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Outstanding Member 2010
In recognition of his many years of service to our organization, the American Wine Society presented its highest membership award, the 2010 Outstanding Member Award, to Thomas “Tom” Castronovo.
A member since 1995, Tom first served AWS as program chair for the New
Jersey Conference. He created the first Amateur Wine Competition software, including a bar-code labeling system for entry and tracking of bottles of wine submitted. He served as co-chair of the competition for many
years. He also created a membership database and linked it to a conference registration program. In addition to the many Continued on page 9
The AWS’s Top 50 Amateur Winemakers Listing is compiled and appears on page 10. In November, 2010, Don
Gaunter passed Rett Oren and is now the amateur winemaker with the most awards. Congratulations to Don!
Kudos to all the winemakers on our Top 50 list— this is
certainly a big accomplishment!
If you make wine at home, consider entering our annual
competition in November. Move information on entering
will be available this summer.

National Tasting Project

Introducing our newest Board member

Lynne Montgomery

Dennis Cassady
After extensive research on Merlot wine for the 2011 NTP,
we have narrowed the field down to about 25 wines for our
committee to taste. Wines under consideration come from
California, Bordeaux, Washington State and Australia. They all have
production of over 10,000 cases, excellent industry ratings and cost
under $40. Our goal is to select the best 14 wines. Our final selections
will be based on quality, not the region or cost of the wine.

Hello to all of you. In case you are new to
AWS, let me assure you this is a VERY
exciting time for us. I’ve been a member
for a long time and have observed lots of changes.
I’ve not been especially active for some time and so
I’m doubly excited to be a part of everything that’s
happening now. I’m delighted to serve as Director of
Competitions. I sincerely thank all of you who supMany wines are available from Napa, Sonoma, Washington State and ported me, hope to “do you proud” and encourage
Australia. However, it has been very challenging to find Merlot-based you to keep in touch. Let me know if you have ideas
wines from France with enough distribution at a reasonable cost. We or concerns.
eliminated 2005 Chateau Petrus, Pomerol (great 100 point wine, but
$4,795/bottle) and Chateau Figeac, St. Emilion (95 pts Wine Spectator, I have lots of experience with competitions, state and
10,000 cases, but $105/bottle).
international—and have held the Logistics position for
3 AWS conferences. The first, very important piece of
We hope that the NTP 2011 tasters will discover some new favorite
business we need to address is filling the position of
Merlots. It is imperative that this tasting be a random blind tasting so
Chairman for the Amateur and the Commercial comparticipants will not know the price or origin of the wines, which could
petitions. The folks who are willing to take this reinfluence the ratings. I want the NTP tasters to rate the Merlot wines
sponsibility will receive paid conference registration.
influenced only by their own taste buds.
PLEASE contact me if you’re interested in either of
these critical roles—as well as letting me know if you
This should be a very fun and educational tasting. Our
want to be a part of the “cellar rat” crew but not as
goal is to dispel Merlot’s tarnished reputation from the
chief. Thanks again for your support and I look formovie Sideways. More information will be emailed to all
ward to working together.
chapter chairs and RVP’s by April 1.

Dennis Cassady

2011 NTP Chairman
NTP@AmericanWineSociety.org

Miles (Paul
Giamatti) in
Sideways

Lynne L. Montgomery (Monty)
Director-Competitions
lynnesceller@gmail.com

President’s Message
The American Wine Society,
founded in 1967, is the oldest and
largest consumer based wine education organization in North America. We are a non-profit, educational corporation. Membership is
open to the general public and is
beneficial for those who have a
keen interest in wine, winemaking
and/or wine culture. Our mission is
“Promoting Appreciation of Wine
Through Education.”
www.americanwinesociety.org

AWS National Office

Happy New Year! I hope 2011 has started what
promises to be a wonderful year for everyone.
The American Wine Society is similar to most
volunteer organizations because it depends on volunteers to
provide the backbone of manpower for operation. AWS is being hamstrung by the lack of great numbers of people willing
to step up and take an active leadership role, whether it is
being a local Chapter chair, Regional Vice President or National Committee Chair. In the two previous editions of the
AWS News I announced the desire to establish two new committees as part of the Executive Advisory Board:
 A marketing committee to give help and input on our
promotional and publicity materials from press releases
to updating the language on the website.
 A winemakers committee charged to help find writers for
the Journal, speakers for conference and to be an advocate for all things related to amateur winemaking.

John Hames — Executive Director
P. O. Box 279
Englewood, OH 45322

We are still in need of volunteers willing to serve as chairperson for these new committees. If you are interested in chairing one of the committees, please contact me.

Phone

Thanks to all the members that took time to respond to the
membership survey at the end of last year. The information
you provided is very helpful in providing an image of who and
what we are to potential supporters and advertisers

Fax
Email

(888) AWS-9070
(888) 297-9070
(937) 529-7888
ExecutiveDirector@AmericanWineSociety.org

Website

www.americanwinesociety.org
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This year we will be providing your with 6 issues of AWS
News . If the fiscal picture remains strong, we hope to be able
to add another issue of the Journal to our publications this
year. With many of you choosing to receive publications by
email the expense of distribution has been reduced.
If you have not renewed your membership, please do so
quickly. This will be your last AWS News if you have not renewed.
Finally a special welcome aboard to Lynne Montgomery, who
was elected to serve as our new Director of Competitions.
As always, if you have any thoughts you desire to share with
me please free to email me.

Willis Parker

AWS President, 2010-2011
president@americanwinesociety.org

New Winemaking Facilities at U.C. Davis
The Robert Mondavi
Institute for Wine and
Food Science, on the
U. C. Davis campus,
opened on Jan. 28. The
$20 million teaching
and research center is
the first winery, brewery or food processing operation to receive the coveted LEED
Platinum certification, which is the highest “green” rating for
commercial buildings. The new facilities will give students
better ways to study and advance wine and beer making.
Also on Jan. 28, Jess Jackson and Barbara Banke, proprietors
of Jackson Family Wines, announced their pledge of $3 million to the University of California, Davis, for the construction
of the Jess S. Jackson Sustainable Winery Building.
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Vice President’s Notes
Jane Duralia

