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What 0s
Happening

~

Valent i ne 0 s

Fat Tuesday
Daylight Savings
St . Patricl
Good Friday

Mot her s L

Memorial Day

Fat her s I

/

We startwith Val ent i n e Bussdad) aRebruary 14 ™! As usual , we will
have a Gspecial dinner menu 6 a four course meal which includes a bottle of
wine* for $109 plus tax and gratuity . We will not be serving from our regular
menu that evening. Be sure to make yo ur reservations early this year ! Hours
will be 5pmto 10pm, last seatingis 9pm. Enjoy a romantic even ing at Henke
Winery !  *Norton, Sparkling & Reserve  at additional cost

February 28™, Fat Tuesday , be sure to pick up your wine before Lent.



SAVE THESE DATES!

Saturday, March 11" we go back to Dayl ight Savingsagain s o we wi | | (o
f or wathe grice by $2 (tee -hee). Just kidding, there will be a $2 discount on
0 t-@ o liottles.

Thurs day, March 1 6™ and Friday, March17 " St . Pat r i ,cédm@sniDay
for our Famous Corned Beef & Cabbage din ner!

Saturday, April 15 ™ hop on in for discounts on your Easter wines.

Sunday,May 14™ dondt f o rl gsasual Mwenopen on Sunday for

Mot her s Day. Bring her to Henke Winaeery f
from a Ospeci aoboraurregalaa menme nHours will be 12pm to
6pm, last seating 5pm. Reservations re commended . This day fills up quick

S 0 dtwait o long to call.

Monday, May 29™ is M emorial Day. W e will be closed for the holiday. Be sure

to pick up your holiday wines on Saturday the 27th ~ Special wine prices that
day.
Sunday, Junel 8th Last but not | east, dondt forge

those Fat h er 0 barb8gaes , or bring Dad in the night be  fore!




A few inte resting Myth Busters  from
Master S ommeliers

Myth: Sommeliers are superhuman é n o , ardjustdike the rest of us and do not possess super
powers, a great olfactory system perhaps, but no super powers.

Myth: You should drink Champagne in fl ute glfalssteess éare el egant bu
in them, a ginormous Riedel glass will improve smell and taste.

My t h: White wine with fish, red wine with meat
wine world! A good rule of wine pairing thumb I's OWhat grows together,
Myt h: A grape i s a grape, no matter where it0s
My t h: Al ways drink white wi nwarong,dlight, brighttredwend wi ne
in the summer with a bit of chill is great on a humid day.

Myth: Corks vs. screw -tops € t hi s ¢ o me she dgmgvprocés® where a normal,
porous cork is best. Butthescrew -t ops arendt bad.

Myt h: Glass shapes are only for aesthetics €& not
taste the wine, a better glass can make a wine taste better.

My t h: Steml ess wine gl as s e suh,aeo. eFingetprants,fisk, nattac | e o f
mention using the stem  of a fine glass keeps your hands from affecting the wine
temperature.

Myth: Whe n it comes to Americ an wine, it s Napa or bust! é Not!!! Wine is being made in all
states in the USA. The grape vine is hearty and can be grown in a million places, California
just happened to be first.

Or were they? The 6Father of American Grape Cul
Cincinnati, Ohio from Newark, New Jersey and thought it would be a good idea to grow
wine grapes up the hills of Mt. Adams é the more

(D~

Sour ces: Quora, Food & Drink , Wi ki pedia and so on



ROSES ARE RED,
so is my Wine.
Ref”ill1 my glass

& I’|| be jusy Ting







