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Social Media Intern
David Falchek
AWS members who are regulars on Facebook or
Twitter may have noticed a change in pace or
tone over the last few weeks. That’s because,
since early July, we have had a social media intern, Jennifer Elliott, taking the reigns of those
accounts.
Jennifer’s work will help our organization engage with members, professional members, and industry collaborators while
increasing the digital profile of the AWS and
driving traffic to the website.
We found Jennifer by working with department heads at Virginia Tech—we wanted to
find a person in the vicinity of this year’s conference to make it easier for them to attend.
We got a strong response from students majoring in hospitality management.
Of course, she is old enough to enjoy wine
and has a strong interest, having worked at
restaurants with great wine programs since
she was able to work. This summer she is
working at Blackberry Farm in Tennessee, a luxury resort renowned for its wine program. She’ll be joining us at the national conference in Tysons Corner to post live on social media
throughout the event.
We need to do this. The wine industry, in particular, was an
early adopter of Twitter. Nearly all of our conference session
presenters, for instance, are representing a winery, distributor
or trade group that has at least one Twitter account. Speakers often have their
Cont. on Page 11

Some fabulous things are happening in the AWS —
and there’s plenty more to come! If you’d like to
have a greater role as the AWS grows and innovates, please consider applying to become a regional vice president (RVP) in a vacant or inactive slot.
AWS’s future depends on our volunteers.
What are the RVP job requirements? There’s actually a detailed
list. But, in short, we are looking for members who are energetic
and enthusiastic about AWS and who are willing to regularly connect with and periodically visit their regional chapters to make
sure they have what they need. RVPs serve as their chapter’s
liaison with the national organization. Perhaps more importantly,
we need RVPs to help launch and foster new chapters in their
region. It’s the best way for our organization to expand.
Additionally, if possible, RVPs should attend the Executive Advisory Board meetings — one mid-year via phone and one in person at the national conference. RVPs also must submit twiceyearly reports on their activities.
If you’d like to explore the possibility of being an RVP, or if you
know another good candidate, contact me at vicepresident@americanwinesociety.org. If being an RVP is not your thing,
or your region already has an amazing and committed RVP, you
still can help in numerous other ways — just let us know and
we’ll help you get more involved.

Kristin

VicePresident@AmericanWineSociety.org

Important Dates
August 2

National Conference registration opens at 7 pm
EDT. Details in the Conference Brochure sent to

September 1

Nominations for the AWS Award of Merit and
Outstanding Member are due. See page 4 for
information.

September 15

Votes for the AWS Board of Directors and Bylaws change are due. Details sent to all members in late July.

October 30

Votes for the AWSEF Board of Directors due.
Ballot links will be sent to members in midAugust.

October 15

Scores due for the AWS National Tasting Project—send them to AWSNTP2015@gmail.com.

November 5-7

AWS National Conference
Make your hotel reservations TODAY!

Please vote in the AWS Elections

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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Diane Meyer

There is so much going on right now—AWS
conference registration opens on Aug. 2 at 7
pm EDT, voting has started for AWS officers
and bylaws change, AWSEF elections start
soon, and … those grapes have started getting ripe so we can
start planning our next winemaking season.
I’ve started studying the National Conference Brochure and
am getting excited about attending the event. But, first things
first—please make sure you’ve secured your hotel reservation
(see the back cover for info). Next, select the sessions you’d
most like to attend so you’re ready to register on Aug. 2. The
options include wines from many countries—Spain, France,
Germany, New Zealand, Uruguay, Argentina, Italy and Canada. Of course, you can also explore many US regions including
Virginia, Willamette Valley, Long Island, NY Finger Lakes, Napa, Lodi and Texas. The sessions cover the gamut from grape
growing, winemaking and blending to wine appreciation, regional differences and wine/food pairings.
I recommend that you practice logging onto our website now
so that you’ll have the best experience on Sunday night. Fill
out the form in the brochure, then all you need to do is enter
the information on the website—so quick and easy!
This issue of the AWS News also has 2 articles on the upcoming National Election—on page 4, Tom Wallman shares information on the proposed bylaws change and you can see pictures of the candidates for the Board on page 5. Be sure to
read all the information and then vote by Sept. 15.
It is also time to submit your nominations for the Award of
Merit and Outstanding Member. Each year we recognize a person who has made significant contributions to the wine industry plus a member who has gone that extra mile. If you want
to make a nomination, see page 4 for the details. Please also
think about nominees for Outstanding Chapter Chair and Outstanding
RVP.
Email
Mike
Farren
at
MemberService@AmericanWineSociety.org for more information.
I’m writing this article from Washington State, where I’m enjoying the wines of
the Pacific Northwest. I attended
Kirkland Uncorked,
where you could
sample wines from
30 Washington wineries
plus
great
local food. There
was even a dry
mead!
Reminder: Bring along your AWS membership card when you
visit wineries—it helps spread the word about our group plus
you may get a discount on your tastings and purchases.
Cheers!

Pam

Davey@AmericanWineSociety.org

Diane@AmericanWineSociety.org

The AWS News is the official newsletter of the American
Wine Society. It is published bi-monthly in February,
April, June, August, October and December. It is also
posted on our website www.americanwinesociety.org.

Please submit your nominees for the Outstanding
Chapter Chair and Outstanding Regional Vice
President, to be aw arded at National Conference in Tysons Corner, VA.

We welcome your comments, letters and articles. Please
send your contributions to the editor
davey@americanwinesociety.org.

Selection criteria may be obtained from Mike at
MemberService@AmericaWineSociety.org. Mike
will also receive nominations, which are typically
in written form describing the nominee's work.

ISSN 1543-205X
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President’s Message
Frank Aquilino
Finally summer is here, but it's not the kind of
summer I was looking forward to. Here in New
Jersey it's not as hot as I would like it, and we
haven't gone more than 2 or 3 days without rain.
I know our friends out on the west coast would
trade places with us in a heartbeat.
Your Board of Directors visited the site of this year’s Conference
at Tysons Corner, Virginia, the weekend of June 5. We were given
a tour of the facility and made sure that the areas designated for
wine storage, wine competitions and WJCP had adequate space.
We are planning for a conference slightly larger than in the recent
past. We do not want to turn anyone away. Make sure you book
your room now. We have released the last room block and when
these rooms sell out you will have to book at our overflow hotel
(in walking distance).
I want to thank all who participated in our AWS Survey. We received 891 responses, not a great number but enough that we
can compile demographic statistics and respond to what changes
the membership would like to see. The instructions for filling out
the survey included an incentive - we would choose five names to
win their AWS National dues paid for 2016. John Hames randomized the list of 891 names, then asked me to send him five random numbers from 1 to 891. John then matched the numbers to
the names and the winners were:
Herbert & Judith Schneegass - NY
Steve & Sharon Hebenstreit - OH
Thomas & Barbara Gravel - ND
Maureen Malloy & Barbara Murdoch - NJ
Todd Reider & Mary Espey - PA
Congratulations to the winners and thanks to all that responded.

