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2015 National Tasting Project
Rege Duralia
The brochure for the NTP has hit the street
and results of the first tastings are being
sent in. The information, excluding the
wines, is posted on the AWS website. If you
need the full package, please contact the
National Office. As a reminder, the last day
to submit a chapter’s results is October 15.
In the last AWS News we mentioned the problem with Pennsylvania stopping shipments of wine to residents of that state.
Although this issue has not been
resolved, the NTP Team decided
to proceed with the 2015 program because the consensus
among us was that trying to
reverse this decision with the PA
Liquor Control Board would be
as effective as trying to raise
sea level by pouring a barrel of
water into the ocean. Incidentally, the first results submitted
came from a chapter in PA—
where there is a will, a way will
be discovered.
Shipping of wine to individuals is controlled by 50 sets of laws
and regulations controlled by each state. Also wine distributors do not distribute the same wines in each state let alone
the same wines within cities in a state. The NTP Team deals
with these issues by working with a wine distributor that can
ship to most (but not all) states.
Our vendor this year, Market View Liquors, cannot ship to AK,
HI, IL, KY, LA, MS, MT, NH, OK, PA and RI. Of these, six
states have no chapters and we hope the chapters in the re-

It's been a long time coming. Frost is gone and
warm weather is finally here. What do I choose
as my first topic of National Office news? The
National Conference, which takes place after all
of this great weather has passed. The first part
of our conference update just missed the last newsletter by a few
days. Attendees at the 2014 Charlotte North Carolina conference
will remember being in some sessions that were professionally
recorded. Our members can access all of the videos by logging
into our website. Non--members can access a limited sampling by
visiting www.AmericanWineSociety.org.
I am very happy to inform you that we have booked a hotel for
our 2016 conference and that, if all goes as planned, we will be
visiting the site of our first choice for 2017 this summer. By
booking venues several years in advance we will have a larger
pool of hotels available when we explore venues that are in more
popular locations.
As president, to me, one of the most, if not the most important
duty is to keep our expenditures in line. Being a nonprofit organization puts limits on our sources of income. If a manufacturer
needs to increase profits they can reduce the size of packaging.
I'm sure we all remember when ice cream came in half gallons,
not the one and a half quarts that they are now. Not bad, reduce
the product size by 25% and still charge more, well we can't do
that. Basically, our primary sources of revenue are membership
dues, competitions and the Conference.
Last year's failed Executive Director transition saw us experience
an $8,000.00 loss, which will take us a while to overcome. We
will be putting safeguards into place to help prevent this in the
future. The Executive Director selection committee did it's job
well and brought to the BOD the top candidates for us to evaluate. Medical issues prevented our Executive Director elect from
taking office.
Our new Member Service Manager, Mike Farren, has been doing
a great job in keeping the chapters updated, and Diane Meyer
has transitioned into her new position of Conference Chairperson.
Any questions or comments, please email
me.

Frank

President@AmericanWineSociety.org
maining states manage to participate. Wine lovers can find a solutions despite significant odds. Thanks for taking a positive approach to these hurdles.
If after you have tasted this year’s wines you want more, contact
Market View Liquors and they may have some
remaining in stock. They are located in Rochester,
New York, which may be driving distance for
some of you.

Rege

NTP@AmericanWineSociety.org

Editor’s Musings
Pam Davey
The American Wine Society, founded in 1967, is the oldest and largest consumer based wine education organization in North America. We are a non-profit, educational corporation. Membership is open
to the general public and is beneficial for those who have a keen
interest in wine, winemaking and/
or wine culture. Our mission is
“Promoting Appreciation of Wine
Through Education.”
www.americanwinesociety.org
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Summer is here in the north and we now
have plenty of opportunities to visit favorite
wineries and discover new ones. Did you
know that in 1980, there were slightly over
800 bonded wineries in 36 states? Now, there are multiple
wineries in all 50 states—8,335 wineries in April 2015—up 6%
in the last year.
When you are planning your trip to our National Conference in
November, why not take
a little extra time to explore some of the 257
winemaking
establishments in Virginia? The
Commonwealth ranks 5th
in the US for number of
wineries and 9th in volume of wine produced.
Both the Cleveland and
Southport Chapters explored
Virginia
wines
recently—read about their events on pages 7 and 8. Maybe
YOUR chapter can still schedule a Virginia tasting.
Bring along your AWS membership card and talk about our
group when you visit wineries. You can “spread the word”
about AWS to both the winery workers and other visitors, and
you may even get a discount on your tasting fee or purchases.
If you’re looking for an idea for a summer cooler, check out
the wine popsicle recipe on page 5. Kim Crawford, renowned
Australian winery, and a New York artisanal popsicle company,
teamed up to create several innovative ones.
Do you prefer oaked or non-oaked chardonnays? Check out
Lee Baldieri’ s article on page 5 to explore how these 2 styles
are made.
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We would love to have more chapters send us tasting results
and pictures to include in the Chapter News and Chapter Spotlights. Please email us the results of your interesting events so
we can share them with other members.
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California Wine Sales Increasing
In 2014, California wine sales rose by 6.7% in value and
4.4% in volume, a new record. Since the drop in 2010, California wine sales have been increasing steadily and have now
reached new highs—286.6 million cases shipped to all markets (224.9 million sold inside the US). Value-priced wines
made up 75% of the wine volume and 53% of the revenue.
According to Nielsen, the most popular wine types by volume
(off-premise sales) in the US were:
Chardonnay
19%
Cabernet Sauvignon
13%
Red Blends/Sweet Reds 10%
Pinot Grigio
9%
Merlot
8%
Moscato
6%
Pinot Noir
5%
White Zinfandel
5%
Sauvignon Blanc
4%
Red blends accounted for the strongest volume gains, along
with Moscato, Sauvignon Blanc, Pinot Noir and Cabernet
Sauvignon. Sparkling wine shipments to US outlets increased
by 8%.
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National Office News
John Hames
The activity level at the National Office in general has two peaks and one valley. The first
peak is renewal time which is mid-December
through the mid-March. During those three
months, we spend a lot of time on member renewals and new member applications. The second peak starts around July 1 and continues through the end
of November. In that period, we spend a lot of time on the
National Conference and our Amateur and Commercial Wine
Competitions.
So, between mid-March and July, we have the valley, which is
what we’re in now. Now I’m not saying that Mike and I are
sitting back with a nice glass of Rosé watching soap operas
and game shows all day, there’s still a lot to do. However, it is
a nice break between the activity peaks and a chance to catch
up on things we’ve been putting off. At the same time, it’s a
good opportunity to think about the future of AWS and what
we can do to make it better for our members. We look at what
we do today and see if AWS members value what we’re doing
and what we can do to improve. In order to do this effectively,
we need to know your thoughts. Soooooo….we’re going to do a
membership survey.
Since I became your Executive Director in 2010, we’ve conducted two membership surveys, one in December, 2010, and
one in January, 2012. That means it’s been over three years
since we asked our members to help us understand what you
value about AWS and what you would like to see changed.
What ideas do you have to make AWS better for existing
members and more attractive to prospective members?
The survey will be set up to be quick and user-friendly using
SurveyMonkey. The link to it will be sent to all members via email and you may have received it by the time you read this
article. When you get it, please, please take a few minutes and
share your thoughts with us. It will be anonymous so you can
feel free to be candid in sharing your opinions. If you enjoy
being an AWS member, please help us make it
better by completing the survey when you receive
the e-mail.
Thanks…now, where is that glass of Rosé?

