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Election Results
The Bylaws amendment to change the AWS fiscal year to January-December (calendar year) was approved by an overwhelming margin.
Aaron Mandel w as elected as Director of Education.
Joe Broski w as re-elected as Secretary.
Congratulations!

AWSEF Silent Auction
Contributions of wine or wine-related articles for the 2015
AWSEF Silent Auction are due by October 26. The donation
form and details on shipping your donations can be found on
the AWSEF website on the Giving tab (www.awsef.org/
scholariships/giving) and on the Home page of the Glimmerglass Chapter (www.awsglimmerglass.com). If you choose not
to ship your items to the address on the donation form, you
may deliver them to the conference prior to 6:00 pm on Thursday. Conference attendees are also invited to visit the auction
tables on Friday to bid on the offerings often and generously.
What a fun, easy way to ensure the mission of the American
Wine Society’s Educational Foundation of supporting educational and research activities that will advance the viticulture and
enological sciences to achieve a world-class North American
wine industry.
Questions? Contact Jim High, AWSEF Silent Auction chair, at
carlyhi@aol.com.

Summer is the time when formal chapter tastings seem to be replaced by picnics, pool parties
and family gatherings. Here in the New York
Metro area the trade and industry tastings have
stopped for the summer. This year my pool was
used more than ever before. For most people this summer was a
relaxing and restful time of year, but a lot was accomplished by
your Board of Directors.
Please read John Hames column about our recent membership
survey. We will be using the data compiled to address your concerns and to act upon your suggestions. I will be sending a letter
to all the RVP's and Chapter Chairpersons recommending that
they review the data we've collected to help manage their regions
and chapters. We think this will lead to more successful tastings.
We can't forget to mention that Sunday, August 2, registration for
our national conference began. It has been many years since we
have had a national conference with the attendance exceeding
600. This year we have 603 registered. As we have stated in the
past, it is our intention to grow our conferences to 650-700 attendees. We do not want to turn anyone away.
Working with our long-range planning goals as a guide, it is my
pleasure to announce that next year's conference will be in sunny
southern California. We will be going to the town of Costa Mesa in
Orange County on Nov. 3-5, 2016. Representatives of the Orange
County/Costa Mesa Hilton were among the friendliest and most
accommodating, and they exhibited a genuine sense that they
understood our conference. The Temecula wine trail is about 90
minutes away. This hotel was chosen because it fits into our plan
for larger conferences. Make sure you stop by the Orange County/Costa Mesa Hilton booth at this year’s conference to get more
information and to say hello to Ramon Flores.
Another project we have been working on is finding new RVP's for
regions without one and replacing RVP's that wanted to retire
from the position. I am happy to announce that
 Pete Sosebee is the new RVP for Georgia
 Nancy Stabins is the new RVP for Central/ W estern
New York
 Sharyn Kervyn and Jamie Zhang are the co-RVP's from
Southern New Jersey
 Danny Klein has given up Southern N ew J ersey. He
now overseas Northern New Jersey and Southern New York.
Lastly, there was a change in leadership for our 2016 National
Tasting Project. Plans are in the final stage—new ideas and methods will be implemented. All that’s left is for the committee to
select the final wines from the submitted samples. More to follow.
If you have any questions or comments, please email me.

Frank
President@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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Fall is here and our winemakers are busy—
grapes are becoming wine! Even if you don’t
make wine yourself, I invite you to read Lee’s
column on page 7 to share the spirit of making our favorite beverage.
It’s also a busy time for our group—we are getting ready for
our great national conference in Tysons Corner, VA. Hope to
see many of you there! If you haven’t yet signed up for one of
the pre-conference tours, check them out on-line at the AWS
website. You have the opportunity to visit Virginia wineries,
play golf or tour Washington, DC.
Congratulations to Aaron Mandel who will join the AWS Board
of Directors in 2016. Aaron will serve as Director of Education.
If you want to learn more about Aaron, read his article on different wine certification programs on page 5.
Joe Broski will serve another term as Board Secretary. He also
writes the Chapter News column in the AWS News and is a
wonderful asset to our group—congrats Joe!
In this issue we’re sharing personal statements and pictures of
the AWSEF Scholarship winners on pages 10-11. What a
bright, inspiring group of students they are. Thanks to the
chapters, regions and groups that sponsor these students.
If your chapter/region hasn’t yet started a scholarship fund,
please consider doing it. The Cleveland Chapter has a monthly
wine raffle and we’ve been able to fund several scholarships—
it feels good to help these promising young people. There are
many simple, easy ways to start a fund.
If you’re attending the National Conference, please stop by the
AWSEF Auction table to bid on great wines and wine articles.
This annual silent auction gives us an additional opportunity to
support the AWSEF, and is fun. Please consider making a contribution to the auction.
Hope to see many of you in Tysons Corner, VA, next
month at Conference.
Cheers!

Pam

Davey@AmericanWineSociety.org
Joe Dautlick
Peter Cisek
David Falchek
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Calling all
amateur
winemakers!
Entries are now
being accepted for
the 2015 competition. Go to the
AWS website for
more information.
Register and submit wines between
now and October
23.

Commercial
Wine
Competition
Now is the time to
enter your wines
in the AWS 2015
competition. Visit
the AWS website
for complete information. Enter
by October 23.

