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SHARE:

Join Our Email List

Your wines are ready for pick-up, starting today at noon!
If you would like to make a reservation, please call
507-931-0089. Thank you!
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WINE CIRCLE MEMBERS
Dear Friends,

Happy Spring of 2021 to all of you! Spring brings hope, sun, flowers
and new wine, and we are excited for this spring and all that it will
bring. It has been a long year, but we are hopeful that we will be able
to operate more normally in the months to come. I have to thank all of
you for your loyalty and support this last year. We are so grateful for
you, and that you trust us to safely host you, and bring you our
wines. We will continue to take reservations as the weather continues
to improve. Our outdoor seating is here for you to enjoy, and we will
be implementing reservations there so you can ensure that you and
whomever you bring along always has a seat!
Live music will start up again in May, and we are continuing to host
private tastings too! Which is an opportunity to get together with a
small group, if you are interested in learning more, click here. Also,
Toast to Women is right around the corner, and we are so excited to
see you all there! See, Spring feels good!!
We are excited to bring you this quarters wine!
Please see below for all the details.
Thanks again, and Cheers to a safe and healthy spring!

Jane Schwickert
General Manager

WHITE WINES

2020 Chenin Blanc
On the nose, there is a
deceptively tropical aroma
including a kafir lime and
Meyer lemon. On the palate a

2020 Creekside White
On the nose an expressive
tart apple. On the palette a
silky sweet Asian pear, with
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tropical, pineapple, and
passionfruit bouquet with a bit
of acidity that ends with a
mouthwatering mineral finish.
It would make an ideal pairing
with grilled fish and pontoon
summer Saturday!

BLEND: 100% Chenin Blanc
APPELLATION: American
AGING: 100% stainless steel
and arrested fermented
ALCOHOL: 13.5%

granny smith apple rounding
out the light-bodied finish.
Pair with chicken on the grill
or pasta primavera, a
charcuterie board.

BLEND: 42% Chenin Blanc,
24% Frontenac Blanc, 21%
Riesling, 11% Sauvignon Blanc
2% Chardonnay
APPELLATION: American
AGING 100% stainless-steel
ALCOHOL: 13.2 %

RED WINES

2018 Four Oak Red
On the nose, dark cherry
toasted coconut & vanilla. On
the palette brings out nutty
vanilla and brambly
blackberries that are freshly
picked off the vine. Finishing
with sugar-coated toasted
almonds.

Smoky Winyan
On the nose, raisins & dark
cherries. On the palette dried
black currant, cranberries,
and blackberries, with a
smoky lingering finish.
Pairs well with a lamb chop,
and a flourless chocolate
cake.

Pairs well with beef wellington
or a center-cut pork chop and
buttered spring peas.

BLEND: 29% Petite Syrah, 29%
Cabernet Sauvignon, 28%
Frontenac, 14% Sangiovese
APPELATION: American
AGING: 20 months in French and
American Oak
ALCOHOL: 13.9 %

BLEND: 65% Petite Sirah, 19%
Syrah, 15% Zinfandel, 1%
Viognier
APPELATION: American
AGING: Barrel Aged
ALCOHOL: 13.9%
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FEATURED
Listen to this podcast featuring John Taylor our winemaker!
In this episode, hosts Sandy and Michelle venture into one of the lesser-known American winegrowing regions to talk with Chankaska Creek Winery, located in Minnesota.
Learn about the efforts of the University of Minnesota to study grapes and wine-making with the
specific goal of developing cold-weather hearty grapes. Hear about the grapes that are specific to
Minnesota as a result of this effort and how your Wines To Find hosts reacted to tasting them.
With California being an expensive area, many CA wine world veterans are interested in exploring
wine-making in other regions. Chankaska's wine-maker, John Taylor, made just such a journey leaving his 15+ year career in California to venture into this new wine-making territory.
For anyone interested in "off the beaten path" journeys/stories and wines, this is a great listen!

Make your reservation now!
Call 507-931-0089
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Learn More

RECIPES
SWEET AND SOUR CHICKPEAS
Pair with Chenin Blanc
INGREDIENTS
3 cans cooked chickpeas, drained and rinsed
2 tablespoons ghee
2 medium red onions, thinly sliced
¾ inch piece of ginger, finely chopped
2 teaspoons honey
2 teaspoons ground coriander
2 teaspoons ground cumin
pinch of chili powder
1 teaspoon garam masala
3 tablespoons tamarind puree
4 ripe tomatoes, chopped
1 cup water
4 tablespoons fresh cilantro, finely chopped
3 tablespoons fresh mint, chopped
2 tablespoons, toasted coriander seeds

DIRECTIONS
1. In a large, deep skillet, heat the ghee over medium-high heat. Saute the onion until tender,
about 6 or 7 minutes.
2. Stir in the ginger, then add the chickpeas, honey, and spices. Stir until well combined, then
add the tamarind and tomato. Simmer for 2 to 3 minutes, then stir in 1 cup of water.
3. Bring to a boil and cook until the sauce has thickened, about 5 to 7 minutes. Stir in the
cilantro leaves.
4. Serve with cooked rice and/or flatbread. Top with fresh mint and toasted coriander seeds.
Serves 6
5. Note: If you'd like to start with dry chickpeas instead of canned, soak 2¼ cups of dry
chickpeas overnight. Drain, then cook the soaked chickpeas in 8 cups of water over low
heat for about 1.5 hours, or until soft.

Steak Sliders With Blue
Cheese And Horseradish
Pair with Smoky Winyan

INGREDIENTS
1 pound flat iron steak, cooked rare,
cooled, and sliced thin
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½ Cup Blue Cheese
3 Tbsp Mayo
3 Tbsp Creamy Horseradish see notes
1 Cup Arugula
½ Cup Tomato Onion Jam click for link
6 Slider Buns
2 Tbsp Olive Oil

DIRECTIONS
To Prep the Ingredients
1. Make the horseradish mayo: Combine 3 tbsp mayo + 3 tbsp creamy horseradish. Set
aside
2. Slice flat iron steak across the grain into very thin slices. (Easier to do if steak is cold or
using leftovers). Set aside.
3. Split slider buns and crumble blue cheese.
Set up the griddle station
1. Gather all components and set them aside in a line: Steak and buns, mayo, blue cheese,
arugula, and tomato-onion jam (or balsamic glaze)
2. Heat and oil a griddle pan to 400F
3. Brush olive oil on both the top and bottom of the inside of the slider buns. Add to griddle
pan inside down and toast for 1-2 minutes or until golden. (Leave room to cook the sliced
steak) Brush the top and bottom lightly with olive oil, flip and toast the outsides (1 minute)
4. While the buns are toasting, add the sliced steak and cook, tossing with tongs
occasionally until heated through (1 -2 minutes). Once warm, set to the side.
5. When the buns are done toasting, line them up. Spread 1 tbsp of aioli on the bottom bun,
add 4-5 slices of steak, top with 1- 2 tbsp blue cheese crumbles, then top with
arugula. Spread 1-2 tbsp of the tomato-onion jam (or 1 tbsp of balsamic glaze) to the top
bun and place on top of the arugula.
6. Serve and enjoy!

Chankaska Creek Ranch, Winery, & Distillery
507-931-0089 |. 1179 E. Pearl St. Kasota, MN 56050 | www.chankaskawines.com
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