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President’s Message

November 10-12
Radisson Riverside Hotel, Rochester, NY
SRO!!! That’s right, this year’s conference is sold out – Standing
Room Only! Diane Chappell’s article tells you a little about how
fast the registrations came in as soon as the website opened on
August 8. What a night! Attendees are in store for a great experience in Rochester. Follow AWS on Facebook to get tidbits of news
about the conference before, during and after it happens.

2012 National Conference
November 8-10 – Portland, Oregon
I hope you saw my e-mail on Sept. 14 announcing that our 2012
conference will be in Portland, OR. If you love wine, you probably
already know about the great wines coming from Washington and
Oregon… and we’ll be right in the middle of it all! We’ve been talking to wineries in the area and they want to make sure we are
“blown away” by the area, the wines, and the overall conference
experience. Looking for a great vacation destination next year? Put
this on your calendar and look for more information after the 2011
conference is over.

Last month you received the fall AWS Journal. I hope you have had a chance to read
See you in Rochester!!!
many of the great articles that our editor Jim
Rink has been able to acquire for our JourJohn Hames
nal. The Board has voted to begin the work of expanding Conference Chairman
the Journal with the long term goal of increasing the ExecutiveDirector@AmericanWineSociety.org
number published. This year we were able to increase
the frequency of publication of the AWS News thanks to
the great work of Pam Davey. We hope that the publica- The Board and the National Office staff continue to take actions to
tion of additional Journals is coming soon.
move the American Wine Society to the next level as a premier
The National Office staff, along with the conference com- national wine consumer organization.
mittee, has done a great job preparing for this year’s
Annual Conference in Rochester, New York. For those of
you unable to attend, you will miss a very educational
and fun filled three days. The staff has also been deep
into discussions to update the website. You will read
many more details about their endeavors here in the
News. As the site is unveiled, I think you will truly appreciate what John Hames, Diane Chappell, Peter Cisek
and Scheryl McDavid have achieved for AWS.
When I completed my term as President in 2004, it was
exciting to announce that AWS was heading west for the
first time for an annual conference. I am excited again
as I come to the end of my term to announce that we
are heading northwest for the first time, to Portland,
Oregon, for our 2012 conference.

As always, if you have any thoughts you desire to share with me
please free to email me.

Willis Parker

2010-2011 AWS President
President@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://
www.linkedin.com. Search the "Groups" section for American Wine Society.

Editor’s Musings
Pam Davey

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/
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Through Education.”
www.americanwinesociety.org
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It’s almost time for our National Conference! I
look forward to attending each year, not only
for the wonderful wine tastings, educational sessions and
meals, but also because it’s a time to renew friendships with
people I only see there. The first conference I attended was
in Toledo, Ohio, in 1976. I’ve been to almost every one since
then, and am so grateful that Arnie Esterer encouraged me
to join the AWS.
If Rochester will be your first conference, be sure to attend
the “First Timers Orientation” on Thursday afternoon—it’s a
great way to learn what to expect from the weekend. Remember to “pace yourself” - there’s SO much wine to be
sampled and enjoyed at our National Conference.
Did you volunteer to help at the Conference? It’s not
too late! There is a Volunteer Form on the Conference page of the website (americanwinesociety.org).
One way we keep conference fees low is by using
attendees to take tickets, set up rooms and pour
wines. Helping is fun—and you get to meet other
AWS-ers from all around the country.
One person who will be sorely missed at this year’s conference is Fred Butcher, our Government Affairs chairperson.
Fred and his wife Chris aren’t able to travel, but send their
good wishes. Fred says that little has been happening on
wine matters in the Congressional Halls recently—for some
reason, the legislators have been preoccupied with budget,
deficit and jobs measures instead.
There has been some activity at the State level. In California,
a bill was passed and is on the Governor’s desk that would
prohibit wine and beer sales at unmanned checkout stations
in groceries. Because self-serve stations are designed to lock up when alcoholic beverages are
scanned, some people feel that this bill is actually
targeting a grocer that uses only self-serve checkouts. “This bill is a solution looking for a problem,” said Ron
Fong, president and chief executive officer of the California
Grocers Association. “It's aimed directly at Fresh & Easy because [the United Food & Commercial Workers’ Union] is
looking to shut it down.”
In August, Oregon Gov. Kitzhaber signed a bill that creates
new land use rules for wineries on farmland. The bill allows
them to have public tasting rooms, host wine tastings, and
hold wine club functions without limits. They may also have
25 days of special events per year. It also opens a pathway
for the largest wineries to have full-service restaurants.
World Series time is approaching … does your ball park serve
wine? Good wine? There is a growing trend for the more
“upscale” parks to serve wine, along with their artisanal sausages and sushi. Huge Bear’s small-lot wines are
sold at Fenway Park in Boston. AT&T Park in San
Francisco serves Rosenblum zin, Vinum chardonnay
and cabernet, and Borgo Magredo Prosecco. Season
ticketholders there can also indulge in monthly tastings of
Signorello Estate Cabernet. Signorello marketing director
Ryan Shenk thinks tastes are evolving at the ballpark.
“People like to enjoy fine wine at a ball game,” he says.
Maybe soon we’ll hear a new jingle … baseball, hot dogs,
apple pie and cabernet!
Cheers! Hope to see many of you in Rochester!

Pam Davey
AWS News Editor
Davey@americanwinesociety.org
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Vice President’s Notes
Jane Duralia

The cool breeze floats across the lake and slowly
wafts through the open windows, breathing in
the long awaited calming scent of fall. Put down
that Pinot Grigio, re-cork that Sauvignon Blanc and welcome
the rich, red, luscious warmth of a 2008 Layer Cake Primitivo (Zinfandel, IGT Puglia, Italy, 13.5%) as it touches your
palate. You will be awakened with the hints of spice flavor,
fruit, mocha and chocolate; finishing smoothly, lingering
delightfully with promise of more to come. “Never pass up a
layer cake.”
In comparison, try sampling a Redwood Valley/Mendocino
County 2003 Consilienence Rhodes Vineyard Zinfandel (16.2%), with its fruit forward
berries and creamy richness. It features a fullbodied, satisfying finish with a hint of sweetness
that beautifully balances the acid, leaving a tingling alcohol glaze across your palate that anticipates the
next sampling.
Have you experienced a “product of Lebanon?” 2005 Heritage Plaisir du Vin (13.5%) is a beautiful blend of 50%
Cabernet Sauvignon, 20% Syrah, 20% Cinsault and 10%
Mourvedre. It shows a rich, bold, spicy, berry bouquet that is
followed by a velvety palate with smooth, lingering, gratifying finish. A great choice to share with friends and a nice ribeye!
Coming back to the northern United States, try 2004 Duck
Walk Vineyards Reserve Cabernet Sauvignon
from the North Fork of Long Island. Your palate will
experience black plum and cherry in a beautiful marriage of tannins and fruit, with a hint of chocolate. It
is beautifully balanced, carrying you to a graceful delicate
finish.
I wanted to share a few of the wonderful wines I have enjoyed in the past few weeks. I find it soothing and yet exhilarating to sit in my office at home and sip wine while I ponder the many challenges and opportunities we face in AWS.
We are in such an exciting time of growth and expansion—
new avenues to explore and a plethora of enthusiastic volunteers coming forward to be a part of enhancing our society. I
am very excited to be moving into the Presidency and look
forward to working with our membership, the Board, and the
National Office to promote the AWS.
A team of us are working to finalize criteria for RVP and what
the job will entail in the future. We plan to present our program to the EAB (Executive Advisory Board) at the November meeting. We strive to utilize our dedicated, qualified
volunteers to provide the most efficient and effective support
for our AWS members.
Your positive responses regarding the improved efficiency at
the National office are greatly appreciated. This is just the
beginning!
Please feel free to contact me with suggestions and comments about our efforts to continue growing and enhancing
our Society.
Cheers!!!