National Tasting Project
Rege Duralia
A few Chapter Chairs have commented
that part of the original intent of the NTP
is not being met—that wines to be tasted
and evaluated “would be readily available
nationwide.” This is a noble goal, but it is
confronted by the system for distribution of wine in the
US.
After prohibition was repealed, the federal government,
for some reason, felt that the control of wine distribution
was not a matter for the federal
government to administer. Also,
the distribution of wine to the
states is left to the domain of
“wine distributors” who are free
to choose what wines are distributed to retailers within a state.
Each state may decide how wine
will be retailed within its borders.
Some have chosen to achieve
this through state-controlled and
state-owned retail stores while others establish rules for
the sale of wine and leave the retail operation to individuals, somewhat like a free-market approach.
The AWS has 144 chapters in 34 states—chapters in
major metropolitan areas, smaller cities, towns and rural
areas—all possible participants in the NTP. More than
likely, those in major metropolitan areas have a better
chance of finding a wine locally than those in less densely populated areas, which brings a thought to mind—
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This morning I received by email the Conference Brochure to look
over. Seeing it all in print makes it even more exciting. The sessions are blockbusters, the outside activities planned are jampacked with tours and tastings. Make sure you read all about it in
Diane Meyer’s article about the Conference (page 6). I have seen
first-hand that choosing Diane as Conference Chair was the right
move for the Society. I have been with her when we visited Tysons Corner and also the hotel for our 2016 Conference. She is
detail-oriented and is very good in dealing with the people on her
committees. In making sure that every detail is attended to, she
has a conference call meeting with the committee members every
other week. We have a Board of Directors meeting tomorrow
night, which will finalize some of the programs and ideas that the
BOD has been working on this year. Detail to follow in the next
AWS News.
Enjoy the summer. Drink Sparkling, Whites
and Rosés. I will.

Frank

President@AmericanWineSociety.org
How does one select interesting wines to assure that they would
be readily available to all chapters nationwide?
The pros and cons of this question will be discussed by the NTP
Committee to determine whether a viable solution can be
achieved. Keep in mind that this is an educational experience to
broaden our members’ awareness and knowledge.
Hope you are enjoying this year’s topic—Wines of Austria and
Hungary—A Well Kept Secret.
Please remember that we must
receive your chapter’s results
by October 15. We will present
the results at our National Conference.

Rege

NTP@AmericanWineSociety.org
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Treasurer’s Notes

National Office News

Tom Wallman
If you have been reading previous editions of
the AWS News, you are aware that this year
we will be electing 2 National Officers and voting on a Bylaws change. I’d like to take a moment to discuss the proposed Bylaws change
with you. The Board of Directors has proposed
a change to the Society’s fiscal year which, if approved, will
align the fiscal year with the Society’s principal activities.
The fiscal year would be changed to the calendar year.
The current fiscal year end date of August 31 falls in the
middle of our two biggest events (National Conference and
Wine Competitions) and results in the revenue from these
events being received in one fiscal year while the expenses
for the events are largely incurred in the following year.
Through the magic (mystery?) of accounting adjustments,
the Treasurer is able to produce financial statements that
match the revenues with the appropriate expenses.
Unfortunately, the adjustments also result in financial statements that, while technically accurate, are not user-friendly.
By changing the fiscal year end to December 31, the matching of revenues and expenses within the appropriate fiscal
year will automatically occur, eliminating the need for the
accounting voodoo. The result will be financial statements
that are much easier for members to understand. In addition, the financial statements will also be a more useful tool
for the Board to plan and manage AWS activities and resources.
The Board strongly recommends that you vote “YES” on this
proposed change to our Bylaws. Please watch for your ballot
and thank you in advance for taking time to vote.

Tom

Treasurer@AmericanWineSociety.org

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. 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
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John Hames
Several things to cover this issue so ls get
started! First of all, thanks to the 891 members
who let us know your thoughts by responding
to our survey. We have tons of great information and will include a summary in the next
issue of the AWS News.
Conference registration: Diane and M ike have lots of
conference information in their articles so make sure you read
them. There is one item I want to mention here that is a
change from past practice. This year, if you register through
the AWS website, you will not be able to renew your membership as part of your registration. The reason for this is to
speed up the registration process by removing everything
that isn’t strictly related to registering for the conference.
Why, you ask? Well, since we know there will be hundreds of
people registering as soon as it opens on August 2, we are
concerned about some of the most popular sessions overbooking. One way to minimize this is to have people complete
their registration quickly so the system can “catch up.” We
know some of you like the convenience of renewing when you
register but hope you can see why we want to try removing it
this year. Thanks for your understanding.
Learn more about the founder of AWS: AW S member
Tom Russ, has written a book about Dr. Konstantin Frank, the
founder of our society. “Finger Lakes Wine and the Legacy of
Dr. Konstantin Frank” is in publication and is available for
$21.99 on the web. As a service to AWS members, we have
250 copies available for only $16. You can obtain a copy by
calling or e-mailing the National Office. I’ve read it, so look
for my review of the book in the fall issue of the AWS Wine
Journal and then get your copy. Tom Russ will be at the November conference to sign your copy, so bring it with you.
Please vote! By now you should have received detailed
information about the candidates running for Secretary and
Director of Education as well as information about the important change to our bylaws. Please, please read all of the
information and when you get the voting link in your e-mail
inbox, take a minute to cast your vote. We must have at least
20% of AWS members vote in order to make a change to the
bylaws and we need your vote to be part of this. If you have
any questions about the ballot or voting process, don’t hesitate to contact me.

John

ExecutiveDirector@americanwinesociety.org

New Members by State 1/1—7/15/2015
AL

30

MA

9

NY

21

AZ

7

MD

23

OH

22

CA

119

MI

17

OR

7

CO

48

MN

8

PA

140

CT

5

MO

8

SC

43

DE

9

NC

62

TX

22

FL

21

ND

4

UT

8

GA

18

NE

4

VA

42

IL

5

NJ

19

WI

5

IN

10

NM

12

Other*

14

KY

7

NV

24

TOTAL

613

*DC. HI, ID, LA, MT, NH, ON, TN
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AWS Elections
John Hames
This year, AWS members will vote on a small
but important change to the AWS bylaws,
changing our fiscal year from Sept. 1 – Aug.
31 to Jan. 1 - Dec. 31. Please see the article
in this issue of the AWS News by our Treasurer, Tom Wallman (page 4). He explains why
this change will benefit all AWS members. The
Board of Directors recommends that you vote “yes” on this
important change.
You will be electing the Secretary and Director of Education
this year and we are fortunate to have two qualified candidates for each position. You should have already received
detailed information on the candidates, so it won’t be repeated here. We do want to take this opportunity to remind you
who they are and encourage you to vote when you receive
your e-mail link to vote electronically.