New Judgement of Paris Movie

Wine News
Quarterbacks Start Winery
Who says pro football quarterbacks can’t make wine? Dan
Marino and Damon Huard have teamed up to produce high
quality cabernet in Woodinville, WA.
Huard is the winemaker at Passing Time,
while Marino oversees marketing for the
70-barrel facility located in a strip mall
with 22 other wineries.
Marino started collecting wines after being
drafted by Miami in 1983. When Huard
arrived in 1997, Marino’s Fort Lauderdale
wine cellar contained some of Washington’s finest vintages. Although Huard
grew up in Puyallup and graduated from
the University of Washington as the
school’s all-time leading passer, he had
hadn’t begun to explore his home state’s
wines. “I drank Bud Light, or Captain Morgan and Coke,” Huard said, “but over my
years with Dan, the wine bug just hit me.”
In 2010, Huard, Marino, Doug Donnelly and Kevin Hughes
joined forces and invested $500,000 in Passing Time—the
name that Marino’s wife Claire gave the family’s beach house
on Kiawah Island, SC. Passing Time’s first vintage, 2012
Cabernet Sauvignon, was released in April. It earned 93
points from Wine Spectator and Wine Enthusiast and 94 from
The Wine Advocate. This inaugural wine sells for $75 per
bottle.
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Hollywood screenwriter Robert Mark Kamen (“The Karate
Kid”, “Fifth Element”, “Taken”, “The Transporter 2”, “A Walk
in the Clouds”) and proprietor of Kamen Estate Wines turned
the Grgich Hills Estate tasting
room into a movie set on September 9 to film Miljenko “Mike”
Grgich for Kamen’s upcoming
movie “Judgment of Paris.” Mike
was thrilled to be the subject of
the very first shoot of the movie. It is based on George
Taber’s book “Judgment of Paris”, describing the historic
1976 Paris tasting that revolutionized the wine world. During
that competition, 1973 Chateau Montelena Chardonnay,
crafted by Mike, outscored the best of France. Principal photography in France is anticipated to coincide with the 40th
anniversary of the Paris tasting in 2016, and release in 2017
will mark 40th anniversary of Grgich Hills Estate.
Wildfires in California
Although grapes are relatively drought-resistant, fires are
seriously threatening Sonoma and Napa vineyards. Road
closures may mean that
grapes cannot be harvested at
their peak. Wineries are sending grape samples to labs to
see whether the smoke has
affected the fruit.
“Vineyards are a good fire
break and this can help the
fires burn slower” said Cheryl Lucido, owner of Lajour Estate.
She added that the lower height of the vines helps to slow
burning and could potentially extinguish a fire. It won’t save
the grapes, but the vineyards do help battle the fire.
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National Office News
John Hames
Member Survey Results
What did we learn?
As promised, I want to share the results of our
2015 membership survey with all of you. Thanks again to the
891 members who let us know your thoughts by responding
to our survey.
AWS members and wine:
73% of us enjoy a glass at least four days each week and
42% have wine at a restaurant at least once each week
(no surprise here)
64% of us have a wine cellar and 10% have a very serious
wine cellar
27% of AWS members make wine
29% of our talented winemakers drink their own wine at
least 75% of the time but 36% drink it less than 25% of
the time (a little surprising to me, but I don’t make wine)
54% travel to a wine region at least once each year and
about half of them bring back at least one case of wine
57% spend $200 or less on wine each month but 21%
spend over $300 (I need to meet more of these people)
63% spend $20 or less on a bottle when we buy at a retail
store but 64% spend over $30 at a restaurant
51% purchase 10 cases or less each year while 9% purchase more than 30 cases (I need to meet them too)
76% purchase their wine primarily from a store that specializes in wine
About our members:

You gave us great information about the things you
would like to see on the website:
67% said more wine and food pairing information
57% said more winery and wine related product discount
information
52% said wine ratings and recommendations
51% said suggestions and information for chapter tastings
50% said more information on wine regions around the
world
43% said more information on wine industry happenings
26% said more information on winemaking
In addition to all of this, you also provided many great suggestions on the questions about member benefits you would
like to see, what you like about AWS and what you would like
to change. The Board of Directors will use this information to
determine what they need to focus on for the future of AWS.
Your responses have pointed us in the right direction—now
it’s up to the Board to take the ball and run with it!
Dr. Konstantin Frank book is now on sale – learn about
the founder of the American Wine Society! Did you see
my review of this book in the last issue of the Wine Journal?
“Finger Lakes Wine and the Legacy of Dr. Konstantin Frank” is
available for $21.99 + shipping on the web but as a service to
AWS members, we have copies available for only $16 + $3
shipping = $19. Get your copy by mailing a check for $19 to
our PO Box or calling me with a credit card number.
Not too early to start thinking about Christmas gifts
for your wine loving friends….

John

ExecutiveDirector@americanwinesociety.org

New Members by State 1/1—9/15/2015

52% of those who responded have been members 5 years
or less while 16% have been members more than 20
years

AL

37

KY

12

NY

28

AZ

11

MA

11

OH

31

77% of the respondents are at least 50 years “young”

CA

128

MD

24

OR

9

60% read most or all of each issue of the Wine Journal
while only 3% said they never read it

CO

61

MI

19

PA

166

CT

10

MN

11

SC

47

DC

4

MO

9

TX

31

DE

10

NC

72

UT

8

FL

25

ND

4

VA

64

GA

20

NE

4

WI

6

61% ranked the friendships they’ve made as a 1 or 2

HI

5

NJ

29

WV

4

38% ranked the AWS News as a 1 or 2

IL

23

NM

16

Other*

13

24% ranked the AWS liability insurance as a 1 or 2

IN

12

NV

30

TOTAL

994

54% read most or all of each issue of the AWS News while
only 3% said they never read it
What’s most important to AWS members?
On a 1-10 scale where 1 was “Very important”…
72% ranked belonging to a local chapter as a 1 or 2
68% ranked the Wine Journal as a 1 or 2

24% also ranked using their AWS membership card to get
discounts at wineries as a 1 or 2