Jane Duralia

VicePresident@AmericanWineSociety.org
828-396-1601
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National Office Notes
John Hames

Brand Identity, Brand
Recognition and Rebranding
In the world of business, these “buzz” words are used frequently by companies looking for ways to make their products
stand out in a competitive world. AWS is doing the same thing
– trying to stand out as the premier organization for wine lovers of all ages who want to learn about wine.
According to Wikipedia, the following four key brand requirements are critical:

 Differentiation - Brands need to have a clear differentiation or reason for being. What they represent needs to be
stand apart from others in order to be noticed, make an
impression, and to ultimately to be preferred.

 Relevance - Brands need to connect to what people care

about out in the world. To build demand, they need understand and fulfill the needs and aspirations of their intended audiences.

 Coherence - To assure credibility, brands must be consistent in what they say and do. All the messages, all the
communications and all the brand experiences need to
hang together and add up to something meaningful.

 Esteem - Esteem is the reputation a brand has earned by

executing clearly on both its promised and delivered experience.

So, how does the AWS “brand” measure up? In my opinion,
good, but with a lot of room for improvement. We have a
“clear reason for being” but we can do more to “be noticed”
and to “make an impression.” We are relevant since a lot of
people love wine, but we can do more to connect with people
of all ages to “fulfill their needs.” We try to be “coherent” or
consistent in our message, but we can do better to offer something more “meaningful” to members and prospective members. AWS has certainly earned “esteem” in the eyes of many
people but there are still a lot of people in the wine world who
don’t know about us.
Why am I mentioning this? In the coming months you’re going to see changes designed to improve the AWS “brand:” A
new look to the website, redefining some AWS positions, more
articles and a new look for the Wine Journal, some recommended changes to our bylaws and policies…and more. All of
these are designed to improve the AWS brand and increase
brand awareness in the wine community.
Why are we doing this? For you, our members and for a lot of
other wine lovers who don’t know about AWS or don’t understand what we’re all about. AWS has a long, proud history and
we want to share the benefits of AWS membership with thousands of wine lovers for many more years.
Are we “rebranding” AWS? Not really. It’s always been a great
brand—we just want to make it better.

John Hames

ExecutiveDirector@AmericanWineSociety.org
888-297-9070
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Chapter Events
Joe Broski

 The Atascadero (CA) Chapter met on June
10 at the Atascadero library for a tasting featuring Paso Robles Cabernets. The guest speaker
was Kyle Coots representing Sculpterra Winery.
Kyle told the Sculpterra story while we tasted
the first wine. Breads & cheeses were provided.
2008 Sculpterra Bentley Ironworks
$60
2005 Sculpterra
32
2006 Sculpterra
32
2007 Sculpterra
34
2007 Sculpterra Reserve
34
2005 Ecluse Reserve
69
2006 Eberle Estate
32
2007 J. Lohr Hilltop
37

(1)

(2)
(3)

