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Chapter Finances
Kristin Kraft
Is Your Chapter Fiscally Responsible?
David Falchek is adding a few money matters
to the information we provide to new chapters.
It’s a good time for all chapters to consider
these suggestions to ensure they are applying
best financial practices. Each chapter is
unique, so it may handle finances differently
from other chapters. Some chapters operate on a pay-as-yougo basis for each tasting. Other chapters have bank accounts
and accumulate funds for larger purchases or events. I’m sure
there’s even more variety out there. AWS National doesn’t require a chapter to manage its money or its operations in a particular way, but every chapter should have procedures and
controls in place so chapter members know funds are being
handled properly.
Here are some guidelines for chapter chairs and members to
consider to bolster financial integrity.
 If you don’t already have bylaws, or your bylaws don’t
mention finances, consider an update. David is collecting
chapter bylaws that you can use as a model (if your chapter has bylaws to share, please send them to directormembership@americanwinesociety.org). These bylaws
should mandate regular accounting reports to the chapter
membership.
 Members can and should ask for an accounting and production of receipts when they feel it
is warranted.
Cont. on Page 3

I've really been looking forward to the arrival
of spring, but not for the reasons you think.
Yes, it's nice to know that snow is gone and
the weather is warming up, but these are just
a bonus. We are almost completed with our
internal evaluation and summation of the 2015
conference. Planning and coordinating of the
2016 conference has begun with a visit to the
conference site by Diane Meyer and Tom Wallman.
We are assembling the committee for the search of our new Executive Director. Ads and a request for resumes will be placed in
publications that will yield us with the right candidate. We are
looking for someone who is part marketing genius, computer wiz,
human resources manager, has experience running a nonprofit
organization, and can present to the outside world an intelligent
and polished persona. The new Executive Director should have a
working knowledge of what's going on in the wine world today—
it's a plus, but not a deal breaker if you have the other qualifications we are looking for, you can always learn more about wine.
The contract for the 2017 50th anniversary conference has been
signed. Active planning (except for the anniversary activities) will
not begin until after our Costa Mesa conference is over. For the
next several months your Board of Directors members can work
on pet projects of theirs that have been put aside because of national duties.
A marketing committee has been formed and is tying together a
lot of loose ends that will now fall under the banner of marketing.
Our website will be getting a fresh, new modern look. It will also
become mobile-device friendly. We haven't forgotten about the
conference registration problems we had last year and we are
working to make sure that 2016 will be problem free.
Last week I spent 3 days at the Eastern Winery Exposition in Lancaster Pennsylvania. It's a tradeshow and conference for Eastern
wineries,
viticulturalists,
grape growers and home
winemakers. This is the fifth
year in a row that the AWS
was a sponsor. We had a
booth set up right outside the
exhibition floor so that everyone who entered and exited
the event had to pass in front
of our booth. Joe Dautlick and
I greeted many AWS members and several past members who now will be joining
again. Several of the winery
people expressed interest in
starting chapters. Remember
to order your wine for the
National Tasting Project (page 6) ASAP to guarantee your chapter
a unique tasting experience.
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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Spring is in the air … and it’s time to break
out those sauvignon blancs and roseés!
Although it was a mild winter, I’m definitely ready for spring.
I made my conference room reservation
this week and, if you’re going to Costa
Mesa in November, you should consider it
too. See page 13 for hotel reservation information.
If your chapter or region has sponsored an AWSEF scholar,
you may have wondered what happened to them after graduation. Well, Bonnie Lance tracked down almost all of the 2009
scholarship winners to discover what they did with their education. See pages 14-15 for an article on what they are doing
now … and what they talked about doing in 2009. Part of the
AWSEF mission is to keep in contact with past scholarship winners and now we all can see the results.
In the last issue of the AWS News we unveiled the new Top
AWS Amateur Winemaker list, and on page 13 you can see
who has won the most points/medals in the last 5 years. Congrats to all the winemakers on both of these prestigious lists.
In February, we received the following feedback that we
should be “in support of small importers and distributors and
certainly members’ wines.” By mentioning Southern Wines and
Glazers in the Government Affairs column, we were hoping to
point out that these types of marketing moves can only restrict
what wines we have access to in the market place. We definitely support the smaller distributors, wineries and direct
shipments to consumers.
As Tom Cobett said, “It is heart-warming to know that people
actually read what I write. To be sure, if you are not passionate about wine, you really have no interest about wine laws!”
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2015 National Awards

National Office News

David Falcheck

John Hames
Good news….bad news
Our 2016 renewal grace period ended on
March 1 and as you’ll see in Mike Farren’s
article, 80% of AWS members renewed their
membership….that’s good news! Another
piece of good news is that AWS membership
grew by 5.8% since March 1, 2015, the
sixth year in a row that membership has increased!
So what’s the bad news? 20% of our members decided not to
renew their membership. We know that some people have to
leave AWS due to health or family issues or they’re just too
busy with other things to be able to attend chapter events,
but still, we hate to lose 20% of our members. I’ve talked to
Executive Directors at other “hobby” organizations (ones that
are not for people in a certain profession) and they tell me
that 80% retention is very good. Ok, but I still hate to say
goodbye to 20% of our members. If you know someone who
didn’t renew, keep encouraging them….it’s not too late.
You may have noticed a few changes to our website. As I
mentioned in the last AWS News, we are in the process of
updating the site and what you’re seeing is some of the early
preparations for the update. At this point, it’s a work in progress so stay tuned…..
I’m writing this on March 15, which is Election Day here in
Ohio. In case you haven’t been paying attention, the Presidential race is quite “interesting” this year for both parties.
No, I’m not going to tell you who I voted for or who you
should vote for. I am going to tell you that this country and its
people are strong and no matter who is elected in November,
we’ll be just fine. So relax, open a nice bottle of wine and enjoy springtime in America with your family and friends. I know
I will….

John

ExecutiveDirector@AmericanWineSociety.org

Chapter Finances
Cont. from Page 1
 If your chapter has a bank account, you should require
two unrelated chapter members to be signatories. If one
of the signatories hosts a tasting/makes a purchase, the
other member should make the reimbursement or payment.
 Consider having a plan to handle any funds left over just
in case the chapter stops meeting.
You may have other ideas. Please feel free to share them
with me. I want to ensure chapters have the tools to operate
efficiently and above reproach.

At the AWS conference in Tysons Corner, VA,
in November, we recognized two important
people in the AWS community: Lehigh Valley
Chapter Chair (CC) Percy Doherty and Northern New Jersey Regional Vice President (RVP)
Danny Klein. That marked the second year we
have named an Outstanding Chapter Chair
and Outstanding Regional Vice President as
part of our effort to acknowledge those who fulfill the AWS mission on the local and regional levels.
Since 2014 we have been recognizing chapter founders whose
groups have fulfilled the minimum chapter requirements for a
year. They receive an AWS Founders' Pin, decanter, and charter
certificate. These are small, but important gestures. While the
AWS is the largest organization of wine consumers in the nation
-- and growing – it depends greatly on volunteers.
For AWS vice president Kristin Kraft, myself and the board,
identifying the Outstanding CC and RVP from among so many
dedicated AWS members with outstanding track records was
challenging. Fortunately, those nominees will likely be considered this year and next, and we hope they will be nominated
again by those familiar with their work.
Danny Klein is a familiar face to many AWS members. He readily lends a helping hand at the conference. That same attitude
continues to his work as Northern New Jersey RVP.
When the relatively young Meadowlands Chapters faced an existential threat, Danny worked with new leadership and help the
group find a new venue and it’s thriving today. He worked actively with several new chapters founded in the Garden State.
He serves virtually at-large, supporting the Staten Island Chapter and working with would-be chapter founder in Amityville.
A born salesman, Danny's enthusiasm for the AWS is contagious. He can't leave a hotel bar without passing out a few of
his AWS business cards and membership brochures. Many
chapters around the nation have members thanks to Danny's
recruiting efforts.
Percy founded the Lehigh Valley Chapter in 2008. Through tireless recruiting, the chapter has grown from 30 members to a
recent count of 145, making it (often) the largest in the nation.
The active chapter has dinner meetings, regular BYOB events,
wine tours and other travel opportunities. An author and educator, Percy keeps everything together with an impressive chapter website and newsletter resulting in a chapter with worldclass programming and an open door to other AWS members
and curious visitors.
We will consider last year's nominees for Outstanding RVP and
CC this year. But it's not too early to nominate. Feel free to
email me for the criteria or with any questions.