*ID, LA, MT, NH, OK, ON, TN, Cameroon

20% ranked the National Conference as a 1 or 2
About the AWS website:
Only 21% said they visit our website once a month or
more often
39% said they hardly ever go to the website (we have
work to do)
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Wine Certifications
Aaron Mandel
One of the more frequent questions I receive
from applicants to the wine judge certification
program (WJCP) is about wine certifications.
Many people entering the WJCP have a certification of some kind; others are looking to obtain a their first one. As well, many applicants
want to increase their wine knowledge before undertaking the
rigors of the WJCP and write to inquire about different programs. This article will provide a brief background on some of
the more common certification programs, what they teach
and the expectations involved. The programs are distinct and
complement each other.
Certified Specialist of Wine (CSW)
CSW is a popular certification offered by the Society of Wine
Educators. Retailers in the United States love the CSW program. The program is mostly self-taught. Students purchase
a book from the Society which contains the information they
need to learn to take the examination. The book covers viticulture, wine making, grapes, regions and wine laws. The
information is not detailed—you will not be planting a vineyard and making gold medal wines based upon the information in the book. You will, however, learn the basics.
The CSW course is heavily weighed toward learning the what
and where of wine, not the why. Understanding why wine
varieties from different regions display different characteristics is not part of the program. There is no tasting component
to the program, and no tasting on the exam. In theory, a student could pass the exam having never tasted wine.
The examination for the CSW consists of a 100 question multiple choice examination to be taken in one hour. A score of
75 is required to pass the exam. Many people believe that a
mere review of the CSW book is enough to pass, accounting
for the 50% pass rate. The exam requires a lot of time and
effort on the part of the student to pass.
A CSW course is not meant as a beginning course for the wine
lover. There is a great deal of information to learn, each
country has different wine laws and some of them are very
complex. Newbies will struggle on the basic concepts, and
then be lost as these concepts are built on through the program.
Students who complete the CSW may pursue the Certified
Wine Educator (CWE) certificate. This is a step up in difficulty
from the CSW, using the same book, but requiring a more
detailed knowledge of the material and some independent
reading. Wine tasting is required as part of the CWE exam,
including a basic fault test.
Court of Master Sommeliers
This is the most well-known program for wine lovers in the
US. No matter how far you progress in any other wine education program, people will ask you whether you are a sommelier. Indeed a few Masters of Wine have told me they are
commonly asked which restaurants they work for.
The Court program has 4 levels: Introductory, Certified, Advanced and Master. There is no book for any of the level—
students are expected to do a great deal of reading on their
own from several texts, such as the Wine Bible and The Oxford Encyclopedia of Wine. Each level increases in difficulty.
The Introductory level includes a 2-day preparatory program
which includes instruction in blind tasting. Then students are
given a 70 question multiple-choice examination with questions about the basics of wine making, regions and grapes.
The purpose of this level is to ensure that the introductory
student has some base knowledge of wine, but the examination is not overly challenging. There is no tasting on the exam
at this level. A passing score is 60%.
The Certified level is a large step up. The primary job of a
sommelier is working in the service industry. A sommelier
must be able to work with customers, answer questions about
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wine, beer, spirits and cocktails and make reasonable suggestions for pairings. As a result, at this level, students must be
able to demonstrate their knowledge of proper table service,
complete a written theory examination demonstrating their
knowledge and pass a blind tasting of two wines.
The Advanced and Master levels are again large steps up in
complexity. Both involve more detailed knowledge of service
and theory with more rigorous tasting elements.
The Sommelier program is one of the more rigorous programs. While the introductory level is relatively elementary,
the other levels require great effort. During the sommelier
testing, students are challenged in the table service exams to
make sure they are able to maintain the proper decorum expected of the profession. The Court program is great for people in the service industry. However, the service elements are
not generally necessary for those wine lovers who do not work
as sommeliers.
Wine and Spirits Education Trust (WSET)
WSET is the international gold standard for wine education for
those outside of the service industry. Like the Court of Master
Sommeliers, the WSET program consists of 4 education levels:
Introductory, Intermediate, Advanced and Diploma. Each level
builds on the previous one. The information needed for each
of the first three levels is contained in books provided to the
students in the program. Information for the diploma level
must be gathered from suggested materials and research.
Each of the WSET levels involves both theory and tasting instruction. Each level requires a student to learn about wine
making, viticulture, regions, grapes and wine laws. The degree of complexity increases at each level. The program also
focuses on the elements of why wines from different regions
differ in their properties.
While tasting is a part of each level of the program, there is
no tasting component on the level one and two examinations.
Blind tasting does come into play in the Advanced level where
there is a tasting of two wines. At diploma level, there are six
units, four of which include blind tasting elements. Unit three
of the diploma level includes a blind tasting of twelve wines.
Diploma is generally considered a prerequisite to the Master of
Wine Program.
WSET is excellent for all students, but particularly for those
who do not require the service elements required by the Court
of Master Sommeliers. Most students with even a modest wine
background could probably start with the intermediate level,
which is appropriate for beginners. The program does not focus on service elements. While food and wine pairing is
taught, it is not a focus.
WJCP
Finally, there is the AWS Wine Judge Certification Program.
This is a three year study program. The program is primarily
self-taught through assigned reading, tastings, component
and fault testing and attending competitions. Once a year
students attend a class at the annual AWS conference where
there is additional material presented and an exam given.
Those that pass the exam move on to the next year.
The purpose of the WJCP is to train people to serve as wine
judges in competitions. WJCP does not teach you about regions, laws, grape varieties, viticulture or wine making. While
material on some of these subjects may be presented, it is
expected that you will already have a basic knowledge of
these areas when you enter the program. Instead, the program is focused on tasting and evaluating wines, wine faults
and proper scoring in competitions. Passing the examinations
requires a great deal of work and effort. However, upon completion of the program, you will have honed your ability to
appreciate and identify what you are tasting in a wine.
We still have a few places for students in the first year class in
the WJCP. Please contact me if you are interested, or if you
have any questions about wine education programs.
Note: Aaron chairs the WJCP program. He is a Certified Judge
and one of only 500 WSET Diploma graduates in the US. He
has been accepted into the Master of Wine Program.
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Member Service News

National Conference News

Mike Farren

Diane Meyer

Talk about a busy time of the year. Diane
Meyer, our previous Member Service Manager, kept telling me “wait until summer and
fall” and now I know what she meant.
Many people are taking advantage of the
lower dues for new members for the remainder of the year. It
seems like there are new members joining on most days of the
week. I know many of our chapters have picnics, pig roasts,
vineyard visits this time of the year and they are a great chance
to pick up new members. We have had over 40 new members in
the first half of September (1-15). Please encourage friends who
are on the fence to take advantage of the reduced rate for the
remainder of 2015.
Another thing that is very encouraging is our new chapters. We
now have a chapter in Chicago, the “AWS Chicago-Streeterville”
Chapter. Another fast-growing chapter is the Artisan Chapter in
Huntsville, Alabama. These two groups are taking advantage of
high-rise/urban living, high density population over a small geographical area. Perhaps you should take advantage of your new
condo community, high-rise mixed-use urban environment or
retirement community to start a new chapter. You might be able
to walk or take the elevator to your next tasting.
The new chapters and the growth of existing chapters have allowed us to already match last year’s yea-end membership.
And, on an annual basis, we are on track for a 7-10% increase
over our 2014 membership. Pennsylvania still leads the member
totals by state, followed by New York, North Carolina, Virginia
and Ohio.
Pennsylvania may lead the totals by state but
the East Las Vegas Valley Chapter is the largest
chapter by membership. It is followed closely by
Lehigh Valley Chapter (Pennsylvania) and the
Columbus (Ohio) Chapter.
Happy harvest.

Mike

Nov. 5-7, 2015
Tysons Corner, VA

With another record year of registration numbers, the Conference Committee is working hard to bring all the details
together. Due to an incredible amount of interest, conference registration is currently closed with over 600 attendees! This was a wonderful surprise for all of us and we
are humbled by the amount of excitement and support our
members have in participating. We are working very hard
to create another fantastic event for all of you.
For those of you who are lucky enough to be coming, we
hope you are able to take advantage of the pre-conference
tours and activities we have organized for you. We have
four pre-conference winery tours to choose from on
Wednesday and Thursday before the conference. Two tours
will go to Faquier County and two tours to Loudoun County.
Each tour is going out each day so you have plenty of options to choose from.
For the second year in a row, we have a pre-conference golf
outing scheduled. It is on the Wednesday of Conference
week at the Reston National Golf Course. This is an event
AWS had at past Conferences and we are excited to have it
back again!
You should have received an e-mail with all the outside
activity information on August 18. Can’t find the e-mail?
Links to all the information are posted on the AWS website
Conference page or just contact me and I’ll send it to you
again. We have room for more members in all the activities
so call the National Office to sign up for something today!

