Dear Wine Enthusiasts!
We are excited to present information for the 50th Anniversary, of the American
Wine Society National Conference, to be held November 2-4, 2017. This year
we travel to the Kalahari in the Pocono Mountains of Pennsylvania for 2 ½ days
of great wines, fantastic sessions, a 50th anniversary celebration, and most
importantly, the chance to renew old friendships and make new ones. Please
look over the information in this brochure and if you have any questions, we will
be pleased to answer them.

C onference A genda
Wednesday | November 1
2:00 pm

- 6:00 pm		

Registration Desk Open

Thursday | November 2
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12:00 pm - 6:00 pm		

Registration Desk Open

7:00 am

- 5:00 pm		

Wine Judge Certification – Year 1

7:00 am

- 5:00 pm		

Wine Judge Certification – Year 2

7:00 am

- 5:00 pm		

Wine Judge Certification – Year 3

8:00 am

- 5:00 pm		

Beginning Wine Course -Super Tasting Series Level 1

3:30 pm

- 4:45 pm		

50th Anniversary Session - AWS-Got me Where I am Today!

5:00 pm - 6:00 pm		

“First - Timers” Orientation

6:00 pm

50th Anniversary Reception (Memorabilia Room Open)

- 7:00pm		

7:00 pm - 9:00 pm		
				

50th Anniversary Celebration Dinner sponsored
by Dr. Konstantin Frank Wine Cellars

9:00 pm - 10:30pm		

Post Dinner Reception (Memorabilia Room Open)

10:00 pm - 12:00 am		

Weis Market Hospitality Suite

C onference A genda
Friday | November 3
7:00 am

- 6:00 pm		

Registration Desk Open (closed during meals)

9:00 am

- 6:00 pm		

Memorabilia Room Open (closed during sessions)

7:30 am

- 8:45 am		

Sparkling Wine Breakfast

8:45 am

- 6:00 pm		

Exhibits Open

8:45 am

- 6:00 pm		

AWSEF Silent Auction Open

8:30 am

- 12:00 pm		

Wine Judge Certification Program Exam Year 3 & Re-Certification only

9:00 am

- 10:15 am		

Sessions A

11:00 am - 12:15 pm		

Sessions B

12:30 pm - 2:15 pm		
				

Luncheon & Business Meeting sponsored
by Kobrand Wine & Spirits

2:30 pm

Sessions C

- 3:45 pm		

4:00 pm - 5:00 pm		

Amateur Wine Experience

4:30 pm

50th Celebration Session- Historic Tales and Memories of Dr. Frank

- 5:45 pm		

5:00 pm - 6:00 pm		

Amateur Wine Competition Awards

7:30 pm

Showcase of Wines including Wines of Lugana & Wines of Pennsylvania

- 9:30 pm		

10:00 pm - 12:00 am		

Weis Market Hospitality Suite

Saturday | November 4
7:00 am

- 6:00 pm		

Registration Desk Open (closed during meals)

7:00 am

- 8:45 am		

Chapter Chair Breakfast

7:30 am

- 8:45 am		

Breakfast & AWSEF Annual Meeting

8:45 am

- 6:00 pm		

Exhibits Open

9:00 am

- 6:00 pm		

Memorabilia Room Open (closed during sessions)

9:00 am

- 10:15 am		

Sessions D

11:00 am - 12:15 pm		

Sessions E

12:30 pm - 2:30 pm 		
				

Awards Luncheon / Best in Class Wine Competition Awards sponsored by Mendocino Wine Company

2:45 pm

- 4:00 pm		

Sessions F

4: 45 pm - 6:00 pm		

Sessions G

7:30 pm

Grand Banquet

- 10:00 pm		

10:00 pm - 12:00 am		

Music, Dancing and Hospitality Suite Open

a m e r i c a n w i n e s o c i e t y . o r g
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2017 C onference S essions
Extra Session:

Thursday, November 2

3:45 - 4:30

Salon D – Class Maximum 120
Title: AWS Got Me Where I Am Today!
Presenter: Scott Bubb, Owner/Winemaker, Seven Mountain
Wine Cellars
Type of Session: T, WM, WE
Abstract: Winemaking has been a part of Scott’s life since 1976,
when he picked Concord grapes and made his first batch of
wine. Since that day he has had a strong passion with trying to
produce the highest quality wine possible. Scott is never happy
with just good wine, it must be the highest quality. His passion is evident in the many award-winning wines he produces
today. When he decided to go professional, he was ranked 12th
on the AWS list of the top 50 Amateur Winemakers. He lives
by his father’s advice, “If the job isn’t worth doing right, it isn’t
worth doing at all.” Scott will share some wine-making tips he
has leaned through his journey to his own winery success.
A Sessions:

Friday, November 3

9:00 - 10-15

A-1: Salon C – Class Maximum 120
Title: There is Something About Gruner!
Presenter: Moderator - Ellen Landis, Wine Journalist/
Certified Sommelier/Wine Judge. Panelists: Stephen M. Reustle–Reustle Prayer Rock Vineyards, Sarah C. RhodesTroxell– Galen Glen Vineyard & Winery, Sean O’Keefe –
Mari Vineyards, Meaghan Frank–Dr. Konstantin Frank Winery
Type of Session: T, WE
Abstract: Four winemakers/vintners, crafting Gruner Veltliner in
four different regions, will offer an in-depth look at this engaging white wine variety (the most widely planted grape in Austria;
growing in popularity in North America.) Somms find Gruner
to be a versatile, lively, food-friendly wine, and it is gaining
popularity among consumers. The winemakers/vintners will
share their wines and impressions about this compelling grape,
why it is well suited to his or her terroir, and further insights.
A-2: Salon D - Class Maximum 120
Title: Rose, Brose, Frose – Make Way for Rosé!
Presenter: Sharron McCarthy, VP of Education, Banfi Vintners
Type of Session: T, WE
Abstract: New to rosé? Get familiar with some of the basics….
rosés offer a wide spectrum of colors and styles from a variety
of different grapes/regions and range from bone dry to sweet.
KEY

[Session Type]
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WJCP- Wine Judge Certification Program

Austrian Gruner Veltliner

Direct press, saignee…what does it mean for rosé? Join us on
a tour of rosés born from some of the most intriguing grapes in
the world producing wines that range from pale “onion skin” or
“eye of the partridge” to almost purple.
@SMC+B5ny
A-3: Salon E - Class Maximum 120
Title: Discover the Wines of Corsica, the Island of
Beauty
Presenter: Alice Rosalia-Brengard, US Brand
Manager, Domaine de Terra Vecchia & Clos
Poggiale
Type of Session: T, WE
Abstract: Corsica is a French island located in the Mediterranean Sea, North of Sardinia. Its emblematic culture and
art-de-vivre have been strongly influenced by the Roman and
Italian people. The seminar will present this unique wine
region and its ancient history and great variety of terroirs. You
will learn about the Corsican climate which influences its
indigenous grapes and ethnic wines. The presentation will also
cover the different appellations and specificity in the Isle of
Beauty that make each producer unique, with a focus on the
Domaine Terra Vecchia and Clos Poggiale.
A-4: Salon F – Class Maximum 120
Title: A Journey through the Vineyards of Alsace
Presenter: Annette Schiller, Owner, Ombiasy PR & Wine Tours
Type of Session: T, WE
Abstract: Alsace, where the vineyards are concentrated in a
narrow strip between the Vosges Mountains in the west and
the Rhine River in the east, is one of the most picturesque wine
region on the planet. As we travel from south to north along
the Alsatian wine trail we learn about the appellations, the
predominant grape varietals, the many different terroirs, and
the history. History has an important influence on the style of
the Alsatian wines, since nationality has passed from Germany
to France and vice versa several times throughout the
centuries, and each country left its mark.
@ombiasypr

