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National Elections

You should have already received information about voting for our next Vice President/President and Director of
Competitions. Please complete your ballot by September
15. If you need assistance, contact the National Office.

Conference Registration

The brochure on our National Conference was sent to all
members about two weeks ago. It includes details on all
the wonderful sessions available to you, plus the new
registration procedures. As usual, you can register on the
AWS website, by US mail or by fax. If you are registering
on-line, you don’t have to rush to your computer at 7 pm
EDT on August 7 (when registration opens) - everyone
who registers in the first 24 hours has an equal opportunity to receive their session choices. More detailed information was included with the registration brochure.
Contact the National Office if you have questions or need
help logging into the AWS website.

New Jersey/Delaware/Surrounding Areas
Holiday Dinner
Sharyn Kervyn, Regional Vice President, has booked a
BYOB venue for a holiday dinner on Sunday, December
11, 2016 at 5:00 PM at Il Villaggio Italian Restaurant
(211 Berlin Road, Cherry Hill, NJ). The dinner is a five
course inclusive, $73 with filet mignon entrée or $58
with other entrée options. The event is open to anyone
who can make the trip. If there is enough interest from
out of towners (or people who don’t want to drive to the
event), She will make arrangements for shuttle service
and discounted group rates at a nearby hotel. For questions please email ntp@americanwinesociety.org. What a
great opportunity for our local members to get to know
one another, especially those who don’t attend our national conference!

This is the time of year that I've been waiting for,
today is July 15 and it's finally summer. It's hot,
great for the beach, great for the pool, great for
picnics and outdoor chapter tastings. What this
weather is not good for is shipping wine. I buy a lot
of wine on auction websites. I still look and occasionally bid on wine, but it has to be held at the
auction house until the late fall when conditions are
better for shipping. This doesn't mean that there will be no wine to
drink this summer—that's what a wine cellar is for. You can always
visit your local retailer but be cautious of the temperature inside the
shop. If it's too hot for you, it's definitely too hot for the wine, visit a
different shop.
Make a day trip out to visit some of your local wineries. We are starting a new ad campaign "AWS Welcome Here." Over the next several
months our RVPs and chapter chairs will be visiting wineries, retailers
and other establishments that are in the wine trade. We are asking
that they display our decal and show our members some courtesies,
which could be anything from a tour of their winery, to special wine
tastings, discounts on purchases. Discounts would be great, but we
are not asking or using that as a requirement for participating in our
program. What we are asking is that they recognize that AWS members are more knowledgeable and experienced about wine than the
average walk-in customer. AWS members drink and buy wine.
To most of us when we think about our 2016 Costa Mesa California
conference, it seems off in the far distance, but by the time you read
this you may have already registered for the conference. Our new
registration protocol will take some of the stress off of the system of
selecting your sessions.
The Executive Director Selection committee has been given the
daunting task of reviewing the mountain of applications from the
prospective candidates. After selecting the top candidates, interviews
will then lead us to our new ED. The New ED will be introduced to the
membership at the Conference in November. Before the weather
starts to cool down, make it a point to try some indigenous white
varieties that you have never tried before. Remember the bubbles
too—Cava, Franciacorta, Crémant de Loire and sparkling from Carneros, CA.

Frank

President@AmericanWineSociety.org
Effective August 7, wine can now be shipped to residences in all but
6 states (Alabama, Delaware, Kentucky, Mississippi, Oklahoma and
Utah). Pennsylvania finally changed their law!
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There were a number of problems with conference registration last year. Some of the
problems were caused by the company that
hosts our member database, website and
conference registration and AWS received
compensation from them.
However, as
Paul Harvey used to say, here’s the rest of
the story. AWS conferences have become
so popular that hundreds of people scramble to choose their sessions as soon as registration opens and
this causes other problems.
What we all would like to see is a system that lets you lock in
your “A” session choice and then choose your “B” session,
etc. Unfortunately, none of the commercially available systems on the market will do this. They all require all session
choices to be made before any of them can be locked in.
Since each session had a limited capacity, there is a good
chance at least one of them will fill up before you submit your
choices and when that happens, it requires you to go back
and pick something else, which delays locking in any of your
choices. In addition, if you can’t be at your PC when registration opens or if you mail or fax your choices to us, it’s
highly probable you won’t get many of your first choices.
So, the National Office worked with our Conference Chair,
Diane Meyer, to come up with what we believe will be a great
improvement. Here’s how it will work;
At 7 pm EDT on Sunday, August 7, registration will open.
Everyone who registers between 7 pm EDT Sunday and 7 pm
EDT Monday will be given the same priority—it won’t be “first
come-first served” this year. When you register, you will have
to choose your 1st, 2nd and 3rd choice for each session period – nothing will be locked in at this point. After registering,
you will enter credit card info and pay for the conference.
At the end of the 24 hour period, we will temporarily close
registration. Everyone who has registered to that point will
be put into a database along with their session choices. At
that time, sessions will be confirmed using this logic.
 Everyone will get their 1st choice as long as the total
registrations do not exceed the room capacity
 If, for example, 80 people choose session A1 but the
room capacity is only 75, we have a program that will
randomly choose the 75 people who get that session.
This is totally random and it won’t matter when you
registered during that 24 hour period. The other 5 people will get their 2nd or 3rd choice session and they will
be first priority to get their 1st choice for the “B” session. So, there is no possibility someone will get all their
1st choices while others get no 1st choices.
 The same process will be repeated for all seven session
periods so everyone should get about the same number
of 1st choices for their seven conference sessions.
 Mailed and faxed registrations will all be entered within
the 24 hour period so they will be included in the selection process.
 Once confirmed sessions have been assigned, everyone
who registered will receive a confirmation e-mail showing what they have. If someone does not like their
choices for any reason, they will be able to cancel their
registration and get a full refund.
 If you paid for an extra cost session but did not get it
confirmed, you will get a refund for that session cost.
 Once session choices have been made, we will reopen
registration but from this point forward, it will be a
more traditional system with the ability to choose sessions based on what is still available.

John

ExecutiveDirector@AmericanWineSociety.org
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Member Service News

National Conference

Mike Farren

Diane Meyer

Membership in the AWS continues to grow.
Members are joining, in part, because of the
great programs that the Chapter Chairs and
the Regional Vice Presidents are presenting
at the local and regional events.