Candidates for Secretary

Obituaries
Dr. George Louis Casler
George Casler, of Ithaca, NY, died
on June 12 at the age of 85. He was
raised on a family dairy farm and
graduated from Cornell with a BS
with distinction. After Cornell, he
farmed in Cortland and then Seneca
County at Sheldrake where he met
his wife, Patricia Hungerford. They
celebrated their 50th anniversary at
Sheldrake Point Vineyard (located on
the farm that they owned and operated early in their marriage) and their 60th at Glenora Winery. George earned a Master’s degree from Cornell and a PhD
from Purdue University, both in Agricultural Economics. He
taught Agricultural Economics at Cornell and was presented
with an Excellence Award by the New York State Association
of County Agricultural Agents for his work in Farm Management Extension. George was a member of the American Association of Agricultural Economics, the Northeast and North
Central farm management extension committees and the
City Club of Ithaca. He was a lifetime member of the AWS
where he and Pat were involved in many national meetings.
He was the chairman of the Cayuga Chapter for many years.
George is survived by his wife Patricia, 3 sons, 3 grandsons
and 3 brothers.

Dr. Carl E. Shively

Joe Broski

Dan Hanfland

Columbus, NJ

West Columbia, SC

Candidates for Director of Education

Carl E. Shively, of Alfred Station, NY,
passed away on July 12 at the age of
79. Born in Laureltown, PA, he obtained his Bachelor's and Master's
Degrees both in Biology from Bucknell University. He then went on to
obtain his Ph.D. in Microbiology and
Biochemistry from St. Bonaventure
University. Carl taught chemistry in
Cortland and then served as a Professor of Microbiology and Biochemistry
at Alfred University for 30 years. He was a member of Union
University Church and the American Society for Enology and
Viticulture. A certified wine judge in the US, Canada and Australia., Carl was a 38-year member of the AWS. He won numerous awards for amateur wines and champagnes and was
active in the Cayuga Chapter. He is survived by his loving
wife Peggy, 3 children, 3 step-children, 21 grandchildren and
3 great grandchildren.

Isabel A. Spaziani

Rege Duralia

Aaron Mandel

Granite Falls, NC

St. Louis, MO

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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Isabel Spaziani, 83, of Mystic, CT.
died June 4 at her home after raging a courageous battle with lung
and brain cancer. She is survived
by her husband of 60 years, Eugene Spaziani. Born in Schenectady, NY, she graduated from
Quinnipiac University. Isabel was
the owner/operator of “The Unicorn Shop” in Mystic and Norwich
for many years and with her husband operated the former “Mystick Puplick House” restaurant
and the former “Skipper’s Dock Restaurant in Noank. She
later became a professional tax “Enrolled Agent” certified by
the IRS. She prepared taxes for clients all over America and
volunteered her tax expertise for the Senior Tax Assistance
group in Waterford for many years. Isabel joined AWS in
1977 and was a member of the Eastern Connecticut Chapter.
Isabel is survived by her husband Gene, 4 children, 4 grandchildren and 1 great-grandchild.
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Member Service News

National Conference News

Mike Farren

Diane Meyer

My wife and I just returned from a bicycling
vacation in Bar Harbor, Maine. We did visit a
winery in Bar Harbor called Catherine Hill
Winery. The wines were wonderful. Eric and
Susan Meyer purchase grapes from their
brokers in California and New York.
It is fun to visit the wineries when on trips. Please visit the AWS
Professional Member Links
http://www.americanwinesociety.org/?page=D1
to find AWS member wineries and businesses near your vacation
location. `
During this time of the year when vacations are popular, our
new members have not taken a vacation from joining the AWS.
New members are taking advantage of the mid-year price for
new members. If you have friends who have been on the fence,
now is the time to encourage them to join the AWS. Total memberships is currently standing at 5,225.
The registration window for the National Conference (November
5-7, in Tysons Corner, Virginia) is approaching quickly. Registration opens on August 2 at 7:00 pm EDT!
In order to register, EACH member who wishes to register for
the conference must have their username and password.
If you are a current member of the American Wine Society then
you have a username and password. Whether you remember
that username and password is another thing. Please try to login
and verify that everything works. If you have a problem, please
let me know and I can provide you your username and/or re-set
your password. I probably will be too busy to provide the
username or change passwords on Aug. 2.
I hope you enjoy the last of you summer. Take a
vacation and visit a winery. See you soon in Virginia.

Mike

MemberService@AmericanWineSociety.org

AWS 50th Anniversary
Jane Duralia
2017 is rapidly approaching with over half of
2015 now history! I am very excited and privileged to be chairman for the 50th Anniversary
AWS Celebration. My first thought was how do
you pull 5000 members together to celebrate?
It’s like New Year’s Eve in Time Square. You set a
date, gets lots of balloons, Champagne, your
AWS friends and start popping corks.
This is a remarkable plateau for a non-profit, volunteer-based
organization to reach and still be viable. We could not have
done it without YOU, the membership. You make us who we
are! So my thoughts ran to making YOU a part of the brainstorming before decisions are made and the events takes
shape. My questions are: What could we plan that could/would
include the largest percentage of our membership, make it
very attractive, and yet keep it affordable?
We want to incorporate a salute to our founding father(s),
those early leaders from the late 60’s early 70’s; the endless
list of wineries and educators who have supported our quest
over the years for “Wine Appreciation through Education” and
the bumps along the way. The finale should be a tribute to who
we are today and what we plan to do to grow our relevance in
the wine industry.
Please ponder the possibilities for this celebration event and
send your thoughts, ideas and suggestions as to what YOU
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Nov. 5-7, 2015
Tysons Corner, VA
Conference registration opens August 2nd at 7:00 pm EDT, which is
only a few days away. The brochure
was e-mailed to all members on July
th
15 and paper copies mailed to those without e-mail. Again
this year we have an incredible line-up of sessions for you
to choose from. We have wine sessions from around the
world, food and wine sessions for all you ‘foodies’ out there
and some winemaking sessions as well. Please be prepared
to register on time as many of these sessions will close out
quickly.
Thursday night we will kick off our Conference with a Wines
of Virginia Reception sponsored by the Virginia Wine Marketing Board. They have been able to get us an incredible
representation of what Virginia Wineries are producing—we
will have over 20 Virginia wineries pouring for you. We are
so excited to try them and talk to the wineries directly. We
also have many sessions’ on Virginia wines throughout the
Conference so don’t forget to sign up for a few so you can
learn more about what our host state can do. I think you
will leave the Conference with a greater love and appreciation for the wines Virginia is now producing.
On Friday we have a special treat—a session for all members to attend that will be put on by the wines of Union des
Grands Crus de Bordeaux. Bordeaux sessions are always
popular and the fact that everyone will be able to attend
this one is a huge benefit. We will have 7 wines from 6 different regions that will be poured during the session. After
this session we will have more bottles of wine put on your
table to pair with your next meal, as lunch is also sponsored by the Union des Grands Crus de Bordeaux. Suffice it
to say that we are humbled by their generosity and we
have no doubt that this event will be long-remembered.
Saturday we have a new sponsor to our Conference and we
couldn’t be more thrilled. The wines of Wente Vineyards out
of Livermore, California, have come forward to participate
in our conference and are sponsoring our Saturday lunch
for all attendees. Since 1883, five generations of the Wente
family have handcrafted fine wines that express the very
best of the family’s vineyards and winemaking expertise.
We are so excited to have them as a sponsor and cannot
wait to try their wines and learn more about them.
As always PLEASE make sure each person who plans on
registering for the Conference online has their own
username and login for the AWS website. I know you have
seen this in other places but that is because of how important it is. Even if you share a membership with another
member, each individual person has a unique username
and password. We cannot say this enough times to help
prepare you for registration night.
If you need assistance with your log in and password information for the website please contact Mike Farren at memberservice@americanwinesociety.org and he will be happy
to assist. Cheers!

