UPCOMING EVENTS
Ranch Road Circle Member Event
April 11th from 4pm to 7pm
Join us for our first Ranch Road Circle Member Event! We want to welcome our
new members by throwing a very special party in our brand new Spirits Tasting
Room! Each membership will receive a free hand-crafted specialty cocktail along
with 25% off additional drinks for the evening. We hope you and your Ranch Road
Circle guest are able to join us and celebrate Chankaska Spirits!
Sound like fun but you aren’t a member? Not a problem! Sign up for the Ranch
Road Circle Membership before April 11th to be able to join in on the fun!
Questions about signing up? Email Kade at winecircle@chankaskawines.com

Pound & Pour Rockout Workout

April 13th 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 work
out that combines cardio, conditioning, and strength training with yoga and Pilate
inspired movements. Designed for all fitness levels, POUND provides the perfect
atmosphere for letting loose, getting energized, toning up and rockin’ out!
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Pound & Pour Rockout Glow Workout
May 3rd at 8pm in the Event Center

$20 per person | Includes a glass of wine | Bring your own mat
The black light edition with glow sticks is back! Sweat. Sculpt. & ROCK
in this black light 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!
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Toast to Women May 11th, 2019

12:00pm - 2:00pm VIP Shopping Experience
$20: Price includes glass of wine and two full hours of shopping before the
crowds! There will be a drawing for a special wine package for the VIP attendees.
Limited tickets available! Purchase your tickets before they are gone!
Email questions to courtneyf@chankaskawines.com

@ChankaskaWines

2:00pm - 5pm Free Admission to Shopping, Hourly Prizes and Endless Fun!

Chankaska Creek
Ranch and Winery

Chankaska Creek
Ranch and Winery

The Refinery | Exclusively Diamonds | Generations Boutique
Baubles & Bobbies Jewelry | Olita Leather Sick Scents | Eden Design Jewelry
Raydiance Salon | Giddie Skin | Bella Nova Boutique | Droolin Moose
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Happy Spring!……….finally right? We are so excited for our spring and summer
season at Chankaska; it feels like it has been such a long wait but when the going
gets tough, the tough get going and we are ready to roll!! The patio and upper deck
furniture are out, the new deck is nearing completion, the creek is roaring and the
grounds are starting to shape up and Chankaska is primed for a great season. Thanks
again for being so patient through all of our construction and changes.
I am sure a lot of you are wondering about the new addition, our Distilled Spirits
Room. We have been training and setting up and now it is a matter of waiting for the
deck completion. Please watch for details on our Grand Opening which will occur in
May but specific dates and times will come soon. I want to give a little background
about our new Distilled Spirits Room so that you know some of what to expect.
This room will highlight our distilled spirits and will have a small menu of CRAFT
cocktails. We are excited about the drinks we have created with our spirits and we are
certain that you will thoroughly enjoy. I already have my favorite and I can guarantee
you will find me drinking it on the patio throughout the summer! The new spirits
room will only operate on the weekends to start with, Friday to Sunday, same hours
as the tasting room. If you are interested in becoming a Ranch Road Circle member
please fill out a membership form and enjoy the new benefits. So…keep watching,
exciting things are coming!
In the meantime, we are pouring away in our tasting room and excited for everyone
to start coming out of their winter caves to come sip wine, eat pizza and enjoy each
other’s company. New spring merchandise has arrived including spring apparel. Fresh
colors and styles abound. Music will start up again on May 3rd and we are so excited
for that. Fridays and Saturdays 6:30 to 9:30 rain or shine. Toast to Women is just
around the corner and will be held in the Event Center. See dates and times below.

Jane Schwickert
General Manager
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THIS QUARTER’S WINES
WHITE WINE
2018 RIESLING

2018 GEWURZTRAMINER

Our Riesling is sourced 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.

This is our third Gewurztraminer and we are very
excited for this truly incredible wine! We don’t make
a this delicious wine every year if it doesn’t truly
represent a Gewurztraminer.