How would you answer the following question,
“What can the National AWS do to add value to
being an AWS member?” Take your time and
think about it. Then email your answer to vicepresident@americanwinesociety.org. I really want to know.
My thanks to all of the Chapter Chairpersons who have responded to the survey. I appreciate the time you spent in
sharing your thoughts and ideas with us. You provided a lot
of information that will be beneficial in moving forward in
the direction of growth and development for both the society
as a whole and the individual chapters. Once all the surveys
are completed, we will review all the information and decide
the most effective way to disseminate the useful ideas to the
membership.
Some highlights from the survey include requests for more
industry engagements and connections, discounts on wine
and accessories, wine tours, providing a speaker’s bureau of
local and nationally recognized wine educators who would
give brief informative talks to their chapter, and questions
on helping to create chapter websites. You have really gotten those “juices” flowing. There have been numerous requests to establish a mechanism to aid in sharing ideas
among the chapters—maybe some type of a “hot line” for
wine tips and problem solving. These are quite interesting
ideas which the board will discuss and work on ways to support the needs of our membership.
Over the next several months we will be working to have a
RVP for each of the states with AWS members and creating
a pipeline to share information and ideas through out the
society. As one member so aptly put it, “we’ll get everyone
in the Society on the same page”, supported by National and
sharing the same information.
I am still looking for program ideas that you (our membership) have experienced and were pleased with the reaction
and comments from your individual chapters. I would appreciate an email to let me now that you have read my column
and want to share your ideas and experiences.
As you sit down to write please try one of these wines while
you type, it will make your thoughts rivet onto the keyboard.
 2008 Dashwood Sauvignon Blanc, Marlborough, New
Zealand (outstanding, passion fruit & citrus; crisp & dry
with a lingering finish) - A Good Value
 2005 Domaine de Boissan Gigondas, Appellation Gigondas Controlee, France (Delightful, explosive raspberry,
leather, and spice aroma and flavor and chewy textures.
Principal grapes: Grenache, Syrah, Mourvedre, Cinsaut)
Cheers!!!!

Jane Duralia

Vice President, 2010-2011
VicePresident@AmericanWineSociety.org

Please make AWS a “Safe Sender”

National Office Notes
John Hames

Happy New Year! I hope 2011 is starting off well for
all of you despite the cold weather much of the
country is suffering through. January is always a
busy month for the National Office as we process lots of membership renewals. Have you renewed your dues yet? If not,
why not log in at www.americanwinesociety.org or drop a
check in the mail today and get that item off your “to do” list?
Your personalized, full color 2011 Membership cards will be
sent in early February. Put them in your wallet or purse and
bring them when you visit a winery. About 90 wineries
throughout the US belong to AWS and even if they don’t,
showing your AWS card identifies you as someone who is serious about wine and just may get you a free tasting or discounts off wine purchases.
In the envelope with your membership card, there will be a
discount card for printing at FedEx Office. FedEx is offering all
AWS members 20% off your printing needs. The card will have
the AWS account number on it and it’s good at any FedEx location in the US. You’ll see more things like this throughout 2011
as we work to add additional value to being an AWS member.
Remember the demographics survey that I sent out in early
December? 680 AWS households took the survey and provided
some great insight into who AWS members are. Here are a few
of the highlights:
 58% of our members buy at least 10 cases of wine per
year
 40% spend at least $200 per month on wine
 60% travel to a wine region at least once per year
 30% are amateur winemakers and almost 60% of these
make at least 20 gallons per year
 20% have been members for over 20 years but 32% have
been members for less than 5 years
So what does this tell us?
AWS members are serious wine consumers and a great target
demographic for wineries and others in the wine business. It
also shows that amateur winemakers make up a significant
portion of AWS membership and we need to provide value to
them as well. We will use this information to attract sponsors
and advertisers as well as for a guide in what we offer our
members.
Finally, I want to see if there are any winemakers out there
who would be willing to help AWS update its publications. In
the past, AWS published a number of manuals on various aspects of winemaking. Many of these are badly in need of updating so they can be of value to the winemakers of today. Once
they are updated, we want to place them on the AWS website
so they are available to all AWS members. If you would be
willing to take one or more of these and update it, the help
would be greatly appreciated. Your name would be listed in
the publication so you will get the credit for your work. Interested? Contact me to get a list of the manuals we have to
choose from. Thanks in advance for your help!

That’s all for this issue. Time to settle back with a nice glass of
To prevent AWS National Office e-mails from going to your
Port and watch the snow fall….
spam folder, please add us to your “Safe Sender” list. The
two e-mails you are most likely to receive official AWS inforJohn Hames
mation from are:
Executive Director
executivedirector@americanwinesociety.org and
ExecutiveDirector@AmericanWineSociety.org
diane@americanwinesociety.org
888-297-9070
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Chapter Events
Joe Broski

 The Atascadero (CA) Chapter met on November 19 at Chef Nanette’s kitchen in San Luis
Obispo, where Chef Nanette prepared 5 delicious entrees to pair with the Mourvedre wines.
Steve Cass was the guest winemaker and talked
us through the attributes of Mourvedre.
Salmon with red wine sauce on bed of lentils
2008 Cass Winery
$36
2009 Cass Winery (Barrel Sample)
36
(2)
Angel Hair Pasta Soufflé
2008 Tablas Creek
32
2009 Wrongo Dongo (Jumilla, Spain)
9
Phyllo Tarts with Mushroom Ragout
2007 Kenneth Volk Lime Kiln
28
2007 TKL (Paso Robles)
24 (3)
Endive with Blue Cheese & Pink Peppercorn dressing
2006 Pipestone (Paso Robles)
38
2006 Calenval Cotes du Rhone
19
2005 RN Estate (Paso Robles)
32 (1)
 The Carroll County (MD) Chapter met on December
12th at the Blosverens. The theme was the annual “Holiday
gathering with Sparkling Wines, basket drawing, and caroling.” The bubbly tasting was hosted by John Landon and conducted blind. The premise of the tasting was an interesting
concept of taking some classic champagne house offerings,
and comparing them with their California counterparts. A big
thank you to John along with Nancy Slick of Cranberry Liquors for researching and presenting the selections at this
highly anticipated event.
NV
Eudald Cava Brut
$16
NV
Domaine Chandon Brut Classic
23
NV
Moet & Chandon Imperial Champagne 52
NV
Champagne Taittinger Brut La Francaise 57 (2)
2006 Domaine Carneros by Taittinger
25
NV
Roederer Anderson Valley Brut Rosé
29 (1)
2004 Louis Roederer Champagne Brut Rosé 79 (3)
2003 Moet & Chandon Brut Grand Vintage
73
 The December 2010 tasting of the Cleveland (OH) Chapter was held at a lovely party center in the community where
chapter chair Carl Wysocki lives. The room was beautifully
decorated and provided small-table seating for all of the attendees. The aperitif wines were Barefoot Merlot, Monkey Bay
Sauvignon Blanc, and a special treat provided by Connie Wysocki. She won a HUGE bottle of Robert Mondavi 2006 Solaire
and graciously shared it with us. Carl selected a mix of white,
rosé and red wines for the blind tasting. He challenged us to
identify the grape varietal(s) in each wine. The wines were:
NV
Gervasi Luce Luce (Pinot Grigio), OH $18 (2)
2008 Ferrante Golden Bunches (Riesling), OH 13
2008 Firelands Rosé de St. George. OH
12
(cab franc & cab sauvignon)
12
NV
Gervasi Veluto (Pinot Noir), OH
26
2007 Barboursvile Cab. Franc Reserve, VA
23 (3)
2008 Seghesio Zinfandel, Sonoma, CA
25 (1)
 The Detroit (MI) Chapter met on December 11 for their
annual Holiday Event at the home of Pat and Max vom Steeg,
in a lovely holiday setting. The theme was Champagne
Friendly Dishes, and there was a wide variety. There were
sparkling wines with hors d’ouvres provided by the members
in a friendly competition. The wines were all Champagne, and
very good through excellent. There were distinctive differences to make it interesting and all were much enjoyed. The