David

DirectorMembership@AmericanWineSociety.org

Kristin

VicePresident@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

Danny Klein

2016 Outstanding RVP
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Percy Dougherty

2016 Outstanding Chapter Chair
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Member Service News

50th Anniversary—2017

Mike Farren

Jane Duralia
Thanks to all of you who have so generously
sent emails filled with suggestions and ideas
of how to celebrate this milestone for AWS.
Excellent key points of our history and numerous long time members with great stories
and connections to people who were very
instrumental in building the foundation that
has enabled us to thrive all these year.
I plan to arrange several educational wine tasting beginning in
early 2017 to start the ball rolling across the country. Information will be available to all chapters to enable the participation for those who wish to join in. We plan to utilize a similar
format that we used for the Banfi tasting 2 years ago
(removing the challenges some chapters experienced when
trying to participate live) and interact with the presenter
wherever possible.
We want to approach the wineries that have supported AWS
all these many years and give them the opportunity to do a
wine education presentation/tasting similar to what we do at
the conference and interact as we sample their wines. Lots of
planning to make this happen, but nothing ventured nothing
gained! I am game to work to make this happen. Are you
interested in this? Let me know by emailing me names of the
wineries that have impressed you over the years or those you
wish for me to reach out to for an educational tasting experience. These will be paid tastings— by that I mean that each
chapter will purchase the wines for the tasting and benefit
from the presenter’s information.
At present, our plan is to set this celebration to coincide with
the location of the 2017 conference. The Kick Off will be the
50th celebration, before the conference begins. There are numerous details, negotiation and timetables to work through.
This is in answer to the majority requests from our questionnaire at the conference: “Keep the cost down, have it at the
conference site and make it a one day event.” I heard you!
We plan a memorabilia room. Do you have something you
wish to display in this room? Some bit of history to share with
the membership, a chair that Konstantin sat in, pictures of the
initial founding fathers, stories to share? Send me an email
with what to contribute to this “walk down memory lane” I
have several commitments of items already. Times a wastin’,
contact me.
More exciting news to come! Let me hear from you.

Jane

Jane.Duralia@gmail.com

The first three months of the year are very
challenging—Renewal season. The membership cards have been mailed out to everyone who renewed before early February,
with subsequent card mailings early March
and another in mid-March. I will probably
send out one additional batch of cards before the end of March. If you haven’t received your cards, drop me a note.
And there is plenty of time to renew. If you know someone
who is afraid they missed the deadline, please assure them
that we always accept renewals.
Many members change the type of membership, moving from
Individual membership to Household membership or perhaps
to Professional membership. In the future, if you do this,
please drop me a quick note because I may not spot the
change.
We are excited by the 80% renewal rate, and by the over 400
new members since the beginning of the year. The Society
has approximately:

 3600 households/ and second household members
 800 individual members
 300 Lifetime members/ and second lifetime members
 200 professional members/ and professional second
members

 80 students
Chapter news: Three chapters have more than 100 members,
two other chapters are at 97 members. And ... we have three
new chapters already in 2016 that have met the minimum
chapter requirements and are now, considered official AWS
Chapters.

 Wine Devils-Hainesport, NJ led by Tamara Haas
 And Hammonton Chapter, NJ led by Jaki Giberson
 And UT-Northwest Utah Chapter, led by Marianne Welch
And even more new chapters are in the process and will soon
be considered official AWS chapters: Puget Sound, WA
(currently 1 chapter with possibility of another); Tallahassee,
FL; Wilmington, DE; Lexington, KY; Pittston, PA; Madison/
Huntsville Young Professionals, AL; Long Island, NY; Washington DC; Tampa, FL; Northern Loudoun County, VA; Kansas
City, KS/MO; Myrtle Beach, SC; and Oklahoma City, OK.
Happy tasting,

Leadership Opportunity

Mike

MemberService@AmericanWineSociety.org

Have an active voice in the future of AWS
In 2016 YOU, the membership, will be electing the following
two officers to begin their terms in January 2017. Be on the
board for the 50th Anniversary of AWS!
Vice President (2 year term) - this person will automatically move into the presidency (2 years)
Director of Competition (3 year term)
Think carefully—are you the candidate for either of these
positions? Do you have that “‘perfect candidate “in mind?
For more information on the nomination process and the
position responsibilities, contact:
 Jane Duralia, Chairman of the Nominations Committee
(jane.duralia@gmail.com), or

2016 AWS National Conference
Nov. 3-5, 2016
Costa Mesa, California

See page 13 for hotel reservation
information—make
your reservation now!

 John Hames, AWS Executive Director
(executivedirector@americanwinesociety.org)

AWS News April-May 2016
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National Conference
Diane Meyer
Planning for the 2016 National Conference is
well under way! In February, Tom Wallman
and I went to the Hilton in Costa Mesa to
make decisions on the logistics of the conference. We discussed session rooms, wine
movement during conference, the banquet
hall, competition logistics and all the many
details needed to make the conference run
smoothly. The Hilton is a beautiful hotel with lots of space and
we are very excited they are hosting our conference this year.
We met with VisitAnaheim and came up with many ideas for
places our members can enjoy around town. From Disneyland
Park to the Sergerstrom Center for the Performing Arts to
Angels Stadium, the list of attractions is long. Spend the day
taking in the beautiful artwork at the Bowers Museum in Newport Beach or shop for your heart's desire at South Coast Plaza.
Did you think I’d forget to mention California wine country?
For those of you traveling to the Conference I would HIGHLY
recommend you extend your stay either before or after conference and visit some of the amazing California wine country.
The closest wine region to the south of the Conference site is
Temecula Valley Wine Country. Rolling hills covered with vineyards, expansive views reaching to 11,000 foot high mountains, air swept by ocean breezes and world-class wines make
Temecula Valley Wine County a beautiful and fun area to visit.
We are currently working on putting together a day trip to
Temecula for the Wednesday before Conference.
If you travel north, you can visit Santa Barbara, Paso Robles
and San Louis Obispo within a 2½ hour drive. The multitudes
of microclimates and soils provide local winemakers with
grapes of the highest quality and widest selection. We are
working with a few of these regions to put packages together
for our attendees to do on their own and will get the information to you as soon as we can.
We met with some of our Southern California AWS members
while we were in California to start forming our conference
committee. In attendance were Judy Hixson (San Diego Chapter Chair), Stephen Chappel (Southern CA RVP), Jim Swelgin.
(San Diego Wine Guild Chapter
Chair) and many members of the
Wine Guild. It is always a treat for
me to meet AWS members in person that I have worked with by email or phone calls and this group is
no exception. We ended the meeting getting our committee volunteers together over a glass of wine
and sharing ideas and excitement
on how to make this conference
another amazing experience.

Peter Mondavi, Sr.
1914—2016
Wine legend Peter Mondavi, Sr. died on Feb. 20 at the age of
101. He began his winemaking career in
Napa when the area was known primarily
for inexpensive jug wine. His family purchased the Charles Krug winery, where he
served as CEO from 1976 to 2015.
Mondavi was born in Minnesota to Cesare
and Rosa, immigrants from Italy. He was
the youngest of four children. His parents
were not wealthy and had no winemaking
history. Cesare became a wine-grape buyer, traveling to California to purchase fruit for home winemakers in Minnesota. The success of his grape business drew the
family to Lodi in 1922.
Mondavi got his start in wine by nailing boxes for his father.
He earned an economics degree from Stanford but was drawn
to winemaking, so he pursued oenology at UC Berkeley.
Mondavi pioneered using cold fermentation for white and rosé
wines to produce crisp, fruity results. Under Mondavi’s tutelage, Charles Krug was the first winery in Napa to import
French oak barrels for aging. He was among the pioneers in
Carneros who planted pinot noir and chardonnay where dairy
cows had previously dominated. From 2002-2010, Mondavi
invested $22 million to replant 400 prime acres of vineyards
with red Bordeaux varietals, instituted sustainable farming
practices and implemented state-of-the-art winemaking
equipment.
When asked late in life to note his proudest accomplishment,
he replied, “Never losing control of our family winery. If I
could, I would tell my father: I did the best I could during the
difficult years. I was determined and we held on.”
In 2011, still spry at age 96, he hosted a Tasting on the lawn
to commemorate the Charles Krug Winery’s 150th anniversary, telling the gathered crowd with a twinkle in his blue
eyes, “I tell my sons this gives us a good job.” Mondavi was
preceded in death by his wife, Blanche, and his siblings, Robert, Mary and Helen. He is survived by 3 children, 9 grandchildren and 2 great-grandchildren. Peter Mondavi Jr. & Charles
Krug have been AWS professional members since 2003.

Save the date … Conference registration will open on Sunday, August
7 at 7:00pm Eastern time!
Information on booking your room
is posted on the AWS website Conference page and on page 13 of the
AWS News. Check it out and get
your room reserved so you can join
us. We plan to have the Conference
brochure out in mid-July so you
have time to look it over before
Conference
registration
opens.
Then, keep checking the AWS website and look for future AWS News
articles for more information!

Diane

Diane@AmericanWineSociety.org
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our chapters step up to take part in this tasting event and in
so doing elevate the prominence of the American Wine Society in the world of wine organizations. There is power and
prominence in gaining sponsorship within the wine community, and this partnership with a group as prestigious as the
Rhone Rangers is a means to that end.

National Tasting Project
Sharyn Kervyn

In conclusion, the goal remains the same, to bring you wines
well worth trying and worthy of the effort to obtain. The
Rhone Rangers wineries involved are excited and honored to
be a part of the American Wine Society NTP, and I hope all of
our chapters find a way to support this joint effort!

