AMERICAN WINE SOCIETY® NEWS
Promoting Appreciation of Wine Through Education
Volume 29, No. 2

April/May 2015

www.americanwinesociety.org

President’s Message
Contents
Arsenic in Wine?
AWS Educational Foundation

Frank Aquilino
2
11

Chapter Events

7

Editor’s Musings

2

Government Affairs

5

Member Service News

4

National Conference News

4

National Office News

3

National Officer Nominations

4

National Tasting Project

3

Top 25 Recent Winemakers

6

Winemaker’s Journal

5

Wine Judge Certification
Aaron Mandel
The Wine Judge Certification Program just
keeps getting stronger. We had a great 2014
class with Five new wine judges being certified
and two graduate judges obtaining their recertification. Years one and two also had great
success. This November’s first year class is
rapidly filling up so anyone desiring to get involved in the program should contact me soon.
Becoming a wine judge takes a great deal of effort and dedication. Every wine judge will taste hundreds of different grape
varieties in competition and needs to be familiar with the flavor
and structure of the more common varieties. The responsibility
for learning these flavors and structures falls squarely on the
shoulders of the individual students . However, there are worse
things than spending three years getting out of your wine rut
and becoming familiar with different wines.
The program requires students to perform a number of tasting
exercises involving acids, sugar, tannins and alcohol. None of
these preparations taste wonderful, but it is all part of the training. Worse yet, is the continual work with faults which fill the
kitchen with aromas guaranteed to annoy the cat and intrigue
the dog. These exercise are not as much fun as tasting new
wines, but in the long term are valuable.
Most people probably know that we have a Yahoo group and
Facebook page to assist folks with the program. Each January,
we prepare a list of wines we will taste and judge over the
course of the year. We then engage in monthly teleconferences
to discuss wines we have all judged and the scores all have given them. We also periodically review student’s score sheets and
provide comments on their work. This helps
to prepare students with the manner of Cont. on Page 10

In last month's message I talked about the long,
bumpy and expensive road in trying to replace
John Hames as a Executive Director. We now
have a temporary fix in place. John will continue
on as Executive Director for 2015 and 2016. I
have John's signed contract and we will now begin the process of
having his replacement ready to go by January 1, 2017.
Part two of this process involves choosing a successor for Diane
Meyer as our Member Service Manager. After a search in the Ohio
area (close to where our national
office is located) we have found our
new Member Service Manager. After
reviewing the resume and an interview, the Board of Directors approved Michael Farren as our new
Member Service Manager. If the
name sounds familiar to you, it
should. Mike Farren is a past National President (1983-1984). Mike
is in a period of training now with
Diane Meyer and John Hames. Over
the next several weeks you will see
your chapter membership updates and other information issued
by Mike instead of Diane. I would personally like to thank Diane
for the incredible job she has done and I know Mike will bring to
the job his own style and skills in keeping you informed with
chapter information.
During the first few months of 2015 the Board of Directors is reviewing many of the options, programs and ideas that we would
like to see put into place. We have discussed chapter website
templates, and what to do with the videos we recorded of several
sessions during our 2014 conference in Charlotte, North Carolina.
We have explored the possibility of a new line of merchandise
with the AWS logo.
I believe that one of the most important topics we are discussing
are our national conferences. We firmly believe that shutting
members out of attending our conferences for lack of space is
unacceptable. How can we expect to grow our Society, add new
chapters and increase our membership, then go back and tell
them, sorry there's no more room this year? Keeping this in mind,
we are doing two things differently. When we search for a conference site, expansion in both session room sizes and hotel sleeping
rooms has become a top priority. The second thing is to book the
conference site 2 to 3 years in advance. We want the advantage
of being able to negotiate with the potential site rather than to
settle for what's available. I know this was tried in the past, but it
didn't seem to be very successful. John Hames, Diane Meyer (our
new Conference chairperson) and I have already been investigating some areas of the country that have great potential for 2016.
We have also identified a site which will be our 2017 location.
Enough about the future and let's concentrate on 2015 in Tysons
corner, Virginia. Our hotel block is open so
book your room now. We will have several Cont. on Page 11
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The Pennsylvanians already know about all the proposed wine
law changes in the Commonwealth, but Tom Cobett’s article
will keep the rest of us informed. Did you know that if you
want to buy a 6-pack (or 2) of beer in PA, you must go to a
bar? Yes, there are beer distributors, but they can only sell
beer by the case or keg. Legislation has finally been approved
to permit distributors to sell 12-packs and a few groceries (but
not convenience stores affiliated with gas stations) can sell 6packs. But, you still have to go to state-run stores
for your wine.
If you have comments on the AWS News, please
feel free to email me—we would love to hear from
you. Cheers!

Pam

Davey@AmericanWineSociety.org
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Website

I think that spring is finally coming … and the
new season brings you some informative articles in this edition of the AWS News. Check
out the Top 25 Amateur Winemakers in the
past 5 years—these people are making some great wines! If
you come to our National Conference in Tysons Corner, you
will have the opportunity to sample amateur wines in addition
to all the terrific commercial ones. Mark your calendar and
make your hotel reservations. And, if you want to try your
hand at winemaking, read Lee Baldieri’s article on chardonnay.
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Arsenic in Wine?
BeverageGrades, a Denver laboratory created to analyze wine,
has found that some wines contain very high levels of arsenic,
according to founder Kevin Hicks. Almost a quarter of the
1300 bottles of wine tested showed higher levels of arsenic
than the EPA’s maximum allowable level in drinking water, 10
parts per billion (ppb).
Hicks found that “The lower the price of wine on a per-liter
basis, the higher the amount of arsenic.” The highest level (50
ppb) was detected in Franzia’s White Grenache. Other brands
with high levels include Ménage a Trois, Sutter Home, Charles
Shaw, Cupcake, Beringer, Glen Ellen and Vendage. The varietals affected were mainly whites or blushes—moscato, pinot
grigio and sauvignon blanc—priced under $10.
A class-action lawsuit is pending accusing two dozen California
winemakers and wine sellers of misrepresenting their wines as
safe. According to his attorneys, Hicks tried going directly to
the winemakers with this information, but was turned away.
Lawyer Brian Kabateck said that the goal is “to get the winemakers to recall these wines … and ultimately clean up the
wine industry in California.”
The US government established the 10 ppb arsenic limit in
drinking water, but there is no limit for other beverages. Canada and the European Union do have a standard limit—100
ppb. According to cancer surgeon Dr. David Samadi, “Unless
you’re drinking a bottle of red wine every day, this is not really, in my opinion, going to affect you.” A spokesman for The
Wine Group said, “It would not be accurate or responsible to
use the water standard as the baseline” because people generally drink more water than wine.
California requires businesses to warn consumers if their products contain “a chemical known to the state to cause cancer.”
According to The Wine Institute, the industry already provides
signs to be posted in retail stores. The Wine Institute reminded consumers that arsenic is a naturally occurring element in
air, soil, water and food. “There is no research that shows that
the amounts found in wine pose a health risk to consumers.
To see the list of wines that tested higher than 10 ppb of arsenic, go to http://samadimd.com/latesthealth/arsenic-levelwine.
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National Office News
John Hames
As you saw in President Aquilino’s article, the
AWS Board has hired Mike Farren as the next
Member Service Manager (MSM), replacing
Diane Meyer. Mike is a longtime member of
AWS and will do a great job providing service
to AWS members. Diane and I are working
with Mike to help him learn the ropes and he should be up to
speed and settled into the position by the middle of April.
Between now and then, you may see e-mails from Diane as
well as e-mails from Mike with his new memberservice@americanwinesociety.org address. When you get one
from Mike, please send a short note to welcome him.
Mike becomes only the second MSM since the position was
created in June, 2011 in order to provide more service to
both individual members and chapters. At that time, AWS had
around 3,500 members and was not able to provide the level
of service our members and chapters should expect. The AWS
Board decided to hire Diane as the second full-time person in
the National Office and have her dedicated to providing this
service. In addition to helping existing AWS members, the
MSM sends a welcome e-mail to every new member as well
as notifying their Chapter Chair of the new member. The MSM
also sends each Chapter Chair a monthly roster of their members so they can more easily manage their chapter.
This staff increase has allowed us to provide each member
with his/her own personalized membership card. Prior to
2011, AWS sent a generic, bulk printed membership card
with no individual’s name on it. AWS members now have personalized cards they could proudly show people at wineries
and other venues. This has been a large part of the MSM‘s
job each spring. We want AWS members to be pleased with
the service the National Office provides so they recommend
AWS to their friends. Has it worked? Well, we now have 5,000
members—a 40% increase!
What else can we at the National Office do to enhance your
AWS membership? We’re always looking for ways to better
serve our members so send Mike or me an e-mail and let us
know.

