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Winemaker’s Journal
Lee Baldieri

I’m excited to join this very talented group of
wine lovers and winemakers. I’ve been a winemaker for a whole bunch of years and when
asked, “How long have you been making wine?” I reply,
“Since I was 7 or 8 years old.” Wow, but how could that be?
Each year as it was time to put away the baseball glove and
start tossing a football, I’d wake up on a cool Saturday
morning (about the third Saturday of September) and see 50
wooden crates of grapes stacked in piles in our back yard. To
my grandfather, Pasquale Baldieri, this was a tradition he
brought to America from Italy. After getting established, he
never missed a year. He made wine with the help of his
friends that came from the same village in Sigillo, Italy,
which is high in the mountains in Umbria. My grandparents
and their friends came to America around the turn of the 20th
century to improve their lives and raise their families. They
landed on Ellis Island (1908) and proceeded onto WilkesBarre, Pennsylvania. Why or how is still a mystery to me
because I never asked.
The wine making season was my favorite time of the year
because it gave me quality time with the man I
adored. He didn’t speak much English and I didn’t
speak much Italian, but we communicated and
I always followed his lead. He made me part of
the crush team, along Continued on Page 9

In February of this year the Executive Director,
Board Vice-President and I met for a long weekend to discuss “where do we go from here”. A
plan was presented to and approved by the Board at the
April 2011 meeting.
As part of the plan the National Office will again have two
employees. Based on the yearlong evaluation of the personnel needed to effectively provided services
to the membership and advance AWS it was
felt both these positions should be full time.
The positions are Executive Director John
Hames and Member Services Manger Diane
E. Chappell. Diane is currently a part-time employee for
AWS. Many of you may have met her at last year’s conference.
Very specific and well defined job descriptions for both positions were created with performance expectations included.
Please read later in this edition of the News about all the
new services to be provided by the National Office. The actions taken are a plan for taking the American Wine Society
to the next level as a premier national wine consumer organization.
I am also happy to announce that a member has joined the
EAB to chair the new marketing committee.
Scheryl McDavid chairs a committee with a goal
of helping to grow the membership and increase
industry awareness of the American Wine Society. She has worked with ALCOA, BASF, DuPont,
Georgia-Pacific, Glaxo and Wrangler. She is also a graduate
of our wine judge certification program.
If you have any thoughts you desire to share with me,
please email me at president@americanwinesociety.org.

2011 NTP—Merlot
Dennis Cassady

It is time for chapters to begin tasting wines for
the 2011 NTP Merlot: "The Wine That Gets No
Respect." Several chapters have already conducted the event and sent their scores to Pam Davey.
The final results of the 2010 NTP (Wines of Chile & Argentina) showed that 48 chapters with 1067 tasters participated—a new record! We would like to top this for the 2011
NTP and see which Merlot wine is the winner.
if you have any questions when planning the NTP
for
your
chapter,
please
email
me
(ntp@americanwinesociety.org).
Enjoy
your tastings!
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In this issue of the AWS News, Willis Parker announces that Diane Chappell is now working in
the National Office as the Member Service Manager as part of a plan for “taking the American Wine Society
to the next level”. So what does he mean by “the next
level”?
Remember the demographics survey that we asked you to
participate in last December? The results of that survey confirmed something we have long suspected—over half of our
members are 60+ years old and 95% of our members are
40+ years old. That’s fine for today but it clearly points out
that AWS is not reaching the millions of wine lovers that are
between 21 and 40. We currently have about 4,000 members. We can increase that number significantly if we make
AWS more attractive to this younger demographic of wine
lovers.
The other thing we need to work on is letting people know
what AWS is. Have you ever visited a winery and told them
you are with the American Wine Society only to find out they
never heard of AWS? We are the largest consumer-based
wine organization in the US and yet I would estimate that
over half of US wineries never heard of us. That has to
change if we are to grow and survive long term.
So, in a nutshell, that’s what Willis meant by “the next
level”—making AWS an organization that is attractive to wine
lovers of all ages and letting people know that AWS exists.
We need to be prepared for success and that’s why Diane is
now on board as our Member Service Manager. She will take
over the day-to-day service for our members and chapters,
as well as actively work on adding new AWS chapters. If we
hope to attract younger members, we will need new chapters
with members in their age group. Having a 30 year old join a
chapter where everyone is over 60 just won’t work. Diane
will work closely with the AWS Member & Chapter Development Committee Chairperson, David Falchek, to start and
grow chapters across the country. Having Diane in place will
mean that when these younger members join AWS (and I’m
confident they will), they will get the personal service every
AWS member should expect from the National Office.
We also need to make AWS a more attractive organization
for all wine lovers and get the word out that AWS exists.
With Diane in place, I will be able to focus more of my efforts
on doing this. I will be finding ways to add more value to an
AWS membership so people will feel our annual dues are well
worth paying. I will also be working closely with our new
Marketing Committee Chairperson, Scheryl McDavid, to implement ways to market AWS both within the wine community and to wine lovers in general. This will involve a significant upgrade to the AWS website as well as new marketing
materials geared to attract younger wine lovers.
I hope this helps you understand why we are making the
changes Willis announced. Future issues of the AWS News
will keep you informed on the changes we are making.
If you have any questions or comments, please feel free to
contact me. We always want to know what our members
think of the way your National AWS organization is being
run.

John Hames

ExecutiveDirector@AmericanWineSociety.org
888-297-9070
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Vice President’s Notes
Jane Duralia

I raise my glass to the numerous people who
graciously responded to my newsletter article
challenge and we do have a winner! I received my newsletter at 6:42 pm on April 9th and Ann Koempel emailed me at
9:12 am on April 10th. She states “AWS has been instrumental in turning her on to Sparkling wines and Champagne”.
Ann, I will have a special gift for you at the conference. Ann
must really love wines; she belongs to both the Lehigh
Chapter and the Northampton Chapter in eastern Pennsylvania. Thanks so much to all of you who took the time to
respond—I appreciate your comments.
Speaking of interesting wines ... we were not, but we should
be! My husband and I just returned from a fascinating and
challenging wine judging experience. We were privileged to
be invited to judge at the 24th Annual International Tasters
Guild Wine Judging in Grand Rapids, Michigan. Judges from
around the country (a mixture of retailers, winemakers, wine
writers, restaurateurs and experienced consumers) sampled
wine from 11 countries and 37 states/provinces.
We had the opportunity to blindly judge an assortment of
out-of-the-ordinary grapes and fruit varieties that
were made into quality wines. We did, of course,
sample the more tradition varietals such as Merlot,
Cabernet Sauvignon, Syrah/Shiraz, Zinfandel, Pinot
Noir, Malbec, Norton, Cabernet Franc, Chardonnay,
Sauvignon Blanc, Pinot Grigio, Viognier (from Mexico),
Prosecco, Champagne and others. Most were extremely well
made and delightful to experience.
Some of the more challenging wines included:
Aglianico (ah-LYAH-nee-koh) - one of Italy’s three noble
grape varietals; balanced, well-structured, with floral,
dark fruit, leather and spice flavors.
Auxerrois (awk-sehr-WAH) - a descendant of a Pinot Noir
and a Gouais cross, grown in Alsace, usually blended in
region’s bulk wine; tend to be dry, with musky aroma and
some floral, citrus character.
Blaufrankisch (German for blue ”Frankish” aka Lemberger) - a late ripening variety; red wine typically rich in
tannin with pronounced spicy, masculine character.
Castel – a little known French-American hybrid variety;
large clusters of small berries, similar to Frontenac; wine
is dominated by a cherry-tobacco aroma, with hints of
plum and raspberry
Counoise (COON-wahz) - a rare varietal seldom seen outside of the Rhone and Languedoc regions of southern
France; one of the 13 varietals permitted in Chateauneufdu-Pape; used in blending for its high acidity and notes of
spices and pepper.
I could go on—this is just a sampling of what was entered in
the competition. There are many wineries working with varieties that excel in their particular region. My challenge to
you is to explore your local wine shop to step “out of the
box” and experience a new adventure in wine. Try something
you’ve never had before and share it with your friends.
CHEERS!!!!