Diane

Diane@AmericanWineSociety.org
hope this celebration will be and perhaps even where. You
may reach me by email: jane.duralia@gmail.com, by phone
864-266-6796 or regular mail: 6136 Plantation Pointe Dr.
Granite Falls, NC. 28630. Please send your thoughts to me
no later than October 1, 2015. The sooner the better!
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Government Affairs

Winemaker’s Journal
Lee Baldieri

Tom Cobett
WASHINGTON, D.C.: The Food and Drug
Administration has announced a 1-year delay
in the implementation of the law requiring
posting the calorie count for menu items for
chain restaurants. The final rule went into effect on December 1, 2014, and covered establishments will
now have until December 1, 2016 for implementation. The
FDA implemented the delay in response to industry requests
and to further clarify the rule’s requirements. The regulation
affects restaurants and food establishments with 20 or more
locations operating under the same name and serving similar
menu items. They need to post calories for standard menu
items, including alcoholic beverages, and the FDA is working
on additional guidance. It won’t be long before all wine labels
start carrying calorie information. The additional lab work required to provide the calorific value will, of course, be based
on to the consumer in the price of the wine.
HARRISBURG, PA: Gov. Tom W olf has just vetoed General Assembly legislation that would close the state’s liquor
stores and permit private sales.
Wolf said that the GOP backed privatization plan, “Would result in
higher prices for consumers.” The
bill would have also moved some 5,000 union employees into
private industry, where wages were likely to be lower. The
Republicans said that the proposed changes would have generated $200 million per year in new revenue, and that money
would have been directed to public schools. Handing over the
wine and spirits business to the private sector has been a long
time goal of Republicans, especially the previous governor,
Tom Corbett. The bill sent to Gov. Wolf by House and Senate
Republicans, was vetoed on July 1, 2015.
MADISON, WI: The 120 w ineries in W isconsin actually
want a new piece of legislation to be vetoed by Gov. Scott
Walker. The current state budget has one sentence, added at
the last minute, which effectively eliminates the sale of beer
at Wisconsin’s wineries. The wineries are converting beer
drinkers as fast as they can, but, many of their visitors still
insist on having a beer when they are at winery events. Without the ability to offer beer, many wineries will lose out on
lucrative wedding, birthday and graduation events. Let’s hope
that Gov. Walker has the wisdom to line out that one very
important sentence in the budget, before he signs it.
MISSOURI: M issouri’s very traditional wine industry is calling for changes to the way a winery is defined. Under current
state liquor laws, a business can claim to be a winery and
make as little as 200 gallons a year of wine. When combined
with other state permits, it is possible for a business to import
100% of the wine from outside Missouri and still claim to be a
Missouri winery. Industry leaders from Stone Hill and Montelle
Wineries say the situation is confusing consumers and erodes
the Missouri wine brand. They say it is almost impossible to
know which of the wineries listed in the Missouri Wine and
Grape Board brochures are real wineries. Traditionally, Missouri wineries make their own wine from local grapes under a
Domestic Winery License. In recent years, more and more
businesses have been allowed to trade as wineries using the
MS22 license. “It’s tough to build a serious, long term, regional wine industry with this going on,” says Jon Held, Vice President and co-owner of Stone Hill Winery. Held also says that a
solution could be to call the businesses that don’t make their
own wine, wine bistros, wine gardens or wine bars.
Did you know? According to the U.S. W ine M arket Council, about 69% of all wine is consumed in your own home;
another 12% is consumed at the home of a friend or a family
member; and 15% is consumed in restaurants and bars. That
means that about 4% of the wine is being consumed somewhere else. I suppose that that could be
AWS Tastings.

Tom

giesser@aol.com
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Start Planning for the 2015
Wine Harvest Season

Courtesy of Wooden
Valley Vineyards

California grape growers are reporting that
the 2015 grape harvest will be normal,
unlike the past three harvests, which
were larger harvests. However, I have
seen some reports that growers in Napa and Sonoma predicting a slightly
smaller harvest. On July 4th, I spoke
with my grape grower and he sent me
a picture of his Sangiovese grapes (on
July 4, 2015) and told me, “Looks like
we are in for an early harvest.”

As winemakers know, everything begins in the vineyard.
Great wine begins with great grapes. In this regard, the biggest decision a grower has to make is when to pick the
grapes. I know in my little vineyard of 6 vines, the birds,
raccoons and deer know exactly when to pick the grapes.
Seriously, the decision to pick at the correct brix and pH is
an extremely important one. Heaven is 24 brix and pH 3.5.
Many farmers will travel up and down their grape rows tasting a grapes here and there and almost can decide on the
time to pick the grapes based strictly on taste. However, the
final decision will be made based on the readings from a hydrometer and pH meter for us amateur winemakers, and
chemical analysis for the big guys. The larger wineries use a
spectrophotometer, a very expensive instrument that the
wineries must have to make their critical decisions. This meter gives the winery all the pre-fermentation readings such
as Yeast Assimilable Nitrogen, brix, pH and TA (total acidity).
Wineries that do not invest in a spectrophotometer send a
sample of their grape juice to a wine laboratory for testing to
determine these readings. The problem with using the wine
lab is time—the window is narrow so winemakers are looking
for a speedy turnaround from the busy labs.
In my conversation with wine industry people I learned that
most of the 2015 wine grape prices will be about the same
as 2014. The only exception is that Cabernet Sauvignon
grapes will cost more. How much more? I can’t even guess
so we’ll have to wait and see what happens in the marketplace. From what I gather, the higher prices aren’t due to
shortage but are instead coming from the demand side. It
seems that, in the Bordeaux world, big, straight up Cabernet
Sauvignon is in continual demand. I am a part of the Bordeaux world (love the cabs), but we have yet to make a wine
strictly using the Cabernet Sauvignon grape. We start with
Cabernet Sauvignon as the base but always blend in one or
two of the other Bordeaux grapes (Merlot, Cabernet Franc,
etc.). In my house when it comes down to drinking a serious
and complex wine, we always reach for a bottle of Cabernet.
Now that you know my inclination toward Cabernet Sauvignon, we bottled a 2013 blend of Barbera, Petite Syrah and
Syrah over the Fourth of July weekend. It is fruity and
smooth—a perfect wine for everyday use. Nothing big here,
but this wine can be paired with any pasta or red meat meal.
In closing, this is a great time to start the inventory of your
winemaking equipment to have it in working order for the
2015 harvest. If any of the equipment needs replaced or you
want to add a new piece, now would be the time to make
your purchase. The wine shops are beginning to receive their
supplies from Europe and many of the popular items like
crusher/destemmers, wine presses and stainless steel tanks
sell quickly. Once their equipment is sold, you may have to
wait for the next shipment, which might be a year away.
Salute!

