UPCOMING EVENTS
Pound & Pour Rockout Workout February 2nd from 11am to 12pm
$20 per person | Includes a glass of wine | Bring your own mat
Sweat. Sculpt. & ROCK in this cardio jam session inspired by drumming.
You won’t just listen to music – you’ll become the music in this exhilarating
full-body workout that combines cardio, conditioning, and strength training
with yoga and Pilates-inspired movements.
Designed for all fitness levels, POUND provides the perfect atmosphere for
letting loose, getting energized, toning up and rockin’ out!
Weights & Whiskey February 7th from 6pm to 8pm
$20 Ticket includes workout & whiskey flight
all equipment provided
Join Chankaska Winery and JP Fitness for our first Weights &
Whiskey! From 6-7pm partake in a weights focused workout
let by JP Fitness. Then, from 7-8pm cool down with a
Whiskey flight featuring Ranch Road Light Whiskey,
Aged Whiskey and Straight Bourbon Whiskey.
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Mick Sterling Presents A Night of Ray Charles
February 16th doors open at 7pm
FREE: Wine Circle Members (please note you must register in ordered to
get a ticket, only two free tickets per Wine Circle Membership)
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$10 General Admission

UPCOMING EVENTS

“HALLELUJAH WE LOVE HIM SO,” another fantastic show from Mick
Sterling Presents being performed at Chankaska Winery is an unabashed
love-fest from a collection of top Twin Cities’ players to the man who
molded and inspired them to pick up an instrument or be a singer.

SOCIAL MEDIA

Led by Mick Sterling, the band features a 3-piece horn section, 3
background singers and a soulful, bluesy rhythm section. The soulful
orchestra is driven by Twin Cities legend Bobby Vandell on drums.

/chankaska.wines

@ChankaskaWines

Corporate Open House February 28th from 4pm to 6pm
Join Chankaska Winery for a Corporate Open House. Come experience
what your corporate event can become by taking a winery tour, participating
in a blind tasting (winners get discounts!) and making connections with
team building vendors. Chankaska offers a truly unique venue for any
event. We will be offering a variety of door prizes that include discounts
and special gifts. All are welcome to enjoy light appetizers and mingling
with other professionals. RSVP to CynthiaS@chankaskawines.com
WWW.CHANKASKAWINES.COM					
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Chankaska Creek
Ranch and Winery

Dear Friends!
It’s a New Year and time for some new wine! I have to say that we are very excited
for 2019 here at Chankaska Winery. We are ready for all the construction to be over
(we are sure you are ready for it to be done as well) and to be able to enjoy our new
addition and all the event center has to offer. I want to take this opportunity to thank
you all for being patient during all of our construction and mess. It definitely wasn’t
ideal but when it is all said and done I think we will all be very happy. We expect
the new addition to be completed soon and will hopefully slowly start to open it
sometime in March. The new addition will focus on our distilled spirits and we will
be serving a delicious menu of specialty drinks with our spirits. The new addition will
also have another pizza oven so that we can better handle big crowds. We will also
be doing some private parties and dinners in that space. We are working on all the
details and are excited to open the doors!
You have probably noticed that we are not doing live music this winter season. We
have decided to do a few bigger music productions during the winter in the event
center instead, keep an eye on our Facebook for these wonderful music events. Once
we get the addition up and running we will bring back smaller acoustical acts during
the winter months. Thanks for understanding! Enjoy the new year and new wines!
Cheers to 2019!

Chankaska Creek
Ranch and Winery
Chankaska Wines

1179 E Pearl St. Kasota, MN 56050

Jane Schwickert
General Manager
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THIS QUARTER’S WINES
WHITE WINE

FEATURED RECIPE
Healthy Chinese Chicken Salad
Suggested Pairing: 2018 Petite Colline

2018 LA CRESCENT

2018 PETITE COLLINE

Ingredients

From the very beginning we have been working with the
wonderful University of Minnesota grape La Crescent. 2018 is
the sixth 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 was fermented in
stainless steel tanks at 50 degrees Fahrenheit to retain its
freshness and aromatics.

Named after the Hillside the vineyard is planted on, Petite Colline
is our Minnesota Blend. 4 different grape varietals were used in
this year’s blend. 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.

