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Changes to the AWS Wine
Judge Training Program
Peter Cisek
There have
Wine Judge
the last few
the exciting
developed.

been several changes to the
Training Program (WJTP) in
years. I hope to shed light on
new program that has been

Why are we making changes? When we looked at how the
AWS WJTP compared to other similar programs, we noted
the difference was the array of varieties of wines tasted
and the constant challenging of the palate. We then asked
how our Graduates appear to the world outside AWS. Nothing sets u s apart from other programs except for our enlightened approach—accepting the existence of high quality
wines other than vinifera. Many winemakers in the U S are
experimenting with new hybrids and varietals (including
non-grape) that AWS WJT P graduates have been exposed
to and understand. We are trained to judge/evaluate these
new grapes and wines fairly.
Changes to the WJTP that we have implemented include:
 Beginning in 2010, all Graduates and s uccessful challengers became “Certified” for a period of 5 years. The
WJTP has been a work in proces s where we feel a ll are
now graduating with an industry-recognizable skill in
judging and evaluating wines. Part of t he AWS WJT P
process going forward is tha t we will make available to
outside competitions (with individuals’ consent) names
of only the Certified WJTP Graduates. They will be
listed on the AWS website.

 Challenges

to the program are now all owed. In 2010
the challenge was inst ituted
allowing members and no n- Continued on Page 7
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Dr. Konstantin Frank Wine
Cellars 50th Anniversary
Jane Duralia
Significantly born on the July 4, 1899, of German parents in the
Ukraine, Konstantin Frank dreamed of b ecoming an American,
though he had always been one at
heart. A farmer, viticulturist, agronomist
and inventor; a man dr iven by his philosophy that “he could see a better
way;” he came to the United States with
his old world knowledge and skills to
make his home in the “land of the free.”
Through his dreams, his love for growing
vinifera
Dr. Konstantin Frank
grapes and his
relentless determination, Konstantin began his journey to pio neer change in the
grape growing industry in America forever. As a Foun ding Father of the Am erican
Wine Society, he spread his love for vinifera grapes by educating
American wine consumer.
At age 52 he worked as a bus boy in New York City and talked of
his accomplishments in Europe. People thought he was mad, but
that never d iscouraged him. Konstantin’s mission to t he “holy
land,” as he lovingly referred to the F inger Lakes, began by
growing excellent blueb erries in Geneva. In 1953,
Charles Fournier, celebrated winemaker at Gold Seal,
met Dr. Frank and believed
Konstantin when he said “if
you give me the opportun ity, I will prove to you that I
can grow vinifera in th is
Rosemary Gownley, Erin Flynn
climate.” In the next few
(Marketing Manager at Frank Winery),
years, as Director of Vin eDavid Falchek & Rege Duralia
yard Research for Gol d
Seal, Konstantin saved enough to buy land and start p lanting
vines of his own. Th e rest, you might say, is history—a tremendous amount of hard work and family community.
As President of AWS, I had the di stinct privilege of participating
in Celebrating 50 years of Dr. Konstantin Frank. The breeze-filled
sunny morning began with a
most memorable vertical tasting from the winery’s private
library. The t alents of son
Willy Frank came through in
the bouquet and tas te of a
1980 Chardonnay. Further
vintages
included
1988,
1995, 1997, 2002 and 2005 .
Fred Frank, Jane Duralia &
We then ventured into the
Margrit Frank
Pinot Noir 1996, 1998, 1999,
2001 and 2008, each displaying the unique personality of its own
vintage, yet maintaining the merit and
distinction of the vineyard and wine-

Continued on Page 10
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Jane Duralia
Details are being finalized for the Portland, OR
Conference, November 8-10. I hope you ’re
making plans to explore the excellent wineries
in the area as well as “farm to table” dining. It
promises to be a palate-pleasing, memorable adventure.
AWS is an organiza tion on th e move, as you’ll s ee from th e
articles from o fficers and co mmittee chairs. How can you become a more active participant? We have several opportunities
available to tap your talents to promote and grow AWS with
your help. Currently, the Marketing Committee has an opening for the chairperson. We have a tremendous team in working diligently, tapping into the many opportunities available
promote and build AWS. Th e Government Affairs position is
available for the r ight person to keep us current on legislative
and judicial activities in the wine industry and how they affect
wine consumers across the country .
The AWS Board of Directors met in Ph iladelphia in J uly for a
team building, brainstorming discussion/meeting to develop 3,
5 and 10 year strategic plans for the growth and enhan cement
of the Society. Paul Wagner volunteered to facilitate this meeting, pro bono. We have set wheels in motion to secure more
sponsorship, focus on pro moting development in areas of the
country that a re just ge tting started in AWS, and enha nce/
support growth in the current chapters and regions.
Networking (our membership) is our direction. Wine education,
wine appreciation and w ine explorations through communication are the tools to connect us to the wine industry across the
country and in the world.
We plan to develop a Digital Library available through the National Office. T here is so mu ch untapped and/or und er advertised talent within our society. Say you ha ve a fant astic program in your chapter (not that they all aren’t), but this one
was in the W OW category. Make your pro gram replicable by
sending it, in presentation form (PowerPoint, great type written presentation, etc.) with wine lists, to the National Office for
other chapters to have th e opportunity to use. I have s een so
many really great summaries in the Chapter News section of
this newsletter. Why not expound on them? It gives your presenter and your chapter recognition from the general membership. We don’t need to keep reinventing the w heel—please
share your talents.
A warm welco me to our two newest Regional Vice Presidents
Kathleen Bowen, RVP Colorado and Ron Sikes, RVP Oregon. We are seeking more applicants for RVP from areas tha t
are not represented. In co njunction with the pi lot program
approved at the EAB meeting in November 2011, if you are
interested, qualified (job description available on request) and
feel you can represent and promote AWS in you r egion, send
me an email and I’ll provide the information needed to apply.
This is a wonderful opportunity to become a more active member of AWS. Believe in what can be done then go ahead
and do it!
Congratulations to Chateau Frank, NY! Their 2006 Bl anc
de Noirs just won Best of Show in th e Atlantic Seaboard Wine
Association Competition (July 2012, Manassas, VA).
As always please contact me with suggestions, comments and
yes, even complaints. I look forward to hearing from you.