Sharyn
The deadline of April 30 is rapidly approaching to order the
wines for the National Tasting Project (NTP). After that date,
the wineries will let go of our allocation and open the wines
up to the general public for sale.
The goal for this year was to bring American made Rhone
varietals from small producers to our members, enabling
them to try wines otherwise not available. It is a departure
from previous years. Yes, I am aware—it was a conscientious
choice made with the committee. These wines are slightly
more expensive than the average tasting, indeed, when you
factor in the shipping charges (calculated to $20-$35 pp). Are
the wines of undisputed quality? Having tried all of these
wines (with AWS certified judges and the NTP committee) I
can state with unequivocal absoluteness these wines are exquisite. This is rare a chance to experience wines crafted with
such vigilance from winemakers who care and wineries committed to excellence. They not just creating the excessive
alcohol or fruit bombs the general public has come accustomed. But we are not the masses, are we? We are the
American Wine Society, an assemblage of individuals committed to education and exploration into what it is that defines a
great wine, and this is one of those circumstances.
Some have voiced concern because the wines are not available from a single source—most must be purchased winery
direct. Having gone through the ordering process for the Tier
2 wines, it did require more than one email. Next year the
wines will be available from one source for ease of ordering
and the selection will include more affordable options for our
members. Regardless, the enthusiasm by our chapters to
participate in this project is encouraging. The goal is to see all

ntp@americanwinesociety.org
New Members by State 1/1—3/15/2016

AL

8

MD

4

PA

86

AZ

3

MI

4

RI

2

CA

24

MN

3

SC

32

CO

18

MO

2

TN

4

CT

4

NC

29

TX

4

DC

4

ND

6

UT

5

FL

12

NJ

28

VA

15

GA

16

NV

10

WA

3

HI

10

NY

14

WI

2

IN

4

OH

11

Other*

2

KY

21

MA

8

ONT

3

OR

7

TOTAL 1176

*IL, England

2016 Premium Wine Grapes from Chile
Available April to June
The grapes are harvested at the peak of ripeness for the best flavor profile.
They will arrive in perfect condition. We ship in small containers and they
are refrigerated from within an hour of harvest. The harvest areas surround
Santiago, Chile. The Aconcagua Valley is the west face and Mendoza, Argentina, is the east face of the Aconcagua Mountain, which is about 50 km
north of Santiago. The Maipo Valley, known for the finest Chilean wines, is
very close to Santiago, bordered on the west by the Pacific and the east by
the Andes Mountains. To the south is Colchagua, which has gained a reputation for world class wines.
Red:

Contact cncocita@aol.com
216.451.8697
www.collinwoodgrape.com

15741 Mandalay Ave
Cleveland, Ohio 44110
AWS News April-May 2016

Cabernet Franc
Cabernet Sauvignon
Carmenere
Malbec
Merlot
Petit Verdot
Pinot Noir
Syrah

White:

Chardonnay
Sauvignon Blanc

Many more varietals available
as juice

We harvest grapes in the best growing areas in Chile:
Maipo/Alto Maipo - Colchagua/Apalta - Aconcagua

Delivery available to most parts of the US
Page 6

Government Affairs

Winemaker’s Journal

Tom Cobett

Lee Baldieri

Washington, D.C. - The Alcohol & Tobacco Tax & Trade Bureau (TTB) is taking
aim at the KrogerSouthern Wine &
Spirits shelf display
partnership. Leading U.S. supermarket chain Kroger’s
recent plan to tap SWS to oversee its shelf displays has been
thrown into doubt by a recent TTB ruling.
The Kroger-SWS partnership calls for Southern to manage
shelf displays and receive compensation from suppliers on a
“voluntary” basis. Kroger says the plan will allow for faster
shelf changes as consumer preferences rapidly shift. Some
suppliers fear the move will bring higher costs and a lessening
of control over their retail strategies.
TTB says that, “additional services or items of value may constitute a prohibited inducement, and depending on the circumstances, may be deemed to place retailer independence at
risk. Some industry members are providing schematics as well
as additional services that far exceed (allowed practices).”
Such prohibited “additional services” would include assuming
a retailer’s purchasing or pricing decisions, or shelf-stocking
decisions involving a competitor’s products.
Trenton, New Jersey - Assembly majority leader Louis
Greenwald (D-Camden) has sponsored a bill that would allow
chains across the state to have more liquor licenses. New Jersey currently restricts corporations to two liquor licenses. The
new bill would allow the limit to gradually grow to 10 licenses.
Supermarket chains are lobbying for passage of the bill and
the New Jersey Liquor Store Alliance opposes it.
Denver, Colorado – If a winery ships Direct to Consumers
into Colorado, and those sales are more than $100,000 per
year, there are now a bunch of new notification and reporting
requirements. If the out of state winery sales in Colorado are
below this level in one year, they will have no obligations because of the way the regulations were established.
These new requirements include:
 Notifying customers at the time of purchase that tax is
due, and that it is the customer’s duty to file a sales tax
return for the purchase

 Reporting

to customers annually what purchases they
have made over the last year

 Reporting

annually to the Department of Revenue their
sales into Colorado over the last year

