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THE VALLEY VINE

YOU JUST CANOT MISS OUT ON
THE 2009 RED RIVER VALLEY AWS
WINE TASTINGS. JOIN TODAY!

2009 Focus on Varietals

Happy New Year! For bve years the Refibcus in 2009 is OVarietals are the Spiaaore room to promote more

River Valley chapter of the American  of Life.O We will go in depth into grape education. | hope you will read throug
Wine Society has been promoting winevarieties from here and around the  this newsletter to Pnd out all about
appreciation through education and  world to learn about how they are what changes we have in store for 200
tastings. We hope you will continue  grown and how wines vary from one and our tasting schedule. Mark your
your wine journey with us as we grape to another. We have a new venuealendars now for a year of grape
explore the world of the grape. Our  at the Wingate Hotel that will give us  experiences you wonOt want to miss.

ZINFUL ANNETTE AND EITHNEA WINE OF THE WORLD




Changes for the New Year

New Venue RSVPs 2009 AWS Schedule

There is no doubt that the Red River In order to plan our events well and  Varietals are the Spice of Life 2009
Valley AWS has grown tremendously make sure we have enough wines for
since we began way back in the springeveryone to taste, we would like to
of 2004. As you may have noticed, it encourage you to RSVP well ahead of
has become increasingly more difbculttime. This year we will be utilizing an
to focus on education and discussion obn-line reservation system to try to Saturday', Januaryllo :
. : i . Home Winemaker's Tasting
the wines we are tasting as a group  better anticipate event turnout. We will Greg and Lisa Cook
when we hold our tastings in members@e using the eventbrite.com event
homes. To really pursue our mission ofticket website. All of our yearOs eventsga:}irdg}" Ir:]ebruary 21
: R : etite Sira
Wine Appreciation through Education, are already planned and on our web Wingate Hotel - RESERVE
we will be holding most of our events page. Next to each event is a
at the Wingate Hotel in Fargo. There reservation link. You can click on theseSaturday, March 14
v 1 Argentina Torrontes and Malbec
we will have enough room to spread links to conbrm your spot at the Wingate Hotel - RESERVE
out, sit down, and have more tasting. | will also email links out when

informative education sessions at the | send event information. Saturday, April 18
TR 1 Albari—o and Vinho Verde
beginning of our tastings. Of course W?Nhy don®t you give it a try right now? Wingate Hotel - RESERVE

Iove~the somahzatpn as wgll, SOWE  RSVP for our February 21 tasting of
donOt want the entire evening to be a o T TR Saturday, May 9

sit down event. So plan on being there Bordeaux Blends

on time for a short presentation or ditaets i e Wingate Hotel - RESERVE
discussion of the eveningOs theme at tRéease note that the ticket information Thursday, June 11
beginning and we will have plenty of  on-line will list the events as Ofree®. WEQU say Syrah, | say Shiraz
time to enjoy the wines and the ask that you pay for the cost of the Wingate Hotel - RESERVE
company. tasting at the door.

We will be focussing on specibc grape
varieties this year and our schedule is
listed below.

Thursday, July 9

With the new venue will come added Join AWS Today ;‘_aftiod”?| Tasting Project -
: : infande
costs. The Red RiverValley AWS is a Wingate Hotel - RESERVE

non-probt organization. We charge ~ Whether you were a member of the
only what we need to cover the costs AWS in 2008 or have just been thinking hursday, August 14
of the wines and the location. Prices joini i ime GrYner Veltiner
! . abpgt joining the AWS, now is th'e time Wingate Hotel - RESERVE
can vary depending on the wines we to join or renew your memberships!
are tasting and we try to set prices We have no local dues. Membership inSaturday, September 12
based on each specibc event. With thethe national organization automatically PNt Noir
2 . ; - Y Wingate Hotel - RESERVE
new venue we will have to increase theestablishes you as a member of our
costs to you a little bit. We anticipate local chapter and annual dues are onlySaturday, October 10
most of the costs for this year will be  $62 for a couple. Why be a member? Cabernet Saulvignon
about $20 per person. As always we First and foremost the AWS covers Wingate Hotel - RESERVE

encourage membership so we ask liability insurance for all of our wine  Saturday, November 14
nonmembers to pay a little more. | tastings. You will also enjoy access to Sparkling Wines
hope you will agree that these costs arevine educational materials, Wingate Hotel - RESERVE

very reasonable for an evening of winenewsletters, and the AWS journal. Saturday, December 12

tasting and education. Members Holiday Party

Www.americanwinesociety.org TBA -RESERVE




Home Wine
MakerOs Tasting

On January 10, 2009, amateur wine
makers and wine lovers met at FargoOs
Bear Creek Winery for the annual AWS
home wine makerOs wine tasting. Over 3
wines made by six different wine makers
were available for sampling. Everything
from North Dakota grown grapes to
backyard rhubarb was to be had. Fruit
wines came in all Bavors and sweetness
levels from bone dry to dessert style. We
even had a wonderful strawberry apple
sparkling wine.