John

ExecutiveDirector@americanwinesociety.org

2015 National Tasting Project
New Members by State 1/1—3/19/2015
AL

13

MA

6

OH

4

AZ

7

MD

19

OR

5

CA

88

MI

9

PA

65

CO

33

MN

3

SC

23

DE

9

NC

37

TX

14

FL

12

NJ

12

VA

19

GA

9

NM

4

IN

7

NV

18

Other*

14

KY

5

NY

9

TOTAL

445

*ID, IL , MO, MT, ND, NE, NH, ON, TN, UT, WI

AWS News - April/May 2015

Rege Duralia
As the Chapter Chairs know, the release of
the 2015 NTP brochure is delayed due to
some upsetting news. Within the last month
Pennsylvania has further restricted wine
shipments to its residents. (See Tom Cobett’s
article on pages 4-5 for details.)
This is a show stopper for the NTP because PA has the largest number of members in AWS. We are working on a solution to this problem and it will be
a few weeks before the NTP info
will be e-mailed.
In the meantime the final list of
wines for the NTP has been selected so we are prepared to go
forward once our dilemma is
resolved.

Rege

NTP@AmericanWineSociety.org
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Member Service News

National Conference News

Diane Meyer

Diane Meyer

From wine what sudden friendship
springs!
The beginning of the year is always so busy at
the National Office. Our open renewal period has
closed and the first batch of over 3000 membership cards has
been mailed out. Thank you for being a part of the American
Wine Society for 2015, we appreciate you all so very much!
As of today we have 4760 active AWS members. The good
news is that AWS signed 360 new members in the first two
months of 2015 and has more members then this time last
year, a 17.7% increase. The bad news is that 20.2% of the
members we had on January 1 did not renew. (History tells us
that we will continue to receive some renewals which will reduce this percentage somewhat). While we do continue to grow
each year we also continue to lose members each year. Turnover is expected with any organization but your Board of Directors is working hard to figure out why members are not renewing and what they can do to bring more value to your membership. If you have any suggestions or ideas please let us know.
You are the eyes and ears of our organization and we would
love to hear your thoughts.
On the Chapter front we have two more new chapters in 2015
who have met the minimum chapter requirements and are now
considered official AWS Chapters.
Emerald City Chapter, Greenw ood, SC, led by Annemarie Humm
Rockwall Chapter, TX, led by M ark Fake
That brings us to 4 new chapters in 2015. What a great way to
start the year!
As you read in other articles, the new Member Service Manager, Mike Farren, has been hired and we are in the process of
transitioning him into my position. My last day as your beloved
Member Service Manager will be in mid-April. An e-mail will be
sent out to all members letting you know when to transition to
him for all of you Member Service needs. I will keep my diane@americanwinesociety.org e-mail as I am continuing in my
position as National Conference Chair. Mike’s e-mail will be
memberservice@americanwinesociety.org.
Thank you all for letting me be your Member Service Manager for the last 4 years. I have enjoyed
this position so very much and I will miss it greatly.
Cheers to all of you!

Diane

Diane@AmericanWineSociety.org

National Officer Nominations

Nov. 5-7, 2015
Tysons Corner, VA
Frank Aquilino, Tom Wallman and I
went to Virginia in early February to
start the pre-planning for the 2015
National Conference. We started the
trip by meeting with the Virginia Wine
Marketing Board and Visit Fairfax, the Official Destination
Marketing Organization of Fairfax County, VA. Both organizations are very excited about our conference and are working
with us to get as much Virginia representation as we can. Did
you know Virginia has seven AVA’s in their state? Do you
want to be able to try a Virginia wine from each AVA at the
welcome reception? That is our plan!
We then met with our local Virginia chapter members to get
input on the conference and to form the Conference committee. Over 20 local AWS members came to the Sheraton for
this meeting. At least one representative from each of the 6
Virginia Chapters and plus Carl Brandhorst, VA Regional Vice
President, participated in the meeting. Some drove quite a
distance to be able to join us. The excitement to make this
conference something great was overwhelming and it was no
problem at all to get volunteers needed for the conference
committee.
I’m also excited to announce that we have our first official
meal sponsor confirmed and it is quite a prestigious group—
Union des Grands Crus de Bordeaux (UGC)! But w ait
there’s more….in addition to sponsoring a luncheon with their
2012 vintage from areas like St. Emilion, Medoc, Margaux,
St. Julien and Paulliac, the UCGC also offered to put on a
session large enough for every conference attendee to attend! The session will be led by Paul Wagner, Founder, President and Partner at Balzac Communications. Our deepest
gratitude goes to the UGC, its members, and to Balzac for
making these wines available for the AWS Conference. We
are humbled by their generosity and we have no doubt that
this event will be long-remembered.
Save the date … Conference registration will open on Sunday,
August 2 at 7:00pm Eastern time!
Information on booking your room at the Sheraton Tysons is
now posted on the AWS website Conference page and also on
the back cover of the AWS News. Check it out and get your
room reserved so you can join us. We plan to publish the
Conference brochure in mid-July so you have time to look it
over before Conference registration opens. Then,
keep checking the AWS website and look for future
AWS News articles for more information!

