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THE VALLEY VINE

RRV AWS BORDEAUX TASTING
SATURDAY, MAY 9, 2009
6:30-9:00 PM, WINGATE HOTEL
RESERVE TODAY

Nothing says classic wines like Bordeaux blends are usually comprised®Bordeaux BlendO wines are coming
Bordeaux. Although the region is of cabernet sauvignon or merlot as theout of California, for example. On
steeped in wine history wine making inmain grape and also include cabernet Saturday, May 9 the Red River Valley
Bordeaux has moved into the 21st franc, petit verdot, malbec and AWS will be holding a tasting of
century. Good values and excellent  carmenere.The region is seeing Bordeaux blends.We will learn about
wines are being produced in this regiorcompetition from other areas of the ~ some of the history of Bordeaux and
from the classic grape varieties. world also and some excellent taste wines from there and abroad.

BORDEAUX BARRELS DOWNTOWN BORDEAUX BORDEAUX MARKET



http://rrvaws-may.eventbrite.com/
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Down In the Cellar

Wine Storage 2009 AWS Schedule

So you've been to Happy Harry's Varietals are the Spice of Life 2009

recent Penny Sale and you've loaded u
on wines to last you a year. Or perhaps
you grabbed some of those deals on

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

: > listed below.
expensive wines to lay down for
decades.Where do you store themin = : ' Saturday, January 10
order to keep them at their best? In wine inside. But, if you can maintain Home Winemaker's Tasting
; humidity at a constant level, by all ~ Greg and Lisa Cook

order to preserve the qualities of wine q I i E
means do so. It certainly can't hurt. tISSaturday, February 21

and to age them properly you need to I
also best to minimize vibrations and  Petite Sirah

ay attention to where you keep them.
i AehaEd movement of the wine as it is aging.  ** Info Sheet «« RESULTS <«
The biggest dangers to wine are heat

(especially changing temperatures) an'\csow’ SreeruEyo oy iilioibulidio e
light. Both will cause chemical change
that prematurely ages the wine, and it
will not store for as long as you
expect. Another thing to think about is
the type and style of wine.White wine
and light red wines are meant to be
drunk young and do not age for

decades. On the other hand, big rich
red tannic wines can often be stored
for many years before they are ready

to drink. Ideally wine should be stored =
failing. If you have a basement bnd a

in a dark place that maintains a | dark I losed SHERE L
constant temperature of 55-57 degree%00 B ol e et e et

Sk _ room to store your wines. If there are National Tasting Project -
F. In order to maintain the quality of the Zinfandel

cork a relative humidity of 50-70% is \t/)vm?ow.s c.c()jnslljder S10Hhg yourhwme Wingate Hotel - RESERVE
best. It is thought that if it is too dry RSN S e E IR T

i i i Thursday, August 13
the corks can dry and become brittle with something to keep the light out. If rbee s\lleltligner

which could lead to air leakage.And ifYe! il n_ot hav.e a pasement 10 pndWingate Hotel - RESERVE
: . a closet in the interior of your house
is too humid mold may form on the

corks and degrade them. Studies don'pke under a staircase.You'd be amazecg?:lg;ds)é,ifeptember 12

3 . how many bottles you can store in a ;
necessarily support these conclusions, y 4 Wingate Hotel - RESERVE

W small space if you do it right. If you are
however, and humidity may not be as el : :
! so inclined to build a cellar with racks Saturday, October 10
important as has been thought. If the

z : S5 and all | would suggest you take a lookCabernet Sauvignon
wines are laid on their sides, the corks ] Wingate Hotel - RESERVE

: : : at the link below. Strat's place has a
stay moist so drying out is not

necessarily a problem. Studies show dsiiaiitl salldon el \_N",]e gl fr.om Saturdgy, No_vember 14
S i all over the world. This is sure to give Sparkling Wines
evaporation through a cork IS so : : Wingate Hotel - RESERVE
e e ne e el lol) ideas on how to store wines. Here ey

many wines with mold on the outside the link to the cellar pag8irat's saturday, December 12

1 Place Wine Cellar Picture Album Members Holiday Party
of the cork show no ill effects on the TBA - RESERVE

T i Saturday, March 14
gerfect wine cellar with climate Argentina Torrontes and Malbec
controls, but most of us do not have e« Info Sheet e+ RESULTS e«

that Pnancial luxury. Even if you can't y

: L Saturday, April 18
get all of the ideal conditions, try o A|barifo and Vinho Verde
SI:>nd a place that is dark and maintains @e Info Sheet e+ RESULTS o+
constant temperature year round. Even
] : Saturday, May 9
if you can't bnd a cool spot, at least tryBordeaux Blends
to bnd one where the temperatures doWingate Hotel - RESERVE
not Buctuate. Temperature changes
cause pressure changes in the bottle wﬂr:g;ys,;;r;]e I1lay Shiraz
and increase the chances of the cork \yingate Hotel - RESERVE
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Wine Closures

One of the continuing problems in the
wine industry is the issue of cork taint.
This is a result of a bacteria on natural
cork that converts some phenolic
compounds to trichloroanisole - a
pungent compound that spoils the taste
and aroma of wine.This is not the only
problem with corks, however The quality
of the cork can be inconsistent causing
leaks or leading to too much oxidation.
This will diminish the fruit Ravors and
lifetime of the wine.