New Members by State 1/1—5/13/2015
AL

16

KY

5

NV

18

AZ

8

MA

9

NY

17

CA

98

MD

20

OH

14

CO

40

MI

15

OR

6

CT

4

MN

8

PA

102

DE

9

MO

5

SC

37

FL

17

NC

49

TX

18

GA

12

ND

4

UT

8

ID

3

NJ

13

VA

27

IN

10

NM

8

Other*

17

TOTAL

613

*HI, IL , LA, MT, NE, NH, ON, TN, WI
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John
ExecutiveDirector@americanwinesociety.org

Drought Affects Low-Priced Wines
The four-year drought in California has reduced water allotments for vineyards, and small producers of inexpensive wines
are likely to be the most impacted.
Although grapes are drought tolerant and less water often results in
more concentrated wine, the long
period of scant water supplies may
be beginning to impact the grapevines themselves. In the San
Joaquin Valley, irrigation districts
have reduced water supplies to 3035% of normal, according to Jay Lund of UC-Davis.
“The scarcity of water will likely push up prices for wines, especially some of the cheaper ones,” said Rowan Gormley, founder
of the online retailer NakedWine.
According to Allied Grape Growers, a CA-based trade group,
shipments of wines below $7 per bottle decreased by 2-3% and
more expensive wines saw double-digit growth during the first
9 months of 2014. “The challenge again this year will be wines
selling at $7 and below, as that price segment is retracting in
volume. That market and those growers may face another difficult year in 2015."
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Member Service News

National Conference News

Mike Farren

Diane Meyer

Mid-year and the new grape season is already well on its way.

Nov. 5-7, 2015

The membership season is well on its way
too. The society has achieved the 5,000
member threshold about five months sooner
than the last several years. For the year, we have over 600 new
memberships already.

Tysons Corner, VA

6,000+ memberships for the society should be achievable for
the year.

The Conference Committee has started
its bi-weekly conference calls and
things are moving right along.

Membership by chapter: Lehigh Valley Chapter (P A) maintains a slight lead over the East Las Vegas Valley chapter (NV)
while Electric City Chapter (PA) and the Columbus Chapter (OH)
round out the other chapters with over 100 members.

John Hames is w orking on sessions this year. His past
experience as Conference Chair and his position as Executive Director make him well respected and connected to
potential speakers, therefore spots are filling up quickly.

New Chapters are:
 Emerald City Chapter (SC)
 Rockwall Chapter (TX)
 Beaver County Chapter (PA)
 The Artisan Chapter (AL)
 Northwest Utah Chapter (UT)

Tom Wallman is heading up the w ine procurement
prior to Conference, once again. Tom is now on our BOD
and required to attend many meetings on site during Conference week. Therefore his lovely wife, Marj Wallman, will
be responsible for Wine Logistics at Conference. She has
been helping out in the background for as long as I can
remember so we are glad she is finally getting the notice
she deserves.

As your new Member Service Manager, I am here to help with
any issues you have with your membership. Change of address,
no problem—just drop me a note and I will take care of it. New
email address—very important for us to have the most recent
address—let me know and I will change it for you.

Al Guber Jr. w ill be helping w ith logging in the w ines
at the ship-to point. Al is very well respected by our ship to
point, Pearmund Cellars, so this is a perfect match. It is
always a big and important job and we appreciate it so
much.

I was National President of the AWS in 1983 and 1984. I started
attending the Dayton, Ohio, Chapter and served as chapter chair
in the mid 70’s. Then I was RVP in the early 80’s for the southern Ohio region.

Margy Natalie is our exhibits chairperson this year.
She is working with local and non-local vendors to come up
with lots of interesting things you can spend your money
on. We look forward to seeing what she comes up with.

After acting as your president I spent a number of years as
chapter chair for the Springfield chapter.

Melissa Bartlett is organizing pre-conference activities,
which will naturally include winery tours. Her experience
working directly for and with Virginia wineries makes her
the perfect person for this position.

We have had pig roasts, sparkling tastings, component tastings,
food and wine pairing tastings, restaurant dinner/tastings. If you
have a question about tastings let me know. I would be glad to
help answer your questions.
Regarding your membership, please contact me if
there’s anything you need help with regarding either
your membership or future tastings.

Mike

MemberService@AmericanWineSociety.org

AWS Elections
This summer we will elect two National Officers
and vote on a Bylaws change. Look for information on the candidates for Board Secretary,
Director of Education and the amendment in August. Then, take a few minutes to vote. You have
a say in the direction of this organization. Take
this opportunity to exercise your power.