November 3-5
Conference registration opens August 7 at 7:00 pm EDT (4pm
PDT), which is only a few days away. The brochure was emailed out to all members 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,’ an olive oil session and some winemaking sessions
as well. We have changed the way we are handling registration night this year. Please refer to John Hames’s article for
the details.
We are proud to announce that Friday’s lunch will be sponsored by California’s Santa Barbara Vintners. Santa Barbara
County has a history of winemaking and winegrape growing
stretching back more than 200 years—before California was a
state. From the Mission Era of early California through the
Ranchero and Pueblo Era, struggling through Prohibition to the
beginning of the modern era of viniculture that started in the
60's, Santa Barbara County continues to combine traditional,
hand-made techniques, with the latest cutting-edge innovations in grape growing and winemaking. We are so excited to
have them as a sponsor and cannot wait to try their wines and
learn more about them.

New chapters are also fueling growth. Two
new chapters in California have just had their
first meeting—Orange County and Sonoma.
Uncorked & Unscrewed in Tallahassee, FL, held their first
meeting in July. A new chapter in the Elmira-Corning area of
New York, Southern Finger Lakes, is having an inaugural
meeting shortly. A wine club from Tucson, Arizona has joined
and brought about 60 of their members to the AWS—it is
called Skyline Country Club Chapter. I apologize if I missed
any new chapters.
The registration window for the National Conference, November 3-5, in Costa Mesa, CA is approaching quickly. Registration
opens August 7th! In order to register, each member must
enter their username and password. Please try to log in 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. Don’t wait until the last minute.
I hope you enjoy the last of your summer. Take a vacation and
visit a winery. I plan to.

Mike

MemberService@AmericanWineSociety.org

Saturday we have a new international lunch sponsor, the
Wines of Empordá-Costa Brava. Empordà is a natural and historical region of Catalonia, Spain. La Costa Brava,
the rocky, rugged coastline that runs along Spain's northeastern shore, is far better known for its lovely seaside resorts
and wave-lapped beaches than for its wines. Yet just inland
are the rolling vineyards of the DO Empordà-Costa Brava. One
of Spain's smaller Denominations of Origin, it has just under
7,500 acres under vine and has earned a reputation in recent
years for planting a wide range of local and international varieties. It is a unique and beautiful region in Spain to enjoy food
and wine and we can’t wait to experience this hidden gem for
ourselves.
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. If you need assistance with your
log in and password information for the website please contact
Mike Farren at memberservice@americanwinesociety.org.
Cheers!

Diane

Diane@AmericanWineSociety.org

Book Your Room Now!
The Hilton Orange County is now accepting room reservations for the 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.
AWS News August-September 2016
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Government Affairs
Tom Cobett
HARRISBURG, PA: Yes, I do think that
hell is about to freeze over. Gov. Tom Wolf
has signed a 163-page bill that will allow
the sale of wine in grocery stores, expanded sales in hotels and eating establishments and will allow wineries to send wine
directly to Pennsylvania
consumers. The governor’s budget office estimates the new law will add
at least $150 million annually to state revenues.

overseas soccer matches, the Olympics or NFL games in London. That sounds totally logical to me! The agreement will also
allow wineries to sell and refill growlers of their product and
allow customers at wineries and farm wineries to take home
partially finished bottles of wine.
DENVER, CO: Governor J ohn Hickenlooper signed legislation that will allow wine, spirits and full-strength beer sales in
grocery stores. Grocery stores desiring new liquor licenses
must purchase all existing liquor store licenses within 1,500
feet, or within 3,000 feet in towns with fewer than 10,000 people. Grocery operators in Colorado will be able to hold a limited
number of liquor licenses that will be increased until the cap is
lifted entirely in 2037.
GREEN BAY, WI: I f you w ant to enjoy a glass of w ine
while attending Green Bay’s Wednesday night Farmers’ Market
this summer, you’re out of luck. Despite local wineries being
allowed to sell wine in previous years, only beer sales will continue until the laws change. In February, the operators of the
Farmers’ Market learned the city would be enforcing a decades
old law that only allows non-profits to have a liquor license,
also known as a picnic license, for two events a year. The sale
of beer is OK, since it falls under different rules and regulations.

Pennsylvania groceries with existing licenses to sell beer will
be allowed to sell up to 4 bottles of wine per customer. Restaurants and hotels will be able to sell up to 4 bottles of wine
per customer for takeout. Wineries that obtain a DTC shipping
permit will be allowed to ship up to 36 cases annually per consumer at a tax rate of $2.50 per gallon plus applicable local
sales taxes. Direct shipping should be allowable effective Aug.
7, but the Pennsylvania Liquor Control Board (PLCB) is unlike- ONTARIO, CANADA: Grocery stores w ill begin to stock
ly to have applications ready in time to meet that date.
Ontario wine starting in the fall of 2016. The marks the first
PLCB officials are cautiously optimistic that state stores will be time sales will be allowed outside government-run liquor stores
the first place that consumers see much needed changes. Ex- and specialty wine stores. The 5 companies that hold almost
pect to see more flexible pricing, Sunday sales and the ability 300 private wine store licenses are also being encouraged to
carry product from other wineries.
to open on holidays.
The new law also addresses the long-running problem of
"dead" liquor licenses by allowing the PLCB to auction them off
to prospective buyers. Licenses usually are considered “dead”
due to enforcement actions or financial troubles. Pennsylvania
collects about 70 dead licenses per year, but the only records
of dead licensees are kept on microfilm. The PLCB is expecting
about 13,000 requests for new liquor licenses in August.
BOSTON, MA: After the approval of direct shipping J an.
1, 2015, the state started collecting tax for table wine at a
rate of $1.10 per gallon. The rate should have been $0.55 per
gallon and wineries that paid the higher amount will eventually have their money refunded.
BATON ROUGE, LA: Since J uly 1, w ineries can ship only
wines that are not listed with any wholesalers in the state.
The Louisiana Office of Alcohol and Tobacco Control requires
$250 for the privilege, and the state Department of Revenue
will collect an additional $150 from wineries wanting to ship
direct to consumers in the Bayou State.