Jane

2012-2013 AWS President
president@AmericanWineSociety.org
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Winemaker’s Journal

National Office Notes

Lee Baldieri

John Hames

Skins, Pulp and Seeds from
around the Globe…………
Bring your own wine!
From the Washington Time by David Hill….Maryland winemakers and wi ne lovers will be will soon be able to bring
their favorite bottle of wine along when they dine at many
restaurants. The new wine law will allow participating restaurants, clubs and hotels that serve alcohol to let patrons bring
their own wine and pay a fee in return – a practice commonly known as a corkage fee.
Legalizing corkage will make Maryland the 27th state wh ere
patrons can bring the ir own wine to certain alcohol-serving
restaurants. From my experience, corkage fees run $15. 00
to $30.00 a bottle. If I do not know the fee I call ahead and
ask because I have seen some that are higher then $30.00
Is Crushpad Facing Insolvency? (6/12/12)
Augustus Weed and Mitch Frank reported that Crushpad, the
Sonoma–based winery that popularized the idea that anyone
can make wine, may be
facing
insolvency. Crushpad was founded
in San Francisco in 2004, offering
a variety of services for those who
dreamed of making their own
wine. Depending on their ambition
and budget, clients can participate in every step of the winemaking process. But people familiar with Crushpad’s operation say the 2008 recession hurt the company. Customers
who were just making w ine as a hobby no longer had the
money for such p ursuits. In view of this, the company’s
management has asked for new capital and warned that
without it, they may not be able to continue operation.
Crushpad Not Closing! (Follow up by Cyril Penn 6/18/12)
Peter Eckman, Chief ex ecutive was in damage control mode
after a published report said Crushpad wa s closing and was
seeking new capital. Eckman called the report, “a simplified
version of t he reality” and said the company doesn’t have
mounting losses. He said the company will book more t han
$6 million in revenue this year, and has 16 employees serving about 400 ac tive clients. He said he is worki ng toward
paying past debt to “strategic vendors” and reached o ut to
his investors for help. He concluded by saying, “we’re lo oking at a long list of opportunities.”
Napa’s Bialla Vineyards Sold to Chinese Executive
(Augustus Weed 6/27/12)
Napa’s Bialla Vineyards, a decade-old boutique Cabernet
producer that made a 95 point wine from the 2009 vintage,
has been sold for $3.2 million to a Ch inese business executive whose name has not yet been disclosed. The purchase is
the latest in a string of Chinese investments in Napa, including the winery on Atlas Peak, its 22 acres of vineyards planted in Cabernet Sauvignon and Merlot, and the wine from the
2010 and 2011 vintages.
Since starting with their first vintage 2003, the Biallas accomplished what th ey set out to do, establishing a s mall
winery on Atlas Peak, focusing on two lines of mountaingrown Cabernet Sauvignon and demonstrating the su ccess
possible in an area known as cool climate for Cabernet. Bialla said he so ld the wi nery because of th e difficult business
climate and the layers of r ed tape
facing small-winery owners.
Continued on Page 8
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It’s the wine, stupid!
In this Presidential election year, the old phrase
“It’s the economy, stupid!” may be a grea t way
to summarize what’s on many people’s minds. I
hope you’ll pardon me if I paraphrase that to remind us what’s
on the mind of AWS members.
Whether you’ve been a member for tw enty-five years or one
week, it was learning more about wine that first got you interested in the American Wine Society. The friends you’ve made,
the experiences you’ve had, the enjoyment AWS has added to
your life i s all because every AWS member enjoys wi ne and
wants to learn more about it.
So, what are you doing to lear n more abo ut wine? More i mportantly, what are you do ing to h elp other AWS member s
learn more about wine? Sure, you can d ip into your cellar and
invite them over for a ten year vertical tasting of La Tâche
(I’m available if you actually do th at). Better yet, how about
doing a chap ter tasting on a re gion you want to learn more
about?
The best way to learn about a particular wine or wine region is
to organize a tasting for your chapter. Do you love the wines
of Tuscany, or Washington State Merlot, or Finger Lakes Riesling and want to learn more about them? Then do some research, get some of the wines and share your knowledge with
chapter members. You’ll learn more about the wines you love
and your chapter members will learn along with you.
I sometimes hear that chapters are having troub le getting
volunteers to do tastings. How can we all learn more about
wine if people don’t share t heir knowledge with us? Bu t, you
say you feel a little uncomfortable talking in front of a group.
Folks, this isn’t Toastmasters International, it’s the American
Wine Society. We don’t care about your public sp
eaking
skills—it’s about the wine.
So, the next time your chapter needs a volunteer to conduct a
tasting, pick a wine or reg ion you want to learn more about,
put your hand up and v olunteer to do a tasting. It’s the best
way to learn about the one thing all AWS members have in
common.

John

ExecutiveDirector@AmericanWineSociety.org
888-297-9070

AWS in the Social Media
Help spread the word of how wonderful the American Wine Society is by "liking us" on Facebook.
http://www.facebook.com/americanwinesociety
Join our LinkedIn Group by visiting http://
www.linkedin.com. Search the "Groups" section for
American Wine Society.
Follow us on Twitter at
@AmericanWineSoc
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2010 Domaine Raymond Dupont-Fahn (Traditional
Oaked, Burgundy)
2010 Loring Rosella's Vineyard (Big Oaked California)
2009 Bouchaine Bouche d'Or Carneros, CA (Dessert)

Chapter Events
Joe Broski

 Fourteen members of the Bucks County
(PA) Chapter met at the home of Judy Frank
and Mark Nevandonski to taste Malbecs of Argentina. All but one wine was from the Mendoza
region.
2010 Trivento Reserve Malbec Mendoza
2009 Terrazos Reserva de los Andes Malbec
2010 Catena Alamos Malbec Mendoza
2010 Trapiche Malbec Mendoza
2009 Trapiche Broquel Malbec Mendoza
2010 Graffigna Centernrio Malbec San Juan

$8
16
9
6
14
11

(3)
(2)
(1)
(2)

