
CARLOS CREEK WINERYCARLOS CREEK WINERY
UPCOMING EVENTS

Music Every Saturday
2:00-6:00  Live Music!
1st Saturdays:                            
Skilly & Duff - Irish

2nd Saturdays:                               
Sax Appeal - Variety

3rd Saturdays:                      
Gregory Michael Bruce - Country

4th Saturdays:                               
Two Plus Bruce-Jazz

Wine, Women & Song 
Bookclub-March 15
Bookclub will move to the THIRD 
SUNDAY of every month begin-
ning  March 15. Upcoming books:
March: Thousand Splendid Suns
April: The Longest Trip Home

March 3, 5:00-9:00
Private Banquet

March 5, 5:00-7:00
Young Professionals Wine Tasting 
Party

March 8, 1:00-5:00
ALEX SLED DOG SPRINTS
Sled Dog Races, Food by the 
Depot, Music by Skilly & Duff.

March 24, 6:00-8:00
Pairing Food & Wine

April 12, EASTER
Closed

April 18, 6:30-8:30
Vintner’s Dinner

May 14, 6:00-8:00
Pairing Food & Wine

GRAPESTOMP 2009
September 11-13

APPLEFEST 2009
October 10

March 2009

Grape Stomp 
2009
Our 10th Year!

6693 County Road 34 NW ~ Alexandria, MN 56308 ~ 320-846-5443 ~ www.carloscreekwinery.com

Pairing Food & Wine
Tue. March 24 & Thur. May 14 6-8 pm     $20

Food and wine pairing doesn’t have to be intimidating! The old rules — red 
wine with red meat and white wine with fish and poultry don't take into 
consideration the complexity of today’s multi-ethnic and subtly flavored 
foods. During these sessions, we’ll cover some general rules of thumb that 
will increase your pairing confidence and then show you how break the rules 
for truly artful pairing!

Bistro to Go will serve a six, mini-course gourmet meal which we’ll pair with 
six Carlos Creek wines. Reservations required. Call 320-846-5443. 

MARCH
 COUPON

Buy two 
bo�les of 

Riesling
Get the third  
bo�le FREE

First Annual Vintner’s Dinner
Saturday, April  18, 6:30-8:30 pm      $35.00

This special evening will highlight Minnesota wine grapes grown in the Douglas County area. Grape 
Growers who produce for Carlos Creek will be in a�endance to describe the challenges and rewards of 
grape growing in our challenging climate. Our winemaker, Russ Funk, will describe the differences he 
experiences between Minnesota and California grapes. 

A�endees will sample pure versions of Minnesota wines: Frontenac, Frontenac Gris, Marque�e, 
Valiant and Apple and also sample these as the finished blends that Carlos Creek produces.  You will 
learn about the varietal differences and how to pick out the unique characteristics that each of these 
wines contributes to the finished blends.

Wines will be paired with a four course dinner featuring foods that best enhance Minnesota wines. 
Reservations are required for this special, behind the scenes look at the Minnesota wine industry.     
Call 320-846-5443. 

Why is there sediment in my wine?
From time to time we get questions about sediment in wine. At Carlos Creek, we use the lightest filtra-
tion possible in our wine production, allowing our wine’s personality to more fully develop in the bo�le. 
Despite its negative appeal to American wine drinkers, sediment is harmless  and is an indication of a 
wine that was made with extraordinary care to maintain its quality and character over time. 

Sediment in red wine is created by the breakdown of pigments and tannin within the wine. As time 
matures the wine, small amounts of these two phenolic compounds gradually se�le at the bo�om of 
the bo�le. Phenolic compounds are anti-oxidants and are believed to be the reason for wine’s various 
health benefits.

It is possible that a wine of recent vintage will show some form of sediment, particularly unfiltered 
wines. It is important to know that this is not an indication of a fault in the wine and will not be harmful 
if consumed. Even white wines could leave a deposit of harmless crystals inside the bo�le, which is 
simply an indication that the wine was previously exposed to very cold temperatures. These are called 
tartrate crystals and may also be found a�ached to the bo�om of corks. 


