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What an enlightening experience to participate in our first Trade
Show promoting the American Wine Society to a plethora of wine
enthusiasts! As an official supporter of EWE, the AWS logo was on
the cover of the event programs and many AWS members took
advantage of the complimentary expo pass for being part of the
AWS. At the opening reception, the AWS wine station was positioned at the entrance to the general reception hall, giving us a
quieter atmosphere to pour and discuss the Commercial Competition wines selected, with the winery brochures available for each
wine.
We were astonished at the number of people who visited the AWS
booth with an interested curiosity stating they had never heard of
the American Wine Society. The educational opportunities were
endless and we took full advantage to provide information regarding all aspects of our programs and the advantages of becoming a
member. Our team poured wine samples, which promoted the wineries that were entered in our commercial competition in Rochester. Winery representatives visiting our booth observed the potential values of becoming a professional member of AWS and entering future competitions.
We enjoyed connecting with AWS members, including the chairs of
the Susquehanna and York Wine School Chapters, professional
members such as Jerry and Kathy Forest of Buckingham Valley
Vineyards, and the representative from M & M Wine Grape Co.
Several longtime AWS members stopped by the booth to thank us,
saying they are proud to be a member of AWS and applauding our
direction in “stepping out” and becoming more visible in the wine
industry—it is long overdue.
One of the most gratifying portions were the few folks and suppliers who were so enthusiastic that they paid cash to join. A supplier
from California joined on the spot with further interest in placing
ads in the Journal. A representative from an unaffiliated wine
group was heard saying, “The AWS is exactly what we need!”

AWS Exhibit at the Eastern Wine Expo

Meeting wine journalist Hudson Cattell, a lifetime AWS member
and past recipient of the AWS Award of Merit, and seeing him receive the EWE’s lifetime achievement award was another affirmation of AWS’s role in the industry.
Thanks to Dave Falchek and Dan Klein for donating their time and
skill in promoting AWS and supporting Diane Chappell, Lynne
Montgomery and Jane Duralia in our endeavors at the Eastern
Winery Exposition. Next, we will be promoting the American Wine
Society at Wineries Unlimited in Richmond, March 28-29. If you
are in the area, please come by our booth.
The only limits we have are those we set upon ourselves.

Richard Leahy, Seminar Program Director, and Hudson Cattell, EWE Lifetime
Achievement Award recipient
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Jane Duralia
Are we now in the era of non-volunteerism? Is
the largest nonprofit national wine organization
missing opportunities to promote wine appreciation through education because so few are
willing to carry the baton and run the course to growth and
expansion? My articles in both the December and February
Newsletters were focused on the RVP pilot program that was
initiated at the national EAB meeting in Rochester. We voted
to reach out to our membership and seek people who have
the enthusiasm and drive to take this vibrant organization
soaring into the future, expanding our horizons, and sharing
the ‘fermented fruits’ of our labor along the way.
My heartfelt appreciation and cheers go out to those dedicated RVPs who once again pick up the baton and continue
working to promote AWS in their regions, sharing their
knowledge and experience to enhance the growth and expansion of the American Wine Society. Many of our current RVPs
have dual roles in the society working in the WJCP, financial
oversight, AWSEF, and really striving to make their region the
most interesting and productive region in the society. It is my
sincere pleasure to introduce our current continuing Regional
Vice Presidents:
 Marj McCulley – Alabama
 Barry St. Pierre – Connecticut
 Betty Nettles – Florida
 Luca Conte – Kentucky
 Dick Marsden - New Mexico
 John Stavisky – New York
 Alex Ancuta - North Carolina
 Jan Cobett – Northern Ohio
 Joe Dautlick – Central Pennsylvania
 Joyce Vecchiolli – Eastern Pennsylvania
 Richard Ryba – Western Pennsylvania
 Kingsley Martin – South Carolina
 Diane Szydlik – Texas
 Carl Brandhorst – Virginia
I am pleased to announce we have several new enthusiastic
volunteers who have come forward to take a leadership role
in their regions and strive to develop new chapters, increase
membership, and promote the appreciation of wine through
education.
 Peggy Meyer-Ducheney – Massachusetts
 Dan Klein – Northern New Jersey
 Mark Cantrell – Southern New Jersey
 Stan Barwikowski – Ocean Isles (Coastal North &
South Carolina)
 Jim May – Southern Ohio
Hats off to Joe Broski for his years of service to AWS as RVP
for New Jersey as he hands the baton off to Mark and Dan,
who are already working to further develop and enhance
growth in this region. Thanks Joe!!
Scan over these regions. Are you represented? If not, here is
opportunity knocking at your door. Will you answer? There is
so much talent, ability, knowledge and enthusiasm. I look
forward to hearing from you.
Please feel free to contact me with suggestions, comments or
questions.

Jane

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

National Office Notes
John Hames

Lee Baldieri
2012 Harvest Report… I just completed
reading a report written by Paul S. Verdegaal, Viticulture & Pomology Farm Advisor,
San Joaquin County, California. He reported
that 2012 could be another very dry year for the wine grape
growing season. Over the past 5 years we have experienced
3 years (2007 to 2009) of drought followed by 2 very wet
years and we may be repeating the cycle starting with 2012.
For vineyards that have plenty of water for irrigation, the
drought won’t be much of problem but vineyards that depend on mother nature to supply the water could be scrambling to save the quality of the grapes.
Although January, 2012, was close to average in total rainfall, seasonal totals are falling behind. As of the beginning of
February, the San Joaquin County received total rainfall of
6.1 inches in the northern part and 3.2 inches in the south.
For the same period last year, they received a total of 13.5
inches of rain in the Lodi area. In all of this, the buds will
form, the grapes will follow, and finally most exciting time
for winemakers across the world… Harvest Time.
One by Land…Two by Sea… It’s no secret that China’s
economy is soaring and has doubled over the past 5 to 7
years. With the growing [Chinese] consumers’ purchasing
power, they are being attracted to the finer things in life and
wine is becoming one of their regular purchases. It’s reported that there are 1,500,000 millionaires in China and this is
the group that can afford the finer wines. Although not
known for winemaking, things on the wine production front
have recently begun to change and China is now producing
more wine that Portugal and Spain.
Recently I spoke with some of my grape grower friends in
California and they have noticed recent winery purchases
going to Chinese investors. Also, Chinese importers have
begun to purchase larger amounts of grapes from Australia
and Chile. I wonder if California and other grape growing
areas in America will be next. If this becomes a fact, amateur winemakers may be paying more for their grapes. I
already hear that prices for grapes will be up again this year.
New iPhone App to facilitate winemaking choices…
Lallemand, a leading producer of wine yeast, bacteria and
their nutrients, and a distributor of oenological enzymes,
based in Toulouse, France, has announced the launch of a
new application for iPhones—Lallemand Wine. This app is an
easy-to-use tool to select the yeast, bacteria, nutrients, specialty inactivated yeast and enzymes for winemaking. It also
features a comprehensive catalogue of Lallemand winemaking products available in North America.
A search engine that will help winemakers narrow downproducts based on specific parameters, such as potential
alcohol, nutrient status, varietal, etc. is included. The application includes conversion tables that are always useful to
the winemaker. The first tool in the application is the malolactic fermentation feasibility table, which will help winemakers determine if their wine is suitable for MLF. Based on the
feasibility score, the tool offers advice for conducting MLF as
smoothly as possible. Several more tools will be developed
as updates become available. You can download the application from the Apple® App Store or follow this link:
http://itunes.apple.com/app/lallemand-wine/id497803135?mt=8

