UPCOMING EVENTS
Trivia Night | August 1st from 6pm-8pm | In the Distilled Spirits Room | Free of Charge
Do you have useless facts that your friends don’t seem to
appreciate? Do you like wine & spirits? If you answered yes to
one or both of these questions it’s your time to shine.
Chankaska Winery is hosting a trivia night and if you like
impressing your friends with your amazing facts, join us
August 1st from 6pm to 8pm and test your knowledge with the
Savants of Question. Trivia is free of charge and will be held in
the Distilled Spirits Tasting Room where you can enjoy craft
cocktails. Yes, craft cocktails on a Thursday! Grab your friends,
your favorite adult beverage and get your trivia on!

Farm to Table Wine Pairing Dinner | August 9th | 6pm to 9pm | $75 per ticket
Join Chankaska Winery and A’Britin Catering for an evening of bliss.
We invite you to sit back, relax and enjoy an exquisite five course
farm to table meal paired perfectly with award winning wines.
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Pairing Menu (Wine pairings coming soon)

Course 1 – Bruschetta, Olive Tapenade and Sliced beef
with cream cheese crostini
Course 2 – Yellow watermelon salad with Bing cherries,
arugula, gorgonzola cheese & thyme dressing
Course 3 – Fregola with broccoli and Italian sausage
Course 4 – fried pork belly with Guajillo and
grilled sweet corn polenta
Course 5 – Macerated berries
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Uncorked MN 2019 | September 28th | FREE Event | Event Center
Event opens at 4:00pm | Music starts at 5:45pm
Mick Sterling presents the 2019 Uncorked MN Music
honoring these legendary artists with a full night of
recognizable and classic songs!
Toast to Women | November 9th | Accepting Vendor Applications
More information, ticket sales and vendors to follow. It’s time to apply
to be a vendor for Chankaska’s Fall Toast To Women! We are excited
to have returning and new vendors be a part of our semiannual event.
This event can’t be done without the support and loyalty of our local
businesses. With the growing popularity of vendors we have decided
to move forward with a lottery style application process. This means
you will be put into a category and we will be choosing vendors
randomly per category.
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Dear Friends,
Hello heat wave! Hello tidal wave! The weather is sure keeping us on our toes and
giving us some more to complain about, because as Minnesotans we are never happy
about the weather! Here at Chankaska we just drink wine and spirits when mother
nature doesn’t cooperate! So come on in, bring your friends and drink away your
weather sorrows :) The Distilled Spirits Room is open and gives us more room when
the weather isn’t perfect so don’t stay home when you can come here and enjoy. Our
spirits menu has something to satisfy everyone and any time of day. I mean you can
come here at 11am on a weekend and start with a bloody mary, (and have a breakfast
pizza with it, YUM!) move on to a refreshing Ranch Road Ruby, mix in a litte water
break, enjoy a hummus plate with a nice glass of Chardonnay, take a little walk
around the beautiful property and then grab an old fashioned to wind down the day.
I mean that’s a perfect day right there! I actually tried it the other weekend and I
would highly suggest it! Whatever you choose, we hope you enjoy and keep your eyes
peeled because we have four new cocktails available that are sure to tantalize your
taste buds and keep you coming back for more!
As most of you know we are in the full swing of our summer music series, our patio
and deck is open and the grounds are gorgeous. We are already looking ahead to
Uncorked on September 28th mark the date on your calendar. Mick Sterling Presents
the 2019 Uncorked MN Music honoring these legendary artists with a full night of
recognizable and classic songs! Check out our website for more information.
Enjoy the rest of your summer everyone! Cheers

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

2018 FOUR OAK WHITE

On the nose aromas of tropical fruits, honey and
honeydew melon. The first sips will remind you of a
fresh lemonade with flavors of pear and finishes with
mouthwatering acidity.

On the nose fresh pineapple and apricot. On the palate
lemon meringue, fresh kiwi and hints of roasted pine
nuts.