Grant Crandall is leading a new committee position as
our Local Virginia Wine Representative. Grant is a long time
Virginia Chapter Chair and is very familiar with the Virginia
winery scene. He will be helping contact wineries to get
their participation in our Opening Reception as well as assist John in getting interesting local Virginia sessions for our
programs.
Local Virginia Chapter Chairs, Diane Kean and Denise Gibson, w ill be w orking your registration desk this year
during conference. They are both very excited to be a part
of the Conference team and I know they will do an excellent
job assisting you.
Mike Farren is handling conference registration and
volunteer coordination due to his new position as Member
Service Manager. It is hard for me to pass these responsibilities on as I have done them for the past 5 years, but I
know Mike will do an incredible job. He has also attended
all Conferences going back to 1975, so I believe he is extremely qualified.
Me? Well, I am currently getting the brochure ready so you
can have it around the middle of July. I am working hard to
fine tune all the details and make sure our Competition and
Wine Judge Program Committees have everything they
need to be successful, as well as many other tasks that
keep me busy.
Don’t forget to be prepared for the August 2
opening of registration!
That’s all for this issue. Stay tuned for more to
come…..

Diane

Diane@AmericanWineSociety.org
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Government Affairs

Winemaker’s Journal
Lee Baldieri

Tom Cobett
Harrisburg, PA: For the many P ennsylvania members who have contacted me about
how they have been able to receive direct shipments from wineries outside of Pennsylvania,
let me make it clear that no liquor laws have
recently changed in your state. If a winery says that they can
now ship wine to you from outside
of Pennsylvania, they are more
interested in selling you wine than
complying with the laws of the
Commonwealth of Pennsylvania. I wonder what would happen
if hundreds of wineries were to suddenly start to ship wine
directly to consumers in Pennsylvania. Would there be hundreds of lawsuits filed by the state?
For the record, I do not condone breaking any liquor laws. I
do, however, support all efforts to change liquor laws to be
less restrictive for the consumers.
Brussels, Belgium: At the recent FI VS (I nternational
Federation of Wines and Spirits) Conference, held in Brussels
this past April, the World Health Organization (WHO) gave an
update on their plans to reduce world-wide alcoholic beverage
consumption. FIVS is a worldwide trade federation designed to
serve all sectors of the global alcohol beverage industry, including wine, spirits and beer. It focuses on public policy challenges facing the industry and is headquartered in Paris.
WHO is an agency of the United Nations concerned with international public health and headquartered in Geneva, Switzerland. Since its creation, the WHO has played a leading role in
the eradication of substance abuse. It also works to prevent or
reduce risk factors for "health conditions associated with use
of alcohol. The 2014/2015 proposed budget of the WHO is
about $4 BILLION.
In the presentation to FIVS, the WHO gave the details of their
methods to reduce the consumption of alcoholic beverages.
These include the following:
 Regulating the marketing of alcoholic beverages (in particular to younger people)

 Regulating and restricting availability of alcohol
 Reducing demand through taxation and pricing mechanisms

If the WHO has any clout, which is questionable, we should all
expect to see higher wine prices and less wine availability. I
suspect that so long as the wine industry makes money and
pays taxes, there will be no reduction in the availability of our
preferred beverage.
Montreal, Quebec, Canada: The M ontreal Gazette has
reported that a group of Ontario wine professionals are being
sought on an arrest warrant for selling wine on the black market and thus avoiding government taxation. Dubbed “Project
Malbec,” the investigation began last January and has uncovered a record number of contraband wines sold by a single
network. The group is alleged to have sold over 1.8 million
bottles of wine illegally over the last four years.
The group is charged with bringing wine in 24,000-litre containers through the port of Montreal, transporting it to Ontario
to be bottled to look like popular wine brands, then returning
it to Quebec through distribution at commercial wineries. First
Nations Winery in Quebec, run by Floyd Lahache, is under
investigation for its involvement. Luca Gaspari, director of Les
Vins Tenute Santarelli Inc, is also under investigation. He is
known in Canada for making maple syrup wine. Murray Marshall, the former president and CEO of Diamond Estates Winery in Ontario, has been arrested as part of the investigation.
Among the wines sold by Diamond Estates Winery are a range
of products made by actor Dan Aykroyd.
This is just more proof that if you don’t pay your tax debt, the
government will find you and the results
Cont. on Page 9
will not be pretty.
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To Oak or Not to Oak
Chardonnay Wines
In the last issue I wrote on the winemaking routine for
Chardonnay wine. That article spirited a conversation with
some of my winemaking friends. They claim more and more
Chardonnay drinkers are leaning to the
Chablis-style Chardonnay wine, rather
than the one I prefer and make, the
softer, buttery (vanilla) tasting Chardonnay wine. In either case, barrels
are used to age the wine and, in the
Chablis-style, the barrel is sometimes
used to ferment the grapes. Once fermentation is complete, the lees settle
to the bottom of the barrel. To keep the lees evenly distributed throughout the wine aging period, we use the traditional technique called batonage—a stainless steel rod is inserted
into the hole (bung) of the barrel and rotated in a mixing
manner. This action is performed daily and is labor-intensive
but necessary to move the lees in the wine.
We like using a new barrel when we make our Chardonnay.
(Remember, a previously used barrel that housed a red wine
should not be used to store a white wine.) When making a
Chablis style Chardonnay, a neutral or a light-toasted barrel
is preferred. Back in Roman times, they used the barrel
strictly as a storage vessel without realizing the wine was
getting the benefit oak. Once the barrels began to be manufactured in great quantities, it was realized that the barrel
was more than just a storage vessel as wine within the barrel
began to take on new aromas.
So what do you like? As with all wines, drinking and enjoying
one wine over another, is as personable as the color of your
automobile. I enjoy all wines but also rank each varietal (1)
or (2), with (1) being my preference. In the case of Chardonnay, I just love the soft, buttery style (1) over the Chablisstyle (2).
Salute!