NOVA SCOTIA, CANADA: The P rovince announced $3.5
million in funding as part of $12 million set aside over four
years through the Vineyard and Wineries Investment Program.
The investment’s targets will include expanding grape growing,
identifying and developing export markets and working with
the industry to establish a quality standards program.
NEW BRUNSWICK, CANADA: A provincial court judge has
ruled in favor of a consumer caught bringing beer and spirits
across provincial lines, something not permitted under Canada’s 88-year-old liquor laws. Gérard Comeau, a retired steelworker, purchased 14 cases of beer and 3 bottles of spirits in
Quebec and attempted to bring them home. But the RCMP
caught him and confiscated the beverages because New Brunswick legislation lets consumers import just 12 pints of beer or
a single bottle of wine or liquor. This provincial limit is even
tighter than federal importing rules. Canada’s 10 provinces and
3 territories are responsible for regulating liquor sales, meaning that all alcoholic beverages must move through the hands
of government and/or be subject to provincial taxes. Consumers are not allowed to receive alcohol through the mail, unless
provincial legislation provides for a personal use exemption.

OKLAHOMA CITY, OK: State residents w ill vote on a
poorly written proposal in November to allow consumers who
purchase a $100 permit to get wine via direct shipment, but
NASHVILLE, TN: The Tennessee Alcoholic Beverage Comthey are limited to 30 shipments per year and there is no promission has approved retail food store licenses for 422 grocery
vision for anyone other than the consumer to keep track of
stores. As of June, 73% of all grocery stores that applied had
how many shipments that they have received.
received licenses in accordance with the state’s new law. The
EVERYWHERE, USA: The W ine I nstitute is w orking to ABC has promised that every grocery store in the state holding
eliminate capacity limits for wineries seeking to ship directly a conditional letter of approval before the July 1 rollout would
to consumers in states like New Jersey and Arizona. The Wine be able to sell wine on July 1.
Institute points out that only a winery can be licensed to ship
TEXAS (by way of WASHINGTON, D.C.): A new w ine laits wine, so beware any third-party provider that claims to
beling rule, proposed June 22 by the Federal Alcohol and Tohold its own license. The blame—and the fine—will ultimately
bacco Tax and Trade Bureau (TTB), will put a stop to a practice
fall on the winery in the event of a sting.
of creating wine labels designed to mislead wine buyers into
INDIANAPOLIS, IN: Three new changes to the liquor thinking that a California jug wine is a Texas wine. Labeling a
laws were approved by the Indiana General Assembly and are wine “For Sale in Texas Only” (FSITO) allows the producer to
effective as of July 1—growlers can now be refilled by farm leave the location of the origin of the grapes off the label. This
wineries, artisan distillers can sell carry-out on Sundays, and state level loophole has allowed Texas wineries to buy finished
bulk wine from California’s Central Valley, and then sell it as a
state parks can now apply for a 3-way state alcohol permit.
Texas wine by simply printing “For Sale in Texas Only” someALBANY, NY: Gov. Andrew Cuomo has signed an agree- where on the label.
ment that will allow alcoholic beverage sales at bars and restaurants on Sunday mornings. The agreement will allow sales Any wine made from out-of-state fruit would not be able to use
in New York City beginning at 10 am, 2 hours earlier than a vintage date or a varietal on the label—they would have to
currently allowed. Bars and restaurants outside New York City be sold as just generic red, white or rosé table wine. This goes
for all 50 states!
will be able to apply for permits that allow serving at 8 am.

Tom

The idea behind earlier sales is that bars and restaurants
would be able to capture business from early weekend risers. GovernmentAffairs@AmericanWineSociety.org
It will also open up establishments to more business during

AWS News August-September 2016
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Winemaker’s J ournal

National Tasting Project

Lee Baldieri

Sharyn Kervyn

Harvest 2016
It’s hard to believe I’m talking about Harvest 2016 already but it is just right around
the corner. It continues to look like we will
experience shortages of some of the Bordeaux grapes. My California contacts say
that an early, short spring along with little
rain will contribute to the shortage of the
more premium grapes. Therefore, get your order in early and
be ready to dip a little deeper into your wallet.
Along ordering grapes, now is the time to also order the supplies you’ll need to make your wine. For the fermentation
phase, you’ll need an enzyme, powdered meta-bisulfite
(SO₂), yeast nutrient, yeast, tannins and granular oak. If
you have most of these products, check expiration dates for
items that have short shelf lives. Do not try to use an expired product by adding more to make up for lost strength,
you could be lucky, but we do not take the chance to lose a
batch of wine to save a few dollars. Get fresh supplies and
have a happy fermentation.
Check your equipment for workability and cleanliness. Most
winemakers only use the fermentation equipment once a
year and it takes a few moments to get
your mind in tune with the operation of the
winemaking tools. Let’s first start with a
crusher/de-stemmer. I always have to remove the cover to the motor and manually
move the chain drive to get the machine
moving—I need a sturdy extension cord
because I have a circuit especially for my
crusher/de-stemmer. You do not want to
have this tool be a problem once you’re
ready to process the grapes. We have been
there and had it happen to us.
You’ll need fermenters of the correct size for the amount of
grapes you’re processing. If you’re making a small batch like
2 carboys, a 20 gallon fermenter will fit the bill. If you decide
to process 20 or 30 cases of grapes, you’re going to need
350-500 liter fermentation tubs and don’t forget to purchase
the lids for the tubs. You’ll need a tool to punch down the
must so clean your punch down tool and be sure you’re using
a wine friendly punch down tool. You can find really nice
stainless steel tools on the internet—it’s the kind of tool you
buy once and will last forever.

As we head into the final lap of the NTP
2016, I’m pleased with the number of chapters who have written expressing their satisfaction with the wine selections. Keep
an eye out for some of those wineries; they may be present at
our conference this year, which is another advantage of having
a sponsor for the National Tasting Project!
I hosted the Tier 2 NTP tasting the end of May and overall the
wines were well received. We had a faulted bottle among the
wines, and the winery graciously replaced the bottles. I will
retry the wine with as many members of the group as possible
and resubmit the scores for that wine. Chapter Chairs should
consider training new members on the AWS 20-point scale and
the basics of what makes a wine faulted. The Executive Board
is working on a training video to assist you with training.
Last month some members of the NTP 2017 committee conducted a first round sampling of wines for next year’s project.
We have settled on a theme and will be finalizing the wine selections by the end of summer. We have the privilege of working with a respected wine supplier who has gone out of their
way to accommodate our requests, and their educator is working with us directly to customize the presentation. This combined with the joint marketing effort will continue the trend of
elevating the NTP to help maximize exposure and sponsorship
for AWS.
Next year Marketview has agreed to stock all of the wines for
our project and will have an AWS tab on their home page starting January 2017. They are also actively working to add more
states to their roster for shipping. I’m working on AWS discounts with them as well—updates to follow. Look forward to a
great NTP 2017!