Diane

Diane@AmericanWineSociety.org

Do you know someone who would make a good AWS National Officer? How about you? In 2015 our membership
will be electing the following officers, for 3-year terms beginning January 1, 2016.
Secretary
Director, Education
Nominations must be submitted by May 15, 2015
For more information on the nomination process and the
position responsibilities, contact
 Jane Duralia, Chairman of the Nominations Committee
(jane.duralia@gmail.com), or
 John
Hames,
AWS
Executive
Director
(executivedirector@americanwinesociety.org)
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Government Affairs

Winemaker’s Journal
Lee Baldieri

Tom Cobett
HARRISBURG, PA: I t may seem like I talk
about the Pennsylvania Liquor Laws in every
issue. Along with Utah, Pennsylvania has the
most restrictive, and often bizarre, liquor laws
in the country. There is a current and ongoing
battle to privatize the sale of liquor in Pennsylvania and Republican majority Legislature does not seem likely to make
any real changes.
On Feb. 28, the Republican-controlled House, under the leadership of Speaker Mike Turzai, voted 114-87 to close all the
state liquor stores, sell the Liquor Control Board's wholesale
business and issue up to 1,200 new wine and liquor retail licenses for $7,500 to $262,500. Their proposal would not
change anything with privately operated beer stores, but, it
would allow these beer distributors to sell wine and liquor.
The latest plan, outlined in House Bill 466, estimates the Liquor Control Board sale would generate $1.2 billion in one-time
revenue by December 2016, and
then create recurring revenue of
$31.4 million each subsequent
year. The bill does not designate
where the revenue would be spent in the budget, which has a
multi-billion dollar deficit. Under the bill:

 Privately

owned beer distributors would get a first crack
at buying wine licenses ($7,500-$37,500) and liquor licenses ($30,000-$60,000). Prices vary per county, and
licenses to sell on Sundays would cost more.

 Any

wine licenses left after a 12-month controlled buying
time for beer distributors would go to new entities at the
higher cost of $97,500 to $187,500. Prices vary by county
and Sunday sales would cost more.

 Grocery

stores, restaurants and hotels, which already sell
6- and 12-packs of beer, also would be allowed to sell
wine, if they have a dining area. Those licenses cost
$97,500 to $187,500.

 Selling

the wholesale division would occur 16 months after the bill goes into effect.

Rep. Gary Day, R-Lehigh, says that he supports the bill because it will bring in needed revenue and end a governmental
conflict of interest. "Our current system of selling alcohol, both
at the wholesale and retail levels, is an outdated monopoly
that has no business in government," Day said.
Democratic House Minority Leader Frank Dermody, of Allegheny County, said the bill would not generate as much revenue
as Republicans claim. It could also jeopardize the $80 million
generated by the LCB for the state budget this year. "This bill
simply does not make good financial sense," Dermody said.
The Democrats generally support a plan that provides better
convenience, selection and prices through package reform,
longer store hours, better locations and flexible pricing.
With the arguments left unchanged, House Bill 466 could end
up on the cutting-room floor by the time closing time rolls
around for passage of a 2015-16 budget.
There are a slew of House and Senate bills flying around that
demonstrate how divided the Legislature remains. House Bill
466 landed in the Senate Law & Justice Committee chaired by
Sen. Chuck McIlhinney, whose campaign coffers include sizable donations from beer distributors. As of March 10, McIlhinney had not scheduled any committee hearings to debate
House Bill 466 or any senators' liquor-related bills before his
committee.
Sen. Joe Scarnati submitted a bill to McIlhinney's committee
to allow direct wine shipments to homes. Sen. Larry Farnese
has authored a similar bill.
Sen. Dominic Pileggi has a bill to decriminalize the Prohibitionera laws outlawing out-of-state purchases
Cont. on Page 6
of beer, wine and liquor.
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Chardonnay,
Queen of White Wines
I recently was in my man cave making my
annual batch of dried sausage and, as I looked over the recipe, I noticed that one of the
ingredients was a cup of white
wine. Hmm, I have a 2012
Sauvignon Blanc, 2013 Italian
Pinot Grigio and 2012 Chardonnay in my wine cellar. I
asked myself, what should I
use? We made all three, therefore I knew the Sauvignon
Blanc and Pinot Grigio would
be crisp and the Chardonnay
would be soft and have tones
of vanilla. Not having a lot of
time to ponder the decision, I
Photos courtesy of Lee Baldieri
chose the Chardonnay and
although the other two are good, I was glad Chardonnay was
the choice.
Wine lovers and winemakers world-wide know that Chardonnay grapes produce a white grape juice thus a white wine
because the crush grapes have limited contact with their
skins, stems and pulp. Here is a typical Chardonnay recipe
that will produce 5 gallons of wine and bit more for topping:
Assumptions:
 Each case of grapes will yield 2½ gallons (9.5 Liters)
finished wine.
 Total wine from 90 pounds of grapes will be 6.27 gallons
(23.8 liters)
 Granular oak 4.32 grams per box of grapes
 To prepare a 10% Potassium metabisulphite (SO2), add
water to 100 grams to bring the total volume to precisely 1 liter. Store the solution in a safe place, out of reach
of people who may not understand its strength. Mark
accordingly.
 Computations are rounded up.
Ingredients:
90 pounds (2 1/2 cases) Chardonnay Grapes
10.8 grams Granular Oak
0.9 grams (90 X .01) Pectic Enzyme, mixed with 1 cup
distilled water
9.9 grams (90/50X5.5) potassium metabisulphite (SO2)
to provide 25 ppm of SO2 - make and use a 10%
solution, as described above
8.3 grams Yeast Nutrient (Go-Ferm) (23.8 X 0.35)
6.0 grams Yeast (Red Star Montrachet, CVW5, CY3079,
DV10) 23.8 X 0.25)
125 mL package Liquid Malolactic Culture from Wyeast
4007 (WY32)
Directions:
 Clean all equipment that will make contact with the
grapes and/or juice.
 De-stem and crush the grapes (break or split the skins
lightly) and put them in an open fermenter. Use a 10
gallon primary fermenter.
 Sprinkle the enzyme mixture over the crushed grapes
and stir well. Let them stand for 6 hours and then add
the 10% SO². Place a sheet of plastic over the fermenter
and leave over night to gather a
little color.
Cont. on Page 10
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Recent (2010-2014) Top
Amateur Winemakers