T - Wine Tasting
WH - Wine History

F&W - Food & Wine Tasting
WJT - Wine Judge Training

W&H - Wine & Health
$ - Special Session Fee

2017 C onference S essions
B Sessions:

A-5: Zambezi – Class Maximum 100
Title: The 75-Minute Wine Expert
Presenter: Dr. Joseph A. Fiola, Specialist in Viticulture
at University of Maryland & Dr. Gary C. Pavlis, Agricultural
Agent at Rutgers University
Type of Session: T, WE, $
Session Fee: $20
Abstract: Drs. Pavlis and Fiola, long-time AWS presenters will
test attendees’ skills to discern the levels of acid, sweetness,
alcohol, and tannins in test wines and then, using the AWS
20-point judging scale, will present wines that are 20 points,
15 points, 11 points and flawed to calibrate everyone’s tasting
ability. This class is a must to truly understand and enjoy wine.
A-6: Nile – Class Maximum 100
Title: Argentina’s Signature Grape: Malbec
Presenter: Lee Schlesinger, Sales Director for Winesellers Ltd.
Type of Session: T, WE
Abstract: Grapes from Europe were brought by immigrants to
the new world. Some varieties thrived in their new homes –
perhaps none more so than Malbec. We will explore the history
of this grape, with special emphasis on its development and rise
to fame in Argentina, using six high-end wines of famed producer, Zuccardi, as examples of what the country offers today.
A-7: Orange – Class Maximum 100
Title: Pessac-Léognan
Presenter: Paul Wagner, Founder, Balzac Communications
& Marketing
Type of Session: T, WE
Abstract: Perhaps the best known wines of the PessacLéognan region in Bordeaux are the lively and complex white
wines. But that means that the reds of this region are often
overlooked. In this session Paul Wagner will lead us in a tasting
and exploration of the world of red wine in Pessac-Léognan,
courtesy of the Union des Grands Crus de Bordeaux.

Friday, November 3

11:00 - 12:15

B-1: Salon C - Class Maximum 120
Title: The Best Wines of New England
Presenter: Richard Leahy, Conference Manager, Eastern
Winery Exposition
Type of Session: T, WE
Abstract: The six states of New England are not well known for
wine, but in this session you can discover the wonderful wide
range of fine wines in the region. Grape wines are made from
European vinifera grapes, French, Swenson and U. MN
hybrids, as well as high-quality fruit wine, cider, mead and
unique local specialties like maple sap wines and liqueurs! We’ll
taste a diverse range of medal-winning New England wines.
@vawineman
B-2: Salon D - Class Maximum 120
Title: Materiality in Winemaking
Presenter: Fernando Pavón Mediano, VP Sales North
America, Emiliana Vineyards
Type of Session: T, WE
Abstract: What is Materiality? In this seminar, you will discuss,
taste, and learn how the materials used in making wine (inox/
concrete/wood, sizes and other variables) impact the taste and
texture of the final wine, even if the wine is sourced from the
same block, date of picking, brix, etc. Be prepared to have your
eyes opened as you taste raw, non-finished wines from 4
different varieties.
B-3: Salon E – Class Maximum120
Title: Château Phélan Ségur
Presenter: Véronique Dausse, Managing
Director, Château Phélan Ségur
Type of Session: T, WE
Abstract: Véronique Dausse, Managing Director
for the famed Saint-Estèphe Château, Phélan Ségur will let
you discover some of the main factors influencing
barrel ageing: new barrels vs. one-year-old barrels, type of
grain, length of air seasoning… and taste the result in the final
blend. Get behind the mystery of the soft tannins and subtle
wood hints, a signature of their Grand Vin.

Château Phélan Ségur
KEY

[Session Type]

WM - Winemaking
WJCP- Wine Judge Certification Program

T - Wine Tasting
WH - Wine History

F&W - Food & Wine Tasting
WJT - Wine Judge Training

W&H - Wine & Health
$ - Special Session Fee
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B-4: Salon F – Class Maximum 120

B-7: Orange – Class Maximum 100

Title: Bien Nacido Vineyards – A Master Class on the Most
Widely Labeled Single Vineyard in the World
Presenter: Will Costello, MS and Estates Ambassador, Bien
Nacido & Solomon Hills Estates
Type of Session: T, WE
Abstract: Bien Nacido Vineyard is one of the most well-known
vineyards in the world. In fact, there is no other single vineyard
quoted more on wine labels, period. Over 150 different
producers make Bien Nacido Vineyard designated wine and we
will explore exactly what makes this vineyard such an historic
@willmerson
spot for production in Santa Barbara.

Title: A Taste of Pennsylvania Across History and Time
Presenter: Denise Gardner, Consultant, Denise Gardner
Winemaking LLC
Type of Session: T, WE
Abstract: Pennsylvania was once the homeland of American
grape growing, but Prohibition changed the face of the PA
wine industry. It wasn’t until 1968 that PA approved legislation
to include a new wave of winemakers. Today, with over 200
wineries spread across the state, winemakers are competing
internationally, winning medals, and unlocking winemaking
secrets lost in time. But what is Pennsylvania’s wine identity?
One of the hottest trends is variety in cultivars and wine
styles: a little something for everyone. Join enologist,
Denise Gardner, as she discusses PA wine history and where
the industry is today, including wine tastings to emphasize
@DeniseMGardner
variety, intrigue, and quality.

B-5: Zambezi – Class Maximum 100
Title: Chateau Musar – an Iconic Wine
Presenter: Bartholomew Broadbent, CEO,
Broadbent Selections Inc.
Type of Session: T, WE
Abstract: Chateau Musar is the #26 most iconic
wine in the world. Most wine enthusiasts have heard of it but
nobody understands the impact of Musar until they taste it. It
is a life-altering wine and, combined with the highly arousing
and passionate stories told by Bartholomew Broadbent, this
promises to be one of the most exciting seminars of the AWS
Conference. Winemaker, Serge Hochar, went on to become
Decanter’s first Man of the Year for making one of the world’s
greatest wines under the most life-threatening of situations
of any winery in the world, braving the Lebanese civil war. The
tasting will include older vintages of both reds and the very
unique whites.
B-6: Nile – Class Maximum 100
Title: Argentina Beyond Malbec
Presenter: Lee Schlesinger, Sales Director for Winesellers Ltd.
Type of Session: T, WE
Abstract: Argentina’s wine industry is most known for its most
widely planted variety, Malbec. However, many other grape
varieties thrive in the country. We will explore these
lesser-known varietals (Torrontes, Chardonnay, Bonarda,
Cabernet Sauvignon, Tempranillo,) using six high-end wines
from famed producer Zuccardi.

