UPCOMING EVENTS
Wine.Yoga.Charity | October 13th | 11am to 12:30pm | $25 per ticket
$25 per person | Bring your own mat (includes a glass of wine
and $15 goes towards the BackPack Food Program)
Join Chankaska Creek Ranch & Winery, Feeding Our
Communities Partners and All-Star Nutrition on October 13th
for our first Wine.Yoga.Charity event! Get a great work out and
enjoy a glass of wine all while supporting the BackPack Food
Program! Class starts at 11am so please arrive to the Event
Center with enough time to check in and get ready.

Pound & Pour Rockout Workout | October 20th | 11am to 12pm | $20 per ticket
$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!

Apple Pie Making Class | October 27th | 4pm to 6pm | $40 per person
$40 per ticket includes a glass of wine, a take & bake apple pie
and fall samples. (all utensils and ingredients included)
Come join Chankaska Winery and Wooden Spoon for an apple
pie making class. Enjoy a step by step tutorial on how to make
apple pie and sip delicious apple wine. If that isn’t enough, you
will be able to try Brandy soaked apple while you bake, yum!
Toast to Women | November 9th | 12pm to 2pm VIP & 2pm to 5pm General Admission
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
2:00pm - 5pm Free Admission to Shopping, Hourly Prizes and Endless Fun!
Vendors: Aerial Affinity | Balanced Blankets | Ballerina Botanicals | J. Longs
Baubles & Bobbies featuring Six For Good | Bella Nova Boutique | Lush Cakes
Bring It! Accessories | Eden Design Jewelry | Exclusively Diamonds
Generations Boutique | Giddie Skin | Mindy’s Mittens | Raydiance Salon
Olita Italian Leather Goods | Pippi Lane Boutique | PoppedCorn | The Refinery
Shine Clothing Boutique | Sick Scents TOV Chiropractic Travelooza
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Dear Friends,
Well what an amazing non- construction summer it was! I hope you were
able to enjoy our beautiful grounds, patio, new spirits room and deck this
summer! If you did not get the chance be sure to stop out during the fall
season as it is one of the best times of the year to enjoy the winery. We will
continue to have the unWINEd music series through the fall and winter. Now
that the spirits bar is open, there is more room for indoor activities.
We are in the thick of harvest as we speak which is an exciting time here;
our grape yields are some of the biggest yet despite the late August rains and
cooler weather. Thanks to our Grounds and Vineyard Manager, Jamieson
Lindquist and his hard working crew for taking such good care of our vines
and our grounds. We are so grateful.
Even though summer is past us, we still have plenty of activities planned.
Check out our Facebook and website for event updates. We have some fun
things planned like an Apple Pie Making Class, Trivia (every first Thursday of
the month) Wine.Yoga.Charity and so many more. Oh, don’t forget about our
semi-annual Toast to Women event on November 9th it never disappoints!
VIP tickets are on sale until sold out so get them before they are gone!
Cheers!

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

EQUINOCE EXTRA DRY

Pair with handcrafted caramel, a ham and cheese croissant
or grilled spatch-cock chicken.

Pairs well with salty hard cheeses, green salads with fruit
such as apples or pears.

Blend: 100% Chardonnay
Appellation: Napa Valley, CA
Ageing: Aged “sur lie” in French oak barrels for 10 months.
71% New French Oak
Alcohol: 14.6%

Blend: 79% Frontenac Gris, 21% Frontenac Blanc
Appellation: Minnesota
Barrel ageing: 100% Fermented in stainless-steel tanks, 21%
Aged in oak barrels for 3 months
Alcohol: 13.5%

A wine for Chardonnay lovers, it exhibits aromas of
butterscotch and caramel on the nose. On the mid palate
a lingering finish of grilled lemon.

Aromas of melon and grapefruit alongside tart green apple
and croissant notes. On the palate, the effervescence
mingles with a long, sweet-tart finish.