Lee

winemaker@americanwinesociety.org
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Chapter Events
Joe Broski
 Despite the threat of rain, it turned out a
delightful spring day at Provosto's for the May
tasting of the Carroll County (MD) Chapter.
Thanks Steve and Theresa for all the set up
work, Nan for the innovative “wine chat” and
Mike at College Square for helping secure
wines that we all enjoyed. We started with a box wine from
France, 2014 a Petit Frog Picpour de Pinet ($25).
2013 Deppish Golf Ravaner Trocken (Germany) 16
NV
Punkt Gnau Slightly Sparkling Gruner
18
Veltliner Trocken (Austria)
2013 Jean Pierrier et Fils Savoie Blanc Abymes
11
2013 Dom. Bellevue Touraine Rose Cab Franc
11
(France)
2013 Franciscan Estate Napa Chard (CA)
18
2011 Zenato Valpolicella Ripasso Venato (Italy) 30
 The Cleveland (OH) Chapter visited South River Vineyards
for their June tasting. ‘Twas upon a Sunday dreary, as we
wondered grim and weary, “would
they cancel, will we go?” But misery
loves company you know, and many
could not resist the siren song of
good friends, good food and good
wine (apologies to Poe). We began
by warming up with South River’s
Cabernet Franc and Creation, a
blend of Chardonnay and Pinot
Grigio. Greg thanked the winery for
opening their space for us. The tasting wines, all from South
River, were:
Dry Riesling
18
Grapefruit, tart, lacking minerality, good finish
Pinot Grigio
18
More varietal, but slightly sweet, stone fruit, elegant
Semillon
18
Slight sulfur nose, tropical fruit, herbal, short finish
Pinot Noir
18
Pencil shavings, cigar box, mouth-filling but light fruit
Exodus (50/50 blend of Syrah and Merlot)
18
Great color, cherry, graphite, tea, raspberry, light spice
Karma (red blend)
18 (1)
Good body, needs acid, spice, light tannins, good finish
Ice Wine (90% Vidal 10% Chambourcin)
18 (1)
Canned plums, some strawberry, nice
 On May 16th, the Columbus (OH) Chapter visited Lisa and
Jason Jones in Worthington for a tasting of “Weird Wines” of
lesser-known varietals. It was a fun event with the rain holding off (for the most part) allowing us to use some of Lisa’s
great outdoor space. We tasted wines many of us knew little
about or rarely had the opportunity to consume. All of the
wines were amazing and many of us were shocked at the low
price of the wines and their availability in Ohio (with some
harder to find than others). A particular favorite of the group
was the “welcome wine,” Montgravet Columbard—at only $8 a
bottle it was a true steal! Thanks again to Lisa for hosting this
fun event. We all learned a lot and found a few new favorites,
The food pairings were Gruyere Potatoes, Salmon, Dumplings/
Wonton and Triffle.
Montgravet Columbard
$7
Argiolas “Costamolino” Vermentino
14
Domaine Ehrhart, Pinot Auxerrois
14
Heitz Cellars Grignolino
22
Gran Passione Salice Salentino
11
La Tunella Refosco
19
 The Kylix (New York City) Chapter met in New Jersey on
July 11 at the home of Bonnie Huber and Jay Lance for a
South of the Equator Food and Wines Dinner. There were 11
people in attendance for a 6 course meal served al fresco on
the patio. It was a very lovely evening with a great mix of
wines in all price ranges. As you look at the wine list you are
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probably wondering why there is a Port mixed in with the
group—it was my subtle hint at the next tasting theme…
N/V Jansz Premium Rosé, Australia
$24
2014 Pewsey Vale Eden Valley Riesling, Australia 11
Empanadas w/ Chimichurri Sauce & Maduros
2011 Leeuwin Chardonnay Art Series, Australia 70
2014 Hamilton Russell Chardonnay, South Africa 27
Lemon Sole w/ Pastina & String Beans
2012 Two Hands Bella’s Garden Shiraz, Australia 40
2009 Darenberg Dead Arm Shiraz, Australia
55
Caipirinha Grilled Chicken & Brazilian Beef Kebabs w/
Spiced Honey Butter Corn
2010 Achaval Ferrer Finca Bella Vista Malbec,
104
Argentina
2010 O Fournier Alfa Crux Malbec, Argentina
39
Meat Pies & Sausage Rolls w/Potato Wedges & Sweet Chili
Sauce
2009 Lapostolle Clos Apalta, Chile
80
2011 Ernie Els Proprietor’s Blend, South Africa
35
Grilled Halloumi, Bourbon Bellavitano, Ewephoria Gouda
& Pyrenee Brebis cheeses
2005 Barros LBV, Portugal
30
Pavlova (Meringue with Fruit & Whipped Cream)
 Thirty-eight members and guests of the Lehigh Valley (PA)
Chapter enjoyed a fine selection of Campania w ines on
May 31 at Bella's Ristorante in Hellertown, PA. The event was
hosted by Jan Thomas, Tami Cericola, and Cheryl Hildebrant.
The wino triumvirate covered both the white and red wines of
Campania with selections of various grapes and producers.
White
2013 Mastroberardino Lacryma Cristi Bianco
$19
2013 Cantina Del Taburno Falanghina
14
2012 Benito Ferrara Greco DiTufo Vigna Cocogna 22
2012 I Capitani Fiano Di Avellino
19
2010 Terradora Fiano Di Avellino Campo Red
29 (3)
Red
2013 Mastroberardino Lacryma Christi Rosso
15
2012 Benito Ferrara Aglianico Quattro Confini
19
2008 Terradora Taurasi
27 (2)
2008 Lonardo Taurasi
42 (1)
 The Lone Star (TX) Chapter held a “Wines of Australia”
tasting on May 30 at the home of Bob and Carolyn Carlisle.
One of the unique and interesting aspects of this tasting was
that attendees were able to taste four
shiraz’s in a row from differing wineries, regions and vintages. Another very