AWS News—February 2011

winners of the competition were: First: Bernd Mueller, Second: Jackie Carson, Third: Beverly Brisko
Kirkland Champagne Brut
Laurent-Perrier Champagne Brut
Montaudon Brut Champagne
Henriot Blanc Souverain Champagne Brut
Jean Laurent Blanc de Blancs Champagne Brut
Jean Laurent Champagne Brut Rosé
 The Glimmerglass (NY) Chapter had a tasting on January 7 of Wines Under $10 as recommended by the Astor Wine
Shop.
2010 Solario Chardonnay
$7
2009 Jeromin Zestos, Blanco, Spain
9
(Malvar grape)
2009 Ch. DeLarge, Bordeaux Blanc , France
9
2009 Portento, Mendoza. Argentina
4 (2)
2008 Teatro Cabernet Sauvignon, Argentina
7 (3)
2009 Chateau La Grave, Medoc
9
2008 Cline Cellars Zinfandel, Sonoma, CQ
10 (1)
 The Illinois Heartland Chapter met on January 8th 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. That was attended by 11 members
and 4 guests. 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. 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)
 Members of the Jean-Jacques Dufour (KY) Chapter
gathered merrily, merrily at Mike and Kathy Eidson‟s JJD
holiday hospitality headquarters for “These Many Splendored
Syrahs Made Santa Smile.” Forty members and guests attended the tasting.
2004 St. Francis Syrah, Sonoma
$15 (1)
2005 Fess Parker Syrah, Santa Barbara
37 (3)
2007 Nickel & Nickel, Russian River Valley
47 (2)
 Forty members of the Lehigh Valley (PA) Chapter members met for the Annual Holiday Party at Mangia in Easton,
PA. Judi Roggie and Jack Eckert did a great job organizing the
event and the staff at Mangia exceeded our expectations with
the delicious food. Of course, our members did their part in
bringing a cornucopia of fine wines for the sharing table and
to accompany dinner. A quick business meeting was held at
which Chairman Dougherty thanked the officers for a productive year, as well as thanking all who hosted a tasting, BYOB,
or special event. He also reported on the activity of the Web
Committee, chaired by Judi Roggie, and the plan to unveil a
limited web site in January.
 Many thanks to Elaine Schadler for again planning and
coordinating the annual Holiday party for the Northampton
(PA) Chapter on December 12 at Green Pond Country Club.
This event was well attended by 34 chapter members and
guests. The Fireplace Room provided a perfect setting for a
festive evening of socializing with good friends, good food,
and of course many great wines. Also, thanks to Randall Curt
for providing live music for our entertainment.
 The Northern Neck Uncorked (VA) Chapter met on
January 7 at the Belle Mount Vineyard Winery for a tasting
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entitled “Wines in the Movies.” Twenty-seven members and
guests were present. As the winery owners presented the
wines, movie clips depicting wine scenes were shown along
with food pairings. We started with Bottle Shock and discussed Chateau Montelena and the impact on the American
Wine Industry. Next, we went a little Sideways. After becoming erect, we experienced true wine tasting in Tales of Terror.
Then, we moved on to mentioning wine in Silence of the
Lambs. We concluded our movie tour with a sparkling Moscato and a clip from the Muppet Movie. It was truly a fun
way to look at wines and the movie industry.
2009 Trader Joe’s Chardonnay Reserve
$10
2007 Mission Point Pinot Noir
9
2008 Chateau Montet Red Bordeaux
9
2008 Mouton Cadet Bordeaux
9
2006 Marchese de Petri Chianti
6
Beviamo Moscato D’Asti
15
 Nineteen members of the Philadelphia (PA) Chapter
gathered at the restaurant Tavolo’s in Huntington Valley, PA,
for the annual Holiday dinner in December. The food, wine,
and conversation were enjoyed by all. The menu was:
Tomato Basil Bruschetta, Grilled Vegetables, Roasted
Peppers and Fresh Mozzarella
NV Cruse Rosé Sparkling Wine, France
2009 San Felice Vermentino, Italy
Mixed Greens, Goat Cheese, Pistachios, Beets, Light Balsamic Emulsion
2009 Domaine Serge LaPorte Sancerre, France
Penne Arrabiatta
2008 Di Majo Norante Sangiovese, Italy
Pollo Involto or Seafood Risotto or Filet di Manzo
2006 Willamette Vly Signature Cuvee Pinot Noir,OR
2004 Fratelli Revello Vigna Gattera Barolo, Italy
Berry Gallettes
2009 Pineto Brachetto D’Acqui Italy
 On December 12, the Pioneer Valley Winemakers held
their annual Christmas Party at the historic Storrowton Tavern in West Springfield, Massachusetts. During the meeting,
a booklet was handed down which covered the history of the
club since 1979. Two of the members, Judy and Roland
Tetreault, were honored for their 30 years of contributions to
the club.

