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Why should I join the
American Wine Society
when there are so many places
that offer wine tastings?
Have you ever heard this from someone you
were trying to get interested in AWS? I sure
have, and it’s a valid question. Why should
someone pay dues to belong to AWS when
every wine shop, restaurant and grocery store
seems to be offering weekly wine tastings?
What can AWS offer that the retail establishments can’t?
Well, consider this….
Stores and restaurants put on wine tastings to get customers to buy more wine – that’s it, pure and simple. There’s
nothing wrong with that – they’re in business to make
money.
►

You will usually taste current releases of wines they
want to sell, not necessarily wines you are interested in
or want to learn about.

►

The person pouring the wines may be very knowledgeable but he/she is there primarily to get you to buy the
wines, not to educate you.

►

The tastings usually come with some subtle pressure to
buy a bottle or two. You don’t have to, but if you want
to be a good customer, you usually do.

►

The tastings are scheduled at the time the store
chooses and with wines the store chooses – you usually
don’t have any input on either one.

So how is an AWS tasting different?
►

You and your chapter members get to decide when to
meet, which wines you want to taste and what the
theme of the tasting is. Lodi Zins, Aussie Shiraz, NY
Riesling...it’s entirely up to you and your chapter.

►

If you have someone in your chapter who knows a lot
about the tasting theme, he/she can share that
knowledge with you. If you don’t, it’s a great
opportunity for someone to research the
theme and educate the other attendees. Either way, you will learn
a lot more about the wines, where
they come from and how they are
made.

►

There is no pressure to buy anything since the chapter
has no commercial interest in selling the wines.

►

AWS provides a $1,000,000 liability insurance policy to
protect members and hosts of AWS tastings.
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►

Want ideas for tastings? The AWS News provides 15-20
ideas from other chapters in every issue.

►

Want to see how your chapter compares to others
around the country? The National Tasting Project allows
you to do this.

►

Want to learn from the winemakers and winery owners
themselves? Most of the AWS National Conference sessions are presented by the people who actually make
the wine.

►

Want to learn to how to judge wines? Take advantage
of the AWS Wine Judge Certification Program.

Wine store and restaurant tastings are fine and I attend a
lot of them myself. Why not? However, AWS is for people
who want to learn about wine, not just taste wine, and
that’s why I am proud to be an AWS member.
So the next time someone asks why they should join AWS,
share a few of these points with them. AWS may not be for
everyone, but it is for anyone who enjoys wine and wants
to learn more about it.

John Hames

Executive Director
ExecutiveDirector@AmericanWineSociety.org
888-297-9070
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Willis Parker

It has been a year since I sent the notice to the
membership announcing the closing of the office in Georgia for financial reasons. I am
pleased to report that one year later we are in a
much better position.
Along with being more secure financially, we have been able
to get a very serious start on providing new and enhanced
benefits to membership in the American Wine Society.
The work that John Hames has done over the past year has
truly helped put us on secure footing for the future. Over the
past year we have attempted to address issues that have
caused bottlenecks in the past, one of the largest being cleaning up the membership database.
Being a volunteer organization, The American Wine Society
always need the support of the membership to move forward
and survive. There was a need for someone to work with new
chapter development. David Falcheck answered the call and
became chairman for chapter growth and development. He
has already been able to help several new chapters get up
and running.
The latest member to step up is Lee Baldieri. Lee has volunteered to chair the committee that handles amateur winemaking issues from helping find articles for the journal to
presenters at conference. If you would like to contact Lee you
can do so at lee@winemakerproducts.com.
We have an election this year for three critical positions:
Treasurer, Director of Member Services and, most importantly
Vice-President, the person who will become the next President of AWS. It is very vital that membership step up and be
willing to help work and continue the advancement and
growth of AWS.
As always, if you have any thoughts you desire to share with
me please feel free to email me.

Willis Parker

AWS President, 2010-2011
President@AmericanWineSociety.org

Nominations for National Officers
Do you know anyone who would make a good AWS National Officer? How about you? In 2011 our membership
will be electing the following 3 officers, for terms beginning
January 1, 2012:
Vice-President to serve a 2-year term as Vice-President
(2012-2013), followed by a 2-year term as President
(2014-2015)
Treasurer to serve a 3-year term (2012–2014)
Director, Membership Services to serve a 3-year term
(2012–2014)
Nominations deadline is May 15, 2011.
Please contact Ray Hartung, Chairman of the Nominations
Committee (hartung@americanwinesociety.org) or John
Hames (executivedirector@americanwinesociety.com) for
more information on either the positions or the nomination
process.
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Vice President’s Notes
Jane Duralia

I think we have finally seen the last of snow for
this season, at least in North Carolina I hope the
winter was not too severe in your area and that you enjoyed
some wonderful wines along the way to keep you warm and
toasty.
Have you ever tried to contact someone, calling and leaving
a message each time, to please return the call; but the return call never comes? I feel that way about these News
articles. I keep asking for your feedback and still have not
received one call. I’m not sure if no one reads them or if
everything is so great that there are not issues to discuss.
WOW, wouldn’t that be wonderful if it were the case. I have
an idea—I’ll offer the first person who reads this and responds to me by phone or email, a nice bottle of wine, and
I’ll present it to you at conference. (If you’re not coming,
give me the name of your local wine shop and I’ll send you a
gift certificate for the wine.) Look forward to hearing from
you! (Please, no current or previous board members nor
RVPs need respond, you are ineligible.)
We received a total of 62 chapter chair responses from the
Chapter Chair survey, that’s close to 50% of the total and
most were very informative. Some chapters have become
quite creative with their tastings. I have one unique sample
I’ll be happy to share if you’ll just email your request. Wine
and food pairing has become quite popular among the membership. Have you found foods that are difficult to pair with
a wine? Share some of those with us and we’ll consult various chefs to help you in that area. Did you find the perfect
wine to go with the perfect dish? Please share that information. We could even develop a wine/food column in each
newsletter with your shared recipes and wines pairing. Think
about it, you could share you talents with other wine enthusiast, Let me hear from you. Send me a detailed write up
about you unique tasting, we can share it with all of AWS.
Wine and food are such a wonderful way to make new
friends and enrich old friendships so send me information on
some wines and foods you think were outstanding.
AWS is growing in membership and we wish to continue to
offer the opportunity to promote wine appreciation through
education. The local wineries in you area would love to share
information with you and possibly become a member of AWS
themselves, if they are not already. Say, there are no wineries in your area. What a shame, then you need to get to
know the local wine shop manager and give him the opportunity to learn about AWS. Each of us can be a wine enthusiast/ advocate for AWS.
Would enjoy hearing from you. Cheers!