KEY

[Session Type]

6

WM - Winemaking
WJCP- Wine Judge Certification Program

C Sessions:

Friday, November 3

2:30 - 3:45

C-1: Salon C - Class Maximum 120
Title: 100 Varieties of Lodi and Growing
Presenter: Stuart Spencer, Lodi Winegrape Commission
& Winemaker, St. Amant Winery
Type of Session: T, WE
Abstract: The Lodi Appellation is quickly becoming one of
California’s most dynamic and exciting winegrowing regions.
Innovation and experimentation are flourishing as young winemakers descend upon this historic region to discover over 100
grape varieties growing in commercial production. This experimentation is leading to an incredible diversity and quality of wines.
This session will test the taster – 10 exotic Lodi wines from
Aglianico to Kerner will be served blind. Attendees will challenge
their tasting memory to guess the variety. Prizes will be awarded
@stamantwine
for best guessers or those willing to try.

T - Wine Tasting
WH - Wine History

Malbec Grapes

F&W - Food & Wine Tasting
WJT - Wine Judge Training

W&H - Wine & Health
$ - Special Session Fee
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C-2: Salon D - Class Maximum 120

C-5: Zambezi – Class Maximum 100

Title: Treat Your Senses to Oregon’s Spectrum
of Varieties
Presenter: Jim Bernau, Founder & CEO,
Willamette Valley Vineyards
Type of Session: T, WE
Abstract: Taste your way through the three major wine regions
of Oregon, from the cool Willamette Valley of the northwest,
to the warm Walla Walla AVA in the east, and Rogue Valley
in the south. Hear from Willamette Valley Vineyards Founder
Jim Bernau, a sixth-generation Oregonian (and AWS Award
of Merit recipient), the remarkable Oregon Wine Story!

Title: Madeira – the Most American of Wines
Presenter: Bartholomew Broadbent, CEO, Broadbent
Selections Inc.
Type of Session: T, WE
Abstract: Let’s celebrate AWS’s 50th Anniversary by tasting
the most American of wines, Madeira. Wait a minute, Madeira
isn’t American. Yes it is! It was invented by shipping to America.
It was used by the Founding Fathers to toast the Constitution and the Declaration of Independence. This Portuguese
wine is about as American as it gets. It was the #1-selling wine
in the U.S. until Prohibition. However, in 1989, Bartholomew
Broadbent reintroduced America to this delicious wine and it
is now reconquering the nation. Learn about the fascinating
story and unique wine making process as Bartholomew guides
you through a tasting of all the different styles. This will be an
eye-opening tasting, delivered with great dry English humor to
compensate for the sweetness of these yummy versatile wines!

C-3: Salon E – Class Maximum 120
Title: Meunier, the Third Champagne Grape,
a Discovery
Presenter: Eric Taillet, President, Meunier
Institut & Pamela Wittmann, Meunier Institut
US representative
Type of Session: T, WE
Abstract: Of the 3 major authorized grape varieties in Champagne, Pinot Meunier has long been in the shadows of betterknown Chardonnay and Pinot Noir. The Meunier Institut was
created to debunk the myths surrounding the region’s second
most widely planted grape. Come and taste Champagnes from
producers using primarily Meunier in their blends and learn
more about its qualities and what it brings to a blend.
C-4: Salon F – Class Maximum 120
Title: German Wines in the 21st Century
Presenter: Annette Schiller, Owner, Ombiasy PR & Wine Tours
Type of Session: T, WE
Abstract: This presentation will show the shift from sweet to
dry white wines, and from white to red wines due to climate
change, and the profound knowledge of the new generation
of vineyard managers and cellar masters. Another shift can be
observed in determining the quality of the wine, from sugar
content at point of harvest to the terroir principle. Since 2012
the VDP (Association of Premium German Wine Estates) has
implemented a four-tier system that is based on the
principle that the vineyard site is the quality criterion. The goal
is to enhance the value of Germany’s finest vineyard sites as
ombiaypr
an integral part of a unique viticultural landscape.

KEY

[Session Type]
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C-6: Nile – Class Maximum 100
Title: Sherry – History, Production, Styles, Tasting
Presenter: Thomas A. George
Type of Session: T, WE
Abstract: This session traces the 3000-year history of sherry
from its creation by the Phoenicians to today. We will discuss
the demarcated sherry region, the sherry bodegas, the
production with emphasis on the 11 styles of sherry, and
conclude with a tasting of 11 sherries.
C-7: Orange – Class Maximum 100
Title: Pizza Pairing Pinot Party
Presenter: Tony Lawrence, Sommelier, Chef and Owner,
A Chef for You LLC
Type of Session: F&W, $
Session Fee: $35
Abstract: Pinot Noir is the perfect varietal to drink while
exploring America’s favorite eats. In this session, Tony
“Winechef” Lawrence will pair six global styles of Pinot Noir
with six updated pizza gems. Be prepared to think outside
the pizza box!

T - Wine Tasting
WH - Wine History

F&W - Food & Wine Tasting
WJT - Wine Judge Training

W&H - Wine & Health
$ - Special Session Fee
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C-8: Sagewood – Class Maximum 70
Title: Emerging Varietals in a State Where Diversity is King
Presenter: Moderator: Paul Vigna, PennLive.com writer and
editor. Panelists: Virginia Mitchell - Galer Estate Winery, Matt
Dressler - Olivero’s Vineyard, Rich Blair-Blair Vineyards,
Davide Creato-Penns Woods Winery
Type of Session: T, WE
Abstract: Pennsylvania is fortunate to have a largely temperate
climate and has used that agreeable growing season to serve as
home for a variety of grapes. Indeed, diversity is one of its biggest strengths, with upwards of 100 types rooted in Pennsylvania soil. We’ll look at a sampling of vinifera and hybrid
varieties – from Chardonnay to Cabernet Franc and Traminette to Vidal – that have found a home in an increasing
number of vineyards and cellars across the state and, because
of the quality and versatility they offer alongside food, are
@oieerecarafe
building a growing list of loyal consumers.
AWE:

Friday, November 3

4:00 - 5:00

paired with wine symbolizing the interaction with Dr. Frank or
AWS in the early days. Relive the amazing afternoon at the
conference in Arlington VA, 1977 when Philip Wagner and
Dr. Frank made their unscheduled appearances at the podium.
D Sessions:

Saturday, November 4

9:00 - 10:15

D-1: Salon C - Class Maximum 120
Title: Petit Manseng: An Obscure Vinifera Game-Changer
Presenter: Richard Leahy, Conference Manager, Eastern
Winery Exposition
Type of Session: T, WE
Abstract: Petit Manseng, an obscure white vinifera grape from
the Jurançon region in France, has in a short time become a
game-changer in the South and Mid-Atlantic. Its bright citrus
and tropical fruit, combined with thick skins for disease resistance and high acid, is making a range of exciting wines from
dry to sweet, and is also enabling more balanced viognier. We’ll
@vawineman
taste dry and sweet varietals and blends.