Jane Duralia

Vice President, 2010-2011
VicePresident@AmericanWineSociety.org
828-396-1601
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Editor’s Musings
Pam Davey

Wow! A HUGE thank you to the new chapters
who contributed to the Chapter News for this
issue. We are delighted that 28 chapters sent us results. Keep
the News coming in! Remember that you are welcome to send
us a picture of your chapter event too.
We are delighted welcome another new contributor to the AWS
News this issue. Lee Baldiere, chairman of the Winemakers
Committee, will be writing a regular column on winemaking
topics. If you have questions or suggestions, please email him
at lee@winemakerproducts.com.
Fred Butcher’s wife, Chris, was hospitalized recently and he
was unable to prepare the Government Affairs column. However, this column will return in the August issue. Please write
your legislators to voice your displeasure with the CARE Act
(HR1161), which will limit interstate wine shipping. For more
information and sample letters, visit www.freethegrapes.com.
The following states have active wine legislation:
Delaware, Mass., Penna.—direct shipments to proposed
Maryland—direct to consumer shipments APPROVED
New York State - wine sales in groceries proposed
Washington State—liquor privatization proposed
If you have any comments to share or articles you’d
like to write, please contact me. Cheers!

Pam Davey

davey@AmericanWineSociety.org

www.freethegrapes.org

2012 Award of Merit and
Outstanding Member Awards
September 1 Deadline
Each year the Executive Advisory Board selects the
recipients of the AWS Award of Merit and the Outstanding Member Award.
The recipient of the Award of Merit may be anyone, whether
or not a member of AWS, who has made a significant contribution that advances the production, understanding or enjoyment of wine—in viticulture, enology, education, journalism,
or merchandising. Eric Miller received this award in 2010.
The Outstanding Member Award is given annually to an
AWS member who has dedicated substantial time and energy
to the advancement of AWS for all of its members. Long and
valuable service as a national officer or committee chairman;
contributions to the AWS Journal or other publications; or
combinations of these would merit consideration for this
award. The 2010 recipient was Tom Castronovo.
Nominating a deserving person for either of these awards is
simple—prepare a statement that describes what the individual has done and why he/she should receive the award and
submit it to me by Sept. 1. The Executive Advisory Board
(EAB) votes on the nominees at its November meeting.
We rely on our members and chapters to submit nominees for
these awards. Please contact me if you want more
information.

Tania Dautlick

Awards@AmericanWineSociety.org
708 E. Forest Hills Blvd., Durham, NC 27707
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Chapter Events
Joe Broski

 The Atascadero (CA) Chapter met on April
8 at the home of Janice and Gary Smith to taste
Pinot Noirs from the Central Coast. Butternut
squash and sausage soup, dips, breads and
cheeses were provided. A 2008 Kiara Pinot Rosé from Paso
Robles was used to get the group started.
2008 Asuncion Ridge Salacious, Paso Robles $38
2009 Castoro Blind Faith, Paso (corked)
23
2008 RN Fiddlestix Vnyd., Santa Rita Hills
40 (2)
2007 Foley Rancho Santa Rosa, Santa Rita
40 (1)
2008 Foley Rancho Santa Rosa, Santa Rita
40 (3)
2007 Kenneth Volk Sierra Madre Vnyd.,
48
Santa Maria Valley
2003 Ken Brown Clos Pepe, Santa Rita Hills
50
 Sixteen members of the Bucks County (PA) Chapter met
at Judy and Marks’s to explore rosés of France, including
Provence. Many people were surprised by drinkability of these
rosés.
2009 St. Antoine, Costieres de Nimes
$10 (2)
2009 Bandel lePont Mourvedre Blend, Bandol 18
2009 Guy Mousset Grenache/Syrah, Rhone
10
2009 Dom. Fontanyl Rosé Blend, Provence
13
2009 Ch.de Nages Grenache/Syrah, Nimes
10 (1)
2009 Triennes Rosé Blend, Provence
13 (3)
 The Carroll County (MD) Chapter met on March 20 at
the home of Emily and Jack Johnston. The theme was
“2009 Beaujolais—Is it truly the vintage of the century?”
presented by Jack Johnston. The tasting featured a wonderful selection of a half dozen Beaujolais wines. A big
thank you to the Johnstons, assisted by Nan Slick, for researching, developing and presenting the theme.
2009 La Vieille Ferme White (The “Usual”)
2009 Georges DuBoeuf Beaujolais Villages
$15 (2)
2009 Georges DuBoeuf Fleurie
16
2009 Georges DuBoeuf Moulin-A-Vent
15
Domaine de la Tour du Bief
2009 Chateau Des Jacques Morgon
16
2009 Chateau de Basty Régnié
17 (3)
2009 Dom. de Chardignon Cote de Brouilly
17 (1)
 The Cleveland (OH) Chapter met on March 20 at the
home of Terri Kuehn, with 28 members
and 5 guests attending. The theme was
"Wines Influenced by the Blarney Stone."
A traditional Irish toast preceded each
wine tasted. Pam Davey presented a
background on Ireland and the Irish influence on wine making, and alternated
with Brian Fife who provided technical notes. Three wines tied
for third place. It should be noted that the Lusca received
zero votes!
2009 Crowe White Blend (WA)
$13 (3)
2009 Barton & Guestier Cotes du Rhone
12
2008 Lusca Cabernet-Merlot (Ireland)
47
2009 Abbot's Table Owen Roe (WA)
26 (1)
2007 Floral Springs Merlot (Napa, CA)
20 (2)
2007 Concannon Conservancy Petite Sirah,CA 12 (3)
N/V Bunratty Meade (Ireland)
18 (3)
 Gayle Spagna and Rich Spagna provided a great afternoon
in the Cheers-like setting of Donerick’s Pub in Dublin on April
17 for members of the Columbus (OH) Chapter. The hosts
proved a great selection of pub food, including an assortment
of wings and sauce, pizza, pretzel bites, and some of the best