2008
2007
2007
2007

J. Dusi, Dante Dusi (Paso Robles)
Norman “The Monster” (Paso Robles)
Rodney Strong “Knolly Vines”(Sonoma)
Peachy Canyon “Westside”
(Paso Robles)

28
22
19
18

(3)
(3)

 The October tasting of the Thomas Jefferson (KY)
Chapter was held at the Michael and Missy Ronaynes’ condominium party suite—and it was gorgeous inside and out with
a fabulous Ohio River view. A selection of Zinfandels was
tasted –from C to shining C (Croatia). Michael’s marvelously
educational presentation featured beautifully done AV. The
accompanying food was a total treat and arranged by Missy.
Everything was perfect for an autumn afternoon of camaraderie and new adventures in wine tasting for a large group of
friends, members and guests.
2007 Folie a Deus, Amador County
$12
2007 Ravenswood Lodi Old Vine
13
2006 Ravenswood Sonoma County Old Vine 14
2007 Ravenswood Single Vineyard
28 (1)
2007 Designate/Barrica Masserie Pisari
16 (2)
2007 Salento Rosso Primitivo Ztlan Otok,
36 (3)
Zlatan Crljenak
2007 Makarska Vineyard, Podbiokova, Croatia
 In October 2010, the members of the Triangle (NC)
Chapter met at the house of Mary Kay and Charles Buenzli
to sample the wine side of Oktoberfest. We struggled through
the names of the wines, but had no problem consuming the
wines and the fantastic food (most with German origins).
2007 Reichsgraf von Kesselstatt Weißbur$15 (1)
gunder (Pinot Blanc)
2007 Horst Sauer Silvaner Escherndorfer
25
Lump Kabinett Torcken
2008 Max Ferdinand Richter Mülheimer
19
Sonenlay Graff Zeppelin Riesling
2008 Reichsgraf von Kesselstatt Piesporter
22 (3)
Goldtröpfchen Riesling Kabinett
2009 Lucashof Pfalz Forster Bishofsgarten
20 (2)
Riesling Kabinett
2005 Oberbergen Pinot Noir Select Estate
28
Bottled (1 bottle corked)
2007 GWF Franken Qualitätswein Dry Domina 23
Do you want to see your chapter in the AWS News?
E-mail
your
tasting
results
to
Joe
Broski
(chapterevents@americanwinesociety.org).
We’d
love to see MORE chapter reports appear in the
News.
Send interesting photos to the AWS News Editor,
Pam Davey (davey@americanwinesociety.org).

 The San Luis Obispo (CA) Chapter met on November
19th at the IOOF Hall for a Zinfandel tasting. Speaker, Mike
Giubbini from Rotta Winery of Paso Robles, shared with us his
knowledge of Zin and helped us distinguish between Paso
Robles and Sonoma County Zinfandel. The Paso Zins came
out on top—they were softer with lower acid, softer tannins
and a fruity sweetness compared to the Sonoma County Zins.
2008 Ridge “Three Valleys” (Sonoma)
$22
2007 Dry Creek “Old Vine” (Sonoma)
30
2008 Four Vines “Biker”, (Paso Robles)
25 (2)
2005 Rotta Estate (Paso Robles)
27 (1)
2007 Limerick Lane, Collins Estate (Sonoma) 29
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Congrats to Scott Bubb, owner and winemaker at Seven
Mountains Wine Cellars, for receiving both Governor’s
Cups at the Pennsylvania Farm Show. The 2009 Vidal won
in the grape category and the 2009
Cranberry won the fruit category. It
was the first time one winery won
both awards. The win was even more
impressive because Scott and Mary
Ann opened Seven Mountains in August of 2009. Before “turning pro,”
Scott was a very successful home
winemaker, who regularly won awards at the AWS competition. The Bubbs are members of the Mt. Nittany Chapter
in central PA. Thirty-seven Pennsylvania wineries submitted a total of 244 wines for the Farm Show competition.
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Bottle Shock Revisited Nets $4,100
for AWSEF
The Perkiomen Valley Chapter hosted the USA vs.
France‑Bottle Shock Revisited wine tasting and silent auction
on Saturday, September 18, to benefit the AWS Educational
Foundation. The three-hour event was held at the Perkiomen
Valley Library in Schwenksville, PA.
The event raised more than $4,100, which may enable the
Perkiomen Valley chapter to establish its own scholarship
within the AWS Educational Foundation.
More than 20 AWS members from the Perkiomen Valley, Indian Valley, Lehigh Valley, and Premier Cru chapters helped
to promote and support the event,. Members were encouraged to invite and host guests, a few of whom completed
applications to become members. 70 members and guests
participated.
The fundraiser theme was based on the movie Bottle Shock
and the book Judgment of Paris, both
of which portrayed the true story of
the French vs. USA blind tasting in
Paris in 1976, where a California Chardonnay from Chateau Montelena outscored excellent French white Burgundies; and a California Cabernet Sauvignon from Stags Leap outscored excellent
French red Bordeaux.
Participants began the evening perusing the silent auction
items while sipping a choice of aperitif, either Blanc de Blanc
from Pinnacle Ridge Winery near Kutztown, PA (made from
100% Cayuga grapes with 2.5% RS) or the dry SimonnetFebvre Cremant de Bourgogne Brut Rose from Chablis, made
from Pinot Noir with a hint of Gamay.
The silent auction offered more than 40 items, including
many wine baskets and wine-related items, but also two
weekly condo rentals, one in Florida and one in Vermont, and
a “Get-a-Way” week-end at a cottage in the Hudson Valley
near the Shawangunk Wine Trail. All items were donated free
of charge by AWS members, guests, area businesses and
organizations.
The blind tasting was conducted using three matched pairs of
USA and French wines including Sauvignon Blanc, Pinot Noir,
and Meritage/Bordeaux.
Participants were guided through the blind tasting and scored
each pair of wines using the AWS scoring sheet and criteria.
Before revealing the wines, which were concealed in mylar
bags and coded by colorful ribbons, participants indicated by
a show of hands which wine they believed to by French and
which they believed were from the USA. About two-thirds of
the group was incorrect when guessing the origins of the
Sauvignon Blanc pair, while two-thirds or more were correct
when guessing which red wines were French and which were
from the United States. Participants also voted for their favorite from each pair. After all scoring and voting was complete, wines and prices were revealed.
The top scoring wine in each flight is in bold. The Sebastiani
Pinot Noir was Best of the Evening.
2009 Christian Salmon Sancerre
$20
2009 Bogle California Sauvignon Blanc
11
2006 Albert Bichot Mercurey, Champ Martin 25
2007 Sebastiani Sonoma Pinot Noir
16
2004 Chateau Les Trois Croix, Bordeaux
25
2006 Souverain Cab. Sauv., Sonoma
18
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Madeira