helpful touch was an addition to the
tasting notes, taken from the de Long’s
varietal chart, which let us know what
the standard is for the varietal being
tasted to increase our awareness. Immediately following the
tasting, and in keeping with our focus on education, our resident sommelier, Stephanie Weatherill, provided a short lecture on the second tasting category, Aroma/Bouquet, where
we learned that in most cases the wines we taste will be 4’s
or better. And finally, we learned how to do the Mollydooker
shake. As usual, the Carlisles treated everyone in attendance
to an excellent evening of fine wine and good company.
NV
Jansz Brut Rose’ (Ice Breaker)
NV
Jansz Premium Cuvee (Ice Breaker)
2014 Yalumba Y Series Viognier
$12
2012 Vasse Felix Margaret Viver Chardonnay
26
2007 Clarendon Hills Blewitt Springs Grenache
27
2011 Shirvington McLaren Vale Cab. Sauvignon 35
2009 Shirvington McLaren Vale Shiraz
35
2007 Clarendon Hills Brookman Shiraz
33 (3)
2012 Two Hands Bella’s Garden Shiraz
57 (2)
2013 Mollydooker Blue Eyed Boy Shiraz
38 (1)
 On May 17 the Metro Detroit (MI) Chapter met for a tasting
of Syrah organized and conducted by Tom Owens and Kate
Young. Five Syrah wines were all poured at the same time. A
tasting sheet was provided that described the origin of the
wines, vintage, grapes, price and taste characteristics, but not
the specific names. We were asked to identify the wines
based on the tasting sheet descriptions. Prizes were awarded
to those who matched most wines correctly. There were two
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who matched three wines correctly. This was a very difficult
contest because all of the wines were very similar and very
good, most having public high ratings. Also, the highest priced
wine, while distinctive, was not best liked. The favorites were
the Klinker Brick and Michael David Sixth Sense. We found
that matching wines to their published descriptions was not an
easy task. Kate selected the breads and cheeses (Vermont
Cheddar, Gouda and Bel Gioioso Asiago). The aperitif wines
were Emeri De Bartoli Sparkling Shiraz (Australia) and 2009
Paringa Sparkling Shiraz (South Australia).
2012 Waterbrook Syrah, Columbia Valley, WA
11
2012 Michael David “6th Sense” Syrah, Lodi, CA 13
2009 Reynvaan The Contender, Walla Walla, WA 56
2012 Klinker Brick Farrah Syrah, Lodi, CA
18
2012 Qupe Syrah, Central Coast, Santa Maria, CA14
 The Mount Nittany (PA) Chapter met on May 17 at Windmere Hall in State College, to taste “What’s New in PA Wines:
The Best, Brightest, and Most Up and Coming.” The tasting
was led by Denise Gardner, Penn State Extension Enologist
and Certified Specialist of Wine
(CSW), who is very familiar with
PA wineries and provides technical support to winemakers,
conducts wine-related research,
and leads classes and workshops. She distributed a comprehensive 25-page brochure
(not counting a large map and
list of 177 PA wineries) entitled
“Pennsylvania Wine Land, Directory of Wineries and Touring
Guide.” Twenty members and
guests learned about seven PA
wines and wineries around the
state. Several wine had won
awards: Cab Franc—Double Gold, Governor’s Cup and Best of
Show Dry Grape Wine at the PA Farm Show; Chard—Silver
Medal at the Farm Show, and Moscato—2015 PA Wine Excellence Award XIII. Pennsylvania-themed refreshments provided
by members Debbie Noyes and Karen Taphorn, and a social
hour followed the presentation.
Stone Cellar Grüner Veltliner, Galen Glen $15
Winery, Lehigh Valley
2010 Chardonnay, Briar Valley Winery, Bedford 24
Separavi, Fero Winery, Lewisburg
30
2010 Cabernet Franc, Tolino Winery
26 (1)
2010 Merlot Reserve, Allegro Winery, Brogue
29 (3)
2013 Bancroft Moscato, Penns Woods
17 (2)
Fire and Ice Vidal Blanc, Seven Mountains 32
Winery (Ice Wine with Cayenne Pepper)
 The Northern Neck Uncorked (VA) Chapter met at Belle
Mount Vineyards in Warsaw, on June 5 for an evening tasting
of the variety Chenin Blanc, presented by Diane and Kevin
Kean. The 21 members and 4 guests in attendance received a
full color map of the wine growing areas of South Africa and a
28-page booklet entitled “The Wines of South Africa,” both
provided by Jim Clarke, the American Representative for
Wines of South Africa.
NV
Bougrier Vouvray Blanc de Blanc
$20
2013 The Royal Old Vines Steen
12
2014 Releaf Sustainable Chenin Blanc
9
2013 Spier 1692
8
2013 Indaba Chenin Blanc
12
2014 Neethlingshof Estate Chenin Blanc
12
2013 Dry Creek Vineyards Dry Chenin
9
2013 Bougrier vin De Pays Su Val De Loire
10
 Twenty-six members of the Northampton (PA) Chapter attended a June 6 tasting entitled “Open A Bottle That Hurts,”
an awesome collection of superstar red Burgundy and Barolo
wines. The wines all showed quite well with the Burgundies
slightly edging out the Barolos on an average score basis as
calculated by Ned Huber who organized this tasting and provided these wonderful wines. The top scoring wine, Roche Dei
Manzoni, was described by Ned as “rapturously wonderfully
perfect” - I think this means as good as it gets! Kudos again
to Ned for providing this excellent tasting.
2010 Brovia Barolo
$47
2009 Geantet-Pansiot Chambolle-Musigny
73
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2009
2010
2010
2009
2009
2006
2009
2005
1998
2005