Lee

winemaker@americanwinesociety.org

Kim Crawford Sauvignon Blanc Infused
Yellow Peach and Vanilla Ice Pops
3 to 4 baseball sized ripe to overripe yellow peaches
4 ounces dark organic cane sugar
4 fluid ounces water
1-inch piece of vanilla bean cut lengthwise
7 ounces Kim Crawford Sauvignon Blanc
Mix sugar and water in saucepan. Gently heat while stirring
until sugar completely dissolves. Remove from heat, add cut
vanilla bean and steep for 15 minutes. Remove bean and
allow syrup to completely cool.
Rinse peaches and pat dry. With paring knife, remove pits
and stems. Lightly puree peaches, being
sure to leave some texture, resulting in
about 16 fluid ounces. Combine puree with
cooled vanilla syrup and 7 ounces of Kim
Crawford Sauvignon Blanc, stirring well.
Pour into molds, add sticks, and freeze
until solid (about 4 to 6 hours). Once frozen, take out of mold and serve at once, or
place in plastic bags for storage.
Makes 10 ice pops..
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Chapter Events
Joe Broski
 The Carroll County (MD) Chapter met on
April 19 at the Lynn & Joe Breeding's rustic
country home. Lynn's super presentation and
Joe's great research added up to an extremely interesting wine exploration for the
“packed house.” Thanks to Mike at College
Square for providing the rosé wines that we all enjoyed. We
also met new member Eileen Sien and welcomed guests Steven Horrocks, visiting from the UK, and Jim and Maureen
Bigley from New Jersey.
N/V Jean Charles Boisset Sparkling Rosé,France 20
2014 Elk Cove Pinot Noir Rosé (OR)
21
2012 Elk Cove Pinot Noir (OR)
30
2014 Muga Rioja Rosé (Spain)
15
2010 Muga Red Rio ja Reserva (Spain)
30 (1)
N/V Bellefleur de Hauate-Serre Malbec Brut
64 (2)
Rosé, Cahors (France)
2011 Ch. Haute-Serre Malbec, Cahors (France) 30 (3)
 On Saturday April 18th, the Columbus (OH) Chapter visited
Amy and Steve LeClair in Dublin for a tasting of female-owned
wineries and winemakers. We enjoyed their hospitality and lovely home. It was the first time
hosting for the LeClairs and I hope not the last.
We started with a great white wine (2013 Chateau Ste. Michelle Riesling, $8, 90 point Wine
Enthusiast rating) and ended with some amazing
Napa reds, with a Washington State wine tossed
in. It was a great tasting with some amazing
wines, several of which many of us had not had
a chance to taste before. The tasters dined on
Antipasto, pasta w/ sausage, beef rubbed in garlic, desserts, assortment of truffles with strawberries.
2013 Chateau St. Jean Chardonnay
11
2013 Clos du Val Pinot Noir
22
2011 Result of a Crush Red Wine
28
2012 Wilson Winery Molly’s Petite Sirah
40
Wilson Winery Molly’s Zinfandel
36
Corison Helios Cabernet Franc
44
 On February 15, the Metro Detroit (MI) Chapter
tasting organized by Roy Nesler, who brought
forth our friend Dick Scheer to select and present
wines of Argentina. Dick led the tasting, providing detailed information on history, terroir, products, and winemakers. Most of these high quality
wines were from Mendoza, the principal region in
mid-Argentina. The aperitif was a highly-rated
Torrontes. In addition to the very good Malbecs,
Dick served a Cabernet Sauvignon and a Pinot
Noir. They were a little different from the typical,
very well made and challenged those from other
regions. Breads and cheeses (Brie, Aged Gouda
and Gruyere) were served with the wines.
2013 Dominio del Plata Crios Torrontes
2012 Casarena Reserva Cabernet Sauvignon
2013 Belasco de Baquedano Malbec
2011 Cuvelier los Andes Malbec
2012 Bodega Colombe Amalaya Red
2013 Alfredo Roca Fincas Pinot Noir
2012 Bodega Colombe Estate Malbec

met for a

$16
17
15
24
15
13
26

 The Fleur de Lis (KY) Chapter met on March 21 at the home
of Robin Penick and Chris Zaborowski for a blind tasting with
the theme “Comfort Wines and Comfort Food.” Fifteen members and seven guests
were
present.
The
evening
began
with
2013 Domaine de Noire
Rosé ($19) to enjoy
prior to the blind tasting, which included 5 wines from 4 countries on 3 continents
spanned both old and new world, and highlighted vintages
from 2008 to 2012. A common theme was the thought of
wines for a night with comfort food in front of a fire with good
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friends….Comfort Wines. The top ones were:
2010 Medlock Ames, Bell Mountain, Sonoma
$40
2010 Veglio Barbaresco DOCG, Piedmonte, Italy 24
2008 Col Solare, Columbia Valley, Washington
82 (1)
2012 Dom. Charbonniere Chateauneuf-du-Pape 53 (2)
2011 Peter Lehmann Layers, Barossa, Australia 21 (3)
 The Lehigh Valley (PA) Chapter met on March 21 at Paese
Mio for a Brunello di Montalcino tasting hosted by Dave & Gert
Wesstrom. Of the eight wines tasted, the winner was the Terralsole 2007. Wine Enthusiast gives it 93 points and states
"Shows balance and integration with a dark, inky appearance.
Blackberry, plum cake and cinnamon bun. Leather and tobacco as well. Chewy ripe mouth feel showing plush fruit and a
dusty, structured finish with loads of dried tobacco leaf."
2007 Terralsole
$47 (1)
2007 Poggio Nardone
55 (2)
1999 Tenuta la Fuga
75 (3)
2010 Camiglio
45
2009 Campogeovanni San Felice
45
2008 Villa Poggio Silvia
39
2009 Conti Costanti
52
2004 Terralsole
56
 The Lone Star (TX) Chapter March tasting was held at the
home of Suely and Tom Lohr. The theme was “Wines of Portugal” and started with 2 “famous” ice breakers (for those old
enough to remember them) Mateus and Lancers. They were
surprisingly pleasant and fruity. The tasting wines consisted of
2 whites, 3 reds and 3 Ports.
Since Port pairs so well with
chocolate, the ‘official’ tasting
stopped after the reds. Dinner
was served and then the tasting
continued with the Ports accompanied by chocolate and nonchocolate desserts. The meal
consisted of the traditional ‘bacalhau’ fish dish. Bacalhau is
codfish that has been preserved in salt. De-salting the fish
involves soaking it in cold water, placing in the refrigerator for
3 days, and changing the water 3-4 times a day. The fish is
then baked in the oven along with potatoes, caramelized onions, olive oil, hardboiled eggs and olives. There were 26
members and guests in attendance.
Caiu a Noite, Vinho Verde
$9
Monte Velho, Alentejo Region
12
2012 Ramos Reserva, Alentejo Region
10
2013 Crasto, Douro Region
17
Fonseca Ruby Port
15 (3)
2000 Dow’s Vintage Port
65 (2)
Sandeman Tawny Port, 30 years old
100 (1)
 The Perkiomen Valley (PA) Chapter took advantage of technology and the connections made at the national conference
to hold a Skype tasting with Pedroncelli Winery in Geyserville,
CA. A small but enthusiastic crowd tuned in April 10 as Ed St.
John, vice president of sales and
marketing, told us everything we
need to know about corks. From
his office overlooking sunny vineyards he showed us how cork is
harvested and processed and how
corks are punched, sorted and
distributed. He discussed the problems with technical corks (made of
ground up waste cork) and the
quality improvements in true
corks. His presentation included
gorgeous photos of cork forests,
statistics, and, of course, we tasted
Pedroncelli’s Dry Creek wines. Ed worked for 13 years for Portocork America, a subsidiary of Amorim Group, the world’s
largest cork manufacturer. He sold about 40 million corks per
year to some of California’s largest buyers—Constellation,
Kendall-Jackson, Sterling, Geyser Peak, Rodney Strong and
various Napa and Sonoma premium brands. The Pedroncelli
wines we tasted were:
2013 Sauvignon Blanc
2013 Dry Rosé of Zinfandel
2012 Zinfandel Mother Clone
2012 Zinfandel, Bushnell Vineyard