 Sixteen members of the Bucks County (PA) Chapter
met at Janet and Zach Estrin’s to taste White “Meritage”
wines and the grapes that make them up.
2007 Qupe Bien Nacido Cuvee (CA)
$21
2009 Anakena Ona (Chile)
14
2009 Folie a Deux Menage a Trois (CA)
10
2006 Anglim Winery Cameo (CA)
18
2010 Toasted Head Untamed White (CA)
14
2008 Conundrum (CA)
19
 The Carroll County (MD) Chapter met on August 21 at
the home of the Donna and Mark Dougherty. The theme was
a “A Trip to France: Languedoc-Roussillon and the Bourgogne” presented by Meggan Robinson and Mike Bareford.
The tasting featured a wonderful sampling of French wines
and stories from the regions they visited during their trip last
fall. All the wines were exceptional and the scoring was very
close, although there was a clear crowd favorite.
2009 Coupe Roses Cuvee Champ De Roy
$15
Minervois
2010 Le Renaudie Bergerac Sec
15
2010 Chateau De Paraza Rose Minervois
11
2008 Girard Bertrand Syrah/Carignan
13
Minervois
2007 Chateau Haut-Plaisir Cahors Prestige
22 (3)
2007 Hecht & Bannier Faugeres
34 (2)
2003 Canet Valette Saint-Chinian
39 (1)
 The July 24 tasting of the Cleveland (OH) Chapter was
held at the home of Mike & Marydale Rogan (co-hosted by
Jack & Paula Tabor) with 38 members and 12 guests attending. The theme was "Willamette Valley Pinot Noirs," with emphasis on the different Pinot Noir clones. Mike Rogan presented the first 4 wines from the Vidon Vineyard, and Jack Tabor
presented the final 3 wines.
2009 Vidon Mirabelle Clone 115
$50
2009 Vidon Rigita Clone 777
50
2009 Vidon Hans Clone Pommard
50 (1)
2009 Vidon Blend of the above 3 clones
50 (2)
2008 Arcachon Cellars
40
2009 Erath
19
2008 Joseph Droughin Laforet
15 (3)
 The Houston (TX) Chapter met on July 9 at the home of
Jeanne Henderson and Ned Videtto for a tasting of Southern
Italian and Sicilian Wines. Since they had recently returned
from Italy and Sicily, Ned and Jeanne chose wines from the 5
regions in Southern Italy. Ned provided the group with a brief
history of the area and supplemented it with an extensive
handout on the history and the wines. The ancient Greeks
referred to Southern Italy as Oenotri, "land of wine." The 5
regions included Campania, Puglia, Basilicata, Calabria and
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Sicily. Ned discussed each region, the grapes grown, and the
Italian appellation system defining the VDT, IGT, DOC, DOCG
system. Jeanne paired the wines with cuisine from the area
to make our evening a special event. Prior to tasting the
wines and food, we were treated with an aperitif of Prosecco
with Limoncello.
2005 Radici Taurasi DOCG, Campania
$59 (1)
2008 Lacryma Christi del Vesuvio, Campania 17
2004 Aglianico Cappellaccio Reserva, Puglia 22
2009 Villa Santera Primivito di Manuria,Puglia 16
2006 Salice Salentino Reserva DOC, Puglia
15
2006 Aglianico del Vulture Gudarra DOC,
21
Bascilicata
2009 Gaglioppo Calabria IGT, Calabria
19
2006 St.Cecillia Nero d’Avola di Sicilia IGT
36 (3)
2008 Etna Rosso DOC, Sicily
20 (2)
 The Illinois Heartland Chapter met July 9 at Naldo &
Sherry Coelho's home in Groveland for a tasting of South
American wines. We had a wonderful dinner afterwards, highlighted by two wonderful traditional Brazilian entrees prepared by our hosts: Traditional Churrasco (cubed beef, pork
loin, sausage and chicken breast) and Feijoada. Fourteen
members and three guests were present. The top rated wines
were:
2007 Armador Carmenere, Chile
$12 (1)
2007 Bodega Norton Malbec Res., Argentina 17 (2)
2004 Terrazas de los Andes Malbec Reserva,
Argentina
 The Indian Valley (PA) Chapter’s August tasting featured “The Best of Rosé—France vs. USA.” Michele Martin
served as host and John Nase presented the wines for 19
members. The stats show that France prevailed over the US
with 8 members finding one of the French selections a favorite (versus 7 for USA). However, the Isabella Mondavi received the most nods. Most of the scores were 15 and above
(some 18's and 19's). We also learned about the skin contact, saignee, and blending methods of producing rosé.
2010 Dom. ce Nizas, Languedoc, France
$17 (2)
2010 Francis Coppola Sofia, Monterey, CA
19
2010 Ch. D'Aqueria Tavel, Rhone, France
22
2010 A to Z, Southern Oregon
12
2010 La Grande Cuvee Bordeaux, France
12 (2)
2010 Isabelle Mondavi Deep Rose, Napa, CA 12 (1)
 Paul and Tami Hatcher hosted the Jean Jacques Dufour
(KY) Chapter to a true feast of 5 excellent Greek wines
paired with a veritable “splendid table” of delicious Greek
foods. The group enjoyed 4 fabulous courses of everything
you would find on the menu at a fine Greek restaurant. The
“splendid palates” of the 30 participants rated the 2007
Boutari Merlot as the top wine of the evening, although all
wines ranked very well. The Xinomavro was paired with the
fourth course, which included spiced beef kabobs and Mediterranean herb lamb balls with garlic sauce.
2009 Boutari Santorini
2010 Elios Mediterranean White
(3)
2007 Boutari Naoussa Dry Red
2009 Elios Mediterranean Red
(2)
2007 Boutari Merlot Xinimavro
(1)
 The Lone Star/DFW Chapter met on May 15 at Crush: A
Wine Boutique. Fourteen members and four guests participated in a "Summer Wines" tasting that was presented by Leonora Simmons, the wine boutique's owner. Various cheeses,
breads, fruit and hummus were served with the tasting. Participants evaluated four still wines, and an ice breaker of
Carpene Malvolti Prosecco was served with frozen blackberries as participants arrived. Immediately following the tasting, members and guests were invited to an Italian feast of
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spaghetti and meatballs prepared by David Szydlik at his
residence in Double Oak. An informal wine swap took place
throughout the meal and the social gathering that followed.
Carpene Malvolti Prosecco
$23 (1)
2006 Chateau Gabaron White Bordeaux
14
2007 Gauge Chardonnay
15 (2)
Cuvee Paul Cartin Rose Sancerre
18
2008 Saint Espirit Cotes du Rhone
16 (3)
 The July 10 Lehigh Valley (PA) Chapter tasting was held
at the home of Maryellen and Gene Clock. It was a combined
wine tasting, picnic and swimming party on a beautiful sunny
day. Maryellen and Gene arranged a collection of white wines
that are not the everyday white choices—not a Chardonnay
or a Sauvignon Blanc in sight! The unusual varieties are a
great asset for those members wishing to join the Century
Club. I was even able to add one to my list—the Hondarribi
Zuri grape. The grape varieties are italicized in the wine list.
2007 Ladairo Godello, Monterrei Valdeorras, $17
Spain
2009 Mastrobernadino Greco Di Tufo, Italy
25
2009 Vina Sanzo Verdejo, Rueda, Spain
10 (3)
2009 Pio Cesare Cortese, Piedmont, Italy
20
2010 Lunae Colli Di Luni Vermentino/Rolle,
20 (2)
Sardinia, Italy
2009 Doniene Hondarribi Zuri, Spain
20
NV
Tio Pepe Palomino, Jerez, Spain
16
2009 Remy Vannier Muscadet, Loire Valley
13
2009 Valdinera Arneis, Piedmont, Italy
17 (1)
2008 Bastiani Tocai Friulano, Friuli, Italy
17
 The Mt. Nittany (PA) Chapter met on June 19 at
Windemere Hall for a premium tasting of Long Island wines.
Chapter members Russ Meyers and Barb Copland journeyed
to the wilds of the easternmost part of New York to research
the Long Island Wine Trail. Seven wines were selected from
the 78 they tasted while visiting 17 wineries. They reported
that there are 50 wineries on Long Island with 3000 acres of
grapes divided into 3 appellations: North Fork, South Fork
and The Hamptons. Many of them use organic and biodynamic methods of cultivation. The PowerPoint photos and descriptions of the wineries were almost as captivating as the wines.
Although 20 varietals are grown, the most popular are Merlot, Cabernet Sauvignon, Cabernet Franc, Chardonnay, Sauvignon Blanc and Riesling. Refreshments following the tasting
were provided by Bill and Honey Jaffe.
Shinn Estates “Wild Boar Doe”
(1)
Lenz Winery Old Vine Cabernet Sauvignon
(2)
Macari Malbec
(3)
Osprey’s Dominion Cabernet Franc
Lenz Winery Gewurztraminer
Channing Daughters Pinot Gris
Wolffler Estates Merlot
 On June 26, 28 members and guests of the North Alabama Chapter met for a tasting featuring wines from the
Revolutionary States hosted by Jay and Gisele Wilson. The
wines were from grapes that were popular during Revolutionary times, and they where paired with food that would have
been popular during that period. Featured were roasted pork
and lamb, asparagus, shrimp and grits, fresh breads, cheeses
from Sweet Grass Farms in Thomasville, GA, and homemade
apple pie and blackberry cobbler. Following an aperitif of hard
cider, seven wines were presented. The first was a Madeira
that would have been very popular then. It was followed by a
Pinot Noir and Riesling from Brotherhood Winery in Washingtonville, NY, the oldest winery in America. The group then
moved on to a Niagara and a Pink Catawba from Gold Seal
Mountain Lake in Hammondsport, NY, which has the distinction of owning Winery License No. 1.
J.K Schrumpy Hard Cider
$5
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2008 Brotherhood Pinot Noir (New York)
2010 Brotherhood Riesling (New York)
NV Gold Seal Mountain Lake Niagara (NY)
NV Gold Seal Mtn. Lake Pink Catawba (NY)
NV Brotherhood Rosario Light Red (NY)
2005 Caywood Vineyards Vidal Blanc
Ice Wine (Finger Lakes)