MemberService@AmericanWineSociety.org
My last, but definitely not least, announcement is a special
bonus we are offering our Conference attendees this year, a
Bordeaux Premium Table Raffle! We have an opportunity
for twenty lucky attendees to upgrade their seats at the
Bordeaux session and luncheon on Friday to one of two
premium tables. Details on how to purchase tickets for the
raffle were sent out to all conference attendees by e-mail.
If you cannot find the e-mail, just contact me directly and I
am happy to send them to you again.
I am so excited for this year’s Conference and cannot wait
to see you all in November at the Sheraton
Tysons Corner!
Cheers!

Diane

Diane@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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Government Affairs

Winemaker’s Journal
Lee Baldieri

Tom Cobett
WASHINGTON, D.C.: The US w ine industry
is currently slated to be hit with punitive trade
tariffs from Canada and Mexico. If the Senate
does not pass a full repeal of the Country of
Origin Labeling (COOL) for meat and poultry,
the World Trade Organization will enforce retaliatory tariffs on
US exports and wine is at the top of that list. These tariffs
would almost double the cost of a bottle of US wine in Canada
or Mexico.
So, how does meat labeling affect the American wine industry? In place since 2008, as a part of the Farm Bill, COOL requires producers and processors to identify where an animal is
born, raised and slaughtered. Canada and Mexico have protested the law as protectionist, a view that has been upheld
by the World Trade Organization four times. Canadian officials
want to impose more than $3 billion of retaliatory tariffs
against the US, starting this fall, because of COOL. American
USDA officials have challenged Canada’s economic analysis,
triggering a WTO arbitration hearing set to start on Sept. 15 in
Geneva, Switzerland.
The tariffs would last 2 years, significantly harming current
exporting wineries and rapidly expanding wine regions like
New York, Virginia and Ohio. The federal government has
spent time and money developing this export market through
funds from the Market Access Program (MAP). If the tariffs are
enacted, all of the success cultivated by those funds would be
lost. The US House of Representatives passed legislation in
June to repeal COOL at the urging of House Agriculture Committee Chair Michael Conoway. It is now in the hands of the
Senate to protect US commodities and the wine industry from
devastating tariffs by issuing a full repeal of COOL. Senator
Pat Roberts (R-KS), Chair of the Senate Agriculture Committee, introduced a proposal identical to the House bill that
passed in June, demanding a full repeal of COOL.

2015 Harvest Update
Today is September 11 and here in the
Northeastern area we are beginning to see
more and more refrigerated trucks arriving
with fresh grapes from California. I decided to
stop by my usual grape supplier to see what had arrived. I
noticed that most of the Central Valley (Lodi Area) grapes
were there. The Alicante, Barbera, Bordeaux, Thompson
Seedless and Zinfandels (Old Vine and regular) all looked
and tasted really good. The Chardonnay had arrived from
Lodi but Sauvignon Blanc and Pinot Grigio were missing.
From what I understand, several grape growers lost their
Sauv. Blanc and Pinot Grigio vineyards to the historic 2015
drought. I also believe there were shortages and whatever
was grown stayed in California. I have experienced this on
higher quality grapes from the Napa Valley—when there
were shortages of Bordeaux-style grapes, none were released to winemakers outside California. In any case, the
harvest appears to be 3 weeks ahead of the norm.
Although I wasn’t watchful in late July, the first grapes were
being picked then in the Napa area. However, these grapes
were headed to the crush pad to
make rosé style wines. Pinot Noir,
Sauvignon Blanc and Zinfandel are
examples of grapes used to make
rosé wines. European wine drinkers
like this wine style more than Americans. Wine distributors have tried
to promote rosé wines but have had
a hard time getting a significant
sales boast.

Senator Debbie Stabenow (D-MI), the Democrats’ ranking
member on the Agriculture Committee, has also introduced a
proposal that would replace the mandatory labeling standard
with a voluntary standard. Stabenow has repeatedly insisted
the policy is necessary to help Americans make better food
choices.

Several years ago we made a Zin
rosé by fermenting it dry and backsweeting the wine to our taste. My
friend Gene Spaziani always repeats
to us younger winemakers, “Do you
know you can make three wines from the same batch of
grapes you’re fermenting? Yes, using a batch of Zinfandel
grapes, make a rosé, a full-bodied Zin and fortify some of
the finished wine into a Port-style”.

WineAmerica, the national voice the American wine industry,
supports Senator Pat Roberts’ proposal. Canada and Mexico
have repeatedly said that they will implement tariffs unless
full repeal is passed. Regardless of the outcome of the WTO
hearing, write to your Senators and ask them to support the
full repeal of COOL. Canadians and Mexicans, tell your American friends to send letters to their Senators, or you will be
paying a lot more for your favorite US wines.

I am a winemaker who adores grapes from Napa, but I’m
also a Bordeaux-style winemaker, and my favorites aren’t
ready for harvest in July. We make all styles of wines but we
really enjoy using Cabernet Sauvignon, Cabernet Franc, Merlot, Petit Verdot and sometimes a splash of Malbec. We also
like Italian grapes when we can get them. In the last two
years we made a Super Tuscan, using Sangiovese, Cab.
Sauvignon, Cab. Franc and Merlot grapes.

TOKYO, JAPAN: J apan is the third largest w ine market
in Asia Pacific, after China and Australia. At the moment,
around 75% of the grapes used to make wine in Japan are
imported. Yet, these wines are sold as being a “Product of
Japan.” Japan has decided to change the rules for its wine
industry, requiring all products labeled as Japanese wine to be
made entirely from grapes grown within the country. Imported grapes will still be permitted in Japan, but producers will be
forced to declare them on the labels.

As I previously reported, we found a California grower who
grows the Italian Sagrantino grape. This grape comes from
the Umbria, which is next to Tuscany. After fermentation (co
-inoculation) last year, it went right into a barrel. Last week I
took a taste and wow, nice balance. We’ll let stay a month or
so and then get ready for bottling.