Albany, New York - Governor Cuomo just asked New York
State Liquor Authority Chairman, Vincent Bradley, to form a
new Task Force focused on the E-Trade of Wine. The industry
has been so changed by the presence of the Internet that the
standard, three-tier system seems to be pretty outdated. Direct-to-Consumer wine marketing is exploding so fast that
third-party providers like Amazon.com, are jumping into the
game. New York wants to see regulation evolve in ways that
don't stifle innovation and consumer choice.
Amazon has extended its Prime Now alcohol delivery
service to the San Diego market, joining N ew Y ork and
Seattle. In San Diego, Amazon has partnered with retail chain
Keg N Bottle, which has nine locations in the area, offering
beer, wine and spirits delivery in one to two hours. Amazon
has to compete with existing delivery providers, Minibar and
Saucey, in the San Diego market.
Sales of wine directly to consumers in the United States
increased 8.5% in 2015, four times the rate for sales in
traditional retail wine outlets. This confirms the desire of consumers to choose from a broad range of wines, and the desire
of small wineries to broaden their
consumer base.
Cont. on Page 12
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Barbera—The Prince of Table Wine
At a recent wine event, a friend asked me
what kind of wine would I recommend that
is inexpensive and enjoyable to drink at a
dinner table. After giving it some thought I
responded, “Barbera”. Barbera! “Never
heard of Barbera wine”, my friend responded. Well the next time you stop by my home I have a Barbera – Petite Sirah blend for you to
taste.
Barbera has its roots in the northwestern part of Italy, in the Piedmont region. The region borders
France and Switzerland just at the
lower end of the great Alps. Most
wine experts know this region for
the finest Barolo wines that originate there. From a winemaker’s
view, we know this region for the
Barbera, Dolcetto and Nebbiolo
grapes. In 2014, my winemaking
partner and I got to know these
grapes because they are also
grown and sold in the United
States and we purchased enough to make a barrel.
It didn’t take long to learn that this grape is high in acidity,
even with the late harvest grapes, as that is what we got. I
went right to the internet and discovered that most Italian
wineries reported higher acidity; lower tannins; mild astringent with intense aromas. Several of the Italian wineries are
aging the Barbera wine in French oak barrels in an effort to
soften it a bit. We are also barrel aging ours (since 2014) but
in a hybrid barrel which is constructed with French oak heads
and American oak staves.
In my research from the Italian winemaker’s notes, I noticed
that the Italian government requires a minimum of 85% Barbera and a minimum alcohol content of 11.5% vol to12.5%
vol for Superiore (Superior, a wine having a percentage
of alcohol by volume higher than the normal requirement for
the appellation). In the early 1960s, the Italian government
established a series of laws to maintain the quality and authenticity of wines produced within Italy. They established
areas within the regions where wineries had to follow strict
regulations. and they are strictly enforced.
Denominazione di Origine Controllata e Garantita
(DOCG): DOCG is the strictest of the three. I n order to
receive this label, the wine is tested a by the regulatory
agency that then guarantees the geographic authenticity and
the quality of the wine. There aren’t many Italian wines that
have been able to achieve this status.
Denominazione di Origine Controllata (DOC): DOC guarantees quality and authenticity for wine. The rules are still
very strict but the agency doesn’t sample these wine. The
rules concerning the kind of grapes and percentages are
more relaxed compared to a DOCG.
Indicazione Geografica Tipica (IGT): This status was
created for wines which weren’t able to receive a designation
of DOCG or DOC but, in the agency’s mind, are good wine.
Often, the grapes are not the ones typically grown in the
region.
Recently, I was topping my barrels and decided to syphon
some of the Barbera–Petite Sirah blend. I was overwhelmed
with the progress with this wine. Of course it’s almost eighteen months old and it has spent most of its life in the barrel.
In any case, this wine blew me away with its structure and
body. For a rather ordinary grape, it was soft and smooth
and not a bit flabby. The best way I
can classify it as “well balanced.”
Cont. on Page 11
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Chapter Events
Joe Broski
 The Bristow (VA) Chapter met on January
17 for tasting of Grenache and Rhone blends,
presented by Mike Wassenberg. Twenty members and guests were in attendance. The
world of Grenache and Rhone blends was represented by wines from Arizona, California,
Virginia, Italy, Australia, France and Spain.
Those in attendance were asked to find the
description that matched the wine. The descriptions were provided by the wineries and were frequently not a good match.
The first wine, a Grenache Blanc/Roussanne/Viognier blend,
was praised by all as a great summer wine.
2013 Ch. de Nages Costieres de Nimes Blanc
$15
Vielles Vignes
NV
Pierre Henri Morel, Tavel, France Rosé
17
2014 Vina Rubican Rosado, Navara, Spain Rosé
8
2012 Los Rocas Garnacha Vinas Viejas
16 (1)
Calatayud, Spain
NV
Cannonau di Sardegna Cantina Dolianova, 13
Italy
2013 Flying Leap Grenache, Arizona
32
2010 Stronghold Vineyard Mourvedre, Arizona N/A (2)
1993 Horton Mourvedre, Virginia
N/A
2013 Courtney Benham Vin d’Eliza Red, CA
16
2006 Domaine du Grapillon d’Or Gigondas,
21
Rhone, France
2010 Cuvée Notre Dame des Cellettes, Rhone
20
2001 Baronia dei Montsant Clos d’Englora
30 (3)
AV14, Spain
NV
Vin doux Naturel, Rasteau, Rhone
23
 Thanks so much to Eileen and Richard Sien for kicking off
the Carroll County (MD) Chapter’s 2016 w ine tasting
schedule at their Eldersburg home on January 17, fortunately
several days before the
blizzard! And kudos to
Michael Sien for a fine
presentation of a variety
of very drinkable Red and
White Washington State
Wines. It was a great learning and tasting experience. Thanks
as well to Mike at College Square for his help.
Warm Up: N/V Domaine Ste. Michelle Brut
$18
2014 Charles Smith Kung Fu Girl Riesling,
14
Columbia Valley
2011 Desert Wind Viognier, Wahluke Slope,
21
Columbia Valley
2014 Ch. Ste. Michelle, Indian Wells Chardonnay 18
Columbia Valley
2014 Wild Haven Untamed Red Blend,
15
Columbia Valley
2011 Waterbrook Reserve Merlot, Walla Walla
26
2009 Roza Ridge Malbec, Rattlesnake Hills, Zillah 24
 The Cleveland (OH) Chapter celebrated Valentine’s Day
with a tasting entitled “50
Shades of Pink—Rosés and
Bubbles.” The tasting room
was decorated for the occasion
with pink tablecloths and chocolates. Laura Schwartz hosted
the tasting, assisted by Judy
Konya, Jim Petrucci, Bill/Pam
Davey and Greg/Laura Davis.
The wines were from different
countries and grape varietals.
A potluck supper featuring spicy meat loaf concluded the gala
afternoon.
NV
Sophora Sparkling Rosé, New Zealand
$15
NV
Gruet Brut Rosé, New Mexico
18 (3)
2014 Whispering Angel, Provence, France
22
2014 Mouton Cadet, Bordeaux, France
11
2014 Charles and Charles, Columbia Valley, WA 13
2014 Chateau de Segries, Tavel, France
20 (1)
2014 Mulderbosch Cab. Sauv. Rosé, S. Africa
10 (2)
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 The January tasting of the Columbus (OH) Chapter featured
Veleta Winery selections and four course dinner at Mozart’s
Café arranged by Cyndy
Birchfield and Lisa Jones,
who
invited
Spanish
winemakers Juan and
Nola Palomar to speak.
The Palomars live in Ohio
half the year and operate
the Veleta winery in Granada, Spain. Nola graciously described the wines and told interesting stories about
their winery in Granada. The menu was delicious and included
Hungarian Goulash, Pork Schnitzel with Spätzle, Ratatouille
and a great Mozart torte for dessert.
Sparkling Brut Rose
$14
Vijiriega “Viji”
9
Nolados
14
Tempranillo
9
Cabernet Sauvignon
13
Sweet Melodies
11
The Indian Valley (PA) Chapter met on February 18, at the
home of John and Denise Nase, where 24 members, including
a few brand new members, joined in a tasting of Mourvedre,
Monastrell and Mataro. These are 3 names for the same varietal grown all over the world and producing fantastic “under the radar” muscular
wines. We tasted samples of this varietal from France, Spain, Australia and
California. The 6 red choices and rosé
starter were pre-tasted and represent
the best of about 20 wines sampled. As
was stated in the invitation, “Be forewarned—leave your wimpy at home,
these are ‘Big Boys.’” That statement
held true. As was discovered, this wine
runs a wide gamut of cost, from the elite wines of Bandol,
France, to the values found in Jumilla and Alicante, Spain. In
fact, the overwhelming favorite of the night was one of the
value wines. As for second favorites, the scores were all over
the page and were dictated mostly by New World vs. Old
World preference. These bold wines were expertly paired with
hearty appetizers, including oil-cured olives, cheeses, Chicken
Tikka Masala, Mushroom Pizza, and Steak & Ale Tartlets, all
prepared by Denise Nase.
2013 Dom. De Terrabrune Rose (Bandol)
$30
2012 Dom. Gros Nore Rouge (Bandol)
34
2012 Hilanda Monastrell (Jumilla, SP)
10
2012 Dandelion Mataro March Hare (AUS)
30
2014 Bodegas Volver Tarima Monastrell (SP)
8
2010 Dom. de la Begude Rouge (Bandol)
47
2012 Three Wine Co Mataro Spinelli (CA)
25
 The Keuka Chapter (Finger Lakes, NY) met on February 7
for an "In Honor of Mardi Gras" holiday party. Members Monty
Montgomery, Wanda Wood and Gail Eyer cohosted. Seventeen people were in attendance, including 8 guests! Food served included red
beans and rice, King cake and crème
brûlée. Monty contributed dessert wines
from her cellar stash for the tasting. Most popular among those, by far,
was the Chocorazzle Delight, from New
York. Also of great interest was the
Wagner Port—their very first vintage. Our best info showed
the 375ml selling for $3.29. Comments ranged from "nice,
raisin" to "I've had better." Some guests brought appetizers
and dry wines to enjoy with the pre-dessert food items. The
most popular of those was the Dry Riesling.
2012 Ch. Lafayette Reneau Dry Riesling
$11
NV
Chocorazzle Delight, Grape Time Winery
19
1979 Wagner Vineyards Port (375ml)
3
NV
King Family Late Harvest Loreley, VA
26
NV
Brookview Station Conductor's Cassis, NY 55
2012 Tiger Mountain Late Harvest Sweet Petit
28
(Petit Manseng), GA
2006 Pugliese Raffaello White Port, NY
25
1997 Duck Walk Blueberry Port, NY
25
NV
Arbor Hill Winery Speedster Black Currant 23
Dessert Wine, NY
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2009 Afton Mountain Pentola D'Oro, VA
28
 The Lone Star (TX) Chapter celebrated its five year anniver2001 Demarest Hill Porto Fino, NY
30
sary at the home of Tom and Suely Lohr. The theme of the
There were several other dessert wines available for tasting, evening was “Highly Rated Wines Found at Your Local Supermarket.” As usual with the
offering guests a total value of about $500 for this no cost
Lohr’s, they pulled off anevent.
other
excellent
tasting
event. The highlight of the
 The King George (VA) Chapter met on January 8, at Oak
evening, however, was the
Crest Winery for a tasting featuring California
honoring of our much
Pinot Noirs from 2007. Thirty-seven members
loved President Diane Szyenjoyed these aged and hard to obtain wines.
dlik. Diane and her husBrad Hanna, the chapter’s outgoing president,
band Dave are long-time
headed to his personal cellar to provide the
members of the AWS. They
wines for this tasting. Each wine presented
founded the Lone Star
well, and the chapter got the unique experience
Chapter after moving to
of drinking mature hard to find Pinot Noirs.
North Texas and discover2007 Nalle Pinot Noir
$31
ing there wasn’t a local
2007 Dehlinger Pinot Noir
44
chapter there for them to
2007 Goldeneye Pinot Noir
39 (3)
join. Five years later, un2007 Testarossa Pinot Noir
44
der Diane’s tireless and
2007 Ampora Pinot Noir
39 (1)
selfless spirit and tutelage,
2007 Siduri Pinot Noir
43 (2)
the chapter has grown
from a small and some The East Las Vegas Valley (NV) Chapter met on Thursday
what uneducated group (in
January 14 at the Silverton Hotel and Casino. This year our
the ways of wine) to a fairfirst meeting started off with a Tour of
Italy and had 85 members and guests ly large chapter of fun-loving oenophiles. As a small token of