Government Affairs
Continued from Page 5
Sen. Jim Brewster submitted a bill to modernize the LCB system by opening more stores in supermarkets and other high
foot-traffic locations, allowing more stores to open on Sundays, offering customer-loyalty programs; and selling Lottery
tickets in state stores.
Governor Wolf supports direct shipment of wine to homes and
many of the provisions in Brewster's bill. The Governor also
says that he is interested in “modernizing” state stores, while
remaining altogether silent on the issue of privatizing those
sales. Most people believe that the Governor is simply against
privatization of liquor sales in Pennsylvania.
Meanwhile, as Pennsylvania sorts out what they want to do,
few wineries or shippers want to take the chance of sending
wine directly to consumers in Pennsylvania. The drama continues. Somehow, I expect that Pennsylvania will end up having
more control and will make even more revenue from wine
sales. Governments don’t like to give up revenue streams.
SACRAMENTO, CA: Alcohol regulations related to sponsorships can be confusing and tricky. Last June, a Twitter
mention of a grocery store that was sponsoring Grape Escape,
a downtown wine-tasting event, triggered a California Department of Alcoholic Beverage Control (ABC) investigation of
eight wineries and breweries.
The social media mishap occurred when Revolution Wines, a
midtown Sacramento winery, re-tweeted a Sacramento Convention & Visitors Bureau tweet that named SaveMart, the
event’s sponsor. By naming a retailer in its tweet, Revolution
Wines had violated “tied-house” laws, a system that arose
after Prohibition’s repeal to create independence among alcohol producers, distributors and retailers. Though exceptions
exist, producers aren’t allowed to promote retailers.
Several wineries were investigated for social media activity
mentioning SaveMart, and were required by ABC to turn over
all social media postings and emails related to the event. ABC
threatened to suspend their licenses for 10 days, unless they
admitted to the offense and were placed on probation for 1
year. All the wineries opted for probation.
WASHINGTON, D.C.: The U.S. Alcohol and Tobacco Tax
and Trade Bureau (TTB) has recently approved
“Palcohol,” a powdered alcohol substitute in 4
flavors that can be mixed with water to create
vodka, rum or mixed drinks. Company founder
Mark Phillips said he plans to sell Palcohol,
which comes in single-serving packages, in
retail stores and online by this summer. But
since regulating alcohol is a state jurisdiction,
states are already lining up with objections to
the idea.
Concerns about powdered alcohol include whether people
would accurately judge the amount of alcohol they have consumed, the ease of sneaking it into public events, and possible
abuse by snorting. New York Sen. Chuck Schumer says he
plans to introduce a bill in the U.S. Senate that would ban
powdered alcohol nationwide. He was reacting to requests
from numerous states for a ruling against the product.

Mary Riggle
A few years ago, one of our members asked
that we publish a list of the “winningest” recent winemakers. As new winemakers know,
it takes many years to break into the Top 50
list that we publish in the February/March
AWS News. This list recognizes the accomplishments of winemakers who have won awards at our Amateur Winemaking Competition in the last 5 years. Congratulations!
Rank Name

State/
Points Medals
Prov.

1

Krauss, Marion

PA

4,158

69

2

Traxler, Tim

PA

3,008

56

3

Beers, Lamont

NY

2,924

53

4

Gauntner, Donald

PA

2,606

56

5

Gribble, Gordon

VT

1,982

38

6

Fiola, Joseph

MD

1,958

38

7

Stopper, Edward

PA

1,926

36

8

Oren, Rett

PA

1,902

36

9

Browning, Doug & Joanne

NJ

1,898

41

Gower, Chuck & Cheryl
DiPanfilo

CO

1,772

35

11

St. Pierre, Barry & Sissy

CT

1,742

35

12

Capotosto, Luke & Barbara
Medeiros

RI

1,630

28

13

Kampers, Stephen

ON

1,498

22

10

14

Calcagni, Dominick

NY

1,432

19

15

Spaziani, Gene

CT

1,394

26

16

Roccograndi, Francis Jr.

PA

1,370

26

17

Mulfinger, John

PA

1,316

26

18

Furfaro, Darrell

PA

1,308

27

19

Sperk, Jim

OH

1,194

27

20

Diehl, Mark

GA

1,056

15

21

Seluk, Laurence

MI

1,054

22

22

Balderi, Lee & Bob Thomas

CT

970

19

23

Westman, Michael

PA

954

21

24

Koempel, John

PA

944

23

25

Schlachter, Mel

IA

904

19

In a statement on the Palcohol website, Phillips called concerns that people might snort it for a quicker buzz ridiculous.
"It really burns to snort it. It is really uncomfortable, because
it's alcohol. If you sniffed liquid vodka, it would also burn like
crazy."
Each packet of Palcohol will make enough alcohol to fill one
shot glass. Phillips believes that the potential for abuse is
about the same as any alcoholic beverage. The TTB, which
approved Palcohol, said potential for abuse is no reason to
ban a product.

