new spirits this week; the Ranch Road Hard Hops Imperial, the 
Ranch Road Straight Bourbon Whiskey and the Ranch Road Hard Hop Nut Brown. 
The exciting news is that during the pick- up, Wine Circle Members will receive 10% 
off of a bottle of any of these new releases! You won’t want to miss out on this special 
that is only available for Wine Circle Members!
 
If you haven’t done so, please remember to check our website, you will find loads 
of information. Also, mark your calendars for our upcoming UNCORKED on 
September 16th, 2017!  The event will start at 3pm and include music from some 
great artists:  Ken Valdez, Renee Austin and Kat Perkins!
 
Happy Summer everyone.  Enjoy everything it has to offer!

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 UPCOMING FEATURED EVENTS

BECOME A SELECT MEMBER 

WHATS NEW AT CHANKASKA

Our Winemaker, Mike Drash, headed to Lake Crystal, 
MN to check on the Rye Crop that was planted by Kristin 
Duncanson and her husband Pat. This beautiful crop will 

be harvested in a few weeks, mashed shortly thereafter 
and distilled into something delicious. 

2016 FOUR OAK WHITE

This is our first Four Oak White and we are very excited for you 
to try it. It was inspired by our 2014 Four Oak Red but we wanted 
to create a Minnesota white that was barrel fermented and barrel 
aged. This is a carefully made Estate wine that will tempt your taste 
buds and leave you wanting more.

With aromas and flavors of lush peaches, pineapple and grapefruit, 
this buttery white wine has a creamsicle mouthfeel with slight hints 
of orange. Its as if you are eating a piece of buttered toast 
with orange marmalade.

Pair with pan fried walleye, a creamy pasta or a buttermilk fried 
chicken sandwich.

Blend: 46% St Pepin, 27% Prairie Star, 15% La Crescent and 9% 
Chardonnay
Appellation: 100% Minnesota
Ageing:  9 months in 30% new French Oak Barrels.

Uncorked
September 16th | Start time 3pm

Please join us for another great year of MN 
Uncorked! There will be wine, spirits, beer, food 
and great music! This years line up consists of:

Ken Valdez
From the Hill Country to Chicago, from the 

Delta down to Texas and every place between 
and far-flung, Valdez’s explosive fretwork 

coupled with his sweet, snarling vocals make 
for a treat for sounds of every corner of 

the blues world and beyond.

Reneé Austin
Reneé Austin was a rising star in the music 

industry in 2005 when she lost her voice af-
ter her left vocal chord became paralysed due 
to a routine surgery.  Now after an amazing 
miracle, Reneé is able to sing once again. Six 
time Minnesota Music Award Winner and WC 
Handy Best New Artist Nominee, Reneé Austin 

calls her music a mix of traditional gospel, 
R & B, classic soul and old school country.

Kat Perkins
Kat’s time on The Voice was unforgettable, as 
she made it all the way to the finals. Maroon 
5 singer, and coach, Adam Levine, proclaimed 

Kat to be “… hands down one of the best 
singers we’ve ever had…”  She’s since 

continued traveling the country performing. 
Her latest singles have climbed to the top 

of the iTunes charts and she’d been the top 
selling rock artist on iTunes five times.

Tickets Available Now! 
Online at Chankaskawines.com/events

 $20 in advance | $25 at the door | $10 Wine Circle Members
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Upgrade your Classic membership to a Select membership and receive two free bottles of your 
choice! Offer valid July 28st - 29th 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. 

2016 RIESLING

We like to source our Riesling from the Yakima Valley whose cool 
climate and long growing season produces a fresh crisp wine. The 
Riesling is one of the last grapes we receive during our harvest 
season. 
 
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. 

Though absolutely fabulous to sip all on its own, the wine should 
pair very well with spicy Asian cuisine: Indian, Vietnamese or Thai 
as well with light brunch fair, sweet crepes, salads and fruit salads.

Blend: 100% Riesling 
Appellation: Washington State
Ageing:  100% stainless steel/fermented and aged

2016 MN MARQUETTE

The 2016 Minnesota Marquette is a blend of all 18 Marquette 
vineyards we source throughout the state. 2016 was a superb 
vintage with an incredibly long growing season. With quality and 
quantity high the grapes were destined to become a full rounded, 
delicious wine. All fruit was picked at the crack of sunrise by 
hand and delivered immediately to the winery.

Aromas of bright fruits and white pepper dominate the nose. On 
the entry, the wine shows red currant, ripe cherries and all spice 
leading to elegant, fresh flavors of Santa Rosa plum. 

Pair with a pork tenderloin with a cherry reduction, filet mignon 
or figs.

Blend: 78% Marquette, 16% Pinot Noir, 6% Frontenac
Appellation: Minnesota
Ageing: Aged for 8 months in French and Minnesota Oak barrels

2016 FRONTENAC

The 2016 Minnesota Frontenac is our second Frontenac for 
Chankaska Winery! This years crop was a blend of the Frontenac 
from John Roisen’s amazing plot of ground near Montevideo and 
our Estate Vineyard.

This wine crosses the dark berry quality with hints of dried herbs, 
bay leaf and chocolate. The tannins are in check so there is no 
astringency only smooth crushed velvet on the finish. The addition 
of Petite Sirah gives it a touch of sophistication. This wine will easily 
age for 8 to 10 years but enjoy it in its youth too. If you can, I would 
recommend decanting it before drinking.

My ideal pairing with the 2016 Minnesota Frontenac is Schmidt’s 
Meat Market MN Summer Sausage that has wild rice and 
blueberries.
 

Blend: 92% Frontenac, 8% Petite Sirah
Appellation: Minnesota
Ageing:  Aged for 9 months in 20% New Minnesota Oak Barrels

RED WINE

WHITE WINE