The new rules will also require Japanese wines stating a particular region on their label to have at least 85% of their fruit
from that area. In addition, producers will need to indicate on
the label the location of their vineyards and the location of
their winery. According to The Japan News, an official from
the National Tax Agency explained that the move, which will
not be implemented for two years, “will make it easier for
consumers to distinguish these wines and also help winemakers promote their products overseas.”
Although there are over 100 wineries across Japan, a 2014
report by the US Department of Agriculture suggested that 80% of producCont. on Page 11
tion comes from just five major pro-
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This year we are going to do
another barrel of Sagrantino
and a Bordeaux style wine.
Since we made a Super Tuscan for the past 2 years, we
have some the component
wines left over, but we’ll have
to ferment more—we do not
have enough for our annual
needs. Remember, a bottle a
day
keeps
the
doctor
away……………..Salute!

Lee

winemaker@americanwinesociety.org
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Chapter Events
Joe Broski
 The Atasacdero (CA) Chapter met in September to sample a diverse group of California
wines. We compared 3 varietals from 3 different CA regions, followed by a lovely dessert
wine.
Sauvignon Blanc
2012 Sonoma Landing, Sonoma
$19
Pale yellow, clean, soft, low acid
2014 Honig Sauv. Blanc, Napa
17 (2)
Pale yellow, clean, mild acid, hints of lemon
2013 Geyser Peak, California
14 (2)
Pale yellow, clean, bright citrus, good balance
Petite Sirah
2010 Ranchita Canyon, Paso
35
Dark red with ripe flavors, medium body
2010 Chappellet, Napa
45 (1)
Ripe flavors, touch of tar, good balance and finish
2010 Bogle Yolo, California
10
Ripe plum flavors, good balance and finish
Dessert Wine
2011 Yorkville Cellars, Mendocino
22 (2)
Sweet Malbec-purple, ripe, full of flavor. Yum!
 The Carroll County (MD) Chapter thank Jerry and Dorothy
Hampton for opening their Eldersburg
home to their merry band of wine aficionados. The crowd enjoyed Jerry's visual
presentation highlighting South Africa's
wine regions along with the sampling
white and red wines, plus small side portions of fruits, berries, nuts and chocolate,
each relating to the taste of a particular
wine. Nice touch guys!
Warm Up: Colmant Brut Reserve Cap Classique $24
2013 Mulderbosch Sauvignon Blanc
16
2014 DeMorgenzon Reserve Chenin Blanc
38
2012 Secateurs Badenhorst Family Red Blend
15
2014 Hamilton Russel Pinot Noir
24
2013 Kanonkop Pinotage
45
2011 Boekenhoutskloof Syrah
70
 The Cleveland (OH) Chapter September tasting featured
Zinfandel—America’s Wine. Greg and Laura Davis hosted the
tasting, assisted by
Judy
Konya,
Jim
Petrucci,
Rodger
&
Sheila McKain and Bill
& Pam Davey. During
the blind tasting, the
co-hosts shared tidbits of information about zinfandel, including its history, characteristics and growing regions.
2012 Ravenswood Old Vine, Sonoma
$14
2012 Klinker Brick Old Vine Zin, Lodi
19
2013 Frei Brothers Reserve, Sonoma
18
2013 1000 Stories Bourbon Barrel Aged
17 (1)
2013 Plungerhead Old Vine Zin, Lodi
13
2010 Summit Lake Estate Bottled, Napa
34
2013 Michael David Earthquake, Lodi
25 (2)
 For their July tasting, the Columbus (OH) Chapter visited
Brenda and Jim Cole at their lovely home in German Village
for a tasting of Rasa Vineyards
wines, with special guest and
owner Pinto Naravane. Pinto
treated us to some amazing wines
and the stories behind each wine’s
name. The food Brenda and Jim
assembled was more than great,
it was amazing!!! It was enough
to impress Pinto with our Ohio
hospitality and everything we did to prepare for the event. He
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thought we would treat him well, but he was shocked by the
amount, as well as the quality, of food. Jim and Brenda really
outdid themselves!
2013 The Composer Riesling
$30
2013 Dream Deferred Chardonnay
45
2010 QED
50
2012 QED Axiom of Choice Cab Franc
35
2013 Living in the Limelight
55
2012 Fianchetto
95
 The September 13 tasting of the Lehigh Valley (PA) Chapter
was held at Rodizio: The Brazilian Steak House and featured
wines from Portugal. The event was hosted by the Honorable
Ron Manescu, Karen and Joe Csanadi and Kristy Strobl. We
started out with two icebreaker
wines, Broadbent Vinho Verde
Rose and Gazela Vinho Verde
Rose. Both were clean, crisp and
typical of a good Vinho Verde.
The wines were served blind and
a lively discussion ensued. Scores
of the 26 people present went
against the reputation of a chapter preferring dry red wines. The
top 4 wines were the sweetest we have served all year, with
the Fonseca 20 yr.-old scoring of 19 points. How sweet it is!
The madeira garnered 18.2 points, the 10 yr. port 18 points,
and the Croft 17.2 points. The Ports were such a hit that we
may have a Port tasting next year. A big surprise was the dry
reds did not score until fifth place, with the Caves Vilhas and
Quinto Do Crasto tied. The Caves Vilhas received a 92 point
rating from Wine Enthusiast. It is estate grown in the Dāo
region of Portugal, a blend of Tinta Roriz, Alfrocheiro, and
Touriga Nacional. The Quinta do Crasto received 91 points
from Wine Spectator.
2014 Quinta Do Crasto Duero White
$20
2013 Malo Tojo Lisa Peninsula
13
2014 Quinto De Azevedo Vinho Verde
11
2013 Quinto Do Crasto Duero Red
20
2010 Foz De Arounce Tinto Baga
23