Veielles Vignes
Oliver Bernstein Gevry Chambertin
Barale Fratelli Vendemmia Barolo
Elio Grasso Ginestra Casa Mate Barolo
Dominique Laurent Mazis Chambertin
Corino Vecchie Vigne Barolo
Corino Vecchie Vigne Barolo
Dominique Laurent Bonne Mares
Domaine des Lambrays Grand Cru
Roche Dei Manzoni Vigna Cappela Stefano
Domaine Huber-Verdereau Volnay 1er Cru

76
47
75
148
40
40
227 (2)
230
75 (1)
55 (3)

 The Perkiomen Valley (PA) Chapter met on May 16 for a
tasting of 5 wines from Arizona, hosted by Brett and Viviann
Schorle. Twenty-four members and guests were present. The
Spanish missionaries planted grapes
in Arizona in the 16th century for
religious purposes. The wine industry
has grown quickly in the past 10
years from a dozen wineries to over
60. There are 3 main established
grape-growing
regions:
Sonoita/
Elgin, Greater Wilcox Region and
Verde Valley. There are other areas/
counties of vineyards, but the majority of the acreage is in Cochise County. The high elevation (3800-5000 ft.), extreme wind, hot
days, cold nights, dry climate and soil challenge the grape
growing industry. Growers and winemakers continue to experiment with varieties that can thrive in these conditions. The
character of the wines is described as bold fruit, earth tones,
mineral, coffee, chocolate and blackberry.
2013 Merkin “Chupacabra”, Camp Verde
$22
2011 Arizona Stronghold “Dala” (Cab Sauv)
22
2012 Arizona Stronghold “Nachise” (red blend) 23
2011 Arizona Stronghold “Tazi “ (white blend)
20
2011 Arizona Stronghold “Mangus”
23
(super-Tuscan style)
 The Piedmont Wine and Vine (SC) Chapter met on June 28
at the house of Mike and Janna Trammell to taste Patio Wines.
Hosts Randy and Lynda Hurteau selected refreshing wines
that would be good for enjoying on your deck or patio on a
summer day. The 32 participants agreed that they were crisp
and pleasant summer sippers.
NV
Eola Hills Pinot Gris, Williamette Vly., WA $13
2013 Ch. Ducasse Blanc, Bordeaux, France
18
2013 Hopler Gruner Veltliner, Austria
23
2012 Crozes Hermitage, E Guigal, Rhone, France 29
2014 Trinquevedel Rose, Nimes, France
20
2008 Hopler, Zweigelt, Austria
17
NV
Peche Imperiale Sparkling, Loire Valley
18
 The Pittsburgh (PA) Chapter met on May 13 at Evergreen
Community Park in Ross Township. The tasting theme was
"Blend a Better Bordeaux" and the attendees had a hands-on
lesson in blending wines to accentuate the good and eliminate
the less desirable attributes. Terry Germanoski introduced the
history and terrier of Bordeaux, then he discussed what each
grape varietal adds to a blend. There were lots of comparisons, discussions and fun; and the evening culminated in a
contest of "Best of Show." Our credentialed and experienced
wine judges, John Eld and Matt Kristofik, chose the blend prepared by Gerri Gloclan to represent the groups' best Bordeaux
blend. Carol and Matt Kristofik served delicious gourmet
cheeses, meats and chocolate while each tasting table created
blends of:
2011 Close les Pin Bourgueil Cabernet Franc
$17
2011 Robert Mondavi PS Malbec
10
2012 The Show Cabernet Sauvignon
11
2012 Wendt Family Estate Sandstone Merlot
10
 On June 20, Mark & Lisa Cantrell hosted the Princeton (NJ)
Chapter to a tasting of “Wines of France.” The night started
with Poema Cava before moving into the tasting. There were
11 attendees—7 Princeton members, 2 Bucks County members and 2 guests. All of the wines were enjoyed with the
pairings. As the wines were so different it was difficult to
choose the overall favorite for the night. Based on the evening
discussions everyone really enjoyed the Coudoulet de Beaus-
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let but, for the money, you couldn’t beat the Gerard Bertrand
Minervois, which was a great value.
Claude Genet Brut Champagne
$40
2012 Dom. De La Pepiere Muscadet (Loire Vly)
13
Chargrilled Oysters with a Herb Butter Sauce
Zind-Humbrecht Pinot Blanc (Alsace)
19
2012 Marc Bredif Vouvray (Loire Valley)
20
2014 Commanderie de la Bargemone Rosé
14
Coteaux d’ Aix (Provence)
Mushroom-Bacon Quiche
Coudoulet de Beauslet (Cotes du Rhone)
27
2005 Chateau Ferrand Lartigue (Saint Emilion
34
Grand Cru)
2011 Gerard Bertrand Minervois Syrah/Carignan 11
(Languedoc)
Steak, Haricots Vert and roasted potatoes
 The Rhode Island (RI) Chapter met on June 28 at the
home of Bill "Dr. Vino" Riccitelli to taste 8 of the 2014 Wine
Spectator Top 100 Wines. Bill introduced the selection process that Wine Spectator uses to arrive at the best 100 from over 5400
outstanding wines that they evaluate.
Ernie Glantz selected, presented and
described the 8 wines to the 16 members who attended. The wines and their respective WS Top
100 2014 rankings were as follows:
2011 Chateaux Beaucastel, #28
$80
2012 Luca Malbec, #19
30
2012 St. Urbans Hof Riesling Old Vines
16
QBA Mosel, #60
2011 Mt Eden Vineyards Chardonnay, #11
60
NV Mumm Napa Valley Brut Prestige NV, #54
20
2013 Charles Smith Riesling, #43
11
2013 CVNE Rioja White Monopole, #64
17
2010 Bodegas Montecillo Rioja Vina Cumbrero
10
Crianza, #62
 The June meeting of the San Luis Obispo (CA) Chapter
featured a blind tasting of six “high end” Pinot Noirs. Each
flight included an example of Central Coast and New Zealand
wines. Joining us was Fintan du Fresne, who has produced
Pinot Noir in New Zealand and is now the winemaker at
Chamisal Vineyards in Edna Valley, CA. Fin offered us his
unique perspective and insights about how the California
Central Coast compares to New Zealand in both growing Pinot Noir grapes and producing wines from them. The overall
perception of the group was that the New Zealand wines
were leaner and more “European” in style while the California
wines tended to be more fruit forward and fuller bodied. Both
regions are capable of producing wonderful wines as evidenced by the fact that our vote for the “Best Liked” wine of
the evening resulted in a tie, with wines from both regions
earning the highest votes.
2012 Grey’s Peak “The Brother’s Reserve,” NZ $55
2012 Brewer-Clifton “3-D,” fanta Rita Hills, CA
75
2012 Felton Road “Cornish Point,” NZ
50 (3)
2012 Chamisal “Morrito,” Edna Valley, CA
80 (1)
2013 Escarpment “Kupe,” Martinborough, NZ
65 (2)
2013 Paul Lato “Lancelot,” St. Lucia, CA
90 (1)
 The Southport (NC) Chapter met on June 12 at the Bolivia
Holiday Inn Express. Our meeting had 32 members and 5
guests in attendance. After reviewing activities of the National Office as well as events in our local NC area, we learned
about the history and development of grape agriculture in
Argentina and Chile, discussed the major grape varietals that
are grown in these two major grape production regions in
South America and the wine labeling requirements of each
country. We tasted several different varietals—Torrontés,
Riesling/Chardonnay/Viognier blend, Malbec/Cabernet/Merlot
blend, Cabernet/Carménère blend and 2 Cabernet Sauvignons (1 from Chile, 1 from Argentina). Hot and cold hors
d’oeuvres (Salmon chowder, Alfredo pasta with shrimp, tortellini in red sauce, pork carnitas, sausage and an assortment
of cheeses) were paired with the wines. As you can see, we
like our food too!
2012 Cruz Alta Cabernet Sauvignon
$15 (1)
2012 Veranda Cabernet Sauvignon/Carménère
17 (2)
2014 Fabre Montmayou Phebus Torrontes
10 (3)
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2012 Porta Cabernet Sauvignon Reserva
2012 Finca Flichman “Paisaje de Tupungato”
2013 Anakena Ona Special Reserve

