
CARLOS CREEK WINERYCARLOS CREEK WINERY
UPCOMING EVENTS

Live Music Saturdays  2-6
APRIL SCHEDULE:
April 4                                                
Skilly & Duff - Irish

April 11                                                
Sax Appeal - Variety

April 18                                              
Salty Dogs - Jazz

April 26                                       
Gregory Michael Bruce - Country

Wine, Women & Song 
Bookclub-April 19
Upcoming books:
April: The Longest Trip Home
May: The Latehomecomer

April 12, Easter - Closed

May 10 ~ Mother’s Day
Cheese & Crackers, Live Music, 
Massages & More to pamper 
Moms!

May 14, 6:00-8:00
Pairing Food & Wine Event at 
Carlos Creek. $20/Reservations 
Required.

10th Anniversary -Aug 1
Patsy Cline Tribute, Wine specials 

GRAPESTOMP 2009
September 11-13

APPLEFEST 2009
October 10

April 2009

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

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

Food and wine pairing doesn’t have to be intimi-
dating! 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.  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. 

APRIL COUPON

$5.00 Off
Muscat

Rosé
Russ Edward

One bottle of each/customer.

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 Minne-
sota 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. 

Summer Craft Vendors Wanted
Each summer, 15 artists transform our stables into an arts & crafts paradise that is open every Satur-
day from Memorial Day - Labor Day. So far this year we have hand-carved mantels. hand-made barrel 
furniture, jewelry, hand-decorated glassware, purses, home decor, candles and embroidered clothing. We 
have openings for several artists, so if you or someone you know would like a great place to showcase and 
sell their art, please contact us at 320-846-5443.

Mother’s Day at the 
Winery
Sunday, May 10

Bring Mom out to the winery  for a special day of 
indulgence! We’ll have live music from 1:00-5:00, 
complimentary cheese and crackers PLUS FREE 
CHAIR MASSAGES to every Mom with the 
purchase of any bo�le of wine.

Custom Labels for Wine
We can do custom labels for a wide variety of 
events. Our most popular requests are for 
anniversaries and weddings featuring photos of 
the couple. We also can also incorporate business 
logos and colors on our wine bo�les to make very 
unique and impressive gifts for business custom-
ers, or to commemorate a special business 
event. Birthdays, Valentine’s Day and Mother’s 
Day are also great occasions to present a 
custom label bo�le of wine.

 


