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John worked hard all last
summer getting the grass
ready. We think he is close!
Unbeknownst to Jim, John
is getting ready to order the
equipment. So get your
knickers and parasols ready
cause it should be fun. John
is even thinking of having
Friday night and/or Sunday
afternoon Croquet League.
Only God knows where
John will take this crazy
idea.

This is something of a
“genteel” game and John
thinks there will be some
rules regarding behavior,
language, and attitude. Now
there is a scary thought--
John’s going to make some
rules about language,
behavior, and attitude, just
thinking about it almost
makes one laugh out loud
does it not?

W/ e are now accepting
Visa and YNastercard!

Yes, but that don’t make
us good or glad about it.

Debbie thinks it’s about
time the winery grew up.
John claims he’ll never
grow up!

Winery  Now Has a
Zelephone: 765—8”'3—”’100
oLet's get “leid”

The Randolph Writers are
going to be active this year
at the winery. Not only will
they be providing food for
the concerts and the baked
potatoes at BYOM and
hawking their first book, but
they are also going to have
an Hawaiian Luau.
Complete with music, a
cooked hog with other
Hawaiian dishes. Date to be
set—see John for tickets,
dates and questions.

Zhe State _Lair

Okay, to say we did all right
at the state fair would be an
understatement. Richard
Red, Autumn White and
Red Raspberry and
Blackberry won silver and
bronze awards. Modoc
Mead was awarded a trophy
for the best mead wine in
Indiana. But the biggest
feather in our cap was
Modoc White which won a
concordance gold medal.
Only 3 of these awards were
awarded to Indiana
wineries. Way to go Jim
and Darin and thanks John
for staying out of the way!

(Editor’s note: This is an
international wine
competition with over 3600
wines from all over the US
and 17 foreign countries)

Wine Dinners by

Chyslain

We are happy to
announce that there will be
an additional wine dinner
this year. Ghyslain,
Randolph County’s famous
chocolatier, will serve a four
course meal and John will
pair a wine with each
course.

Dinners will be Saturday
evenings at 7 pm with the
following entrees:

May 20: Lamb

June 10: Salmon

September 16: Venison

October 14: Filet mignon
Cost is still $60 per person.
Seating is limited to 40
people.

Reservations must be
prepaid.

(You will now be able to
call in and prepay by credit
card.) Please call Debbie at
765-533-6616 for
reservations.