Sharyn

ntp@AmericanWineSociety.org

New Members by State 1/1—7/15/2016

If you’re a very serious winemaker, you’ll need a pH meter,
hydrometer to check the sugar, a few different stainless steel
bowls to rehydrate the yeast and a winemaking thermometer to monitor temperatures. These supplies and equipment
will carry you through a successful winemaking session.

AL

19

KY

29

ONT

AZ

65

MA

16

OR

25

Fermentation update

CA

73

MD

11

PA

147

CO

49

MI

4

SC

42

CT

4

MN

3

TN

4

DC

4

MO

5

TX

13

DE

13

NC

47

UT

5

FL

38

ND

8

VA

36

GA

30

NJ

55

WA

5

HI

14

NV

38

WI

4

IL

6

NY

30

Other

5

IN

4

OH

20

TOTAL

We just finished fermenting the grapes we had crushed and
frozen in October 2015, because my winemaking partner had
surgery. We had 75
pails of must delivered to my home—
Zinfandel from Paso
Robles,
Sagrantino
(Calif.) and Barbera
(Calif.). We had our
supplier take them
out of the freezer a
day before delivery
so they were almost
defrosted and ready
for fermenting once
they arrived. Sourcing your grapes this way is a bit more
expensive, but provides flexibility. Salute!

Lee

Winemaker@AmericanWineSociety.org
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Treasurer’s Report
Tom Wallman
This report is for the four month period
September 1 through December 31, 2015.
The AWS membership approved a bylaws
amendment that changed the Society’s
fiscal year to a calendar year from the previous September through August reporting
period. This change was effective September 1, 2015, and as a result, the first postchange report is for a four month period. From this point forward, the calendar year reporting period will be the norm. The
change will allow us to align our reporting period with the AWS
natural business cycle, and to recognize revenues and expenses of our two largest activities, the National Conference and
the Wine Competitions, within the same year without the need
to make a large number of accounting adjustments. I can tell
you that the monthly accounting activities have been simplified as a result of this change. Thank you again for your overwhelming support of the Bylaws change.
The 2015 National Conference, held in Tyson’s Corner, VA was

sold-out, and despite higher than expected food and audiovisual costs, exceeded its profit goal. The Amateur and Commercial Wine Competitions also contributed a significant profit
to the Society’s general fund. The financial success of the
Conference and Competitions contribute to the funding of nonrevenue producing projects such as the Wine Journal, as well
as contributing to the growth of our cash reserves.
In late 2015, the Board of Directors approved a change in the
membership dues structure, adopting a new 3 year dues plan
alternative to the existing 1 year plan. The primary objective
of this 3 year alternative is to assist with member retention.
Additionally, the 3 year alternative will help to reduce the
workload to the membership renewal process. At the end of
2015, memberships that had been prepaid before the end of
2015, approximately 1/3 of the renewals took advantage of
the new 3 year alternative.
I am pleased to report that the financial position
continues to strengthen, and is the product
membership growth, positive performance of
programs, and careful management of spending
al Office.
Respectfully submitted,

of the Society
of continuing
our principal
in the Nation-

Thomas Wallman

AMERICAN WINE SOCIETY
BALANCE SHEET
As of DECEMBER 31, 2015
ASSETS
CURRENT ASSETS
Cash - Checking

$

21,924
251,469

Cash - Savings
Total Cash

273,393

Inventory

3,871

Conference and Committee Advances

5,851

Prepaid Expenses

1,802
284,917

Total Current Assets
FIXED ASSETS
Equipment (at cost)

15,405
(14,153)

Accumulated Depreciation

1,253

Total Fixed Assets
TOTAL ASSETS

$

286,169

CURRENT LIABILITIES
$

Accrued Payroll Taxes

6,535
1,672

Deferred Revenue - Membership Dues (Note 5)

66,305
700

Deferred Revenue - Wine Judge Training Program
Total Current Liabilities

Unrestricted

Help spread the word by "liking us"
on Facebook
http://www.facebook.com/
americanwinesociety

156,415

Join our LinkedIn Group
http://www.linkedin.com
Search "Groups" for American Wine
Society.

54,543

Restricted

210,958

Total Fund Balance

AWS News August-September 2016

$

AWS in the Social
Media

75,212

FUND BALANCE

TOTAL LIABILITIES AND FUND BALANCE

In 2017, China will surpass the US as the
largest consumer of red wine in the world.
Vinexpo anticipates that the Chinese will
consume 207 million cases of red wine in
2017. US sales is still growing, but is only
158 million cases.
The rest of the Top 5 red wine consuming
nations are, in declining order: France,
Italy and Germany. Over 80% of all the
wine consumed in China is red.

LIABILITIES AND FUND BALANCE
Accrued Expenses

Did you know …

286,169

Follow us on Twitter
@AmericanWineSoc
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AMERICAN WINE SOCIETY
STATEMENT OF INCOME AND FUND BALANCE
FOR THE FOUR MONTHS ENDED DECEMBER 31, 2015
% Total Rev
REVENUE
Membership Dues (Note 2)

$

65,585

17.2%

264,947

69.5%

Book & Resale Items

287

0.1%

Journal Advertising

918

0.2%

Conference Fees & Income (Note 3)

Interest Income
Wine & Label Competitions (Note 4)
Wine Judge Training Program Income

43

0.0%

49,320

12.9%

0

0.0%

0

0.0%

381,100

100.0%

242,917

63.7%

23,510

6.2%

Journal Expenses

9,540

2.5%

Wine Judge Training Program Expenses

3,457

0.9%

Executive Director Salary

16,667

4.4%

Member Services Manager

11,667

3.1%

2,348

0.6%

30,681

8.1%

Bank & Credit Card Fees

10,768

2.8%

Director & Officer Travel

13,603

3.6%

Other income
TOTAL REVENUE
EXPENSES
Conference
Wine Competitions

Administrative Expenses:

Payroll Taxes
Total Compensation Related Expenses

Insurance

8,452

2.2%

Mailing & Delivery

562

0.1%

Membership Certifications

176

0.0%

1,616

0.4%

Newsletter & Special Publications
Office Expense

956

0.3%

Office Supplies

22

0.0%

555

0.1%

Printing & Copying
Promotional Expense

326

0.1%

Telephone & Internet

710

0.2%

5,154

1.4%

515

0.1%

Video Production
Website & Database Development
Miscellaneous
Total Administrative Expenses
TOTAL EXPENSES
SURPLUS

$

0.3%

75,211

19.7%

354,635

93.1%

26,465

6.9%

129,950

FUND BALANCE BEGINNING OF PERIOD
FUND BALANCE END OF PERIOD

1,115

$

156,414

NOTES TO FINANCIAL STATEMENTS
NOTE 1 - Prior to September 1, 2015, the Society operated on a fiscal year ending August 31st. An amendment to the Society's
Bylaws changed the reporting period to the calendar year effective September 1, 2015, and this report for the short four month period
is the first with a December 31 end date. Future reports will show a full twelve month calendar year. The financial statements are
prepared on the accrual basis
NOTE 2 - Membership dues are collected on a calendar year basis and recognized as income on a pro rata basis each month during the
year. Lifetime memberships are amortized yearly based on the annual dues amounts until exhausted.
NOTE 3 - Fees and other revenue amounts related to the National Conference are recognized at the point the Conference takes place.
NOTE 4 - Fees related to the Amateur and Commercial Wine and Label Competitions are recognized at the point the Competitions
takes place.
NOTE 5 - Membership dues collected in 2015 that are for either the 2016 calendar year or 2016-2018 three year period are shown as
deferred revenue on the balance sheet and will be recognized over the appropriate future period.
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Chapter Events
Joe Broski
 The Bristow (VA) Chapter hosted a joint
meeting with the John Marshall and Heritage
Hunt Chapters for a Spanish Wine and Food
Pairing Experience on June 11 at Pearmund
Cellars. Forty-four members and guests were
in attendance. Guest Chef, Sommelier and
Wine Educator Tony “Wine Chef” Lawrence
prepared a delicious meal consisting of Tortilla
de Patatas; Gazpacho; Manchego Cheese, Rosemary, Ham,
Olive, Grape Tapas; Spanish Angus Beef Patty; Chorizo & Blue
Cheese; and Marinated Watermelon & Mint. He then prepared
an incredible Paella to cap things off. This is the second year
that Tony has prepared a gourmet meal for our Northern Virginia Chapters. The wines served were:
NV
Rondel Brut Cava
2011 Kentia Albarino D.O. Rias Biaxcas
NV
Aria Segura Viudas Pinot Noir Brut Cava
2009 Eguia Rioja Crianza Reserva
2014 Castillo Monseran Garnacha Carinena
2014 Laya DOP Almasa Garnacha Tintorera
2013 Las Rocas Garnacha Calatayud
NV
Rondel Rosé Semi Seco CAVA
 The May tasting of the Carroll County (MD) Chapter at
Prevosto's was reported to be fantastic Kudos to hosts Steven and Theresa for sharing their lovely historic home and to
Nancy Slick who did a wonderful job educating the group on
the “many faces of Chenin Blanc!” The Mulderbosch Steen
was chosen as the best red and the Cline Mourvedre was the
best red. Well done!
NV
Bougrier Sparkling Vouvray Brut
$20
2013 LeHaut Vignot d'Anjou Rosé
12
2011 Mulderbosch Steen
14
2013 Graziano Dry Chenin Blanc
15
2015 Domaine de La Begude Rosé
24
2013 Cline Ancient Vines Mourvèdre
18
2013 Tarima Hill Estate Old Vine Monastrell
17
 In June, the Cleveland (OH) Chapter tasting truly defined
the purpose of AWS--wine EDUCATION. Hosts Tom & Bonnie
Green and Tom
& Jan Cobett
presented sideby-side pairings
of four varietals—one amateur and one
commercial. An
effort had been
made to keep
vintages
for
each pairing the
same. We were
instructed to guess which wine was amateur vs. commercial in
this blind tasting—eight people correctly identified all the
wines. The first pair of tasting wines were Pinot Grigio made
from the same grapes. The amateur version, made by the
Cobetts, beat the 2014 Firelands. Yes, the Cobetts used the
Firelands grapes for their wine and it was even better than
the commercial wine!. In the second pair, Joel Gott Zinfandel
($18) was preferred over amateur zin, made by Wayne Meyer
from Lodi grapes. Next were 2 Paso Robles Cabernet Sauvignons. Estancia ($15) edged out the Cobett’s wine. Finally, a
McNab Ridge Petite Sirah ($19) edged out Tom Green’s wine.
The group was very impressed with the quality of all the amateur wines and enjoyed the opportunity to see how good a
homemade wine can be.
 The Dayton (OH) Chapter explored the world of Pinot Noirs
at the home of Dan DeStephan & Martha Antolik on July 8.
The tasting was led by Bob & Sandy Cooper. We sampled a
number of wines from the areas you would expect but also
some lesser known appellations from around the world. There
were some definite familial similarities but there were also
very distinctive characteristics featuring the local terroir and
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winemaker skills.
2007 Anne Amie “Prisme”, Pinot Noir Blanc, OR $60
2014 Cellardoor Winery, Pinot Noir, Maine
25
2014 Higher Ground, Pinot Noir, Monterey, CA
15
2014 Peter Yealands, Pinot Noir, New Zealand
26 (2)
2014 Ponzi Winery, Pinot Noir Tavola Vyd, OR
26 (1)
2015 J Winery, Pinot Noir, Russian River, CA
40
2013 Castefeder, Pinot Nero “Glener”, Italy
20 (3)
2014 Albert Bichon, Fixin AOC, France
32
2014 Ritual Wines Pinot Noir, Chile
20
 The East Las Vegas Valley (NV) Chapter met on Thursday
May 12 at the Silverton Hotel and Casino. Our Hellenicthemed meeting started off with “It’s All Greek” to me along
with Greek music and wines from Greece. There were 84
members and guests present. Our board members provided
some great background information on the Greek wines and
culture as we went through the tasting.
2014 Amalia Brut
$30 (3)
2014 Gerovassilou Estate
30
2015 Ktima Tselepos Santorini Assyrtiko
40
2014 Driopi Rosé
20
2011 Domaine Katsaros Valos Xinomavro
25 (2)
2012 Driopi Nemea Agiorgitiko
27 (1)
 The Keuka (NY) Chapter continued their study of French
wines on June 12 at the home of Linda and Dean Schuler of
Dundee, NY. Nineteen members and guests tried 8 wines from
the Sauterne and Barsac regions. The sweet sauternes were
accompanied by small plates of Danish blue cheese, foie gras
and chocolates. Dinner was an interesting juxtaposition of
simple summer bbq: Hot dogs and hamburgers with sides
provided by those attending. The results? The 750ml bottles
from 2003 and 2010 were almost empty. The lineup:
2011 Château La Rame (No botrytis),750 ml
$30
2013 2013 Clos Floridene (No botrytis), 750 ml 31
2012 Château Guiraud, 375 ml
36
2012 Sauternes Marlene, 375 ml
2010 Carmes De Rieussec, 750 ml
28
2003 Château d’Arche,750 ml
46
2007 Château Romieu, 750 ml
24
2013 Clos Linda, 375 ml
26
 Thirty-one members and guests of the Lehigh Valley (PA)
Chapter enjoyed the M ay 1 event at Tre Scalini in Bethlehem, PA, hosted by Lil and Mike Cawthray. We started out
with three ice breakers sparkling wines from Northeast Spain.
The winner of the tasting was clearly the Cune Rioja Gran
Reserva. This is a big, bold, and oaky wine produced from the
Tempranillo grape and aged in French and American oak.
Surprising, wine #2 was a white, Abad Dom Bueno Bierzo.
2014 Abad Dom Bueno Bierzo
$14 (2)
2014 Naia Verdejo Rueda
11
2013 Campro Allegre Verdejo Rueda
12
2014 Monopole Rioja Blanco
14
2009 Cune Rioja Gran Reserva
25 (1)
2013 Aridoto Biebera del Duero
25