Jane Duralia

Vice President, 2010-2011
VicePresident@AmericanWineSociety.org
828-396-1601

Please make AWS a “Safe Sender”
To prevent AWS National Office e-mails from going to
your spam folder, please add us to your “Safe Sender”
list. The two e-mails you are most likely to receive official
AWS information from are:
executivedirector@americanwinesociety.org and
diane@americanwinesociety.org
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Editor’s Musings
Pam Davey

We’re so excited to be bringing you the AWS
News six times a year! Thanks to our regular contributors Joe
Broski, Fred Butcher, Dennis Cassady, Peter Cisek, Jane
Duralia, John Hames, Dick Marsden. Lynne Montgomery and
Willis Parker—we couldn’t do it without your help!
The AWS News is our vehicle to give you information about
 News from our National Office
 Wine laws at the federal and state level
 Activities at our local chapters and regions
 The Educational Foundation
 General wine news
In addition to the brief chapter reports in the Chapter News, we
are now featuring a longer article about one of our local groups
in each issue of the News. If you would like to be “in the spotlight,” please contact me. Regional Vice-Presidents are also
welcome to recommend chapters to be featured.
Would you like to see other types of articles in the AWS News?
Some ideas that I’ve heard are:
 Letters to the Editor—Please write me if you have comments, things to share and suggestions.

 Winemaking Information—Would you be willing to write
articles for us? Email me if you are interested.

 Book Reviews
 Classified Ads
 Wine/Food Pairing Articles—Anyone want to write a few?
 AWS Regional Events & Winemaking Competitions—send
me the information and we’ll include it.

 Tips/Ideas for Chapter Meetings
We want the AWS News to be what you want it to be. Email me
your ideas and your offers to write articles (if you are willing).
Cheers!

Pam Davey

davey@AmericanWineSociety.org

Wine & Food … or … Wine & Wine
Taking their clue perhaps from the European tradition, high-end
wine suppliers have long preached the gospel of wine with food,
but a new survey of top wine drinkers confirms suspicions that
the majority of wine is drunk without food. The new study of
high-frequency wine drinkers by Wine Options reports that only
40% of the wine is consumed with food. About 800 people from
Wine Options’ 5,500 consumer panel members were surveyed.
There are 29 million wine drinkers in the U.S. who drink wine
daily or several-times-a-week (out of a total of 77 million wine
drinkers). This group accounts for more than 82 percent of total wine sales in the US, and an even higher percentage of
wines selling for $15 or more. The average respondent reported
that she (54 percent of respondents were women) or he drinks
one-quarter of the wine they consume without food. They also
drink a significant amount while preparing a meal (14 percent)
or with appetizers or snacks (19 percent).
Thus the majority of wine is consumed away
from the table. Older respondents drink the
largest proportion of their wine with a meal.
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Chapter Events
Joe Broski

 The Atascadero (CA) Chapter met on February 18 at the Atascadero library to taste wines
from South Africa, which included both whites
and reds from primary appellations. A map of
the South African wine regions along with a cursory history of
winemaking and prominent grapes were provided by the
chapter’s newsletter editor. Several different breads and
cheeses were provided. These wines all tasted similar to CA
wines. There was no common characteristic that gave us a
clue they were international wines!
2009 Simon SIG Stellenbosch Chenin Blanc $12 (1)
2006 M’ Hudi Sauvignon Blanc
17
2009 Sebeka 65% Cab & 35% Pinotage
11
2009 Seven Sisters Pinotage/Shiraz
15
2009 Wolf Trap Syrah/Mourvedre/Viognier
12 (1)
2007 Fairview Pinotage
12 (1)
Twenty-one members and two guests of the Bucks County
(PA) Chapter came together at a BYOB restaurant, Waterlilies, in Lahaska, PA, on January 8. Everyone brought their
favorite wine to pair with their dinner choice. It was a great
time to get away from the snow and catch up with each other
after the holidays. Everyone had a good time and looks forward to another great year.
 The Carroll County (MD) Chapter met on January 16 at
the home of Corynne Courpas and Scott Markle. The theme
was ‘Port 101’ presented by Walt Rachele. The tasting began
with a ‘pre-test’ and then covered the fundamentals of Port
wines. A wonderful assortment of Ports were tasted including
a white port and a pink port, along with the more common
tawny and ruby varieties. A highlight was a side-by-side comparison of a standard tawny port with a 20-year-old variety.
A raising of the glass to Walt Rachele and Pat Valas for researching and presenting the selections at this delightful
event, and to Corynne and Scott for opening their newly
renovated home to the group.
Lello – 2007 White Blend and 2008 Red Blend $8
Dow’s Vale Do Bonfim Porto
13
Andresen White Porto
8
Croft Pink Porto
19
Burmeister Tawny Porto
11
Taylor Fladgate 20 Year Old Porto
53 (1)
Barros Ruby Porto
14
Dow’s LBV (Late Bottled Vintage) Porto
24
2007 Graham’s Vintage Porto
95 (2)
 The Cleveland (OH) Chapter met at home of Pam and
Bill Davey on January 30, with 30 members and 3 guests
attending. The topic, “Degrees of
Wine” was designed to determine
what temperature best enhanced
the characteristics of the wine.
Two wines were tasted at 3 different temperatures. The “experts”
indicate that 48o F for Chardonnay
and 63o F for Syrah is optimum.
Although scoring for the Klinker Brick Syrah was close for
both the 63o and 72o samples, the “recommended” serving
temperature for both wines scored highest.
2009 Buehler Chardonnay 40o
$18
2009 Buehler Chardonnay 48o
18 (1)
2009 Buehler Chardonnay 72o
18
2008 Klinker Brick, Farrah Syrah 40o
18
2008 Klinker Brick, Farrah Syrah 63o
18 (2)
2008 Klinker Brick, Farrah Syrah 72o
18 (3)
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 Peter Klann of Little Raven Vineyards in the Lower
Downtown Riverfront area compared American and
French winemaking styles for the Denver (CO)
Chapter in January. The tasting featured unique and
small production wines.
 The Detroit (MI) Chapter met on January 21 for a tasting of Port wines organized by Bob Cooper, with Frank and
Jackie Carson. Jackie matched 6 different cheeses to the 6
port wines, as well as selecting another unique morsel of food
that paired with each wine. Several participants mentioned
that it was like having six desserts in one evening! The evening concluded with Jackie’s prepared desserts, Date Nut
Bars and Portuguese Honey Bread. The aperitif was a 2008
Grilos.
Dow’s Fine White Port paired with Hershey’s milk chocolate kisses, almonds and Manchego cheese. Jackie commented that white port can also be used as a mixer with
orange liqueur.
Warre’s Warrior Reserve Ruby Port (the oldest named
Port, made since 1750’s) paired with dried figs stuffed
with almonds and chocolate and Beemster cheese from
Holland
Graham’s “Six Grapes” Reserve Ruby Port paired with
chocolate-covered cherries and Bleu d’Auvergne French
cheese
Taylor Fladgate 10 Year Old Tawny Port paired with dark
chocolate-covered caramels and Cabot Vermont Aged
Cheddar
Late Bottled 2000 Fonesca Port paired with Truffles, Hazelnuts and Swiss Gruyere cheese
1996 Quinta do Vesuvio Vintage Port paired with dates,
walnuts and Stilton cheese
 The Houston (TX) Chapter met on January 15 at the St
James party room for the annual Food and Wine Pairing
hosted by Judy and Leon Smith. Thirty-one members and
guests brought a homemade dish paired with their favorite
wine. The dishes were divided in 3 categories: Appetizer,
entrée and dessert; and were judged by the members on the
best pairings in each category. Although all the pairings were
winners, the most votes in the appetizer category was for the
“Smoked Salmon with Maple Ginger Glaze” paired with
Carneros Syrah brought by Katie and John Kueck. In the entrée category, the top votes went to the” Baby Back Ribs”
paired with the Gnarly Head Old Vine Zin from Tanya and Jon
Lorence. The dessert category top vote-getter was the “Berry
Berry Spiced Crumble w/cream and Spiced Nuts” paired with
the Rosé and Moscato brought by Pamela and Ray Tobe.
 The Illinois Heartland (IL) Chapter met on January 8 at
Willett's Winery & Cellar in Manito, Il, for a tasting of their
wines. Mark Berhow and Renee Wagner were our hosts for
this very enjoyable event. Eleven members and 4 guests
were present. Owner Cris Willett shared her knowledge of the
wines, as well as appropriate wine pairings. Crowd favorites
were the Leon Millot and the Vignoles. The Leon Millot grape
is a French-American hybrid with clusters of tiny black grapes
that produce good full-bodied reds. Although not part of the
official tasting, we were also given the opportunity to sample
some of their fruit wines, which are also quite good. The evening ended with a delicious variety of food prepared by
Willett's Winery Ironstone Room executive chef, Kevin
Roecker.
Leon Millot
$16 (1)
Noiret
16
Vin Nouveau
12
Seyval Blanc
15 (3)
Frontenac
15
Vignoles
15 (2)
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 The Indian Valley (PA) Chapter met on February 17 for
the theme “Bottle ‘o Red, Bottle ‘o White Italian.” Eastern
Pennsylvania RVP Joyce Vecchiolli was the presenter for the
evening and enlightened the group with her knowledge of
Southern Italian wines. The Coli Vermentino was the favorite
white and the Synthesi Aglianco was the favorite red.
2009 Mastroberardino Lacryma Chr D Vesuvio
$12
2009 Colli DiLuni Vermentino DOC Cantine Lunae
12
2009 Feudi Sanniti Taburno Falanghina DOC
21
2007 Norie Negroamaro IGT Vigneti Reale, Lecce
15
2007 Vigneti Reale Rudiae Primitivo IGT Lecce
15
2005 Synthesi Aglianico DOC Azienda Pater, Barile 16

