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Dear Friends!
It is quite unbelievable that we are in the middle of a pandemic and really have no
idea what the future will hold. I know for myself it is the unknown and uncertainty
that is difficult to withstand. But during this time what we really need is hope.
Hope in the future, hope for normalcy and hope that we will come together again in
fellowship and fun and of course wine!
This wine pick up gives me that sense of hope in that we can still provide a product
that stimulates the senses, makes people feel good, and reminds us of good times
past and those to come! Thanks to all of you in your support of Chankaska wine;
We promise that we will continue to do all we can to bring Chankaska wine and
spirits to you. Please see this newsletter for all of the details on ordering wine and
the wine pick up. As the environment and rules change we will adapt and we will
ensure that we do everything possible to get us back to some sort of normalcy. Please
enjoy the wines. They are made, bottled and packaged with lots of love and care and
gratefulness!!
Be Safe, Stay Healthy and Cheers to Hope!
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THIS QUARTER’S WINES
WHITE WINE
2019 CREEKSIDE WHITE

2019 LA CRESCENT

On the nose aromas of crisp minerality and passion
fruit. The first sips will remind you of frozen
limeade, fresh pineapple and kiwi. Mouthwatering
acidity rounds out this fresh wine.

The wine has aromas of tropical fruit and star jasmine
flowers. On the palate fresh pineapple and lemon drop
candies. Balanced sweetness and acidity finishing fresh
and bright.

Pair with oysters, summer sunshine and flaky white
fish

Pair this wine with a variety of spicy and flavorful
cuisines like curry, Shushi or other spicy Asian Foods.

Blend: 51% Frontenac Blanc, 32% Riesling, 14%
Grenache Blanc, 3% Frontenac Gris
Appellation: American
Ageing: 100% stainless steel
Alcohol: 13.6%

Blend: 87% La Crescent, 13% Riesling
Appellation: Minnesota
Ageing: 100% cold-fermented & aged in stainless steel
Alcohol: 13.5%

FEATURED RECIPE
Sheet-Pan Chili-Lime Tilapia Recipe with Veggies
Suggested Pairing: 2019 Creekside White
Ingredients
3 tilapia fillets (or any white fish)
1 large sweet potato, cut into fries
1 broccoli head, cut into florets
1/2 cup freshly squeezed lime juice
1/4 cup fresh chopped cilantro
2 tablespoons olive oil + 2 for veggies
2 tablespoons water
1 tablespoon honey
1 tablespoon minced garlic
1 teaspoons red chili flakes
1/2 teaspoon chili powder
1/8 teaspoon ground cumin
Salt and fresh cracked pepper
2 tablespoons chopped cilantro leaves, for garnish
1 small bird-eye pepper, sliced for garnish, optional
Directions
1. Preheat your oven to 425°F. Lightly oil a baking sheet or coat with nonstick spray.
2. Whisk together 2 tablespoons olive oil, water, garlic, lime juice, honey, chili flakes, chili powder, cumin and cilantro in a small bowl.
3. Place sweet potato fries and broccoli in a single layer onto the prepared baking sheet. Stir in 2 tablespoons olive oil; season with salt
and pepper, to taste, and mix well. Make some space for the white fish fillets and place tilapia in the reserved spaces. Brush fish with
the chili-lime mixture.
4. Bake until fish flakes easily with a fork and the broccoli begin to crisp up on the edges and have softened, about 20 – 25 minutes.
Serve the baked tilapia garnished with cilantro, sliced chili peppers and lime wedges, if desired. Enjoy!

RED WINE
2017 FOUR OAK RED

2018 LONE OAK TREE VINEYARD MARQUETTE

On the nose, the 2017 Four Oak Red exhibits black
cherry and milk chocolate. On the palate moderate
tannins, cherry cobbler and ripe blackberries.
Perfect for those nights sitting around a bonfire.
Feel the warmth of the wine while you cheers
with close friends.

On the nose, hints of ripe blackberry and plum
combined with a smokiness from the oak barrel. On
the palate, medium bodied with hints of vanilla,
blueberry and red currant.
Pair with grilled steak or filet mignon.

It would make an ideal pairing with beef short ribs or
with the Pancetta E Salame
Blend: 100% Marquette
Appellation: Lone Oak Tree Vineyard, Amboy, MN
Ageing: Aged in Minnesota and neutral French oak for
Blend: 25% Petite Syrah, 25% Cabernet Sauvignon,
16 months
25% Frontenac, 25% Sangiovese
Alcohol: 14.3%
Appellation: American
Ageing: 18 months in French and American Oak
Alcohol: 14.6%
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Note: Tilapia is a versatile and mild fish, but sometimes is has an off-flavor that some cooks would call “muddy”. Don’t hesitate to go
heavy on spices as it will greatly reduce this off-flavor and enhance the taste of the fish.

Steak Marinade
Suggested Pairing: 2018 Lone Oak Tree Vineyard Marquette
Ingredients
1/4 cup balsamic vinegar
1/4 cup Worcestershire sauce
1/4 cup soy sauce
1/4 cup olive oil
1 Tbsp dijon mustard
2 tsp honey
3 garlic cloves, minced (1 Tbsp)
1 tsp freshly ground black pepper
1 tsp dried rosemary (optional)
4 (8 oz) steaks
Directions
In a mixing bowl whisk together balsamic vinegar, Worcestershire sauce, soy sauce, olive oil, dijon mustard, honey, garlic, pepper and
rosemary until well blended.
Place steak in a gallon size resealable bag, place steak in gallon size resealable bag. Pour marinade over steaks, seal bag while pressing
out excess air. Transfer to refrigerator and let marinate at least 30 minutes or up to 8 hours.
Preheat a grill to medium-high heat. Remove steaks from marinade and grill to desired doneness*. Let rest off heat 5 minutes

before slicing and serving.