 The Carroll County (MD) Chapter met on May 20 at the
home of Deborah and John Pardoe. The theme “Wild, Wacky,
Whites” was presented by Nancy Slick . Nancy brought out a
fantastic variety of unusua l white wines for this ( mostly) annual event. All the se lections were wonderful and me mbers
had a hard time picking a favorite.
2010 Fondo Antico, Sicily
$10
2010 Tochuelo Malvar, Spain
9
2010 Hillinger Welschriesling, Austria
16
2010 Cantine Terranera Greco di Tufo, Italy 12
2011 Vercesi del Castellzzo, “Gugiarolo,” Italy 19
2010 Jean Perrier et Fils Savoie Roussette,
15
France
2009 Herdade da Comporrta Branco Parus,
41
Portugal
 The Cleveland (OH) Chapter tasting on May 19 was held
at the Auburn Twin Oaks Winery in Chagrin Falls, with 35
members and 4 guests in attendance. Inspiration for the wi nery name came from two
impressive gigantic oak tr ees standing side
by side on the property. The initial planting
of 2,550 grapevines was done in the spring
of 2006 on t he 65 ac re site. The varieties
planted included Traminette, Riesling, Vidal
Blanc, Cabernet Franc, Concord, Niagara and Vignoles. The
tasting was presented by winery owner Jay Schabel.
N/V Shadow Wood (Pinot Grigio)
$13
N/V Rosé (Zinfandel, Pinot Grigio, Riesling) 13
2009 Purpose (Syrah)
20
2009 Intention (Merlot)
20
2009 Inspire (Syrah, Malbec, Carmenere)
20 (3)
2009 Passion (Malbec)
20 (1)
2009 Resolve (Cabernet Sauvignon)
28 (2)
N/V Ice wine
20
 The Detroit (MI) Chapter met on May 20 for a tasting o f
Chardonnays, organized by Frank and Ja ckie Carson. Dick
Scheer, well known to many in AWS a nd good friend of the
Detroit Chapter for 40 years, brought 7styles of Chardonnay,
all excellent examples of ho w this very adaptable wine grape
can be used. Fresh French bread and Vlaskaas, Bucheron and
Delice de Bourgoune cheeses (selected by Jackie) pa ired well
with Chardonnays. Dick provided a wealth of interesting information,
including anecdotes on the vineyards, origins of the grape (possibly
from Pinot and Gouais Blanc), foods to pair with it (creamy, buttery, seafood), and its ver satility either alone or blended with
other grapes. We not only received some great wines to taste,
but also an increased appreciation for Chardonnay.
2007 Gruet Blanc de Blanc Brut, NM (Sparkling)
2010 Black Star Arcturos Sur Lie, MI (Modern Unoaked)
2009 Chablis Les Pargues Dom. Servin (Traditional
Unoaked, Burgundy)
2008 Mayacamas Mt. Veeder (Traditional Oaked, CA)
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The East Las Vegas (NV) Chapter held their first-ever
wine dinner paired with wines from Washington State on April
14. Fifty members and guests had the honor of dining at Anthem Country Club in H enderson for a unique wine pairing
experience. This was not a formal wine presentation. Instead,
we let people “break the rules” of wine dinners and choose to
taste the wines and foods i n whatever order they wanted.
There were food stations set up around the room, ea ch one
paired with a Washington wine. We a lso enjoyed live acoustical guitar from Nick the entire night. A big “Thank You” to
Tiffany at Vin Sauvage for help ing us with the win es and Jason at Anthem Country Club.
Secco Italian Bubbles
$15 (3)
Assorted Flatbreads, Antipasto & Cheese
Hedges Family Estate CMS Sauvignon Blanc
Yellow Tail Ceviche w/Lime Caviar

17

Bacchus Merlot
19
Coffee-rubbed Beef Tenderloin w/Brown Sugar

(2)

Charles Smith Boom Boom Syrah
Farfalle Wild Mushroom Ragout

18

(1)

Charles Smith Kung Fu Girl Riesling
Spicy Asian Salad w/Seared Ahi Tuna

14

Desert Wind Cabernet
19
Cheesecake w/Cabernet Mixed Berry Compote
 On June 9, the Glimmerglass (NY) Chapter began their
summer season at Carol Ta ylor’s lakeside cottage to e njoy
and experience how climate, region and soil affect the taste of
a particular wine. The chosen grape was Riesling—a wine that
is particularly influenced by where the grape is gr own and
truly a “summer sipper.” If you are tasting different Rieslings,
why not mention the International Riesling Foundation’s Tasting Profile during the presentation. Anita and Jim High led the
discussion.
NV
Swedish Hill, Finger Lakes Riesling Cuvee (NY)
$17
2007 Schmitt Sohne SV Dry Riesling (Germany) $9
2010 Alois Lageder Rain Riesling (Italy)
23 (3)
2010 Pacific Rim Riesling (Washington)
13 (1)
2011 Sawtooth Riesling (Idaho)
10 (2)
2008 Dragon’s Hollow Riesling (China)
9
2008 Chateau des Charmes Riesling (Canada) 11
NV
Mill Pond Riesling (New York)
17 (2)
2010 Washington Hills Late Harvest Riesling (WA) 13
 In April, 20 members of the Mohawk Valley (NY) Chapter met at the home of Pr esident MaryAnn Wilkinson and her
husband Larry for a Tour of Spain. Seven wines were chosen
from various regions. A presentation was given on each as
they were poured. Tapas were served with the wine.
Rene Barbier White Catalunya
$8 (2)
Segura Viudas Brut Reserva Cava
8 (1)
Tio Pepe Sherry Fino Jerez
18
2009 Martin Codax Albarino Rias Baixas
14
2010 Luzon Verde Organic Monastrell Jumilla 8
2008 Borsao Tres Picos Garnacho Campo
17 (3)
de Borja
2007 El Coto Crianza Tempranillo Rioja
10
2009 Monte Hiniesta Tinta de Toro
13
 The Rhode Island (RI) Chapter met on May 20 at the
home of AWS Wine J udge Eleanor and R ichard Phillips for a
unique and special tasting of Italian wines and cheeses. Eleanor and Richard are recent graduates of the Formagg io Kitchen Cheese 101 Cours e located in Cam bridge, MA, and are
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continuing their interest in cheeses. Their tasting was entitled
"The Tour T hrough Italy With Stops for W ine and Cheese,"
which included a s lide presentation of wine reg ions in I taly
and some personal visits by our hosts. Both the wine and
cheeses were scored by the 14 members and 2 guests p resent. Below is a summary of the locations in Italy with corresponding wines and matching cheeses:
Rome—Frascati—Ricotta Salata
Montefiasconi— Est!Est!!Est!!!—Cacio di Roma
San Gimignano—Vernaccia—Picorino
Toscano
Marches—Verdicchio—Asiago
Alto Adige—Verdicchio—Vento d'Estate
Verona—Valpolicella—Montasio
Gattinara—Gattinara—Mascarpone
Montalcino—Rosso di Montalcino—Boschetto al Tartufo
 The North Alabama (AL) Chapter held a “Wine by the
Bottle” tasting on June 24 hosted by Jay and Gisele Wilson.
Given the high number of correct a nswers from the 33 members and guests, it was apparent a lot of new information was added to an already well informed
group of win e enthusiasts. The afternoon t asting
showcased 7 wines with no labels. With a guide
sheet explaining what can be learned from just t he
wine bottle, everyone played detective and many were able to
guess the grape and the country of origin. Of the 7 wines, two
stood out as favorites—Loosen Riesling was on top with Meiomi Pinot Noir only a po int behind. Several of the appet izers
also received rave revi ews and their recipes will be added to
our website. Bonus gi fts were presented to those who answered trivia questions about wine bottles.
NV
Santome Prosecco
$12
2010 Loosen Brothers Riesling
13 (1)
2010 St. Supery Sauvignon Blanc
17
2009 St. Christopher Gewurztraminer
12
2010 Meiomi Pinot Noir
19 (2)
2010 Shoo Fly Shiraz
11
2011 Chateau Blouin Bordeaux
10
 The Northampton (PA) Chapter’s California and Washington Syrah Wine ta sting was hosted by Stan Ber man and
was attended by 1 7 chapter me mbers. The icebreaker was a
tasty Alban Viognier followed by 8 syrahs, 4 from each o f the
2 states. Most of the wines received good scores. with the top
rank going to Dun ham Cellars Syrah, which cost considerably
less than some of t he other wines. The tasting was held at
Bamboo Restaurant in Allentown and we all enjoyed their
wonderful Asian cuisine after the tasting. Thanks to Stan for
planning and providing an excellent tasting for the chapter.
2010 Alban Viognier, Central Coast, CA
$23
2009 Novy, Santa Lucia Highlands, CA
20 (2)
2010 Copain “Tous Ensemble,” Mendocino, CA 22
2005 Alesia/Rhys Fairview Vyd, St. Lucia, CA 25
2009 Jaffurs, Santa Barbara County, CA
23
2007 Dunham Cellars, Columbia, WA
30 (1)
2009 K Vintners, Walla Walla, WA
50
2008 Rasa QED, Walla Walla, WA
50 (2)
2008 Betz La Serenne, Yakima Valley, WA
49
 The Oahu (HI) Chapter met on J une 22 at th e home of
Joe and J ulie Overstreet for a Spanish tasting with tapas.
Foods were prepared to pa ir with the main white and red
wines from the various regions. All participants were asked to
bring a bottle of white or red of their choice. Surprisingly, no
one brought wine from Rioja - possibly assuming that would
be everyone’s "go to" region! The reds took the lead for popularity. Spain is the third largest producer of wine behind Italy
and France and has nearly 3 million acres dedicated to vineyards. Tempranillo is the pr imary grape varietal (behind
Airen, an u ndistinguished white) and is the source for many
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standout red wines. The reasonable price makes wines from
this country quite enticing.
White
2010 Martin Codex Albarino, Riax Baixas
$13
2010 Sabrego Godello, Valdeorras
14
Red
2010 Altovinum Evodia Old Vine Garnacha
8 (3)
2008 Finca Villacreces Tempranillo blend
20 (2)
2009 Bodegas Leceranas Evohe Garnacha
11
2010 Bodegas Volver Tarima Hill Monastrell
14
2009 Torres Celeste Tempranillo
25 (1)
 On May 20, members and guests of the Ocean Isle Beach
(NC) Chapter met at the Silver Coast Winery for a tasting of
wines from the PGA Tour.
Several famous current a nd
former PGA go lfers who s hare
a common passion for fi ne
wine are utilizing their reputations to enter the private label
wine market. Likewise, th e
PGA Tour has also entered this
market with its own label,
building on th e popularity of
Chapter Chair Stan Barwik- golf and their marketing prowowski with the tour wines
ess. It was therefore only fitting that the Ocean Isle Beach Chapter, located in the heart of
Carolina golf country, taste a selection of these golfing wines.
The wines were all excellent, but the Ben Hogan Tribute Zinfandel was the clear favorite. This wine, co mmemorating one
of the great est golfers of al l time, was definitely under par
brilliant with black cherry character and a soft and rich palate.
2008 Greg Norman North Coast Sauv. Blanc $14
2009 Arnold Palmer Chardonnay
12
2009 Greg Norman Santa Barbara Pinot Noir 18 (3)
2009 Grandstand Cabernet Sauvignon
9
2006 PGA Tour Players Cellars Paso Robles
10
Cabernet Sauvignon
2007 Ben Hogan Tribute Series Zinfandel
27 (1)
2006 Luke Donald Claret
42 (2)
 On May 20, 30 members and guests of the Piedmont
Wine and Vine (SC) Chapter met at the home of Randy and
Lynda Hurteau to ta ste wines in the category of "Sain ts and
Sinners." All the wines in t his theme had names either from
heaven or the other place—some are familiar, others not .
2010 Abbeyville Chardonnay, Santa Rosa, CA$12
2010 San Angelo Pinot Grigio, Italy
16
2010 7 Heavenly Chardonnays, Lodi, CA
14
2009 St. Clairs Vicars Pinot Noir, New Zealand 18
NV
Cardinal Zin, Zinfandel, CA
6
NV
Sin Zin, Zinfandel, Alexander Valley, CA 15
NV
7 Deadly Zins, Zinfandel, CA
12
 The San Luis Obispo (CA) Chapter suffered an unfortunate experience when their May speaker cancelled at the last
minute. Lucky for the m, Terence Collins, one of th eir guest
tasters and an experienced sommelier, guided them on a
tasting of Pinot Noir, pointing out the differences between our
local Central California Coast regions. We had Pino ts from as
north as Monterey County to as far south as Santa R ita Hills.
Prices ranged from $16 t o $50. For me, price is seldom an
indicator of quality. However, for the first time (i
n my
memory. the most expensive wine received the most votes in
all three flights. The D ’Alfonso-Curran took 1st place with 17
votes. This wine show ed a complex mi x of savory bl ueberry,
sage, spice and light creamy oak. It was fu ll-bodied and supple in texture, yet firmed up nicely on the finish.
2010 Laetitia, Estate Arroyo Grande Valley $26 (3)
2010 Estancia, Pinnacles Ranches Monterey 16
2009 Lincourt, Lindsay’s Point Santa Rita Hills 23
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2007
2009
2008
2007
2006
2009