Salon A & B – Class Maximum 400

D-2: Salon D – Class Maximum 120

Title: Amatuer Wine Experience
Presenter: AWS Competition Committee and AWS Certified
Wine Judges
Type of Session: T
Abstract: You be the judge! Taste and discuss some of the
amateur wines judged this week during the AWS Amateur
Wine Competition—in a relaxed, roundtable format led by
an AWS judge. You’ll have fun, learn a lot about wine, share
your comments with your panel and compare your scores with
those submitted by the competition judges. Be sure to stay for
the medal awards to help the winemakers celebrate and to see
what the competition
is really all about!

Title: A Sideways Trip through Santa Barbara
Presenter: Chris Creasey, Mike Hand, Kirk Golding,
Alan Tackett – East Las Vegas Valley AWS Chapter
Type of Session: T, WE
Abstract: Join the East Las Vegas Valley AWS Chapter as we
take a “Sideways” trip through the wines of Santa
Barbara County. The presentation will include movie clips
that will educate us on the geography, climate and wine
industry of Santa Barbara County’s Santa Ynez Valley AVA
as well as discuss the movie’s impact on wine and tourism
economies while we taste “The Sideways Effect”.

Extra Session:

Friday, November 3

4:30 - 5:45

Salon D - Class Maximum 120
Title: Konstantin’s “Collaborators” and Friends – Historic
Tales/Memories of Dr. Frank
Presenter: Moderator: Jane Duralia, Certified Judge & Past
AWS President
Type of Session: T, WE
Abstract: Come sip wine and hear first-hand stories of
Konstantin Frank, the early years of AWS. Anecdotes will be
KEY

[Session Type]
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D-3: Salon E – Class Maximum 120
Title: The Magic of the Mediterranean: Vins de Provence
Dry Rosé Comprehensive Tasting
Presenter: Hoke Harden, Partner, Taste & Compare Academy
of Wines, Spirits and Food
Type of Session: T, WE
Abstract: Taste a wide range of iconic rosé wines from the
acknowledged benchmark, the icon, the Gold Standard of
this old but newly smoking-hot category. Sample the delights
of an incredible array of Vins de Provence dry rosé wines
selected to exhibit the characteristics of each AOP region.
@HokeHarden

T - Wine Tasting
WH - Wine History

F&W - Food & Wine Tasting
WJT - Wine Judge Training

W&H - Wine & Health
$ - Special Session Fee
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D-4: Salon F – Class Maximum 120

D-7: Orange - Class Maximum 100

Title: Styles of Italy: A Tasting of Innovation in Prosecco,
Classic Sparkling Wine and Grappa
Presenter: Domenico Scimone, Managing Director for
Carpenè Malvolti, Paul Wagner, Founder, Balzac
Communications & Marketing
Type of Session: T, WE
Abstract: Antonio Carpenè believed in innovation as the key
to evolution, and after 150 years it remains the cornerstone
of Carpenè Malvolti. In the mid-19th century, the winery was
the first to formalize the Charmat method for producing
Prosecco, and the first to use the traditional method
for producing sparkling wines in Italy. In drawing inspiration
from local traditions, they became the first to bottle grappa in
the classic pumpkin-shaped Zucchetta. By combining regional
traditions with an innovative spirit, Carpenè Malvolti has influenced winemaking traditions and inspired a diversity of styles
in Italy. Take a closer look at this evolution in a comparative
tasting of three styles that have shaped Italian winemaking.

Title: A Study of Pairing Caviar with Bubbles
Presenter: Tony Lawrence, Sommelier, Chef and Owner, A
Chef for You LLC & Cameron King, President of
Sterling Caviar
Type of Session: F&W, $
Session Fee: $40
Abstract: In this session, Tony “Winechef” Lawrence will focus
on the ocean depths of Caviar and Sparkling Wine styles like
Cava, Sekt, Prosecco, California styles and Champagne. We’ll
taste the best small growers and the big “house style” producers. It’s all about arranging the puzzle pieces to perfectly pair
the best morsel of delicate roe and sparkling wine.

D-5: Zambezi – Class Maximum 100
Title: Prosecco DOCG: A New Look at the World’s Most
Popular —and Least Understood — Sparkling Wine
Presenter: Alan Tardi, US Ambassador, Consorzio del Vino
Conegliano Valdobbiadene Prosecco Superiore DOCG
Type of Session: T, WE
Abstract: Sure, everyone ‘knows’ Prosecco but there’s actually
much more to the quintessential Italian bubbly than most people are aware of. This session will show what makes Prosecco
DOCG from Conegliano Valdobbiadene distinctly unique with
a lineup of uncommon wines including: a still Prosecco, singlevillage designations, indigenous grape varieties, and Proseccos
re-fermented in bottle. This is guaranteed to change the way
you think about the world’s most popular sparkling wine. Don’t
miss it!
D-6: Nile – Class Maximum 100
Title: Rockers of the Zin World
Presenter: Joel Peterson, Founder/Winemaker,
Ravenswood and Once & Future Wine
Type of Session: T, WE
Abstract: Taste the best Zinfandels from the
current crop of producers with the Godfather of Zin, Joel
Peterson. Learn the most up-to-date information on the
origin of Zinfandel and current thinking among younger
producers working with California’s oldest vines.
KEY

[Session Type]
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D-8: Sagewood - Class Maximum 40
Title: The Dessert Wine of Kings and Popes
Presenter: Gary Pavlis, Agricultural Agent at Rutgers
University & John Mahoney, CWE, PhD, Author of “Wine
for Intellectuals”
Type of Session: T, WE, $
Session Fee: $40
Abstract: Château de Puig-Parahÿ in the Rivesaltes AOC has
made wines since 1446. In years past, only French Kings and
Popes were permitted to obtain the rare Vin Doux Naturel
dessert wines of Rivesaltes, but Gary and John are providing
attendees with a “Once-in-a-Lifetime Tasting” opportunity.
Experience a vertical review of eight Château de Puig-Paranÿ
Rivesaltes from 2013 back to the 48-year-old 1969 (Robert
Parker gave this wine a 94)! This is limited to forty lucky
attendees – will you be one of them?
E Sessions:

Saturday, November 4

11:00 - 12:15

E-1: Salon C – Class Maximum 120
Title: 55 Years of Experimentation in the Finger Lakes
Presenter: Meaghan Frank, General Manager, Dr. Konstantin
Frank Winery
Type of Session: T, WE
Abstract: In honor of one of the founders of AWS,
D r . Konstantin Frank, we will explore unique grape
varieties planted on our property and some mainstays too.
Join great-granddaughter Meaghan Frank for a discussion, too
of our vineyards, winemaking techniques and a few family
stories along the way.