8
12
6
10
6
29

 The Northern Neck Uncorked (VA) Chapter met at
Belle Mount Vineyards for the September 2 tasting. Twenty
seven members and guests were present. “Amateur Wine
Making—Everything you need to know to make your own
wine” was presented by Jerry Gibson. Jerry brought a Wine
Kit bucket that contained all of the necessary tools to make
wine, including the concentrate. Part of his discussion compared purchasing wine concentrate from companies such as
“Wine Expert,” buying grapes, and growing his own grapes.
Although Jerry has mature grape vines, most of this year’s
crop was lost in a hail storm in July. Although he continues to
enjoy the challenges, Jerry is not considering becoming a
commercial wine maker.
2007 Merlot
2007 Cabernet Franc
2007 Cabernet Sauvignon
2009 Malbec
2009 Merlot
2009 Syrah
 Twenty members and two guests of the Northampton
(PA) Chapter attended the “Cabernets from Around the
World” tasting hosted by Joe and Tina Kisela. It started with
a very good icebreaker—a Spanish Godello (2009 Almalarga)
- a great choice for the hot afternoon. Joe and Tina selected 8
Cabs, each from a different country. It was interesting to
experience the same varietal produced from very different
terroirs, each influenced by their own traditions and winemaking style. The wine with the greatest range of scores was
the Israeli Cab—a love it or hate it wine with scores from 8 to
18! The Cabs gave us a hearty appetite and we enjoyed an
excellent meal that complemented the remaining wine.
2008 Errazuriz Single Vyd Don Maximiano (Chile)
2008 Catena (Argentina)
2005 Thelema (South Africa)
2006 Howard Park Leston (Australia)
(3)
2009 Tabor Galil (Israel)
2003 Gaja Darmagi (Italy)
(2)
2008 Haut Bages Liberal (France)
2005 Atlas Peak Spring Mountain (Napa Valley)
(1)
 Nine members and one guest of the Philadelphia (PA)
Chapter gathered at the home of Pat and Bob Lynam to
taste Sauvignon Blancs from California. The wines offered a
wide range of aromas, from citrus/grapefruit to grassy.
2009 Raymond Reserve California
$12 (3)
2006 Martin Ray Napa Valley, California
17
2009 St. Supery California
15 (1)
2007 Rutherford Ranch California
10
2009 Dutcher Crossing California
16 (2)
2006 Beringer Napa Valley, California
13
 The theme of the July 31 Princeton (NJ) Chapter’s
monthly wine tasting centered on “Gewürztraminer: The Superb Accompaniment to Asian Cuisine.” Marylou and Bill
Spang hosted the event to 14 members and guests held at
Kenji Fusion Asian Bistro in Hamilton, NJ. A wide variety of
Japanese, Chinese and Thai dishes were made available to
attendees along with wines from the Alsace region of France,
Germany, Italy and the US.
2010 P.J. Valckenburg (Germany)
$13
2009 JL Wolf (Germany)
10
St. Michael Eppan Linea Sanct Valentin 33
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(Italy)
2006 Girlan Aime
Willm (Alsace)
Zind Humbrecht (Alsace)
Covey Run (Washington)
Snoqualmie Naked Gewurz.(CA)

24
14
24
9
11

 The inaugural tasting event of the Ocean Isle Beach
(NC) Chapter was held on August 28 at the Silver Coast
Winery. For our first ever event, we had a great turnout of 34
members and guests. The theme of the event was “NC White
Wines for Those Sizzling Summer Days.” Special thanks to
Silver Coast Winery for the use their facilities. The tasting
was conducted by Silver Coast’s wine expert Al Gomes.
2009 Traminette Divine (Divine Llama)
$14
2009 Pinot Gris (RagApple Lassie)
17
2010 Yadkin Gold (RayLen)
13
2010 Viognier (Owl’s Eye)
14
2010 Seyval Blanc (Silver Coast)
14
2010 Summer Slice (White Merlot)
12
(Lake James Cellars)
 On July 31, twenty Omaha (NE) Chapter members and
guests braved the 100+ heat index for the second annual
chapter picnic at the home of Frank and Jan Herzog. Everyone brought a dish and a bottle of wine to share. The
evening’s entrée of grilled flank steak probably called for a
red wine, but the weather led most (but not all) of the attendees to bring and drink a white or rose. Besides great
conversation, the evening was highlighted by several vigorous games of bean bag toss. Competitive juices, and sweat,
flowed like wine. Next year, the plan is to have the picnic in
September. Our empty bottles included:
2007 Montes Alpha Syrah
2010 Berger Gruner Veltliner
2009 Bogel Sauvignon Blanc
NV
New Age White
2008 Voga Pinot Grigio
2009 Villa Wolf Pinot Gris
2009 Lo Duca Moscato D’Asti
2009 Bieler Pere et Fils Coteaux Rose
2009 Starling Castle Dornfelder
2008 Covey Run Cabernet Sauvignon
2008 Ben Marco Malbec
 On July 15, the San Luis Obispo (CA) Chapter met with
Sherman Thacher, Winemaker/owner of Thacher Winery in
Paso Robles, who gave us the group the opportunity to taste
side‐by‐side two of his award winning Syrah’s, one from Paso
Robles and one from Monterey. Both were 2007 vintage, but
each had its own unique tasting profile. The Paso Syrah had
big flavors of chilies and black pepper with notes of vanilla
and smoke while the Monterey Syrah presented with good
fruit, nice acid, chewy tannins, and spicy oak allowing for a
firm structure. We then went on to the blind tasting of three
flights of 3 Syrahs.
2008 Eberle “Steinbeck” Paso Robles
$22
2009 Beckman “Estate” Santa Ynez
22
2007 August Bessac Crozes ‐ Hermitage
20
2008 Thatcher (unreleased) Monterey
32 (1)
2008 Robert Hall Paso Robles
15
2007 Zaca Mesa “Estate” Santa Ynez
20
2005 Yalumba Barossa, Australia
17
2008 Halter Ranch “Estate” Paso Robles
31 (2)
2006 Qupe “A Hillside Estate” Santa Maria
40 (3)
 The Suffolk County (NY) Chapter conducted a wine and
chocolate pairing at the home of Raymond and Lotte Willie.
Ray enthralled the group with his presentation showing the
similarities between wine and chocolate tastings. Fascinating
information about the history of chocolate throughout the
ages was shared with the group. First the wines were tasted
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and scored. Next the chocolates were tasted in much the
same way that wine is tasted. They were evaluated on their
appearance, aroma, taste and texture. We learned that chocolate has an aroma wheel much like the wine wheel. Finally
the wine and chocolate were tasted together. Fruit forward
wines were found to be the best matches for chocolate. Seven wines were tasted and rated, then each wine was matched
with chocolate that was considered to be the best flavor pairing. The last wine was a homemade Port from Ray Willie and
it was outstanding.
NV
Secco Moscato Spumante with Lindt white
chocolate coconut and Green & Blacks
Trinitari cocoa
2009 Dr. Loosen Riesling with Ghirardelli
(3)
Dark & Orange and Lindt Sea Salt Dark
2009 Infinity Cellars Pinot Noir with Ritter Sport
Halbbitter Dark Chocolate Papua New Guinea
2008 Infinity Cellars Cabernet Sauvignon with
Lindt Bittersweet
2009 Layer Cake Shiraz with Madecasse Madagascar
2007 Rosenblum Zinfandel with Ritter Sport
Edelbitter Extra Dark Chocolate Ecuador
2007 San Zeno Amarone with Lindt Extra Dark
(2)
2001 Full Moon Winery Port with Lindt Chili
(1)
 The July tasting of the Susquehanna Valley (PA) Chapter was held in the home of Pat and Dan Spano of Elysburg,
PA. Twenty-two people tasted Grenache wines. Two of the
wines were rated 90+ in Wine Spectator Magazine. All of the
wines contained 80% or higher amounts of the Grenache
grape and had an alcohol content of 14-15%.
2005 Craneford John Zilm Grenache (Australia)
(2)
2006 Betts & Scholl Grenache (Australia)
2009 Mount Tauch Les Garrigues (France)
2001 Mitchell Grenache (Australia)
(3)
2007 Dom. de Gournier Grenache Noir (France)
2007 Trevor Jones Boots Grenache (Australia)
(1)
 The Walt Whitman (NJ) Chapter’s July tasting was hosted by Meryle Melnicoff and Joseph Busler. It featured
“Unusual Wine and Food Pairings.” Each wine was presented
twice—once on its own and then again with food. In the list
below, the first score is for the wine itself; the second score
is with the food pairing.
2010 Bigi Orvieto Classico, Italy
$8 14.6/13.3
with Cold tomato-summer vegetable soup
NV
Hartley & Gibson’s Oloroso Sherry
11 14.8/14.1
with Chana Palak Salaad (Chick Pea-Spinach Salad)
NV
Sharrott Winery Dry Riesling, NJ
11 15.0/16.0
with Korean Pa Jun (Scallion Pancake)
NV
Casa Garcia Vinho Verde Branco
6 14.7/15.1
with Korean Tubu Choerim (Spiced Tofu)
NV
Bellview Winery Jersey Devil Red, NJ 10 16.5/17.2
with Memphis pulled-pork sliders
 The White Clay (PA) Chapter participated in a Tasting
Panel of import wines hosted by New Vision Wine West
Grove, PA, on August 16. The Panel was conducted at
Twelves Grill & Café and included five AWS members. NVW is
an importer with focus on small production, family owned and
quite unique wines, introducing and representing them to
various US markets thru distributor partners. The Panel enjoyed the wines shown below, discussing them, offering
scores and comments and as a group we provide pricing
opinions, all used by NVW to better position the wines in the
field. *Denotes that wines are not yet imported into the USA.
NV
Gilles Louvet Esprit du Sud Sparkling, $17
Languedoc
2010 Gilles Louvet Pinot Noir, Languedoc
19
2010 Gilles Louvet Cabernet/Merlot
19
2007 Heredad Bozares Graciano Rioja*
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2002 Heredad Bozares Gran Bohedal
Tempranillo – Rioja*
2006 Poker di Vino Pinot Nero, Lombardy*
2007 Casal di Pari Montecucco Rosso, Tuscany*
2009 La Gigliola Chianti Villa Milani, Tuscany*
2009 La Gigliola Chianti San Enrico, Tuscany*
2010 Nicola di Sipio Montepulciano d’Abruzzo
Cerasuolo Rose*
2008 Nicola di Sipio Montepulciano d’Abruzzo*
2006 Nicola di Sipio Montepulciano d’Abruzzo
Riserva

