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HOSTED BY GREG AND MARGO SHELMAN 
WINERY OWNERS AND WINEMAKER 

 

MONDAY, JUNE 20, 2022 – 7:00 PM – SOUTHSIDE COMMUNITY CENTER 
CRAFTSMAN CELLARS WINERY FOCUSES ON OLD WORLD-STYLE REDS 

AGED IN NEW FRENCH OAK - THEY ARE SIMPLY FABULOUS (AND AWARD WINING) WINES! 
 

Their 2016 and 2017 grapes were sourced from Lonesome Spring Ranch Vineyard in the Yakima Valley AVA. 
The 2016 MERLOT and 2016 LEFT BANK both won the SILVER award in the 2022 San Diego Intl. Wine & Spirits Challenge. 

The 2016 LEFT BANK and 2015 CABERNET FRANC both won DOUBLE GOLD at the TRI-CITIES Wine Festival. 
(Sadly, the Cab Franc is SOLD OUT) 

 

$28 FOR SES MEMBERS / $34 FOR GUESTS 
TO REGISTER FOR THE TASTING CLICK ON LINK:  

https://spokaneenologicalsociety.org/event-4847171 

# YEAR TASTING WINES 
1 2020 BARILI CELLARS CHARDONNAY - The 2020 Chardonnay is rich.  As always, their Chardonnay delivers the 

perfect balance of oak and fruitiness.  It pairs well with food or is delicious on its own. Golden Goodness.  Craftsman 
Cellars doesn’t make a white wine, but they do offer only their favorites on their tasting room menu.  

THIS WINE WILL NOT BE OFFERED FOR SALE AT THE TASTING – JUST FOR SIPPING WHILE WE INTRODUCE OUR GUESTS AND SPEAKERS 
2 2016 MERLOT - Lighter red color with good clarity for unfiltered wine. Some earthy tones with hint of spice and cedar, 

followed by textured floral finish and hint of berry, currant and oak. Smooth and soft, easy drinker with good acid 
balance. Aged in new French Oak barrels for 33 months.  Awarded a SILVER AWARD in the 2022 San Diego 
International Wine & Spirits Challenge.   

3 2017 MALBEC - This Bordeaux wine reflects the clear deep ruby red of Snow White’s apple, like looking at sunlight through 
red glass. Having a fragrance of watermelon, dates and bold cherry, it coats the mouth warmly as it comes across the 
palate crisply with a cherry and dark chocolate flavor; and a caramel flavor when interacting with food.  Would pair well 
with a roasted chicken and a nice salad.  Awarded a DOUBLE GOLD in the 2022 WA Seattle Wine Awards.   

4 2017 CABERNET SAUVIGNON - Signs of sharp crimson, red ruby velvet, this wine generates a sign of spring with light 
and fresh raspberry, blackberry, currant and oak with a touch of tobacco and dry spice. Creating a warm, smooth and 
dry mouthfeel, and a hint of ripe plums, berries, molasses, rhubarb and ripe cherry that coats the mouth. This wine is 
perfect for a nice evening in; easy to drink, it would go well with a cozy fire and a charcuterie board.  Awarded a 
DOUBLE GOLD in the 2022 WA Seattle Wine Awards.   

5 2016 RIGHT BANK - This traditional Right Bank Bordeaux blend of 67% Merlot, 22% Cabernet Sauvignon, 5% Cab Franc 
and 5% Malbec displays a deep plum and blackberry vision and notes of coriander, citrus, caramel and oaky bourbon. 
The velvety, yet bright and dry flavor of chocolate, plum, cherries and blackberries dominates this wine.   

6 2016 LEFT BANK - This traditional Bordeaux red blend of 67% Cabernet Sauvignon, 22% Merlot, 5.5% Cabernet Franc and 
5.5% Malbec offers crisp aromas of black licorice, spicy clove and fennel. Exhibits a deep, dark burgundy appearance 
with complex flavors of cedar, blackberry, apricot and cinnamon. Pleasant, dry finish with good tannins.  Awarded a 
SILVER AWARD in the 2022 San Diego International Wine & Spirits Challenge.  