2011 Vente la Osso Castilla
18 (3)
2001 Faustino Tinto Gran Reserva
32 (3)
 On May 22, the Ocean Isle Beach (NC) Chapter held its
monthly tasting at the Silver Coast Winery. Forty members
were on hand to taste wines from Texas. The wines were
obtained on a recent visit
to the state by chapter
member Beth Hagler, and
were presented by Stan
Barwikowski, OIB Chapter
Chair. Only two of the
members in attendance
had ever tasted Texas
wine previously, so the
event was an educational
experience for all. Texas
has been producing wine
since the early 1600s,
when vinifera vines were first introduced by Franciscan missionaries. Though the amount of wine produced by Texas is
less than the smallest AOC, it has played a major role in saving France’s wine industry. Horticulturist Thomas Munson
used Texas vines to create hundreds of hybrid grapes and
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conducted research in finding root stock immune to the Phyl- land and Australian wines. The selections ranged from a crisp
loxera. The group tasted 7 wines from 4 Texas wineries and Sauvignon Blanc from Marlborough to a rich red from the Barwithout exception found them to be very good to excellent ossa Valley. Eighteen members attended.
(though overpriced).
Cottesbrook Sparkling Sauv Blanc, NZ
$16
2014 Pedernales Cellars Viognier Reserve
$40 (2)
2012 Tyrell's Old Winery Semillon, Australia
13
Fat Ass Winery Country Peach
24
2015 Kemblefield Sauvignon Blanc, NZ
12 (3)
Becker Vineyards Texas Rosé
32
NV
Gumdale Chardonnay, Australia
8
Fat Ass Merlot
30
2014 Terra Barossa Shiraz, Australia
15
2013 Pedernales Tempranillo Reserve
43 (1)
2013 Jip Jip Rocks Shiraz/Cabernet, Australia
18 (1)
2010 Kerrville Hills Winery Texas Syrah
32 (3)
2012 Jip Jip Rocks Shiraz/Cabernet, Australia
18
2009 Kerrville Hills Cabernet Sauvignon
68
2015 Aficianado Cabernet, Australia
14
2011 Shotfire Quartage Australia
23 (2)
 The Perkiomen Valley (PA) Chapter met on May 21 at the
home of Mary and Walt Kosar for a Sake tasting. Nine mem-  The South Jersey Wine Friends (NJ) Chapter met on June
bers and one guest attended. We started with a Sake educa- 27, at Chapter Chair Paul Tonacci’s restaurant “The Iron
tional presentation to understand the Room” in Atlantic City for a tasting of “Rosé Wine & Go-To
history of Sake and how it is made. Summer BBQ.” Fourteen members and guests were present
Myth: All Sake is served warm/hot.
and
the
wines
Truth: Good Sake is served chilled to
were wildly enthe same temperature as white
joyed by all.
In
wines and in a white wine glass.
our efforts to illusSake is a Japanese rice wine made
trate
the
wideby fermenting rice that has been
ranging food pairpolished to remove the outer hull. It
ing possibilities of
has 4 main ingredients: Special Sake
rosé wine, wine
rice (shuzo kotekimai), pure water,
bottlings from all
Koji mold spores and special sake
over
the
world
yeast. The fermentation process is
including two prodifferent from wine and beer in that
duced in our own
it involves a multiple parallel ferstate, were judged
mentations. We discussed and comand enjoyed alongpared this process to the winemak- side popular summer fare like pulled pork and BBQ spare ribs.
ing process. A fermented rice beverage can be traced back to The group collectively learned how Provence rosés were just
about 300 B.C. and brought from China to Japan, where it still one of many possible stylistic expressions, which also included
has a high social and religious significance. The group’s over- rosé wines made from hybrid grapes, commercial blends of
all favorite Sake was the Ty-Ku Sake Black Junmai Gingo from red and white wines, lesser-known rosé producing areas inJapan. Most Sake have no vintages and are meant to drink cluding Sicily and New Jersey, and different fermentation
methods like methode ancestrale.
right away.
NV
Louis de Grenelle Corail Saumur Brut Rosé $18
NV
Tozai Living Jewel, Junmai, Japan
$15
NV
Cleto Chiarli ‘Vecchia Modena’ Lambrusco 15
NV
Fu-Ki Sake, Junmai, Japan
12
Di Sorbara Secco
NV
TY-KU Sake Black, Junmai Gingo, Japan
23
2015 Nicodemi Cerasuolo d’Abruzzo
13
NV
G Joy Genshu, Junmai Gingo, Oregon
12
2014 Chateau Pigoudet ‘Classique’ Coteaux
15
NV
Moonstone Asian Pear, Momokowa, Oregon 14
d’Aix en Provence Rosé
NV
Tozai “Snow Maiden”, Nigori, Japan
15
2015 Domaines Ott Cotes de Provence Rosé
48 (3)
The Piedmont Wine and Vine (SC) Chapter met on May 15
2015 Domaine de la Foret Rosé de Méditerranée 10 (2)
at the house of Ed Sully and Julia Harris co-hosted by Ted and
2015 Di Giovanna ‘Gerbino’ Rosato di Nerello
13
Mary Smith. The theme of the tasting was Wines of the EastMascales
ern Hemisphere, with most wines coming from Europe. One
NV
Salem Oak ‘Olivia’, American
15
wine, a rosé, was from the Miraval Vineyard in France, which
NV
Sharrott Rosé (Outer Coastal Plain AVA)
16
is owned by Angelina Jolie and Brad Pitt. (Most people
2015 White Girl Rosé (American AVA)
16
thought they should stick to movie making as the wine
2014 Dark Horse ‘Limited Release’ Rosé, CA
10
seemed overpriced and awfully light on points.) There was an
2015 Domaine des Nouelles Rosé d’Anjou
11
abundance of food which the members brought and paired
NV Patrick Bottex ‘La Cueille’ Bugey-Cerdon
24 (1)
well with the wines. The Riesling was served as German May
Methode Ancestrale
wine with a strawberry and a little spice. The Sancerre was
2012 Quinta do Monte d’Oiro Lybra Syrah
23
quite good and ideal for summer drinking.
The Southport (NC) Chapter met on May 13 at the St.
NV
Relax Riesling, Germany
$10
James Community Center in Southport NC. The meeting had
2015 Hughes Picpoul de Pinet, France
11
48 members and 13 guests in attendance. One of our mem2014 Pierre Cherrier Sancere, France
29
bers, Jeff Webb, entered 9 of his wines into the Ocean Isle
NV
Miraval, Rosé, France
25
Beach Amateur Winemaker Competition and came home with
2014 Louis Jadot Beaujolais Village, France
14
4 Gold, 1 Silver and 2 Bronze medals for his wines. Atta-boy
2013 Nicolas Potel Bourgogne Rouge, France
20
Jeff!!! This meeting’s focus was the 40th anniversary of the
 Eighteen members of the Rhode Island Chapter met at the 1976 “Judgment of Paris.” Featured wines were Chardonnay,
home of Dick and Eleanor Phillips for the Bordeaux, Burgundy, Meritage and Cabernet Sauvignon. At
National Tasting Project of Rhone Ranger our meeting, just like 40 years ago, the attendees had a great
Tier 2 wines. Results will be published time figuring out the differences between California vs. French
along with the other chapter results in the wines, with a fun time judging the wines. Looks like California
NTP final report. However, the host mis- wins again! The foods provided by our volunteer chefs were:
read the instructions for the tasting and Chicken dumplings, Chicken Alfredo, Pork Sliders, Lasagna,
thought that it was “Lone Ranger Wines” Roast beef and cheese, and Meatball Sliders. Thank you
He arranged for the Lone Ranger to attend chefs!!
2012 Freemark Abbey Cabernet Sauvignon
$46 (1)
and make the presentation. It turned out
2012 Tamber Bey “Deux Chevaux” Rabicano
43 (2)
that the Lone Ranger was very knowledge2012 Ch. Carbonnieux Grand Cru Classé de
51 (3)
able about Rhone wines and a good time
Graves
was had by all.
2013 Beringer Private Reserve Chardonnay
32
2012 Chateau LaVieille Cure Fronsac
32
 The Saraveeno (Sarasota County, FL) Chapter held their
2014 Guillaume Vrignaud Champreaux Chablis
36
May wine tasting at the Harrington Clubhouse in Venice, Flori-