2010 Caves Vilhas Cabeca De Toiro
21
Leacock's Madeira Rainwater
14 (2)
Croft Ruby Red Port 3 yr. Old
13
Fonseca Tawny Port 10 yr. old
31 (3)
Fonseca Tawny Port 20 yr. old
51 (1)
 The Lone Star (TX) Chapter’s J une 27 tasting w as hosted by Stephanie and Lance Weatherill at the home of Tom &
Suely Lohr. The theme was Wines of France. There is no way
to include all of the wine regions of France in one tasting, but
the Weatherills came close, presenting wines from Alsace and
Champagne to Bordeaux and Rhone, plus a few more in between. In keeping with our focus on education, we were treated to food parings with 2 of our wines. We paired champagne
with a chicken and spinach shells with savory gruyere cheese
sauce dish, and later paired the Sauternes with a key lime
pie. These were both excellent examples of how wine can be
great on its own, but even better when properly paired with a
food.
Icebreaker - 2014 Chateau Saint Pierre Tradition Rosé
2011 F.E. Trimbach Riesling
$19
2012 Lucien Crochet “Croix du Roy” Sancerre
39 (2)
NV
Charles Heidsieck Brut Reserve
60
2010 Dom. Faiveley Mercurey Rouge (Burgundy) 16 (3)
2009 Vignobles Noir 46 Malbec (Cahors)
46
2010 Chateau Pedesclaux Pauillac (Bordeaux)
40
2012 Paul Avril Clos de Papes C-D-P, Rhone
200 (1)
(magnum)
2005 Ch. Simon Sauternes “Cuvee Exceptionelle” 39
 The Mount Nittany (PA) Chapter met on July 19 at Windmere Hall in State College to taste “Spanish Wines,” presented by Bob Schlegel, chapter member and retired Director of
the Biochemistry Dept. at Penn State. There were 23 members and guests present for this blind tasting. Bob handed out
a Spanish wine map with introductory notes. Spain is the third
largest producer of wines in world, with 400 native varieties
and 80% of their wines produced from 20 grape varieties. The
3 most frequently used grapes are Tempranillo, Garnacha
(Grenache in France) and Monastrell (Mourvedre in France).
In 1932, Spain established "Domination Origin" wine rules. Of
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the 79 DO's, ten are in the Canary Islands. There are only two
DOC's (quality regions): Rioja (mostly Tempranillo) and Priorat (mostly Garnacha). Bob's criteria in selecting wines for
this tasting were: No wines from the same DO, rated between
90-94 points and available in the PA Liquor Control Board
state store system (except the two 2005 vintages from Bob’s
cellar).
2005 Rioja DOC Hera Cordon
N/A
2010 Castilla y Leon DO Abadia Retuerta Vino $31
de la Tierra de Selection Especial
2006 Ribera del Duero DO Condado de Haza
30
2005 Toro DO J & F Lurton El Albar Excelencia N/A
2012 Priorat DOC Mas Doix Les Crestes
29
2014 Bierzo DO Godelia Mencia
21
2007 Carinena DO Al Gairen
10
Jerez Sherry DO-Pedro Romero Pedro Ximenez
24
 The Northern Neck Uncorked (VA) Chapter met on August 7
for a fun-filled evening tasting “Pinot Grigio and Pinot Gris
Wines” held at Belle Mount Vineyards in Warsaw, with 28 members and 2 guests in attendance. Denise Gibson started by explaining that
both Pinot Grigio and Pinot Gris are from the
same grape variety, and the most notable
difference between the two is in the varietal
style. The style is the choice of the producer—
rich and weighty or crisp and bland. Pinot
Grigio, mainly produced in Italy, is lighter, and
in general, less expensive. Pinot Gris, mainly
produced in France, is more complex and thought of as a
“food pairer.” After her presentation, the group tasted all 7
wines with an assortment of foods (venison & mushrooms,
spaghetti alfredo, grilled chicken, artichoke dip, a variety of
cheeses) to see how the two styles compared.
2013 Robt Mondavi Private Sel. Pinot Grigio
$13
2013 Avia Pinot Grigio
7 (2)
2013 Sun Rocco Pinot Grigio
11
2012 Domaines Schlumber Pinot Gris
24 (3)
2014 Cottesbrook Pinot Gris
13
2013 Elk Cove Winery Pinot Gris
19
2014 Pollak Vineyards Pinot Gris
20 (1)
 Thirty-two members and guests of the Northampton (PA)
Chapter enjoyed “A Tasting of Chapter Winemaker’s Wines”
hosted by John Koempel and Dave Wesstrom at Constantino's
in Easton on Aug 29. Those who attended experienced many
excellent and diverse wines made by several of the Lehigh
Valley’s finest amateur winemakers. It was clear from the
comments and insights provided by the winemakers that this
is a time-consuming craft which rewards much patience and
experience.
Dean Scott
Chambourcin
(1)
Dave Westrom
2010 Cabernet-Merlot Blend (2)
Jeff Fisher
2014 Chilitage
(2)
Dean Scott
Petit Verdot
Rett Oren
2014 Reisling
John Koempel
2014 Merlot
Rick Fredrick
2013 White
Dan Brown
'In Season' red vinifera blend
Rick Fredrick
2014 Zinfandel
Dan Brown
Blueberry Mead
Jeff Fisher
Pinot Noir Rose
 On July 19, the Piedmont Wine and Vine (SC) Chapter met
at the Laurel Lake clubhouse hosted
by Mary and Jim Hayes. The theme
of the wine tasting was Cabernet
Franc from around the world. We
started off with a rosé welcome wine
followed by six Cabernet Francs Most
were 100 percent Cab Franc, but a
few included other varietals, which
gave them an unusual twist. Even
though it was summer, the reds were
quite pleasant to drink. We were surprised to find the Ravines wine locally
as this is a small vineyard with a
small production. There was quite a contrast between the US
East Coast and West Coast versions of Cabernet Franc—each
was excellent, but different.
2014 Houchart Cote de Provence Rose, France $14
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2013
2013
2012
2007
2013
2012

