
OCTOBER  2016 
Sunday Monday Tuesday Wednesday Thursday Friday Saturday 
     

 
   1 

Dockside 
11:30-8p 

2 
CLOSED 

3 
CLOSED 

4 
CLOSED 

5 
Yoga 
5-6p 

6 
Ladies Night Out 
6-9p 

7 
Bridge 
Commodore 
5:30-9p 

 

8 
Commodore 
5:30-8:30p 

9 
CLOSED 

10 
CLOSED 

11 
CLOSED 

12 
Yoga 
5-6p 

13 
Book Club 

Commodore 
5:30-8p 

14 
Commodore 
5:30-9p 

15 
Commodore 
5:30a-8:30p 

16 
CLOSED 

17 
CLOSED 

18 
CLOSED 

19 
Yoga 
5-6p 

20 
Commodore 
5:30-8p 

 

21 
Adult Sailing 
Banquet  

Commodore 
5:30-9p 

 

22 
Dockside 
5:30a-8:30p 

23 
CLOSED 

24 
CLOSED 

25 
CLOSED 

26 
CLOSED 

27 
Commodore 
5:30-8p 

 

28 
Commodore 
5:30-9p 

29 
Dockside 
5:30a-8:30p 

 
 

NOVEMBER 2016 
Sunday Monday Tuesday Wednesday Thursday Friday Saturday 
  

 
1 
CLOSED 

2 
CLOSED 

3  
Book Club 
Commodore 
5:30-8p 

4  
Bridge 
Commodore 
5:30-9p 

5 
Dockside 
11:30a-9p 

6 
CLOSED 

7 
CLOSED 

8 
CLOSED 

9 
Chef Nancy 
Gourmet 
Dinner 

 

10 
Commodore 
5:30-8p 

 

11 
Commodore 
5:30-9p 

 

12 
Holiday Wine Fair 
Commodore 
5:30-8:30p 

13 
CLOSED 

14 
CLOSED 

15 
CLOSED 

16 
CLOSED 

 

17 
Commodore 
5:30-8p 

 

18 
Commodore 
5:30-9p 

 

19 
Dockside 
5:30a-8:30p 

20 
CLOSED 

 

21 
CLOSED 

22 
CLOSED 

23 
Family 
Night 
Dinner 
5:30-8p 

 

24 
Thanksgiving 
Pickup 10-12p 

 

25 
Commodore 
5:30-9p 

26 
Soup & Salad 
Buffet 

 

27 
CLOSED 

28 
 

29 
CLOSED 
 

30 
CLOSED 
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DOCKET 
 

Make your reservations today! 

 

Live on the Lake 
SUMMER MUSIC SERIES 2016 

Commodore  
 

 6:00 – 9:00 pm  

 

Dining Hours and Events 

30 

 
31 

 

CLOSED 
CLOSED 

CLOSED 

Join us in the Commodore Room 
all Thursdays and Fridays in 

October! 
 

Thursdays- Casual Attire 
Friday- Fish Fry! 















 

The end of the year is quickly 
approaching; please remember 

to use up your minimums by 
December 31st 2016! 



 
 
 
 
 
 
 
 
 
 
 

       

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 

 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 

SAVE THE
 DATE 

 
   Chef Nancy Gourmet Dinner 

Wednesday, November 9th  
Commodore Room  

Family Night Dinner 
Wednesday, November 23rd  

Commodore Room | 5:30 – 8:00 pm 
 

Thanksgiving Day Pick up 
 Thursday, November 24th  

 
Soup, Salad and Sandwich Buffet 

Saturday, November 26th | Commodore Room 
 

Breakfast with Santa 
Sunday, December 4th | Commodore Room 

 
Candlelight Dining 

Saturday December 31st | Commodore Room 
 

 

Club within a Club 
 

Topsider Book Club 
Join us every 1st Thursday of the month from 5:45-7:00pm in the Topside 
Bar & Lounge. Our next meeting is Thursday, November 3rd and we will 
be discussing this month’s book Giant Edna Ferber. RSVP to Mary 
Altschaefl at maryaltschaefl@gmail.com or 414.758.0476. 
 

Ladies Bridge 

The Lake Club Ladies Bridge meets the first Friday of every month at 
11:30am in the Commodore room. Lunch is served at 11:45 with Bridge 
play to follow. Cost is $14. Please contact Margie Krauski for more 
information at margiekrauski@gmail.com. Join us November 4th ! 
 

Mah Jongg 
Now that summer is over are you looking for a fun way to spend your 
Friday afternoons in the Fall and Winter? Come play Mah Jongg at the OlC 
in Sam's Bistro. Instructors will be present to teach new players. All are 
welcome! Please call Kathy Farias with any questions: (414) 852-1283 

 

Lake Club Members, 
 
Fall is a great time to slow down and enjoy quality time with your family and friends. Make a 
reservation for dinner at the club this weekend to enjoy Chef Nancy’s menu. Look for weekly changes to 
the menu, there’s always something new to try. 
 
Mark your calendar for the upcoming Holiday wine fair on Saturday November 12th. Featured vendors 
will be LoDuca Bros., Johnson Brothers of Wisconsin, and Badger Liquor. This is a great opportunity to 
stock up on great wines for holiday gift giving and entertaining at a great savings. 
 