T - Wine Tasting
WH - Wine History

F&W - Food & Wine Tasting
WJT - Wine Judge Training

W&H - Wine & Health
$ - Special Session Fee
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E-2: Salon D - Class Maximum 120

E-5: Zambezi - Class Maximum 70

Title: Burgundy: What makes it so special?
Presenter: Annette Schiller, Owner, Ombiasy PR & Wine Tours
Type of Session: T, WE
Abstract: Burgundy is one of the world’s best-known wine
regions, but perhaps one of the least understood. Burgundy
is the most terroir-oriented region in France. Immense
attention is paid to the area of origin with a specific
vineyard or region bearing a given classification, regardless of
the owner or producer. This presentation will explore the five
core appellations, the importance of history for wine making
in Burgundy, and the superior position of the Grand Cru
white and red wines of Burgundy in the world of wine.
@ombiaspr

Title: The Other Face of the FLX!
Presenter: Bob Madill, Wine Director, Kindred Fare Farmto-Table Restaurant
Type of Session: T, WE
Abstract: New York State’s Finger Lakes region is recognized for stellar cool-climate Riesling. It is also home to other
aromatic white wines, dry Rosé and dry reds from Cabernet
Franc, Pinot Noir and emerging varieties such as Lemberger and
Syrah, and classic sparkling wines. Bob will lead you through a
tasting of the more-edgy versions that utilize skin contact,
ambient yeast, barrel fermentation & aging (or not). This is
your opportunity to join the Somm crowd and taste a selection
of edgy wines from the Finger Lakes.

E-3: Salon E - Class Maximum 120

E-6: Nile - Class Maximum 100

Title: Lugana DOC, 50 Years of Excellence
Presenter: Luca Formentini & Carlo Veronese, President &
Director of the Consorzio Tutela Lugana
Type of Session: T, WE
Abstract: Just like AWS, the Lugana DOC in northern Italy
celebrates its 50th anniversary in 2017! Join the President and
Director of the Lugana Consorzio as they introduce you to the
wines of Lugana and the indigenous Turbiana varietal they are
made from. Learn why this white wine has such an aging potential that you can enjoy it after 10-15 years! Don’t miss the
opportunity to taste these wines while celebrating the 50th
@VinoLuganaDoc
anniversary of AWS and Lugana DOC!

Title: A Private Tasting of Pennsylvania’s “First Growths”
Presenter: Dr. Joseph A. Fiola, Specialist in Viticulture
at University of Maryland & Dr. Gary C. Pavlis, Agricultural
Agent at Rutgers University
Type of Session: T, WE, $
Session Fee: $20
Abstract: Joe and Gary are at it again…but staying local this
time! Grapes have been cultivated in PA since the 1600s and
there now are 200+ wineries with 14,000 acres of grapes in
5 AVAs. It is likely that you have never experienced the best
in PA wines, but Joe and Gary run many local competitions
so you can trust them to bring you the best of the best “First
Growths” that the state has to offer. From crisp complex
whites to big reds, be ready to be impressed with what the local
wine industry has to offer. These wines are truly world class!

E-4: Salon F - Class Maximum 120
Title: Empordà: The Undiscovered Jewel of Costa Brava
Presenter: Dani Martinez, Sommelier at El Celler de Can
Rocca & Paul Wagner, Founder, Balzac Communications
& Marketing
Type of Session: T, WE
Abstract: Discover this unspoiled region of Spain just one hour
from Barcelona, where the Pyrenees Mountains meet the
Mediterranean Sea. Prepare to taste fine, flavorsome,
generous, thoughtful, serious, accessible and joyful
wines brimming with authenticity and seasoned by the
Tramuntana sky.

KEY

[Session Type]
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E-7: Orange - Class Maximum 100
Title: Champagne Collet and Duck 6 Ways
by D’Artagnan
Presenter: Pamela Wittmann, Brand Representative for Champagne Collet & Ariane
Daguin, Owner & CEO of D’Artagnan
Type of Session: F&W
Abstract: Come and explore the perfect entertainment ideas
for the holidays with surprising pairings of six styles of
bubbly from champagne collet paired with duck prepared six
ways. Expect a lively conversation hosted by Champagne
expert and Collet brand representative Pamela Wittmann and
D’Artagnan’s Owner and CEO, Ariane Daguin, a pair that has
been delighting the most refined taste buds for 26 years.

T - Wine Tasting
WH - Wine History

F&W - Food & Wine Tasting
WJT - Wine Judge Training

W&H - Wine & Health
$ - Special Session Fee

2017 C onference S essions
E-8: Sagewood - Class Maximum 70
Title: Chambourcin, the Rodney Dangerfield of Grapes
Presenter: Melissa Bartlett, Freelance Wine Consultant
Type of Session: WJCP, $
Session Fee: $25
Abstract: Rodney Dangerfield was possibly the funniest
comedian who ever lived. He was all about getting “No
Respect” and had some of the best one-liners. This year,
wine judge graduates will explore the world of this beautiful grape that gets “no respect.” Chambourcin isn’t a one-line
grape; we will sample and discuss from bubbles and rosé to
hardy reds and port styles. Chambourcin wines lack “hybridlike” foxiness and produce deep, aromatic flavors that are
very respectful indeed. Its boisterous peppery notes, high
tannins and ample acidity bring respect to hybrids everywhere.
F Sessions:

Saturday, November 4

2:45 - 4:00

and the FIRST-EVER RELEASE of Brunella, a historic monopole—as well as a classic Barolo blending all three vineyards,
and a chardonnay that is also grown on the Brunella estate.
F-3: Salon E - Class Maximum 120
Title: Liguria, Italy’s Unsung Region
Pre se nte r : Su s a n n a h Gol d , Ma n a g i ng Di rec t o r o f
Vigneto Communications
Type of Session: T, WE
Abstract: Come discover the wealth of indigenous varieties
from Liguria. Together we will take a trip through Liguria and
taste wines from each of its 8 DOC areas. The tasting will
cover both coastal wines and wines from the inland areas of this
beautiful Italian region. We will also discuss foods from the area
and the best travel sites to visit.
F-4: Salon F - Class Maximum 120

Title: Finger Lakes Artisanal Beverages – Beyond the Grape
Presenter: Laura Winter Falk, Certified Sommelier,
Co-Owner/President of Experience! The Finger Lakes
Type of Session: T, WE
Abstract: The Finger Lakes region in Upstate New York has a long
history of being recognized as a premier wine-making region in
the United States. Within the last ten years, the region has also
seen a significant increase in the appearance of other highquality artisanal beverages. The growth of NY farm-cideries,
breweries and distilleries has been exponential and no more so
than in the Finger Lakes. During this session, we will taste and
learn about some of the quality ciders, beers and spirits of the
region, and walk away understanding why the Finger Lakes is no
@experienceFLX
longer just about the grape.