AWS News—June 2011

homemade potato chips in central Ohio! Attendees sampled a
selection of wines, selected to go well with casual (but delicious!) fare and were treated to a “surprise” finish, Zwack.
2009 Hess Select Monterey Chardonnay
$12
2008 Red Guitar Navarra Old Vine Tempra10
nillo Garnacha Spain
2008 Ivan Tamas Double Decker Red
9
2007 Souverain Cab. Sauv. Alexander Valley 14
2009 Apothic Winemaker’s Blend
12
2006 Renwood Zinfandel Grandpere
30
Zwack (herbal liqueur)
22
 Nine members of the Colorado Wine Club met on April 9,
with the theme Lifestyles. President Ron Scovil presented
general information pertaining to changing Colorado Legislation regarding amateur wine tastings as well as discussed
amateur wine competitions including Mazer Cup International
and WineMaker's International. The event closed with a club
BBQ - thanks to Ron (the culinary master) for the ribs and to
the club for all of the delicious sides. Wine tasting including a
Tej (honey wine/mead) made by Cris Robertson.
The Detroit (MI) Chapter met on March 20 for a tasting
organized by John and Joan Reed, and Jim and Beverly Brisko
of South African wines. Mike Larranaga, Sommelier and Consultant of Vintek Cellars, made the presentation for the evening. Breads and cheeses were served with the wines: Goat
Gouda, Port Salut and Tipperary Cheddar. Mike provided a
very informative and entertaining talk on the history of South
African wines and much information on the terroir and winemakers of the present. For more information go to:
http://www.americanwinesociety-michigan.com/html/
march_2011.html.
2009 Cederberg Bukettraube
2009 Ken Forrester “Petit” Chenin Blanc
2005 Robertson Group Bon Cap Syrah
2005 Jardin Cabernet Sauvignon
2003 Tulbach Wineries “Theta”
 The Electric City Chapter (Scranton, PA) welcomed Mark
Chien, Penn State University Viticulture Extension Educator,
to its May tasting to discuss the promises and challenges of
Pennsylvania’s growing wine industry. Mark, taking time from
rounds at commercial grape growers who are also AWS members, ended his day conducting a presentation to about 45
chapter members. He discussed his role as state-wide extension agent and the terroir of Pennsylvania’s winegrowing regions. The chapter tasted wines from throughout the state
including Nimble Hill 2010 Riesling (tank sample), Vynecrest
2010 Traminette, Blair Vineyard 2008 Pinot Noir, Blair Vineyards 2008 Reserve Pinot Noir, Chaddsford 2007 Due Rossi,
Waltz Vineyards 2007 Merlot, Pinnacle Ridge 2007 Cabernet
Franc, and Presque Isles 2007 Cabernet Sauvignon.
 The Hartford (CT) Chapter’s February 20 meeting was
something special. Our guest speaker, Vera Czerny, gave a
wonderful presentation featuring 16 specially selected wines
from the various growing regions of Spain. Vera has worked
in the wine industry for a number of years and operates a
wine club (www.verawineclub.com) and blog (I love vino).
Her specialty is Spanish wine and she included photos of the
wineries, vineyards and winemaker for most of the wines
presented. Her firsthand knowledge of the wines and their
origins enhanced our enjoyment and understanding of Spanish wines. While the wines were the focus of the afternoon,
the specially selected foods we enjoyed added to the day.
Our members prepared the dishes and we shared them during breaks. Vera’s expertise also includes Spanish foods and
during the tasting she paired the wines with the appropriate
foods. If you have over looked Spanish wines, we suggest
you give them a try. You won’t be disappointed.
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 The Houston (TX) Chapter met on March 12 at the home
of Nolia and Howard Rohde for a South African Wine Tasting.
Twenty-six members and guests learned about the areas
wine regions, as well as South African
history and cuisine. Palate cleansers
of Mild Cheddar, Edam, and Gouda
with mini-toasts were provided. As an
added bonus, Nolia and Howard treated the group with unique
samples of South African cuisine: Beef
Biltong: Dried beef, Beef Boerwors: Farmers' Sausage,
Grilled Pork, Chicken Salad Afrique (Mrs. Leibman makes
this), Cucumber and Zucchini Salad in a light vinaigrette
dressing, Spiced Lentils, Yellow Rice, Melva (Malva) Pudding,
Mrs. H.S. Ball's Chutney, S. African Cookies.
2009 De Wetshof Bon Vallon Chardonnay
2010 KWV Steen Chenin Blanc
(3)
2009 Graham Beck The Game Reserve Sauv.Blanc
2006 Spier Private Collection Merlot
2002 David Frost Par Excellence Meritage
(1)
2003 Helderberg Pinotage 2003
2006 Brampton Cabernet Sauvignon
(2)
2006 Stark-Conde Stellenbosch Syrah
(3)
 The Hudson (MA) Chapter met on March 5 and enjoyed
a tasting of “The Best of the Best Reds” led by Richard Phillips. The meeting was held at the chalet of member Charlie
Landino in Eaton NH as part of the Chapter’s Winter Weekend. Phillips’ PowerPoint presentation on 6 outstanding fullbodied red wines provided information on the grapes, regions, wine characteristics, and producers. Then the wines
were tasted blind and evaluated using the AWS scoring system. Small bites of grilled sirloin tips accompanied the tasting
of the robust and pleasantly tannic wines.
2008 Ridge, Zinfandel, Geyserville, CA
$39
2004 Freemark Abbey, Cab.Sauv. Napa, CA $72 (1)
2006 Artadi, Tempranillo, Rioja, Spain
39 (2)
2005 Chat. Phelan Segur, Merlot, Bordeaux
59 (3)
2004 Constanti, Conti, Sangiovese,
72
Brunello de Montalcino, Italy
2006 Pio Cesare, Nebbiolo, Barolo, Italy
64
 The Illinois Heartland Chapter met on April 9 at Meral
Savas and Frank Shaw's home in Bloomington. Frank and Jim
first took us through a series of analyses on Rieslings (Ph,
gravity, acidity) and then we proceeded to the official tastings. Thirteen members and two guests were present. Top
rated wines were the semi-dry Riesling from Dr. Frank's Vinifera Wine Cellars and the Mittleheimer Edelmann Kabinett.
2009 Navarro, Anderson Valley
2010 Dr Konstantin Frank, Finger Lakes, NY
2008 Yalumba, South Australia
2009 Schlink Haus, Kabinett
2008 Messmer Kabinett Schlossgarten
2008 Mittleheimer Edelmann Kabinett
 In a departure from his preference for Cabernet Sauvignon, Charles Bruner served a delightful tasting of Zinfandels
on March 12 to the Jean-Jacques Dufour (KY) Chapter.
Charles delivered a comprehensive homily on Zinfandel, saying that the grape has been the cornerstone of the California
viticulture scene since the mid-1800s. Despite the fact that
many have ascribed it as a native grape of Italy, Charles
pointed out that research carried out in the last decade reveal
that the Zinfandel grape’s original roots were firmly planted
in Croatia (no pun intended). Zinfandel is known for its rich,
dark color scheme, medium to high tannin levels and a high
alcohol content. Feature flavors include raspberry, blackberry, cherry, plums, raisins, spice and black pepper all
wrapped around various intensities of oak. But what is it
about white Zinfandel that brings out the snob in the true
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wine lover? Charles revealed that white Zinfandel outsells by
six times the “true” Zinfandel. It is made from the red Zinfandel grape, but the grape skins are quickly removed after they
are crushed so there is significantly less contact time with the
heavily pigmented red grape skins, resulting in the pinkish
color rather than the deep red. The tasting wines were all
excellent, but the JJD scoring proved once again that a good
wine is not necessarily an expensive wine.
2006 Mauritson Dry Creek Zinfandel, Sonoma$24 (3)
2005 Madrigal Zinfandel, Napa
26
2005 Sausal Zinfandel, Russian River
26 (2)
2005 Bogle Old Vine Zinfandel, California
10 (1)
 On May 1, the Keuka (NY) Chapter accomplished what is
probably a first for any AWS chapter. Fourteen members
gathered at the home of Rayno and Marj Niemi for a tasting
of Croatian wines. Rayno and Marj spent September through
November 2010 living in Dubrovnik, Croatia, where Rayno
taught for Rochester Institute of Technology’s (RIT) college
there. Along with enjoying the breathtaking scenery of Dubrovnik and the Adriatic Sea, they fell in love with Croatian
wine. The group learned that it was the Greek settlers who
first introduced vineyards and wine production to the Croatian coast in the 5th century BC, pre-dating the Roman conquest. Croatian wines are classified by geography between
the country’s continental inland and its long coastal region.
All told, there are said to be 300 geographically defined wine
producing areas in Croatia that now produce up to 700 different wines. The majority (67%) of wine is white, 32% is red
and produced along the coast. Rose is relatively rare. Close
to Dudrovnik is the beautiful Peljesac peninsula containing