(2)

Member Services
Diane Chappell

(1)
(3)

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!

WANTED - People who want to be
a part of the growth and recognition of AWS across the US!
The American Wine Society is forming an AWS Marketing
Committee of 10 – 12 volunteer members with marketing
experience to support its outreach and membership recruitment efforts for 2012 and beyond.
Scheryl McDavid will chair the committee and we
need people with skills in various aspects of marketing to work with her. The group will communicate frequently via e-mail and meet by Skype or phone twice
monthly, on an ongoing basis, to discuss and execute creative ways to:

Increase the number of Professional members
Increase the number of local chapters
Update AWS marketing materials
Make the AWS website more enticing to prospective

What an exciting time of the year. The air is cooling
off, the kids are back in school and we have the
44th Annual National Conference approaching! This
means a peaceful routine at home, a nice cool breeze in the air
and conference excitement at the National Office. Life is good.
As many of you know, the number of members who signed up
the night that registration opened broke records. I think all of
us were taken by surprise this year. We have over 500 members registered to attend the Conference; we have amazing
restaurants and winery tours to choose from for our pre- conference outings; and the speaker line up is amazing. How exciting it will be to learn, share and experience these rare tasting opportunities with all of you. This is going to be a Conference that goes down in history. I look forward to putting faces
with the many names, voices over the phone and e-mail signatures. My home base at Conference will be the registration
desk. Please come over and say hello!!
Our membership continues to grow at a steady rate. 132 new
members have taken advantage of the half year rate we offer
to join the AWS after July 31. In the last 2 months 188 people
have joined our ranks. Welcome to all of you! This puts our
membership at 4143 total members as of mid September!
There is positive energy throughout our organization and I
enjoy talking (as many of you know) with all of you about it.
Call me or send me an e-mail any time.
See you in Rochester!

Diane Chappell

Member Service Manager
diane@americanwinesociety.org

New Members by State from 1/1/2011
AL

8

NJ

36

AZ

11

NM

7

CA

113

NV

7

The committee will create a dynamic, working marketing
plan, approved by the executive board, and will implement a
number of tactics from this plan.

CO

38

NY

110

CT

27

OH

26

Volunteers must be willing to actively participate in media
and consumer relations; article and copy writing; internet
marketing and social media; and other creative projects used
to increase the positive exposure of the Society.

FL

56

ONT

GA

13

PA

144

IL

8

RI

4

KY

14

SC

17

MA

25

TX

68

MD

20

VA

52

MI

12

WA

5

NC

19

Other*

14

ND

10

TOTAL

871

members
Increase AWS Conference Sponsorships

Increase General Awareness and Publicity
Attract New Members Through Social Media

Volunteers must also be current AWS members, have access
to email and internet, and have an enthusiastic interest and
experience in graphic art, writing and/or strategy conception
for advertising, journalism, marketing, public relations or
social media.
Interested members should send a short description of interest and experience for immediate consideration. Thank
You for your willingness to help the American Wine Society
grow!

John Hames

executivedirector@americanwinesociety.org
888-297-9070
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The Future is in our Closets
Bob Miller, AWS Historian

Ocean Isle Beach Chapter
Stan Barwikowski

How to Prevent a Researcher’s Disappointment
And an Executive Director’s Melt-Down