Page 6

2012 Petite Sirah
2008 Four Grapes Port
 The Piedmont Wine and Vine (SC) Chapter
met on March 21 at the club house of Ron Sobczak and Kathleen Kempe, co-hosted by Don
and Mary Miles. The theme was to drink "upside
down," meaning to drink wines from South
America. Kathleen and Ron had visited several of
these countries more than once and gave a good
travel commentary. Our first wine came from
Uruguay, which is not a place where wine is
thought to come from. Other wines were from
Chile and Argentina. For the reds, the chapter
did a flight of the Carmenere wines which are a
specialty of the Southern Hemisphere.
2014 Pisano Torrontes Rio de Pajaros, Uruguay $15
2014 La Vuelta Chardonnay Unoaked, Argentina
9
2014 Vistamar Sepia Sauv. Blanc Reserva, Chile 10
2013 Porta Carmenere Reserva, Chile
10
2013 Los Boldos Carmenere, Chile
10
2012 Anakena Carmenere Tama Vineyard, Chile 14
 The Pittsburgh East (PA) Chapter met on April 10 to taste 9
Pinot Noirs from some famous, as well as lesser known, Pinot
Noir producing regions of the world. The tasting
was led by Baard Johansen, with 37 attendees. The
still wines were non-blind scored with the New
World coming out on top. The top 4 wines scored
about 2 points higher than the 4 lowest scoring
wines. The Innocent Bystander was the “best buy”
having the lowest price yet receiving more first/
second place scores than any other wine. We finished the
evening with a raffle of 2010 Domaine de Courcel Le Grand
Clos Des Epenot, a Premier Cru Pinot Noir.
2011 Gruet Blanc De Noirs, New Mexico
$19
2012 Adelsheim Vyds. Willamette Valley, OR
28 (1)
2012 Byron Santa Maria Valley, CA Central Coast 24 (2)
2013 Innocent Bystander, Yarra Valley, Australia 18 (3)
2012 Peregrine Winery Mohua, NZ
20
2011 Viña Garcés Silva Amayna, Chile
22
2010 Golan Heights Winery Yarden, Israel
27
2012 Joseph Hofstatter Trentino-Alto Adige, Italy 24
2011 Dom. Faiveley Mercurey Rouge, Burgundy 25
 The Princeton (NJ) Chapter met on April 26 at the home of
Bill & Mary Lou Spang to taste Wines of Campania, Italy. Bill
introduced the wines and
gave highlights of a trip
that he and Mary Lou took
there in 2014. The group
of 12 was absorbed by the
wonderful whites and reds
that
are
so
undermarketed and misunderstood. Mary Lou prepared
an amazing Italian pairing
dinner of Tomato, Basil and
Buffalo (Caprise) Salad,
Branzino with Sauteed Spinach and Tarragon/Chive Oil, and
Lasagna Naples Style. Desserts included Sfogliatella,
Limoncello and coffee. Grazie Mille for a wonderful tasting!
Elisabet Prosecco Superiore—starter
2013 Benevantano Vincola delSannio Falanghina $11
2011 Concabianco - Poderi Foglia Falanghina
15
2012 Feudi di San Gregorio Greco di Tufo
17
2012 Mastroberardino Atripaldi Greco Campania 13
2010 Vitas Apianus Fiano di Avellino
22
2012 Mastroberardino Fiano di Avellino
19
2012 Plutone Ocone Taburno Sannio Piedirosso 15
2012 Mastroberardino Lacryma Christi Del
21
Vesuzio
2009 Donnachiara Irpinia Aglianico
17
2007 Monte Faliesi Taurasi
37
 At the March 20 meeting, the San Luis Obispo (CA) Chapter
tasted a diverse group of GSM (grenache/syrah/mourvedre)
wines. Scott Williams, co-owner of Mattina Fiore Winery in San
Luis Obispo, was our guest speaker. Scott and his winemaker,
Robert Henson, produce about 2,000 cases a year and source
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most of their fruit from cool climate vineyards influenced by the cooling ocean breezes and marine
layer (fog) that typically flow into the vineyards to
cool the grapes overnight, allowing them to ripen
slowly as they develop rich, complex flavors. We
started the evening with open tastings of Mattina
Fiore Syrah and Grenache varietal wines and Scott
provided insight into the role each varietal plays in
a GSM blend. Next, we conducted a blind tasting of
9 wines. Each flight had a blend from Central Coast
producers that was dominant in Grenache,
Mourvedre and Syrah (except for one flight that included a
Côtes du Rhône).
2011 Cass “Rockin’ One” Paso Robles
$39 (2)
2012 Margerum “M5” Sta. Barbara Co.
27 (3)
2010 Lone Madrone “Points West Red” Paso
29
2012 Mattina Fiore “Buono Derrata” St. Maria
50 (1)
2011 Epoch “Authenticity” Paso Robles
88
2010 Adelaida “Keeper” Paso Robles
41
2012 Ch. de St. Cosme “Le Deux Albion” Côtes 36
du Rhône
2011 Zaca Mesa “Z Cuvee” Sta. Ynez
20
2012 Halter Ranch “Cotes de Paso” Paso Robles 33 (2)
 The Southport NC Chapter met on April 10 at the Bolivia,
NC, Holiday Inn Express. Our meeting had 26 members and 3
guests in attendance. We learned about the 400-year history
of the Commonwealth of Virginia
wines, the seven AVA’s, and nine
wine regions throughout the
Commonwealth. We reviewed
the wine bottle labeling requirements of the Commonwealth and
the Commonwealth Quality Alliance’s work in promoting Virginia
wine. There was discussion of
the major vitus vinifera grapes
that are grown in the region, as
well as the popular hybrids. The
wines that were tasted were produced from Chardonel, Viognier, Cabernet Franc, Chambourcin, Norton, and Petit Verdot grapes. Hot and cold hors
d’oeuvres (Muenster & Asiago cheese, stuffed clam with sausage, green olive Tapenade, pork tenderloin and spicy pork
sausage balls) were paired with the wines.
2012 Cooper Vineyards Petit Verdot Reserve
$22 (1)
2013 CrossKeys Vineyards “Joy”
18 (2)
2013 Barboursville Vineyards Viognier Reserve
22 (3)
2013 Cooper Vineyards Chardonel
18
2013 Horton Vineyards Norton
14
NV Prince Michel Cabernet Franc
15
 The St. Louis (MO) Chapter met on April 19 at the home of
Marion and Bob Herrmann. The theme was Morellino di Scansano (DOCG) which is an Italian red wine produced in the rolling hills around the
medieval village of
Scansano. Per DOCG
requirements,
this
Tuscan wine contains at least 85%
Sangiovese
grape.
The idea for this
meeting came from
a well-received tasting at the 2014 AWS
National Conference
in Concord NC. For our meeting, Susannah Gold of Vigneto
Communications (NY) provided printed materials and the power-point presentation used at the conference, thus bringing
home a bit of the conference to St. Louis. Morellino di Scansano wines are served at some St Louis restaurants, but not
widely available at wine stores, so the meeting raised attendees awareness about these delicious wines. Eleven members and guests attended the meeting and brought a variety
of Italian themed Hors devours to share.
2013 i Perzzi
$8
2012 Fattoria le Pupille
20
2012 Fattoria dei Barbi
21
2011 Fattoria dei Barbi
21
2010 Tenuta Dell'Ammiraglia, Riserva
27
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2010 Coldi Bacchi Rivente, Riserva
2009 Bartenura