rocky, steep hills. Soil is generally poor but the generous
sunshine is perfect for cultivating grapes. As a result, Peljesac wines are renowned throughout Croatia and are considered by many to be the country's finest wines. Plavac Mali is
the primary red grape grown on the peninsula. The name
refers to the small blue grapes that the vines produce. Plavac
Mali is known for producing wines that are rich in flavor and
high in both alcohol and tannins.
 A March 26 tasting of the Lehigh Valley (PA) Chapter
featured Wines of Campania. Thirty-nine people crowded into
the residence of Anne and Percy Dougherty in Lower
Macungie Township. As usual, maps were provided showing
the region of Campania surrounding Naples, Sorrento, Pompeii and Capri in Italy. The area is known for its ancient grape
varieties that go back to Greek and Roman times. Handouts
about each wine and each grape variety made this a very
educational tasting. The icebreaker was 2009 Falanghina
Sanniti Feudi Di San Gregorio ($12) made from the Falanghina grape. It was made in a rustic style with a dark yellow
color and nuttiness showing the oxidative style in which it
was made. The Sannio Falanghina in the regular tasting of 12
wines was a more modern fruity style of the same grape.
2008 Lacryma Christi Bianco DOC
$16
2007 Fiano Di Avellino Dei Feudi
19
2009 Greco Di Tufo Dei Feuid
16
2008 Mustilli Piedirosso Sannic DOC
14
2006 Vestini Campagnano Pallagrello IGT
33
2009 Vestini Campagnano Casavecchia IGT
13
2008 Lacryma Christi del Vesuvio
19 (2)
2006 Cantine Del Tiburno Fidelis Aglianico DOC11
2006 Aglianico Campania Mastroberardino
2003 Serpico Iripinia Aglianico dei Feudi IGT 36 (1)
2003 Radici Taurasi Mastroberardino
45 (3)
 The Lone Star/DFW (TX) Chapter met on April 30 at the
home of Drs. Bruce and Cyndi Hermann in Argyle, Texas for a
Russian River Valley Tasting and Psychic Readings Party.
Twenty-one members and 18 guests gathered for a tasting of
6 wines that are readily available in many Texas restaurants.
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An icebreaker of sparkling NV “J” Cuvee was served as guests
arrived. Amie Nemec presented a very enjoyable and informative tasting that included large packet of information about
the Russian River Valley, tasting notes, and pairing suggestions. A variety of delicious hors d’oeuvres were provided.
For entertainment, Bruce and Cyndi also included the services
of a psychic medium to provide individual readings to participants following the actual tasting! This was a unique and
memorable event that was enjoyed by all.
2008 DeLoach Russian River Chardonnay
$16
2009 La Crema Russian River Chardonnay
24
2007 Hook & Ladder “Tillerman” Cab. Blend 17 (2)
2008 Foppiano Petite Syrah
19 (3)
2009 Rodney Strong Pinot Noir Estate
17
2009 La Crema Russian River Pinot Noir
32 (1)
 The Mohawk Valley (NY) Chapter met at the home of
Larry and Maryann Wilkinson on March 19 for the theme “A
Taste of Italy,” which was enjoyed by 22 members. Maps of
Italy, identifying the many wine regions and what each was
noted for, were provided. The map was also used to show
where each of our tasting samples originated. Larry gave a
brief explanation of the Italian wine classification system. As
Italians enjoy wine with food, Maryann chose to accompany
the wines with foods. We started the evening with a
“frizzante style bubbly,” Riondo Prosecco, which was rated 90
by Wine Advocate. It was very light and fruity and enjoyed by
all members. The surprising favorite was the Chianti.
2010 Riondo Prosecco (IGT)
$13
2009 Folonari Pinot Grigio –Box (IGT)
20
2009 St Michael Eppan Pinot Grigio (DOC)
16
2008 Argiolas Costamolino Vermentino (DOC) 12
2008 Langhe Nebbiolo-Produttori Barbaresco 20
2007 Nipozzano Riserva, Frescobaldi, Chianti 20
2007 Catina Zaccagnini, Montepulciano (DOC) 14
2006 Masi Costasera Amarone (DOC)
60
 The Northern Neck Uncorked (VA) Chapter met on May
6 at Belle Mount Vineyards in Warsaw, Virginia. The presentation, “Big Reds Without the Big Price,” was knowledgeably
presented by member Brad Waltrip. Thirty-two members
were given the opportunity to try wines that compared favorably to wines costing two to three times as much. All of
the wines had a WS rating of 90 or above. The wines were
complemented by food prepared by Diane Waltrip and Susan
Spage. Brad stressed that we are all educated consumers of
wine and as members of the American Wine Society we have
an invaluable resource in the vintage chart we receive each
year. The wines were served with Gorgonzola, walnut & pepperoni stromboli; Salmon with fennel, cumin & coriander
seeds; Duck with persimmon on sweet Potato chip; Crustini
with boursin cheese and beef; Venison Stew; and Chocolate.
2009 Little Penguin Merlot
$5
2007 Cantina Saccagnini Dry Red
11
2008 Menage a Trois Red Blend
8
2008 The Stump Jump Shiraz
11
2008 Catena Malbec
15
2008 Columbia Crest Grand Estates Cab.
8
2008 7 Deadly Zins
12
 To celebrate the first anniversary of his retirement, Ned
Huber took the Northampton (PA) Chapter on the road to
the Taylor Backes Glass Studio and production facility in
Boyertown. All in attendance agreed that this is a fascinating
and very skillful operation and we were treated to a live demonstration of artisanal glassworks production including production of wine glasses! Additionally the pasta dinner was
prepared by the Backes staff using molten glass poured onto
a table which served as the cooking surface. Each attendee
received a hand blown glass wine glass from the Backes
team. Bravo! The tasting featured a well-chosen selection of
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primarily 2001 red Italian wines. At their ten year mark, most
of these wines showed very well.
2001 Tenuta Friggiali Brunello di Montalcino
2001 Canalicchio Di Sopra Brunello di Montalcino
2001 Solaria 12 Brunello di Montalcino
2001 Fontodi Vigna del Sorbo Chianti Classico
(3)
2001 Villa Raiano Taurasi
2001 Pelissero Vanoto Barbaresco
2001 ODDERO Mondoca Di Bussia Soprana Barolo
2001 Giuseppe Quintarelli Rosso Ca del Merlo
2001 Giuseppe Quintarelli Valpolicella Superiore
(2)
1990 Orlando Vin Santo
(1)
 On April 17, 23 members and guests of the North Alabama Chapter met for a wine tasting featuring three varietals, with one wine each from Amador County (CA) and the
other from Europe. This side-by-side comparison of California
vs. Europe was hosted Jack and Marj McCulley at their home
on the Tennessee River. Marj paired the wines with Carnitas,
Chicken Piccata, Italian Sausage stuffed Pasta, Meatballs,
Stuffed Mushrooms, Breads, Baklava, and chesses from
Spain, Italy, France and California. In the first flight the Montepulciano from Italy won with about two thirds of the group
favoring this wine. In the second and third flights the Tempranillo and Syrah from California won by similar margins.
Orvieto – La Carraia (Italy) Aperitif
$11
2006 Montepulciano–Zaccagnini Abruzzo(Italy)12
2006 Montepulciano- Bella Piazza (CA)
24
2007 Tempranillo- Volver La Mancha (Spain) 16
2007 Tempranillo-Villa Toscano (CA)
26
2006 Syrah- Amis - August Clape (France)
23
2006 Syrah- Villa Toscano (CA)
24
 Chris and Frank Giesa hosted the February 27 tasting of
the Perkiomen (PA) Chapter. The members had the opportunity to sample some less available varietals from Germany.
We tried 5 different varietals from the Pfalz, Rheinhessen and
Mittlerhein regions. Two points stand out from the presentation. Although Müller-Thurgau and Rivaner refer to the same
grape varietal, dry versions of Müller-Thurgau are increasingly marketed in Germany under the synonym Rivaner. Also
although Weißerburgunder is generally considered synonymous with Pinot Blanc, it is likely that it actually is a Melon de
Bourgogne.
2009 Keller Grüner Silvaner (Rheinhessen) $18 (1)
2009 Ratzenberger Bacharacher Rivaner
15 (2)
(Mittlerhein)
2009 Münzberg SöhneWeißer Burgunder (Pfalz)22
2009 Gerd Anselmann Dornfelder (Pflaz)
13 (3)
2009 Geil Huxelrebe Spätlese (Rheinhessen) 20
 Thirteen members and 4 guests of the Philadelphia (PA)
Chapter gathered at the home of Sandy and Dave Amos on
February 27 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 “Vicious”, Amador County, CA
$10
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
 The Princeton (NJ) Chapter met on April 3 at the home
of Joe Broski for a Taste of Portugal. The 18 members that
attended learned that Portuguese wines are classified by region rather than grape varietal. The wines were paired with
authentic Portuguese fare, including a Tapas sampler, Lamb
stew, Cod fish fritters and Torta de Laranja (Orange Tea
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Cake).
2008
2008
2009
2007
2007
2008
2007
2008
2007