by Aaron Mandel

In November I attended the AWS National Confer-

ence. These conferences always have great seminars and many include tremendous tastings. One of the finest
and most fun was a vertical tasting of madeiras.
Madeira is a small Portuguese island off the coast of north
Africa. It produces fortified wines whose fermentation is
stopped by the addition of brandy. The brandy is added at
different points, depending upon the grape variety and the
style being made. The wine is heated (estufagem) to more
than 120 degrees for a period of approximately 90 days. The
later the alcohol is added, the drier the wine. Madeiras made
with sercial grapes are dry, with verdelho less dry.
Madeira was drunk by our founding fathers. The bottles, the
corks and the long overseas travel in the hot holds of ships
prevented Americans from enjoying a "good" bottle of Lafite.
Madeira, however, is already oxidized, and the heat only
seemed to make it better. So madeira was the wine of choice
in the colonies. The 1768 seizure of the Liberty, which had just
unloaded 3150 gallons of madeira, led to riots in Boston.
Madeira ages like nothing else. You might buy a bottle of Bordeaux from the 18th century, but you would not drink it. It
would be worth too much and its best years would have been
long ago. However, a madeira from the 18th century is still
supposed to be drinkable-and quite good. And, it would cost
less than a 2009 bottle of Petrus. Also, there is no need to
drink it all in one night. It will last...and last...and last.
This gets us to the tasting. No, I did not try an 18th century
Madeira—the oldest was a 1948. They were all bual madeiras
from Blady's. We started with a rainwater madeira. This is an
everyday madeira that costs $12-$17. Nutty with a little caramel and very light—it would be enjoyable on a cold night.

We then moved to a 1977. I smelled it when I sat down in my
chair and my sigh caused one of my friends to giggle. It has a
beautiful aroma of orange, caramel and butterscotch and these

flavors followed through on tasting. I made a note to buy a bottle
($139...so maybe not).

The 1971 was next. This wine was even more complex, adding
butter and hazelnut aromas and flavors, with a touch of creme
brulee. It was really excellent. ($171)
We then moved backwards. After the 1971, the 1977 was not
as good as I recalled. Still darn good, but it paled next to the
71. The rainwater? Not worth drinking.
We then sampled the older wines. The 1968 made the 1971
seem lacking. The creme brulee was more pronounced, complete with burnt sugar. Lots of caramel and butterscotch and a
little orange as well. My notes simply state it was "awesome" it was like velvet in the mouth. ($196)
Next was the 1960, a wine older than me. Burned sugar,
creme brulee, orange, a little smokiness. Also some mocha.
Very smooth and rich. The 1968 was still better in my book,
but this was a darn good wine. ($278)
Finally we tried a 1948. This was smooth, rich and filled with
butterscotch toffee...I love butterscotch toffee. It also had the
creme brulee and mocha notes along with the caramel and
hints of orange. ($390)
Moving backwards again, the 1977 truly suffered. It is a great
wine, but not ready yet for a comparison tasting with the older
wines. The 1971 was still good, but not like the ‘68 or ‘48. The
1968 was still excellent.
The following day, I complimented the presenter on the tasting
and told him I learned that madeira needs a good 50 years of
aging and that if I bought one now I could drink it when I
turned 100.
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Wine Education

Government Affairs

Peter Cisek

Frederic Butcher

AWS Educational Partnership Programs

Wine Freedom May Be Coming to Maryland

The American Wine Society’s first educational
partnership is going strong and looking for
members who are interested in learning about French Wines.
The French Wine Scholar and Certification Program is a wonderful way to learn about French Wines in the comfort of your
own home. Interested members are encouraged to view the
2010 Summer Journal (page 22). AWS Member coupon codes
and information on signing up for the program also appeared
in the Winter 2010 AWS News, which is posted on the AWS
website.

In January, a bill was introduced in Maryland that
would legalize the direct shipment of wine to consumers from
out-of-state wineries and retailers. In the lower chamber, 83
of 141 representatives signed on as co-sponsors of the bill. In
the upper chamber, 32 of 47 senators signed on.

Help Wanted: Wine Judge Certification Program Coordinator
The Wine Judge Certification Program is conducting a search
for a Program Coordinator. This individual ideally will possess
excellent organization skills and a desire to be a "hands on"
leader. Strong preference will be give to graduates of the
program. For more detailed information please contact me.
2011 Wine Judge Certification Program Update
We are now accepting students into the 2011 program. Now
is an excellent time to get involved. Detailed information can
be found under the EDUCATION SECTION of the website.
Current students: Don't forget to judge as much as possible.
The program has an official monthly "virtual" tasting
group and you are encouraged to get involved. Wines
are judged at home and discussed via conference calls
and/or web based meetings.
We are currently planning to host a Year 1 training session in
Connecticut so that members who want to accelerate their
WJCP studies will be able to take Years 1-2 during 2011. Currently the training is being planned for June 2011. Once the
details are finalized, it will be announced in the AWS News
and on the website. For more detailed information about the program, please email
me.