Tom

giesser@aol.com
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Chapter Events
Joe Broski
 The Atascadero (CA) Chapter had a wonderful tasting of Chardonnay, Rosé and Merlots. Thank you to Rhonda for hosting (the
new Library is great and all the wines were
amazing!) And the wines were all tied in lots
of votes from the members! The big surprise
was a 2004 Merlot, delicious!
2011 Kenneth Volk Chardonnay, Santa Maria
$30 (2)
Pineapple, butterscotch, honey, good acidity
2011 Cinquain Riverview Chardonnay, Monterey 44 (1)
Toast, ripe tropical fruits, creamy lemon, balanced
2004 Eagle Castle Merlot, Paso Robles
20 (1)
Prunes, raisins, good concentration & balance
2011 Clos du Bois Merlot, North Coast
17 (2)
Ripe berry & cherry flavors
2011 Ch. St. Michele Merlot, Columbia Valley WA 18 (2)
Ripe blueberry, baking spice, good balance
2010 Chateau St. Michele Merlot
18 (3)
Dark garnet with hints of bacon & some bitterness
2013 Halter Ranch Rosé, GSM, Paso Robles
21 (1)
Candy, peach, cantaloupe, balanced, great finish
 In January, the Cleveland (OH) Chapter met at Bill and Pam
Davey’s home for a tasting entitled “Oh No! Merlot!” Bill first
presented information and
characteristics of merlot
wines produced in northern
and southern climates. During the blind tasting, members were invited to guess
which type of climate each
wine was from. When the
wines were revealed, members were surprised to discover that they were all
from Washington State.
Following the tasting, a potluck supper featuring Bill’s Cajun
Apple Pork Loin was served.
2013 Columbia Crest H3, Horse Heaven Hills
$14 (1)
Vanilla, oak, soft fruit, buttery, balanced, long finish
2011 Seven Falls Cellars Merlot, Wahluke Slope 15
Lighter body, more astringent, tannic, shorter finish
2011 J. Bookwalter Foreshadow Merlot
30
Mineral nose, menthol, very dry, hint of vegetable
2010 L’Ecole No. 9 Merlot, Columbia Valley
30
Rough tannins, high alcohol, hot, short finish
2010 Waterbrook Reserve Merlot, Columbia Vly 26 (2)
Lots of legs, very typical, somewhat austere
2009 Nelms Road Merlot, Washington State
23 (3)
Mint, toast, blackberry, baking spices, juicy
 The Indian Valley (PA) Chapter met on January 8, at the
home of Colton and Jennifer Perry for a
tasting featuring a comparison of old
world and new world wines. Fourteen
members were present. Initial expectations were those of the usual stereotypes
– old world vintages would taste dryer,
lighter bodied, and contain less alcohol;
new world wines would be fuller bodied,
high alcohol fruit bombs. The Perry’s selection of wines from France, New Zealand, Napa, and Australia was a showcase of contrasts, and
also demonstrated why these comparisons never get old. As
consumer demand and technology change, oenology also
evolves. So even though scoring came down to palate preferences, the consensus was that all of the wines were above
average, successful productions. All tasters found wines to
please their palate, and when the wines matched individual
taste preference, scores were at the high end of the scale.
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Jennifer provided a variety of food pairings to accommodate
both reds and whites: Beef stew, pizza, cheese and crackers,
dried cherries, watercress and grapefruit salad, and a variety
of dark chocolates.
2013 Dom. Guenault Touraine Sauvignon Blanc $13
2013 Framingham Sauvignon Blanc
17
2012 Chateau la Fleur Merlot
17
2010 Rutherford Hill Merlot
20
2012 Milton Park Shiraz (Syrah)
12
2012 Avenel Cellars Napa Red Wine
20
 On Sunday, February 8, 2015, 60 members and guests of
the Laurel Highlands (PA) Chapter we delighted with a
presentation of wines and chocolates.
Chapter Chair Larry Savino and his wife
Barb presented six superb wines (found
on sale at our premium PA LCB store)
paired with various chocolates. At the
end of the event, we enjoyed a scrumptious buffet of foods prepared by our members. The buffet
was at least as great as the wines we tasted!
NV
Korbel Brut NV
$16
2013 Moscato D’Asti
13
2012 Toasted Head Merlot
12
2012 Pali Huntington Pinot Noir
20
NV
Feueri Heards Port Reserve Ruby Red
15
NV
Leacocks Rainwater Madeira
16
 Percy and Anne Dougherty hosted 47 members of the
Lehigh Valley (PA) Chapter at the Rodizio Grill on February 22. All of the ten Barolo wines scored 95 points or higher and were from the 2006 and 2007 vintages. The objective
was to learn more about the Barolo communes and vineyard
terroir, and see if members could pick out the difference between wines produced from the Nebbiolo grapes grown on
Tortonian vs. Helvetian soils. The former supposedly is more
approachable and delicate, and the latter bigger and bolder
with potential for longer aging. Each wine in the listing below
has a "T" for Tortonian or "H" for Helvetian next to it for reference. In our unscientific sample, it appears that most members could identify the difference in the two categories because the Helvetian wines from the eastern section of the
region were bigger, bolder, more tannic wines in general. The
major exception was the Seghesio that fooled most people
when compared to the more elegant Mascarello Monprivato.
Although most of the Helvetian wines were more tannic and
needed more time to mature, the chapter preferred them over
the more delicate Tortonian wines. The top three wines were
all Helvetian soil wines.
2007 Luigi Pira Barolo Marenca (H)
$55
2007 Vajra Barolo Bricco Della Viole (T)
64
2007 Azelia Barolo Bricco Fiasco (H)
51
2006 Giacomo Grimaldi 'Le Coste' Barolo (T)
59
2006 Mascarello Monprivato Barolo (H)
89
2004 Seghesio 'La Villa' Barolo (T)
44
2007 Elio Grasso 'Ginestra' 'Casa Mate' Barolo (H)66 (3)
2006 Marziano Abbona Barolo Terlo Ravera (T) 54
2006 Vietti Lazzaritto Barolo (H)
150 (1)
2007 Clerico Barolo Pajana (H)
79 (2)
 The Lone Star (TX) Chapter met on January 24 at Lantana
Golf Club for a tasting of the “Wines of Italy.” Approximately
35 members and guests attended the tasting, hosted by
Ramon Cueto, Judy Bortnem
and MaryAnne Cipperly. As
usual,
Ramon chose outstanding wines
and their
presentation was educational
and energetic. Each attendee
was provided with tasting
notes on all of the wines, a
map of Italy showing all of its
great wine regions (with their
primary varietals), as well as a brief history of the wines of
Italy, regulations and DOC’s, and a listing of the primary varietals grown there. The wines presented were seemingly from
all corners of Italy and ran the gamut from little to widely
known. A buffet-style, sit-down dinner of lasagna, linguini
alfredo and salad coupled with good company topped the
evening off. A great time was had by all!

Page 7

2013
2013
2011
2011
2010
2008
2009
2009

La Luca Prosecco (Icebreaker)
$10
Kupelwieser Pinot Bianco
12 (3)
Rocca delle Macie Vernaccia
11
Casa di Terra Masaico Super Tuscan
30
Borgo Scopetto Chianti Classico
12
Tenuta dl Portale Aglianco del Vulture Ris. 16
Pocciotondo Brunello di Motalcino
30 (2)
Roggeri Barolo la Morra
33 (1)

