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OPES 77-Annual Arrival of the Beaujolais Nouveau  

Date:   Sunday November 29th
 

Time:  4:00-6:00PM 

Location: Home of Bernie & Sharon Gronau 

      (See directions and information below)     
The annual arrival of the Beaujolais Nouveau is one of the most exciting events in the wine lover's cal-
endar.  At one minute past midnight on the third Thursday of each November, over a million cases of 
Beaujolais Nouveau begin their journey through France to Paris for immediate shipment to all parts of 
the world.  By the time it is over, over 65 million bottles will be distributed and drunk around the 

world.  It has become a worldwide race to be the first to serve this new wine of the harvest.         

Apart from the fanfare, what makes Beaujolais Nouveau so popular?  Due to the way it is made - the 
must is pressed early after only three days - the phenolic compounds, in particular the astringent tan-
nins, normally found in red wines, isn't there, leaving an easy to drink, fruity wine.  The race from 
grape to glass may be silly, but half the fun is knowing that on the same night, in homes, cafes, restau-

rants, pubs, bars and bistros around the world, the same celebration is taking place.       

So join us, Bernie and Shar Gronau and Kathy and Jim Langhoff, as we host a late afternoon gather-
ing to sample the years Nouveau, Sunday, November 29 from 4-6 pm. at 61 Juanita Court, 
Sequim.  The cost - $20 for members and $25 for nonmembers.  Directions to the Gronau home - take 
the River Road exit south from Highway 101, turn left on Silberhorn then right on Juanita Court.  There 
is a limit of 30 for the event so get reservations in before the deadline, November 19 mail checks to 
OPES, P.O. Box 4081, Sequim, Washington 98382 or contact Carol Peet at 360-457-4318 for details 

and reservations.      

Bring your party spirit!  

   SPECIAL THANKS 

Thank You Randy Riggins for taking over the books as Treasurer and thank you Carol Peet and 

Kathy Langhoff for assisting him in tracking events and collecting the checks.  

Also we want to thank Arlene McClelland for all her hard work as Treasurer over the years and 

hope she enjoys retirement. Thanks Arlene 
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Hosted by Pat Nix 

Violin and guitar music filled the alley behind Dungeness Wine & Cheese in Sequim on August 2nd when 

30 members and guests of OPES gathered to enjoy the wines of Dry Falls Cellars (Moses Lake, WA). 

Allen and Dorothy Dehart, owners of the winery, but residents of Sequim, presented the program and 

visited among the tables as the dinner progressed.  A sandwich and salad buffet accompanied the wines, 

featuring roast beef, turkey breast, pastrami, Swiss cheese and Cheddar on a variety of specialty breads.  

The greeter wine was 2008 Semillon Traditionelle with an appetizer of Marcona almonds, dried apricots 

and fresh local cherries.  This was followed by the service of 2008 Semillon Adoucir,  2008 Old Vine 

Chardonnay,  2005  Reserve Tempranillo and Cuvee Salier (a blend of Cab & Syrah).  These four wines 

were served while the sandwiches and salads were eaten. 

Ray and Carolyn Braun of Port Angeles provided a second musical interlude while desserts were being 

served.  A 2007 Snake River Valley Syrah was enjoyed along with chocolates provided by Dungeness 

Wine & Cheese, and tropical fruit sorbet served in individual natural fruit shells. 

 

Hosted by Randy Riggins  

25 lucky OPES members (this was the maximum attendance allowed for this event) gathered on the 

beautiful afternoon of Monday August 3rd at Camaraderie Cellars.  They were hosted by Don Corson, 

wine maker and owner of Camaraderie Cellars, who presented an educational barrel tasting of his 2007 

and 2008 wines, some blended and others not.  Don describes this as the largest barrel sampling he has 

offered to a group of this size ever.  And many seasoned OPES members stated that this was one of the 

best events OPES has sponsored.  

Before the tasting guests were treated to appetizers and Donôs Lake Crescent White as a greeter 

wine.  After the barrel tasting we adjourned to Camaraderieôs delightful garden to taste their latest re-

leases with a three course dinner provided by Joy of Joyôs Bistro in Port Angeles.  This included a won-

derful beet and seasonal greens salad accompanied by 2006 Malbac.  A tender filet was perfectly paired 

with Donôs 2006 Cabernet Sauvignon.  And finally a luscious flourless chocolate torte was devoured 

with a 2006 Merlot.  Don and Vickie Corson and their partners Mary Ann and Eugene Unger helped 

serve our members and we thank them for this and their offer to do this event in that the barrel tasting 

itself was gratis to OPES.  

The cost to our members was $25 even though the final cost to OPES for the dinner and wine served was 

$31 per attendee.  So do not say OPES has never given you anything!  