Craftsman Cellars is at 1194 W. Summit Parkway in Spokane’s Kendall Yards neighborhood.  
Call (509) 413-2434. On the web: www.craftsmanwinery.com 

 

https://spokaneenologicalsociety.org/event-4847171
http://www.craftsmanwinery.com/
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Dr. Jeff Snow 
Director of Education 

June 2022 
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YOU HEARD IT HERE 

By Terry Gross 
A/V Entertainment/Social Media & ZOOM Coordinator 

 

 
 

THE WINE SONG 
By the Youngbloods 

 
This month’s song is from a group that had one major hit titled, “Get Together”, which was on their first album simply 
titled, “The Youngbloods”.  The Youngbloods were an American rock band consisting of Jesse Colin Young (vocals, bass, 
guitar), Jerry Corbitt (vocals, guitar, keyboards, harmonica), Lowell "Banana" Levinger (guitar and electric piano), and 
Joe Bauer (drums).  Despite receiving critical acclaim, they never achieved widespread popularity.  The song, Get 
Together, only hit number 62 on the Billboard chart until two years later when it cracked the Top 5 (after the National 
Council of Christians and Jews used the song in television and radio commercials) - it sold over one million copies and 
received a gold record, awarded by the RIAA, on October 7, 1969.  If you haven’t heard the song, I would be surprised.  
The chorus contains that line, “come on people now, smile on your brother, everybody get together, try to love one 
another right now”. (AHHH, now you know it)!  This was their one hit wonder.  
 

The Wine Song, which is what we’re talking about, is off their second album, “Earth Music”, released 
in 1967.  The song has an upbeat melody and funky lyrics that suggest that wines only purpose is to 
keep “your head stoned all the time”.  Be it noted this is not the mission of the SES.  Still, it’s a fun 
tribute to wine, sherry, and port.  I do enjoy a good snort of port around a campfire with a cigar, so 
guilty there.  Plus, it’s just fun to say snort of port. 

 

I also like the line about those “luscious little bottles, sittin’ up on the shelf, red, green and yellow Lord, they are somethin’ 
else, hmmm”.  It shares a feeling of joy we all get when we go to our favorite winery or wine shop and try to pick out 
something amidst all those bottles.  Oh, and I have no idea what the last line in the song is about, “get out the bathtub, 
grandma, and take off your socks!”  I can only surmise she imbibed a bit too much.   
 
Not much more to say except happy summer and enjoy the foot-tapping tune!! 
TERRY 
 
Here’s the link to the song:  
https://www.youtube.com/watch?v=6r0O0LKPZTw&list=PL90FcmUgZe6CG0ajoWi_oROci1cae1Okz&index=15 
  

Some folks like whiskey, whiskey's mighty fine 
Some folks like moonshine, Lord they drink it all 
the time 
My daddy taught me, said, "Son, only way to keep 
your head in line 
Drink-a that wine wine, wine 
Keep your head stoned all the time" 
(That's what he said) 
Look at them luscious little bottles, sittin' up on the 
shelf 
Red green and yellow, Lord, they are somethin' 
else, hmmm 
 

They mesmerize me, the way they sparkle and 
shine Drink-a that wine wine, wine 
Keep your head stoned all the time 
One snort of Ruby Port really rings the bell 
Then a glass of Muscatel sets my head up well 
Then this sweetest bottle of cheapest sherry wine 
I say goodbye to my mind 
 While folks around me insist on startin' wars 
Fightin' and a-hollerin', gettin' awful sore 
Gotta take some business, I don't pay them no 
mind 
Drink-a that wine wine, wine 
Keep your, head stoned all the time 
(Tell the truth) 

One snort of Ruby Port really rings the bell 
Then a glass of Muscatel sets my head up well 
Then this sweetest bottle of cheapest sherry wine 
I say goodbye to my mind 
While folks around me insist on startin' wars 
Fightin' and a-hollerin', gettin' awful sore 
Gotta take some business, I don't pay them no 
mind 
Drink-a that wine wine, wine 
Keep your head stoned all the time 
(Spoken) Get out the bathtub, grandma, and take 
off your socks! 