The new website is coming!
The new website is coming!
Ok, so it may not have the same importance as Paul Revere’s
midnight ride, but in the world of AWS, it’s big news. As of
now, it looks like the upgraded AWS website should be on-line
around April 18. We had two primary goals in mind for this
upgrade—First, to make it more informative and impressive to
potential AWS members; Second, to make it more useful and
user-friendly for current members. Will it be perfect? No, but it
should be a whole lot better that what we have today. Check it
out and let me know what you think.
How did you like the new look of the Spring issue of the AWS
Wine Journal? It’s part of our effort to refresh the “look” of
AWS, as I wrote in my last article. We have a new membership
brochure design to go along with the image upgrade. It’s on
the website, so check it out. The dues rates are the same but
the content has been re-written to help wine lovers of all ages
learn about the benefits of AWS membership. If your chapter
would like a stack of these, just let us know and we’ll send
some out.
Speaking of the benefits of AWS membership, I hope you carry
your membership card with you when you travel to wine country. Whether a winery knows about AWS or not, many will provide comp tastings and discounts on purchases just for showing your card. The AWS card shows that you are a step above
the average person that walks into their tasting room. You are
someone that knows wine, appreciates wine and wants to learn
more about it. I recently received an e-mail from a California
member saying he saved the cost of his membership in one
weekend with all the discounts he received. Try it for yourself –
that little card just may make your trip a little easier on the
wallet.
That’s it for this issue. If you have any comments, suggestions
or questions, you know how to reach me.

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

Continued on Page 8
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Chapter Events
Joe Broski

 The Atascadero (CA) Chapter met at the
Atascadero Library where member Dave Moody
guided the tasting group through 9 Zinfandels
from all around California.
2006 Silver Fox
$12
2008 Downing Family, Napa
15
2010 Predator, Lodi
17
2006 St. Francis Pagani Vynd, Sonoma
25
2099 Nichols Meritage Trio
2006 Woodenhead, Guido Venturi, Mendocino 32
2000 Nichols Cienega Valley
2004 Santino, Fiddletown
18
2007 Boeger El Dorado
17

(3)
(2)

(1)

 The Athens (GA) Chapter has had a busy couple months
with tastings paired with some great food! A “Wines from
Paso Robles” tasting was hosted on March 4 by Berkeley and
Dan Minor. Foods to accompany wines were: Asparagus and
mushroom risotto, cheeses, cured meats, flatbread with dried
garden tomatoes, fresh oregano, mozzarella and parmesan, and beef kebabs. The wines were:
2006 Tablas Creek Esprit de Beaucastel Blanc
2009 Four Vines Biker
2009 Vina Robles Red4
2008 Halter Ranch Côtes de Paso
2009 Halter Ranch Syrah
 The Carroll County (MD) Chapter met on February 19 at
the home of the Jackie and George Grillon. The theme was
“Malbec - The next big thing?” presented by Bill Eisberg. The
tasting featured a selection of Malbecs, beginning with a pink
warm-up. Bill presented some excellent information about the
origin and migration of the Malbec varietal. The tasting covered several vintages including a selection from France that
was nearly a decade old and still holding up well. The unique
characteristics of the Argentinean appellations were discussed, and how they act to create a very stable product with
less variation year to year.
2011 Crios Malbec Rose, Argentina
11
2003 Zette Malbec, Cahors, France
11 (3)
2010 Punto Final Malbec, Argentina
12
2010 Ruta 22 Malbec, Argentina (Patagonia) 14 (2)
2009 Piattelli Malbec, Argentina
19
2008 Catena Malbec, Argentina
23
2007 Trapiche Malbec, Argentina
54 (1)
 The February 26 meeting/tasting of the Cleveland (OH)
Chapter was held at the home of Christine Battista & Mike
Widemire with 35 members and 11 guests attending. The
theme "The Magic of Malbec," was a blind tasting presented
by Christine Battista, with Kathy & Lynne Muzik alternately presenting the background of each wine, once the judging
was complete. Everyone certainly came away with a purple
tongue. They were challenged to pick out which two
wines were not from Argentina and/or pick out which
two were blended wines. Jan Cobett won the competition.
2010 Alamos (Mendoza)
$10
2010 Woodbridge (California)
7
2009 Clos La Coutale (Cahors)
17
2010 Amancaya (Mendoza)
19 (1)
2010 Diseño (Mendoza)
10
2010 Altos (Mendoza)
12 (3)
2008 Antigal Uno (Mendoza)
16 (2)
2009 Finca El Origen Reserve (Uco Valley)
13 (3)

