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WELCOME BACK TO WINE TASTINGS! 
We’re excited to kick off the 2022/2023 tasting season with September’s wine program titled, WINES OF THE ISLANDS.   
Our guest host for this tasting is the renowned Mike Scott who with his knowledge and extreme witty sense of humor 
will help us explore the wines of two Mediterranean Islands, Crete and Corsica.  Crete is the largest and most populous 
of the Greek islands, the 88th largest island in the world and the fifth largest island in the Mediterranean Sea, after 
Sicily, Sardinia, Cyprus, and Corsica.  Crete rests about 99 mi. south of the Greek mainland.  Corsica is one of the 18 
regions of France. It is the fourth-largest island in the Mediterranean and lies southeast of the French mainland, west 
of the Italian Peninsula and immediately north of the Italian island of Sardinia, which is the land mass nearest to it. A 
single chain of mountains makes up two-thirds of the island. Although off the coast of Italy - is governed by France; 
much to the chagrin of the Corsicans!  Do not be put off by the fact these wines are made from grapes unfamiliar to 
anyone not native to their respective islands.   

“These wines represent the ease and simple pleasures we all associate with island living.” 
 

From Corsica, we have wines from the Domaine Vetriccie Winery.  Located in the town of Aghione, on the Costa 
Serena, the Vetriccie estate bought by the Barcelo family in 1966 expresses all the 
attributes of a premium Corsican wine.  It spreads over 120 hectares in the heart of 
the appellation AOP Vin de Corse.  The well-orientated soils are located between sea 
and mountain.  Although these first two wines are simply called Blanc and Rouge, the 
modesty of the names belies the prettiness and grace of these two wines.  The Blanc 
is a blend of Chardonnay and Vermentino, the Rouge is a blend of Nielluccio, 
Sciaccarellu, and a couple of obscure grapes called Merlot and Syrah. 

 

From Crete, we have wines from the Lyrarakis Winery.  The village of Alagni, from which the Lyrarakis family originated, 
is located in the heart of Heraklion Prefecture, in the most mountainous area of 
Crete’s Peza region with the extensive wine-producing tradition.  Today, the family 
vineyard is 15 hectares and produces seven single-variety wines from native grape 
varieties.  Lyrarakis has been committed to the revival of indigenous, almost extinct, 
rare grape varieties of Crete.  We will present an intriguing line up of some of these 
revived varietals.  We will taste Dafni, a dry white wine which derives its name from 
the laurel, which in Greek is "Dafni", because the wine presents aromatics of a very 
similar fashion.   

 

Then we will explore the red varietal Liatiko in three different expressions: a rose, a blend, and then a single vineyard 
version from their original Liatiko Vineyard, Liatiko Aggelis.  We finish with their most profound red wine, made from 
Kotsifali, a grape which provides deep fruit and pronounced spice from long oak aging. 
 

And we’ll have a sparkling GREETING wine from Lyrarakis called Zazazu, which should give you an idea of its playful 
nature: really fun to drink (flute glasses will be provided).   
 

 
Please register for the September Tasting – it’s our first tasting of the 2022/2023 season!   

See page 5 for program information and how to register. 
 

  

September 

WineMinder 

2022 

September WineMinder 2022 



 

Spokane Enological Society – SEPTEMBER 2022 WineMinder                                                                                                                             Page 2 

 

IDA-WHO? YES, IDAHO HAS WINE!  Idaho is considered, by some, part of the new frontier of wine-growing areas 

of the United States. However, some of the first grapes planted in the Pacific Northwest were actually grown in 
Lewiston in the 1860s.   
 

In 2021 there were over 65 wineries and over 1,300 acres planted in Idaho.  Known for its breathtaking wilderness and 
perhaps more famously, for it’s potatoes, Idaho is home to a fast growing wine community and impeccable wines.  In 
fact, Idaho is considered, by some, part of the new frontier of wine-growing areas of the United States.  Some of the 
first grapes planted in the Pacific Northwest were actually grown in Lewiston in the 1860’s.   
 
The characteristically cold winters allow vines to go dormant gradually while ridding the plants of bugs and discouraging 
disease.  A combination of cold nights and hot days serves to balance acids and sugars.  The limited amount of rainfall 
allows growers to control water through irrigation. Idaho is known for growing and producing classic varieties including 
Syrah, Merlot, Riesling and Chardonnay, along with more adventurous wines such as Tempranillo and Malbec. 
 