  

https://www.youtube.com/watch?v=6r0O0LKPZTw&list=PL90FcmUgZe6CG0ajoWi_oROci1cae1Okz&index=15
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RECIPES from the MAY 2022 Mexican Wines Tasting 
 

INGREDIENTS 
½ finely diced sweet onion 
3 finely diced jalapenos 
12 c chopped cilantro 
2 boxes Jiffy Corn Bread Mix 
2 eggs 
2/3 cup milk 
DIPPING SAUCE 
Sour cream, cilantro, lime juice/lime zest (all to taste) 

JALAPENO CORN FRITTERS 
Combine ingredients in a mixing bowl. 
Drop 1 T into well-greased muffin tin and 
bake 13-15 min at 400 degrees 
 

INGREDIENTS 
Fresh Shrimp (cut in 1/3rds) 
Scallops (bay size, cut) 
Cilantro (1/4 cup or to taste) 
Lime/Lemon juice (1/2 cup) - to marinade in overnight 
and poach in liquid) 
Lime/Lemon juice (1/4 cup, or to taste) – for final mix 
½ finely diced sweet onion 
1 finely diced jalapeno (optional) 
3-4 finely diced stalks celery 
4-6 ripe Roma tomatoes (diced) 
Salt/pepper/garlic to taste 

CEVICHE (LIGHTLY POACHED) 
Marinade the shrimp/scallops overnight in the 
½ cup of lime/lemon juice, drain the juice into 
a sauce pan, bring to light boil then turn off, 
allow to cool slightly then add the 
shrimp/scallops (or any other fish/seafood you 
want to add) to the slightly hot juice, stir for 2-
3 minutes and remove seafood from poaching 
juice.  Combine all the ingredients the 
following day, allow 4-6 hours to marinade 
before serving with chips or tortilla’s. 

INGREDIENTS 
2 T olive oil 
1 large onion, cut into rings 
1 (15 oz) can stewed tomatoes 
1 (7 oz) can chipotle peppers in Adobo Sauce 
2 pounds shredded cooked chicken meat 
16 tostada shells 
½ C sour cream 

MEXICAN TINGA 
Heat oil in saucepan over 
medium heat. Add the onions; 
cook and stir until softened 
and translucent (5 min). 
Meanwhile, puree the 
tomatoes with chipotle 
peppers and Adobo sauce (to 
taste). Pour into the onions 
and add chicken. Cover, and 

simmer for 20 min.  To serve, mound the chicken onto tostada shells 
and garnish with dollop of sour cream. 

INGREDIENTS 
1 ½ C frozen corn (thawed) 
1 C frozen peas (thawed) 
½ t ground cumin 
1/8 t dried oregano 
1 T olive oil 
1 can (15 oz) black beans (rinsed and drained) 
1 medium tomato (chopped) 
1/3 C chopped red onion 
¼ C lime juice 
1T Dijon mustard 
1 garlic clove (minced) 
½ t salt 
2 T minced fresh cilantro 
Tortilla chips 

CALICO CORN SALSA 
In a large bowl, combine 
the corn and peas. In a 
nonstick skillet, cook 
cumin and oregano in oil 
over medium heat for 2 
min.  Pour over corn 
mixture; stir to coat 
evenly.  Stir in the beans, 
tomato and onion.  In a 
small bowl, whisk the lime 

juice, mustard, garlic and salt. Stir in cilantro. Pour over corn mixture 
and stir to coat. Serve with tortilla chips. 
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THE WINE EXPERIENCE 

The joys of a wine memory! 
By Robin Henspeter 

SES Program Co-Chair 
 

Since my journey of wine has started, I have always felt wine is a very special elixir.  It goes well with food, entertainment, 
friends, or simply in a place of peace and quiet. It can be the highlight to a dinner party, or a reason to enjoy the sunset 
on the deck.  Whatever the occasion having some wine always makes it better. 
 
I believe wine should be experienced any way you like.  There have been many events in my life where the wine, company 
of people, and food really all combined so well that the final experience was truly wonderful, creating a “wine memory”.   
When you are planning to open a special bottle of wine, the anticipation of tasting it sets the mood, and then when you 
finally get to drink the wine, it sometimes leaves such a strong imprint in your brain that you will never forget.   
 
As I dive more extensively into the study of wine (which the SES is a part of), my appreciation continues to develop.   
I enjoy history and wine is like a story of many civilizations.  The more you dig into wine, the grapes, styles, cultivation, 
vinification, aging, and marketing are amazing aspects of the finished product.  I don’t feel you will ever run out of things 
to discover.  We at SES are truly blessed to have this wonderful elixir that brings us together to taste and learn, while 
enjoying each other’s great company.  We are also blessed that we live in the heart of some of the best made wines in the 
world, plus the fact that with all the new science surrounding wine making, we get to experience wine that is being made 
better than ever.  
 