When you think wine, most people would hardly
consider the east coast of North Carolina to be a
vibrant location for wine lovers to gather to experience the
pleasure of fine wine, and increase their knowledge and appreSome years from now, a secretary at American Wine Society ciation of it. Yet, in this great expanse of wide sandy beaches
national headquarters may very well get a call from a gradu- and championship golf courses, we have a vibrant, active,
ate student at a prestigious American university requesting growing AWS chapter.
access to all the Journals and Newsletters published by AWS
since its founding. The student is conducting research for a North Carolina vineyards are putting their mark on the AmeriPh.D. dissertation—“A Phenomenological Analysis of the Major can wine scene. This is only fitting, since our state is the home
Role Played by American Wine Society in Transforming Ameri- of the nation’s first cultivated grape, the scuppernong, and
can Attitudes Toward Wine, with Implications for Additional had as many as 25 wineries dating back to the early 1800’s.
Educational Applications in Specific and Unique Ethnogra- The famed “mother vine” of the scuppernongs is located on
Roanoke Island, so we embrace this heritage and cultivate a
phies: A Study in Positive Social Transformation.”
The secretary goes pale. The office does not have all the is- wine culture. The mission of our chapter is “to promote a wine
sues of the Journal and the Newsletter on file. Many of the culture through wine education, wine appreciation, wine
early ones, which would be valuable for the researcher, are knowledge and experience.”
missing. When told of the request, the Executive Director
goes grimly ballistic. “I told our historian this might happen! The idea for a local chapter of the AWS grew in the minds of a
Why didn’t he go searching for the missing issues while origi- couple of New England transplants. What better way to meet
neighbors with similar interests and exchange love and
nal members were still living and cleaning out their closets?”
knowledge of wine? With the help of the National Office and a
Now back to the present. I am the AWS historian and I’m not local winery, this idea became reality. In less than a year, we
going to let that happen if I can possibly prevent it. I cannot have seen a fivefold growth in membership!
change the past at some future time, but I can prevent the
future from not including the past. (I think that makes sense.) Our chapter has been very fortunate because we have a winAt any rate, here is what I am asking you to do. If you have ery that is actively helping and supporting our efforts. The
early issues of the AWS Journal or the AWS Newsletter in that
Silver Coast Winery has alcloset of yours and you have no further use for them, would
lowed us to use their facility
you consider donating them to the Society?
as a venue for our monthly
meetings. The winery staff
The status of the Newsletter and Journal collections:
actively participates in every
 The first issue of an AWS newsletter was published Februmeeting, lending their experary, 1969. The next issue, Volume 1, Number 2, was titled
tise to help educate mem“Vintage: The Official Newsletter of the American Wine
bers and guests. Without
Society.” The historian has in his possession all issues of their support and promotion of our efforts, it would be exVolumes 1-5 (1969-1973). The collection of the first news- tremely difficult to have a viable chapter.
letters ends with Volume 5, Issue 4.
Chapter members come from a wide area stretching from Myr In 1974 the newsletter was “transformed” into the AWS tle Beach, SC, to Wilmington, NC, an area roughly the size of
Journal and the first Journal took as its first volume num- the state of Rhode Island. Our membership is primarily retirber the one after the last Newsletter.
ees who like wine and want to expand their knowledge of
Missing issues of the Journal
wine, as well as professionals who share this love of wine.
1976 (Vol. 8) Issue 1
1977 (Vol. 9) Issue 4
Our chapter membership continues to increase with each
 In 1987 a separate newsletter was created. Different num- meeting. We have been fortunate to garner publicity through
bers of issues were published in some years. For that rea- Silver Coast as well as the local newspapers and area tourist
son, we list below the issues that we have on hand. If you flyers. Our Facebook page has also provided a highly flexible
have additional issues for the years listed, please consider means of getting our message out. This is important to a new
donating those to make our collection complete.
chapter that is working hard to increase membership and
awareness of the American Wine Society and our mission.
AWS Newsletters on hand
1987 (Vol. 1) Issues 1, 2

1991 (Vol. 5) Issues 1, 3

1988 (Vol. 2) Issues 1- 4

1992 (Vol. 6) Issues 1- 3

1989 (Vol. 3) Issue 1

1993 (Vol. 7) Issues 2, 3

1990 (Vol. 4) Issues 1- 3

1994 to Present

Upcoming chapter activities include the National Tasting Project and wine trips to explore some of the more than 100 wineries in our state. Support for our state’s wineries is important
to our membership.

Executive Director John Hames and I will both be in Rochester
in November for the National Conference. If you found some
of the missing issues and could bring them to the Conference,
that would be an easy way to get them to us. Otherwise,
please send the Journals to John Hames at the National Office: American Wine Society, PO Box 279, Englewood, OH
45322-0279; and the Newsletters to Bob Miller, 416 Bethlehem Road, Dreyfus, KY 40385. You may not get a footnote in
a future dissertation, but you will certainly receive our thanks.
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Competition News

Pensacola/Gulf Coast Chapter
Lori Sholders Farmer

Olé! In July, the Pensacola/Gulf Coast Chapter (PGCC-AWS)
hosted a unique version of the "Running with the Bulls" in a
sell-out
event,
hosted by Jonnie
Burch, Eric Reitman, Bobby Likis,
and Diane Somer.
Modeled after the
thrilling event held
annually in Pamplona,
Spain,
guests experienced
a 7-course Tapas
meal, paired with
delightful Spanish wines that complimented each course.
Guests arrived at a beautiful, private East Hill home in Pensacola, exquisitely decorated for the occasion in a Spanish
"theme" and colors.
We were serenaded on the front
porch by host Eric,
playing music with a
Spanish flair, on a
classical guitar. In
addition to experiencing fabulous wine
and food pairings, original paintings by artist Henry Asencio
(http://henryasencio.net/), initially "covered" in red satin,
were described and unveiled in various rooms within in the
house, as guests "ran" from room to room for each food/wine
course, honoring the time-held “running with the bulls”
Spanish tradition held each year on July 7th.
Homeowners Jonnie and Eric prepared every Tapas dish for
the 7 courses that were served, using hand-selected ingredients that they
imported directly from Espana. The
highlight of the evening's foods was the
on-site preparation of traditional "Paella
de Mar," with shrimp, scallops, grouper,
mussels and chorizo, served with saffron Spanish short rice. Even the servers were part of the excitement, wearing the traditional white pants and
shirts with brightly colored red sashes, just like Spanish bullfighters wear.
Guests also were treated to a DVD presentation about the
wines of Spain and Portugal, keeping our focus on wine education, at these events!
PGCC-AWS is a very active chapter, and we hold
very exciting wine tastings every month of the year.
Our members certainly will remember this event fondly.
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Lynne Montgomery

Greetings from the Finger Lakes! The summer
heat is waning but the fall AWS Wine Competitions heat is waxing. The two committees and a dedicated
group of additional volunteers are hard at work on the bits
and pieces that will result in a smooth operation in November. We’re now in the process of gathering more folks to
help. There are two very critical ways that you can assist us.



Serving as an on-site helper for the competitions. There
are jobs for everyone, regardless of physical limitations—
this is not just the push/pull/carry crew. If you are available and willing from any part of Tuesday through Thursday
(Nov. 8-10), please email me at llmagic99@yahoo.com.



Harvey Reissig, the Commercial Competition co-chair, is
assembling a crew to make personal phone calls to wineries. He needs more help right now. It’s no secret that
past and present economics, plus the growing number of
commercial wine competitions, has resulted in the fairly
steady decrease of entries for even the well-established
events. One of the tried and most successful methods
we’ve found for encouraging wineries to enter our competition is a personal phone contact. The usual mailings, ads,
etc. need a boost and nothing seems to succeed like the
personal touch. Obviously, this is a big job. We are interested in recruiting people who are familiar with the wineries in their region and would be willing to call them and
encourage them to enter our competition. The work has
already begun, but we need more hands, voices and
phones to continue. We will give you a script to follow
when making the calls.

If you can help us with this sit down, chat on the phone job,
please contact Harvey at 315-787-2336 (office), 315-5210460 (cell), or e-mail whr1@cornell.edu.