Hawk Haven Chardonnay,Cape May,NJ $17
Esporao Alentejo (white)
26
Muralha de Moncao Vinho Verde (white) 13
Callabriga Alentejo
14
Esparo Alentejo
26
Vale Dro Bomfim Douro
16
Casa de Santar Dao
16
Callabriga Douro
14
Periquita Peninsula de Setubal
12

(3)
(2)
(1)

 The San Luis Obispo (CA) Chapter met on March 18 at
the IOOF Hall for a Petite Sirah tasting. Guest speaker Beverly Mays, from Estrella Creek Wines in San Miguel, discussed
the complicated history of the Petite Sirah varietal and her
wine claimed the highest number of votes. In a blind tasting
we evaluated wines from 2 California regions, Paso Robles
and Central Coast, which are the preferred regions for Petite
Sirah. Even though the origins of this grape are in France,
California is the place to look for the best expressions of Petite Sirah. “Petite” refers not to the size of the grapes, not the
size of the vines. The high skin to juice ratio that results from
the small berries allows Petite Sirah to produce wines with
high tannins and acidity, components that give them the ability to age well.
2007 Stags’ Leap, Napa Valley
$33
2006 Niner, “Boot Jack Ranch” Paso Robles
28 (3)
2008 Bogle, California
12
2004 Estrella Creek, Paso Robles
29 (1)
2008 Four Vines, “Heretic”, Paso Robles
15
2005 Foppiano , Russian River Valley
17
2007 Vina Robles, Jardine Estate, Paso Robles 22 (2)
2007 Concannon, Livermore Valley
12
2008 David Bruce, Central Coast
22 (2)
 The Thomas Jefferson (KY) Chapter was enlightened by
Chris Zaborowski about all things wonderful in Argentina related to wine. Wine expert and member of the Fleur de Lis
AWS chapter, Chris is the owner of Westport Whisky and
Wine Shop. The wines of Argentina are on a geographical
parallel location with LA and Washington State. The Spaniards brought the viniferous grapes there almost at the same
time they brought them to California. We all enjoyed a convivial tasting and a grand repast of a variety of pizzas and a
grand salad and bread. Mary and Tom Smith have the perfect
Florida room for entertaining and enjoying the backyard indoors on a beautiful day in April.
2010 Zolo—Torrontes, La Rioja
$19 (3)
2009 Alamos, Catena Family, Five Valleys
12 (1)
2008 Amado Suby Trivento, Malbec, Mendoza 11
2009 Portillo, Salentein, Malbec
15 (2)
2009 Correntoso, Pinot Noir, Patagonia
18
 The Triangle (NC) Chapter met on March 20 at the home
of Fred and Kathy Brack for a tasting featuring Mollydooker
wines. Barely half the 27 members present had heard of Mollydooker and only a few had tried any of the wines before.
Fred explained how Mollydooker was started in 2006 by established Australian winemakers Sarah and Sparky Marquis
(often mispronounced as mar-KEY, but properly pronounced
MAR-kwis) and he explained the story behind each wine
name and label. He also demonstrated the “Mollydooker
Shake,” used to release the packaging nitrogen from the
wine. The extremely fruit-forward wines were very well received by the membership!
2009 The Violinist, Verdelho
$25
2009 The Scooter, Merlot
25
2009 The Maitre D, Cabernet
25 (3)
2007 Sip It Forward, Blend (Two Left Feet)
25
2009 The Boxer, Shiraz
25 (2)
2009 Blue Eyed Boy, Shiraz
49 (1)
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 On February 26, 14 members of the Tucson (AZ) Chapter met at Feast, a nouvelle cuisine restaurant in central Tucson. The theme for our event was “Comfort Foods with Comfort Wines.” Feast chef and owner, Doug Levy, put together a
wonderful, “comforting” menu that he paired beautifully with
equally fabulous Italian wines. We savored a comforting fourcourse dinner of Sautéed calamari with oven-cured tomatoes
fresh sage and lemon; Eggplant Napoleon (crisp eggplant
chips layered with herbed goat cheese, served on a chunky
roasted tomato beurre blanc); Gnocchi tossed in a Parmesan
cream sauce with house-made sausage, sautéed fennel, and
spinach; and Warm Sicilian orange cake. The Italian wines we
enjoyed, one with each dinner course, were:
2009 Vallevo Pecorino, Abruzzo
$11
2009 Valle dell’Acate, IL Frappato DOC
16
2007 Rosso del Vulcano Aglianico DOC
18
2007 Fama Fiororange Moscato, Breganze
21
 The Walt Whitman (NJ) Chapter’s April tasting was
hosted by Eric and Lauren Feldhake, and featured a horizontal tasting of 2001 German Wines. Note that the cost of the
wines is based on pricing from a decade ago. In addition to
the scored wines, Eric presented a blind taste of 1975 Benedict Loosen-Erben Ürziger Würzgarten Riesling Spätlese from
Mosel Saar Ruwer. What a treat!
2001 Kurt Darting Ungersteiner Bettlehasu $11 (1)
Kabinett, Pfalz
2001 Bopparder Hamm Feuerlay Kabinett,
13
Mittelrhein
2001 Franz Karl Schmidt Neirsteiner Hipping 13
Spätlese, Rheinhessen
2001 St. Urbans-Hof Ocksteiner Bockstein
14
Spätlese, Mosel
2001 Hexamer Meddesheimer Rheingra15
fenberg Spätlese One Star, Nahe
2001 Kurt Darting Durkheimer Nonnegarten 17 (3)
Auslese, Pfalz
2001 Ernst Bretz Bechtolsheimer Homberg
18 (2)
Eiswein, Rheinhessen (375)

Do you see your chapter events in the AWS News? You
will if you email your tasting results to Joe Broski
chapterevents@americanwinesociety.org
THANK YOU to all the chapters who regularly send tasting results to the AWS News!