 On January 18, the Metro Detroit (MI) Chapter met for a
tasting of Chilean Carmenere organized by Bob Bilenchi.
Chile’s principal wines are Cabernet, Merlot and Carmenere.
The last one is unusual and not commonly found. Their vines came from
France, where Carmenere was devastated by the phylloxera vine louse in
the late 1800’s. But the Chilean terroir is such that own-rooted Carmenere grows there quite well and produces their distinctive wine. Susan
Charron led the tasting, providing
maps and information on the six wine regions represented,
and on the wines. The wines were only lightly blended, with
cabernet commonly, but three were 100% Carmenere. Breads
and cheeses, Farm Cheddar, Gouda, and French Mini Basque,
were served with the wines. Our thanks to Bob for his discovery and selection, and to Susan for a very thorough and interesting presentation.
Aperitif: Long Country Sparkling Pink Moscato
$9
2012 Apaltagua Envero Gran Reserva Carmenere 16
2012 Casas Del Bosque Reserva Carmenere
13
2011 Concha Y Toro Gran Reserva Carmenere
13
2012 Errazuriz Carmenere Max Reserva
17
2011 Koyle Royale Carmenere
22
2011 San Pedro 1865 Carmenere
17
 The Mount Nittany (PA) Chapter met on Jan. 18, at Windmere Hall in State College, for a tasting led by the Hermann J.
Wiemer Winery’s co-owner and winemaker, Fred Merwarth.
Fifty members and guests, including many Altoona (PA) Chapter members, learned about the Hermann J . W iemer
Winery, vineyards, grafting and winemaking practices and
tasted 6 Wiemer wines. Wiemer, a native of Bernkastel, Germany, was convinced the slate soil and moderating effects of
Seneca Lake in the Finger Lakes region of New York were ideal
for the production of great wines and
emigrated there in the 1960’s. History
has proven him right! Last September,
Wiemer was listed as one of the top 100
Wineries of the Year by Wine and Spirits
for the 6th consecutive year. According to
Wine Spectator, “Fred Merwarth leads
the Finger Lakes quality revolution.” Food
and Wine Magazine rated 6 Wiemer Rieslings 90 points or higher in August 2014.
Renowned British wine critic Stuart Pigott
highlights the accomplishments of the
Wiemer Vineyard in his new 2014 book,
Riesling, The Best White Wine on Earth!,
rating 2 Wiemer Rieslings among the top
20 in the world. Bon Appetit and Food and Wine highlighted
Wiemer wines in their Thanksgiving issues, and winery coowner, Oskar Bynke, was interviewed for the November 2014
issue of Somm Journal because of the winery’s “strong national presence” and “international reputation.” Members were
extremely impressed with Fred Merwarth’s knowledge and
with the Herman J. Wiemer Winery’s thoughtful, intentional
approach to grape cultivation, vineyard management, and
wine making. German-style refreshments and a social hour
followed the presentation.
2011 Cuvee Brut (Chardonnay and Pinot Noir)
2013 Chardonnay
2013 Dry Riesling
2013 Dry Riesling Reserve
2013 Gewürztraminer
2012 Cabernet Franc
 The North Alabama (AL) Chapter conducted their February
tasting on a dreary Sunday. Twenty-four members met at
Steve and Beth Young’s house to sample a vertical of Cabernet Sauvignon from Napa Valley. The theme was Date Night
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(it was just a few days past Valentine’s Day after all) from
Phiffer-Pavit. Steve has been a member of their wine club (the
Verona Society – a reference to Romeo and Juliet of course)
since they started and he and Beth have visited them when
they were in Napa. The vertical was set up blind and each
wine was poured with the taster challenged to arrange them
in order from oldest to youngest. Steve gave everyone winery
notes (not much help since they were all the same wine), Napa Vintage Reports (again not much help – since the differences from weather from one year to the next is subtle) and
Wine Spectator’s Vintage Ratings for Napa Valley (very helpful
in identifying which years should be better than the others
and which years were considered to be ready to drink or
should be held). After going through all the wines only one
person got four out of the seven correct - Jamie Zapata! Steve
offered Jamie his pick of all seven vintages for getting the
most correct and Jamie chose the most recent vintage - 2011.
The exercise was challenging but all agreed that they learned
something and enjoyed it. Cheers to Steve and Beth who
spent several hours washing the 182 glasses that were used.
2005 Phifer Pavitt Cab. Sauv. Date Night
$75
2006 Phifer Pavitt Cab. Sauv. Date Night
75
2007 Phifer Pavitt Cab. Sauv. Date Night
75
2008 Phifer Pavitt Cab. Sauv. Date Night
75
2009 Phifer Pavitt Cab. Sauv. Date Night
80
2010 Phifer Pavitt Cab. Sauv. Date Night
80
2011 Phifer Pavitt Cab. Sauv. Date Night
80
2013 Phifer Pavitt Sauv. Blanc Date Night
30
 In accordance with long standing tradition to kick off the
new year, Kim and Bob Hale hosted the Northampton (PA)
Chapter at their home on J anuary 17 for the annual
Soup Tasting. Attended by 27 chapter members and 3 guests,
we all agreed that Bob and Kim reached the high standard
that they have established for this event. The theme was Chateauneuf-du-Pape (CDP) and as the list of
wines and scores as listed below indicates,
there was a lot to love about these wines.
To make it even more exciting, Bart and
Meriel Springer contributed a surprise from
their personal cellar to supplement the
tasting wines – a 1972 CDP that Bart purchased from the local PLCB store in the
mid 1970’s – a fascinating wine that showed very well with
definite maturity but still some remaining fruit and great complexity. The soups were also excellent with a new twist provided by chef Kim – cheeseburger soup (if you’re saying “what is
that?” you should have attended the tasting) as well as mushroom soup and lentil soup – all matched up well with the remaining CDP wine. Many kudos to Bob and Kim for a great
tasting.
2012 Maison Bouachon La Tiare CDP (white)
$32
2009 Pierre Henri Morel CDP
32
2008 Domaine de Saint Paul CDP
25
2007 La Ferme de Suzon CDP
35
2006 La Cuvee du Papet Clos du Mont Olivet CDP 60
2003 Cuvee Marie Beurrier CDP
100 (2)
2000 Chateau La Nerthe CDP
55 (1)
1998 Chateau Bosquet des Papes CDP
60 (3)
 The Pittsburgh (PA) Chapter’s M arch meeting, hosted by
Tim and Brittany Altimus, compared amateur wines to professional wines in “The Pros vs.
the Joes. Thanks to our
award winning winemakers
for serving us their delicious
offerings. The winner of
being the most incorrect at
distinguishing the Pro from the Joe was Bev Wise.
The take home winner wine was Dr. Dennis Trumble's GSM
Blend, a premium kit wine! The wines and foods were:
2014 Sauvignon Blanc (Terri Germanoski)
2012 Hayes Valley Sauvignon Blanc
$13
Ruby grapefruit, ricotta, goat cheese, edamame spread
Frattoria Due Cane, Dogfather Rosato (Thom Harding)
Corbieres Domaine de Fontsatainte Gris de Gris 11
Gruyere, Fontina, raspberries, salami, capicola
Trumble Cellars Red GSM (Dr. Dennis Trumble)
Schild Estate GSM Red (90 pts!)
15
Smoked cheddar, Gouda, salami, dried cherries, chocolate
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 The Princeton (NJ) Chapter gathered on February 13 to
enjoy a pairing of Cava and Caviar at the home of Joe Broski.
While Joe was busy in the kitchen, Dr. John Mahoney enlightened the 15 members and guests on
this lovely sparkler from the Penedes
region of Spain. We learned that Cava
(Spanish for cave or cellar) must be
produced from one or more of five
established grape varieties and made
in the same method as Champagne,
including a secondary fermentation to create bubbles. The
group was amazed by how crisp and bright these value-priced
sparklers were. A potpourri of canapés, each containing caviar, were enjoyed with the wine. The dinner, featuring Roasted Chicken with Charred-Lemon Salsa Verde, was paired with
a Montefalco Sagrantino.
NV
Jaume Serra Cristalino
$8
2011 Castellroig Brute Nature Reserva
19
2010 Jorge Ordonez Kila Brut
13
2010 Juve Y Camps Reserva de la Familia
16
Brut Nature Gran Reserva
2011 Llopart Rose Brut Reserva
20
2007 Marques de la Gelida Cla Ror Gran Reserva 26
2011 Raventos i Blanc de la Finca
28
NV
Segura Viudas Reserva Heredad Brut
23
2008 Colpetrone Montefalco Sagrantino (Italy)
23
 Twenty seven members and 2 guests attended the Rochester (NY) Chapter’s J anuary tasting
“Attitudes and Latitudes” presented by
Loraine Hems. The cheeses that accompanied the wines were Wegman’s Swiss,
Trader Joe’s Pecorino, sharp cheddar,
Tillamook Fig Toast, Caramel and Chocolate.
NV
Pearly Bay Celebration Sparkling
2012 Hans Wirsching Iphofer Silvaner Trocken
2013 Cataldi Madonna Giulia Pecorino Terre
Aquilane IGT
2012 Mohua Pinot Noir
2012 Cloudline Pinot Noir
2012 Dalton Canaan Red
2009 Casa Lapostolle Clos Apolata
NV
Blandy’s Bual Madeira

$9
29 (3)
12
17 (2)
18
15
85
24 (1)