learned about the AWS wine rating scales prior to the tasting
and all decided to participate in scoring the wines. The theme
the tasting was Old World vs. New World style of the same
grape varietal.
2008 Domaine Cherrier Et Fils Sancerre
$18
2009 Brancott Marlborough Sauvignon Blanc 12
2009 Louis LaTour Pouilly Fuisse
23
2008 Merryvale Starmont Chardonnay
20
2005 Domaine Rene Leclerc Bourgogne
25
2006 Mahoney Ranch Pinot Noir
33 (2)
2006 Cantine Rosa Del Golfo Primitivo
19 (3)
2008 Porter Creek Zinfandel
34 (1)

 On a snowy January day, 34 members enjoyed “An Evening of Bubbles with Jean-Jacques DuFour (KY)” at the
home of Al and Shirley Bortolon and hosted by
Alex and Marva Fassas. The Bortolon home
was still beautifully decorated following a Holiday tour of homes. The crowd favorite seemed
to be the French sparkling wine that Alex buys
by the case from a dealer in Bethesda, MD.
David Gore was the hero of the day. Says Alex,
David got out and shoveled snow from the Bortolon’s driveway and sidewalk so that the rest of us could safely arrive at
the tasting.
Nino Franco Rustico, Valdobbiadene, Italy
$20
Charles de Fere Blanc de Blancs Brut; France 12
Segura Viudas Brut Reserva Heredad Cava,
23
Torrelavit, Spain
Moet & Chandon Imperial, Epernay, France
39

 On February 27, 23 members and guest of the North Alabama (AL) Chapter met for a wine tasting featuring the
wines of Burgundy. The tasting was hosted by Edwin and
Marisol Núñez and featured 7 wines from the historical eastern French region. The tasting began with an aperitif of NV
Crémant de Bourgogne, Jean-Luc Joillot, Pommard. This
sparkling wine was a delight and was made just like a Champagne using the traditional grapes (70% Pinot Nori and 30%
Aligoté) and the traditional method of Champagne. The red
wines of the tasting were from the Cote de Beaune and Cote
de Nuits areas of Burgundy
NV
Cremant de Bourgogne, Jean-Luc,
$39
Pommard, Cote de Beaune
2007 Le Monatine, Chardonnay, Dom. Alain 31
Patriarche Meursault
2004 Dom. Jouard, Chardonnay, Chasagne- 29
Montrachet
2006 Capitain Gagnerot, Pinot Noir,
26
Ladoix-Serrigny
2006 Dom. Mongeard-Mugneret, Pinot Noir, 36
Vosne-Romanee
2006 Dom. du Prieurie, Les Hauts-Jarrons,
33
Pinot Noir
2006 Dom. Rene Leclere, Gevrey-Chambertin 34