Salad

The wine tastes and smells like fresh pineapple, tropical flowers
and Peach Jolly Rancher. There are also suggestions of lemon
zest. Imagine walking down the beaches of Hawaii and taking
in a deep breath of tropical flowers on a warm evening. The
wine has excellent concentration, lasts long on the palate,
and finishes fresh and bright.

In the glass, the wine exhibits notes of pineapple and wonderful
nuances of candied citrus. In the mouth, the wine is a delight,
fresh, crisp, light and citrusy. Get it ice cold and sip it all day long,
especially on a warm summer day!
Pair this wine with pineapple upside down cake, Chinese chicken
salad or a light vegetable pasta in white wine sauce.

Blend: 40% Frontenac Blanc, 34% Saint Pepin, 25% Prairie Star,
1% Frontenac Gris
Appellation: Minnesota
Ageing: 100% stainless steel aged

RED WINE
2016 FOUR OAK RED

The grapes used to make this wine were grown in Sonoma
County, California and picked early September just before the
onset of fall. Fermentation lasted almost three weeks and after a
gentle drain and press, the wine was barreled down and allowed
to rest for nearly a year prior to bottling. New French oak barrels
were used to heighten the aromatics of this powerful wine.

The 2016 Four Oak Red is the third vintage for us at Chankaska.
The Wine Making team hand selected the best barrels from each
lot to make up the Four Oak Red. They combine the best of several
appellations in California: Napa Valley, Lake County and Lodi.

On the nose, the 2016 Four Oak Red exhibits vanilla bean,
coconut butter and fresh thyme. On the palate firm tannins and
On the nose, hints of dark cherries, white pepper, cedar and
dark chocolate. For those cold winter nights, this California blend
allspice. With notes of black tea on the palate. This wine finishes will be your moment of serenity in a glass. Each sip exemplifies a
powerfully dry.
perfect harmony of all four grapes.
This wine would pair well with Juicy Lucy burger, smoked meats It would make an ideal pairing with a hearty Ragu, beef burgundy
or enjoy with a cigar.
or break off a piece of your favorite dark chocolate.

1179 E Pearl St. Kasota, MN 56050

Blend: 25% Petite Sirah, 25% Cabernet Sauvignon, 25% Merlot,
25% Sangiovese
Appellation: California
Ageing: 22 months in French and American Oak, 29% new oak
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1/2 teaspoon sriracha hot sauce or to taste
2 boneless, skinless chicken breasts
1 head napa cabbage thinly sliced
1 cup chopped sugar snap peas
1 large carrot sliced thin diagonally
3 clementine oranges peeled and segmented
1/4 cup cashew pieces

507-931-0089

Dressing
2 tablespoon toasted sesame oil
3 tablespoon seasoned rice vinegar
1 teaspoon soy sauce
1/4 teaspoon garlic powder

2017 PINOT NOIR

Blend: 100% Pinot Noir
Appellation: California
Ageing: 11 months in French oak, 35% new

1 teaspoon soy sauce

1 avocado sliced or diced

Pair this wine with a variety of spicy and flavorful cuisines like
Spicy Korean short ribs, Sushi or other spicy Asian Foods.
Blend: 82% La Crescent, 18% Riesling
Appellation: Minnesota and Washington
Ageing: 100% cold-fermented and aged in stainless-steel tank

2 tablespoon lemon juice
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1/2 teaspoon sugar
1 teaspoon toasted sesame seeds plus more to sprinkle on top if desired

Directions
1. In a small bowl, stir together lemon juice, soy sauce, and sriracha. Add chicken, and flip to coat evenly. Allow to
marinade for at least 5 minutes or up to 8 hours.
2. Spray a medium skillet with cooking spray and heat over medium high heat. Add seasoned chicken breast and cook
about 7 minutes per side, until cooked through. Remove to cutting board.
3. In a small container with tight fitting lid, add sesame oil, vinegar, soy sauce, garlic powder, sugar and sesame seeds.
Cover tightly, and shake well to combine. Set aside.
4. In a large salad bowl, add cabbage, snap peas, carrots, oranges and cashews.
5. Shred chicken with two forks, and add to salad bowl. Pour dressing over the salad, and toss well to combine. Arrange
avocado slices or cubes over the top of the salad, and sprinkle lightly with sesame seeds before serving. (You can add the
avocado to the entire salad or to individual portions depending on your preference.)