A HOGUE WINERY STUDY
ESTIMATES ~17% OF WINES ARE
AFFECTED NEGATIVELY BY CORK.

Due to the problem of cork taint, the
industry has been striving to bPnd an
alternative to natural cork. Synthetic
corks, made from polymers, have been on
the market for several years. Although
they do not have a problem with
trichloroanisole they are far from perfect
and difbcult to remove from the bottle.
Hogue Cellars published their results of a
3 year study on wine closures and the
data is overwhelming. The screw cap is
king in preserving the quality and longevity
of wine. It also completely prevents the
problem of cork taint. Since that study
that came out in 2005, more and more
wines are appearing on the shelves from
all over the world with screw caps.

A relative newcomer to the wine closure
Peld is a glass stopper developed by the
Alcoa company.Theno-seal is a glass
stopper that has a rubberized O-ring that
provides a tight seal between the stopper
and the bottle neck. It is relatively easy to
remove with a bPrm twist of the top.The
stopper can easily be reused to stopper
unspent wine.This new closure is
beginning to catch on and wines with the
vino-seal can be found on store shelves
now.

THE ALCOA WINE CLOSURE
CONSISTS OF SEVERAL LAYERS.
THERE IS A TWIST-OFF CAP THAT
COVERS A GLASS DECANTER
STYLE OF STOPPER. THE STOPPER
HAS A SYNTHETIC RING THAT
SEALS THE GLASS STOPPER WITH
THE BOTTLE.

A NATURAL MATERIAL THAT
COMES FROM THE BARK OF A
TREE, THE CORK IS THE CLASSIC
CLOSURE FOR WINE BOTTLES.
CORK TAINT IS A PROBLEM,
HOWEVER, MAKING THE NEED FOR
MORE MODERN CLOSURES
IMPORTANT.

SCREW CAPS ARE GAINING IN
POPULARITY FOR CLOSING HIGH
QUALITY WINES. THEY PROVIDE
AN EXCELLENT SEAL FROM
OXYGEN AND AVOID THE
PROBLEMS WITH CORK TAINT.




Empanadas Argentinas

by Greg Cook 3
recipe inspired byeresitaOs Blog

For our recent malbec and torrontes  Ingredients
wine tasting, | wanted to bring some 1 pound ground beef

: ; 1 large yellow onion chopped
Argentinean appetizers. | settled on 2 hard boiled eggs, Pnely chopped

these tasty empanadas. | thought they 1/2 cup green olives, bnely chopped
would go great with the malbecs we ! cup chopped spring green onion

had on the tasting list. 1 tablespoon ground paprika
1 tablespoon red spicy pepper

| started by cooking the onions and 1 tablespoon cumin
meat together. Then | cooked the spicevsalt and pepper to taste
into the meat mixture. | allowed that to folded over the dough. These were
cool and added chopped green onion, sealed by pressing with a fork all along
chopped boiled egg and chopped greeithe edge.

olives. Once they were all stuffed and sealed, |

brushed them liberally with olive olil,
I LOVE HOW THE PITA sprinkled them with some kosher salt

PUFFS UP IN THE HOT OVEN and baked them in a 350 iF oven for 35
minutes, until they turned golden

) ) brown.
| didn't have the time to make a dough

so | went to my freezer and pulled out They were a hit all by themselves. But |
a package of pot sticker wraps.These think they would also go great with a
were perfect for making appetizer sizedSPiCy tomato or chili sauce
empanadas. | placed a small amount ofyym!

blling in each one, wet the edges and

THE FOOD

MEAT FILLING

POT STICKER WRAPS

OUT OF THE OVEN
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TORRONTES AND MALBEC
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| Heard it through the Valley Vine
Wine events and more

Happy HarryOs Beer Tasting Wednesday, June 3, 2009
On Thursday, May 7 both the Grand  NDSU Alumni Center
Forks and the Fargo 45th St. Happy
HarryOs stores will be holding a free
beer tasting from 5:00-8:00 pm.You
wonOt want to miss it.

Tickets are limited and will be available
May 1st by calling the FMSO ofbce at
218.233.8397 or stopping at any of the
Happy Harry's F-M Locations.

FM Symphony Wine and Beer

on the Red Ticket Price: $35.00 (must be 21+ to
Due to Rooding this spring, this annual attend)

FM Symphony fundraiser event has Do you know of wine happenings or
been postponed until June 3. Make suréocal wine gossip? Please send it to me

you mark your calendars and donOt migsr inclusion in The Valley Vine.
it!
gregcook@mac.com
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