New Members by State from 1/1/2011
CA

42

ND

7

CO

27

NJ

19

CT

16

NM

4

FL

43

NY

75

GA

5

OH

17

IL

5

PA

100

KY

11

SC

12

MA

11

TX

50

MD

5

VA

35

MI

6

Other

16

NC

6

TOTAL

512
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Chapter Spotlight

Lone Star/DFW
By Diane Szydlik

After being relocated to the state of Texas in September of 2011, I was quite disappointed to learn
that there were no chapters of the American Wine Society
even remotely close to my new home in Double Oak. Over the
past few years, my husband David and I were active members
of both the Northampton and Lehigh Valley Chapters, located
in eastern Pennsylvania. During those years, I learned more
about wine than I ever could have on my own and met some
really wonderful people. What was I going to do in a brand
new state, without a AWS chapter? That was the initial moment I knew that if I wanted to continue to be a member of
AWS, I needed to start a chapter! The process that was ahead
was not without obstacles.

Facebook—Making the AWS
World Smaller
David Falchek

In the earliest days of the AWS, members remained in touch by the good ol’ U.S. postal service. Chapters would make photocopies, stuff envelopes, and pay for postage—work supported in some cases
by chapter dues. E-mail has made it easier to keep in touch
with members. A handful of chapters with tech savvy members have their own Web site. (A comprehensive list is maintained by the Glimmerglass Chapter.) Now, about 20 or 40
chapters use an easier, less technical and no-cost way to keep
in touch with members, and AWS chapters nationwide—the
social networking site Facebook.

On Facebook, individuals create profiles, usually in their own
name. They select people, groups and businesses and indicate
they are “friends” or “fans.” This allows them to follow their
My first challenge was that I did not know a soul in Texas. I
friends’ and chosen organizations’ activity and posts. Creating
knew that if I met others who shared my passion of the vine,
a profile for yourself or a “page” for a chapter is remarkably
the camaraderie would develop naturally. But where does one
easy, as easy as creating an e-mail account.
find fellow oenophiles in the middle of Margaritaville? I decided that I will start one person at a time by asking “Do you To get the most from a Facebook chapter page, make sure at
drink wine?” One evening I heard a familiar northeast accent least a few chapter members are users and recruit one to creat a neighborhood party. That is when I met Buffalo, NY born ate the page and administer it. You may be surprised. Faceand raised, Marie Tirado. We talked about her love of cooking book is not a child’s tool. Of the hundreds of millions of users,
the average user is 44, as the site has become the
and I talked about wine. Marie is now chapter vice-president.
primary way grandparents access their grandchilMy search for fellow wine enthusiasts continued by advertising
dren’s pictures. Once your members visit the chapter
on the website Meetup.com and through a monthly, commupage, they can indicate that they “like” it, becoming
nity newspaper called the Cross Timbers Gazette. Although, I
fans and receiving updates when they occur. A core of Facehoped for our chapter to be social as well as educational, I
book users will help spread the word about your chapter page
was mindful of the manner in which I introduced the American
by “sharing” the page with their Facebook friends—a social
Wine Society to the public as a non-profit educational organinetworking form of word-of-mouth that will snowball.
zation, and not drinking club. My goal was to entice true wine
lovers who not only enjoyed learning about wine, but also With a chapter Facebook page you can create events, send
invitations and collect RSVPs from fans, placing the meeting
sharing their knowledge with others.
on their personal list of events. You can post pictures of recent
On January 22nd, twenty potential new members participated
tastings or trips, share links to interesting news articles about
in the first event which was held at my home. I kept the acwine, or answer questions about wine or of the AWS. Our
tual tasting simple. I introElectric City Chapter page has more than 550 fans, about one
duced the American Wine
eight of whom are dues-paying members of the chapter. Every
Society and explained the
month, one or two guests who find us from Facebook visit a
benefits of membership. Afmeeting. Often, they become members.
terwards, a meal was served
and people were encouraged You can also interact with other AWS members and chapters
to stay and socialize. Nineteen in close to real time. I have counted, and become a fan of,
of the twenty original partici- about two dozen AWS chapter Facebook pages. Recently, I
pants became members. We saw pictures of the Los Angeles chapter pinot noir tasting,
currently have 34 members on our roster and we are still exchanged messages with folks from the Omaha chapter. I
growing. Our members are very bright, friendly, professionals was able to follow the beginning of the Lone Star/Dallas-Fort
and retired individuals who range in age from their early 30s Worth Chapter in 2010 through all their wonderful events
through pictures posted after every tasting.
to their late 60s.
The past three events have all been creative and very different. Our March event was an outdoor tasting at a local winery
in Grapevine followed by appetizers, a wine trivia game and
live music. In April, two members welcomed us to their home
for a wonderful Russian River Valley Tasting and they also
provided a psychic for individual readings throughout the evening. Upcoming events include the National Tasting Project, a
Bottleshock tasting, and an Italian wine event a local venue.
Our next task at hand as a chapter is going to be the development and implementation of a strong executive board. Membership involvement is crucial to the success of any organization. Collectively, we need to determine how we plan to proceed as a chapter. Once our future goals are defined, we can
determine if we want to enhance our AWS experience beyond
the monthly events. Do we want to plan for more wine education opportunities and travel? Would our members enjoy more
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Most of these chapters still use e-mail as a primary way of
communicating with members. Not everyone has a Facebook
profile and a Facebook user could miss an event or posting.
We have seen social networking sites like Facebook provide a
platform for everything from announcing presidential bids to
launching consumer products and even national revolutions. Facebook also helps connect AWS members to
their chapters and to each other, strengthening our
national community of wine appreciators.
special events like picnics, wine dinners, and holiday parties?
Do we want to become a more philanthropic in our future? I
am quite confident that the individuals who have volunteered
their leadership services will be successful in further building
the structure of an active and organized chapter of the American Wine Society.
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National Conference
John Hames

November 10-12
Radisson Riverside Hotel, Rochester, NY
The line-up of sessions in Rochester is looking good. Here are
a few highlights: Peter Mondavi Jr. will be doing a library tasting of Charles Krug cabs as part of their 150th Anniversary; Jan
Shrem from Clos Pegase will be speaking; and Fred Frank from
Dr. Konstantin Frank Vinifera Wine Cellars (the birthplace of
AWS) will be presenting. Gene Spaziani has about 30 sessions
confirmed already.
The NY Wine & Grape Commission and the Finger Lakes Wine
Alliance have agreed to sponsor the Welcome Reception, so we
will all get a great introduction to NY wines on Thursday.
Lorraine Hems is lining up wine tours and wine dinners for
Wednesday and Thursday of conference week so you may
want to plan on arriving early to take advantage of these special events.
The interest level for this conference is running very high so I
wouldn’t be surprised if it sells out. We’re targeting to open
registration in early August. If you’re planning to join us, keep
an eye out for the conference brochure that will be sent in mid
-July.
It’s not too early to make travel plans and book your room for
conference. November will be here before you
know it!