present. Mike Tadich from Wirtz Bev- appreciation for all she has done, the Chapter presented her
erage took us through the Italian re- with a number of gifts, including a monogramed lazy susan
gions of Campania, Marche, Abbruzzo made from the top of a wine barrel with an engraving comand Puglia. He gave us some great memorating Diane’s five years of service to the Lone Star
back ground information on Italian Chapter. Diane is a treasure and we are so very grateful to
wine and culture as we went through have her.
2014 Kung Fu Girl Dry Riesling
the tasting. The tasting started off with a 2013 Contadi Castal2014 Saved Dry Rosé
di Rosé Franciacorta compliments of Sara Pedarli and her fam2013 Wente Sauvignon Blanc
$10 (3)
ily, who produces the wine.
2013 Hahn Chardonnay
23
2013 Terredora Flanghina
$12
2012 Two Sisters Chardonnay
23 (1)
2012 Garofoli Verdicchio Serra Del Conte
10 (1)
2013 Catena Malbec
23
2014 Cantele Negroamaro Rosato Puglia
12 (2)
2013 SR Secret Reserve
11
2012 Garfoli Rosso Piceno “Farnio” Marche
10
2012 Silver Palm Cabernet Sauvignon
16
2012 Zaccagnini Montepulciano D’Abruzzo
12
2013 Hahn SLC Pinot Noir
23 (2)
2012 Aglianico Campagnia Terredora Dipaolo
12 (3)
 Fifty five members of the Laurel Highlands (PA) Chapter
met at the Hampton in Altoona on Sunday, Feb 14. Larry
Savino had a glass of bubbly poured for each member
then the club presented a rose in a vase to each woman in honor of Valentine’s Day. The program hostess
was Lois Kanasheki, a newly graduated Wine Judge,
who explained the AWS wine judge program. Following
Lois’ comical presentation, Ivan and Mary Riggle, along
with Lois presented five wines for a blind tasting. Members
scored the wines and we discussed how we judged them.
Au Contraire Chardonnay
$16
Gallo Family Vineyards Merlot
9
2014 Vinha De Palestra Durho
9
Gouguenheim Cabernet Sauvignon
10
Tomasello Cranberry Wine
9
 On February 20, the Lehigh Valley (PA) Chapter held a tasting of the difficult to obtain Turley Wines. They have been
known to produce some of the best Zinfandel and Petite Syrah
wines in California. These wines can only be obtained by those
lucky individuals who are on the winery mailing list. Each wine
is vineyard-specific and displays the
particular terrior of that hillside or
valley. Wines from the following
vineyards were tasted: Dogtown,
Fredericks, Judge Bell, Pesenti, Salvador and Ueberroth. The
prize winner was the Judge Bell Zinfandel from Amador County, which received 93 points from Antonio Galloni of the Vinous. Galloni stated that the 2012 Judge Bell Vineyard is the
most textured and layered of Turley's three Zinfandels from
Amador County.
The White Coat White Wine California
"Buck" Cobb Vineyard Zinfandel Amador County
Salvador Vineyard Zinfandel Contra Costa County
Judge Bell Zinfandel Amador County
Dogtown Vineyard Zinfandel Lodi
Fredericks Vineyard Zinfandel Sonoma Valley
Presenti Vineyard Zinfandel Paso Robles
Ueberroth Vineyard Zinfandel Paso Robles
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 On February 21 the Metro Detroit (MI) Chapter met for a
Chianti wine tasting organized and presented by Ted & Anne
Marolla. All wines came from
the eight Chianti sub districts.
We learned much about the
region, its wineries, the varietals, the regulations and traditions. Served with the wines
were breads and cheeses, and
some slices of pepperoni. The
cheeses were Pecorino Toscano, Parmigiano Reggiano, and Crucolo. The undisputed best
wine was the Renzo Masi Rufina Riserva, and at $15, a clear
best buy.
2014 Chianti Colli Senesi, Tenuta di Trecciano $15
2012 Chianti Colli Fiorentini, Lanciola
13
2013 Chianti Classico Terre di Prenzano,
15
Villa Vignamaggio
2012 Chianti Classico, San Felice
19
2013 Chianti Classico, Rocca Delle Macie,
17
Famiglia Zingarelli
2012 Chianti Rufina Riserva, Renzo Masi
15
 The North Fulton (GA) Chapter met on February 27 for an
“Old World vs. New World” wine tasting hosted by Kate Willett
and presented by Pete Sosebee. Sixteen members and guests
were in attendance. The Old World countries represented were
Israel, Austria and Greece while the New World was represented by the United States, South Africa and Australia. Those in
attendance selected the Gruner Veltliner as the top white. The
he Tyrrell’s Shiraz was selected as the top red and top wine of
the evening.
2014 Winzer Krems Gruner Veltliner Kremser
$13 (2)
Sandgrude (WE 90)
(2)
2013 Boutari Moschofilero (WE 90)
17
2012 Isabel Mondavi Chardonnay (RP 91)
24
2010 Yarden Merlot (WE 92)
32
2012 Mulderbosch Faithful Hound (WS 90)
19 (3)
2011 Tyrrell’s Wines Vat 9 Hunter Shiraz (JH 97) 51 (1)
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Flight Two
 Bob and Kim Hale kicked off the Northampton (PA) Chap2015 Man Chenin Blanc, South Africa
8
ter’s 2016 tasting schedule w ith a creative, educational
2013 Clos Le Vigneau Vouvray, France
23
and unique wine and food event on
January 16. Attended by 33 chapter
Flight Three
members and guests, this was a very
2013 Running With Scissors Merlot, CA
10
well planned wine and food pairing
2013 The Expedition Merlot, WA
20
event. Referring to the wine list below,
Flight Four
the first two Prosecco wines were
2012 Cayote Creek Zinfandel, CA
9
paired with an Antipasto salad course;
2013 Terra D' Oro Zinfandel, Deaver Vyd, CA
25
the #3 Amarone wine (top scoring wine
of the line-up) was paired with pasta  The Princeton (NJ) Chapter was enlightened on the qualities
with marinara sauce; the sweet wines
of fine Sherry from Spain on January 31.
#4 - 8 were paired with Italian sweets
Eighteen members and guests met at the
sourced from local bakeries; and the
home of Joe Broski for a study of the eight
last wine was a digestive wine for after
styles of Sherry (Fino, Manzanilla, Amontillado,
dinner sipping. It was clear to all of us
Palo Cortado, Oloroso, Cream, Moscatel and
in attendance that this tasting event
Pedro Ximenez) and tasted from dry to sweet
took a large amount of planning, prep
with RS increasing from 1 to 140! The Princeand coordination time. Many thanks to
ton Chapter is comprised of foodies who enBob and Kim for their efforts.
joyed the wines paired with Pescado Frito
NV
Valdobbiadene Prosecco Superiore Brut
$36
(grilled calamari, fried cod, and garlic shrimp),
Aperol Aperitivo
Cream of Asparagus Soup, Braised and Glazed
NV
Mionetto Grand Rose Extra Dry Prosecco
13
Short Ribs, and scones with homemade rum
2006 Capitel De’Roari Amarone della
145 (1)
raisin ice cream. The group was amazed by
Valpolicella Classico (5000ml)
these lovely wines that are so different from the stereotypical
2014 Sori Gramella Moscato d’Asti
17 (3)
"cooking" Sherry we are all so (unfortunately) familiar with.
2010 Colosi Passito Sicilia
30
Valdespino "Inocente" Fino
$20
2008 Planeta di Noto Sicilia (500 ml)
37 (2)
Lustau "Jarana" Very Dry Fino
16
2006 Fattoria Viticcio Dolce Arianna Vin Santo
22
Bodegas Hidalgo "La Gitana" Manzanilla (500ml) 18
(375 ml)
Valdespino "Deliciosa" Manzanilla
20
NV
Banfi Rosa Regale
22
Gutierrezs "Colosia" Amontillado
29
NV
Amaro Siciliani (Digestive 29% alcohol)
39
Lustau "Peninsula" Palo Cortado
21
Lustau "NDon Nuno" Oloroso
23
 On February 18, the Oregon Wine Enthusiasts (Salem, OR)
Lustau "East India" (Cream) Sherry
26
held their first
Valdespino "Moscatel Promesa" Moscatel
25
event of 2016 in
Gades "5-1" Pedro Ximenez
30
the
Founders
Room
at  The January wine tasting of the Saraveeno Club (Venice, FL)
Willamette Val- Chapter w as hosted by Ted and M ary Alice DeVirgilis
ley
Vineyards and Vincent Petilli at the Harrington Lake Clubhouse. There
(WVV) in Turner, were twelve members in attendance. The theme was a blind
OR. The theme taste comparison between French Bordeaux wines and Califorfor the event nia (Napa or Sonoma) wines of similar varieties. Members
was “How does selected which wines they thought were French or California
the choice of and rated each one. The asterisk denotes which was the club's
glass impact the preferred wine.
taste
of
the
2013 Chateau Guibon Bordeaux*
$14
wine?” This was a recreation of a presentation that George
2013 Andronicus Sauvignon Blanc, Napa
17
Riedel of Riedel Glass made at WVV several years ago. Wende
2012 Chateau La Tour De Bessan
30
Benette, WVV Winery Ambassador, made the presentation to
2013 Chappellet, Napa*
30
35 members and guests, including a number of WVV employ2011 Chateau Talbot St. Julien
45
ees. The wines tasted were:
2011 Napa Wine Company Cabernet, Napa*
35 (3)
2014 WVV Reisling
2013 WVV Estate Chardonnay
2010 Chateau De Camarsac Thierry Lurton
14
2012 WVV Bernau Block Pinot Noir
2012 Sterling Cabernet, Napa*
16 (1)
2012 Griffin Creek Cabernet Sauvignon
2010 Ch. De Rochemorin Pessac Leognan*
25 (2)
After leading the group through the tasting of all four wines in
2013 Iter Cabernet, Napa
20
their “proper” Riedel glasses, Wende had the participants
2011 Chateau La Croix Haute Medoc*
17
move each of the wines to a different glass and explained why
2013 River Road Cabernet, Sonoma
20
the shape of the glass changed the apparent perception of the
wine. The tasting was accompanied by a selection of soups
and breads. The feedback from our participants was very posi-  The Southport NC Chapter met on February 12, at the Bolivia Holiday Inn Express. Our meeting had 35 members and 4
tive.
guests in attendance. We reviewed the AWS national activities
(NTP, etc.), local activities and wine related events in our ar About 30 people with the Piedmont Wine and Vine (SC)
ea. During our meeting, we learned about
Chapter met at the house of J im and J ane Bagw ell, coPort wines and their history in the Douro
hosted by Margaret and Chip Green, on March 13 for a tasting
Valley in Portugal. We had a special
comparison of wines under $10 versus over $20. The wines
guest, Walt Rachele, come down from VA
were in pairs—two groups of whites and two groups of red.
to teach our members about the different
Each wine flight had the same varietal, but were priced differkinds of Port wine. He reviewed the major
ently. They were not necessarily from the same wine region
grape varietals that make up the wine,
which, in some cases, made the choice comparison more diffiand the detailed steps (lagars, fortificacult. Sometimes the cheaper wine was considered better.
tion, barrel and bottle aging, etc.) in makHowever, this had a lot to do with individual tastes and prefering Port. The types of wines that were
ences based on which kinds of wine you normally drink. This
tasted were: White, Fine Tawny, 20-year,
proved that wine does not have to be expensive to be enjoyaRuby, Late Bottled Vintage and Vintage
ble.
Port. All meeting participants had a great
Flight One
time tasting the different types of Port wines. The foods creat2015 Brancott Sauvignon Blanc, New Zealand
$7
ed and served by our volunteer member chefs were roasted
2014 Duckhorn Sauvignon Blanc, Napa, CA
22
almonds, foie gras, cheesecake, Cheddar, Manchego, and
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Gouda cheeses, chocolate cake with whipped cream and pie filling, goat cheese wrapped in cranberries, and Stilton cheese,
walnuts, and a chocolate-port truffle. Thank you chefs!! Great
pairings!!
1994 Dow's Vintage Porto (WS 97, WA 96)
$120 (1)
2009 Dow's LBV Porto (WE 90)
20 (2)
NV
Rainha Santa White Porto (WS 86)
10 (3)
NV
Andresen Ruby Porto (CT 86)
10
NV
Andresen 20 Year Old Porto (CT 93)
42
NV
Andresen Fine Tawny Porto
10
 The Triangle (NC) Chapter met on February 21 for a tasting of
“A French Sampler” hosted by Isaac and Melissa Porter. At tastings throughout the years that our chapter has been in existence, we’ve tasted wines from a
number of French appellations. This
event continued our educational
reach under the tutelage of Queen of
Wines, a relatively new wine importer
and
distributor
located
in
Durham. The company specializes in
what it calls GEM WINES from family
estates “praised by locals in their
regions of origin, and introduced for
the first time to U.S. wine lovers.” The object is to not only learn
the story behind the wines selected for the event, but also to
have the opportunity to taste them in conjunction with foods
representative of the corresponding regional cuisines.
2014 Dom. Lelièvre Auxerrois, Côtes de Toul
$18
2014 Dom. Lelièvre Pinot Noir, Côtes de Toul
18
2014 Les Chais du Lavieu Apremont, Savoie
15
2014 Les Chais du Lavieu Pinot Noir, Savoie
16
2014 Dom.Cheysson L’Exception Beaujolais Blanc 18
2014 Dom. Cheysson, Chiroubles
18