Wine is something you can enjoy anyway you like.  If you want to learn more about it there are many books and online 
classes you can reference, plus the in-depth education our in-house aficionado, Jeff Snow.  However, tasting different 
types and qualities of wines can be exciting, and educational.  While there are lots of people that can give their opinions 
about taste, and quality about a bottle of wine, it is totally up to you and your preferences on what you like or dislike. 
Sometimes you get that one glass where everything is just right, the temperature, food pairing, and especially the people 
you are sharing it with, and that first sip you take imprints a taste you may never forget!!  If you haven’t been lucky enough 
to have that perfect sip, it just means you need to keep trying, and I guarantee that sip is out there!  Keep coming to the 
SES tasting events and see.   
 

I wish you the joy of many wine memories! 
ROBIN 
 

WE ALL NEED SOMETHING TO LOOK FORWARD TO! 
Yes, it’s time to renew your SES membership for the tasting year starting July 1, 2022 to June 30, 2023.  The cost to renew your 
membership is $50 per couple (2 people) and $30 for an individual.  Please renew your membership before the June 30, 2022 
deadline.  Membership dues/renewals are not prorated.  Per our By-Laws, members who do not renew their membership prior to 
July 31st will effectively discontinue their membership (membership can be reinstated after July 31st by paying the annual 
membership fee and a $5.00 late fee per person).   
 
To renew ONLINE click on the link, https://spokaneenologicalsociety.org/Sys/MembershipRenewal - log in to your account and the 
rest is easy!  To renew BY MAIL simply complete the attached application form, enclose your payment, and mail to:   

SES, P.O. Box 31404, Spokane, WA 99223. 
  

https://spokaneenologicalsociety.org/Sys/MembershipRenewal
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2022/2023 Membership Application/Renewal/Release of Liability Form 

 
The Spokane Enological Society (SES) is a non-profit (501(c)7 organization governed by an elected 18-member board of 
directors.  The purpose of the society is to provide its members opportunities to gain further knowledge and 
appreciation of wine.  Functions are educational and social, centered on learning through tasting, with informative and 
entertaining presentations by winemakers, sales representatives, local winery representatives, and our retail hosts, 
helping us compare and evaluate a worldwide variety of wines.   

 
Being a not-for-profit organization allows us to obtain a special event license from the Washington Liquor and Cannabis Control Board.  This 
allows us to buy wine at reduced special prices directly from Washington distributors or wineries and share that special pricing with our members 
and their guests.  Membership benefits are many but include an on-line (or mailed) subscription to our monthly newsletter, the WineMinder, 
member discounts to all SES Tastings and special event dinners, a discount on the Tasting wines after each Tasting, and invitations to “exclusive” 
local winery tasting events throughout the season.* Membership is open to individuals who are at least 21 years old.  
 
 
The fee to become a new member is $55 per couple (2 people) and $35 for an individual.  This fee includes a name badge and 
one SES glass and wine/glass swag bag carrier per new member.  Delivery of these items will be at the first tasting they attend after the fee is 
paid (or otherwise as arranged).   
 
Membership fee renewals are paid annually and are due no later than June 30th each year.  Membership year is from July 1st to June 30th.  The 
fee to renew your membership is $50 per couple (2 people) and $30 for an individual.  Dues are not prorated.  Per our By-
Laws, members who do not renew prior to July 31st will be dropped from the Membership rolls.  Membership can be reinstated by paying the 
annual membership dues and a $5.00 late fee.  You can apply for new membership or renew your current membership on-line via the SES website 
or complete this form and return it along with your payment to SES, P.O. Box 31404, Spokane, WA 99223.   
 
Please select the type of membership / renewal you are requesting and complete the applicant information below. 
 

Renewing Members:     _____$30 (1 person)   _____$50 (couple) 
 
New Members:    _____$35* (1 person)   _____$55* (couple)  
* New members pay a one-time $5.00 set-up fee; renewing members do not pay this fee. 
 
 APPLICANT 1  APPLICANT 2 
Printed Name:  Printed Name:  
Mailing Address:  Mailing Address:  
Daytime Phone:  Daytime Phone:  
Email Address 
(for SES only) 

 Email Address 
(for SES only): 

 

 

