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A Leonetti Vertical ð  

Soon a Virtual Reality  
The Purple Grape 
 

     Time for action is growing short! Our 

Sunday, Oct. 5, Leonetti Cabernet 

Sauvignon Vertical Seminar, Tri -

City Country Club,  is rapidly approaching and the sign-

up deadline is Wednesday, Sept. 24. Therefore, this is 

your final EVOE reminder! 

     The wine will be Walla Wallaõs Leonetti Cellars Cabs 

from 1999 and 2001-2004. These fabulous wines are virtu-

ally impossible to obtain unless you have been through the 

multi-year waiting list.  

     Event chairs Ted Davis and Lois McGuire have been 

working with Tri-City Country Club Executive Chef Kris 

Colborn in carefully selecting food that will highlight the 

(Continued on page 4) 

Annual Picnic ð  

A ò4-Hó Learning Opportunity  
Ted Cress 
Member, TCWS Board of Directors 

 
     If you like gardens and vineyards in a setting with great 

scenery, you want to attend the Societyõs annual picnic at 

Hedges Family Estate winery, Benton City,  

Saturday, Sept. 20, 4:00 -7:00 p.m.  Besides a wonderful 

opportunity to just relax and enjoy the company, this picnic 

will be a great learning opportunity at Hedges near Horse 

Heaven H ills ð but more on that in a moment.  

     As you arrive, you will enjoy a light and cool white or 

rosé wine ð Iõm still exploring the options. After time to 

unwind and enjoy the setting, there will be a picnic meal 

featuring a variety of frittatas from the Bella Lira, an Italian 

deli in Benton City, complemented by salads and condi-

ments. 

     Frittatas? According to Wikipedia, òA frittata is a type of 

Italian omelette that frequently features fillings such as meats, 

cheeses, and vegetables. Like a traditional French omelette, a 

frittata is prepared in a skillet. However, whereas an omelette is 

cooked on a stovetop and served folded, a frittata is first partially 

cooked on a stovetop, but then finished under the grill (broiler) 

and served open-faced.ó  

     You can think òomeletteó as suggested, but I find it  

easier to visualize a drier-type quiche. What is really nice 

about frittatas ð they are very flexible, easy to handle and 

serve, and go really nicely with wine. There will be several 

types to try with outstanding Red Mountain wines. The pair-

ings will be up to you, and they should be interesting. 

     Speaking of the wines, they were presented and  

described in the August EVOE, but here they are again: 

¶ Hedges Family Estate 2005 Three Vineyards ð 

òThe flagship é a classic Red Mountain wine showing 

deep, dense color, firm yet supple tannins, and well-
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 September 2008  Tri -Cities Wine Society  

September Event Details  
Annual Picnic ð A ò4-Hó Learning Opportunity 

Event Chairpersons: Ted Cress and Gudrun Parker  

Date:   Saturday, September 20  

Time:   4:00-7:00 p.m. 

Location:  Hedges Family Estate 

  53511 N. Sunset Road, Benton City 

Price:   Members $25, guests $30 

Limit:   80 

Type:   Picnic and educational opportunity  

Bring:   lawn chair; 1 wine glass  

Cutoff date:  Monday, September 15 
 

Cancellation Policy: For a full refund, cancellation 

must be made by phone to Judy Stewart, 627 -6579, 

on or before September 17. �•  

http://tricitieswinesociety.org/web/