Cab Franc/Carmenere, Colchagua, Chile
Matabrune Bourgell, Loire
Ravines, Cab Franc, Finger Lakes, NY
Beaucanon Cuvee Louis, Napa Valley, CA
Horse and Plow Cab Franc, Sonoma, CA
Truchard, Cab Franc/Cab Sauv, Napa

9
11
23
24
28
31

 The Rhode Island (RI) Chapter met on July 26 at the home
of Bill “Dr Vino” Riccitelli for a summer outdoor tasting in his
Roman Gardens overlooked by a statute of
Venus. The theme was Chilean wines and featured bottles from his recent trip to Chile. The
Chapter learned about price to value ratio,
which is very favorable for wine lovers in the
US. The 24 attendees gathered as Bill gave a
presentation aided by a map of Chile picturing
the wine valleys and geographical conditions.
Everyone brought tasty appetizers to accompany the wines
and a good time was had by one and all.
2013 Viu Manent Reserve Carmenere
$14
2013 Viu Manent Late Harvest Semillon
13
2012 Concha Y Toro Gran Reserve Cabernet Sauv 16
2012 Montegras Sauvignon Blanc
12
2012 Montes Cabernet Sauvignon
12
2012 Viu Manent San Carlos Malbec
24
2010 Kingston Family Lucero Syrah
20
2012 Santa Ema Reserve Chardonnay
12
 Twenty-two members of the Space Coast (FL) Chapter ventured into the tasting of nine Portuguese wines (no ports) at
the lovely home of first-time hosts Kiran and Arti Patwari in
Viera, FL. There were a myriad of appetizers to sample with
these affordable Portuguese wines.
2012 Nobilis Alvarinho
$8
2012 Delaforce Alvarinho
10
NV
Lancers Rose
9
2012 Quinta das Carrvalhas
14
2011 Semaphore Alicante Bouschet Blend
13 (2)
2009 Callabriga Tinta Roriz
19 (3)
2010 Callbriga Tinta Roriz
18 (1)
2013 Vinha do Monte Alicante Bouschet Blend
10
Quinta Do Vale Meao Meandro
25
 The Worcester (MA) Chapter met on August 1 at Cassidy
Hill Vineyard for a private tour, tasting, and picnic. Maureen MacDonald,
the head winemaker, welcomed our
group with a warm reception and
gracious hospitality. Friendly, genuine, and knowledgeable, she took
her time with our group answering
every question. We tasted and
learned about native, hybrid, and
vinifera grape species. We also
learned what it takes to grow grapes
in rural Connecticut. Our tour of the
production facilities culminated with
samples of her new project, the extraordinary Lyra blend
where we tasted wine directly from a tap on the storage tank.
2014 Pinot Grigio
$17
2012 Coventry White
17
2013 Chambourcin Rosé
17
2012 Riesling
17
2014 Catawba
17
2014 Jet’s White
17
2013 Coventry Spice
18
2012 Misty Meadow
11

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.
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2015 AWSEF Scholarship Winners

tional wine grape Vitis Vinifera species. Similar trials are being
conducted on a range of grapevine and rootstock diseases and
limitations including powdery mildew, nematode, and drought
and salt-tolerant hybrids anticipating the future water shortages ahead. Grapevine breeding offers solutions for the growing disease and environmental pressures.

Megan Hall
The AWSEF’s mission is to support educational and
research activities that will advance the viticultural
and enological sciences to achieve a world-class
North American wine industry. We are delighted to
introduce you to this year’s scholarship winners.
Congratulations to these very deserving students!

Zachary Cartwright
PhD Student, Washington State
South Carolina – Tuller Scholarship
The most common spoilage microorganism in red wines is the
yeast Brettanomyces Bruxellensis. Once an infection has occurred, aromas described as barnyard, horse sweat and BandAids can take over the bouquet of the wine. Therefore, understanding how this microorganism persists in the winery, and
more controversially the vineyard, is important to the North
American wine industry. Currently I am working on two major projects to investigate the
growth and survival characteristics of “Brett.” First, I am monitoring the culturability of this
yeast in grape pomace samples
in several Washington State
vineyards. Since pomace is often used as a vineyard fertilizer,
it is possible that a Brett infection in the vineyard could occur
over time and affect future harvests. To test the validity of this
hypothesis, I will be monitoring Brett survivability over the
course of two years in contained pomace samples from a variety of wines. This information may yield processing recommendations for infected pomace resulting from spoilage incidents. Additionally I am examining how this yeast penetrates
a variety of oak barrels based on oak type and toasting level. By carefully dividing infected oak staves into different layers, I am learning more about how these factors affect penetration by Brett. Finally, I am currently working on a project
to determine the best steam and time combinations to sterilize infected oak. Since steam is the most common form of
oak barrel sterilization in North America, and since Brett is
often associated with oak infections, this information may
lead to more effective steaming protocols.

Jenna Gargrave
MS Student, UC Davis
Columbus, OH AWS Chapter Scholarship – In Appreciation of
the Strength & Vitality of the Columbus Chapter
Unlike the traditional laboratory thesis
student, I work with a range of research projects by conducting the
hands-on field and greenhouse work.
These efforts are critical to the success of multiple breeding projects
which will lead to the future health
and sustainability of the North American Wine industry. The current projects involve crossing wild Vitis Arizonica species which contain Pierce
Disease resistant genes, with tradi-
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PhD Student, Cornell University
Banfi Vintners Foundation/AWSEF Scholarship
My graduate research focuses on sour rot, a disease that develops near harvest. It causes a breakdown in the grape skin
through fermentation and oxidation of the pulp, resulting in
the production of acetic acid.
Vineyards across the Finger
Lakes region, and across the
world, are affected by these
symptoms, some to the point
of being unable to harvest
certain blocks as the vinegar
smell wafts from their grapes.
I work with growers throughout
the year to understand the
etiology of the disease and to
develop management strategies. Through antimicrobial
and insecticide sprays, and
the successful re-creation of
symptoms of the disease in
the laboratory, I have been
able to develop a preliminary
plan for combating the disease. By working with the causal
organisms and by understanding the reaction causing the
symptoms, we are developing even better lines of defense for
growers.

Cain Hickey
PhD Student, Virginia Tech
North Alabama AWS Chapter Scholarship
Canopy management and specifically fruit-zone leaf removal
have been common viticultural practices. The main goals of
fruit-zone leaf removal are to improve fruit composition and
disease management. Over
the course of the last three
years, I have evaluated how
both timing and extent of
fruit-zone leaf and lateral
removal has affected fruit
composition and yield components in three red-fruited
Bordeaux varieties that are
important to Virginia’s wine
industry: Cabernet Sauvignon, Cabernet Franc and
Petit Verdot. Results show
that pulling fruit-zone leaves
aggressively before bloom
reduces yield components but
improves fruit quality whereas pulling fruit-zone leaves aggressively post-fruit set does
not affect yield and is not detrimental to fruit composition. It
is speculated that anthocyanins are maintained or increased
with aggressive fruit-zone leaf removal because (1) sunlight is
necessary for anthocyanin synthesis, and (2) fruit is not being
heated to temperatures that are detrimental to fruit quality,
even in scenarios of extreme fruit-zone exposure. While disease incidence and severity were not evaluated, it is generally
accepted that open fruit-zones improve disease management. My results are encouraging for grape growers in humid
regions, such as Virginia, where leaves can be pulled aggressively to optimize both disease management and fruit quality
in popular red-fruited varieties. This research demonstrates
the importance of considering regional climate when making
vineyard management decisions. Best practices in one region
may not be the same in another.
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Gal Kreitman

Caroline Merrell

PhD Student, Penn State
Pittsburgh Region – Alexis D. Hartung Scholarship

PhD Student, Washington State
Thomas Jefferson AWS Chapter – George Wessel Memorial
Scholarship

My area of research focuses on thiol-containing compounds
in wine. Reductive sulfidic off-odors are characterized as egg
-like, sewage, and burnt rubber, and as such are detrimental
to the quality of wines. To control these odors, winemakers
commonly utilize Cu(II) fining
for their removal; however, the
overall effectiveness of Cu(II)
fining remains unknown. The
process may lead to numerous
undesirable outcomes, which
include the loss of varietal thiol
aroma, metal-catalyzed wine
oxidation and the accumulation
of reductive sulfidic odors during storage. My work aims to
understand
the
underlying
mechanism by which copper
interacts with various thiol compounds in wine. I'm hoping my current and future work provides winemakers with the tools needed to control sulfurrelated aroma in wine.