Wine & Chocolate
Pam Davey
On the drive to Tysons Corner last year for
the National Conference, my husband Bill
and I stopped at Narmada Winery, which
features Indian-themed small plates to
sample with your wine tasting. Unfortunately, we arrived too late (they stop preparing the small plates an hour before the
tasting room closes). However, they did have a chocolate
truffle and wine tasting available. We opted for it, and were
surprised at they way the chocolates paired with their
wines—some really improved the flavor of the wine.
In addition to editing the AWS News, I enjoy making desserts, particularly chocolate ones. So, we decided to share
our experience with the Cleveland Chapter for our January
tasting. Close to 50 people attended the event—thanks to
Greg & Laura Davis for their help.

We made 5 kinds of truffles—some easy, some hard:
1-White Chocolate-Coconut-Lime
2-Brownie Dough
3-Oreo Cookie
4-Ina Garten(Milk & bittersweet chocolate,orange)
5-Chocolate-Raspberry (dark chocolate)
We selected a variety of wines to try with them, including
white, light red, oaky red, fruity red, dusky red and a port.
We considered a sparkling wine, but didn’t opt for it. The
wines we chose were:
2014 St. Supery Sauvignon Blanc
2014 Chateau de Jarnious Beaujolais
 The Walt Whitman (NJ) Chapter January tasting was hosted
2012 Ancient Peaks Merlot (oaky)
by Bruce and Donna Smith and featured Wines of Barbaresco.
2013 Metler Old Vine Zin
Hors d’oeuvres, light dinner and dessert accompanied the wines.
2014 La Posta Paulucci Malbec
2011Produttori del Barbaresco
$27
NV Grahams Six Grapes Reserve Porto
2010 Moccagatta Bric Balin
39 (3)
Bill developed a special tasting sheet that allowed us to
2010 Marchesi di Barolo
32
score the wines, then add/subtract points for how they
2009 La Spinetta Vigneto Bordini
39
worked with the truffles.
2008 Casina Bruciata Rio Sordo Riserva
40 (1)
2006 Giribaldi
54 (2)
Members enjoyed playing with the wines and truffles. They
 Ajit George, gastronaut, collector and wine aficionado, joined tried combining all the truffles with all the wines. As prethe AWS in early 2015 with the intention of forming his own dicted, the Sauv. Blanc paired well with #1. The Beaujolais
chapter in Wilmington, Delaware. Ajit is not new to the wine and Merlot were best with #4 and 5. The Zin and Port were
industry, having founded the MidAt- best with #4, and the Malbec paired best with #5.
lantic Food and Wine Festival, which There were also some surprises—the white truffle worked
boasts 33 acclaimed food and wine well with several reds and the Brownie and Oreo truffles
events in 4 states over 4 days, now improved several of the reds.
in its fourth year. Ajit has also held
many successful British Virgin Is- We invite you to try unusual tastings like this with your
land winemaker dinners. His newly chapter. If you want any additional details, please contact
formed First State Wine Guild me at davey@americanwinesociety.org.
(Wilmington, DE) is holding a
kickoff tasting featuring 12 South
African wines currently only available in New York and New Jersey on
May 4, at Buckley’s Tavern on Kennett Pike. This tasting will be led by Sam Timberg, managing
director of Meridian Prime, Inc., the exclusive importer for these
wines. This tasting is designed to compare, contrast, and show
the diversity of South African winemaking from appellation to
varietal, showcasing the quality of wines from this region. Email
awsfirststatewineguild@gmail.com for more information.
Cont. from Pg. 6

Winemaker’s Journal

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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Wine lover, if you want to enjoy a good bottle of Barbera
wine that won’t break your budget, look for one like 2012
Brezza Barbera d'Alba Superiore ($30) from Piedmont, Italy,
or an American-produced Barbera such as 2012 Wind Rose
Barbera ($28) from Columbia Valley, WA.
The final option is to stop by Lee’s
home and have a glass with me and it
will be free to all AWS members.
Salute!