John Hames

Conference Chairman
ExecutiveDirector@AmericanWineSociety.org

Competition News
Lynne Montgomery

It took much longer than I had hoped, but the results are worth the wait. After much friendly persuasion, including the sharing of at least one very appropriate
bottle of champagne, we finally have both Amateur and Commercial Competition Co-Chairs in place. They are full of ideas
for enhancing both events and their first job is to review the
brochures and get any changes and dates in place as soon as
possible.
Joe Dautlick has agreed to co-chair the Amateur Competition
with Martha Gioumousis. The Commercial Competition will be
co-chaired by Harvey Reissig and Lorraine Hems.
Joe is known to many of you for, among other things, his role
in the WJTP. Martha has worked in the Finger Lakes wine industry for 15 years and won numerous national and international wine competition awards, including the prestigious Governor’s Cup. Lorraine Hems, a recent graduate of WJTP, has
many industry credits including Certified Sommelier
with The Court of Master Sommeliers. She is a Lecturer in the Department of Hospitality and Tourism
Management at the Rochester Institute of Technology. Harvey is Professor of Entomology at Cornell University
and has extensive experience in wine judging (including AWS
competitions), wine writing and other industry experience,
including chairing the New York State Fair Commercial Wine
Competition. More complete biographies will be included in the
online competition information.
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Winemakers’ Journal

Continued from Page 1

with Pietro Conti, Antonio Ortolani and Franco Donini. We all
had jobs assigned and my grandmother embroidered cantina
ratti (cellar rats) on our aprons. We were cellar rats, and we
smelled like them by the end of the day. My job was to
pound the nails out of the empty wooden grape boxes and
disassemble them so my grandfather could burn them in the
furnace for heat. Those Europeans never wasted anything
and after the boxes were burned, the ashes ended up in his
garden.
The crushing always was a little out of control because my
grandfather used three open lid wood barrels to ferment the
grapes. He always mixed the different varietal grapes but
only he knew which grapes went into which barrel. They
would raise their voices at each other and this is where I
learned all the bad Italian words. My grandfather had made
a tool for pushing the skins into the juice and we called it his
…bastone … stick in English. This was my second job! Every
morning before school I’d push down the must and, upon
returning home from school, I did it a second time. I needed
help the first week of fermentation because the must cap
was very thick and hard to push down for a young boy.
Eventually, seven or eight days later, I could push it down
myself. My grandfather never used any yeast, additives or
test equipment. He waited until the must cap sank below the
wine and that was the signal the fermentation was completed. Now came the time to move the wine from the fermenters into the 2 barrels he had made ready in his cantina.
Next, the must went into the vertical press that he elevated
with 2 cinder block under each leg. This allowed him to drain
the free flow juice into pails where he used a pair of my
grandmother’s stockings to collect any sediment from the
crushed grapes. Once the free flow wine stopped, it was
time to start pressing. Because my grandfather was the tallest and biggest of the cellar rats, he was the one that would
put his muscles to the press. Those grapes never knew what
hit them and the pressing would sometime go on until the
early evening. God forbid that a drop of grape juice was left
in the grapes. Later, they would take the very dry material
out of the press and, you guessed it, into the garden it went.
The wine rested in the barrel untouched for about 2 months
and then the charge of the light brigade began. Every night
my grandfather took his ceramic pitcher, went to his cantina
and brought back the pitcher full of wine. He poured a glass
for each of us and immediately my mother and grandmother
poured 7UP into the glasses of wine, mine included. I still
can hear my grandmother say, “Pasquale, mama mia …
questo vino e’ forte!” (My mother… this wine is
strong.!)
Well I can report to you the tradition lives on
with me but the technique has changed.

Lee Baldieri

lee@winemakerproducts.com
The other important news about these competitions is the
decision to bring them back to being a part of the National
Conference. I’m hoping you’ll be pleased with this plan. We’ll
be looking for lots of help to assist in the smooth operation of
these competitions, so please think about how you’d like to
help in Rochester in November.

Monty

DirectorCompetitions@AmericanWineSociety.org
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AWS Liability Insurance Summary
Issued April 27, 2011
As a benefit of membership, the American Wine Society
(AWS) provides a liability insurance policy for AWS functions.
Below is a summary of the insurance and what it covers
based on both the insurance underwriter’s requirements and
AWS policy.
What is the policy coverage?
$1,000,000 each occurrence up to a limit of $2,000,000 total
per year. AWS also has an Umbrella policy that provides an
additional $1,000,000 over those two limits. The coverage is
for bodily injury or property damage to a 3rd party by a person who attended an AWS function.
Who is protected?
All AWS members and guests at any function sponsored by
the National Organization or a recognized Chapter of the
American Wine Society. This includes the person hosting the
function and the people attending the function.
What is required to qualify an event as “an AWS function”?
The function must be publicized in advance to all AWS members in the Chapter as an AWS function and the host of the
function must be an AWS member. Attendance must be open
to AWS members up to the capacity limits of the function or
the venue where it will be held.
Are there requirements for guests attending the function?
The policy will cover all guests at the function. The policy was
underwritten based on the number of actual AWS members in
the National Organization at the time it was issued with the
understanding that new members will be added throughout
the year and a reasonable number of guests are to be expected at AWS functions so they can learn about the society
before deciding whether to join.
In order to limit the exposure to potential claims, AWS policy
is that a guest may only attend three functions in their lifetime as a guest. In order to attend additional functions, they
must join the National AWS Organization. All AWS Chapters
are expected to enforce this policy in order to be recognized
as an AWS Chapter. The three lifetime functions restriction
for guests does not apply to persons/professionals providing
educational programs about wine at AWS functions.
What about AWS members who do not renew their dues for
the current year?
In order to be considered an active AWS member, they must
have paid their National AWS dues for the current calendar
year. AWS members who do not renew their dues cannot
attend as guests since they are already aware of what AWS is
about and have attended past AWS functions. Determination
of active membership will be based on the records of the
AWS National Office.
What about spouses/significant others of members?
If a member wishes to have a spouse or significant other
attend multiple events with them, they need to join as a
“Household” rather than an “Individual”. A Household membership allows two adults at the same mailing address to be
AWS members. The spouse/significant other must be listed in
the National AWS records as a second person on the membership. Lifetime, Professional, Half-year, and Student memberships are considered the same as a Household membership and a second person at the same mailing address may
be added to each of these.
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What about special events, such as an AWS booth at a wine
festival or other functions open to the public for informational
and recruiting purposes?
If a Chapter wishes to hold or participate in a special event
such as this, they need to contact the AWS National Office at
least two weeks in advance to obtain the form for a Certificate of Insurance. Once this form is completed by the Chapter representative, the National Office will submit it to the
insurance agent to obtain a Certificate of Insurance.
What if the venue used for an AWS function requires proof of
insurance coverage before holding the function?
If a Chapter wishes to hold or participate in a function where
the venue requires proof of insurance, the Chapter representative should to contact the AWS National Office at least two
weeks in advance to obtain the form for a Certificate of Insurance listing the venue as an “Additional Insured”. Once
this form is completed by the Chapter representative, the
National Office will submit it to the insurance agent to obtain
a Certificate of Insurance.
What things do AWS members and Chapters need to do to
prevent the coverage from being voided?
Exclusions under the policy include: Intentional Injury, furnishing of alcohol to a person under the drinking age, Auto
Liability, Product Recall, Criminal Act by a member, Bodily
Injury or Property Damage relating to a sports, athletic contest, camp, or fireworks presentation exhibition that you
sponsor. Coverage does not apply to functions held outside of
the US or Canada.
Moderation
The American Wine Society strongly supports the responsible
consumption of alcoholic beverages in moderation. All AWS
members and Chapters are expected to follow this policy including not serving alcoholic beverages to anyone who is underage or intoxicated. In addition, the use of designated drivers is strongly encouraged.
Notification
If an AWS member is aware of an incident where a claim may
be filed, they must contact the AWS National Office as soon
as possible so the office can give the insurance agent prompt
notice. Basic information is needed, such as time, place, circumstances, and the parties involved. If anything further is
needed once the insurance company is put on notice, they
will request details and a response will be required within 60
days after submitting the claim.
Right to revise coverage
This coverage and the associated premium are based on the
current membership level and our record of never having
submitted a claim. Should either of these conditions change
to the point where coverage becomes unattainable or cost
prohibitive, the AWS Board of Directors reserves the right to
modify or suspend this coverage at any time and notify all
AWS members of the change.