Ol NEVER IMAGINED FRUIT
WINES COULD TASTE THIS
GOOD!O

Six Wine Makers “ALUSKY .
Aside from the three wine makers

probled on the right, we had contributions
from three other amateur vintners. Greg
Jeffrey is passionate about grape growing
and kindly shared the fruits of his labors
with a stunning white wine blend. Dick
Estes, a long time local wine maker, shared
some of his fruit wines. And Mark Vining,
whoOs Rookery Rock wines are shown on
the front page, brought along some of his
(soon to be commercial?) outstanding fruit

wines.

More Grape Growing in ND

The number of wineries in North Dakota
and the local region is growing every year,
as are the number of acres planted with
grapes. More and more, outstanding
wines are being produced in our harsh
northern climate. This year, in addition to
our regular AWS tasting schedule, we plan
to hold a blind tasting and evaluation of
North Dakota and Minnesota produced
wines. We donOt have a date planned yet
but we will certainly let you know when
we get this event on the calendar.

ROD BALLINGER HAS BEEN
MAKING WINE AS AN AMATEUR
FOR MANY YEARS. SEVERAL
YEARS AGO HE AND HIS WIFE
SUE OPENED UP BEAR CREEK
WINERY ON 25TH STREET SOUTH
OF FARGO. THEY OFFER A
VARIETY OF GRAPE AND FRUIT
WINES CRAFTED IN TRUE
ARTISAN STYLE. HIS OFFERINGS
SEEM TO EXPAND EVERY YEAR.

JACK IS A HOME WINE MAKER
WHO HAS BEEN PRODUCING
FRUIT WINES FOR QUITE SOME
TIME. HE AND HIS WIFE
MARCENE HAVE ENJOYED
SHARING THEIR WINES WITH
FRIENDS AND FAMILY OVER THE
YEARS. JACK MAKES AVARIETY
OF WINES FROM DRY TO SWEET
AND WILL MAKE WINE OUT OF
JUST ABOUT ANY FRUIT.

COOK PRAIRIE WINES, AS GREG
CALLS IT, IS AN AMATEUR
OPERATION IN A BASEMENT
RIGHT IN THE HEART OF FARGO.
GREG HAS BEEN TRYING TO MAKE
DRY FRUIT WINES SINCE 2000
AND HAS HAD SOME SUCCESS. HE
WILL FERMENT ANY THING HE CAN
GET HIS HANDS ON BUT PREFERS
TO USE NATIVE LOCAL FRUITS
SUCH AS CHOKECHERRIES.



Aloo Gobi - caulifiower and potatoes
A recipe by Greg Cook

There is not a lot better on a cold Ingredients
winter day than spicy Indian food, and g CUDSiIOf cut up cauliBower wed
: ; small potatoes, cut into small wedges
the vegetarian dishes from Southern 1 tsp brown mustard seed T H E F O O D

India are the most Bavorful. Although 1 thsp urid dal

aloo gobi originated in the Northern 1 tsp cumin seed, whole

part of India, it can be found a dash of hing (asafoetida)
2 thsp coriander powder

throughout the country today. Here is ;put 1 inch of ginger, minced

my version of Aloo Gobi. 1 tsp turmeric powder
) 1 tsp red chili powder
Make a paste from the coriander, 2 tsp Madras curry powder

ginger, turmeric, chili and curry powder 1/4 cup water

ith about 1/4 cup of water and set 2 tSP Oil .
WI. a P . Chopped fresh cilantro
aside. Heat a pan with a couple tsp of

oil until hot but not smoking. Add the asafoetida powder (hing). Add the
mustard seed, urid dal and cumin seedgauliRower and potato to the pot along
and fry until the mustard pops and the with some salt and pepper to taste.
urid just starts to turn brown. Once  Stir together well and cook covered for
that point is reached, add a dash of  about 15 minutes. If it looks too dry,
add a bit of water to keep it from
burning and to help steam the

THE BEST VEGETARIAN vegetables. Stir it well three or four

FOOD IN THE WORLD times during the cooking process.

COMES FROM SOUTHERN  Once the vegetables are tender, the

INDIA aloo gobi is ready to be served. SPICE PASTE ADDED

DINNER IS SERVED




PHOTOS FROM 2008
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| Heard it through the Valley Vine
Wine events and more

A little bird . . well, ok, the owner of  hours (4:30-6:30 pm). They also have
SarelloOs in Moorhead has told me theljve free music most Thursdays, Fridays
are bringing back Mezzo Prezzo and Saturdays.

Thursdays to their wine lounge. Enjoy Do you know of wine happenings or

special half-priced wines on Thursday local wine gossip? Please send it to me
evenings in the lounge only. Be sure Ot inclusion in The Valley Vine.

check it out.

gregcook@mac.com
Speaking of half priced wines . .

NormanOs Prime Steaks & Seafoods a]g?)anks for your continued interest in
has half priced wines every Monday an¥in€ education.
Thursday.

The Winery in Fargo offers free cheese
plates with your wine during happy
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