2018 SANGIOVESE

On the nose, this wine shows notes of purple cotton candy The wine exhibits aromas of cherry pie with hints of black
and fresh berries. On the palate, silky smooth notes of
pepper and baking spices on the nose. On the palate, earthy
Lingonberry and juicy wild blackberries.
tones of plum and sandalwood.
A perfect accompaniment to any of our wonderful pizzas
or all by itself!
Blend: 49% Frontenac, 20% Cabernet Sauvignon, 13%
Merlot, 10% Sangiovese, 4% Marquette, 3% Petite Syrah
Appellation: American
Ageing: 9 months in a blend of French Oak and
Minnesota Oak
Alcohol: 14.1%

Pair with stuffed mushrooms or fig and prosciutto.
Blend: 100% Sangiovese
Appellation: California
Barrel Ageing: Aged for 10 months in French and American
Oak Barrels
Alcohol: 14.1%

A SPECIAL NOTE
September 26th was a special day and I would like to tell you all about it. A wonderful man Clayton
Mosher lived on the property in the old house from 1952 to 2008. That property was homesteaded
in the 1800s as Chankaska Creek Ranch and the sign that identified that homestead now hangs in
our tasting room by the tasting bar. My husband Kent approached Clayton in 2007 about buying his
property and as Kent says, “he just flat turned me down”. Months later Clayton appeared at Kent’s office
and asked Kent if the offer still stood? Kent said, of course. If Clayton had not trusted our intentions
for his property Chankaska would not be here today. Clayton and his family and some of the residents
he lives with at Ecumen came to Chankaska on the 26th to celebrate his 101st birthday. It was a lovely
gathering of fellowship, food and a little wine and spirits (well some beer too as Clayton wanted a
beer!) We named a drink in the spirits room after him, called the Mosher Mule and we even snapped
a picture of him holding the drink.In honor of Claytons birthday and the impact that he has had on
Chankaska, we dedicated and named our bridge The Clayton Mosher Bridge! He was honored but oh
so humble. Applause erupted and some tears were shed. In 2009, a much younger spry 91 year old Clayton came to the winery every
day; a foreman of our project I’d say; he watched buildings go up, the bridge come in and even picked some of the first grapes. Clayton
will always be a part of our history and will always have a special place in our hearts. Be sure to check out the new sign on the bridge!
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Ingredients

3 tablespoons apple cider vinegar
3 tablespoons olive oil
1 tablespoon maple syrup
1 teaspoon dijon mustard
2 large heads of romaine lettuce, chopped (about 4 cups)
1 small green apple, diced
1 small red apple, diced
1/4 cup roasted pumpkin seeds
1/4 cup dried unsweetened cranberries
1/4 cup feta cheese, crumbled

Directions

RED WINE
2018 CREEKSIDE RED

FEATURED RECIPE
Fall Harvest Chopped Salad
Suggested Pairing: Equinoce Extra Dry
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1. Whisk together the apple cider vinegar, olive oil, maple syrup, and dijon mustard. (I like to do this in a mason jar so I
can shake it to combine and I have a jar to store any extras!)
2. Combine the lettuce, apples, pumpkin seeds, cranberries, and feta.
3. Divide into bowls then drizzle with dressing. You’ll likely have a bit of dressing leftover, depending on how much you
like on your salad.

FEATURED RECIPE
Stuffed Mushrooms
Suggested Pairing: 2018 Sangiovese
Ingredients

About 30 whole fresh mushrooms
8-10 slices bacon, cooked and crumbled
2 (8 oz.) packages cream cheese, softened
1 cup seasoned dry bread crumbs, divided
1/4 teaspoon black pepper
1/2 cup grated Parmesan cheese
1/4 teaspoon onion powder
1/4 teaspoon ground cayenne pepper
2 tablespoons olive oil

Directions
1. Preheat oven to 350. Clean mushrooms; break off stems and discard.
2. Combine cream cheese, bacon, 1/3 cup of bread crumbs, Parmesan and spices.
3. Brush mushroom caps with oil and fill with a generous amount of cream cheese filling. Dip tops in additional
bread crumbs and place on lightly greased baking sheet.
4. Bake for 25-30 minutes until mushrooms are piping hot and liquid starts to form under caps.