Title: Lodi Native
Presenter: Stuart Spencer, Lodi Winegrape Commission and
Winemaker at St. Amant Winery
Type of Session: T, WE
Abstract: In 2012, six winegrowers in the historic Lodi Appellation launched a project to turn the spotlight on the region’s
heritage plantings – many of them dating back to the late
1800’s. All wines are made with native yeast and no additives
are allowed including, new oak, acid, or water. The wines are
crafted to be a pure expression of the vineyard site and not
the winemaker’s style. This session will debut the 2015 Lodi
Native Zinfandels, showcasing the diversity and distinctiveness of these six historic vineyards. In addition, the tasting
will compare several “native” versions to their “commercial”
counterparts, and discuss the roll native yeast and winemaking
style play in vineyard expression.

F-2: Salon D - Class Maximum 120

F-5: Zambezi - Class Maximum 100

Title: Boroli Barolo: An In-depth Examination of the Nature
of Terroir
Presenter: Alan Tardi, Wine Journalist & Author
Type of Session: T, WE
Abstract: The Barolo zone of Piedmont offers a staggering
variety of distinctly different growing environments within a
small area, and nothing expresses this better than the region’s
namesake wine. In this session we’ll taste an extraordinary lineup from the Boroli winery: three single-vineyard Barolos from
three of the area’s most prestigious crus— Villero, Cerequio

Title: Great Bordeaux from the Union des Grands Crus
Presenter: Paul Wagner, Founder of Balzac Communication
& Marketing
Type of Session: T, WE
Abstract: Paul Wagner will lead you on a tasting of classified
growth Bordeaux from the 2011, 2012 and 2013 vintages,
courtesy of our friends at the Union des Grands Crus. This is a
great opportunity to taste the character and style of Bordeaux
and its appellations!

F-1: Salon C - Class Maximum 120

KEY

[Session Type]

WM - Winemaking
WJCP- Wine Judge Certification Program

T - Wine Tasting
WH - Wine History

F&W - Food & Wine Tasting
WJT - Wine Judge Training

W&H - Wine & Health
$ - Special Session Fee
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F-6: Nile - Class Maximum 100
Title: Italy’s New Star - The Veneto
Presenter: Steve Pollack, PLCB & Simon d Guila, Owner of 8 Vini
Type of Session: T, WE
Abstract: Join us for an educational tasting on the Veneto
region of Italy. We will be tasting six wines representing the
many different styles of the Veneto region while we discuss the
resurgence of this region in the American market.
F-7: Orange - Class Maximum 100
Title: The Terroir of Truffles and Wine
Presenter: Brenda Board, Chef, Sommelier, Truffiere &
Founder of Truffiere…a Monthly Pairing Event
Type of Session: F&W, $
Session Fee: $30
Abstract: Truffles, grown in France, North America and
other regions, are the black diamond of the culinary world.
Join Chef Board as she pairs truffles with wines from
Burgundy, Alsace, Bordeaux and a dessert wine. This will be
an intimate 75 minutes “infused” with discovering the
characteristics of truffles and wine.
F-8: Sagewood - Class Maximum 70
Title: Fields of Dreams
Presenter: Dave Gimbel, LCBO & Export Sales Manager,
Vineland estates Winery
Type of Session: T, WE
Abstract: No it’s not a session about baseball. Imagine a 40
year old, 35-acre Riesling Vineyard with 7 distinctive fields,
each field totally different yet very similar. We hand harvested
a portion of each vineyard and processed each field separately,
while using identical techniques. The results were 7 distinct
Rieslings each showing the unique characteristics of its field.
This is a once-in-a-lifetime opportunity to partake in this
horizontal tasting of the 2013 St. Urban Field Tasting
@pinotfan
A through G.
G Sessions:

Saturday, November 4

4:45 - 6:00

G-1: Salon C - Class Maximum 120
Title: FLX and the World
Presenter: Laura Winter Falk, Certified Sommelier, CoOwner/President of Experience! The Finger Lakes
Type of Session: T, WE
Abstract: The Finger Lakes region has been recognized
internationally for its cool-climate varietals. This session will
KEY

[Session Type]

12

WM - Winemaking
WJCP- Wine Judge Certification Program

present six wines that represent the terroir and wine
characteristic similarities and differences in Riesling and Pinot
Noir. We will explore three Rieslings representing the Finger
Lakes, Mosel and Alsace. Then we will examine three Pinot
Noirs representing the Finger Lakes, Côte Challonaise and
Côte de Nuits. In both series, we will be looking a t
t h e structural, winemaking and flavor similarities and
differences among the three regions. Attendees will walk away
with a clearer appreciation and distinction of these varietals in
the context of their ancestry and regional expression.
@experienceFLX
G-2: Salon D - Class Maximum 120
Title: A Taste of Empordà: Local Wines paired with Local Foods
Presenter: Dani Martinez, Sommelier at El Celler de Can Rocca
Type of Session: T, WE
Abstract: Want to take a mini-vacation to Spain this November?
There is no better way to experience the local cuisine of the
Costa Brava region in Spain than matching its wines with
its local foods. Join us to discover the essence of Empordà
through this regional pairing: Dani will pair four wines with
traditional food from the region, such as cured sausage, foie
gras, anchovies and cheese. Your guide for this mini-vacation
was selected as the Best Sommelier in the Catalan region last
year, so be prepared for a great gastronomic experience!
G-3: Salon E - Class Maximum 120
Title: Unique & Uniquely Delicious: The Vins de Mistelle of
France and Spain
Presenter: Hoke Harden, Partner, Taste & Compare Academy
of Wines, Spirits and Foods
Type of Session: T, WE, $
Session Fee: $10
Abstract: It’s the most rustic and region-specific category
of wine in France and Spain---and it’s not even wine! Vin
de Mistelle/Mistela are classified under Vins de Liqueur
(fortified wines), even though they’re not made from wine.
Think of mistelles as ‘verjus with a kick’: take the fresh grape
must of the harvest, fortify it with brandy to stop fermentation (and sometimes flavors) and age it in barrels. They
are consumed primarily within the regions as aperitifs, and are
rare in the export market. Try Pineau de Charentes,
Troussepinette de Poitou, Floc du Gascoyne, Macvin de Jura,
Ratafia de Champagne, and a Catalunya Garnacha Mistela.
@HokeHarden