22
19

 The Walt Whitman (NJ) Chapter April tasting was hosted by
Maureen Molloy & Barbara Murdoch at Villa Rosa Restaurant in
Haddonfield, featuring “Escape from Alcatraz to Australia –
Truly Criminal Wines” - a tasting of wines from Northwestern
Victoria Australia with a delicious accompanying dinner.
2012 19 Crimes, Shiraz, Durif blend
$9
2013 The Innocent, Viognier
9 (3)
2013 The Guilty, Shiraz
18 (2)
2012 The Verdict, Cabernet Sauvignon
18
2008 The Executioner, Shiraz/Cabernet/Viognier 24 (1)
2012 Sweet Justice, Moscato
14 (3)

To be included in the AWS News, e-mail your
tasting info to Joe Broski

Lone Star Explores Croatia
Trey Johnson
The Lone Star Chapter’s April 19
tasting was held at the home of
Dave and Diane Szydlik. The
theme, “Wines of Croatia,” was
perhaps the most adventurous
tasting since our young chapter’s
founding. The Szydlik’s prepared
traditional Croatian entrees of leg
of lamb, grilled chicken and skradin risotto. All wines were from
the country of Croatia.

It was interesting to learn that
the Croatian wine industry dates
back to the country’s settling by
Please follow the format specified for Chapter Events. It
the ancient Greeks. Since the
can be downloaded from the AWS website
majority of Croatia wines are
(americanwinesociety.org—Publications—AWS Newsletwhite, our tasting leaned a bit
ter), or you can email Joe. Please include the cost of the
more heavily towards the whites, and even we red lovers
wines you tasted, plus scores or rankings. This
were not disappointed. This was one of our more highly rated
information lets other members know what you liked
tastings. Unfortunately, Croatian wines are hard to come by
and what wines were good values.
in the States. All of the wines in our tasting were sourced
directly from a distributer in San Francisco, CA.
Bibich Sparkling Rosé (Ice Breaker)
37
2012 Bibich P9 Posip
26 (3)
2013 Coronica Malvasia
20
2013 Terzolo Malvasia
19
Anne Doerr
2008 Dingac Vinarija Postup
29
2011 Bibich R6 Riserva (Red Cuvee’)
20
On March 15, the Mt.
2011 Piquentum Terre Refosk
25
Nittany Chapter held a
2009 Coronica Gran Teran
45 (2)
very
focused,
vertical
2010 Bibich Sangreal Shiraz
35 (1)
tasting of German Mosel
Riesling
wines
called
“Steps from the Earth.”
Forty-three members and
guests attended the event
at Windmere Hall in State
Pam Davey
College, PA. All the wines
were from the Erdener
Treppchen, a red slate
On April 19, the Cleveland
slope rising precipitously
Chapter
tasted
Virginia
above the Mosel River in
Great Wines at Tom and Jan
Germany and one of the
Cobett’s home in Strongsmost renowned wine slopes in the world. The tasting was led
ville. Co-hosts were John &
by David and Anne Doerr, who have visited Erden many times.
Carole Cummings, Wayne &
Their PowerPoint presentation showed the terrain on which the
Barb Meyers, John & Terri
grapes are grown and a graphic portrayal of German wine
Shepka and Dennis Becktypes. All 6 wines were from the Erdener Treppchen and 5
man.
were from a single producer, Dr. Hermann. Dr. Hermann’s
The theme of Virginia wines
“Herzlay” Goldcap and Aüslese, the most popular by a show of
was selected because Tom
hands, earned very close scores.
and Jan had visited there recently and it will be the site of
Members were surprised to learn how differently wines made the AWS 2015 National Conference. Tom provided copies of
from Riesling can taste, even when the grapes come from a the 2015 Virginia Winery Guide so members can visit these
single wine slope and the wine is made by a single producer. venues too. All of the hosts/co-hosts provided us with interThe difference between the 2011 and 2012 Dr. Hermann Kabi- esting formation on the wines, vineyards, history, grape varinetts was notable. Members who are dedicated red wine drink- etals and growing conditions
ers reported they had learned not to generalize about Riesling
The Meritage was the overall favorite and Tom commented
and that they had enjoyed all the wines very much.
that the current price is $65. Tasters thought that the LockConsistent with the program’s focus on Erden wines, refresh- sley Reserve was a great example of the Norton varietal. The
ments were traditional foods prepared by Erden winemakers Petite Manseng is a lovely dessert wine and the price is for a
for their annual street festival. German-style marinated pork half-bottle. Following the tasting, we enjoyed delicious sauon skewers, Zwiebelkuchen (onion tart), smoked salmon, sage pies with a plentitude of side dishes and desserts.
Käsewürfel (cheese cubes and grapes on skewers) were among
Members agreed that this was a great way to “get psyched”
the foods prepared by the Doerrs and the Sulzers to lend au- for our National Conference, and many now plan to take
thenticity to the program’s content.
some extra time to visit some Virginia wineries.
2011 Dr. Loosen 2011 Red Slate Riesling
$14
2013 Horton Vineyards Viognier
$20
2011 Dr. Hermann, Erdener Treppchen Kabinett 25
2012 Chrysalis Vineyards Mariposa Rosé
13
2012 Dr. Hermann, Erdener Treppchen Kabinett 25
NV Sunset Hills Winery Sunset Red
28 .
2006 Dr. Hermann, Erdener Treppchen Spätlese 22
2012 Chrysalis Locksley Reserve Norton
30 (2)
2007 Dr. Hermann, Erdener Treppchen Spätlese 41
2007 Jefferson Vineyards Meritage
35 (1)
“Herzlay” Goldcap
2012 Chrysalis Vineyards Petite Manseng
17 (3)
2005 Dr. Hermann, Erdener Treppchen Aüslese
27