Monty

DirectorCompetitions@AmericanWineSociety.org

Diamond City Chapter
Amy Niemkiewicz

I worked in the wine industry for 15 years and
have always been intrigued by the drinking wine
and learning the wine culture. I was exposed to
the AWS in Scranton, PA, 2 years ago by Dave Falchek. I
enjoyed getting together with other people who loved to
learn about and drink wine. After being a part of the Scranton AWS for a year, I decided to start a new chapter with my
casual approach to learning and drinking wine. I wanted to
expose people in Wilkes Barre to a fun way to learn about
wine and participate in a great organization. I wanted young
people to be excited to drink wine and learn how to pair it
with food. The AWS isn’t a snobby society. My mission is to
spread the word that wine is fun to drink and there isn’t a
wrong way to drink it. My chapter meets once a month in
different locations with themes involving a learning experience revolving around the love of wine. We include pairings
with food, cheeses and desserts. We also have guest speakers and set up wine stations where everyone can
mingle and get to know one another. The Diamond
City AWS is a laid back experience that gives you a
wine education along with a social experience!
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Winemaker’s Journal
Lee Baldieri
2011 Harvest update and using oak
alternatives as the chicken soup remedy for wine
It is hard to believe we are at harvest time already. By the
time this issue arrives in your mailbox or your email, the
2011 grape harvest will be in high gear. I have been speaking with several winemakers and grape growers
in California and they are predicting a later than
normal harvest. If they are correct, this will be
the second year in a row that harvest will run
into October, especially for the Bordeaux varietals. Last year was a real challenge for this winemaker and we were fermenting well into October. We ferment outside so there are times when we battle
the weather elements. In 2010, while our last few batches of
grapes were fermenting, we received a light dusting of snow.
In the picture you can see the coating of snow on the lid of
the fermenter.
We worked hard to keep the temperature up and thought we
had succeeded only to learn the brix was stuck at 3. We immediately pressed the grapes and moved the wine indoors.
There isn’t any heat in our wine room so it was time to break
out the heating blankets. We wrapped the tanks with blankets and, a week later, the brix reading was still at 3. Now
what? We called our friends at Scott Labs Inc. and they gave
us instructions and products to get the fermentation going
again. After a long process that I wouldn’t wish on any winemaker, the wine finally finished. However, the story of this
batch of wine continues.
Ten months later, we were getting ready to bottle the wine
and I detected a vegetal aroma. It was faint to the nose but
annoying to the palate, at least mine. My partner disagreed
with me and felt it was youth of the wine. In any case, it had
to be corrected and we contacted the fine people at Stavin
Oak for help. After a long conversation with two of their
PhDs, we learned we weren’t the only winemakers (both professionals and amateurs) having a vegetal aroma problem.
They told us this type of problem can be caused by grapes
that were still a bit green (seeds are green not brown), especially when the harvest runs late and farmers make one last
pick. It can also happen when heavy rains occur toward the
end of the harvest and the growers pick earlier to save the
remaining crop.
To solve our immediate problem, the PhDs recommended a
“Green Treatment,” adding French toasted (Medium Plus) oak
chips and untoasted oak chips to the wine. We put the chips
in nylon mesh bags and dropped them into the wine. The
Green Treatment is a two week run and hopefully the vegetation aroma will disappear.
During my conversation with the Stavin people, I also
learned that I can minimize vegetal aromas in wine, especially with the Bordeaux varietals, by adding granular oak or oak
chips to crushed grapes. It’s a simple process of sprinkling
the oak products on the crushed grapes and mixing the oak
into the must. This is a neat way to get oak into the wine
early in the process. Also, these are perfect products because
they are easy to remove—they go out at pressing with the
pomace. I personally prefer the granules over the chips but
you need to be careful because a little goes a long way and
over-oaking can occur. The dosage rate I use is the lighter
rate of 4.32 grams per 36 pound box of grapes. If you want a
medium dosage, use 8.28 grams per box. I would only use
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the medium dosage if you smell (strong) the vegetation in
the must.
If you have any questions concerning grape winemaking,
don’t hesitate emailing them to me. Happy harvest!

Lee Baldieri

Winemaker@AmericanWineSociety.org

National Tasting Project
Dennis Cassady

Results are streaming in for the 2011 NTP—Merlot:
The Wine That Gets No Respect.
And, we’re finding that some chapters ARE getting a bit more respect for this time
-honored varietal. Many have commented on
the quality of the wines and how much they enjoyed the
event.
We are delighted that so many chapters are participating in
this year’s NTP. As of late September, we’ve received results
from 750 tasters in 38 AWS chapters across the US. The tasting has been conducted in at least 19 different states, including Arizona, Nebraska, Rhode Island, North & South Carolina,
Florida, Ohio, New York, Maryland, Virginia, Pennsylvania,
Massachusetts, Nevada, Illinois, Texas, Florida, Tennessee,
New Mexico and Michigan
If your chapter has completed the tasting, please remember
to return the Excel spreadsheet to Pam Davey by October
15. We will send a reminder email to all chapter chairs early
in October. The results of the 2011 NTP will be announced at
the National Conference in Rochester and published in the
December AWS News.
If you still want to conduct the NTP, please contact me for information. Time is getting tight,
but you still might have time to squeeze it in.
Would you be interested in helping plan the
2012 NTP? Or, can you help with compiling the
results? If so, please contact me or Jane Duralia
(vicepresident@americanwinesociety.org)
for
more information.
Enjoy a nice glass of Merlot soon!

Dennis Cassady

NTP@AmericanWineSociety.org

Al Porell preparing wines
for his chapter’s NTP

Things To Do In & Around Rochester
Continued from Back Cover
Letchworth
State
Park
(nysparks.state.ny.us/parks/79/
details.aspx) - The “Grand Canyon of the East,” which is just
over an hour’s drive from Rochester.
Watkins Glen (gowaterfalling.com/waterfalls/watkins.shtml) Famous for motor racing and its State Park, where you pass
by, over and under 19 waterfalls on the 2-mile hiking trail. It
is about 1.5 hour drive from Rochester.
Niagara Falls
Niagara Falls (niagarafallstourism.com and niagara-usa.com)
is just over 1.5 hours drive west of Rochester. It’s magnificent. Remember to bring your passport to visit the Canadian
side, which features more spectacular views.
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AWS Educational Foundation
Dick Marsden
Greetings from the AWSEF Trustees
Now that this year’s student scholarship awardees have been selected and notifications completed we’re able to reflect again on our processes and plans for
future scholarship solicitation. Before reflecting much, however, the Trustees want to sincerely thank the eight AWS chapters and regions and the Banfi Vintners Foundation for their
dedication to fund-raising on behalf of AWSEF that resulted in
a RECORD NUMBER OF SCHOLARSHIP AWARDS this year!
This is the highest number of awards since the Foundation
first began awards in 1994. Nine $3000 scholarships were
awarded as published in the August 2011 AWS News! We are
extremely grateful to you for this rare but wonderful opportunity to recognize top students of enology and viticulture.
We learned a couple of important lessons this year. First, we
found that electronic contact with our students, even the winner notifications, go more smoothly and faster than USPS
letters. In the case of one student at a Canadian university,
the
only
notification
she
got
was
a
secondary
“congratulations” when we asked her for her photo. The reason was that there was a strike of the Canadian postal system! We also have dedicated ourselves to finding ways to
allow
students
to
apply
on-line
at
our
website
(www.awsef.org) and for faculty recommendations and academic transcripts to be filed similarly. We are dealing with a
community of people who are very much into the electronic
communications age, and for them this means of contact is
very everyday and normal. It’s also much more convenient
for us as well, and we can save mailing fees which are mounting steadily.
Our scholarship award activities would not be possible without
committed sponsors. The number of ways to raise funds to
support the highly motivated leaders (our scholarship winners) is unlimited. Many AWS chapters and regions conduct
auctions intentionally designed to provide for named AWSEF
scholarships. Some have long histories and are generating
substantial amounts, which enable sponsoring multi-year
scholarships.
Here are some suggestions for additional ways to support the
AWSEF:





Contact your favorite winery on behalf of AWSEF. Your favorite wineries, especially the ones with whom you do substantial business and/or where you know the owners or
winemakers, can be great possibilities for support to
AWSEF. One way for a winery to make a significant difference is to donate funds for named grants (ones that bear
the winery’s name). AWSEF scholarship awardees often
need extra funds to pay the cost of attendance at symposia
where they can advance their knowledge and/or participate
as speakers in technical subjects related to their areas of
expertise. Personal contact with wineries can go a long way
toward assuring success in raising funds for grants or
scholarships for deserving students. All donations to
AWSEF are tax-deductible.
Contact your employer about matching gifts to AWSEF.
Many employers participate in gift matching. It’s a great
way for them to provide community support to charitable
agencies that are also supported by their employees. The
company benefits by building the employee loyalty and also
by providing themselves a tax deduction. Employees benefit through a qualifying tax deduction and multiplying the
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gifts made to their favorite charities. Both stock and cash
gifts can normally be matched.



Consider year-end charitable gifts to AWSEF. Throughout
each year as well as when entering the final quarter of the
year, there are tax planning issues for many people. Charitable giving is an excellent way to gift some of your appreciated assets with attendant tax advantages. In addition, if
you’re at least 70½, the IRS requires you to take a distribution from your retirement account by year-end. AWSEF
can be the beneficiary of these and many other types of
gifts. For details contact your lawyer, financial planner, or
AWSEF President Dick Marsden to receive help from
AWSEF’s financial contact. Dick can be reached at president@awsef.org.

The Foundation has a strong desire to increase the amounts
of scholarship awards to $3500 or even $4000. This can be
accomplished gradually over the next two to three years. It
cannot be done, however, without the full support and cooperation of our primary benefactors, AWS chapters and regions. We’ll be talking more about this in the future. We all
know that costs for virtually everything keep increasing, and
that most certainly includes student costs. We desire to take
the next step upward in our awards. It’s been several years
since we raised our award amount to $3000. Will you help us
with this?
One final note – Trustee Eileen Tobias is again hard at work
rounding up items for the AWSEF silent auction to be held at
this year’s AWS conference in Rochester. Sadly this will be
Eileen’s last auction, as she’ll be retiring as a Trustee at the
end of this calendar year. Please pay tribute to all the work
Eileen has done on this auction over the past four years by
either donating items or by bidding liberally at the auction.
Last year the auction netted funds in excess of two scholarships for the Foundation. We hope, in spite of tough economic
times, that this will be repeated and exceeded this year!
Again, a hearty THANK YOU to all members for your continuing support of AWSEF. We congratulate you on the success of
your efforts and celebrate, with you, in your continuing efforts!! I look forward to seeing many of you at the upcoming
AWS Conference in November!

Dick Marsden
AWSEF President
marsdendick@gmail.com

Wine & Health News
We’ve heard reports that wine helps prevent heart disease,
Alzheimer’s, prostate cancer and cavities, but researchers from the University of Barcelona are now
touting wine to protect you from sunburn (well, at
least a substance found in grapes may help).
A study published in the Journal of Agriculture and Food
Chemistry reveals that the flavonoids found in grapes may
protect your skin cells from ultraviolet radiation. UV rays activate “reactive oxygen species” (ROS). These compounds oxidize big molecules like lipids and DNA, stimulating reactions
and enzymes that kill skin cells. However, the grape flavonoids decrease the formation of ROS in skin cells exposed to
UVA and UVB rays.
The researchers think this new information
can help develop better sun-shielding drugs
and cosmetics.
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Things To Do In & Around Rochester
By Gloria Slomczynski
Rochester Museums, Theaters and Parks

Weck Sandwich—Buffalo is also known for the “Weck” sandwich. It’s a beef sandwich on a Kimmelweck (hard) bun.
They’re delicious and almost impossible to find outside Buffalo.
Try one at Schwabl’s, which has been featured on Food Network (roadfood.com/Restaurant/Overview/187/schwabls).
Garbage Plate—Rochester is known for the “Garbage Plate,”
made famous by the college student hangout, Nick Tahou’s
(garbageplate.com). It’s a cheap and filling plate of food made
up of what’s leftover.

George Eastman House/International Museum
of Photography and Film (eastmanhouse.org) George Eastman, founder of Kodak, left his house to the University of Rochester. See the house and gardens, as well as Barbeque—Syracuse’s Dinosaur Bar-B-Que is great, but parking is difficult. Fortunately, there’s one in Rochester too
the photography and film, at this National Historic Landmark.
(dinosaurbarbque.com).
Strong/National Museum of Play (museumofplay.org) - A tribute to playing, with both historical items as well as interactive Finger Lakes Region
exhibits. It’s meant for all ages.
Corning Museum of Glass (cmog.org)—A personal favorite, this
Susan B. Anthony Home (susanbanthonyhouse.org) - Explore shows the history of glass production, as well as many historithe story of Susan B. Anthony’s lifelong struggle to gain voting cal pieces. It also features a glass blowing exhibit. It has seven areas, with the first six organized by each period of glass
rights for women and equal rights for all.
history. The seventh hall usually holds travelling exhibits.
Geva Theater (gevatheatre.org) - Known for its high-quality
plays, Geva will be featuring Dracula 10/11-11/13. Sink your Glenn Curtiss Museum (glennhcurtissmuseum.org) - An amazteeth into this darkly passionate and hauntingly lush adapta- ing tribute to the inventions to our aviation, bicycle, and motorcycle industries, in Hammondsport.
tion of Bram Stoker’s 1897 novel.
Cost-saving Venues—Local colleges and universities often have
concerts and plays available. Two close choices are Rochester
Institute of Technology (rit.edu) and University of Rochester,
which
is
home
to
the
Memorial
Art
Gallery
(mag.rochester.edu) and the Eastman School of Music
(rochester.edu/arts).
New York Museum of Transportation (nymtmuseum.org)
City of Rochester Parks cityofrochester.gov/parks—There are
over 3500 acres of parks, some designed by Frederick Law
Olmsted (who also planned New York’s Central Park and parts
of the Emerald Necklaces in Cleveland and Boston).
Food in Rochester and Buffalo
Buffalo Chicken Wings—Upstate New York is famous for wings,
and you can easily find them in Rochester. Stop at Buffalo’s
Anchor Bar for the originals (anchorbar.com). Lock your valuables out-of-sight when you’re there.

Mark Twain (marktwaincountry.com)—Head to Elmira to see
his gravesite and where he wrote some of his famous words.
Eastbound on the New York State Thruway (I-90)
Cooperstown—Home of many museums, including the Baseball
Hall of Fame, Farmer’s Museum, Fenimore Art Museum and
Petrified Creatures Museum. Sample beer and cider on the
Cooperstown Beverage Trail (cooperstownbeveragetrail.com).

AWS National Conference
November 10-12, 2011
Radisson Riverside Hotel, Rochester, NY
Go to americanwinesociety.org for more information
Call 585-546-6400 for hotel reservations (AWS block)

(Continued on page 10)