 The Laurel Highlands (PA) Chapter met at the Hampton
Inn in Altoona, PA on February 13. After a short business
meeting and discussing the year’s calendar, the 41 members
present were treated to tapas dishes of Cheese tasting from
Clover Creek Cheeses, Chorizo-potato-pepper pinchos, and
Red Chile Crab dip with Grilled Pita, prepared by Bill Sell of
BOLD Tapas Restaurant. Bill presented 5 wines from the
Robert Mondavi collection, Cabernet Sauvignon 2007, Fume
Blanc 2008, Chardonnay 2007, Merlot 2007, and Moscato
D'Oro 2009. Following the presentation, the buffet of member
provided special dishes was opened. A fun afternoon was had
by all!
 The February tasting of the Lehigh Valley (PA) Chapter
was held February 20. It was hosted by Mick and Julie Hasson at their house in Green Lane, PA. There was a packed
house with 36 people enjoying little-known wine varieties,
including three whites and five reds. This tasting was set up
so members could taste wines that are unusual and can help
them attain Century 3 Club status. The Hassons did a great
job in selecting some unusual wines that were very tasty.
2009 Blanco Nieva Verdejo Spain
$12
2007 Airlie Muller-Thurgau Willamette Vly
15
2008 Dr. Frank Rkatsiteli Finger Lakes
18 (1)
2007 Keuka Springs Lemberger Finger Lakes 16
2004 Rosenblum Mourvedre San Francisco
19
2007 Tofanelli Charbono Napa Valley
35 (3)
2005 Murphy-Goode Petit Verdot
15 (2)
NV
Ca' dei Mandorli Italy Bubbly
17
 The new Lone Star/DFW (TX) Chapter met on January
22 at the home of David and Diane Szydlik. Diane and David
were previous members of the Northampton Chapter and the
Lehigh Valley Chapter in Pennsylvania. After four months of
living in Texas, Diane decided that North Texas needed a
chapter of AWS. This initial tasting was attended by 20 potential new members. As an introduction to the American
Wine Society, Diane discussed the benefits of membership,
how much she has learned from other AWS members, and
the friendships that she had made in Pennsylvania. Attendees
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 The Northampton (PA) Chapter had an interesting tasting of Old World Stuff by Old Stuff on February 13 at the
home of Tom Bailey. Some wine lovers love old, mature
wines and some don’t. And that’s ok – the mature flavors and
lack of forward fruit is not for everyone. Nonetheless, the
tasting was educational and very enjoyable for all in attendance. It was a rare opportunity to experience a broad range
of mature wines from several of the classic old world wine
regions. A big thank you to Ned Huber for providing these
wines and to Tom Bailey for hosting the tasting and providing
culinary support.
1979 Leth Gruner Veltliner
$103
1996 Louis Jadot Chassange Montrachet
125
Romanee
1976 Robert Ampeau Volnay Santenots
81
1978 Chateau Prieure-Lichine Margaux
80 (3)
1989 Chateau Langoa Barton Saint Julian
105 (1)
1986 Chateau al Beaucastel Du Pape
84 (1)
1999 Vieux Telegraph du Pape
NA
1999 M Chapoutier Cornas
NA
1989 Pierre Gonan Les Oliviers Saint Joseph NA (1)
1967 Produttori del Barbaresco
145
1970 Produttori del Barbaresco
NA
1997 Cogno Barolo
80 (1)
1997 Borgono Barolo
NA
1998 Borgono Barolo
68
1989 Fontana Freoda Barbaresco
NA
1988 Gtato Grati Vecchia Classico
NA
1999 Fontodi Chianti Classico
46
1989 Chateau Soucherie Chaume
45
1996 Le Mont Vouvray
60
1997 Clos DuBourg Vouvray
NA (2)
1998 Dom. des Baumard Quarts De Chaume 80
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1976 Chateau Caillou Sauternes
1986 Ch. de Rayne Vigneau Sauternes