Stephen Ross Edna Valley
Jack Creek Paso Robles
Kenneth Volk Santa Maria Cuvee
Alma Rosa Winery Santa Rita Hills
D’Alfonso-Curran Santa Rita Hills
Wolf Vineyards Edna Valley

29
32
30
36
50
25

(2)
(3)
(1)

 Greetings from the Space Coast (FL) Chapter. We met in
Palm Bay at the home of Donnie and Betty Nettles on May 5
for our “Cinco de Porto” tasting. We had 16 member s and 4
guests in attendance. Donnie presented a lesson on the history of Port and the various varieties—White, Ruby, Vintage and
Tawny. We tasted 17 ports (9 commercial and 8 amateur).
Along with the wide variety of ports, we had an equally splendid array of fo od including duck breast, venison, Stilton and
aged Gouda cheeses, leek and goat cheese tart, beef jerky,
pear tart, gorgonzola cookies, dark choco lates, almond cookies and a rasp berry chocolate truffle cheesecake. It wa s an
evening of try ing the different foods w ith the por ts. Some
were outstanding and some not.
2007 Sobon Estate Reserve
2002 Viognier Port, Live Oak Estate
2012 Spiced Plum, Florida Sky Wines
2007 Cranberry Port, Live Oak Estate
(3)
2010 Noble Port, Piastuch Family Vineyard
2010 Ison Port, Piastuch Family Vineyard
NV
San Sebastian Port
NV
Porto Morgado Ruby, Portugal
Tawny Port, Piastuch Family Vineyard
2012 Ruby Elderberry, Florida Sky Wines
2002 Tawny Elderberry, Live Oak Estate
2003 Villa Toscano Shanandoah Valley, CA
2004 Renwood Vintage Port, CA
2000 LBV Estate Bottled Quinta de Vontozello
1997 Woodbridge Porto Cinco, CA
Taylor Fladgate 20 year old Tawny Porto
(2)
Taylor Fladgate 40 year old Tawny Porto
(1)
 The Thomas Jefferson (KY) Chapter met on warm late
spring afternoon (May 20) at the beautiful Turtle Run Winery
in Corydon, IN. The tasting was hosted by the Goldmans, the
Whitehouses and owner/winemaker
Jim Pfeiffer. With rock 'n' roll in the
background, we gath ered in the wi nemaking facility and ta sted some wonderful white and red win es, most of
which were made with 100% Indi ana
grown grapes. The Pfeiffers have been
making wine at Turtle Run since 2000
and have con stantly improved the quality of their produ cts.
Their Traminette was recognized as the No. 5 Top W ine Pick
of 2011 by Grape Sens e. Jim shared a great dea l of infor mation related to his approach to wine making. The wines
from Turtle Run (the whites in par ticular) are of superi or
quality and m eet or exc eed the standards set by mo st other
wineries in the eastern United States.
 On May 19, 20 members of the Tucson (AZ) Chapter met
at the home of Sandy R aleigh and Kirk Hively. In April 2012,
Kirk and Sandy visited Italy to celebrate their 10th wedding
anniversary. They visited several vineyards and tasting rooms
in the Chianti region of Tuscany and they shared some of the
wines they savored with u s. They asked gu ests to bring b ruschetta toppings to pair with a tas te of Gaetano D’Aquino
Chianti. Kirk selected four Chiantis and one Brunello, all from
Tuscany. He also shared some history of vineyards and w inemaking in the Chianti region. The gr oup enjoyed
mesquite-grilled Margherita, Italian mea t and Italian veggie artisan pizzas. Afterwards, the wine lessons resumed and the group tasted the remaining
wines.
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2010
2010
2010
2007
2007
2006