The 2011 Eastern Pennsylvania Amateur Wine
Competition and Picnic will be held on July 16 in
Buckingham, PA. In addition to the competition, which
all attendees are invited to judge, the event also features a cooking class, porchetta lunch, wine seminar,
auction to benefit the AWSEF, and Ice
Cream Dessert. For more information,
contact
Joyce
Vecchiolli
(jvec@earthlink.net or 610-525-1178).
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Wine Education Update
Peter Cisek

Wine Judge Certification Program Updates:
We have room for a couple more students to
enter the 2011 Wine Judge Certification Program. Once the program (Year 1) is full (18 students), you
will be placed on a waiting list. Entrance to the program is on
a first-come first-served basis. Interested students are given a
brief entrance exam of 20 multiple choice and fill-in-the-blank
questions. They need to score least 75% to be allowed entry
into the program. Once they pass the test, they are put on a
waiting list until they have paid. We now accept payments on
the AWS website (form on the Education Section). We are still
waiting for students to commit to continue their studies in
Rochester. If you passed Year 1-2 last year and need access
to
those
sections
of
the
Website,
please
email
wjcp@americanwinesociety.org and request the passwords. If
you are interested in CHALLENGING THE PROGRAM for 2011, I
can provide you information and let you know of availability
for this option. Please remember the WJCP is a comprehensive
"SELF STUDY" program that requires you to train your palate
throughout the year. We (AWS) have a very active monthly
tasting group that "meets" online every month to share ideas
between students in years 1-2-3. Do not wait too long to get
ready for this years conference—it is a marathon, not a series
of sprints.
Off Site Year 1 in Connecticut
Unfortunately we will not be holding a special Year 1 Off Conference Site program in Connecticut. We are hoping to work
this out in the future.
WJCP Training Materials
We have been in negotiations with Vinquiry to create a AWS
specific Wine Faults Training Kit for AWS Members. We integrated the product during the instruction for years 1-2-3 and
found it was a excellent learning tool. The instructors determined that we need a tool like this for students to train not
just at the Conference but via home study. We are "CLOSE" to
reaching an agreement with special pricing for AWS Members,
so current students can benefit from this training tool. We will
send information out to all Current WJCP students as soon as
the details are finalized. We have also been in negotiations
with the Wine Appreciation Guild to offer a discount on their
Le Nez du Vin Wine Faults Olfactory Kit and Wine Faults by
Hudelson. Final details will be posted as soon as they are
available.
AWS Educational Partnership Programs
The French Wine Society has been adding some AWESOME
training materials to their French Wine Scholar Distance
Learning initiative. AWS Members receive special discounted
pricing by entering the following discount code on their site:
AWS. Please visit http://www.frenchwinesociety.org/ for more
information or to sign up. AWS receives a portion of the fee
when you sign up using our discount code.

Peter Cisek

Director of Education/IT
cisek@AmericanWineSociety.org

Help spread the word of how wonderful the American
Wine Society is by "liking us" on our Facebook page:
http://www.facebook.com/americanwinesociety.
You
can also join our LinkedIn Group by visiting http://
ww.linkedin.com and searching the "Groups" section for
American Wine Society.
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AWS Educational Foundation
Dick Marsden

The AWSEF Trustees are busily engaged in reviewing this year’s scholarship applicants. This is
an exciting time when we review the credentials
of some of the most impressive students in the
United States and Canada! The applications, academic records, and recommendation from their professors predict a
bright future for the wine industry.
We have the applications of 23 students from a wider array of
universities than we have ever seen. We also have the remarkable opportunity to award scholarships to more students
than ever thanks to the generosity of AWS members – you.
Thank you for generosity, time spent raising funds in your
chapters and regions, and ultimately for your support of the
education aims and goals of the American Wine Society. Here
are the $3000 scholarships awardable this year:
 Alexis Descaunets Hartung
 Banfi Vintners Scholarship
 Carroll County Chapter
 Columbus Chapter in memory of John Stukenberg
 Eastern PA Region in memory of Joe Nardone
 Thomas Jefferson Chapter
 North Alabama Chapter
 Perkiomen Valley Chapter
 South Carolina Region
A FINAL ELECTION REMINDER: Elections for 4 new trustees,
to begin serving on January 1, 2012, will be conducted this
summer. Three of the Trustees will be serving 4-year terms,
and the fourth will be filling a 2-year term. We will again use
Survey Monkey, an on-line tool, to conduct the election. Mailin ballots will also be available. We will send information on
the candidates and the election process to all members in
early July. Please be sure to vote—our ByLaws specify that a
valid election requires participation from a specified percentage of the membership.

Dick Marsden

president@awsef.org

Memorials
Debby Harbin of the Northampton (PA) Chapter passed
away on May 18, peacefully, in her sleep, at home. Deb had
been battling pancreatic cancer for the last 22 months. The
Harbins have been out of the wine scene for this time, as
they focused on the medical side of battling this disease. Deb
attended 2 AWS functions after she was diagnosed with cancer. She was strong and positive each time, never complaining or bitter. As she entered through the gates that some day
all of us will pass, she got the most out of life each day.
Jess Jackson, the self-made billionaire who built Jackson
Family Wines into Sonoma County's largest wine empire,
died on April 21, of cancer, at the age of 81. “He was an extraordinary man, and an ordinary guy,” said Steve Miller,
chairman of insurance giant AIG and a friend of Jackson. “He
would arrive in his extravagant jet, and drive away in a beatup old pickup.”
The Northampton (PA) Chapter lost one of it's long standing
lovers of Burgundy and other fine wines. Sandra
"Alexandra" Olson of Center Valley, died May 8 at her
home. She was the wife of Karel Olson. She was a volunteer
for many years in the field of art history and museums. We
will all miss her wine knowledge and her love of France.
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