IDAHO WINE REGIONS 

The Snake River Valley American Viticultural Area (AVA), established on April 
9, 2007, encompasses 8,263 square miles with 1,125 acres planted. Overlaying 
the ancient Lake Idaho, the shoreline creates its natural boundaries. The result 
is a distinctive wine growing region whose ancient volcanic sediment has 
bestowed fertile, well-draining soil that gives growers better control throughout 
the growing process.  Visitors can explore the heart of the Idaho wine country 
with stops along the Sunnyslope Wine Trail!  Plan your visit at 
sunnyslopewinetrail.com. 
 

The Lewis-Clark Valley American Viticultural Area (AVA), established on May 
20, 2016, encompasses 479 square miles with more than 85 vineyard acres 
currently planted.  Lewis Clark Valley AVA is made up of steep canyons of the 
Clearwater and mid-Snake Rivers and their tributaries.  The Lewis-Clark Valley 
AVA is home to premium vines and award-winning wines.   
 

The Eagle Foothills American Viticultural Area (AVA), established on December 28, 2015, encompasses 49,815 acres 
with 90 acres planted currently.  This sub-AVA of the larger Snake River Valley AVA is the only one located completely 
within the state of Idaho.  Nestled in the foothills north of Eagle, Idaho, the slope and aspect of the Eagle Foothills play 
an important role in sunlight reception, cold air drainage, frost and wind protection.  
 

The Northern Idaho Wine Region has over 16 wineries, the South Central Wine Region has at least 7 wineries.  The 
Southwestern Idaho Wine Region Sunnyslope Wine Trail has over 22 wineries, the Southwest Urban Idaho Wine Region 
has over 40 urban wineries.  To learn more about Idaho wines visit the Idaho Wine Commission’s website at 
https://idahowines.org/wine/ 
 

CAN SULFITES IN WINE CAUSE JOINT PAIN?  Sulphur-based preservatives, or sulfites, are common food additives.  

Although many foods contain sulfites, wines are the most common source of sulfites.  Sulfites in 
wine may cause joint pain if you have sulfite intolerance.  Sulfites are often found in wine to 
discourage bacterial growth.   
 
Symptoms of sulfite sensitivity usually develop within 15 to 30 minutes of consuming sulfites in 
wine.  Most reactions to sulfites in wine are mild.  Headache is a common symptom after drinking 
wine with sulfites.  Some people with sulfite sensitivity might experience joint pain.  If you think 

you have sulfite sensitivity that is causing joint pain, you may need to choose your wines carefully.  Although most 
wines contain sulfites, some wines such as organic wines are sulfite-free.  And there are a ton of other beverages and 
foods with sulfites in the ingredients – so don’t just blame the wine and be sure to drink plenty of water with your 
wine.   

https://idahowines.org/wine/
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Guest Host is Mike Scott from Cru Selections 
“These wines represent the ease and simple pleasures we all associate with island living.” 

They are food friendly, versatile and affordable. 
 

MONDAY, SEPT. 19, 2022  7:00 PM 
SOUTHSIDE COMMUNITY CENTER 

$30 SES MEMBERS / $35 GUESTS 
TO REGISTER FOR THE TASTING PLEASE CLICK ON THE LINK TO SIGN-IN:  

https://spokaneenologicalsociety.org/event-4931823 
 

# PROGRAM WINES 
1 Lyrarakis NV Za Za Zu (Sparkling Wine Demi-Sec) Crete, Greece (10.5%) VEGAN 

A light wine with aromas of apricot, peach and lemon and floral notes. Ideal for aperitif with gentle bubbles, refreshing 

acidity and noticeable sweetness. Bright and vibrant light yellow color. Rich fruity aromas of fresh apricot and peach jam, 

with notes of lemon. The creamy mouthfeel with fruit flavors is perfectly balanced with the natural sweetness and playful 

bubbles. 

2 2020 Domaine Vetriccie Blanc (Ile de Beaute) -Corsica, France (14.2%) 
This wine is ripe, smoothly textured and lightly perfumed. With ripe peach flavors, the wine has a warm aftertaste. 