da. Ted and Mary Alice DeVirgilis hosted a tasting of New Zea-
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 The Thomas Jefferson (KY) Chapter met on June 12 in the
home of Diana and Luca Conte following the hosts’ trip to Argentina.
Featured
wines from the region included Torrontes and Pinot
Noir, with Malbecs
winning the day.
Argentina continues
to excel at making
high quality, affordable wines that are
increasingly available within local US
retail outlets. A typical Argentine meal of empanadas, cassoulet and Latin flan accompanied the wines.
2010 Pascual Toso Malbec
$17 (1)
2011 Trapiche Broquel Malbec
15 (2)
2011 Luca Malbec
35 (3)
2010 Kaiken Corte Blend
15
 The Triangle (NC) Chapter met on June 26, at the home of
Mark and Helen Spain in Raleigh, NC, for a tasting entitled
"Luscious Lodi." The tasting was presented by Tommy Goff, a
chapter member. Lodi was Wine Enthusiast’s Wine Region of the Year for
2015, and has been a major winegrape growing region since the 1850s,
selling its highly coveted grapes to
wineries and wine companies in Napa,
Sonoma and California’s Central Valley
for generations. However, in the past
10-15 years, the growth in demand for Lodi-designated wines,
as well as tourism to the region, has incentivized vineyard owners to keep a larger percentage of their crop for craft production
under their own labels. Today, Lodi boasts more than 130 different varieties being divided among 750 growers and 85 boutique wineries which specialize in small-lot, hand-crafted wines
that have garnered major awards at both domestic and international wine competitions. We sampled 8 of these double gold or
gold medal winning wines from this year’s San Francisco Chronicle’s Wine Competition that took place this past February. Attendees agreed the wines were truly luscious. Following the
tasting, we enjoyed a pot luck provided by our chapter members.
2014 Bokisch Terra Alta Vineyard Albariño
$18
2014 Lange Twins Family Estate Sauv. Blanc
15
2014 McCay Cellars Rosé of Carignan
18
2013 Rippey Family Wines Old Vines Zinfandel unk
2012 Maggio Family Old Vines Zinfandel
12
2013 Michael David 6th Sense Syrah
16 (2)
2014 St. Amant Tools of the Trade Barbera
18 (3)
2013 Estate Crush Cinsault
26 (1)
 The Walt Whitman (NJ) Chapter’s J une tasting w as hosted
by Meryle Melnicoff and Joseph Busler and featured Israeli
Wines. True to Joe’s culinary flair, a selection of Israeli dishes
from Chef Michael Solomonov’s award-winning cookbook
“Zahav” accompanied the wines.
2014 Binyamina Yogev Dry White Wine
$19
2014 Yarden Chardonnay
19
2011 Golan Sion Creek Red
14
2012 Binyamina Yogev Cab Sav&Syrah 50/50
19 (3)
2013 Binyamina Yogev Cab Sav&Merlot
19 (1)
2011 Tabor Adama Merlot
19
2011 Tabor Adama Cabernet
19 (2)