chapterevents@americanwinesociety.org

Mt. Nittany—Erdener Treppchen

Cleveland Travels to Virginia
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Government Affairs

Obituary

Continued from Page 5
California: Clara Street Company, dba Cameron Hughes
Wine (CHW) and Sales Pros has been forced into receivership
and a sale or merger seems likely. The decision was made by
the Superior Court of San Francisco, at the request of its lender, Union Bank. John Hawkins of St. Helena was appointed
receiver on March 24. The bank’s complaint includes late payments on a $15.3 million line of credit, being out of compliance with various financial ratios and the failure to provide
timely reports. The Court has determined that CHW is not
insolvent and is close to finding a buyer.
Crimea, Russia: Russia’s government plans to invest in wine
grape nurseries in Crimea so that the area’s winemakers will
not need to import rootstock and cuttings from countries such
as Italy and France. Vitaly Polishchuk, Crimea’s minister of
agriculture, said funds would be used for grapevine breeding
at the local Magarach Institute, one of Crimea’s largest research centers, as well as the local Nikitsky Botanical Garden.
The move is the latest in a series of investments promised for
Crimean winemaking following Russia's “annexation” of the
territory from Ukraine in 2014. It is also part of a Russian
government plan to make its wine industry self-sufficient in
terms of grapevine rootstock. The annual demand for grapevine seedlings in Crimea is around 10 million per year, while
the volume of domestic production is only 1.6 million seedlings.
Strange, but True … Venice, Italy: Viticulture is again
taking root in an unlikely part of Italy. The Floating City of
Venice once had a thriving wine industry. For centuries, vineyards grew on several of the lagoon’s hundred-odd islands,
including Mazzorbo, Burano and Sant’Erasmo. The city’s rising
tides seem to have left its unique winemaking culture all but
extinct. As Venice grew richer and more militarily powerful
over the centuries, residents felt less compelled to be selfsufficient. Plus, producing wines on islands is more expensive
than on the mainland.
Several growers of Dorona vines, cultivated on the islands
since the 15th century, have been able to show that the grape
is able to survive in the salty soil that occurs in Venice. In
fact, they have proven that Dorona prefers the salty soil and
does much better there than on dry land. Dorona is similar to
Garganega, which is typically used to make Soave on the
mainland.
After months of experimenting with various kinds of grapes,
including Dorona, local island growers settled on a blend of
60% Malvasia Istriana, 30% Vermentino and 10% Fiano. The
first two, while not indigenous, do well in coastal climes.
And Fiano, typically found much farther south, in the volcanic
soils of Campania, gives a nice minerality to the wine.
These wines will not be cheap, but they will be unique. Don’t
expect to see them in the U.S. any time soon.

Tom

giesser@aol.com

back

Wine Makes You Beautiful (?)
According the Daily Mail, drinking wine makes you more attractive, even if your companion is sober. One glass of wine can
dilate pupils, bring rosy cheeks and relax facial muscles, which
makes a person more approachable.
A study at Bristol University asked 40 students to drink different amounts of alcohol while their non-drinking companions
studied them.
Unfortunately, drinking more than 1 glass isn’t recommended—
it may cause rosy cheeks to turn red and relaxed facial muscles to start looking unnatural.
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Paul Christopher Hoffmeier,

born December, 10,
1933, in Cincinnati, Ohio, passed
away peacefully after a courageous battle with lung cancer on
May 11, 2015 at home in Tellico
Village.

He graduated from the University
of Cincinnati with degrees in
Chemical and Nuclear Engineering.
Paul and Jackie enjoyed their retirement to Tellico Village with
many hobbies, including golf,
boating, fishing, traveling, hosting
dinner parties, church and tutoring local school children. He is
survived by his adoring wife Jackie, 6 children and 7 grandchildren. A lifetime AWS member and active in the Smoky
Mountain Chapter, Paul was a "great guy" and will be dearly
missed.