AWS News—April 2012

 The Detroit (MI) Chapter met on January 15 for a tasting
of wines from the Leelanau region near Traverse City, Michigan. The tasting was organized and presented by Frank and
Jackie Carson. Frank gave a very good history of the region,
naming the founders and how they brought grapes and wine
to Northwest Michigan, often against the advice of experts. He
discussed four pioneers - Bernard Rink, Edward O’Keefe, Larry
Mawby and Bruce Simpson. Today there are 25 wineries in
the Leelanau and Old Mission appellations, out of 85 wineries
in Michigan. In the last Michigan wines competition, the
northwest wineries won over a third of the ribbons. This area
has many of the best wineries in Michigan and is a beautiful
area to visit. Also, folks who wish to stay overnight at a winery location can do so at several places. Our members enjoyed the wines, several of which were prizewinners. Jackie
selected the cheeses to accompany the wines—Williams Sharp
Cheddar, Reny Picot Gouda, and Reny Picot Mantoro, all
served with fresh French bread.
2010 Left Foot Charley Pinot Gris
2010 Bowers Harbor “Unwooded” Chardonnay
2009 Chateau Fontaine Chardonnay
2010 Chateau Grand Traverse “Whole Cluster” Riesling
2009 Chateau Grand Traverse Gamay Noir
2006 Willow Pinot Noir
 The East Las Vegas Valley (NV) Chapter met on February 9, at Rhythm Kitchen for
Wines of the Niagara Escarpment. Forty members and
guests were present. The wines
were paired with appetizers by
Rhythm Kitchen. Chapter Chair
Chris Creasey presented the
wines and Scott Ghormley presented the foods. The entire
group was pleasantly surprised
by the wines. A copy of the
presentation can be found on our website: www.elvvaws.org.
NV
Marjim Manor Applely Ever After
$13
With Proscuitto wrapped melons and assorted cheeses
NV Leonard Oakes Estate Steampunk Cider
Paired with Calamari

11

2010 Schulze Vineyards Vidal Blanc
Paired with Blackened Chicken Pasta

13

2010 LOEW Reserve Riesling
Paired with Jambalaya

17

(2)

2008 Freedom Run, Pinot Noir
21
2008 Arrowhead Spring Meritage Reserve
30 (3)
With a slider trio of Kobe Beef, Pulled Pork & Chicken
2008 LOEW Vidal Ice Wine
Paired with Mississippi Mud Pie

50

(1)

 The First Capital (PA) Chapter met at the home of Jimmy and Beth Papadiamantis on March 4th. Thirty members
attended the event that featured a presentation by Russ
Tschopp on Greek Wines. Following the presentation, a Greek
Dinner was served and enjoyed with the wines.
2010 Cambas Mantineia
$13
2009 Mediterra Xerolithia
23
Cambas Korinthia Cabernet Sauvignon 23
2007 Cambas Nemea Reserve
13
2008 Chrisohoou Rapsani
21
2007 Mediterra Mirambelo 21
 On February 17, members of the Glimmerglass (NY)
Chapter met at the Cooperstown Masonic Hall. Our focus was
to taste wines from grapes that had been developed by the
Cornell University (Ithaca, NY) viticulture and enology program. Below each wine is a description of the parentage of
the grapes and the year each new hybrid was released.

Page 4

2010 Wagner Melody (White)
$8 (2)
Melody (1984) = Seyval Blanc and Geneva White 5
2009 Glenora Cayuga White
Cayuga (1972) = Schuyler and Seyval Blanc

10

(3)