NA
99

 The Northern Neck Uncorked (VA) Chapter met at
Belle Mount Winery, with 28 members and guests attending.
Ray Petrie, owner and winemaker at Belle Mount, and Kevin
Kean presented “From Vine to Wine,” a one-year history of
the process required to make wine, starting with pruning of
the vines. They ran a PowerPoint presentation, with imbedded pictures and movies, chronicling a year of activity at the
winery. The wines chosen demonstrated some key winemaker influences on the finished product. The wines were
poured in pairs, with the first pair being an unoaked Chardonnay with no MLF and an unoaked Chardonnay with a full MLF
and done sur lie. The second pair was a dry Riesling and a
late harvest Riesling demonstrating the impact of sweetness
on wine. The last pair included an unoaked Merlot and a Merlot with 22 months of oak aging.
Alice White Riesling and Lexia – starter wine
Yellowtail Tree-Free Chardonnay
Kim Crawford Unoaked Chardonnay
Hogue Riesling
Hogue Late Harvest Riesling
Black Mountain Vineyards Merlot
Poets Run Merlot (oaked)
 Thirteen members and 4 guests of the Philadelphia (PA)
Chapter gathered at the home of Sandy and Dave Amos to
taste Petite Sirahs from California. We uncovered the mystery
of Petite Sirah and its journey of being primarily a blending
grape to its existence today as a drinkable single varietal.
2008 Sobin Family Wines “ Vicious”,
$10
Amador County, CA
2007 Cooper Station Lodi, CA
10
2005 San Simeon Paso Robles, CA
20
2007 David Bruce Central Coast, CA
20 (2)
2008 Line Shack San Antonio Valley, CA
15 (1)
2006 Alterra Napa Valley, CA
15 (3)
2008 River Road Mendocino County, CA
15
 Fifteen members and guests attended the January meeting
of the Princeton (NJ) Chapter, hosted by Mark and Lisa
Cantrell, for a tasting of Pinot Noir wines from around the
world. Everyone was welcomed with a “J” (NV) sparkling
Blanc de Noir Brut Rose. The first course was mushroom risotto made by Gary Di Domenico, paired with:
2005 Knipser, Blauer Spatburgunder, Troken (Germany)
2007 Pisa Range, Black Poplar Block (New Zealand)
The second course was Honey Lime Baked Wild Salmon with
Mango & Black Bean Salsa. This was paired with:
2006 Leyda, Single Vineyard, Las Brasa Vyd. (Chile)
2005 Dom. Viviane & Jean Marie LeLievre, Hautes Cotes
De Nuits, Les Larrets (France)-Second
The third course was Slow-cooked pork ribs in Pinot Noir
sauce with dried cherries and plums, paired with:
2009 Tiefenbrunner, Turmhof, Pinot Nero, Blauburgunder
(Italy)
2008 Chehalem Pinot Noir (Oregon)-Best of night
The final course was Beef Bourguignon, paired with:
2008 Schug Pinot Noir (Sonoma, CA)-Second
2008 Hamilton Russell Vineyards (South Africa)
 The San Luis Obispo (CA) Chapter met on February 18
at the IOOF Hall for a Cabernet Franc tasting. Guest speaker
Jason Joyce, winemaker at Calcareous Vineyards, discussed
how Cabernet Franc has been traditionally used in France as
a Bordeaux blending grape, and how the cool climate in the
Loire Valley tends to produce varietal wines that are heavy‐
bodied, very acidic, and high in tannins. Jason pointed out
that central coast Cabernet Franc is ideally a lighter‐bodied
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wine like Pinot Noir, with red versus purple color. Paso Robles
terrior brings out the spicy, acidic and herbal notes of this
varietal. In a blind tasting of nine central coast Cabernet
Francs, Rusack Vineyards’ Anacapa of Santa Barbara AVA
was the most preferred wine by attendees. This wine is a
blend of 80% Cabernet Franc and 5% each of Merlot and
Petit Verdot.
2007 Rusack Anacapa, Santa Barbara
$40 (1)
2005 Rotta Dino Boneso, Paso Robles
22 (2)
2007 Calcareous Paso Robles
30 (3)
2007 Le Cuvier Paso Robles
46
2008 Madeline Carmel Valley (San Benito)
33
2008 Justin Justification, Paso Robles
42
2006 Opolo Paso Robles
28
2007 Hearst Ranch Paso Robles
35
2006 Buttonwood Santa Ynez Valley
22
 Twenty-eight members and guests of the Thomas Jefferson (KY) Chapter enjoyed a fabulously informative blindfolded—literally—and disguised tasting of 6 wines presented
by Jim Wittliff to prove that sight, taste, smell, feel (hearing
could be omitted this time!) senses—and a sixth of EXPECTATION—can all be delusional. The loss of one sense or another
or a combination can produce wildly inaccurate identifications
of the wine presented. Even if you can see the wine, a touch
of food coloring can serve to confuse your tasting experience!
This was an entirely educational and fun afternoon spent in
the cozy and cosmopolitan home of Jim and Mitzie Wittliff. A
wonderful article on “Professional Friends of Wine” from A
Sensory User’s Manual gave us an historical future reference.
Jim presented an enlightening and fun mini-class on “which
glass for which wine.”
2009 Les Jamelles Cinsault Rosé (France)
$10
tasted blindfolded
2009 Layer Cake, Shiraz (Australia)
14
tasted blindfolded and served chilled
Terrandiére, Viognier (France)
10
bagged and colored
2009 Layer Cake, Shiraz (Australia)
14
served from a carafe
Terrandiére, Viognier (France)
10
served after scent of vanilla
Crios, Malbec (Argentina)
13
bagged and served with pairings
 The Triangle (NC) Chapter met on February 27 at the
home of Jerzy and Shirley Buczak for a tasting featuring The Wines of Alsace. There were 22 members and guests present. While the two Gewürztraminers came in at #1 and #3, the standard deviation of the ratings for these two wines were the
highest of the day, showing significant differences in the appreciation of this grape varietal.
NV
Lucien Albrecht Brut Rose
$20
2006 Charles Schleret Sylvaner
16
2006 Trimbach Pinot Blanc
17
2009 Jean Albrecht Pinot Gris
18 (2)
2008 René Sparr Gewürztraminer
20 (3)
2005 Lucien Albrecht Pfingstberg Riesling
40
2002 Hugel Gewürz. Vendange Tardive
70 (1)
 “Comfort Foods with Comfort Wines” was the topic for the
Tucson (AZ) Chapter’s February event. It was coordinated
by Karen Kamp, who worked with
Feast owner and Master Chef Doug
Levey to put together a tasting that
was very appropriate for a cool
weekend. Carla Head conducted a
quick meeting and we moved into
Calamari sautéed with fresh sage
and smoked tomatoes served over
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greens, served with 2009 Vallevo Pecorino, Abuzzo ($11).
The second course was crisp eggplant made into potato-chip
then slices layered over herbed goat cheese—an amazing
dish that was complemented by 2009 Valle Dell’Acate, Il
Frappato ($16). Next, 2007 Rosso del Vulcano Aglianico wine
($18) was paired with gnocchi tossed in a parmesan cream
sauce with house-made sausage, fennel and spinach. The
final dish, Warm Sicilian Orange Cake, was accompanied by
Maevlan “Fiororange” Moscato ($21/half bottle). What a
feast!
 The Walt Whitman (NJ) Chapter met at the home of
Bruce and Donna Smith on January 23 for a tasting of New
Zealand Pinot Noir wine.
2009 Mud House–Central Otago
16
2008 Olssens Jackson Barry–Central Otago
13
2007 Matariki–Hawkes Bay
20
2006 Tohu Reserve-Marlborough
18 (3)
2006 Woollaston-Nelson
25 (2)
2006 Martinborough Vineyard-Martinborough 46 (1)

Do you see your chapter events in the AWS News? You
will if you email your tasting results to Joe Broski
(chapterevents@americanwinesociety.org). Right now, we
have about 20 chapters that are regular contributors to
the Chapter News, but, according to the Chapter Directory
we have over 100 active chapters. YIKES!
I know that more than 20 chapters are having regular
meetings because I occasionally go to your websites and
find the material myself.
Please help us … choose one person in your chapter to
submit information to the Chapter News. The Chapter
News is a great source of ideas for meetings for both new
and existing chapters. Now that we have “gone electronic,”
we can print pictures too!
If your chapter isn’t regularly submitting information to us,
please make a resolution to start doing it today! Remember, send your information to
chapterevents@americanwinesociety.org
THANK YOU to all the chapters who regularly
send tasting results to the AWS News! You are
the foundation of this publication!

Cork Recycling in California
About 55 million cases of bottled wine are sold in California each year. Of those, about 70% are closed with
cork stoppers, 16% with metal screw tops and 14%
with plastic, according to Amorim, the Portuguese cork
supplier that runs the cork-reclamation group ReCork.
Wine lovers can recycle real cork stoppers through ReCork or Terracycle. People with at least 15 pounds of
cork can request mailers from ReCork and send them
to the Napa-based organization which, through its partnership with the shoe manufacturer Sole, recycles them
into footwear. ReCork has collected almost 15 million
corks for recycling to date.
Terracycle, a group that specializes in
hard-to-recycle waste, works in partnership with nonprofit groups and individuals
who’ve signed up for its Cork Brigade.
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In Memoriam
Frank Lipski
Frank Lipski of Farmington, Connecticut passed away
peacefully February 9 after a long illness. Frank was a
long time AWS member, grape grower, home winemaker,
wine judge and writer. He served in the US Navy during
WWII and worked as an engineer at Pratt & Whitney/
United Technologies for 35 years. Frank leaves two sons
and one daughter. He was predeceased by his wife Abbabelle.
Several years ago the Connecticut Chapters of the American Wine Society honored Frank Lipski as their
"Connecticut Home Winemaker of the Year" for his many
years of devoted service to home winemaking and grape
growing. "Frank Lipski was a home winemaking pioneer in
Connecticut and a man who was always ready to help a
fellow winemaker or grape grower, said Gene Spaziani a
long-time friend. "Men like Frank are rare, he will be
missed by his many friends. We have lost a great one."