16
18
15

 The South Eastern Pennsylvania Region of the AWS conducted an extensive wine and food pairing at the home of
John & Denise Nase on June 13th, to support the AWS Educational Foundation. This annual event, dubbed "Wine & Bites,"
supports the AWSEF by raising money and awareness to fund
our region’s scholarships that
honor or memorialize of one
of our 250+ regional members. The event this year
raised $805 towards our next
scholarship award! Although
Bonnie Huber, AWSEF President, had a pretty good reason to miss this year's event
(she's getting married!), I am
personally holding her promise to attend next year. Twenty-three guests were treated
to 9 wine & food pairings. Smoke can enhance the preparation of all kinds of food from cheese to fish to all kinds of
meat. However, pairing these foods with wine presents a
challenge due to the sometimes overpowering effect of the
smoke. But, we found that there are many wines that pair
quite well. We again used on-line polling software to tally our
votes, just like American Idol! The pairings were as follows:
Bernard et Christophe Richel Apremont
$18
Red Crudites with Romesco Sauce
Dr.Bergweiler Riesling Kab Wehlener Sonnenuhr 26
Hickory Smoked Eggs with Caviar
Domaine Malleron Sancerre
25
Apple Smoked Salmon Canapé
Renzo Masi Chianti Riserva DOCG
17
Smokey Gouda "Mac"
Finca Tobella Sellecio Especial Priorat
40
Louisiana Gumbo
Carini Alicante Bouschet A2B
25
Cherry Duck with Port Glaze
Le Gravillas Gigondas
38
Mopped Hickory Ribs
Rock Wall Zinfandel Jesse's Vyd, Contra Costa
30
Rubbed Mesquite Brisket
Christmas Asti
16
Maple-Bacon Crunch Ice Cream
 On June 7, 26 members of the Thomas Jefferson (KY)
Chapter met for a tasting of P inot Grigio at the charming Louisville log home of Ken and Deb DeLor. Dave Shultheis
of McMinnville, Oregon presented information and insights
into the global development of Italian Pinot Grigio and the
later development, through mutation and style, of the Pinot
Gris grape in Alsace and ultimately the Willamette Valley in
Oregon. To complement the wines, Deb served fish tacos
along with desserts of almond pear torte, lemon cake and
pineapple frozen dessert.
Santa Margherita Pinot Grigio, Italy
$23
2013 Fioretti Pinot Grigio Delle, Italy
12
2014 Ecco Domani Pinot Grigio,Italy
11
2010 Trimbach Reserve Pinot Gris, France
29
2013 Adelsheim Pinot Gris, Oregon
17
2014 Elk Cove Pinot Gris, Oregon
17
2013 Eyrie Pinot Gris, Oregon
19

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.

Page 10

AWS Educational Foundation
Bonnie Huber
The AWSEF Board of Trustees is pleased to announce the winners of the 2015 scholarship awards. This year
we awarded 7 scholarships valued at $3,500 each. To date, the AWSEF has awarded $311,000 to 111 worthy
students at 17 major universities in
SCHOLARSHIP
DEGREE
the United States and Canada. The
WINNER
UNIVERSITY
table lists the 2015 awardees and
NAME
SOUGHT
their sponsors. Winners with an asterisk are repeat
winners from a previous year. We will be including a
Banfi Vintners FounMegan
PhD
Cornell
picture and more information about each of these windation / AWSEF
Hall*
ners in the next AWS News and soon we will reveal a
compiled video with all of our winners. In the interim,
Carroll County, MD –
check out our website (www.awsef.org) where we will
G.H. Mowbray ScholJames
post it as soon as it becomes available.
arship in Honor of
MS
Virginia Tech
Moss
Richard & Carmen
Thank you to all of the AWS chapters, regions and
corporations who made these scholarships a reality for
Blosveren
these bright and hardworking students. Every one of
Columbus, OH AWS
them has sent us incredibly sincere emails expressing
Chapter, In Apprecihow truly thankful they are to have been recognized
Jenna
for their hard work and devotion to the wine industry.
ation of the Strength
MS
UC Davis
Gargrave
Your dedication to fundraising for the AWSEF is what
& Vitality of the Comakes this possible for them and fuels the mission of
lumbus Chapter
the AWSEF. THANK YOU!
North Alabama AWS
Please join me in welcoming our newest Board apCain Hickey
PhD
Virginia Tech
Chapter
pointed AWSEF Trustee, Christopher Churchill. Chris
volunteered to be General Counsel of the AWSEF pursuant to Section 7.1 of the AWSEF Bylaws. The GenPittsburg Region –
Gal
eral Counsel renders advice pro bono to the AWSEF on
Alexis D. Hartung
PhD
Penn State
Kreitman
legal matters, serves at the pleasure of the AWSEF
Scholarship
Board and does not need to run for election. Chris is a
member of the Lancaster County PA AWS Chapter and
South Carolina –
Zachary
Washington
a partner of Barley Snyder LLP with offices in Central
PhD
PA, where he chairs his firm’s healthcare practice.
Tuller Scholarship
Cartwright*
State
During his free time, Chris is a wine enthusiast who
enjoys visiting wineries and wine events. Before his
Thomas Jefferson
busy legal career, Chris lived in California and learned
Chapter – George
Caroline
Washington
the wine business while working at a winery in the
PhD
Wessel Memorial
Merrell
State
Santa Cruz Mountains. Chris also enjoys hiking, biking,
Scholarship
travel and time with his children.
As you are enjoying your summer wines and barbeques, please watch for an email around
August 15 with a link to Survey Monkey to vote for AWSEF Trustees who will begin their
term January 1, 2016. Enjoy the rest of your summer!

Bonnie

president@awsef.org

Social Media Intern
Cont. from Page 1
personal account. To be relevant in the wine world, and the
world in general, the AWS needs a social media program.
Using an intern may not be the ideal way to do social media.
Experts will say that social media should be led by someone
within an organization who knows its voice and culture and
will provide continuity. But for the AWS, with a small staff not
fully accustomed to the new, fast-changing world of social
media, using a social media intern is preferable to allowing
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the work we’ve done to foster a digital presence fall by the
wayside.
If you’d like to help the American Wine Society’s social media
presence, “like” or “share” our posts. That will help spread
the message and drive up its placement on other’s wall or
feed. So please follow the American Wine Society on Facebook, along with the pages of dozens of individual chapters.
Just go on Facebook and search for American Wine Society. If
you are on Twitter follow the AWS @AmericanWineSoc,
“favorite” and, of course, retweet!

David

DirectorMembership@AmericanWineSociety.org
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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.