Gaetano D’Aquino Chianti
Coltibuono Cetamura, Chianti
Pietro Chianti Bacchus, Chianti Ruffina
La Castellina Chianti Classico
Castello D'Albola Chianti Classico
Casalino Brunello di Montalcino

$6
11
12
18
13
36

 The May tasting of the Walt Whitman (NJ) Chapter was
hosted by Sharyn and Emm anuel Kervyn and featured rosé
wines.
NV
Jean Albrecht Cremant d’Alsace,France $20
NV
Freixenet Elyssia Brut Cava Rosé, Spain 29
2009 Les Caves du Chateau d’Esclans
16
Whispering Angel
2010 Mulderbosch Coastal Range Rosé,
11
South Africa
2010 Francis Coppola Sofia Rosé, Monterey
18
NV
Piccolo Tesoro Moscato Rosé, Italy
14

Do you want to see your Chapter’s
activities in the AWS News?
If so, email your tasting results to Joe Broski
chapterevents@americanwinesociety.org
Please follow the format speci fied for Chapter
Events. To obtai n a copy of the format, email Joe
or download it from the AWS national website …
americanwinesociety.org—Publications—AWS
Newsletter. A link to the Chapter Event s guidelines
is at the bottom of the page.

2012 National Tasting Project
Pinot Noir
Rege Duralia
August is here and 11 chapters have submitted the results from their NTP tastings, so far.
If you’re not among th em, we hope y our
chapter is making plans to conduct the National Tasting.
On the NTP page of the AWS website (in the Education &
Training section), we’ll be tracking the names of the chapters
whose results we’ve rece ived. Remember that we m ust receive your results by October 1 to include them in the final
report. If you have a ny questions about reporting your results, contact pamdavey@aol.com.
It is time for us to begin thinking about the N TP for 2013 and
you can h elp. If you have an y suggestions about s ubjects or
wine varieties to explore, send them to me.
Feedback on this year’s NTP and the experience you had
would also be helpful to the committee as it pla ns for next
year. We are inter ested in the good and the bad about ho w
the wines were sourced by the chapters that participated, as well your
feelings about the pri ce range of the
wines. Any information you can provide would be helpful.

Rege
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Wine Judge Training Program
Continued from Page 1
members to pay the cost of the course and take the exam.
This challenge option gives individuals a fast track to AW S
certification bypassing the 3-year study program.
The WJTP Final Exam consists of 3 parts:
 Evaluate 4 wines blindly with descriptors and scores that
are benchmarked by a panel of 8 Certified judges.
 Identify a ser ies of fau lted wines that may be e ither
chemically altered or found in cellars.
 Correctly put in order from base to most intense, 3 glasses of each component (acid, alcohol, sugar or tannin).
Beginning in 2012, we are rolling out two new phases of our
program: Recertification and a r evised Continuing Education
course at conference. We surveyed people who ru n competitions over several years and found that they like having WJTP
Graduates as judges. However, we heard several negative
comments about the quality and consistency of wine judges in
general. We a sked, “What can we do to make our graduates
better than any others?” The consensus was that better education regarding recent trends and a r ecertification process
may be the answer. To that end, we have listened to the industry and incorporated their suggestions.
AWS Wine Judge Training Recertification, which beg ins this
year, is a f irst in the industry. No other wine education program (other than The Court of Master Sommeliers Course) has
as intense a wine tasting practical application as does AWS
WJTP. The new certification level will encourage you to continue your wine education and return every 5 years to take the
test again. This is a gauge or “reality check” for the graduate
and our total program. Everyone who graduated prior to
2010 is still an AWS WJTP Graduate.
Do you have to take the test and recertify? No, we expect it is
not for everyone. People who actively judge in competitions or
are part of the industry may want to recertify. We will have 20
available slots for those who want to take the test this year at
conference in Oregon. The cost to take the WJTP Course Final
Exam for pri or Graduates (pre-2010) will be the same as for
current course participants. Since this is a new endeavor,
costs may increase in the future. The passing grade for r ecertification is 75%. We expect your skills as a judge have improved since you graduated. (70% is required to pass the
exam following completion of the 3-year course or for t hose
challenging the exam.)
The new Continuing Education series will entail an intense
exploration of grape varieties in the region where we are having the conference. Our int ention is to ha ve panels of local
commercial winemakers explain their wine, grapes and terroir
unique to their regions. This year we w ill have an unusual
program that the local winemakers created themselves to find
the nuances and best expression of p inot noir. This will be a
Saturday morning double session designed exclusively for
current graduates. Make sure you sign up for both sessions.

Chapter Spotlight—Oahu
Julie Overstreet
One of the A merican Wine Society’s newest
chapters held its first meeting June 22,
2012, on t he beautiful island of Oahu, Hawaii. This is special because it marks the
first time in the Soci ety’s 45-year history
that we have members from the Hawa iian
Islands. Oahu is the eighth new chapter in the class of 2012,
joining others from all across the U.S. mainland.
The chapter founder’s, Julie Overstreet, CSW, and Joe Ov erstreet are leading the Oahu chapter together as they both
have been wine enthusiasts for many years. They are starting
to dabble in the wine industry in anticipation of a career move
after Joe retires from the U.S. Navy.
The first meeting’s theme was Spanish tasting and tapas, and
it was held at Joe and Julie’s home. Everyone participated by
bringing a bottle of Spanish white or
red wine of thei r choice. T he tapas
were prepared specifically to pair with
typical white and red wines f rom the
various regions in Spain. A “chea t
sheet” was available for guests to
take home th at included a map and
highlighted the countries key varietals, regions and aging practices.
There were 11 people who a ttended the inaugural meeting,
which was purposely kept low-key. “We really wanted to have
our first event be very casual and unintimidating, hopefully
promoting a f un atmosphere for peopl e to invite others to
future meetings,” said Julie. “There is already a buzz of interest from our favorite local wine shop, which is exciting.”
The second meeting explored wines from the Campania region of Italy. After a crash course on the 4 S’s
of tasting, the group sampled Spumante, Falanghina, Piedirosso, Aglianico and Taurasi.
Food included a wide array of regi onal appetizers (bruschetta, insalata caprese, proscuitto
with melon, and auth entic mozzarella di
bufala), followed by typ ical pasta dishes
(spaghetti with fresh tomatoes/basil and h omemade Gnocchi
alla Sorrentina).
The goal of the Oahu chapter will be to plan a diverse array of
events such as wine tastings, restaurant dinner pairings, educational meetings, blind tastings, etc., all the while keeping it
fun and int eractive. We strive to keep the Oahu chap ter in
line with the AWS mission of enhancing the lives of those
interested in furthering their knowledge of wine.
For more information about the Oahu A WS, please contact
awsoahu@gmail.com or like us on Facebook.