 The Rockwall (TX) Chapter held their inaugural event—a
Sauvignon Blanc tasting and pairing—on January 31. Eight
members attended. None of these wines were oaked, so the
character of the grape to was the star of the night. All of the
wines showed the characteristic citrus taste, but the group
picked the MOMO as their favorite with the Domaine Seguin
(which had the longest finish) a close second. Our appetizer
pairings included a warm crab dip, spiced goat cheese, pears,
apples, and assorted cheeses and crackers. The main course
was a seafood crepe in wine-cheese sauce with lemon oil
roasted green beans and broccoli. Dessert was an ice cream
ball with chocolate. A great time was had by all.
2013 Veramonte Sauvignon Blanc, Chile
2012 MOMO Sauvignon Blanc, New Zealand
(1)
2012 Franciscan Sauvignon Blanc, Napa Valley
2012 Domaine Seguin Pouilly Fume
(2)
 In January, the San Luis Obispo (CA) Chapter monthly
meeting featured a tasting of Paso Robles AVA Cabernet
Sauvignon. Randy Phillips, owner and winemaker at Red
Soles Winery in Paso Robles was our featured guest and offered insights from his unique perspective.
We started the evening with an open tasting
of Red Soles 2011 Reserve Cabernet Sauvignon ($48) and 2012 Ruby Slippers ($38), a
blend of Cabernet Sauvignon and Syrah, with
touch of Viognier. Both were very well received and much appreciated. As a long-time
grower in Paso Robles, Randy described how
he manages the growth cycle and his winemaking techniques. We then tasted seven
wines: Five Cabernet Sauvignon varietals and two Cab Sauv
blends.
2011 J. Lohr Hilltop
$35 (2)
2011 Halter Ranch Estate
35
2012 L’Aventure Optimus (blend)
45 (1)
2011 Vina Robles
24
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2010 Adelaida Viking Vineyard
2011 Eberle Estate
2011 Treana Red (blend)

36 (3)
40 (1)
37

 Ted and Mary Alice DeVirgilis hosted the February tasting
of the Saraveeno (FL) Chapter located in Sarasota County.
The event, held at the Harrington Lake Clubhouse in Venice,
was attended by twenty-four members and guests. Our
theme was South African wines from the Western Cape region. South Africa is one of the oldest wine regions in the
world – dating from the 1600s! Located between the cross
breezes of the Atlantic and Indian Oceans, it provides an ideal
climate for the growing of high quality grapes. The wines
were well received by our members.
2011 Mulderbosch Sauvignon Blanc
$15
2011 Mulderbosch Chenin Blanc
12
2013 Graham Beck Chardonnay
11
2012 Spier 21 Gables Pinotage
24
2013 Spier Discover Pinotage
7
2012 Boekenhoutskloof The Chocolate Block
31 (3)
2013 Spier Creative Block 5
19 (2)
2013 Graham Beck The Game Reserve
16 (1)
 The Southport NC Chapter met on Feb 13 at the Bolivia
Holiday Inn Express. Our meeting had 28
members and 8 guests in attendance. We
learned about the history of Italian wines,
their classification, and the 20 regions
throughout Italy (& Sicily). The wine tasting
consisted of many Italian favorites like Falanghina, Corvina, Pelara, Primitivo, Negroamaro, Barbera, Dolcetto and Nebbiolo
grape varieties. Hot and cold hors d’oeuvres
(meatballs, stuffed mushrooms, brachetto, calzones) were
paired with all the wines.
2009 Gigi Rosso Barolo
$45 (1)
2013 Rocca “Don Ernesto” Negroamaro
11 (2)
NV
Villa Dei Greci Falanghina
17 (3)
2013 Villa Girardi Terra dei Cileigi
14
2013 Messeri Negroamaro – Primitivo
15
2010 Dezzani La Guardia
14
 The January tasting of the Walt Whitman (NJ) Chapter was
hosted by Rosemary and Michael DiNatale at da Soli Restaurant in Haddonfield featuring “A Taste of Umbria” with a delicious accompanying dinner.
2009 Amaldo Caprai Montefalco Rosso DOC
$18
2008 Paolo Bea San Valentino Montefalco
34
Rosso IGT
2005 Paolo Bea San Valentino Montefalco
44
Rosso DOC
2006 Terre de Trinci Montefalco Sagrantino DOCG15
2003 Martinelli SorAnna Sagrantino di
32
Montefalco DOCG

To be included in the AWS News, e-mail your
tasting info to Joe Broski
chapterevents@americanwinesociety.org
Please follow the format specified for Chapter Events. It
can be downloaded from the AWS website
(americanwinesociety.org—Publications—AWS Newsletter), or you can email Joe. Please include the cost of the
wines you tasted, plus scores or rankings. This
information lets other members know what you liked
and what wines were good values.

AWS in the Social Media
Help spread the word by "liking us" on Facebook.
http://www.facebook.com/americanwinesociety
Join our LinkedIn Group http://www.linkedin.com.
Search "Groups" for American Wine Society.
Follow us on Twitter @AmericanWineSoc
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Wine Judge Certification

Winemaker’s Journal

Cont. from Page 1

Cont. from Page 5

filling out the score sheets and scoring the wines. The Yahoo
Group and Facebook page also allow students to ask questions about the programs.

 Following day, press the grapes and put the juice into a
6.5 gallon carboy or a 9.5 gallon demi-john. Read and
record brix using a hydrometer.

We have also begun working with competitions to assist student in obtaining experience. Students in the program are
required to serve as wine judges after their first and second
years. We now have the cooperation of several competitions
who will allow our students to sit in and obtain that experience. While there are only a few such competitions at this
time, we are continuing to work to find more.

 If required, adjust pH (3.0 to 3.4) with tartaric acid and
sugar; adjust the alcohol level (about 24 brix) using acidified water.

In short, if you are one of the many individuals who were
frustrated when you took the program in the past, this is NOT
the same program you experienced. Everyone in the program
is interested in making sure students have a pretty good idea
of what to expect when they come to the conference, and
they have the tools to help them succeed.
The above also goes for those graduate judges who wish to
become certified. As has been made clear many times, the
program now requires recertification every five years. This
ensures that all judges with an AWS certification are up-todate. Graduate judges who wish to recertify are welcome to
taste the wines with us every month, participate in the teleconferences, buy the fault kit and obtain materials to help
them with the program.
Anyone interested in starting the program is encouraged to
contact me immediately. The program is not something you
can prepare for over the course of a month or two. The more
time you have to read the materials, taste new wines, enjoy
the faults and participate in the teleconferences, the better.
We are also waiting for those students who advanced to
years two and three to register with the program and commit
to continuing their studies in Virginia. Any students that need
access to the materials for continuing their studies, please
email me.

Aaron

wjcp@americanwinesociety.org

back

 Allow to ferment and when hydrometer drops below zero
(0) brix, rack to a 6.5 gallon carboy.
 Add malolactic and allow about 6 weeks to complete the
secondary fermentation.
 When completed rack and add potassium metabisulphite
based on pH.
 Allow to sit for 2 months and rack. Top carboy.
 Repeat racking the wine a third time 2 months later.
 Provide bentonite fining if racking hasn’t clarified the
wine.
 Prepare for bottling. Filter wine using fine filters if a fining
agent was used.
 The volume will require 28 to 30 Chardonnay-style bottles and the same amount of corks.
 Bottle, label and store the wine, on its side, in a cool
storage area.
While bottling, most winemakers taste the
wine that is being bottled, so the newly
bottled wine shouldn’t be tempting to
opening prior to 3 months. I recommend
waiting 6 months as every wine need bottle time.
Salute!