3 2020 Domaine Vetriccie Rouge (Ile de Beaute)- Corsica, France (14.2%) 
It is structured, ripe with black fruits and still young. Berry flavors and tannins abound. 

4 2021 Lyrarakis Dafni Psarades - Crete, Greece (13%) VEGAN 
Its name derives from the laurel (bay leaf) plant, which is called “Dáfni” in Greek, as the wine produced resembles these 

aromas. A wine with a distinctive herbal character, refreshing mouthfeel and intense aromatic astertaste, in a citrus fruit 

background. 

5 2021 Lyrarakis Liatiko Rose - Crete, Greece 
The wine starts with elegant aromas of black cherry and vanilla, followed by red-berry and spice flavors. The wine offers 

some structure but is overall light and fresh. 

6 2021 Lyrarakis Liatiko Blend (PGI) - Crete, Greece (13.5%) VEGAN 
Impressive aromas of dark cherry and wild berries with flavors bursting deep and pure on the palate. Intense and balanced 

with fine tannins and an expressive juicy finish. 

7 Lyrarakis Liatiko Aggelis (Single Vineyard) – Crete, Greece 
The “Aggelis” vineyard, planted on native rootstock of the Liatiko grape, highlights the authenticity and wealth of eastern 

Crete. The low yields lead to small grapes, of exceptionally high berry density, which are then vinified, almost uncrushed, in 

small vats. Respect to natural micro-flora that defines fermentations, results in a rare wine, characterized by a self-

sufficient flavor and aromatic fullness. 

8 2016 Lyrarakis Kotsifali “Karnari”– Crete, Greece (14.9%) VEGAN 
Spices and red fruits with an elegant mouthfeel and a piquant aftertaste are the characteristics of the wine which is produced 

from vineyards situated at 500m. altitude. 
 

 

  

https://spokaneenologicalsociety.org/event-4931823
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New Port for Youth 
New Old Port for the Mature 

Any Old Port for Me 

 

Dr. Jeff Snow 
Director of Education 

September 2022 
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YOU HEARD IT HERE 

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

September 2022 
 

Willin’ 
 

As summer is rolling to an end, and the reality of fall coming on and wine tastings resuming in September, the reality 
that a WineMinder article was due as well loomed.  I hadn’t given it much thought, but then inspiration came to me 
while listening to some of my favorite artists, such as Emmy Lou Harris (who I finally got to see in concert this summer).  
One of the songs that came up on the Spotify playlist was one called “Willin”.  It's an interesting number, done as a song 
by a truck driver who has perhaps done some questionable things to survive, which includes perhaps doing drugs and 
alcohol to speed up or slow down his days.  The chorus refers to what the original song writer, Lowell George of the 
group Little Feat refers to as the three “W’s”. Weed, whites and wine.  Thus it’s inclusion in the You Heard It Here wine 
music anthology.  
 
The song was first recorded by Little Feat in 1971, but I suggest you listen to Linda Ronstadt’s version as I think she 
carries it better (like every song she ever sang).  You can also find covers of it by The Byrd’s, Bob Dylan, Commander 
Cody, Gregg Allman, The Black Crowes, and many others.  While it was never a big hit, the song has had staying power 
just for its favor among other artists.  Let’s look at the lyrics: 
 
 
 
 
 

 
 
 
 
 
 
 
 

There are some interesting imagery in the lyrics (for more on how these came to be go here 
https://americansongwriter.com/little-feat-willin-2/ ).  
 
“Warped by the rain, driven by the snow, kicked by the wind, robbed by the sleet and my head 
stoved in...”  paints pictures of what’s going on with this person.  You can also see he’s done some 
questionable things, such as hauling illegal cigarettes and aliens across the border.  And of course 
he needs weed and wine to get down, and whites (uppers) to keep himself on the road, driving the 

backroads to avoid being weighed.  It does make one feel better there are now 
stricter laws regarding trucker conduct, hours driving etc. So it wins a place for 
its reference to wine, but my favorite lyric of the song is, “I’ve been from Tucson 
to Tucumcari, Tehachapi to Tonopah”.  While Tucson is relatively familiar, the 
rest, not so much.  I wondered what that looks like, so here’s the map and 
route…with that image I leave you with a link to Linda Ronstadt’s version of the 
song.  
 