State Wine Regulations
Florida—Since March 2006, Florida consumers have enjoyed
the right to purchase wines directly from wineries. But Senate
Bill 854, pre-filed February 8, has something for everyone to
dislike, such as limiting shipping from wineries that produce
less than 250,000 gallons; imposing a shipping bottle limit per
household, rather than per consumer; and requiring that wineries provide their Florida wholesalers with a written
“warning” one year in advance of any direct shipments.
Maryland—A Senate committee voted to pass a bill that will
allow wineries in and outside of Maryland to ship bottles of
wine directly to customers. But an amendment to the legislation that would have permitted more kosher wines to be
mailed from out of state didn’t make the cut. Senate Bill 248
now heads to Gov. Martin O’Malley to be signed into law. Its
companion bill in the House of Delegates also was approved.
Oklahoma—The wine industry dodged a bullet, at least for
now. There, following protests from industry members, State
Bill 659 has been postponed until the 2012 legislative session.
The bill would have made winery owners responsible for employees who serve minors; restricted sample sizes at festivals
and trade shows to 1-ounce; required use of only Oklahomagrown grapes; and closed wineries on Sundays.
Rhoda Island—Legislation is pending in the Senate that
would allow direct wine shipments to consumers of up to 24
cases per year.
Texas—Progress for the growing Texas grape and wine industry is imperiled by a proposed state budget that would
eliminate the entire $4.3 million fund used to train winemakers, conduct research on grape growing, establish muchneeded vineyards, and market Texas wine grapes. The Texas
Wine and Grape Growers Association and individual members
are vigorously fighting to maintain at least
some of the funding—although significant reductions remain likely, given the economic
realities.
For more info, go to
www.freethegrapes.org
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Wine Education Update
Peter Cisek

AWS Educational Partnership Programs:
Our partnership with the French Wine Society
is going well and some of our members have already taken
advantage of the 15% discount off their educational programs. To see what they have to offer, visit their national
website at http://www.frenchwinesociety.org.
They have just released a new Bordeaux Master-Level Program. The AWS has negotiated a broader discount and
streamlined the coupon code to a
simple 3 letters: AWS (make sure
you use all capital letters). We are
currently in talks to bring some of
their educational seminars to the
chapters. Rough outline is that the C]
chapter leaders would be trained to
deliver the content. They would be
assisted with all the materials to deliver this training, like Powerpoint
slides and notes. If any chapter
leader is interested in being part of
this "beta test," please send an email
to me and I will add your name to
the list as soon as the details are finalized.
2011 Wine Judge Certification Program Update
If you are interested in entering the program, there is still
room! This includes entering Year 1 and the new option to
TEST OUT of the program by taking the final exam without
attending the classes. (Note: This option is only for folks with
extensive wine judging abilities.) You can find all information
on how to enter the program on the AWS National Website
(under the Education section). We also have exciting news for
students in the program regarding some newly completed
deals for helping you with your training. We have negotiated
a deal with the Wine Appreciation Guild to bundle some of
the required books at a discounted price. In addition we have
a special price for Le Nez du Vin the olfactory wine essence
kit for recognizing wine faults. This kit contains 12 of the
most common faulty aromas in wine. You must be a current
AWS member and will be asked to give your AWS Membership Number along with your name. You can visit the Wine
Appreciation Guild online by going to their website http://
www.wineappreciation.com/ or calling them at 1-800231-9463.
We are also close to finalizing a deal with Enartis Vinquiry
for a very comprehensive wine fault aroma kit as well. The kit
was tested last year at the 2010 Conference and proved to be
a great help in benchmarking thresholds for the various faults
encountered when judging. As soon as the deal is finalized we
will be sending our information to all the students in the program.
The program is still looking for a Wine Judge Program Coordinator. Graduates of the program are encourage to contact me
for more information.
Finally, we are NOT going to be able to offer a Special Year 1
WJCP Session in Connecticut this year (it was proposed to
happen in June). Logistics and scheduling were the
major stumbling blocks.
Peter Cisek
Director of Education/IT
cisek@AmericanWineSociety.org
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Government Affairs
Frederic Butcher

Direct Wine Shipping (HR 5034)
During the 2010 legislative year, a bill called the
“CARE” (Comprehensive Alcohol Regulatory Effectiveness) Act
was introduced in Congress that opposed direct shipment of
wine and other alcoholic beverages directly from the producer
to the consumer. The principle proponents of the bill were the
NBWA (National Beer Wholesalers Association) and the WSWA
(Wine and Spirits Wholesalers Association). The bill expired
without action at the end of the legislative year.
“CARE” remains a big issue for NBWA and WSWA and they will
be bringing great pressure to get it resubmitted in the 112th
Congress. They view direct shipment of any alcoholic product
from producer to consumer as a major blow to their control of
the market and their “bottom line.” These two groups have
deep pockets and held a major “legislative” meeting in Washington between March 27th and March 30th, at which time
they were looking for new sponsors for the submission of a
new “CARE” bill.
State wine interests from around the country are gearing up to
oppose the legislation.
UPDATE: Rep. Jason Chaffetz, a Republican from Utah, introduced a reiteration of last year’s “CARE” Act on March 17. This
year’s version is House Resolution 1161, the Community Alcohol Regulatory Effectiveness Act. Eight other representatives
are sponsoring 1161 thus far: Rep. Bruce Braley (D-Iowa),
Rep. Howard Coble (R-N.C.), Rep. John Conyers (D.-Mich.),
Rep. Ted Deutch (D-Fl.), Rep. Jim Jordan (R-Ohio), Rep. Gary
Miller (R-Calif.), Rep. Dennis Ross (R-Fl.) and Rep. Debbie
Wasserman Schultz (D-Fl.). The new bill’s introduction makes
it clear wholesalers are not willing to let the matter lie, but
opponents are prepared to fight it.
Bootlegging is Not Dead
Even before the old days of prohibition, sneaking alcoholic
beverages from one place to another to avoid paying taxes
was not uncommon. Currently, shipping wine from one state
to another is rarely done to avoid taxes. It is done to have
access to a product that is not available through normal channels.
For years, the District of Columbia has been a haven for good
and unusual wines not available in the surrounding states of
Virginia and Maryland. In the past, it was a practice for fine
wine lovers to travel to the District to obtain wines not sold in
the surrounding states.
This may be coming to a close as the states of Maryland and
Virginia are contemplating revising their systems. Virginia is
contemplating the conversion of their state-owned and operated system to a privately owned and operated system. The
initial proposal to do this was rejected by the state legislature,
but the idea is not dead.
Maryland is considering legislation that would allow the shipment of wine directly to consumers from out-of-state wineries
and retailers. Current proposals are running into the usual
opposition from wholesalers who see loss of control of their
market share. It may take several legislative sessions to find a
solution that is acceptable to all of the interested parties.
So far, 36 states have some form of direct
shipment or reciprocity in wine procurement.
Nine states have no direct shipment provision, and the rest have modified systems
unique to their own needs.
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National Conference
John Hames