Peter Cisek

Director of Education/IT
cisek@AmericanWineSociety.org

“Burgundy
makes you
think of
silly things,
Bordeaux
makes you
talk of
them and
Champagne
makes you
do them.”
JeanAnthelme
BrillatSavarin
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This doesn’t mean that passage of the bill is a sure thing.
Some lawmakers have already suggested that they’re willing
to “compromise.” Del. Dereck Davis (D-Prince George’s),
Chairman of the Economic Matters Committee, has suggested
that one possible compromise would keep in place the Maryland laws that prohibit residents from ordering wine from
Internet retailers, joining wine-of-the-month clubs, and taking
part in out-of-state wine auctions.
Some say that allowing direct shipments encourages underage
drinking. However, a report issued in December by state
Comptroller Peter Franchot found no significant increase in
underage drinking in part because "wine is not the drink of
choice for youth." Maryland is one of 13 states that prohibit
winery-to-consumer shipping.
Fewer Wines Available to Pennsylvanians
Pennsylvania's state-owned wine and spirits stores are cutting
back their inventory. The Liquor Control Board is eliminating
nearly 400 products from the inventory, including more than
150 spirits and 200 wines. Starting March 1, the state stores
will sell the cut products at a deep discount. Liquor control
board spokeswoman Stacey Witalec says the board periodically
reviews the products it keeps in its inventory and aligns it with
what customers want.
New Jersey Winery Direct Sales Update
In December, a three-judge panel of the U.S. Court of Appeals
ruled that New Jersey unconstitutionally discriminates against
out-of-state wineries by permitting only in-state wineries to
sell directly to consumers and retailers. The appeals court sent
the case back to a lower court with two options: Give out-ofstate wineries the same right, or prohibit all wineries from
selling directly to consumers.
New Jersey's 39 wineries fear the court may make the second
choice. "If that happens, the wine industry in New Jersey will
cease to exist," said Scott Donnini, a Philadelphia lawyerturned-vintner and owner of Auburn Road Winery. "Without
the sales in our tasting rooms - 90 percent of our sales come
from our tasting rooms - we'd be toast right away."
The ruling also could reignite efforts to legalize direct shipping
of wine from producers to New Jersey residents. In 2010, the
state Senate passed a bill that would allow direct shipping, as
37 states do, but the measure died in the Assembly.
Maryland May Increase Alcohol Taxes
In an effort to balance the budget, lawmakers in Maryland are
considering a “dime a drink” proposal. Maryland's alcohol tax
is among the lowest in the nation. Wine and beer taxes haven’t been raised since 1972, and the excise tax on spirits was
last raised in 1955. More than 70 lawmakers have signed on
as co-sponsors to legislation that would raise an estimated
$215 million to help pay for health programs. David Wells,
owner of Wine Source, said that he is "confident that this increase will not hurt my business. It is time for our industry to
do its fair share to reduce the deaths and societal problems
caused by the misuse of our product."
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2011 National Conference
November 10-12
Radisson Riverside Hotel
Rochester, NY
I just returned from a couple days in Rochester, meeting
with people at the Radisson, the Convention Bureau, the
Convention Center, and a great group of AWS members in
the area. A great trip and we got a lot accomplished!
We now have a full Conference Committee thanks to some
conference veterans like Gene Spaziani (sessions), Tom
Wallman (wine procurement), John Stavisky (wine logistics)
and Diane Chappell (registration), as well as some newer
folks like Paul Van Horn (wine logistics), Lorraine Hems
(outside activities), Kait Schuh (exhibits) and Beth Camann
(volunteers). Now it’s time to get to work.
The meeting I had with the Rochester AWS members was full
of energy and ideas. There were about 17 people there from
the chapter and they had a lot of suggestions and ideas to
make this a great conference. Of course, Angel Nardone was
there – we couldn’t have a meeting in Rochester without
having Angel there to share ideas from her many years of
experience with AWS conferences. We had a good mix of
experience and new ideas and the committee will be trying a
few new things this year. Stay tuned…
On the back cover of the News, you’ll find information on the
opening of room reservations at the Radisson. As you’ll see,
the standard room rate this year is $129, which is the lowest
rate we’ve had for a conference in several years. All rooms
include complimentary high-speed wireless internet, free
parking, and free shuttle from the Rochester airport. As
we’ve done for the past few years, there will be a one night
non-refundable deposit required for each room. If you know
you’re going to the conference, you may book your room
now.
It’s not too early to be thinking about travel plans. November will be here before you know it!

John Hames

Conference Chairman
ExecutiveDirector@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, at hartung@americanwinesociety.org or John
Hames at executivedirector@americanwinesociety.com for
more information on the positions or the nomination process.
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Charles Stephenson, an architect by profession, grape
grower and winemaker from Simsbury, CT, was honored as
the “Connecticut Wine Person of the Year-2010” at the 30th
annual Awards Dinner of Amenti del Vino, which was cosponsored by the Connecticut Chapters of the AWS. Stephenson and his wife Linda planted their first grapes in Connecticut in 1990. He has been an amateur winemaker for
many years and currently serves as the winemaker at Rosedale Vineyards. Charles and Linda are long time members of
AWS.
Also honored at the occasion were Michael and Mary Jane
Lamelin of Columbia, CT, who were knighted as “Chevaliers”
for their long time devotion to the education and appreciation of wine. They are long time members of Amenti del Vino
and the AWS.
The “Best of Show” winner in the annual international wine
competition, named for deceased ADV and AWS member
Vincent Lesunaitis, was warded to Dr. Konstantin Frank Vinifera Wine Cellars of Hammondsport, NY, for its 2008 Dr.
Konstantin Frank Finger Lakes Late Harvest Riesling. Dr.
Frank founded the AWS. The Lesunatis Award, a beautiful
silver tray, is now prominently displayed in the tasting room
of the winery.
- Submitted by Gene Spaziani

AWS Website Updates
www.americanwinesociety.org
The AWS has again been featured in the Tasting Panel
magazine. This article, “The Big Reach,” talks about the diversity of our members and the impact we have on producers, winemakers and tasting rooms across the country. Go to
our website’s home page to read and download the article.
Pictures and more videos from the 2010 National Conference
are also being posted soon on the website. Check it out!

In the January 2011, Winemaker Challenge International Wine Competition, our founder’s winery scored
another big win. Dr. Konstantin Frank's Vinifera Wine
Cellars led the New York charge with a Platinum
medal for its 2008 Finger Lakes Rkatsiteli, joined
by Golds for the 2009 Finger Lakes Gewurztraminer
Reserve and 2009 Finger Lakes Gruner Veltliner.
The Winemaker Challenge is one of the few competitions judged exclusively by winemakers. Forty of the
705 wines entered made it into the finals and attained Platinum status. V Sattui was awarded the
Wine of the Year award for its Pilgrim Vineyard Zinfandel ($30). The Best of Show White wine was 2010
Reserve Sauvignon Blanc from Fallbrook Winery (San
Diego, CA—$16).
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Outstanding Member