Pair with Hawaiian pizza or grilled chicken covered in
mozzarella and pineapple
Blend: 60% Gewurztraminer, 30% Riesling,
10% Chardonnay
Appellation: American
Ageing: 100% stainless steel
Alcohol: 13.5%

Pair with crab cakes or shrimp ceviche

Blend: 22% St Pepin, 21% Prairie Star, 20% La Crescent
19%, Frontenac Blanc, 18% Chardonnay
Appellation: Minnesota
Barrel ageing: 10 months in French Oak Barrels
Alcohol: 13.5%

RED WINE
2018 MN MARQUETTE

AURORA RED

On the nose, aromas burst of dark chocolate and
plum. On the palate, boysenberry, smoked meat and
grilled fennel with hints of white pepper.

The nose delivers an initial burst of dark fruit and white
pepper. On the entry, the wine shows red currant, ripe
cherries, blackberry cobbler and allspice creating an
exquisite wine.

Pair with a pork chop cover with a red wine reduction
or a good ol fashion hamburger
Pair with roasted lamb in red wine sauce
Blend: 95% Marquette, 5% Petite Syrah
Appellation: Minnesota
Ageing: Aged for 9 months in 33% new French and
Minnesota Oak barrels
Alcohol: 14.5%

Blend: 52% Marquette, 32% Frontenac, 11% St Croix,
5% Sangiovese
Appellation: Minnesota
Barrel Ageing: 10 months ages in American oak
barrels, new and old
Alcohol: 13.5%

ROSE WINE
DOMAIN XXXII

A very expressive nose white cherry and strawberry notes streaming through, backed by mouth watering
acidity and a finish of pomegranate and watermelon
Blend: 95% Marquette, 5% Petite Syrah
Appellation: Minnesota
Alcohol: 14.5%
Ageing: Aged for 9 months in 33% new French and Minnesota Oak barrels
1179 E Pearl St. Kasota, MN 56050
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FEATURED RECIPE
Shrimp Ceviche
Suggested Pairing: 2018 Four Oak White
Ingredients

1 pound peeled deveined shrimp
1 large avocado
2 limes
1 cup grape tomatoes
1 cucumber
⅓ red onion
⅓ cilantro
½ tbsp. salt
1 jalapeno (optional)

Directions

1. Boil shrimp for 3-4 minutes or until fully cooked. Cool in ice water for 5 minutes. Peel shell and cut up. Cube avocado.
Cube cucumbers. Cut grape tomatoes in half. Dice onions. Dice jalapeño. Roughly chop cilantro. Place all ingredients into
large bowl and add lime juice and salt. Gently mix everything. Because the shrimp is fully cooked you can eat right away.
Serve on a tostada or tortilla chips.

FEATURED RECIPE
Pork Chop in a Wine Garlic Sauce
Suggested Pairing: 2018 MN Marquette
Ingredients

2 tablespoons olive oil
3 tablespoons butter
Kosher salt and freshly ground black pepper
4 bone-in T-bone pork chops, 1 inch thick
16 cloves garlic, peeled
1 1/2 cups MN Marquette
1 bay leaf
1/2 cup beef broth, plus more if needed
1 tablespoon balsamic vinegar

Directions

1. Heat the oil and 2 tablespoons of the butter in a heavy skillet over high heat. Salt and pepper both sides of the pork
chops and sear them until they’re nice and golden, about 2 minutes per side. (No need to completely cook the chops at this
point.) Remove the chops from the skillet and set aside.
2. Reduce the heat to medium high, then throw in the whole cloves of garlic. Stir them around and cook until they get nice
and golden brown, a couple minutes. Pour in the red wine, then add the bay leaf. Stir it around and cook, raising the heat
if necessary, until the sauce is reduced and thick, several minutes.
3. Stir in the beef broth (you can add more if it needs the liquid) and add the chops back to the skillet, arranging them so
they’re swimming in the sauce. Cook the chops in the sauce for a few minutes, then add the balsamic. Shake the skillet to
get it to distribute, then cook for a couple more minutes, or until the pork chops are done.
Remove the chops from the skillet once more, then let the sauce reduce a little more if needed, until it’s very thick and rich
and the garlic is soft. Swirl in the remaining 1 tablespoon butter and sprinkle in a little salt and pepper. Arrange the pork
chops on a platter, then pour the whole skillet of sauce (including the garlic) over the top. Enjoy!