November 10-12
Radisson Riverside Hotel
Rochester, NY
Spring is here are it’s time for the Conference Committee to
kick into high gear. Gene Spaziani has been busy lining up
speakers and sessions but many other activities don’t start
until this time of year.
Now’s the time to get the pre-conference tours and other
activities lined up. We can’t have a conference in Rochester
without having trips to Finger Lakes wineries. It’s also time
to start contacting potential exhibitors so we have a nice
selection of items for you to look at and purchase in between
sessions.
Did I mention the wines? Tom Wallman has started lining up
some great wines for you to taste in November.
Before the next issue of the News, our committee will be
holding regular conference calls and things will be moving
fast on all fronts. Stay tuned…
One more thing…it’s not too early to be thinking about travel
plans and booking your room for conference.
November will be here before you know it!

Competition News
Lynne Montgomery

Hi again from the beautiful, snowy Finger
Lakes. Isn’t it great that we have such a plentiful choice of
lovely wines to help us make it through the winter?
I’m still waiting for all you enthusiastic helpers out there to
get in touch with me to let me know just how you’d like to
be involved with the two AWS wine competitions. I’ve had
a number of Cellar Rats that have worked on other competitions with me join AWS so they can help. I hope that will
re-assure you that my teams make the job at least as
much fun as work for all. This is great but some folks experienced with this particular event would be a real bonus.
My contact email is:
DirectorCompetitions@AmericanWineSociety.org
I send a tremendous “Thank You” to the folks who have
done the job over the last years for all the assistance
they’ve been giving me with materials, experience, and
ideas. Many thanks to Ed Boyd, John Hoffman, Matt and
Carol Kristofik, Donnie Nettles and Jim Sperk.

Lynne L. Montgomery (Monty)

Director-Competitions
directorcompetitions@americanwinesociety.org

John Hames

Conference Chairman
ExecutiveDirector@AmericanWineSociety.org

National Tasting Project
Dennis Cassady

It’s time for the 2011 NTP …
Merlot, The Wine that Gets No Respect
The tasting packet has been sent to all the Chapter Chairs. It
includes the list of tasting wines, instructions on presenting
the blind tasting and information on returning your scores to
us.
Our NTP tasting committee selected 14 merlots from France,
California, Washington and Australia. Each NTP tasting host
will select 6 wines from this list for your chapter to sample.
The wines we chose have fairly large production, so we expect that you will be able to find 6 of them. If your chapter
plans to participate, I advise you to purchase the wines soon
because the recommended vintages may be harder to obtain
as the year progresses.
We hope that your chapter will participate in this fun event!
Chapter Chairs and/or hosts, email me if you have questions.
I will be happy to help you.

Dennis Cassady

2011 NTP Chairman
NTP@AmericanWineSociety.org
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The Central PA Region is planning it first Regional Wine
Conference on September 18, 2007 at the Seven
Mountains Wine Cellars in Spring Mills, PA. Anyone interested in information or making reservations may
contact the winery at 814-364-1000 or Ivan and Mary
Riggle at 814-684-4222. This year’s event will include
an amateur wine competition, sessions with guest presenters, an auction to benefit the Education Foundation
and awards. We hope to see many members
from each of the 6 clubs in our region and
any others who want to attend.

Man is a Woman's Best Friend
♥ He will reassure her when she feels insecure and comfort her after a bad day.
♥ He will inspire her to do things she
never thought she could do; to live
without fear and forget regret.
♥ He will enable her to express her deepest emotions and give in to her most
intimate desires.
♥ He will make sure she always feels that she's the most
beautiful woman in the room and will enable her to be
confident, sexy, seductive, and invincible.
No wait......sorry.......I'm thinking
wine. It’s wine that does all that.

of
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Chapter Spotlight

Colorado Wine Club

►

Provide an interactive website – including
a wine library, social media functionality
and a wine tutor

►

Securing a category for meads in the
American Wine Society Amateur Wine
Contest

By Ronald Scovil, Jr.
Colorado, with its unique weather seasons, is
oddly enough a great place to grow fresh fruits
and vegetables. Mix in fresh Rocky Mountain air,
a wide variety of ethnic foods and cultures, and splash of
wine and now you are in Aurora, the hometown of the Colorado Wine Club (CWC).
Founded in December 2009, by president Ronald Scovil, Jr.
and vice-president Arnold Gonzalez, ours is the second Colorado American Wine Society Chapter. Like
our sister chapter, club members are comprised of amateur and professional wine
appreciators, wine educators, grape growers, chefs and individuals who aspire to
learn more about the appreciation of fine
beverages and gastronomy. But what differentiates the two is CWC’s foundational goal
Ron Scovil, Jr.,
of
promoting the art of wine and mead makMonique Scovil &
Arnold Gonzalez ing through informational, competitive, and
social meetings. Scovil states, “We encourage our members in their crafting of unique/creative products, at the same time, stress raising the bar and expanding
the market for both meads and wines alike. We strive for
quality…great wines start and end with cleanliness, sanitation, excellent ingredients, and a passion for the craft. The
end result is a stylish profile unrivalled by any other club in
Colorado.”
Club members take an enormous amount of pride and responsibility in refining their wine making skills. As a result,
the club makes every effort to create a lifestyle community
where wine appreciation,
fine
dining,
community
service,
and
friendship
coexist in one singe place.
Scovil states, “The Colorado Wine Club is a place
that you can learn and
sharpen your unique talents. We will push you to
learn more, become more skilled, and help share all that you
learn with others.” In addition to numerous other honors, Ron
Scoville was awarded 4 medals in the 2010 AWS Amateur
Winemaking Competition.
The club meets once a month, at 11:00 on Saturday mornings. The format is very simple – club news followed by an
educational segment - ending with a tasting/evaluation segment. We encourage members to showcase commercial products as well as their own.
In addition to its primary goal, the club assists its members with the skills to win at least one medal from an AWS
and/or AHA/BJCP governed competition within two years of
joining. Other goals include:
►