Continued from Page 1

leadership positions, including President in 2005, he has been
a contributor to the AWS Journal and is a graduate of the
Wine Judge Certification Program.
Because of his past efforts, the American Wine Society was
put on the path to simpler conference registration, session
selection, and entries for the amateur and commercial wine
competitions.
Outside of the AWS, Tom is involved in several businesses.
His family has a Music and Dance school, which his father
started in 1949; Tom and his sister run a piano tuning and
clock repair business; and Tom is writing the software to run
a call center for scheduling service calls for technicians.
Tom’s wife Janet is also a Certified Wine Judge and he credits
her with involvement in everything he has done with the
AWS. An interview with Tom follows.
How did you get interested in Wine?
Wine had always been a part of family get-togethers. My first
memories of Sunday dinner at my grandmother’s house with
the entire family in attendance included home-made red wine
with a goodly portion of 7up mixed in.
How did you first get involved in the AWS?
My father and I had discussed making wine together for
many years, as he had done with his father and brothers.
When we decided to take the plunge, I started reading whatever I could get my hands on to increase my knowledge of
the process and be able to make the best wine possible. I
noticed several books recommended membership in the AWS
for any aspiring winemaker. I was soon on the phone to Angel Nardone and thus started my wine education.
When did you realize that the AWS could use an overhaul of its membership, registration and competition
programs?
Having been programming since the early 80’s and seeing the
long lines of wine competition participants at the yearly conferences, I realized that this was an area of the conference I
might be able to improve upon by the implementation of a
computer program working with bar coding. This new AWC
system was first used in 2001 with good results.
I was then asked at the end of the 2001 conference to look
into improving the Membership program. As soon as I took a
look at the programs being used, I realized that along with
the Membership program, a Registration program for the
annual conference should be part of the system. Over the
next year I wrote a membership program and a conference
registration program that, with the amateur wine competition
software, were tied together into one package to handle the
financial aspects associated with each.
I left the program source code to the Society, with that hope
that these totally customized applications would continue to
be used and improved.
How did you develop an interest in computer programming? What else have you done with it besides your
work with AWS?
I first started programming in a language called dBase. This
was on a computer running CPM (before DOS existed). My
dad, having a piano and clock dealership, gave me the opportunity to use the computer for inventory control and running
the service business. I’m presently writing a wine competition
program for a wine group from Spain.
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What are some of your fondest memories from AWS?
The Wine Judge Certification Program was the best part of
my first few conferences. I was trying to soak up as much
info on winemaking as possible and this program had me in a
state of “learning bliss.” I’ll always look back at this experience with the greatest affection.
Later, getting involved behind the scenes gave me an active
part in the running of the organization. The friendships made
during these years will stay with us all our days.
I was very fortunate to be the 2005 AWS President, the year
the AWS went to Las Vegas. I’ll never forget the last night in
our suite overlooking the Strip at about 1:00AM, packed with
friends, thinking that things couldn’t get much better, when
the double doors swung open and Tony Lawrence wheeled in
what seemed to be a small kitchen and started cooking meals
for everyone.
The quality of some of the amateur wines was outstanding. I
will always remember getting a small taste of some of Don
Gauntner’s Traminettes.
The first time I attended a Mark Chandler program on the
Zins of Lodi. I couldn’t believe that these wines some with
over 15% alcohol were so intense that they could balance out
the alcohol. I was only reminded of the high alcohol content
when near the end of the seminar Mark held up his glass and
started talking into it instead of the microphone in the other
hand.
In closing, Tom says: “Thank you for letting me try to make a
difference. I’ve gotten so much more than what I’ve given.”

Thanks to Tania Dautlick, chair of the Award
Nominations committee, for preparing this
article. If you would like to nominate an AWS
member for Outstanding Member, please
contact Tania at tdautlick@hotmail.com

Will Climate Change Ruin the Napa Valley?
The Napa Valley Vintners (NVV) non-profit trade association
recently announced the release of the Napa Valley-specific
climate study titled Climate and Phenology in Napa Valley: A
Compilation and Analysis of Historical Data by Dr. Daniel R.
Cayan, Dr. Kimberly Nicholas, Mary Tyree and Dr. Michael
Dettinger.
In 2006, a researcher garnered national media attention by
predicting that Napa Valley would soon become too warm to
grow fine wine grapes. The report noted signs of warming in
California and the western United States and called attention
to several changing indicators in weather, hydrological and
biological systems. Evidence from other Mediterranean climate
regions around the world indicated that climate warming may
be taking hold. However, the experience of Napa Valley growers has been contrary to the notion that the area has warmed
substantially.
Overall, these results provide good short-term news that consumers are not "tasting" climate change in Napa Valley wines.
It reinforces the firmly held belief among growers and winemakers that the taste of Napa Valley wines is driven by the
place of origin, as well as the practices related to viticulture
(clonal and rootstock selection, canopy management, irrigation, crop load and hang time, etc.) and stylistic preferences
in winemaking.
For more information, visit the Napa Valley Vintner’s website
http://napavintners.com/trade/tm_3_release_detail.asp?
ID_News=3221202.
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AWS Top 50 Amateur Winemakers
Joanne Browning
The following is the list for the top 50 winemakers in 2010. For those of you new at this, the total cumulative points are calculated by giving 100 points for each gold medal, 58 for each silver and 34 for each bronze. Points have been accumulating since
1975 when our records begin. The amateurs who have become professional winemakers have been eliminated, as well as
those who have not participated in the last ten years.
2010
Rank