Our 2018 Riesling has hints of ginger, lime blossom
and melon unveiling as the wine opens in the glass.
Clean fruit flavors and a delicious balance of
sweetness and acidity make for an elegant wine.

Our 2018 Gewurztraminer has hints of key lime, Asian
pear, and spices as the wine opens in the glass. Clean
passion fruit flavors and mild acidity make for a
refined wine.

Pair with spicy Asian cuisine, sweet crepes, or fruit
salads.

Enjoy with raw oysters, spicy stir fry and other
traditional Asian cuisine.

Blend: 100% Riesling
Appellation: Washington
Ageing: 100% stainless steel and arrested fermented
Alcohol: 12.4%

Blend: 100% Gewurztraminer
Appellation: Washington
Barrel ageing: Fermented in a stainless-steel tank
Alcohol: 13.5%

RED WINE
2017 RESERVE MARQUETTE

2017 LONE OAK TREE VINEYARD MARQUETTE

The nose is enticing with black cherry and cranberry The Lone Oak Tree Vineyard is an immaculately cared
compote along with smoky bacon. On the entry, the for vineyard in Amboy, MN.
wine is rich and velvety with mouth filling dark fruits
and a long finish.
On the nose, hints of ripe blackberry and plum
combined with a smokiness from the oak barrel. On
Drink this wine with roasted wild game or duck.
the palate, medium bodied with hints of vanilla,
Enjoy over the next five to seven years.
blueberry and red currant.
Pair with grilled steak or filet mignon.
Blend: 100% Marquette
Appellation: Minnesota
Ageing: Aged in French Oak Barrels for 16 months
Alcohol: 14.5% alcohol by volume

1179 E Pearl St. Kasota, MN 56050
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Blend: 100% Marquette
Appellation: 100% Lone Oak Tree Vineyard, Amboy, MN
Barrel Ageing: Aged in Minnesota and neutral French
oak for 16 months
Alcohol: 14.3% alcohol by volume

507-931-0089
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FEATURED RECIPE
Summer Fruit Salad
Suggested Pairing: 2018 Riesling
Ingredients

2/3 cup fresh orange juice
1/3 cup fresh lemon juice
1/3 cup packed brown sugar
1/2 teaspoon grated orange zest
1/2 teaspoon grated lemon zest
1 teaspoon vanilla extract
2 cups cubed fresh pineapple
2 cups strawberries, hulled and sliced
3 kiwi fruit, peeled and sliced
3 bananas, sliced
2 oranges, peeled and sectioned
1 cup seedless grapes
2 cups blueberries

Directions

1. Bring orange juice, lemon juice, brown sugar, orange zest, and lemon zest to a boil in a saucepan over medium-high
heat. Reduce heat to medium-low, and simmer until slightly thickened, about 5 minutes. Remove from heat, and stir in
vanilla extract. Set aside to cool.
2. Layer the fruit in a large, clear glass bowl in this order: pineapple, strawberries, kiwi fruit, bananas, oranges, grapes, and
blueberries. Pour the cooled sauce over the fruit. Cover and refrigerate for 3 to 4 hours before serving.

FEATURED RECIPE
Red Wine Steak Marinade
Suggested Pairing: 2017 Lone Oak Tree Vineyard Marquette
Ingredients

1/2 cup red wine (we suggest the Lone Oak Tree Vineyard Marquette)
1/4 cup soy sauce
1 1/2 tablespoons olive oil
1 1/2 tablespoons toasted sesame oil
3 cloves garlic crushed
2 teaspoons parsley
1 teaspoon pepper

Directions

1. Combine the marinade ingredients in a bowl and add the steaks.
2. Marinade for as long as you can, the longer the better. I try to prepare it 24 hours in advance. The steak comes out
tender and full of delicious flavor.
3. Then add to your grill and cook to desired internal temperature.