Lee

Winemaker@AmericanWineSociety.org
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Government Affairs
Cont. from Page 6
These numbers were released in an extensive report created
by Wines & Vines magazine and ShipCompliant. Here are a few
of the impressive numbers:
 Total volume reached 4.29 million cases (8.5% over
2014)








Obituaries
Randall J. (Randy) Artibani

passed away unexpectedly on Feb.23 at age 62. Randy
joined AWS in August 2011 and was
great supporter of the Hartford, CT
Chapter. He and his wife Sarah hosted
a number of AWS events and
Total value increased 8.1%, totaling $1.97 Billion
wine tastings at their home. The group
In the past 5 years, the value of DtC shipping has grown
enjoyed attending these parties so
much that they started to refer to
by 66%.
their home as "party central." He built
$15 and under wines increased in volume by 27.7%, to
has business, Raym-Co. in Farming23.4% of total shipments
ton, from a barn to a 37,000 square
foot facility. Randy served as President
Very small wineries had their 5th year of growth, with a
of the Silver City Quarter Midget Club
13% increase in total value
to help the kids who raced—he loved to mentor and help
43 states now allow direct interstate shipment of wine
them grow. Surrounded by friends, family and wine is where
56.2% of all shipments are sent to consumers in CA, TX, Randy was most happy. He is survived by his wife, 2 children
and 2 grandchildren.
NY, FL and IL

Wine-Searcher reports that the average bottle price of
wines sold online in 2015 was $38.23 – more than five times
the cost of wines sold in food and liquors stores.
The Economist just compiled its twice-yearly cost of living
report comparing more than 400 individual prices for varying
services and products, including wine. Singapore retains its
title as the world’s most expensive city for buying wine for the
third year in a row. Zurich and Hong Kong follow closely in
second place. London, New York and Los Angeles moved up
the ranking to 6th, 7th and 8th place, respectively.
The Wine Market Council's latest research show s some
unusual trends.
Total wine consumption among
millennials
jumped 10 percent in the last
two years, while it fell 6 percent among boomers.
Sales growth for rosés over $11 is up nearly 60 percent over
last year, according to Nielsen. That makes rosé the fastest
growing product in the US wine market.
After Pinot Noir, what is the second most expensive varietal
wine on average in US food and liquor stores? Would you believe Sauvignon Blanc? Americans pay an average of $9.04 for
a bottle of Sauvignon Blanc, easily topping the average of
$6.90 for all bottles of wine.
And, finally, New Zealand has passed France to become the
fourth-biggest exporter to the US by total dollar sales in the
stores Nielsen measures. Could it be because most Kiwi wines
sold in the US are the two most expensive,
Pinot Noir and Sauvignon
Blanc?

Tom

giesser@aol.com
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Thomas Gene Mitchell Sr.

passed away on Dec. 1,
2015 at his home in Dundee, NY.He
attended University of Wisconsin, Madison Campus and was a proud member
of the 1966 National Championship Wisconsin Crew team. He graduated in
1967 with a BS in zoology. Tom began
his work career as biologist at the Montezuma Wildlife Refuge, then became
assistant wildlife refuge manager at
Great Swamp National Wildlife, NJ. He
relocated to the east side of Keuka Lake
as a hands-on vineyard manager in
1972. In 1978, he started Fall Bright,
The Winemakers Shoppe, where he and his wife Marcy sold
grape juice and supplies to amateur winemakers. He was
vineyard and grower relations manager for Taylor Wine Company, Hammondsport, from 1982-1994 and a lifelong member
of the Cornell Cooperative Extension. He was an excellent
amateur winemaker, photographer, and an avid outdoorsman
who loved his Gordon Setters. Tom was a Professional Member of the AWS and many of us purchased winemaking supplies from him. He is survived by his wife, 3 children and 8
grandchildren.

Grace M. Rappa passed away peacefully on February 13,
2016, at the age of 68. She and Vincent,
her husband of 49 years, were both
members of the North Jersey AWS Chapter since 2003. Grace enjoyed red wines,
her favorites being Brunello, Oregon
Pinot Noir and Napa Valley Cabernet
Sauvignon. Grace is remembered for her
delicious Italian meals when hosting
wine tastings at her home. In addition to
her husband, she is survived by a son
and 4 grandchildren.
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Recent (2011-2015) Top
Amateur Winemakers
Several years ago, one of our members asked that we publish
a list of the “winningest” recent w inemakers. As new comers to our annual competition know, it takes many years to
break into the Top 50 list that we publish in the February/
March AWS News each year. This list recognizes the accomplishments of winemakers who have won awards at our Amateur Winemaking Competition in the last 5 years. This year
Mikey Krauss tops both of our lists.
Congratulations to all our award-winning winemakers!
Rank Name
1

State/
Points Medals
Prov.

Krauss, Marion

PA

4,478

71

2

Beers, Lamont

NY

3,268

58

3

Traxler, Tim

PA

3,052

58

4

Fiola, Joe

MD

2,288

41

5

Oren, Rett

PA

2,276

44

6

Gribble, Gordon W.

CT

2,266

43

7

Gauntner, Donald

PA

2,210

47

8

Gower, Chuck & Cheryl
DiPanfilo

CO

2,162

41

9

Stopper, Edward

PA

2,074

37

10

St. Pierre, Barry & Sissy

CT

1,840

34

11

Capotosto, Luke & Barbara
Medeiros

RI

1,798

31

12

Kampers, Stephen

ONT

1,604

23

13

Browning, Doug & Joanne

NJ

1,554

33

14

Roccograndi, Francis Jr.

PA

1,448

29

15

Spaziani, Gene

CT

1,436

26

16

Calcagni, Dominick

NY

1,432

19

17

Westman, Michael B.

PA

1,248

27

18

Mulfinger, John

PA

1,232

23

19

Koempel, John

PA

1,228

28

20

Sperk, Jim

OH

1,158

24

21

Seluk, Larry

MI

1,146

24

22

Furfaro, Darrell

PA

1,090

22

23

Diehl, Mark

GA

1,056

15

24

Schlachter, Mel

IA

1,030

22

25

Fisher, Jeffrey & Donna
Lombardo Fisher

PA

994

16
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November 3-5, 2016
Book Your Room Now!
The Hilton Orange County is now accepting room reservations. The conference opens on Thursday, November 3rd
and ends on Saturday, November 5th, 2016. Join us at the
49th AWS National Conference!

Room rate: $139 plus tax,
single or double occupancy
As in past years, a one night non-refundable deposit
is required.
To make your reservation:
 Call the central reservation line at 714-540-7000 and
refer to group code AWS16, group name AWS-2016
National Conference or American Wine Society.

 Click on this link and make your reservation online.
The hotel has 486 guest rooms on 7 different floors.
Guests will enjoy refreshing amenities and spacious hotel
rooms at the Hilton Orange County/Costa Mesa. Room
amenities include balconies, bathrobes, 42-inch flat screen
televisions, refrigerators and coffee makers.
Orange County is truly Southern California's playground.
There are so many places to visit, so many things to see
and do. From shopping to theme parks to arts and culture,
there's something for everyone who travels to Orange
County. Feel free to extend your stay before or after the
Conference to make time to explore the area. You'll be
glad you did.
We plan on having pre-conference trips arranged for you
as well so stay tuned for more details as they are available!
Questions? Contact Conference Chair Diane
diane@americanwinesociety.org or 937-558-6559.

Meyer
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2009 AWSEF Scholarship Winners – Where Are They Now?
Bonnie Lance
This month we have a very special treat for you! This article features current pictures and bios of 5 of the 6
AWSEF student scholarship winners from 2009 who have gone on to become great winemakers, professors
and scientists, along with a flashback of their bios from the year they won their AWSEF scholarship. Michael
Anderson, North Alabama AWS Regional Scholarship winner from the University of British Columbia in 2009, if
you are reading this, we would love to hear from you as well! The mission of the AWSEF 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 hope that this article will help you become more cognizant of the truly great impact of your contributions and the amazing
people that your generosity has and will continue to support. This is a step in line with our objective to stay in contact with our
past winners, see how they are doing and which facet they are working in the industry so we can create a better contact network for students who are seeking scholarships and can connect other winners with similar career paths. You will be seeing
more of these articles in the future! Please feel free to reach out to me if you would like any further information on these professionals. They are all incredibly humble and willing to help where their expertise is needed.

Bonnie

president@awsef.org

Martha Bajec – 2009 Carroll County, MD AWS Chapter Scholarship

Being awarded 2 AWSEF Scholarships (2006 & 2009) during importantly, their support of me as a student and their conmy Ph.D. studies remains one of sideration of my work as worthy of their funding.
my proudest achievements. Since
—————————— In 2009 —————————————
2009, I have had many great I was born on a farm in Ontario, Canada to Slovenian immiexperiences as a Sensory Sciengrants, from whom I get my deep affectist, and life has truly been a
tion for all things grape and wine. While
whirlwind adventure! While I was
my current academic interest is focused
not fortunate enough to find a
on sensory science incorporating wine and
position in the wine industry imwine-related stimuli, my academic backmediately after finishing my docground is in Neuroscience (Hon. B.Sc.)
torate, I’ve been very pleased with my professional journey.
and Physiology (M.Sc.), which I completed
at Brock University and the University of
Following completion of my Ph.D., I joined Phillip Morris InterToronto, respectively. I was reacquainted
national in Switzerland as a Sensory Scientist focusing on Reduced-Risk Product development. Next I came to the US as a with my deep interest in viticulture/enology after leaving the
Sensory Scientist for Altria, the parent company of Phillip Mor- Niagara region and moving to Toronto for graduate school.
ris and Ste. Michelle Wine Estates. I contributed to the devel- Being away from the strong grape and wine culture of the
opment of an electronic cigarette, for which I am included on Niagara region reminded me how much I enjoyed it. I
a patent. As a Senior Sensory Scientist with The Coca-Cola searched for a program that would allow me to incorporate
Company, I worked on a team researching potential new deli- my academic background with a future in wine. Brock Univercious, commercially viable sweeteners for the world’s largest sity was the best option for me, as some of the faculty at the
beverage company. Finally, in 2014, I joined Mead Johnson Cool Climate Oenology and Viticulture Institute (CCOVI) speNutrition as a Principal Scientist, where my focus is on toddler cialize in the sensory analysis of wine.
Growing Up Milks.
My current project allows me to amalgamate my interest in
human perception and my interest in wine. My research area
Although my path has been wide and varied and I have not
of interest is focused on individual variation in oral sensation.
yet come back to my roots in wine, I could not have asked for
a more rewarding career or a more rewarding job than I have Fortune has allowed me the opportunity to travel throughout
Europe, North America and Central America, both for pleasure
now. Being an AWSEF scholarship awardee was and still is an
and work. My hope is to obtain a faculty position at a North
honor, and the AWSEF funding helped get me through some
of the most challenging years of my life. I could not be more American university where I can perform research in the fields
of sensory science and enology and contribute to the training
thankful to the AWSEF for their financial support and, more
of future generations.