2009
Rank

Name

City

State/
Province

Cumulative
Score

1

2

Gauntner, Donald

Seven Valleys

PA

2

1

Oren, Rett

Bethlehem

PA

5278
5118

3

3

Shulman, Eli

Baltimore

MD

3784

4

4

Kampers, Steve

Toronto

ONT

3560

5

5

Spaziani, Gene

Mystic

CT

3480

6

7

Krauss, Marion

Seven Valleys

PA

3284

7

6

Stopper, Edward

Etters

PA

3014

8

8

Petuskey, Tom

East Brunswick

NJ

2574

9

11

Fiola, Joseph

Keedysville

MD

2462

10

12

St. Pierre, Barry

Burlington

CT

2448

11

20

Traxler, Tim

Bellefonte

PA

2302

12

17

Beers, Lamont

Eden

NY

2248

13

9

Klapetzky, Jan

Williamson

NY

2248

14

13

Mikals, Jack

Independence

OH

2180

15

10

Hauser, Jeff

Middelburg Heights

OH

2096

16

14

LaPointe, William

Malvern

PA

1948

17

15

Deman, John

Guelph

ONT

1934

18

16

Bubb, Scott

Spring Mills

PA

1928

19

22

Gribble, Gordon

Norwich

VT

1796

20

19

Sperling, Les

Bethlehem

PA

1708

21

18

Steinacker, Warren

Coatesville

PA

1644

22

26

Browning, Doug & Joanne

Denville

NJ

1604

23

21

Maimone, Thomas P

Voorhees

NJ

1570

24

23

Szaro, Robert

Norwood

MA

1510

25

24

Cobett, Tom & Jan

Strongsville

OH

1456

26

25

Frellsen, David & Eliz

Yellville

AR

1386

27

31

Nettles, Dominic

Palm Bay

FL

1278

28

27

Knap, James

Huddleston

VA

1248

29

28

Coombs, Fred

State College

PA

1240

30

29

Hastings, Charles

New Port Richey

FL

1200

31

30

Shively, Carl

Alfred Station

NY

1184

32

35

Herold, Robert

Vernon

CT

1168

33

39

Furfara, Darrell

Bellefonte

PA

1148

34

38

Sperk, Jim

Mentor

OH

1132

35

40

Piancone, Louis & Madeline

Piscataway

NJ

1114

36

32

Cox, Gary & Shirley

Piffard

NY

1092

37

33

Eisberg, William

Westminister

MD

1076

38

34

Guber, Albert Lee

State College

PA

1074

39

41

Seluk, Laurence

Plymouth

MI

1030

40

36

Rebussini, Gino

Cranston

RI

1026

41

47

Capotosto, Luke

Cranston

RI

1024

42

37

Hasselkus, Howard

New Berlin

WI

1004

43

49

Wilen, Bill

Munroe Falls

OH

938

44

42

Knupp, Thomas

York

PA

926

45

43

Grippe, Michael

Port Jefferson Station

NY

910

46

45

Kaiser, Fred

Gasport

NY

894

47

58

Montalbano, Leonard

Racine

WI

888

48

46

Wilson, Robert

New Berlin

WI

876

49

48

Pelick, Thomas

State College

PA

862

50

50

Buis, Peter

Niagara On-The-Lake

ONT

818
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AWS Educational Foundation
Greetings from the AWSEF Trustees
As we begin a new year, I want to introduce you to the AWSEF Board of Trustees that, according to the AWSEF
By Laws, is comprised of seven trustees. In the wisdom of the founders of AWSEF, one of the Trustees is the current AWS
President, who provides the essential link between our groups. Each Trustee must be a member of the Corporation, which is
composed of members of the American Wine Society (Class A members) and non-members of AWS who have donated a specific amount to the Foundation (Affiliate members). Currently the qualifying donation amount for an Affiliate member is $100.
AWSEF Trustees are elected by the membership for four year terms. Every two years, three of the Trustee positions are open
for election. The next elections for three Trustees will be held later this summer, for installation on January 1, 2012.
Meetings of the Trustees are held quarterly and, by tradition, one of the meetings is held at the AWS National Conference. The
AWSEF annual Corporation membership meeting is held at the Conference, normally during the Saturday buffet breakfast.
Except for the Treasurer, there are no specific qualifications for Trustees, other than an interest in working toward the goals of
the AWSEF. The Treasurer must also be a credentialed professional with a baccalaureate degree in accounting, finance, or
business administration, or must possess equivalent training and experience.
The current AWSEF Board of Trustees consists of the following members:
Dave Frellsen (Treasurer) stepped in to help AWSEF when the previous Treasurer resigned. Dave had a highly successful
and distinguished career in the corporate world in finance and accounting. His stewardship of AWSEF funds is exceptional.
Dave is a home winemaker with a collection of AWS awards for home winemaking. Dave and his wife, formerly residents of
the state of Pennsylvania, now live in Arkansas. Dave chairs the Finance/Investment Committee.
Bonnie Huber (Vice President for Corporate Development) is in her first term as an AWSEF Trustee. We are particularly
proud that Bonnie sought election to the Board since she brings both youth (compared to the rest of the trustees) and a
strong love for and grounding in wine. She created a professional Charitable Giving brochure for AWSEF. Bonnie volunteers
as a wine tasting room server at Bella Vita Winery in Long Island and promotes Long Island wineries as a Long Island wine
ambassador. She serves on the Fundraising and Scholarship Committees.
Dick Marsden (President) is finishing his eighth year as an AWSEF Trustee. Dick is retired both from the U.S. Navy and
Boeing Corporation, where he served in management for numerous programs. Dick is a home winemaker who is proud to
have garnered a small number of AWS amateur awards. Dick serves on the Finance/Investment and Fundraising Committees.
Willis Parker (AWS President) is in his second tour as an AWSEF Trustee since he is serving his second term as AWS
President. Willis impresses us with his knowledge of AWSEF’s mission and his ability to focus on ways to improve both operations and fundraising. Since Willis formerly worked in public television, he understands non-profit groups. He advises all
of the committees.
Karl Starkloff (Secretary), in his first term as a trustee, is employed in Huntsville, Alabama. He is a charter member of
the Huntsville chapter. Karl has been instrumental in fund-raisers in the Huntsville chapter for the benefit of AWSEF. Karl
brings experience in financial management as well as in aerospace management. He is a member of the Finance/
Investment and the Fundraising Committees.
Les Sperling (Vice President for Scholarships) has been an AWSEF Trustee longer than any other. His tenure goes back to
1993. A retired professor at Lehigh University in Bethlehem, PA, Les continues to hold an office at Lehigh. He provides both
a student perspective on scholarships as well as a very strong sense of where to find student applicants. He has developed
valuable relationships with professors at universities in the United States and Canada that have enology and viticulture
programs that lead to student applications for scholarships. Les chairs the Scholarship Committee.
Eileen Tobias (Vice President for Private Development) is finishing her first term as a trustee in 2012. She has conducted
the annual silent auction at the AWS Annual Conference, a major fundraiser, each year since she has been a trustee. This
job is no small undertaking! It requires finding auction donors each year and then keeping accurate records on donations
and auction winnings. Eileen chairs the Fundraising Committee and is a member of the Scholarships Committee.
The AWSEF currently has three standing committees:
Finance/Investment – Develops investment philosophy and policy. The committee chooses vehicles for investment that
match the defined philosophy and policies and then submits recommendations to the Board for initial approval.
Fundraising – Continuously investigates and pursue creative new opportunities for fund raising in support of gaining new
scholarship funds for AWSEF.
Scholarships – Reviews scholarship application materials and provides guidance to the Trustees on student applications.
This committee reviews student applications in preparation for full Board action.
Elections for three trustees will be held later this year. If you are interested in joining our Board, please contact me for more
information via email or phone (575-636-4059 ).

Dick Marsden

AWSEF President, 2010-2011
president@awsef.org
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