T - Wine Tasting
WH - Wine History

F&W - Food & Wine Tasting
WJT - Wine Judge Training

W&H - Wine & Health
$ - Special Session Fee

2017 C onference S essions
G-4: Salon F - Class Maximum 120
Title: Iberian Medley
Presenter: Stuart Spencer, President of TAPAS & Winemaker
at St. Amant Winery
Type of Session: T, WE
Abstract: Experimentation and innovation with Iberian
varieties from Portugal and Spain are capturing the hearts and
minds of west coast vintners. Join TAPAS (Tempranillo
Advocates, Producers and Amigos Society) President and
St. Amant winemaker Stuart Spencer as he leads a guided
session exploring some of the lesser-known Iberian varietal
wines such as Verdejo, Verdelho, Graciano, Albarino, Touriga,
Bastardo and Souzão. These varieties are finding a natural
home in California vineyards, and producing delicious
wines. The session will discuss farming and winemaking
and lessons learned working with these Iberian varieties.
@stamantwine
G-5: Zambezi - Class Maximum 100

an inspired selection of exceptional wines that remain true
to its roots. The internationally-acclaimed wines from Golan
Heights Winery and Galil Mountain Winery are imported by
Yarden Inc. Join us and taste their award-winning wines!
G-7: Orange - Class Maximum 100
Title: A Farm-to-Table Pairing of Local PA Cheese and
Regional PA Wines
Presenter: Tony Lawrence, Sommelier, Chef and Owner,
A Chef for You LLC & Anthony Fisher, Owner of Bottle Barn
Type of Session: F&W, $
Session Fee: $25
Abstract: The Winechef is at home pairing the great
diversity and quality of artisanal cheese in PA. Tony will share
and pair some regional wines to a selection of cheeses. He will
also don his chef hat and demo a few cheesy dishes to taste
with other interesting regional PA wines. It’s going to be a real
“cheesy” session!

Title: Demystifying Port Wine
Presenter: Tania Oliveira, Sogevinus Fine Wines
Type of Session: T, WE
Abstract: White, Ruby, Tawny? Vintage, LBV and Colheita?
Find out what these designations mean and become an expert
on the production methods, aging processes and styles of Port
wine through a tasting of wines from Portugal’s most historic
houses. During the tasting, you’ll journey with Tania Oliveira,
an Oporto native, to untangle the web of historical and cultural
influences that shaped Port, the world’s oldest wine region.

Golan Heights Vineyard

G-6: Nile - Class Maximum 100

G-8: Sagewood - Class Maximum 70

Title: Wines from Israel’s Golan Heights
Presenter: Anne Marie Markovich-Girard, VP of Sales at
Yarden Inc.
Type of Session: T, WE
Abstract: In the Golan Heights, where Yarden, Gilgal and
Hermon wines are produced, everything begins with
the terroir–volcanic basaltic soil, Mediterranean topography
and diurnal fluctuation from the high-altitude climate. Golan
Heights Winery is considered Israel’s leading winery for quality,
technological innovation, and new variety development. In a
breathtaking spot atop the Upper Galilee mountain range,
Galil Mountain Winery is a modern and sustainable
winery revitalizing the region’s rich history of winemaking with

Title: Advanced Techniques for Non-Commercial Winemakers
Presenter: Stephen Pendrak, Owner of Winery Resources LLC
Type of Session: T, WE
Abstract: Amateur winemakers, are you ready to learn some
new techniques to help improve your wines? Join Steve
Pendrak as he shares some advanced techniques in areas like:
wine style selection, cold soaking, yeast selection, fermentation temperature, tannin and enzyme additions, punchdown
frequency, pressing timing, ML induction, precise sulfite
additions, cellaring tannins, filtration, oak selection and
treatment, cork selection, and bottling. He will also talk about
obtaining high-quality fruit in lower quantities and purchasing winemaking equipment. This session is a “must” for serious
amateur winemakers!

KEY

[Session Type]
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F&W - Food & Wine Tasting
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$ - Special Session Fee
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2017 C onference I nformation
S ES S I ON SE LEC TION
We are thrilled to report that our June conference registration
sold out. We can’t wait to see everyone! If you missed registration, we do have a waiting list and expect that some seats will
open up. To join the waiting list, please contact the national
office using the phone or email at right.
Now it’s time to choose from the exciting lineup of sessions
and meals. Signup begins on Sunday, August 6th at 7:00 pm
Eastern time / 4:00 pm Pacific time. Session selection will be
open for 24 hours .
HOW TO SIGN UP
Registering for sessions online is simple and straightforward,
and we encourage you to use this method. Please go to the
AWS website, www.americanwinesociety.org, sign in to your
profile. From there you will be able to edit your registration
and select sessions.
Please select your 1st, 2nd and 3rd choices for each session
time slot. Sessions will not be locked in at this time, so there
is no RUSH to register as soon as it opens. After the first 24
hours, registration will be temporarily closed so we can run a
planned logic program that will give everyone a similar number
of their first choices. This is only for sessions selected during
the first 24 hours. If you wait to select your sessions, you will
have to choose from those with available seats.
Once the computer assigns your sessions, you will receive a
confirmation email. Not happy with your sessions? Cancel and
get a full refund.

Session selection begins Sunday, August 6, 7 PM
EDT, 4:00 PM PDT
1. Online (preferred):
See instructions at left
2. Manually:
Complete pages 16-18 (please print legibly).
Calculate all special session fees. Be sure to
include your payment via check, money order
or credit card. Following the Conference, you
will receive a refund for any paid sessions you
selected and did not receive.

SUBMIT:.344.4825, or
By Mail:
American Wine Society
P.O. Box 889, Scranton, PA 18501, or
By Fax:
570.344.4825, or
By Scan and Email:
executivedirector@americanwinesociety.org
then call 888.297.9070 to make a secure
credit card payment.

We hope you’ll join us for the optional pre-conference tours.
You can register for these through the conference page on the
AWS website.

Don’t forget to check every session, meal, reception, etc. that
you wish to attend. We will not assume that a full conference
registration means you want to attend all events.
If you prefer to mail, fax or email your session registration
(or are unable to sign up on Aug. 6-7), please have it to our
Registration Coordinator, Katie Kearney, before the deadline,
an d s he wi ll key your information into our sy s t e m.
Contact Katie at memberservice@americanwinesociety.org.
or 888.297.9070.

a m e r i c a n w i n e s o c i e t y . o r g
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2017 C onference I nformation
HOTEL INFORMATION
I n o r d e r t o g e t t h e AW S
conference rate you must make
your reservation on or before
Monday, October 9, 2017.
As in past years, a one-night nonrefundable deposit will be required.
Our conference hotel for 2017 is the beautiful Kalahari
Resorts and Conventions, in the Pocono Mountains of
Pennsylvania. You may make your room reservation now at the
AWS conference rate of $149.00 per night, single or double
occupancy. Here’s how to make your reservations:
By calling 877.525.2427
and asking for the
American Wine Society
2017 Conference Room
Block.

The Kalahari features 977 beautifully appointed, authentic,
African-themed guest rooms and suites. Room amenities
include: a microwave, refrigerator, free high speed internet
access available, telephone with voice mail, ironing board and
iron, in-room safe, complimentary access to the fitness
center, table and chairs and HD television(s).

MAKE YOUR ROOM
RESERVATIONS NOW!

HOW TO GET TO THE KALAHARI RESORTS & CONVENTIONS
By Air: The Kalahari Resorts and Conventions is a
40-minute drive from the Wilkes Barre/Scranton International Airport and a 50-minute drive from the Lehigh Valley
International Airport.

To make a shuttle reservation, call the shuttle services desk
at 570.580.6000 ext 21045 with your flight information. If
there is not an answer, you can leave a voicemail and the
service desk will get back to you.

