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OPES#42

The Wines of Summer
Sunday, July 30,2006, 3:30 to 6:00PM
Pioneer Park, Washington St., Sequim WA

OPES now launches its fifth year schedule of events and activities with a great picnic
environment (with good shelter) to show how an array of fine wines can enhance some
typical, popular summer foods.

Many people Jabor under the impression that "hot" spicier picnic foods simply over
power really good wines-and that a cold beverage like beer or using cheap "picnic”
caliber wines are the only way to simply "cool off" in summer heat. That just ain't so.

There are some great food matches to show that summer grill dishes and some good
salads are actually enhanced with proper matching of some very good quality wines-
from heavier reds to stand up to BBQ to some light, cold refreshing white and rose wines
and nice Pinots that complement summer salads and salmon from the grill.

OPES will give some matching tips, but allow you to experiment and learn yourself.
Our objective will be for members to learn these matches and how very good quality wines
can stand up to an array of typical summer dishes. For most, there will be some genuine
pleasant surprises in learning how delicious wines and foods can be properly matched with
a lictle fore thought and planning.

Come see and enjoy how really good quality wines-even longer maturing reds are now

increasingly produced in Stelvin screw caps, making ease of serving a new wine trend.
Admission: $30.00 for members. $35.00 for sponsored guest

Reservations required. Mail checks to OPES, PO Box 4081,Sequim, WA 98382

For further information call Carol Peet at 360-457-4318 or Vicki Lebkeucher at 360-
698-0070-—Vickey123@msn.com

We do need a few small grills to finish up the BBQ'ing—call Vicki

We will feature BBQ chicken, Chris' ribs and Bob and Dianne's salmon.

Need Volunteers for salads—-instructions provided.

Volunteers needed for set up and clean up. Directions to Pioneer Park on page 4
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I am pleased and honored to again lead OPES as your President in what is now its fifth year of events and
activities. We have many new developments and concepts to continue and improve meeting our mission
successfully.

Recently at our annual meeting in May and at a program planning retreat held for our board members,
We've launched a renewed focus on our educational role-both for our members and for the Olympic
Peninsula community.

All events and activities will have clearly stated learning objectives. We are, after all a non-profit (501C)
incorporated organization dedicated to learning about fine wines. We also do this by conducting all act-
ivities at the most reasonable cost. To do this better, we will offer a greater variety of events that address
a wide selection and variety of themes, making them even more available to all members. Some events
will cost less by offering more frequent, intimate comparative wine tastings with less emphasis on costlier
dinners. Although we will continue hosting outstanding winemakers and winery owners, the comparisons
of like wines are equally important ways to learn through our own shared experience.

We will also emphasize greater and wider participation by all OPES members in the design and production
of our events-both as a means of minimizing our cost and equally important, by fostering the camaraderie
that is another facet of our OPES purpose. To do this, we must encourage and receive greater participation
of members as volunteers.

Events will be guided by more support: program direction, topic research. and guidelines for controlling
both cost and quality. We can and must schedule our events well in advance to ensure proper planning
and scheduling; the latter is necessary to properly market our activities, and to enable participation by OPES

members, many of whom travel frequently and have other activities to plan.

To accomplish this, Iintend to focus on long range planning of programs, developing contacts and rela-
tionships outside the wine industry, and by conducting research of wine -related themes and topics. But
our teamwork concept starts with our new OPES leadership where Jane Floyd will be our Vice President
and direct most operational and administrative concerns, and Smitty Lebkeucher will be my "right hand" as
Program Chairman, developing and conducting events by teams of our OPES members. All board mem-
bers will act as mentors to our event volunteers and provide their experience and guidance. All OPES
members regardless of their level of wine experience, are encouraged to propose and coordinate ap-
proved events. Our program support can provide speakers, research on topics, and logistical support as
appropriate. this will be an open, patticipative team process.

OPES will also support wine making activities and hospitality industry efforts for our community by again
participating in the annual Olympic Crab Fest, support for the Lavender Festival in Sequim and other activ-
ities. 1will be teaching a Peninsula Community College course on "The Culture of Wine" for the coming fall
term, as well as writing on wines for the Peninsula Lifestyles magazine.

We wish to recognize and thank Randy Riggins for his energetic leadership and past direction of OPES; as
retiring President, he will continue on our board and we welcome his continued energy and advice.

Our next OPES event on July 30th will address another of our objectives, to match fine food with appro-
priate wines. Summer foods, BBQ and picnic dishes will be paired to some recommended best match-
ing quality wines. I hope to see as many of you as possible participate in this fine event to launch our new
program season.

With all your help and participation, for OPES, the would of wines is indeed "our oyster"!

Bob Bentley, President for OPES
Departing Board officers

A special thanks to our outgoing president, Randy Riggins, and treasure, Gary Terrell. Both have given generously
of their time, energy and enthusiasm to OPES (and plain old hard work | might add.) Both will remain on the board of
directors for the coming year. Jane Floyd, Vice President.
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Comments on annual meeting

The annual meeting in May was well attended and spirits were high. I got the feeling that there is new-found unity of
purpose and the club is facing a bright future. The president and the other board members seem to be bristling with
good ideas and the energy to implement them.

In fact, as an example of the above is the recent brain storm of Pat Sekor to hold raffles at our meetings, thereby
enhancing the less-than-robust club treasury. It works! At this annual meeting there were two raffle prizes:1) an Italy
basket—a sumptuous assemblage of Italian goodies and wine, prepared and donated by Pat Sekor and Jean Pfeiffer, and
won by Pat Nix; 2) a "library” wine (1988 red Burgundy) donated by Bob Bentley and won by Jane and me. More on the
wine elsewhere in this newsletter. I know I speak for all when I express special thanks to Pat, Jean and Bob for their

generosity and efforts.

The Newsletter

The newsletter itself is a further indication of new energy and progress. We've been without one for a long time. For
now three of us have divided up the work, with Smitty Lebkeucher as production guy, Carol Peet doing distribution, and
myself as editor. And as editor, I do encourage you all to send in materials for inclusion in the next and future editions.
We hope to publish quarterly. We welcome documents on wines, winery visits, letters to the editor, ideas for the club,
etc. Please be in touch. I can be reached at;

93 Sea View Drive

Port Angeles, WA 98362

360-452-1096

elwakid@tenforward.com

The Library Wine

After it was determined at the annual meeting that we had indeed won the library wine donated by Bob Bentley for the
fun-raiser raffle, I was approached by numerous of you with the request to report on it after drinking it. (There were
also numerous expressions of friendly envy of my incredible good luck. Actually I'd never won anything in my life, but 1
gotta say, it was worth the wait.)

Since Jane and I lack a wine cellar or any other suitable place for maintaining an aging wine, we decided to drink it soon.
Indeed we didn't wait long; on June 11 we shared the wine with our oldest and dearest friends at their home in Bush
Prairie, near Battle Ground, WA.

First, the wine: Joseph Drouhin Savigny-les-Beaune 1988 red Burgundy, purchased in 1991 for $20;, and now valued at
about $550. Yikes!

Second, the expetience: I pulled the cork about an hour before dinner and immediately poured the wine sloshingly into
a carafe. I also did a nose and taste check Almost no nose and a dry, weak flavor. This reinforced my notion that it
would need some serious breathing. So for the rest of the hour I repeated the sloshings and samplings. Indeed,
improvement was evident.

1 served it up with dinner, and it continued to improve during the meal. In retrospect I should probably have opened it

at least two hours before the meal. continued on page 4 under Library



