Did you know there are a number of activities to enjoy at the club year round? The Lake Club hosts a 
Book Club, Ladies Bridge, Yoga, and Mah Jongg. Look for more information in this edition of the Docket. 
Your guests are welcome to join in. Contact the office if you would like to add a new activity to the club. 
Support your club by spreading the word; the Lake Club is available for business meetings, corporate 
functions, fundraising events, and private parties. Our expert staff is here to help you plan and execute 
the perfect event. It’s also time to start planning for the upcoming holiday season. Contact Sue White to 
reserve a date at the club for your holiday party or catering needs. Choose from our holiday banquet 
menu or our culinary team would be happy to help you design a personal menu for your special event. 
 
The pier will be coming out after October 15th. Remember to call the office to let us know when you 
need the boat launch open. The office is open Monday thru Friday from 8:30 to 4:00. To ensure that the 
OLC boat launch lake access is used for members only, please let us know if a service will be assisting 
you with your boats and pier. Anyone interested in renting a boat slip for the 2017 summer season 
should submit their request now for the lottery to mary@clubolc.com. The cut-off for requests will be 
February 1st, 2017. 
 
See you at the Club! 
 
Mary Wean 
Chief Operating Officer 
 

Club Update… 

Please give a warm welcome to our newest members 

Mr. and Mrs. Mike and Eva White 
and their children 

Matt and Austin 

mailto:maryaltschaefl@gmail.com
mailto:mary@clubolc.com
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Our sympathies go out to Mary Wean 
and her family for the loss of her 

Dad, Anthony Joseph “Tony” Feider 
Sr. He passed away on Saturday, 

October 1st at the age of 81. 
 

We wish you peace to bring comfort, 
courage to face the days ahead and 
loving memories to forever hold in 

your heart. 

Sip for Thought… 
 
 
For this month’s beverage editorial, I’d like to travel rather South to one of the nine Great Wine Capitals on 
this planet, Mendoza, Argentina. Located on the eastern side of the Andes, the greater region is noted as the 
largest wine producing area in Latin America. Appropriately enough, I’d like to feature a fantastic Malbec 
from this region, the 2012 vintage of Alma De Los Andes Malbec Reserva. 

 Alma De Los Andes Malbec Reserva (2012) is a stunning red from winemakers Pablo & Hector 
Durigutti. Sourced from estate vineyards in Lujan de Cuyo and the Uco Valley, these two sub-regions within 
Mendoza offer a perfect growing climate of warm days and cool nights. This phenomenon allows the grapes 
to achieve excellent fruit and tannin concentration, which is responsible for the wine's structure. Aged 12 
months in new French oak, this rich red is loaded with jammy cassis and blueberry flavors, woven together 
with layers of floral and cedar notes. 
 

WINEMAKER NOTES 
  
Alma de los Andes was created by Guillermo Banfi in 2002, 
with the aim of producing premium Argentine wines and 
excellent values by focusing its production on two varietals: 
Malbec and Cabernet Sauvignon. His passion for wine collided 
with his business training, and at the start of the worldwide 
boom in Argentine wines, led him to make the decision to 
leave banking to pursue a dream of creating a high quality 
boutique winery. In 2005, Guillermo, hired two of Argentina’s 
rising young stars, brother's Pablo & Hector Durigutti. The 
winery has a distinct, modern style as their reds are 
dominated by ripe, rich fruit, vivid color and great balance of 
tannins and acidity 

 

 
 

TECHNICAL NOTES 
Vintage/Vines: 2012/100% Malbec 

Vinyard Location: 40% Agrelo, 50% Uco Valley, 10% Las Compuertas (Mendoza, Argentina) 
Vinyard Density: High Density, 2.200/2.700 plants/acre 

Climate: Moderate (warm days with cooler evenings & nights 
Soil: Clay and Limestone 

Irrigation: Natural Surface irrigation from Mountain Springs 
Pruning/Harvest: Double Guyot System/Manually 

Fermentation: Native Yeast. 30 days with 5 days of cold maceration. Temperatures 
between 28-31 Celsius to achieve complexity. 100% Malolactic Fermentation. 

Barrel Aging: 70% Second and third use and 30% first use French Oak during 12 months. 
Medium Toast on barrels. 

Alcohol(%): 14.0% 

 
Jared A. Wheaton 
Beverage Manager - OLC 
 

 

Wind Down with Yoga at the OLC! 
Beginners Yoga workshops are a great way to focus on your poses, 
ask questions, develop your practice and make new friends. During 

this 3-lesson series, we will demonstrate poses and make 
alignment adjustments, focusing on your practice and breathing. 

We will cover the basics of yoga including proper alignment of 
basic poses, modifications for injuries, etc. 

 
Week 1: Foundation and Flexibility 

Week 2: Alignment and Linking the Breath 
Week 3: Standing and Saluting 

 
Wednesdays in October | Ballroom | $50.00 

5th, 12th, and 19th 
5:00 pm – 6:00 pm 

Email olc@clubolc or call 262-567-4934 to sign up 

The Oconomowoc Lake Club would 
like to extend deep and heartfelt 

sympathy to the family and friends 
of Ms. Brett Pabst who passed 
away on August 26th 2016.  Our 

prayers and thoughts are with you. 
May you find peace and solace. 



 

 
  

 
 
 
 
 
 

 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

  

Timeless Memories 
So Long Summer, until next year. Pictures from our members! 

To view more photos, please visit our website at www.oconomowoclakeclub.org. 
 
 

Timeless Memories 
So Long Summer, until next year. Pictures from our members! 

To view more photos, please visit our website at www.oconomowoclakeclub.org. 
 
 