2010 Fulkerson Dry Traminette (White)
12
Traminette (1996)=Gewurztraminer and J.Seyve 23.416
2008 Deer Run Winery Corot Noir
13
Corot (2006)=NY70.0809.10-SV 18-307 and Steuben
Fulkerson Burntray (Geneva Red 7)
12
GR-7 = Buffalo (Native American cross) and Baco Noir
2007 Murphy Hill (Noiret)
N/A (1)
Noiret (2006) = Chancellor and Steuben. The wine was a
“home brew” made by chapter chair Dave Edwards.
 The Heritage Hunt (VA) Chapter met on January 16 at
the Heritage Hunt Golf and Country Club in Gainesville, VA.
Mr. Giuseppe Penza and a representative from Italy introduced 6 Borgo wines and a social wine of Opolo Muscat
Canelli. The tasting was attended by 55 members. Members
had the opportunity to taste 3 red Borgo varietals and 3 white
Borgo varietals. The consensus was that the wines exceeded
expectations and that the recommended food pairings provoked interest in new menus.
2010 Borgo Cabernet Sauvignon
2010 Borgo Chardonnay
2010 Borgo Pinot Grigio
2010 Borgo Merlot
2010 Borgo Montepulciano D'Abruzzo
2010 Borgo Pinot Noir
 Jean Noel and Joyce Roy hosted 17 members of the Indian
Valley (PA) Chapter for a "Loire 101" tasting, spanning
from Muscadet near the sea all the way to Pouilly-Fumé in the
central mountains. Jean Noel shared his knowledge of the
region and its wine history. He had a very tough challenge
covering a the different AOC's and wines produced, but gave
the participants a decent overview of the region. This tasting
could easily span several sessions, and hopefully we will have
future tastings based on tonight's primer. The favorite was
the Saget Vouvray, a demi-sec Chenin Blanc with great aromatics and balance. In fact, when we did another show of
hands for the second favorite, the same wine came out on
top. Joyce treated us with her refined culinary skill, serving a
lot of fish dishes to pair expertly with these wines, along with
a complement of DiBruno Brothers cheeses.
2010 Chateau du Jaunay, Muscadet sur lie $12
2010 Loire Valley, Rose d'Anjou
10
2009 Saumur Champigny, Les Villaises
13 (2)
2009 Chinon, Les Galuches
16 (3)
2010 Vouvray Saget Pere & Fils
12 (1)
2010 Vouvray, Pouilly-Fume, Blanchet
17
 “Snow Can’t Chill—the McGrew’s Festive Blind Tasting!” A
nice selection of prelim wines prepared Jean-Jacques
DuFour (KY) Chapter members for a lingering glimpse of
Judy McGrew’s Christmas decorations and the courage to ignore the evening’s snow storm. Everyone agreed that the Jan.
14 tasting at Dave and Judy’s was a grand evening. The prelim wines included a broad spectrum of Chardonnay, Merlot
and Zinfandel that blended perfectly with a bountiful table of
appetizers and successfully set the stage for the evening’s
blind wine tasting. The scoring utilized a 25 point scale. Appearance, Aroma, Body, Taste and Finish were each rated on
a 1-5 scale (with 5 as the highest). Each wine was a 2008
Zinfandel from three different Northern California counties.
St. Francis, Sonoma County “Old Vines”
$16 (1)
Cosentino, Lodi County “The Zin”
18 (2)
Frog’s Leap, Napa County
27 (3)
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 On January 21, 41 members and 2 guests of the Lone Star
(TX) Chapter gathered at the home of David and Diane Szydlik for a blind, comparative tasting of wines in order to determine “Can You Taste Price?”
The wines that were reviewed were from the same
region, the same varietal or
blend, the same vintage, or
the closest vintage available,
as well “comparable” professional ratings. The only factor
that was different in the two
wines that were compared
was the price. One of the
wines of the comparative pair
was $25 or less and the other was $40 or more. After the
tasting, a variety of appetizers were enjoyed followed by David Szydlik’s version of Chicken Coq Au Vin. A variety of desserts were served to complete the event.
2008 Domain Christian Moreau Chablis,
$69
Grand Cru Valmur
2008 Pommier Chablis Premier Cru,
24
Cote de Lechet
2009 Lange Estate Reserve Pinot Noir
24
2007 Penner-Ash Pinot Noir
52
2007 J.Bookwalter Foreshadow Merlot
23
2007 Long Shadows Pedestal Merlot
55
2008 Alvaro Palacios Priorat Les Terasses
39
 Thirteen members and 4 guests of The Mohawk Valley
(NY) Chapter met on February 24 at the home of Jim and
Tracy DeYulio. The tasting focused on selected wines from
Washington and Oregon in anticipation of a trip the DeYulios
have planned to that area. The only white wine scored was a
Pinot Gris from the Willamette Valley. The Pinot Gris was
paired with Tillamook Cheese (Oregon). The cheese paired
very well with the wine.We served dark chocolate with the
reds. A few of our guests were surprised at the difference in
the taste of the wine before the cheese/chocolate in comparison to the taste of the wine with the cheese/chocolate.
2010 Chateau Ste Michelle Riesling
$9
2009 Willamette Valley Pinot Gris
15
2009 Erath Pinot Noir
18
2009 High Hook Pinot Noir
19
2009 Pull Eighty Pinot Noir
15 (2)
2008 Red Diamond Cabernet Sauvignon
10 (1)
2007 Columbia Winery Cabernet Sauvignon 11 (3)
 Dave Doerr presented a vertical tasting of Alsatian Wines at
the January 16 meeting of the Mt. Nittany (PA) Chapter
held at Windemere Hall in State College, PA. He told us that
the white wines from Alsatian region of France are unique in
that they are all varietals. There are 6 Grand Crus in the region. 36 members and guests tasted a 2007 and 2008 Riesling, a 2007 and 2008 Pinot Gris and a 2007 and 2008
Gewurztraminer. All of the wines were from Domaine ZindHumbrecht and all were rated 90 points or higher by 3 different wine critics. All 6 wines had average scores of 17 or higher on the AWS scale. Refreshments after the program were
provided by Karen Taphorn.
 A journey back through history was taken by 31 members
of the North Alabama (AL) Chapter and their guests on
January 15 as they warmed their bodies and souls with traditional Madeiras, hosted by Marj McCulley and Elisabeth Tozin.
These wines were crafted by The Rare Wine Company and
Vinhos Barbeito to recreate the magic of vintage Madeira at
an affordable price. It has long been their dream to introduce
Madeira’s glory to a new generation of wine lovers - teaching
Americans about both Madeira’s magical quality and our two
centuries of shared history. The tasting included all six of
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their creations representing the four major types enjoyed
before the plagues of Oidium and Phylloxera decimated the
industry. A Rainwater was included to demonstrate the difference in traditional style and modern Madeira. Wines were
accompanied by smoked salmon, duck with cranberry/cherry
sauce, pumpkin bread, butternut squash tarts, dried fruits,
cheeses, finishing with cookies and baklava.
Aperitif: 2010 Cuné Rioja Bianco
Blandy’s Rainwater
Charleston Sercial Special Reserve (dry)
$46
Savannah Verdelho Special Res. (semi-dry)
46 (2)
New Orleans Special Reserve (semi-dry)
65 (1)
Boston Bual Special Reserve (semi-sweet)
46
Ben Franklin Special Reserve (semi-sweet)
65 (3)
New York Malmsey Special Reserve (sweet)
46
 Bob and Kim Hale welcomed 30 members and one guest of
the Northampton (PA) Chapter to this tasting. It proved to
be quite interesting and challenging – all the wines were red
wines and they were all served blind. Tasting notes and descriptions of all 8 wines were provided and our task was to
taste, evaluate and score each wine as well as take a stab at
identifying the wine from the provided list. Quite a challenge
but fun. A lot of discussion was generated at each table about
the identity of each wine. Bob removed the bags and most of
us were surprised by how off-base our educated guesses
were. The top scores were close with the Napa Petite Sirah
garnering the top score. All wines were purchased from WTSO
at discounts as high as 60% compared with release price. The
prices below are the discounted ones. Thanks very much to
Kim for preparing three delicious soups with condiments as
well as salad and dessert to finish off a great tasting. A great
way to start the year!
2006 Ibalzini White Label, Italy
$20
2009 Flora Springs Cab. Franc, Napa, CA
22 (3)
2005 Cerro Anon Reserva Rioja, Spain
13
2006 Saviez Vineyards Zinfandel, Napa, CA
18
2002 Raymond Reserve Cab Sauv., Napa, CA 22 (2)
2006 Nord Jonquil Petite Sirah, Napa, CA
18 (1)
2008 Alto Las Pizarras del Jalon Garnacha,
18
Spain
2004 Blackjack Ranch Harmonie, Napa, CA
20
 The Northern Neck Uncorked (VA) Chapter met on
January 6 at Belle Mont Vineyards for a tasting featuring the
Wines of Piedmont, Italy. Twenty-seven members and guests
were present. Recounting their recent trip, Gerald and Denise
Gibson shared many photos, pointing out la Morra, the highest hillside town in Langhe where they stayed, that overlooks
the vast vineyards. They covered many topics including the
guyot vine management approach, grapes of the area, wines
made from the grapes and their significance (Wine of Kings,
King of Wines) and stories about the graciousness of the people. The Gibsons found Piedmont winemakers to be humble,
yet generous and their wines superior. Six wines were tasted
each matched with food to bring out their finest flavors. The
quality of wines rated this tasting as a favorite. The wines
were complemented by the food provided by Diane Waltrip:
Bruschetta on crostini, cheese ravioli, Venison stew, Italian
Sausage, Buffalo Mozzarella and Biscotti.
2009 Madonna di Como Dolcetto d’Alba,
$15
Marchesi di Barolo
2009 Michele Chiarlo Barbera d’Asti,Le Orme 11
2007 Ruvei Barbera d’Alba,Marchesi di Barolo 15
2005 Barbaresco, Antiche Cantine dei
45
Marchesi di Barolo
2004 Tortoniano Barolo, Michele Chiarlo
48
2010 Moscato d’Asti, GD Varja
18
 On February 19, 26 members and guests of the Ocean
Isle Beach (NC) Chapter met at the Silver Coast Winery for
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a tasting of wines from Brushy Mountain. This unique boutique winery located in Elkin, NC, has garnered national attention through the Jay Leno Show and the Washington Post. The
group learned about the history of this winery, which dates
back to the early 1900’s, and the history surrounding the
many unique names of its wines.
Booger Swamp White Wine Yadkin Valley
$16 (2)
Bugaboo Creek Red Wine Yadkin Valley
17 (3)
Red Bud Ridge Red Yadkin Valley
25 (1)
Booger Swamp Red Yadkin Valley
16
Blackberry Wine
16
Raspberry Wine
15
 On February 26, 19 members and guests of the Omaha
(NE) Chapter met for the monthly tasting at the home of
Ernesto and Susan Medina in Omaha. Ernesto and Susan told
of a recent vacation in South America and hoped to bring a
taste of that region to our tasting. We enjoyed an afternoon
of South American wines pared with a selection of South
American style meats prepared by Galo Brazilian Grill of Omaha. Ernesto had prepared tasting notes on each wine, which
we discussed after scoring the wines. A selection of cheeses
and nuts rounded out the afternoon’s wonderful tasting.
2009 Llai Llai Pinot Noir, Biobío Valley, Chile $15
Paired with Frango con Bacon
2010 Casillero del Diablo Res.Carmenere, Chile10 (2)
Paired with Linguiça (seasoned pork sausage)
2008 Santa Ema Reserve Merlot, Chile
15
2008 Norton Malbec Reserva, Argentina
16 (3)
Paired with Picanha (Brazil’s famous cut of meat)
2010 Panilonco Gran Reserva Syrah, Chile
2010 Tikal Patriota (Bonarda/Malbec), Arg.
Paired with Alcatra con Queijo