Marin Talbot Brewer – 2009 Banfi Vintners (in memory of Lucio Sorre) & AWSEF
Marin is Assistant Professor of Mycology in the Department of
Plant Pathology at the University of Georgia
in Athens. She was awarded AWSEF scholarships in 2009 and 2010 while a doctoral student conducting research on the diversity
and genetics of grape powdery mildew fungi.
She received a Ph.D. in Plant Pathology and
Plant-Microbe Biology from Cornell University
in 2011. Currently, Marin conducts research
on the population biology of fungal plant
pathogens affecting agriculturally important crops in the
southeastern US. She teaches 2 courses on fungi and mentors
numerous M.S. and Ph.D. students. She remains actively involved in exciting research on diseases of wine grapes by
serving on the advisory committees for 2 Ph.D. students studying the diversity of fungi associated with grapes in the Southeast.

derstanding the biology and diversity of fungal pathogens of
grapes and how they interact with diverse
Vitis species and varieties. My dissertation
research focuses on the diversity and genetics of the grape powdery mildew fungus, Erysiphe necator. I received an M.S.
in Plant, Soil, and Environmental Science
from the University of Maine and a B.S. in
Biological Sciences from the University of
Cincinnati.

Growing up in Northeast Ohio close to Lake Erie, I have always been interested in grapes. I enjoyed eating Concord
grapes from the tiny vineyard in my backyard and my family
frequently toured local wineries. My dissertation research on
powdery mildew initiated my academic interest in viticulture,
especially grapevine diseases and disease management.

My hope is to obtain a faculty position at a North American
—————————— In 2009 —————————————
university where I can perform research in the fields of sensoI am a Ph.D. candidate in Plant Pathology and Plant-Microbe ry science and enology and contribute to the training of future
Biology at Cornell University. My particular interest is in un- generations.
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Kevin Fort – 2009 South Carolina AWS Regional Scholarship
—————————— In 2009 —————————————
I benefited from my scholarship in a couple of ways. It was
helpful financially, and I remain grateful for My interest in viticulture and enology grew from an early interest in plant biology. After undergraduate work in
that, but equally important was that it providbiology at San Diego State, I completed a plant
ed support during a period that I, like many
physiology course. I transferred my studies to UC
other graduate students, spent a lot of time
Davis, where I completed a B.S. in Plant Science.
wondering whether I could get through the
I completed a master’s degree in Plant Biology at
program, whether my research would ever
UC Davis, where I studied plant ecosystem develget completed, would ever get published, and
opment in the saline soils of Mono Lake, CA, and
would ever be something that anyone cared
it was here that I gained a real appreciation for
about. Support in the form of a scholarship
the abiotic stresses that all plants must overcome
went a long way to bridging the confidence that I needed to
to reach reproductive maturity
get from 2009 to my successful graduation in 2012.
My dissertation work on salt tolerance in grapevine rootstocks I studied whole plant pathology as a technician with the USDA,
was subsequently published. Since this time I have continued and at the molecular genetic level while earning a second M.S.
in postdoctoral research that has continued to see progress in Genetics. I met Dr. Andy Walker at UC Davis, and was given
towards the goal of breeding rootstocks that are more re- the opportunity to study plant responses to abiotic stress. A
sistant to salt stress. This year we validated that a group of better understanding of the physiologic mechanism by which
experimental rootstocks can exclude salt with two-thirds rootstocks exclude salt from the vine and the genes which are
greater efficiency than the best rootstock that is currently responsible for this trait would aid the rootstock breeding procommercially available, and this marks a long sought after cess. After two seasons of grapevine hydroponics, six screensuccess. We have also begun a program for breeding more ing projects complete and more currently underway, we have
drought resistant rootstocks and, although we are earlier in already made significant progress toward this end.
this process, we are making regular progress.
Following graduation I will seek to continue researching abiotic
stress tolerance of grapevine rootstocks in an academic posiIt has been, and continues to be, a rewarding field to work in, tion, with the goal of playing a role in the release of new rootand I particularly enjoy seeing work that will have practical stocks which provide growers with increased yields on probapplication to viticulture within the scope of my career.
lematic soils and access land now too marginal for vineyards.

Nick Gislason – 2009 Columbus Ohio AWS Chapter Scholarship
Hailing from the Pacific Northwest as a fourth generation San
Juan Islander, Nick found his way to wine
through an insatiable love of the land and an
unstoppable urge to craft things with his hands.
At an early age, these constructive energies
were directed towards his interest in the craft
of traditional fireworks making, landing him an
apprenticeship with a master pyrotechnician.
This marked the beginning of his passion for
bridging the art and the technical, and pyrotechnics is a pursuit that he maintains professionally to this
day. His proper launch into winemaking was preceded by time
spent in the Washington State craft brewing industry and a
B.S. in Chemistry, followed by an M.S. in Enology and Viticulture from UC-Davis, aided by a generous AWSEF scholarship,
then a Diploma from the International Institute of Brewing and
Distilling, and production positions at a series of small high
quality producers around the world. He is drawn to winegrowing because it allows him to farm, working by the rhythms of
the seasons, engage a global community of talented winemakers, and bridge a wide variety of occupations to craft something that has excited people for ages. Passionate about coax-

ing distinctive wines from the land, 2015 marked Nick’s 6th
vintage at Screaming Eagle, where he currently oversees all
aspects of winemaking and viticulture.
—————————— In 2009 —————————————
I am researching wine phenolic oxidation, trying to understand
the pro and antioxidant roles of individual phenolic species. By understanding the oxidative
behavior of each class of phenolics, knowing
where they are found in the grape berry, and
how viticultural practices affect their concentrations in the fruit, the creation of wines more
resilient to oxidative damage may be facilitated.
We hypothesize that our findings may help to
explain why some wines can age beautifully,
while others quickly lose their varietal aromas.
When I’m not in the lab, I’m exploring the many fine wine
terroirs of Northern California, brewing beer, hiking, or designing next year’s fireworks show. I look forward to working harvest at Harlan Estate this fall, and then entering the wine industry immediately after graduation for a life-long endeavor
into promoting one of civilization’s most celebrated beverages.

Trent Preszler – 2009 Eastern Pennsylvania AWS Regional Scholarship
Trent Preszler is CEO of Bedell Cellars on the North Fork of of wine flavor/chemistry, vine physiology, and economic sustainability. I am developing new models for unLong Island. He has transformed every asderstanding the economic sustainability of cerpect of the vineyard and winery during the
tain viticultural management practices, and
past 13 years. He has been elected Chairhave will have a paper in the American Journal
man of the Board of both the New York Wine
of Enology and Viticulture that presents a new
& Grape Foundation and WineAmerica, the
model for understanding the economics of
national association of American wineries.
grapevine cluster thinning.
Previously, Trent worked at The White
I grew up on a cattle ranch in South Dakota and
House Office of Science & Technology Policy
attended Iowa State University. I earned a Masduring the Clinton years, and was a Rotary Scholar at the Roy- ter's Diploma in the Biodiversity and Taxonomy of Plants at
al Botanic Gardens, U.K.
The University of Edinburgh, U.K. I worked as a research asTrent graduated Phi Beta Kappa from Iowa State University
and now proudly serves on their Board of Directors. He holds
two advanced degrees from Cornell University: an M.S. in Agricultural Economics and a Ph.D. in Viticulture.
—————————— In 2009 —————————————
My Ph.D. research involves the cultural practices and physiology affecting production and degradation of flavors and aromas
in cool climate wine grapes. I am focusing on the impact of
Riesling cropload and its ultimate role in the characterization

AWS News April-May 2016

sociate for biodiversity policy at the Fogarty International Center of the National Institutes of Health, and was an intern for
international relations at The White House Office of Science &
Technology Policy.

Since 2003 I have been Chief Operating Officer at Bedell Cellars and a Board member of WineAmerica and the New York
Wine and Grape Foundation. I hope to remain involved with
Bedell to the extent that I can and possibly teaching about
wine at the college level.
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Meet New Chef Fashions, home of AWS logo items, made by Americans for Americans. Created in 1989 in LA by a
talented fashion designer and merchandising expert, their in-house graphic team has made both our traditional
logo, as well as the new horizontal design, available to every item. Please go on line and peruse the many items:
Shirts (various styles and fabric), a variety of tote bags, baseball caps, aprons and much more.

AWS website—Online Store
Follow the directions to set up
your account and
order from NewChef