Lee

winemaker@americanwinesociety.org
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2015 Fresh Grapes and Juice
From Chile
Available in April and May
Our grapes are from the best growing areas in Chile—Cachapoal,
Colchagua, Curico, Maipo and Maule. The grapes will be refrigerated and shipped in small containers to avoid crushing so they will
arrive in perfect condition. We expect the brix to be in the 23 to 24
range, with optimum acid and PH balance.

Collinwood Grape Co.
15741 Mandalay Ave
Cleveland, Ohio 44110
www.collinwoodgrape.com
collinwoodgrape@aol.com
216.451.8697

Red: Cabernet Sauvignon
Merlot
Cabernet Franc
Petit Verdot
Syrah
Carmenere
Malbec
Pinot Noir
Listan Prieto (Pais)

White: Sauvignon Blanc
Chardonnay
Pinot Grigio*
Riesling*
Semillon*
Viognier*

*juice only

Delivery available to most parts of the US
AWS News - April/May 2015
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AWS Educational Foundation
Bonnie Huber
As I write this article, qualified students are busily engaged in submitting scholarship applications to meet our
March 31st deadline. Currently we have applications in process from students who attend Brock University,
Penn State, Texas Tech, UC Davis, Virginia Tech and Washington State. We continue to be impressed with the
diversity of candidates. We are delighted by the growing number of universities that have students applying
for our scholarship. One of the most rewarding aspects of being on the AWSEF Board of Trustees is reviewing
all of the completed applications, knowing that we have the power to help exceptional students fund their education and assist with the travel costs associated with presenting their research at conferences. These scholarship winners are
destined to become tomorrow’s wine industry leaders and continue to raise the bar for US wines in an extremely competitive
marketplace. We expect to be able to offer anywhere from 6-8 scholarships in 2015.
Secondly, as I mentioned at the AWS National Conference last October, the next election for Trustees will be held this summer
for a four year term beginning January 1, 2016. Per the AWSEF bylaws, the Board of Trustees consists of seven Trustees, one
of whom is the current AWS President. Three Trustees will be completing their four-year terms (or have stepped in to fulfill an
uncompleted term) and are up for reelection: Larry Singer, Patricia Graham and Walt Rachele (Treasurer). So, we are looking
for people who are eager to serve the AWSEF as a trustee.
We invite you to consider running for a position on our dynamic Board, which works together with the AWS to support its education mission. The timetable for the election process is as follows:
 June 1: Applications due

 July 1 – September 30: Elections conducted via SurveyMonkey’s online survey platform
 No later than October 31: Candidates notified of election results
 November

7: Successful candidates introduced at the AWS Conference in Tysons Corner during the annual AWSEF
breakfast. The winners of the election will be invited to attend the November 8th in person board meeting from 8am12pm at the Sheraton Tysons Hotel.

Application for Trustee Position
Candidates should prepare two short paragraphs of about 75 words each. The first paragraph should emphasize the candidate’s
qualifications (years of AWS membership, committee activities, wine-related or other nonprofit board activities, etc.). The second paragraph should stress goals the candidate would like to accomplish if elected. All material, including name, address,
phone number(s) and email address should be emailed to Bonnie Huber, President AWSEF at president@awsef.org. For more
information on the duties of Trustees, the application process or the election procedures, please feel free to contact me.
Note: One of the open positions is Treasurer. If applying for the Treasurer position, you must be a credentialed professional
with a baccalaureate degree in accounting, finance or business administration, or must possess equivalent training and experience with financial reports, balance sheets, and tax returns and their preparation in accordance with U.S. GAAP.
Applicants for the other two Board positions need not possess any special educational qualifications, just enthusiasm, dedication and a desire to help.
Photos Wanted
A friendly reminder to email photos of chapter or regional events in which you are raising money or recognizing the AWSEF in
any capacity to Patricia Graham, VP Scholarships at vpscholarships@awsef.org. We want to post and/or share these photos
with others to encourage participation and showcase your support of the AWSEF’s mission. In addition, we invite any chapters
that have had contact with former scholarship winners to send that to Patricia as well. We would be pleased to hear about your
experiences with them. It’s no secret that we can’t fulfill our mission without our supportive donors. We are so very grateful for all that you do and we want to do our part to stay
involved with you.
If there is anything that the AWSEF can do for you, please let us know!

Bonnie

president@awsef.org

President’s Message
Cont. from Page 1
local chapters putting together great outside activities (remember we are very close to Washington, DC). I know several winery tours are also being planned. The support and backing we are getting from our national sponsors through the help of Paul
Wagner and Balzac Communications for this conference is truly unprecedented. When we have finalized the details, I will announce them.
Today in New Jersey it is 50°, all the snow is gone, the beginning of spring is next week, I guess I survived the winter of 2015
and I wish you all sunshine, warm breezes and early bud break.
Any questions or comments, please email me.

Frank

President@AmericanWineSociety.org
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Englewood, OH 45322

Address Service Requested

2015 AWS National Conference

The hotel does not have in-house reservations. If you need to
contact the hotel directly, the number is (703) 448-1234.

Nov. 5-7, 2015—Tysons Corner, VA

As in past years, a one night, non-refundable deposit will be
required.
The newly renovated Sheraton Tysons Hotel has 449 guest
rooms on 24 different floors, including 6 suites (all classically
furnished with a stylish sitting area), complimentary wireless
high-speed internet access and the plush Sheraton Sweet
Sleeper® Bed with white bedding and signature white duvet
ensemble. Parking is complimentary.
While available, you can upgrade your stay for $30 a night and
enjoy the executive experience in one of their Club Level
Rooms on the highest floors of the tower. You will have exclusive access to the Sheraton Club Lounge on the 24th floor offering hot breakfast and hors d’oeuvres daily while you take in
sweeping views of Northern Virginia. The Club Lounge offers a
private place to relax and the opportunity to grab refreshments and snacks while on a break during the day.
The Sheraton Tysons Hotel is conveniently located less than
20 minutes from downtown Washington, DC, and just minutes
from Dulles Airport.

The Sheraton Tysons Hotel is now accepting room reservations. The conference opens on Thursday, November 5th and
ends on Saturday night, November 7th, 2015.

Due to the capacity of the session rooms, attendance will be limited to the first 500 people who
register. Registration will open at 7:00 pm EDT on
Sunday, August 2. Please register early to get the
sessions you prefer.

To make your reservations:





Call 1-800-572-7666 and speak to their reservations department. Mention that you are with the American Wine
Society to get our conference group rate and be added to
our room block, OR
Go online to American Wine Society National Conference
https://www.starwoodmeeting.com/Book/AWS2015

Room rate: $139 plus tax, single or double occupancy

News Flash: Videos from the 2014
Conference are now posted on the
AWS website! Go to Education &
Training—Video Library.