9
20

(1)

 Sixteen members of the Philadelphia (PA) Chapter attended a tasting at James and Sandra Amos’ home to enjoy
some highly rated 2009 Bordeaux. This was a great year for
Bordeaux. The first six wines were all rated 90+ by Wine
Spectator. Surprisingly the second place winner was not part
Wine Spectator’s rating and was the least expensive of all the
Bordeaux’s tasted.
2009 Ch. De Rochemorin Pessac-Leognan
$29
2009 Ch. de L’Estang Castillon
19
2009 Ch. De Cruzeau Pessac-Leognan
24
2009 Ch. La Papeterie Montagne-St. Emillion 34
2009 Chateau Haut-Maurac Medoc
29 (3)
2009 Ch. De Blanche Lussac-St. Emillion
29 (1)
2009 Beau Rivage Borie-Manoux
10 (2)
 On February 19, the Piedmont Wine and Vine (SC) Chapter met at the home of Jim and Mary Hayes to taste Grenache from Italy and Spain. The ice breaker was a white wine
from Sardinia, followed by five reds from the two countries.
Eighteen brave souls decided to try these delicious and relatively inexpensive wines. The first red was a blend of Grenache and Tempranillo and the rest were all 100% Grenache.
2009 La Cala Vermentino, Sardegna, Italy
$12
2009 Zestos Grenache/Tempranillo, Spain
7
2008 Dolla Cannonau Grenache, Italy
12
2007 Sella&Mosca Cannau Res.Grenache,Italy 12
2008 Tres Ojos Garnache, Spain
8
2010 Evodia, Grenache, Spain
8
 A tasting of the Wines of Sicily was hosted by Joe Broski on
March 11 for the Princeton (NJ) Chapter. This little Italian
island has been occupied over the centuries by the Greeks,
Turks, Moors, Spanish, Arabs and others, creating a melting
pot of culture reflected in its art, architecture, and cuisine.
The wines for the evening were all unblended, traditional
grapes. They were accompanied by regional foods: Caponata
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appetizer, Stuffed Calamari, Pasta Norma and Sicilian Cassata.
NV
Piccolo Tesoro, Sparkling Moscato
$10
2010 Tenuta Della Terre Nere, Etna Bianco
18
2010 Spadafora, Grillo
18
2010 Tenuta Della Terre Nere, Etna Rosso
18
2010 Santa Tresa, Frappato
16
2007 Roccaperciata, Nerello Mascalese
12
2010 Colosi, Nero d’Avola
15
NV
Florio, Fine Dry Marsala
15
NV
Florio, Fine Sweet Marsala
15
2009 Pupillo Solacium, Moscato di Siracusa
23/500ml
 The Rhode Island (RI) Chapter met on Feb. 26 at the
home of Phyliss and Richard Brown with 14 members present.
The theme was California Whites and Reds. Bill "Dr Vino" Riccitelli highlighted the history of wine in California from the Spanish Explorers and Franciscan Fathers to present day. California's diverse but beneficent climate and geography allow their
wines to be made in many styles from about one hundred different grape varieties grown in the state. The tasting was blind
and members were asked to name the varietal and their favorite vino. Refreshment were served to accompany the tasting.
2009 Beringer Sauvignon Blanc
$11 (1)
2008 Steel Wines Zinfandel
13 (2)
2008 Kenwood Cabernet Sauvignon
11 (3)
2008 Smoking Loon Viognier
8
2009 Bogle Petite Sirah
10
2010 Wente Chardonnay
13
2006 Sebastiani Merlot
12
2009 Terra d'oro Pinot Grigio
12
 Craig Macmillan, consultant in viticulture, winemaking, vineyard and winery development, shared his vast knowledge and
love for Washington wines with the San Luis Obispo (CA)
Chapter while they tasted Cabernet Sauvignon in January.
The tasting featured 4 Cabs from Paso Robles and 5 from
Washington State. Each flight had two wines from the same
region and one from a different region. We all enjoyed trying
to guess which wine was the “odd man out.” In general, the
group enjoyed both wine regions but our local Grey Wolf was
the night’s favorite with 19 votes. The Paso Cabs tended to
have a more robust tasting profile but both styles were delightful.
2007 Eberle “Estate” Paso Robles, CA
$32
2009 Januik, Columbia Valley, WA
35
2009 Columbia Crest “H3” Horse Heaven, WA 14 (2)
2008 Grey Wolf “Alpha,” Paso Robles, CA
27 (1)
2008 Liberty School Paso Robles
14
2009 Chateau Ste. Michelle Indian Wells, WA 18
2006 Kenneth Volk Paso Robles, CA
26 (3)
2009 14 Hands, Horse Heaven, WA
10
2007 Chateau Ste. Michelle, WA
32
The Walt Whitman (NJ) Chapter first tasting of 2012 was
hosted by Bruce and Donna Smith and featured Rhone Rangers—wines containing at least 75% of the 22 Rhone grape
varieties, named for a group of winemakers mostly based in
the Central Coast of California whose name is a pun on The
Lone Ranger and is considered a catalyst in making Syrah.
2008 Treana, Central Coast
$16
2010 Cline Cashmere, Sonoma County
11
2007 Zaca Mesa Z Cuvee, Santa Ynez Valley 16
2008 Qupe Syrah, Central Coast
16 (3)
2008 Truchard Syrah, Carneros, Napa Valley 18 (2)
2008 Justin Syrah, Paso Robles
23 (1)
Do you see your chapter events in the AWS News? You
will if you email your tasting results to Joe Broski
chapterevents@americanwinesociety.org
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DrinkLocalWine.com will hold its fourth annual conference
April 27-29, 2012 in Denver, focusing on Colorado wine. The
state’s industry is one of the most unique in the wine business; its high altitude produces growing conditions that are
different from all but two or three other regions in the world.
DLW 2012 will include a Colorado Twitter Taste-off, featuring
two dozen of the state’s best wineries, on April 28, plus three
seminars featuring some of the top names in Colorado and
regional wine. In addition, DLW 20102 will host the Colorado
Wine Challenge, where contestants will get a chance to blind
taste Colorado and California wines and see if they can tell
the difference.
DrinkLocalWine.com's goal is to spotlight wine made in the
47 states and Canada that aren't California, Washington, and
Oregon. For information, call (978) 276-9463 or email
drinklocalwine@gmail.com.