Award of Merit &
Outstanding Member Awards
Each year the AWS selects 2 people for our most prestigious
awards—the Award of Merit and the Outstanding Member.
AWS members nominate people for these awards and the
recipients are selected by the Executive Advisory Board at its
November meeting.
The Award of Merit is given to someone, whether or not a member of AWS, who has made a
significant contribution that advances the production, understanding or enjoyment of wine.
The person can be involved in viticulture, enology, education, journalism, or merchandising.
Gina Gallo received this award in 2014.
The Outstanding Member Award is given to
an AWS member who has dedicated substantial time and energy to the advancement of
AWS for all of its members. Long and valuable service as a national officer or committee
chairman; contributions to the AWS Journal
or other publications; or combinations of
these would merit consideration for this
award. The 2014 recipient was Les Sperling.
Nominating a deserving person for either of these awards is
simple—prepare a statement that describes what the individual has done and why he/she should receive the award and
submit it to me by September 1. The nomination form is
included on Page 10 of this issue of the AWS News.
We rely on AWS members and chapters to submit nominees
for these awards, so please contact me if you want more
information about these awards or the nomination process.

Frank Aquilino

President@AmericanWineSociety.org

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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AWS Award of Merit
Nomination Form
Qualifications: The basic criterion for the AWS Award of Merit is substantial and meritorious achievement in at least

one phase of wine activity, such as viticulture, enology, education, journalism or merchandising. For each nominee,
consideration should be given to his/her actual accomplishments in comparison to others in the same field, and their
impact in improving the quality of wine, increasing or extending the consumption or appreciation of wine, etc., and the
sum total of accomplishments over a period of time. The nominee need not be a member of the American Wine Society.

Nominee (please print): _____________________________________________________________________
Qualifications of Nominee (50 to 150 words summarizing qualifications – additional information about the
nominee, his/her work, or CV may be attached)
__________________________________________________________________________________________
__________________________________________________________________________________________
__________________________________________________________________________________________
__________________________________________________________________________________________
__________________________________________________________________________________________
Nominated by: (please print) _________________________________________ Date:___________________
Phone Number: ______________________Email Address:__________________________________________
---------------------------------------------------------------------------------------------------------------------------------------

AWS Outstanding Member
Nomination Form
Qualifications: The basic criterion for the AWS Outstanding Member Award is a consistent record of invaluable

service to the American Wine Society. It is, of course, possible that a shorter record of unusually invaluable services
could justify the award. In the past the general criterion has been met by long and very valuable service as a national
officer or committee chairman or a long and constructive record of contributions to the AWS Wine Journal and other
publications, or by a combination of these..

Nominee (please print): _____________________________________________________________________
Qualifications of Nominee (50 to 150 words summarizing qualifications – additional information about the
nominee, his/her work, or CV may be attached)
__________________________________________________________________________________________
__________________________________________________________________________________________
__________________________________________________________________________________________
__________________________________________________________________________________________
_________________________________________________________________
Nominated by: (please print) _______________________________________Date:______________________
Phone Number: ______________________Email Address:__________________________________________
_________________________________________________________________________________________
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AWS Educational Foundation
Bonnie Huber
Dear Fellow Wine Lovers:
I want to start this article with a great big THANK YOU to the people who truly help make the AWSEF better
day after day with their generous donations, not just monetarily but also with the time and preparation that it
takes each and every person to arrange events and wine tastings to raise the funds which are sent to us. This
does not go unnoticed by the AWSEF or by the students who are receiving them.
The Board has just finished reviewing the 21 applications that we received this year from 9 different schools across the US and
Canada. Applications were received from the following schools:
Washington State 6 Applications
Cornell University
1 Application
Penn State
4 Applications
Texas Tech
1 Application
U C Davis
4 Applications
University of Houston
1 Application
Virginia Tech
2 Applications
University of Nebraska-Lincoln 1 Application
Brock University
1 Application
Here are a few key takeaways from this year’s applications:






We were excited to see Brock University back on the list as we haven’t had a student apply from there in a few years
University of Houston is new to the repertoire which means that our information and name is reaching new schools
Missing were a few of the regulars – Purdue University, University of Georgia, University of Kentucky, Oregon State
We were pleased to see that some of our past scholarship winners had written letters of recommendation for potential
candidates

We expect to offer 7 scholarships valued at $3,500 in 2015. We are in the process of notifying students so stay tuned for the
next article where we will announce the winners being awarded a scholarship from one of the following groups:









Alexis D. Hartung Scholarship from the Pittsburg Region
Banfi Vintners Foundation/AWSEF Scholarship
Carroll County, MD - G.H. Mowbray Scholarship in Honor of Richard & Carmen Blosveren
Columbus, OH in appreciation of the strength and vitality of the Columbus chapter
North Alabama
South Carolina - Tuller Scholarship
Thomas Jefferson Chapter—George Wessel Memorial Scholarship

Final Call for AWSEF Board Candidates – The AWSEF Needs You!
In accordance with the AWSEF bylaws, we must elect three Trustees this summer. Besides the Treasurer position, applicants
need not possess any special educational qualifications, just enthusiasm, dedication and a desire to help! 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.) and the second paragraph should stress goals the candidate would like to accomplish if elected. All material, including name, address, phone number and email address can be emailed to Bonnie Huber, President AWSEF at president@awsef.org. Two paragraphs due
ASAP. W e w ill again be using Survey M onkey to conduct the election so please look for an email from us to vote
early this summer. Please be sure to vote!!!
*Note: 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.

Call for General Counsel
The AWSEF Trustees are currently searching for a volunteer attorney to serve, in an advisory capacity, as General Counsel.
Legal advice is occasionally beneficial when Board decisions need to be made which are beyond the knowledge base of most of
the Trustees. Examples are tax questions and organizational protocol when dealing with entities outside the AWSEF/AWS membership, including student applicants. This General Counsel position is not an elected position, but rather filled by a qualified
volunteer from the AWSEF/AWS membership.
Here is a description of this position:
The AWSEF General Counsel renders advice to the AWSEF Trustees on legal matters. The General Counsel serves at the
pleasure of the AWSEF, and does not have to run for the election. The AWSEF is a Non-Profit Corporation under Section
501(c)(3) of the Internal Revenue Code.
If you know of a person in your Chapter or Region who would be willing to serve as AWSEF General Counsel, please contact
Larry Singer, VP of Private Development, at vpprivate@awsef.org.

Bonnie

president@awsef.org
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American Wine Society®
P. O. Box 279
Englewood, OH 45322

Address Service Requested

2015 AWS National Conference
Nov. 5-7, 2015—Tysons Corner, VA

Room rate: $139 plus tax, single or double occupancy
The hotel does not have in-house reservations. If you need to
contact the hotel directly, the number is (703) 448-1234.
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.
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

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.

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