Contributing to state legislation regarding amateur and
professional winemaking policies

►

Securing co-op benefits/discounts with winemaking supply stores

►

Obtaining AWS Wine Judge Certification

►

Obtaining AWS liability insurance to cover members and
their guests when attending CWC sponsored events

►

Facilitating a Wine and Mead conference, where wine and
beverage accessories can be showcased
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Mazer Cup
2011 Winemaking Awards

We achieve these goals by:
►

Promoting free exchange of brewing knowledge from
novice to experienced wine and mead-makers

►

Promoting the economic viability of locally crafted wines
and meads in the Denver Metro Area

►

Facilitating social events, wine tastings, road trips to
wineries

►

Participating in professional winemaking workshops (i.e.:
C.A.V.E, International Wine Guild, American Wine Society, etc.) and local/international competitions

More information is available on our
website:
ColoradoWineClub.net

Last year, we started a new feature in the AWS News,
the Chapter Spotlight. This feature gives us the opportunity to give more detailed information about one of our
local groups, and we would like to feature one chapter
in each issue. That means that 6 of you can get some
extra publicity each year!
If you would like to have your chapter spotlighted in the
AWS
News,
please
email
me
at
davey@americanwinesociety.org. We are looking for an
article that’s about 500-600 words long and includes the
following information:

 How/when your chapter was started
 What you do at a typical meeting (where held, how
often, format, topics, etc.)

 Special meetings that you have
 Chapter goals and initiatives
 What makes your group unique or interesting.
 Tips for other chapters
 Photos, chapter logo and website address (if applicable)

We can even help you prepare the article if you’re not
comfortable writing it yourself. Please contact
davey@AmericanWineSociety.org if you are interested
in being “in the spotlight.”

US is Now the Top Wine Market
The long-held place of France as the top market for wine in
the world fell to the US last year, according to data released
by wine industry consultants Gomberg, Fredrikson & Associates. Shipments of wine to the US from producers in both the
US and other countries increased to a record of nearly 330
million cases. That amounted to a retail value of $30 billion.
Wine shipments to France totaled 320.8 million in the fiscal
year 2009-2010. California wine made up 61% of US wine
sales, by volume, an increase of 1% from 2009. California’s
total wine shipments worldwide to all markets were 241.8
million cases, up 2% from the previous year.
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AWS Educational Foundation
Dick Marsden

Greetings from the AWSEF Trustees!
It’s time again to announce the upcoming election of new trustees to the AWSEF Board. Even more important,
this is the time we actively seek new persons to consider membership on this very dynamic Board which helps represent AWS
in its education mission. The timetable for the election process is summarized below. But first we want to provide some background for this year’s election process. Per the AWSEF By Laws, the Board of Trustees consists of seven trustees, one of whom
is the sitting AWS President. The Foundation considers the linkage to AWS essential. The following trustees will be completing
four year terms: Dave Frellsen, Dick Marsden, Les Sperling and Eileen Tobias.
Qualifications of Trustees
 Each Trustee must be a member of the “Corporation”. The Corporation is composed of members in good standing of the
American Wine Society identified as Class A members. Other persons or organizations, non-members of AWS and identified as Affiliate Members, may also run for Trustee positions. Currently the qualifying Foundation donation for Affiliate
membership is a minimum of $100. Up until this, all the Trustees of AWSEF have been AWS members.

 The treasurer must be a credentialed professional with a baccalaureate degree in accounting, finance, or business ad-

ministration, or must possess equivalent training and experience with financial reports, balance sheets, and tax returns
and their preparation in accordance with generally accepted accounting practices. This year we are seeking qualified
candidates, per the foregoing description, for the Treasurer position as the current treasurer has indicated he does not
plan to stand for reelection.

Term of Trustees
AWSEF Trustees are elected by the Corporation membership for four year terms. Every two years three of the Trustee positions are open for election. The next election for Trustees will be held later this summer for installation January 1,
2012.
Temporary Deviation from Normal Procedures
This year, in a one-time deviation from the practice specified in the AWSEF By Laws, four trustee positions will be on the ballot. The reason for this is that, in 2005, a trustee resigned from the Board before completion of his term. A volunteer was
quickly found to fill the uncompleted term. In the following two-year election cycle, the volunteer stood for election even
though a 4-year term had not been completed. This caused the cycle of three trustees being elected each two years to be broken. This year we will attempt to return to our normal cycle back. To make this correction, we will be soliciting 3 trustees for a
4-year term, plus one trustee for a 2-year term.
Application for Trustee position
Candidates should prepare two short paragraphs of about 75-words each. The first paragraph should emphasize the candidate’s qualifications (Years of AWS membership, committee activities, etc.) The second paragraph should stress the goals the
candidate would like to accomplish if elected. If applying for the Treasurer position please also include qualifications per the
identified requirements above. All material, including full name, address, phone number(s) and
e-mail addresses should be sent to:
Karl Starkloff, Election Chair
178 Intracoastal Drive, Madison, AL 35758-9424
(256) 721-9609 (evening)
(256) 527-3189 (daytime)
secretary@awsef.org
2011 Election Timetable
 June 1 – applications due.

 July 1 to October 1 – elections conducted. E-mail will be provided with directions on how to vote using our on-line sys-

tem. For those who prefer to use a mail-in ballot, ballot forms will be mailed specifying the required return date. We
strongly request that all members vote, even if candidates are running unopposed. In order to have a valid election the
Foundation By-Laws require a specified voting percentage of the Corporation membership.

 Not later than October 31 – candidates notified of election results.
 November 12 – successful candidates introduced at the AWS Conference during the AWSEF Annual breakfast meeting.
The newly elected trustees are invited to attend the November 13th Quarterly Meeting in Rochester, NY.

Meetings of the Trustees are held quarterly and, by tradition, one of the meetings is held in November at the AWS Annual Conference site, following the Conference. Also at the Conference, the AWSEF annual Corporation membership meeting is held.
This is normally done at the Saturday buffet breakfast.
For more information on the duties of trustees, qualifications required, the application process, or election procedures, please
contact either AWSEF President Dick Marsden or AWSEF Election Chair Karl Starkloff (see contact information above).

Dick Marsden
AWSEF President, 2010-2011
president@awsef.org
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