Shuttle Service: The Kalahari Resorts runs a shuttle
service to and from the airports. Price is set for first person.
Each additional person will be $15.

By Car: The Kalahari Resorts and Conventions,
250 Kalahari Blvd., Pocono Manor, PA 18349. For driving
directions from your home, use a service like MapQuest
and this address for the hotel.

• Allentown/Lehigh Valley $55
• Scranton/Wilkes-Barre $55
• Philadelphia $100
• Newark $100

Parking: The Kalahari Resort has complimentary selfparking and has offered AWS a discounted valet price of
$20 a day

a m e r i c a n w i n e s o c i e t y . o r g
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2017 C onference F orm
This is the first step in the registration process, even if you are planning to register online. There is a time limit to online
registration, so you should have everything prepared before you log in.
Please Note: All AWS Conference Registration forms are set up for registration based on singles or couples, noted
throughout as Attendee 1 and Attendee 2.
Member (Name)
1 								
Phone (
Mailing Address
City 								
Member (Name)
2 								
Phone (
Mailing Address
City 								

)

Email

Nickname

State

)

Email

Zip

Nickname

State

Zip

Section 1: Please check all events and meals that you will be attending, even if you are a Full Registration Attendee.
Every event will be ticketed.
Thursday, November 2

Saturday, November 4
Attendee 1

Attendee 1 Attendee 2
5:00–6:00 PM

First-Timers Session Orientation

6:00-7:00 PM

50th Anniversary Reception

7:00–9:00 PM

50th Anniversary Dinner

7:30–8:45 AM

Regular Breakfast*

7:00–8:45 AM

Chapter Chair
Breakfast*

12:30–2:30 PM

Awards Luncheon

Friday, November 3

7:30–10:00 PM

Grand Banquet

7:30–8:45 AM

Sparkling Wine Breakfast

Grand Banquet Entree Choice...

12:30–2:15 PM

Luncheon/Annual Meeting

4:00–6:00 PM

Amateur Wine Experience &

Attendee 1
Fish

Amateur Wine Competition Awards
4:30—5:45 PM

Attendee 2

50th Anniversary Session-Historic Tales

Beef

Vegetarian

Beef

Vegetarian

Attendee 2
Fish

*Choose either the Regular Breakfast or Chapter Chairs Breakfast for Saturday.
Chapter Chairs Breakfast is for Chapter Chairs or one other Representative from a Chapter.

a m e r i c a n w i n e s o c i e t y . o r g
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2017 C onference F orm
Section 2: Using the numbers from the Session Descriptions found on pages 4–8, write in the boxes below your first, second and third choice events for that
particular day and time. SPEAKERS: Please leave selections blank for those sessions you will be presenting.
ONLINE REGISTRATION: Selections may also be made online. Please visit AmericanWineSociety.org to link directly to the online registration site.
NOTE: If you register online, please have this form filled out as your guide in the event a session is full. If registering in first 24 hours, make sure you fill in 1st,
2nd, and 3rd choices.

Attendee 1 Name:
Session Letter
Day & Time

A

B

C

D

E

F

G

Friday
9:00 AM

Friday
11:00 AM

Friday
2:30 PM

Saturday
9:00 AM

Saturday
11:00 AM

Saturday
2:45 PM

Saturday
4:45 PM

A

B

C

D

E

F

G

Friday
9:00 AM

Friday
11:00 AM

Friday
2:30 PM

Saturday
9:00 AM

Saturday
11:00 AM

Saturday
2:45 PM

Saturday
4:45 PM

Choice #1
Choice #2
Choice #3

Attendee 2 Name:
Session Letter
Day & Time
Choice #1
Choice #2
Choice #3

a m e r i c a n w i n e s o c i e t y . o r g
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PAYM E N T M E T H O D
Mastercard

Visa

American Express

Discover

Check or Money Order payable to AWS

Name
Address
Credit Card #:

Security Code #:

Expiration Date:

Cardholder’s Signature
Refund Policy: Due to the use of a conference registration management program and its associated costs, we will only be able to give 100% refunds until September
1st, 2017. Cancellations must be received in writing to the executive director. There is a 90% refund if the executive director is notified by October 1st, 80% if
notified by October 13th. Sorry, no refunds after October 13th.

ADDITIONAL INFORMATION
Is this your first AWS National Conference?

Member 1:

Yes

No

Member 2:

Yes

No

Volunteers
Volunteer sign ups will be added back to the registration process this year. In order to keep costs down and the quality of the program up we NEED
volunteers to assist in many aspects of the conference. Please choose at least 1 volunteer position you would be willing to do and then we will follow up with
specific assignments.
Notice of Photography & Video Recording
There will be a photographer taking pictures throughout the 2017 AWS conference, including pre-conference activities such as tours, Wine Judge
Certification Classes and wine competitions. In addition, there may be some videos taken of sessions and/or other activities. The pictures / videos are the sole
property of the American Wine Society will be used for marketing, publicity and other business purposes, including, but not limited to, the AWS website, the
AWS Facebook page, AWS brochures, and other publications. Names of specific people in the pictures or videos will not be listed unless AWS contacts you and
asks for permission to list your name. By registering for and attending the AWS conference, you hereby consent to the filming and/or photographing of yourself
and the use of this material as described above.

If registering by mail, please
provide credit card information,
include check or money order
made payable to:
American Wine Society

Mail to:
American Wine Society
PO Box 889
Scranton, PA 18501
888.297.9070

Pennsylvania is the fifth largest
grape growing state in the nation.
Our 14,000 acres of vineyards and
200+ wineries produce more than
1.6 million gallons of wine each
year – and we’re growing.
To discover more about the
beautiful and vast
Pennsylvania Wine Land, visit
PennsylvaniaWine.com
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Award of Merit
The Frank Family
Following the pioneering work of Dr. Konstantin Frank, subsequent
generations of the Frank family have advanced that tradition of
quality, innovation and advocacy. Dr. Konstantin Frank Wine
Cellars continues to produce world-class wine and serves as a
powerful voice for the Finger Lakes wine industry and role model
for cool-climate viticulture everywhere. Under the direction of
Fred and Meaghan Frank, the third and fourth generation in
the business, the legacy continues. The American Wine Society is
proud of its shared heritage and ongoing partnership with
Dr. Frank’s.

Outstanding Member
Peter Cisek
As a board member, Peter Cisek was the father of the AWS’s early
IT program and website. At a time when the AWS was struggling,
Peter willingly went above and beyond the responsibilities of his
post, generously dedicating his time and talent, helping keep the
AWS moving forward. As fellow board member Donnie Nettles
said of him: “Peter was always willing do more than what was
required, and he was sincere in everything did. That type of
dedication and attitude has helped make the AWS what it is today.”

a m e r i c a n w i n e s o c i e t y . o r g
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The American Wine Society would like to thank all of our sponsors for
their help and support in making this a memorable National Conference.

S P O N S O R S
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