Sometimes when I refle ct back on all t he wine I dri nk I feel
shame. Then I look into the glass and think about the workers
in the vineyards and all of their hopes and dreams. If I d idn't
drink this wine, they might be out of work and their dreams
would be shattered. Then I say to myself, "It is better that I
drink this wine and let their dreams come true than be selfish
and worry about my liver."
~ Jack Handy
WARNING: The consumption of alcohol may leave you
wondering what happened to your bra and nickers.
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Obituary

The inaugural Amelia Island Wine Festival will be held on
October 13, 11am-6pm along t he breathtakingly quaint
Amelia River waterfront in historic downtown Fernand ina
Beach, Amelia Island, FL. T he event will feature over 1 00
different Florida wines, the opportunity to learn about Florida wines from Dr. Vio leta Colova (Florida A&M) and the
winemakers themselves, delicious island food, and live entertainment. Go to www.AmeliaWine.com for more inf ormation, or call 904-491-4872.
AWS members will receive a 10% discount on the tasting
ticket upon presentation of their AW S Membership Card. A
10% discount on preferred tabl e seating is also available—
contact info@ameliawine.com by Sept. 29.

Gerald H. “Goldie” Goldman, 85, of Methuen, MA passed
away unexpectedly on June 17, 2012. Jerry was a graduate
of Lowell Tech with a Master’s in Civil Engineering. He w orked for 4 0 years with the
State of Ma ss. Dept. of Transportation. He
enjoyed fine wines and food with friends and
family, and taught wine appreciation at Merrimack College and Northern Essex. Jerry
was a member of the A merican Wine Society, Lions club, Wine Educators and was a
certified Wine Judge. He was a lifelong member of the Moses State Union and served i n the U.S. Navy during WWII.
He is s urvived by his belo ved wife Sandra J., 2 sons, 1
daughter, 9 grandchildren and 1 great grandchild.

Wine and Osteoporosis
Drinking a mo derate amount of alcohol as part of a healthy
lifestyle may benefit women’s bone health, lowering their risk
of developing osteoporosis. A new study at Oregon State University assessed the effects of al cohol withdrawal on bone
turnover in postmenop ausal women who drank one or t wo
drinks per day severa l times a week. A lcohol appears to behave similarly to estrogen in that it reduces bone turnover,
the researchers said.
“Drinking moderately as part o f a healthy lifestyle that includes a good diet and ex ercise may be b eneficial for bone
health, especially in postmenopausal women,” said Urszula
Iwaniec, associate professor in t he College of Pub lic Health
and Human Sciences at OSU and one of the study’s authors.
“After less than 24 hours to see such a measurable effect was
really unexpected.”

Winemaker’s Journal

2012 Award of Merit and
Outstanding Member Awards

Continued from Page 3

September 1 Deadline
Each year the Executive Advisory Board selects the recipients
for these two presti gious awards at it s November meeting.
But the AWS members make the nominations.
The Award of Merit is given to someone, whether or not a
member of A WS, who has made a s ignificant contribution
that advances the production, understanding or enjoyment of
wine—in viticulture, enology, education, journalism or m erchandising. The 2011 recipient was Gordon Murchie.
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 natio nal officer or committee chai rman;
contributions to the AWS Journal or other publications; or
combinations of these would merit consideration for thi s
award. The 2011 recipient was Dave Barber.
Nominating a deserving person for either of these awards is
simple—prepare a statement that describes what the ind ividual has done and why he /she should receive the award and
submit it to me by Sept. 1. We rely on our members and
chapters to submit nominees. 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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Donald Trump fires socialite Patricia Kluge (New York
Post 6/18/12)
Donald Trump has fired the one-time wealthy socialite Patricia Kluge from her own former winery.
Kluge famously got a $100 million divorce
settlement from billionaire John Kluge in
1990, then blew the lot building her lavish estate and declared bankruptcy in
June 2011. She was forced to t urn over her gorge ous Charlottesville, VA, mansion in a foreclosure auction and sell off
her land and her beloved 1,000 acre Kluge Estate Vineyard.
Trump bought the vineyard for $6.2 million. His son Eric has
taken over the business and produces award-winning wines.
Kluge, a longtime friend of Trump, also bought the surrounding land and placed a b id on her mansion. She was offered a
role as a v ice president of operations and stayed on to assist
Trump’s son. But Kluge has since been told she is no lo nger
needed full time. Trump ex plained to the media , “We gav e
her a transition contract for the first year, and that has ended. We are still working with her a little bit and we still have
a good relationship with Patricia, but it’s time to move on.”
It’s time for us to begin thinking about our harvest for 2012.

Lee

Winemaker@AmericanWineSociety.org
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Conference News

Member Services

John Hames

Diane Chappell

Red Lion Hotel
on the River
Nov. 8-10 Portland, Oregon
By the time you read th is, you’ll have
seen the Conference Brochure and registration will already
be open. A few hundred of you will already be registered and
more will be thinking about it.
The pre-conference tours have been very popular and, at this
point, Thursday tours are completely filled and we only have
a few openings on Wednesday. Fantastic!
You already know that we will hold our opening reception at
Willamette Valley Vineyards on Thursday. On Friday, o ur
Showcase of Wines will have some special features as well.
The Showcase is being sponsored by the wines of Oregon
and Washington! Each of these states will have a special area
where you can taste wines from their AVA’s. Many tha nks to
both of th ese state winery organizations for sponsoring this
event!
For a more i n-depth look at the wines of Oregon and Washington, check out the fifteen sessions about their wines. Pick
the ones you want to learn about and sign up for them.
Of course, it’s not only about Pacific Northwest wines. We
have sessions with wines from France, Israel, Chile, Argentina, Spain, Italy, Portugal and South Africa. We also have
several sessions for home winemakers—opportunities to
learn from technical experts, commercial winemakers and
other home winemakers. Don’t forget abo ut the food a nd
wine pairings – there are five of those sessions as well.
Stay tuned for more updates as we get closer to November.
This is going to be a great conference!