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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AWS 50th Celebration
Jane Duralia
The wheels are rolling in the preparation for
our 50th celebration/ Come join the train!
I
Reviewing previous 50th celebration articles,
see the familiar thread of asking for you to
send your thoughts and ideas. Response
has been good, but great is our goal. The
celebration is about you (the members of
AWS), what the society means to you, how
your chapter began, and its progression. Do
you have stories to share? Pictures of activities in the earlier
years progressing through the now? What can you add to our
history? Send it to me ASAP! What wineries would like to
salute? What past President made a difference in the society?
I met with Angel Nardone and representatives from some
New York chapters to get a real handle on the early activities
and life of AWS. Our original members began with mostly
home winemakers and look at us now. We are a cross-section
of home winemakers, wine enthusiasts, wine educators, commercial wineries, professional wine educators and certified
wine judges. We are collecting a list of memorabilia items for
our special room display. Do you have anything to share?
As so many have requested, our 50th Celebration will be dovetailed into the 2017 Conference—a beautiful harmony for all
to participate and enjoy. We have a special “opening event”
with a few surprises. We are also planning an on-site celebration at Dr. Frank Winery with touring, tasting and a few surprises for the AWS membership in August 2017.
We will kick off the celebration in January 2017 with a video
and tasting for all AWS members. We discussed this last summer and have moved forward with David Falchek’s help to
make this a definite event. Send me names of other wineries
that you would like to have a video and tasting with and I will
contact them and make all the arrangements. The clock is
ticking and time is sailing by, if you want input into the celebration, let me hear from you NOW!

Jane

JaneDuralia@gmail.com

Award of Merit &
Outstanding Member
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. Chuck Wagner received this award in 2015.
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 2015 recipient was Pam Davey.
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

Page 10

AWS Educational Foundation
Bonnie Lance
The AWSEF Board of Trustees is pleased to announce
the winners of the 2016 scholarship awards. This year
we awarded 7 scholarships valued at $3,500 each. To
date, the AWSEF Board of Trustees has awarded
$335,500 to 118 worthy students at 18 major universities in the United States and Canada.
18 Universities Represented
UC Davis
35 Awards
Cornell University
29 Awards
Washington State
8 Awards
Virginia Tech
6 Awards
U. British Columbia
5 Awards
U. of Guelph
5 Awards
U. of Arkansas
4 Awards
Purdue University
4 Awards
Penn State
4 Awards
Brock University
3 Awards
U. Kentucky
3 Awards
Oregon State
3 Awards
NC State
2 Awards
U. Nebraska-Lincoln
2 Awards
University of Georgia
2 Awards
CSU Fresno
1 Award
Michigan State
1 Award
Auburn
1 Award

Total Awards & Award Amounts
Year
1994
1995
1996
1997
1998
1999
2000
2001
2002
2003
2004
2005
2006
2007
2008
2009
2010
2011
2012
2013
2014
2015
2016
Total

Awards
2
2
2
2
2
4
4
4
5
5
5
8
6
6
5
6
6
9
7
7
7
7
7
118

Amount ($)
$4,000
4,000
4,000
4,000
4,000
8,000
10,000
10,000
12,500
12,500
12,500
15,500
18,000
18,000
15,000
18,000
18,000
27,000
23,000
24,000
24,500
24,500
24,500
$335,500

The table below lists the 2016 awardees and their sponsoring entity. Winners with an asterisk next to their names are repeat
winners from a previous year. We will be including a picture and more information about each of these students in the next
AWS News and again we will reveal a compiled video with all of our winners at the AWS conference in November.
SCHOLARSHIP NAME

WINNER

DEGREE
SOUGHT

UNIVERSITY

Banfi Vintners Foundation / AWSEF

Jordan Beaver

PhD

University of California @ Davis

Columbus, Ohio AWS Chapter – In Memory
of Nancy Goorey

Jay Martiniuk

MS

University of British Columbia

East Tennessee / Smoky Mountains AWS
Chapter – In Fond Memory of our Former
Members who Now Belong to the Chapter
Eternal

Brycen Hill

MS

Virginia Tech

Lehigh Valley AWS Chapter

Megan Schumaker

MS

Washington State

North Alabama AWS Chapter – In Honor of
Bonnie & Dennis Dilworth

Andrej Svyantek

MS

Auburn

South Carolina – Tuller AWS Chapter
Scholarship

Caroline Merrell*

PhD

Washington State

South Eastern PA Region – In Honor of
Larry & Elinor Edmonson

Maria Smith

PhD

Penn State

Thank you to all of the AWS chapters, regions and corporations who made these scholarships a reality for these bright and
hardworking students in 2016. Your dedication to fundraising for the AWSEF is what makes this possible for the students and
supports the mission of the AWSEF. THANK YOU!
One more reminder to start thinking about items you can donate to the AWSEF silent auction to be held at this year’s AWS conference in Costa Mesa on Friday, November 4, 2016. Please contact Jim High at vpcorporatedev@awsef.org for more information.
Enjoy the rest of your summer!

Bonnie

President@AWSEF.org
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Address Service Requested

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