James Moss
MS Student, Virginia Tech
Carroll County, MD – G.H. Mowbray Scholarship in Honor of
Richard & Carmen Blosveren
Vineyards in the Eastern United States have been characterized as possessing high vigor. This excessive vegetative
growth can be to the detriment of wine quality. To combat
vigor, vintners have used cover crops to compete for nutrients and water. The nutrient competition brought on by cover crops
has led to considerable issues
regarding
nitrogen
management. Low vine nitrogen can depress vine yield, thereby directly
having a negative impact on the
vintner’s potential revenue. Low
berry nitrogen can lead to wines
lacking aromatic intensity and
possibly possessing faulty aromas. The goal of this study is to
evaluate several nitrogen management schemes and assess
their outcomes on physiological
parameters of the vine, as well as grape and wine chemistry. We hope to identify an optimal nitrogen management
scheme which will provide the Eastern vintner with the most
cost-effective means to manage this critical nutrient in an
intensively cover-cropped vineyard.

Obituary
Elise A. Mannella passed away on
June 11, 2015. She was a Charter
Member of the Princeton (NJ) Chapter of the AWS, having joined in July
2008. Elise was an extremely generous person and an enthusiastic
member of the AWS. In her professional life, she was employed as a
Not For Profit Fund Raiser. She is
survived by a brother, sister, nieces
and a nephew.

My research for the upcoming year will focus on the interaction of tannins and anthocyanins over time and the subsequent formation of polymeric pigments in wine. As wine ages, multiple chemical changes occur. Of these reactions two
play a crucial role in wine
aging.
First,
polymeric
pigments are formed leading to the stable color in
wine and second, wine
tannin polymers degrade.
The degradation of tannin
polymers is generally what
leads to “softening” of a
wine over time. However,
the industry is still lacking
knowledge
about
what
factors impact this degradation and the formation
of
polymeric
pigments.
Previous studies in this
area have only looked at a
few limited factors. However, a complete analysis of wine
phenolics over time has not been examined. My research will
study the effect of cultivar and berry maturity on the composition of wine phenolics over time. This research will help us
better understand how wines age and the impact different
factors have on final wine quality.

Government Affairs
Cont. from Page 6
ducers. Domestic products account for around one third of
Japan’s total consumption
SEATTLE, WA: Over 70% of Starbucks customers are
also wine drinkers. So, I guess that it is not surprising that
Starbucks is planning to expand their "Evenings" wine, beer
and small plates menu to more than 2,000 stores around the
U.S. over the next four years.
By offering minimal wine and beer selections, Starbucks is
trying to avoid becoming part of the bar scene, and they don’t
want to compete with local restaurants. They really want to
maintain their reputation as a place where you can actually
have a higher quality beverage and a quiet conversation. Unfortunately, there are many in the community who believe
that this expanded menu will make Starbucks inhospitable to
younger people and those in recovery programs. Apparently,
coffee houses are where younger people (under 21) get employed and where recovering drug and alcohol abusers like to
hang out.
Did you know? China has become the w orld’s largest
wine market! Yet, the per capita consumption is still well below Italy, France, Germany and the US which would indicate
that the market has room to grow. And it has been growing at
the rate of over 10% per year. At the same time, wine consumption in Italy, France and Germany has declined. Wine
consumption in the US is still increasing at the rate of about
2% per year.

Tom

giesser@aol.com
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2015 AWS National Conference
Pre-Conference Activities
It’s time to make your Pre-Conference plans and we
have many incredible options for you to choose from!
Don't wait - Reserve your spot now!
Four Excellent Tours Available This Year!
November 4th & 5th
Loudoun County & Faquier County Wineries
Each Tour Available Each Day!
Did you know that Bloomberg Business listed Virginia as one
of the “World’s Next Big Wine Regions”? Virginia doesn’t copy
what other wine regions are doing, but focuses on the terroir
available and growing the best vinifera and native grapes that
flourish in their conditions. Virginia wineries produced over
half a million cases of wine in 2014 and are winning medals in
competitions across the US. Take a tour and see why Virginia
wine is worth discovering!
This year we are offering four tours of wineries from Loudoun
County and/or Faquier County. Each tour will visit and taste
wines from four exceptional wineries. Many of the wineries are
opening just for AWS Conference attendees! Loudoun and
Faquier Counties are home to some of the oldest wineries in
Virginia and make some of the best wines available. Enjoy
historic Virginia scenery and the rolling hills of horse country
with a glass of Virginia’s finest in your hand!
$99/person.
Includes transportation, tasting fees, boxed lunch.

The full amount is due when registering for the tour. In the
event of cancellation, you will receive a full refund.
Does not include any gratuities for servers or driver.
Loudoun County South Tour
Visit Boxwood Estate, Greenhill, Stone Tower, Willowcroft
Loudoun County North Tour
Visit North Gate, Sunset Hills, 8 Chains North, Casane
Faquier County West Tour
Visit Granite Heights, Gray Ghost, Narmada, Philip Carter
Faquier County East Tour
Visit Winery at Bull Run, Pearmund Cellars, Aspen Dale, Naked
Mountain
November 4th Golf Outing
Want to enjoy a day of golf before the conference? Join us for
Year 2 of the "Captain's Choice" outing with lunch and prizes.
November 4th & 5th Crush Monkey for the day!
Drive to Pearmund Cellars and be a winemaker for a day! Limited space available.
Washington DC Self-Guided Walking Tour
The Sheraton Tysons Hotel is adjacent to the Spring Hill Silver
Line Metrorail stop, allowing you to go directly into Washington, DC, in around 20 minutes. Maps will be available at the
Registration Desk.
Did we mention Virginia vintners
make some pretty good wine?

If you are driving to the conference, why
not plan to stop at a few of the great VirBuses leave the Sheraton Tysons Corner at 9:00 am and re- ginia wineries on the way? Here is a link to
turn to the hotel by 5:00 pm. Register through the National the Virginia Wine website with information
Office at 888-297-9070 or by email
on VA wineries: www.virginiawine.org
memberservice@americanwinesociety.org.