John
executivedirector@americanwinesociety.org

Summer is in full swing with lots of hot days
and barbeques that get that much better with
a cold, sparkling wine to enjoy with friends.
In the June edition of the newsletter I a nnounced that we had 600 n ew members and 5 new chap ters
so far in 2012. In the last two months we have added an additional 147 new members and 3 new chapters for a t otal of
747 new members and 8 ne w chapters in 2012! The American Wine Society is on a roll!
New chapters since June of 2012 are:
 NC—Lake Hickory Wine Society
 OR—Oregon Wine Enthusiasts
 GA—North Fulton Chapter
We are alway s working to improve, so we’ve added a few
new items to the website. First is the ability to add a seco nd
AWS chapter in your prof ile. We’ve h ad many chapter chairs
and members make this request and we w ere finally able to
set it up for you! Just log in, go to Update My Profile, click
View/Edit Profile (fou nd under your name on the left ) and
highlight the chapter in the drop down selections titled “Are
you a m ember of two AW S Chapters? Enter second chapter
name here.” If you have questions call us at the National
Office or send me a quick e-mail and I can add it for you.
The second is the addition of the Chapter Newsletter page. In
the last AWS News, I asked for chapter newsletters to post on
our website, and you sent them to me! Thank you t o the
chapters who continue to send t hem. If you haven’t yet ,
please add me to your distribution list. We would love to have
more chapters represented on this page!
What about those chapters that don’t hav e a newsletter, you
ask? You don’ t have to provide an entire newsletter to get
your information on th e web page. If you have somebody in
your chapter who is pret ty good on comp uters, have them
send me some pictures and your tasting notes in a Word document and I c an put it on t he website for you. If you have
questions please give me a call. I am happy to assist you.

Diane
diane@americanwinesociety.org

2012 National Elections
Vote by Sept. 15, 2012
In addition to voting for 2 offi cers (Director of Educati on and
Secretary), this year’s ballot asks members to approve several changes to our bylaws. The last bylaws update was completed in 2005, and a lot has happened since then. It’s time to
bring the bylaws in li ne with where AWS is today a nd where
we need to be in the future.

 Ability to remove Board members from office by a vote of
the Executive Advisory Board, rather than a full membership vote.
 Adding the requirement that prospective Board members
acknowledge that they und erstand and q ualify for the
position they are seek ing before their names are pla ced
on a ballot.
 Enabling elections to b e conducted by bo th paper ba llots
and any electronic methods.
 Establishing requirements for a group to b e listed a s an
official chapter of AWS.

Some are simple wording changes or clarifications, but there
are a few sign ificant items. You should already have alr eady
received a letter from Presi dent Jane Duralia explaining the
changes in detail. Please contact the John Hame
s
(executivedirector@americanwinesociety.org or phone 888297-9070) if you did not receive Jane’s letter.

Please review the propo sed bylaws changes that were mailed
to you and be sure to mail yo ur ballot before Sept. 15. You
can vote on all the changes at once, or approve/reject individual sections. If you have qu estions or want more information,
contact Jane Duralia (864-266-0151/president@americanwinesociety.org) or John Hames at the National Office. We
want you to u nderstand why these changes are need ed. ReThe changes we are proposing include:
member – it’s very important that you vote on both the candi Appointment of the Regional Vice Presidents by the Presidates and the bylaws. We need your support in u pdating our
dent, rather than electing them in the region.
bylaws as AWS moves forward!
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Competition News

Wine News

Lynne Montgomery

Pam Davey

Sizzling Sipping in the Finger Lakes
I hope some of us wi ll be forgi ven for addi ng
an ice cube or two to our wine these days . ..
especially if we’re not air-conditioned.
We’ve already sent an “alert—upcoming event” notice to over
8,000 commercial wineries, distributors, etc., and have some
interest for the Portland events. We’ve demonstrated to some
wineries that we will pour their wines at events where possible
and hope that word spread s. The list of a mateur winemaking
suppliers has been enlarged and will ho pefully give us increased entries in the Amateur Competition.
If you have friends in the Portland area who might be interested in the position of “ cellar rat” h elper during the competitions, please give them my email llmagic99@yahoo.com – it’s
work, but most people find it interesting and usually fun.

2012 Farm Bill
Since the time of Roos evelt’s New Deal, 75
years ago, the US legislature has reviewed
and approved agricultural policies through
passage of a new Farm Bill every 5-7 years. The last Farm Bill
was passed in 2007, and e xpires on Se pt. 30. There is a big
push for quick adopti on of the new Bill because many farmers
need its disaster assistance programs in this year of se vere
drought in parts of the US. 45 ag ricultural groups wrote to the
House leaders urging them to act. “While representing a wide
range of interests, we are united in our view that the bill
should receive floor time and be finalized this year, on schedule. We reject calls for delay and believe that extension of the
current bill does not adequately address the needs of farmers,
ranchers, foresters, those in need of food as sistance at home
and abroad, conservation, rural communities, or food and agricultural research.”

UC Davis State-of-the-Art Winery
The Robert Mondavi Institute for W ine and Food Services
(RMI) is setting new standards for energy efficiency, minimal
environmental impact and te chnology. The winery is powered
by solar panels and has four 44, 000 gallon tanks to capture
rain for cleaning water . Carbon dioxide is collected from the
fermenters and di rected to another building, where it will be
turned into chalk. Its 152 200-liter grape fermenters are monYou’ll soon see that there are real expansions of the att ention itored wirelessly and permit study of 50 simultaneous fermengiven to the competitions and awards during the Conference. I tations in triplicate. A 12-acre teaching/research vineyard has
also been planted. The $15 million facility was financed entirehope they will be w elcomed and I k now will be
ly by private donations from California's viticulture and winery
well attended.
industry.
Keep Cool!
I attended the Eastern PA Regional events on July 14-15.
Members of t he Competitions Committees are travelin g to
some of t he AWS regional amateur winemaking competitions
to help w ith the judging. I’m excited to start with an ev ent
that’s nearby and loaded with activities. If your chapter or
region is planning a competition, please drop me a note
and we will try to assist you.