Release of Liability Statement 
Please read and sign acknowledging your understanding of the below terms of this statement: 
I, the undersigned, have made application for membership into the Spokane Enological Society (SES) and agree to accept, uphold and be governed 
by this agreement.  I certify that I am at least 21 years of age.  I hereby release SES organization and its Board from any damages caused by 
accident or incident for myself and any guest(s) that I may bring to any SES organization sanctioned event(s) or meeting(s). I agree to hold SES 
organization and its directors harmless and indemnify them from any damage to person or property arising from my or my guest(s) attendance 
and/or participation in any SES organization sanctioned event(s) or meeting(s). I agree to voluntarily assume any risks associated with and take 
full responsibility for my actions and those of my guest(s), including the amount of wine that I or they may consume at any SES organization 
sanctioned event(s) or meeting(s).   
I / WE HAVE READ THIS AGREEMENT FULLY, UNDERSTAND ITS TERMS AND HAVE EACH SIGNED IT FREELY. 
 APPLICANT 1  APPLICANT 2 
Name:  Name:  
 
Signature: 

  
Signature: 

 

Date Signed:  Date Signed:  
 

Mail the check and Membership Application/Renewal and Liability Release form to: 
SPOKANE ENOLOGICAL SOCIETY, P.O. Box 31404, Spokane, WA  99223 

If you have any questions please call our Membership Director at 509-723-5871 and leave a message, or send an email to 
Spokane.eno@gmail.com. 

  

mailto:Spokane.eno@gmail.com
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ABOUT THE SPOKANE ENOLOGICAL SOCIETY (SES) 
2022/2023 BOARD OF DIRECTORS 

COMMITTEE CHAIRS & APPOINTEES 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 

 
BOARD MEETINGS 

The SES board meets virtually or in person at 7:00 p.m. on the 2nd 
Monday of every month (except July and August) to conduct the society’s 
business which includes scheduling and planning events and upcoming 
programs, review financial reports, hear and act upon committee reports, 
and perform other duties as needed.  Meetings are held at the Southside 
Community and Senior Center, located at 3151 E 27th Ave, Spokane, or 
by ZOOM, and are open to members to attend (with prior notice to a 
member of the Board of Directors).   

REGULAR EVENTS 
There are 10 planned events per year, with July and August months off.   
Tastings are held on the third Monday of the month at the Southside 
Community Center.  
 
Special dinners are planned in December (Holiday Dinner) and April 
(Anniversary Dinner) of each year and are held at the Spokane Club.   
 
Extra special events, such as exclusive tastings at wineries or Tasting 
Rooms, are also planned periodically throughout the year. 

 

 

The Spokane Enological Society (SES) was incorporated 
in 1986 as a non-profit organization governed by an 
elected 18-member board of directors elected by the 
membership as provided for in our By Laws and Standing 
Rules. 
 
The purpose of the SES is to foster interest in, cultivate 
appreciation for, and advance knowledge of viticulture, 
enology and wine.  Functions are social and educational, 
usually centered on wine tasting, food pairing, 
comparing and evaluating wines. 
 

Being a not-for-profit organization allows us to obtain a 
special event license from the Washington Liquor and 
Cannabis Control Board.  This allows us to buy wine at 
reduced special prices directly from Washington 
distributors or wineries and share that special pricing 
with our members and their guests.  
 

Membership benefits are many but include an on-line 
(or mailed) subscription to our monthly newsletter, the 
WineMinder, member discounts to all SES Tastings and 
special event dinners, a discount on the Tasting wines 
after each Tasting, and invitations to “exclusive” local 
winery tasting events throughout the season. 

 

HOW TO BECOME A NEW MEMBER 
The cost to join the SES for a 1-year term is $35 single, 
$55 couple (2 ppl), which includes a 1-time $5.00 set-up 
fee that pays for your new member name badge and SES 
wine glass and carry bag.   
 

HOW TO RENEW YOUR YEARLY MEMBERSHIP 
The cost to renew your membership each year in June is 
$30 single, $50 couple (2 ppl).   
 

Membership dues can be paid on-line using a credit card 
or by check mailed to SES, P.O. Box 31404, Spokane, WA 
99223. 
 

All membership registrations (new and renewing) must 
complete the New Member/Renewing Member 
Application and Release of Liability Form, available on-
line or included with this WineMinder.   
 

If you have any questions, please contact our 
Membership Director at 509-723-5871 (leave a message 
for return call). 

SHARE YOUR PHOTOS 
YES!! We welcome guests to join our members at our 
Tastings and special events and encourage you to invite 
your friends and family to join us!  
 
Take any fun pictures at SES events?  Send them to 
tergro@hotmail.com for posting to our SES Facebook 
page. 

 
SES Instagram and Facebook page hashtags: 

#SES   and   #SpokaneEnologicalSociety 
 

 

mailto:tergro@hotmail.com

