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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 Summer 2021 to all of you!
The long, hot summer days bring sweet and succulent grapes to our fields that
Chankaska uses for the wines you try every quarter. Whether you're enjoying them
in our tasting bar, our patio, or at home, on a lake, or wherever the road may bring
you this summer, we always strive to make the best wines, create the best
experiences, and make delicious foods just for you — our Wine Circle members!
I am so excited to announce that Chankaska was voted Best Winery, Patio, and
Atmosphere for the Best of Mankato 2021. We are grateful that you have supported
us and that the excellence we strive to bring to each and every one of you was
rewarded in this way. We really appreciate you and will work hard to always provide
you with a Number 1 experience!
We just recently released cocktails that are available Monday - Thursday in
partnership with Sweethaven Tonics. The cocktails use our Ranch Road spirits
which are distilled in our very own cellar by our winemaker and distiller John Taylor.
The drinks are super refreshing and really fun to drink, so be sure to try one next
time you are at Chankaska.
We are still only serving food Wednesday - Sunday, so be sure to keep that in mind
and note that only pre-packaged snacks are available at the Tasting Bar on
Mondays and Tuesdays. No outside food or drink is allowed, so just be sure to
make your reservation as we find them to be a great way to ensure every customer
a seat!

We are excited to bring you this quarter's wine!
Please see below for all the details.
Thanks again, and Cheers to a safe and healthy summer!

Jane Schwickert
General Manager

WHITE WINES
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2020 Four Oak White
On the nose, hints of lemon
biscuit and toasty brioche. On
the palate, zesty lemon short
bread and toasted caramel
with a as the long-lasting
finish that balances the acidic
minerality.
Best served at 58 degrees.
Not too cold and not too
warm!

2020 Frontenac Blanc
On the nose, lemon meringue
pie and apricot followed by
flavors of coconut cream and
apricot cobbler. The enticing
flavor keeps you coming back
for more because this wine
has so much versatility.

Pair with brown buttered
scallops, braised or grilled
halibut with sweet Thai chili
sauce.

Blend: 100% Frontenac Blanc
Appellation: Minnesota
Ageing: 9 months in French
Oak Barrels, 25% new oak
Alcohol: 13.9%

Pair with roast chicken and
corn chowder.

Blend:
45% Frontenac Blanc, 20%
Prairie Star, 17.5% Itasca,
17.5% Napa Valley
Chardonnay
Appellation: Minnesota
Ageing: 9 months in French
Oak Barrels, 25% new oak
Alcohol: 14.9%

RED WINES

2019 Reserve Marquette
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2019 Lone Oak Tree
Vineyard Marquette Reserve
On the nose, juicy black
currant and warm cinnamon
banana bread. On the palate,
a lush tannin with a
blackberries and other black
fruits with an all-spice and
salted peanut finish.
Can age 8-12 years.

On the nose, aromas of rose
water, lavender, and a light
oak with a hint of dill. On the
palate, vanilla cherry cola,
dark plum and balanced
acidity on the finish.

Pair with grilled tomahawk
steaks, the Italian Meat
Lovers Pizza or our
charcuterie board.

Blend: 100% Marquette
Appellation: Minnesota
Ageing: Aged for 20 months
in 40% new French and
Minnesota Oak barrels
Alcohol: 13.9

Blend: 100% Marquette
Appellation: 100% Lone Oak
Tree Vineyard, Amboy, MN
Ageing: Aged in 40% new
French oak for 20 months
Alcohol: 13.9%


Pair with roast duck, foie
gras, or cedar smoked
planked salmon.

FEATURED
During your pick-up party don't forget to look around you! These paintings are
all for sale by the artist showcased in our lounge areas! When you see them in
person, you'll notice a thick texture and depth to the paint that makes her
subjects come to life!
The pieces are showcased near our new lounge furniture, which helps you
visualize having one of these pieces in your own living room!
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Stephanie's Bio:
Growing up on a farm and living in rural Minnesota my whole life exposed
me to a lot of beautiful landscapes and as a result a love of nature and
the outdoors. That was the draw of a painting to me, is being able to
recreate a moment in time not to be repeated. I have a dear friend who is
a very successful artist. So, when he offered painting classes, I was in.
Learning both brushstroke and pallet knife techniques, my fondness for
pallet knives increased. It was explained to me that impressionistic
paintings give the eye and the mind something to figure out. It’s been
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stated, “A true masterpiece does not tell everything”. Therein lies the
power of suggestion. When you stand close to a painting of this type, it
can look chaotic, but when you back away your mind studies the strokes
and placement of color.
This is what really inspires me with variegated strokes of color and thick
texture. To me, it makes a painting interesting and beautiful. It made me
happy when friends and family started to request paintings from me. I
hope you like my paintings too because I really enjoy creating them.

Make your reservation now!

RECIPES
Steak Kabobs
Pair with Lone Oak Tree Vineyard Reserve Marquette
INGREDIENTS
Olive oil
Soy sauce
Lemon juice
Red wine vinegar
Worcestershire sauce
Honey
Dijon
Sirloin Steak
Fresh veggies – mushrooms, bell
pepper, red onion, and garlic
Garlic powder
DIRECTIONS
1. Make the marinade: in a mixing bowl whisk together olive oil, soy sauce,
lemon juice, red wine vinegar, Worcestershire, honey, dijon, garlic, and
pepper.
2. Add marinade to steak: place the steak into a gallon size resealable bag,
pour marinade over steak then seal bag while pressing out excess air and
message marinade over steak.
3. Rest in the refrigerator: transfer to refrigerator and allow to marinate 3 – 6
hours.
4. Preheat a grill over medium-high heat to about 425 degrees (partway through
preheating clean grill grates if they aren’t already clean).
5. Toss veggies with oil and seasoning: with veggies on the cutting board,
drizzle with oil, and lightly toss to coat.
6. Sprinkle veggies evenly with garlic powder and season with salt and pepper.
7. To assemble kebabs: layer steak and veggies onto kebabs in the desired
order, work to fit 4 steak pieces onto each kebab.
8. Cook kebabs on lightly oiled grill grates: brush grill grates lightly with oil.
9. Place kebabs on grill and grill until center of steak registers about 140 – 145
degrees for medium doneness, turning kebabs occasionally, about 8 – 9
minutes.
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Fried Green Bean
Casserole
Pair with Frontenac Blanc

INGREDIENTS
½ ounces cream of
mushroom soup
½ cup milk
1 teaspoon soy sauce
½ teaspoon black pepper
4 cups frozen cut green
bean defrosted
¼ teaspoon seasoning salt or to taste
1 ½ cups crispy fried onions
1 cup sharp cheddar cheese optional
DIRECTIONS
1. Preheat oven to 350°F.
2. If using fresh or frozen green beans, boil just until tender-crisp.
3. Combine soup, milk, soy sauce, pepper, green beans, 1 cup onions and
cheese (if using) in a casserole dish.
4. Bake uncovered for 30-35 minutes or bubbly.
5. Remove from oven and stir. Top with remaining onions and return to oven for
an additional 10 minutes or until golden.

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