National Tasting Project

Pinot Noir

Our team has compiled a list of interesting
wines from various regions and is currently
evaluating them—A tough job but we are
struggling through it. The information from
tasting notes will be collected as input to the
Instruction document that is sent to the Chapters. We are
pulling together research on the history of Pinot Noir production and wine making around the world for the Instructions,
as well as working on a method to make the wines more
easily available to the chapters than in previous years.
Since Pinot Noir, as produced in Burgundy and elsewhere, is
the most revered of wines, you can expect a slight price increase over last year but not outrageous. The wine selections
should allow an experience of different terroirs and winemaking styles.
Keep an eye posted for the instruction materials—
the package will be sent via email after April 1.

Rege Duralia

ntp@americanwinesociety.org

Obituary
Traver L. "Shad" Schadler died

Wednesday, February 1, 2012 in Manor
Care of Easton. He was born in Bethlehem, the third son of George L. and Myrtie Sterner Schadler. He and his wife,
Elaine shared 61 years of marriage, always considering
it an adventure of life. They were members of the AWS
Northampton (PA) Chapter.
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2011 Wine Judge Certification
Program Graduates
Having been through the wine judge certification program myself, I know what a sense of accomplishment and pride you
feel when you pass that final exam and you become a certified wine judge. Relief! Joy! Euphoria!
It is my privilege to present to you the 2011 Wine Judge Certification Program Graduates! Congratulations, well done!
Jane Duralia, President

Jennifer Krafts &
Rex Bambling

Tracy Ellen Kamens

Aaron Mandel

Annamaria Morse

(Picture not available)

Hale Russell

Jeffrey Stabins

Kathryn Webb

AWS Educational Foundation

Larry Jackson

Winemaker’s Journal

Continued from Page 11

Continued from Page 3

The long-term goal of her research is to advance the science
of horticulture using both traditional and novel approaches to
optimize crop performance. It is her hope that this research
will provide a meaningful contribution to the broader agricultural sciences through potential application to other cropping
systems, and to viticulture through improved cultural practices
and wine quality. As a function of this, her program is designed to sustain and invigorate the rapidly expanding Northeastern grape and wine industry by producing top-quality research with worldwide relevance.

Wine Balloon can protect your wine.. The other night I
was watching a TV program called The Shark Tank and saw
this device for protecting wine left in an
opened wine bottle. The device is called,
The Wine Balloon and is advertised to
prolong the life of wine left in a bottle
with an inflatable rubber balloon and
hand pump device. This is a good example of American ingenuity and I will be
the next to try it. We always have an
opened bottle of wine in the kitchen and
this would be a great gift for Lee…hello
dear….. http://wineballoon.com/.

Justine places a strong emphasis on advising graduate students, and thinks all of her students have applied for the coveted AWSEF scholarships! She says it feels odd to her to be on
the other side of it now, writing the recommendation letters.
She acknowledges she is eternally grateful for the support the
AWSEF gave her in school, and for the support the Foundation continues to provide to
grad students. It makes a big difference!
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See you next time. I’m going back to filtering our wine……

Lee

Lee@WineMakerProducts.com
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Conference News
John Hames

Red Lion Hotel
on the River
Nov. 8-10
Portland, Oregon
We recently returned from a very productive trip to Portland
and the conference planning is now in full swing. We had
meetings with the Oregon Wine Board, Washington Wine
Board, Travel Portland, Willamette Valley Wineries Association and the North Willamette Vintners Association. The entire area is very excited that the AWS is holding our Conference on their turf. We realize that Portland may be a long
way from home for may of you and we want to make sure
it’s well worth the trip.
By the time you read this, you should have seen the e-mail
discussing some of the conference plans, including a few
changes we’re making so you get the full Pacific Northwest
wine experience. We realize that you need to make plans
and book flights early to get the best fares. When you make
your arrangements, be sure you plan to come early and take
advantage of the pre-conference tours on Nov. 7 & 8. If you
can’t come that early, at least plan to get to the hotel by
3:00 pm on Nov. 8. We’re looking at an offsite Willamette
Valley Experience this year instead of the typical Welcome
Reception and you don’t want to miss it!
There are also some changes we’re making improve the conference and one of these is to have dedicated room captains
for session rooms. These people will be assigned to a session
room for the entire day and will make sure the set-up and
changeover goes smoothly so all sessions start on time. This
is only one of the enhancements we’re making to help you
enjoy the conference even more.
Stay tuned for more details in the next issue…..