Monty

Frank’s Anniversary

Director-Competitions
directorcompetitions@americanwinesociety.org

Continued from Page 1

New Members by State from 1/1/2012
AL

14

MA

6

NY

50

AZ

12

MD

9

OH

50

CA

68

MI

4

OR

49

CO

27

MO

7

PA

134

CT

9

NC

49

SC

26

FL

33

ND

9

TX

25

GA

11

NE

5

VA

28

IL

8

NJ

22

WA

4

IN

16

NM

4

Other*

12

KY

19

NV

32

TOTAL

747

*DE, HI, IA, MN, NM, TN, UT, WI, Canada, Hong
Kong
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maker’s caress. I appreciated each of these wines as we built
to the crescendo in Cabernet Sauvignon 1988, 1989 and, my
personal favorite, 1999 ... exquisite.
The day’s act ivities were wel l orchestrated and moved alon g
with grace and ease as we dined on German cuisine, an array
of Dr. Frank’s wines and listened to dignitaries officially “proclaim the Cel ebration.” Touring through t he Cellars at
Chateau Frank was an unusual opportunity not to be missed. It was an honor
to share conversations
with Margrit
Frank, Dr. Frank’s granddaughter Barbara, and great gra nddaughter Meaghan, who is studying winemaking in Australia.
The common thread woven throughout the entire celebration
was that of fa mily pride and closeness developed from the
strong root stock, graft ed and planted years ago by
Dr.
Frank. Now in the fourth generation, his philosophy continues
to instill a pride and tenacity in each person to “believe in
what can be done and then go ahead and do it.”
This is w here it all began. As our founding father, Dr. Frank
believed he could grow vinifera, he also believed that American people should have more than ju st good wine—it should
be excellent. In that journ ey for excellence, he be lieved you
should develop an understanding and appreciation of
wine through education. As the American Wine Society can we do any less? “Believe in what can be
done and then go ahead and do it.”
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AWS Educational Foundation
Dick Mardsen
The AWSEF T rustees are proud to annou nce
the winners of the 2012 s cholarship competition. The table below lists them and t he sponsoring entities (chapters, region and corp orate
sponsor Banfi Vintner’s Foundation). Winners
asterisked are 201 1 repeat winn ers. As so on as phot os are
available, we’ll include them with the winner’s names on our
website (www.awsef.org).
SCHOLARSHIP NAME

WINNER

Cleveland (OH)
Chapter

Lindsay
Jordan

Cornell

$3500

Eastern Pennsylvania in honor of Rett Oren

Charles
Frohman*

Cornell

$3500

2011 AWS Conference

Amanda
Stewart*

Purdue

$3500

Columbus (OH)
Chapter in appreciation of
the strength
and vitality of
the Columbus
Chapter
Banfi Vintners
Foundation/
AWSEF

Christina
Bavougian*

Gordon
Walker*

Carroll County
(MD) G. Hamilton Mowbray in
memory of Bill
Brown

Misha
Kwasniewski

AWSEF Endowment Fund

Nicholas
Bokulich*

UNIVERSITY

AMOUNT

NebraskaLincoln

$3000

UC Davis

$3000

Cornell

$3000

UC Davis

$3500

To date, including the new 2012 scholarship winners, the
AWSEF Trustees are extremely pleased to announce that total
awards have reached $238,000 to 90 s tudents representing
15 graduate schools in th e US and Canada. Detailed information on these awards may be found at our website.
AWSEF is attempting to keep in co ntact with as many past
scholarship winners as possible. In consonance with this desire we plan to feature, during the AWSEF Annual Meeting at
the upcoming AWS confer ence in Por tland, two former
AWSEF scholarship winners who are now university professors and lead ing extension specialists. They are Dr. Patty
Skinkis (Oregon State University) and Dr . Michelle Moyers
(Washington State University). Both are proud to origina lly
hail from the state of W isconsin. Patty and Michelle are currently working together in support of viticulture development
in their respective states. We are extremely proud of the m
and of the other former scho larship winners who are serving
as professionals in the wine industry!
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Dr. Michelle Moyer, after defending her dissertation in July
2010 and offi cially graduating in January 2011 from Cornell
University (Plant Pathology-New York State Agricultural Experiment Station), immediately joined the faculty at Washington State University in the Department of Horticulture and
Landscape Architecture. At WSU she is a member of the Viticulture and Enol ogy Program as an As sistant Professor of
Viticulture. She is also a Statewide Viticulture Extension Specialist, based out of th e WSU-Irrigated Agriculture Research
and Extension Center in Pr osser, the heart of Washin gton
Wine country.
Her extension responsibilities (70%) cover all aspects of viticulture production in Washington, and include juice, processing and wine grape production. These responsibilities
entail the production of ed ucational materials for vit iculture,
instructing courses on grape growing and disease management in t he Viticulture and Enol ogy Certificate Program at
Washington State University, development of educa tional
workshops, and the t imely dissemination of information to
growers. She is a lso working on upda ting the system to
“modern” extension activities, such as the use of so cial networking and alternative “push” technologies. Her research
responsibilities (30%) are i ndustry-driven, but focus on applied aspects of canopy ma nagement on fruit quality and
overall vine health, mechanized approaches to w ine grape
production, and optimizing current techniques in various
grape production systems for vine and fruit management.
Dr. Patty Skinkis graduated from the Department of Horticulture and Landscape Architecture at Purdue University in December 2006. In January 2007, she was appointed Viticulture
Extension Specialist and Assistant Professor in th e Horticulture Department at Oregon State University, Corvallis. Since
then, she has been b usy developing a statewide Viticulture
Extension Program that involves outreach, education, and
research for the wine grape i ndustry in Oregon. Sh e enjoys
working with the grape industry, where the focus is on premium wine production and faces many challenges because of
the pressure to produce excellent grapes for fine wines.
Patty’s research program is focused on addressing questions
that are central to the better understanding of sustainability,
both environmental and economical, for grape growers in
Oregon. The high cost of production of Pinot Noir, the state’s
flagship cultivar, has led her down the path of identifying
better canopy and crop management techniques that may
help growers become more efficient in managing vineyards
and have higher profit margins—all without compromising the
quality of their fruit. She is now focusing her work on determining better vine balance metrics for Oregon Pinot N oir given the cool climate and high vine vigor. Patty indicates that it
would not be possible to achi eve the research goals in her
program without the dedicated work of the graduate students
she advises. These viticulturists-in-the-making have come
from diverse areas of the US to conduct viticulture research
in Oregon.
Please plan to attend the Saturday breakfast at Conference to
get an update on AW SEF operations and meet these two
wonderful wine industry professionals. Additionally you may
find it interesting to attend their jointly prepared se ssion at
the 2012 Port land Conference entitled “Pacific Northwest
Wines: A Blend of Modern V iticulture, Diverse Climates and
Classic Cultivars.”
Best wishes,

Dick

president@awsef.org

Page 11

AWS News
American Wine Society
P. O. Box 279
Englewood, OH 45322

Address Service Requested

2012 National Conference
Nov. 8-10—Portland, Oregon
Conference Registration Opens
August 5 at 7 pm EDT (4 pm PDT)
Register on-line at the AWS website
http://americanwinesocity.org
Or by fax to 937.529.7888
Or by mail to the American Wine Society, PO Box 279,
Englewood, OH 45322

Hotel Reservations
The special rate for our group i s $109.00 (plus tax) for Single
or Double Occupancy (2 Queen or 1 King Bed). Executive Club
Level rooms are also available starting at $124 plus tax.
To make your reservation call the hotel directly at 5 03-2834466, or c all Red Lion central reservations at 1-800-Redlion.
A credit card will be needed to make your reservation. All
reservations require a one night, non-refundable deposit.
Mention “American Wine Society” (Block code 1101AMER) to
receive our special rate. This rate is avail able from Nov. 1-14
so you can extend your stay to explore the wine region.