Enjoy!  https://www.youtube.com/watch?v=IJHcD0kHTGk 

  

I been warped by the rain, driven by the snow 
I'm drunk and dirty, don't you know 
But I'm still willin' 
Out on the road late last night 
I'd see my pretty Alice in every headlight 
Alice, Dallas Alice 
 
And I've been from Tucson to Tucumcari 
Tehachapi to Tonopah 
Driven every kind of rig that's ever been made 
Driven the backroads so I wouldn't get weighed 
And if you give me weed, whites and wine 
And you show me a sign 
And I'll be willin' to be movin' 
 

And I've been kicked by the wind, robbed by the sleet 
Had my head stove in but I'm still on my feet 
And I'm still willin' 
And I smuggled some smokes and folks from Mexico 
Baked by the sun every time I go to Mexico 
Ah but I'm still... 
And I've been from Tucson to Tucumcari 
Tehachapi to Tonopah 
Driven every kind of rig that's ever been made 
Driven the backroads so I wouldn't get weighed 
And if you give me weed, whites and wine 
And you show me a sign 
And I'll be willin' to be movin' 
 

https://americansongwriter.com/little-feat-willin-2/
https://www.youtube.com/watch?v=IJHcD0kHTGk
https://www.definitions.net/definition/warped
https://www.definitions.net/definition/driven
https://www.definitions.net/definition/drunk
https://www.definitions.net/definition/still
https://www.definitions.net/definition/pretty
https://www.definitions.net/definition/every
https://www.definitions.net/definition/Dallas
https://www.definitions.net/definition/Tucson
https://www.definitions.net/definition/every
https://www.definitions.net/definition/backroads
https://www.definitions.net/definition/whites
https://www.definitions.net/definition/kicked
https://www.definitions.net/definition/robbed
https://www.definitions.net/definition/stove
https://www.definitions.net/definition/still
https://www.definitions.net/definition/still
https://www.definitions.net/definition/smuggled
https://www.definitions.net/definition/smokes
https://www.definitions.net/definition/folks
https://www.definitions.net/definition/every
https://www.definitions.net/definition/Tucson
https://www.definitions.net/definition/every
https://www.definitions.net/definition/backroads
https://www.definitions.net/definition/whites
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MINI CHEESE BALLS 
SUPER STAR APPETZIER FROM THE CHARCUTERIE CUP JUNE 2022 TASTING 

BY CARLA TALBOT 
FOOD COMMITTEE VOLUNTEER 

 

EGG FREE – GLUTEN FREE – VEGETARIAN 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

INGREDIENTS 
8 OZ CREAM CHEESE (SOFTENED) 

¾ CUP FRESHLY GRATED PARMESAN CHEESE 
2 GREEN ONION (CHOPPED, WHITE AND GREEN PARTS) 

1 TSP WORCESTERSHIRE SAUCE 
½ TSP TABASCO SAUCE 
½ TSP GARLIC POWDER 

½ TSP BLACK PEPPER 
¾ CUP CRUSED PECANS (FOR OUSIDE COATING) 

 

INSTRUCTIONS 
IN A LARGE BOWL COMBINE ALL INGREDIENTS (EXCEPT THE CRUSHED NUTS) 

USE A TABLESPOON-SIZED SCOOP TO ROLL THE CHEESE MIXTURE INTO EQUAL-SIZED BALLS 
FREEZE OR STORE IN THE REFRIGERATOR FOR UP TO 3 DAYS 

BEFORE SERVING, ROLL THE CHEESE BALLS AOUND IN THE CRUSHED NUTS UNTIL EVENLY COATED 
SERVE WITH SOME TYPE OF SKEWER (PRETZEL STICK, HEAVY DUTY TOOTHPICK) 

MAKES APPROX 18 MINI CHEESEBALLS 
 

IF YOU HAVE AN INTEREST IN JOINING THE FOOD COMMITTEE  
PLEASE CONTACT MARY GROSS 

509-499-9902 OR MARGRO22@COMCAST.NET 
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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 (501(c)7 organization governed 
by an elected 18-member board of directors. 
 
The principal purpose for which the SES is organized is 
to foster interest in, cultivate appreciation for, and 
advance knowledge of viticulture, enology and wine.  
Events and Tastings are social, educational and fun! 
 

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