John Hames

Conference Chair
executivedirector@americanwinesociety.org

Nominations for National Office
Do you know someone who would be a good AWS National
Officer? How about you? In 2012 our membership will be
electing the following officers, for 3-year terms (2013-2015)
beginning January 1, 2013:
 Secretary
 Director, Education

Nominations deadline is May 15, 2012
Please contact Willis Parker, Chairman of the Nominations
Committee at wparker@americanwinesociety.org or John
Hames at executivedirector@americanwinesociety.org for
more information on the nomination process.
The Marketing Committee is looking for positive testimonials from our
members to use for marketing purposes. We want real stories of an
experience you had while being a member of AWS. In could be new
friends you have made, a conference experience, an amazing wine, a
person or a chapter who welcomed or mentored you or anything else
you’ve experienced while being an AWS member. By sending in your
story you are giving AWS permission to use this in our Marketing Material. Send your testimonials to diane@americanwinesociety.org.
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Member Services
Diane Chappell

It is springtime and we have been very busy
at the National Office. So much has been happening lately it is hard to know where to
start.
The first thing is renewals for 2012. As of March 20th we have
421 new members who have joined the AWS! They come
from all over the US and we are so happy to have you, welcome! By the time this newsletter is distributed, the renewal
grace period will be over. This means that everybody who is
reading this is a member for 2012!
AWS has been on the road attending two trade shows this
spring, the Eastern Wine Expo and Wineries Unlimited. We
are working very hard to spread the word about who we are
and what we love. We were fortunate to have some wonderful support come our way with these shows. There is more
detail in the article on the first page, but I do want to say
that I am proud to represent AWS and the response from
those we talked to has been very positive.
The Marketing Committee is also hard at work brainstorming
on the best ways to utilize our efforts in an ongoing mission
to grow our society. First is marketing our Conference in the
Pacific Northwest. We have not pursued marketing our Conference in the past, but this is changing. We want to leave
the AWS name in the area after we leave every Conference.
This includes using local speakers, foods, wines, getting new
members and dedicating an entire edition of the Wine Journal
to highlight the Pacific Northwest. We also hope that our
members who come to the Conference are able to spend a
few extra days in the area enjoying the Willamette Valley.
This is a unique opportunity and we hope you are able to
take advantage of it.
The Marketing Committee has also been discussing ways to
get more participation from all of you on the AWS Facebook
page. We want more chapters to use Facebook to connect
with current and potential members, as well as wine-related
businesses in their area. Social media are big right now and
they provide a free way to connect with people from all over.
If you have questions on how to be involved, or need some
guidance, please contact me. I am happy to help. We also
have a “How to Create a Facebook Page” tutorial that will be
posted on the new AWS website. If you would like a copy
now, just let me know and I’ll email it to you.
Lastly I will talk about our efforts to add value to your membership. In the last edition I spoke of a Professional Member
Directory. Well, this is becoming a reality and should be posted on the AWS website very soon. The intent of this directory
is to enable our Professional Members to promote and offer
discounts directly to our members, and to offer more value to
the AWS membership. We strongly encourage everybody to
support our Professional Members whenever you are able.
We hope to build a network within the AWS which will unite
us across the country and work as a win, win for everybody
type of member.
That is all for now, enjoy the spring and a nice glass of wine
with friends.

Diane Chappell
Member Service Manager
diane@americanwinesociety.org
888-297-9070
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Pricing Chapter Events

Competition News

David Falchek

The goal of just about every AWS chapter event
is to cover costs. Most events have wine costs
and some chapters have to pay for a venue or
food.
Unless your chapter has significant savings in
the bank, the goal of any gathering should be to pay for itself.
For most meetings, that’s done through meeting fees.
Most chapters have two tiers of meeting fees, one for members and one for guests. Guests pay a bit more, usually between $5 and $10 more for a standard wine tasting. Given
that guests are limited to three meetings, it is not essential to
charge guests more, but on some level it makes sense. First,
having a guest rate conveys some value to membership and
offers an incentive to join. When guests check in and see the
posted list of members and pay a premium, they’ll quickly see
the benefits of joining. Secondly, the guest rate helps underwrite the cost of the tasting for everyone else. Some chapters
see guests as a cost, when in fact, they can be a financial
benefit to the chapter.
In the early days of the Electric City Chapter, which has a typical fee of $10 for members, $15 for guests, we’d have meetings where as many as one third of the attendees were
guests. Some of them may have come out for the topic or
were dragged by a friend and had no intention of joining. Nevertheless, they more than covered the cost of their participation and helped create a considerable financial cushion for the
chapter.
I found another chapter with a different, and perhaps better,
approach. During a visit to Las Vegas last year, I got to spend
time with the new and dynamic East Las Vegas Valley Chapter. Chapter Chair Chris Creasey explained that his chapter
meeting fee for guests is usually $5 more. If a guest becomes
a member and joins the AWS, they are refunded up to $15
from the chapter. Chris figures, rightly, that the prospect of
getting a refund from the chapter is another incentive to join.
The East Las Vegas Valley approach made me begin to think
of the surcharge as a guest gouge of people likely to be future
members of the AWS! But it just goes to show that there are
many innovative ways to structure meeting fees so that
guests both help the chapter and see a clear incentive to join.
Side note: East Las Vegas Valley Chapter is a large and fun
chapter that meets at the Grape Expectations winemaking
facility. They welcome any AWS member visiting the area to
attend one of their scheduled tastings. Visit www.elvvaws.org
before your next trip.

Dave

Director-Membership
directormembership@americanwinesociety.org

Lynne Montgomery

It’s spring in the Finger Lakes. I miss some
snow but can’t complain about low fuel cost.
Just home from our first “road show” to promote AWS and the competitions. Jane, Diane
and I went on the road to EWE (Eastern Wine
Exposition) in Lancaster, PA. My main focus was offering
samples of a wide variety of the wines entered in the Commercial Wine Competition. At the opening reception, all three
of us worked at pouring, with some help from attending AWS
members, and all agreed it was a resounding success. I’ve
done this sort of pouring at a number of different kinds of
events for many years and have a good idea of what to expect, but it was a first for some of the others. We were very
favorably positioned so there were good opportunities to
have chats with many very interested and interesting folks.
Jane and Diane remained for the next two days of the event
and will be continuing “on the road” to attend WU (Wineries
Unlimited) later this month in Richmond, VA. We feel very
positive about the experiences we have had and will continue
to have at these outings.
The Competitions Committees and I are excited about Portland – checking out travel bargains, developing special meals
for the judges, and working through all the details.
The initial invitation letter has gone out to the judges I have
listed. If you or someone you know of may have been
missed, please let me know.

Monty

Director/Competitions
directorcompetitions@americanwinesociety.org

New Members by State from 1/1/2012
AL

11

KY

10

NY

30

AZ

7

MA

3

OH

31

CA

42

MD

6

OR

8

CO

15

MO

4

PA

87

CT

3

NC

22

SC

16

FL

23

ND

9

TX

10

GA

5

NE

4

VA

19

IL

4

NJ

11

Other*

11

IN

11

NV

19

TOTAL

421

*IA, MI, NM, ONT, TN, WA, WI
Our Heartfelt Thank You to Fred Butcher and Everett Medling for their numerous years of dedicated service to the AWS. Fred
has provided stimulating information as the Government Affairs chairman, enlightening our members about the judicial activities affecting the wine industry at large and us, the wine consumers. Well done Fred!!!
Everett has served as Governance/Bylaws chair, reviewing documents and advising our board as they endeavored to stay
abreast of changes needed to update our Bylaws. No simple task to say the least. Well done Everett!!!
As these gentlemen step down, the opportunity is there for YOU to step forward. I will be perusing our membership seeking
qualified and dedicated persons to fill their shoes. Could this be YOU? Is this your talent? Interested persons may contact
Jane Duralia at president@americanwinesociety.org.
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AWS Educational Foundation
Dick Mardsen
In this month’s article we’ll feature short bios
of some of AWSEFs former student scholarship winners who have gone on to become
professors at major universities across the
United States. We hope you will become more
aware of the contributions you are making to the North
American wine industry and academia by supporting AWSEF.

Dr. Peter Cousins, Cornell University
1996 & 1997 AWSEF Scholarship Winner

Peter (right) has been a grape breeder with the USDA Agricultural Research Service since November 1999. The research
program he leads focuses on the
breeding, introduction, and evaluation
of rootstocks for viticulture nationwide, with a particular emphasis on
pest and disease resistance. The primary focus of the breeding program is
enhancing nematode resistance in
grape rootstocks. His other research
projects include 1) Characterizing genetic control and allelism
of novel sources of root-knot nematode resistance that provide protection against virulent nematodes, 2) Evaluating
rootstocks for their influence on Pierce’s disease symptom
expression and grape yield and quality, 3) Genetics of grapevine growth and development, 4) Genetics and breeding of
rapid cycling, continuous flowering, small stature grapevines,
and 5) Clonal selection for quality enhancement and reduced
bunch rot in Vignoles wine grape.
Peter has held a courtesy appointment as a Cornell faculty
member since November 1999. He is currently an Adjunct
Associate Professor in the Department of Horticulture. His
contributions to the mission of the department and university
include presenting guest lectures in ampelography, rootstocks and grapevine biology for Cornell viticulture and enology classes, and serving as a teaching, outreach, and research
resource on grape rootstocks, plant breeding, genetics, and
botany and nematode management.

Dr. Michelle Moyer, Washington State Univ.
2006 &2007 Scholarship Winner
After defending her dissertation in July 2010 and graduating
in January 2011 from Cornell University (Plant Pathology-New
York State Agricultural Experiment Station), she 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 Enology Program, and an
Assistant Professor of Viticulture and
Statewide Viticulture Extension Specialist,
based out of the WSU-Irrigated Agriculture
Research and Extension Center in Prosser, WA, the heart of
Washington Wine country.
Her extension responsibilities (70%) cover all aspects of viticulture production in Washington, and include juice, processing, and wine grape production. This responsibility entails
the production of educational materials for viticulture, instructing courses on grape growing and disease management
in the Viticulture and Enology Certificate Program at WSU,
development of educational workshops, and the timely dissemination of information to growers. She is also updating
the system to “modern” extension activities, such as the use
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of social networking and alternative “push” technologies. Her
research responsibilities (30%) are industry-driven, but focus
on applied aspects of canopy management on fruit quality
and overall vine health, mechanized approaches to wine
grape production, and optimizing current techniques in various grape production systems for vine and fruit management.

Dr. Patty Skinkis, Oregon State University
2004 & 2005 AWSEF Scholarship Winner
Dr. Patty Skinkis, (center) graduated from the Department of
Horticulture and Landscape Architecture from Purdue University in December 2006. In January
2007, she was appointed Viticulture
Extension Specialist and Assistant
Professor in the Horticulture Department at Oregon State University,
Corvallis, OR. Since then she has
been busy developing a statewide
Viticulture Extension Program,
which involves outreach, education and research for the wine
grape industry in Oregon. She enjoys working with the dedicated grape industry in Oregon, where the focus is on premium wine production and is not without challenges in the face
of pressure to produce excellent grapes for fine wines.
Patty’s research program is focused on questions that are
central to 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. Research trials range from identifying better leaf
pulling practices to attain better powdery mildew and Botrytis
control to understanding how vineyard floor management
practices may be used to alter vine vigor, vine balance and
ultimately fruit composition. She is now focusing her work on
determining better vine balance metrics for Oregon Pinot Noir
given the cool climate and high vine vigor.

Dr. Renee Threlfall, University of Arkansas
1994 & 1995 Scholarship Winner
Renee is a Post Doctoral Associate at the University of Arkansas, Fayetteville and has worked in the enology and viticulture
program directed by Dr. Justin Morris since 1990.
She completed her B.S. in Microbiology and her
M.S. and Ph.D. in Food Science, with an emphasis
in enology and viticulture. Although Dr. Morris
retired two years ago, the enology research and
publications continue at the University of Arkansas. She is establishing a Grape and Wine Service
Centers at the University of Arkansas, Food Science Department. The service centers will have the capability
for descriptive and consumer sensory analysis of wine, as well
as compositional analysis of grapes, juice and wine.

Justine VandenHuevel, Cornell University
2001 AWSEF Scholarship Winner
From 2002-2006 Justine was on faculty at the University of
Massachusetts Amherst Cranberry Station,
working mostly on cranberries but a little bit on
grapes as well. She studied the use of reflective
mulches under the vines. In 2007 she went to
Cornell for a 50/50 research/teaching appointment. She teaches or co-teaches three classes:
Grapes to Wines, Viticulture and Vineyard Management, and Sustainable and Organic Grape
Growing and Winemaking.

Continued on Page 8
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Address Service Requested

Book Your Room Now for the 2012
National Conference
Nov. 8-10—Portland, Oregon
The special rate for our group is $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 503-2834466, or call 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. The special rate is available from
Nov. 1-14 so you can come early and/or stay late to explore
the great wine regions of Oregon and Washington.
Hotel Amenities include:






Complimentary airport shuttle (4 am—11 pm)
Complimentary parking
Complimentary Wi-Fi throughout the hotel
Microwave, refrigerator, coffee pot, iron and hair dryer in
every room

 Fitness Center
 Business Center

