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2015 Outstanding Member
Pam Davey
At the National Conference in November, Pam Davey was selected as the outstanding member for her contributions to the
AWS. In the last 39 years, she has held local, regional and
national positions, including
Founding the Cleveland, OH, Chapter and serving as Chapter
Chair several times
Northern Ohio Regional Vice President
Starting the National Tasting Project
National Secretary, Vice President and President
National Conference Co-Chair, Registrar, Wine Procurement
Chapter News author & AWS News Editor
Here is her acceptance speech.
Thank you so much for giving me this award – I am so honored. First, I want to thank
my wonderful husband Bill
and my children, Christa &
Dennis, for supporting me
through “just a few” stressful
days and sleepless nights. I
am delighted that Christa is
here tonight, attending her
first AWS conference, after
so many years of listening to
me describe them. It’s funny
– when my daughter was
planning her wedding several years ago, she first made sure
the date didn’t conflict with our National Conference.
Cont. on Page 8

The 2015 Conference is over, the holidays are
over, New Year's Eve is past, and we have had
the first Board of Directors meeting for 2016.
What I'm trying to say is that it's time to get
back to work. Our agenda was full—our meeting lasted three hours. A lot of items were
discussed, and several major decisions were
made.
In the next several months you will see changes in the appearance and structure of our website. We voted to retain an intern
who will increase the exposure and presence of the American
Wine Society on all social media sites. If we are looking to increase our membership numbers, especially among younger wine
lovers, we must expand, accept and embrace this form of technology which has become part of our everyday lifestyle.
We are on the way to reestablishing our Marketing Committee
under the leadership of our VP Kristin Kraft. Within the next few
months the committee will be discussing ideas and options for
growing our presence, and increasing the recognition of the American Wine Society amongst all segments of the wine industry. One
of the items that was mentioned in our recent survey was the
disappointment that some members felt when they mentioned
(while visiting a winery) that they were members of the AWS. The
winery host said that they had never heard of the AWS. THIS
MUST CHANGE! We will be working with the Marketing Committee
to make this change a reality, along with expanding the "AWS
Welcome Here" program for winery discounts.
The information about the 2016 National Tasting Project has been
emailed to all chapter chairs and is also available to view on our
website. This year the wines chosen have been arranged in a twotier selection according to price per bottle. There are eight wines
in each of the two tiers. Have your chapter do both tiers for a
challenge!
50th Anniversary committee chair Jane Duralia, with former Executive Director Angel Nardone and the Frank family are working on
plans for a grand celebration. Plan now for the expanded 2017
Conference/50th Anniversary (details to follow).
The AWS will once again have a booth at the
2016 Eastern Winery Exposition. This
tradeshow and conference for eastern wineries and growers will take place from March 8
-10 2016 in Lancaster, PA. There is a 10%
discount offered for all AWS members who
attend. Check out the link on our website.
Hope to see you there.
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

Happy New Year! As snow storms ravage
the Eastern US, I’m enjoying a nice glass
of Cabernet. It was made by the Cleveland
Chapter in 2013 and has won several
awards. See page 11 for its story.
Who is the AWS top amateur winemaker?
The results are in and you can see our Top
50 Winemakers on page 10. Congratulations to Mickey Krauss who has climbed to the summit of our
winemakers ladder. He won his first AWS medals in 2004 and
has entered a lot of wines in the past 12 years. He has won
133 medals for a broad variety of wines. This year Mickey
bested Don Gaunter, who held the Top Winemaker post from
2010 to 2014. Congratulations!
Our AWS News winemaking writer, Lee Baldieri, is exploring
the virtues of red and white wines in this issue. Check out his
story on Page 6.
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Also on Page 6, see Tom Cobett’s report on the national, state
and international governmental actions on wine and other alcoholic beverages. Is wine drinking good or bad for you? I
guess it depends on what country you live in.
Are you planning to go to Costa Mesa for our National Conference? If you are, the hotel is now accepting reservations. See
page 10 for details.
If you haven’t yet renewed your AWS membership, it’s time!
You can do it quickly and easily on our website, and there are
some new options too. Renew today so you don’t miss the
next issue of the AWS News. Cheers!

Pam

Davey@AmericanWineSociety.org

Obituary
Leslie Howard Sperling, Ph.D., died at his home on Feb-

ruary 1, 2016. Dr. Sperling was a
professor emeritus at Lehigh University after teaching at Lehigh
for over 45 years. He was internationally known for his work
with polymer materials, and
mentored many students and
post docs. He was honored as a
Fellow of the American Chemical
Society in 2010. Les was an avid
gardener. cultivating his own
grapevines for winemaking.

He developed prize winning wines
in his "Leaky Cork Winery" and published a guidebook for amateur winemakers. He entered wines in the Amateur Winemaking Competition since 1985 and has won 35 medals. A member of the AWS since 1973, Les was a graduate wine judge
and served as President of the Educational Foundation, where
he worked with schools to encourage scholarship applicants.
He was selected as the AWS Outstanding Member in 2015 and
was a member of the Northampton Chapter.
Les was an active member of the Keneseth Israel Temple. He
helped lead the K.I. "Mitzvah Day" program for over 25 years,
organizing volunteers to work in hospitals on Christmas day to
give employees the morning off to spend with their families.
Les Sperling relished his work and family and lived life to the
fullest. He succumbed to Alzheimer's disease, but his indomitable spirit will live on in those who loved him dearly.
He is survived by his wife of 58 years, Caroline (Bonnie) Neill
Sperling, 2 daughters and 4 grandchildren.
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Wine Judge Training

National Office News

Aaron Mandel

John Hames
As you’ll see in Mike Farren’s article, the
National Office is very busy these days with
member renewals as well as welcoming new
members. As I write this article, we have
over 5,800 members and we’re still growing.
If you haven’t renewed yet, you have until
the end of February to do so before we have
to deactivate your membership. So, all of
you procrastinators (you know who you are)
still have time….but don’t wait too long!
2016 Membership cards are coming – we’ll be mailing them in
early February, as soon as we get the new vintage charts to
send with the cards.
You should have received an e-mail about the 2017 Danube
River Cruise AWS is sponsoring and I hope you’ll check into it.
Longtime members will recall that AWS sponsored a number
of great wine trips when Angel Nardone was our Executive
Director but we got away from it several years ago for a variety of reasons. Well, we decided it was time to get back to offering wine travel benefits to our members.
We are working with a great friend of AWS, Paul Wagner to
offer a very special travel opportunity
for our members and their friends in
April 2017. Paul and his team at Balzac have provided us with many popular conference sessions over the years
and he’ll be on the cruise presenting
tastings and educating us about some
wonderful wines as we cruise down the
Danube. Check out the e-mail you
received and call Expedia Cruise Ship
Centers (877-651-7447) for more information. If you didn’t receive the
cruise e-mail, just contact me and I’ll
send another copy. There will also be a
flyer about this included with your 2016 membership cards.
At the same time, we realize that AWS has a number of members who are in the wine tourism and travel business. We ask
you to support them as well. Check out their ads in the AWS
News and Wine Journal as well as their listings on our website
Professional Members page.
Finally, it’s time to upgrade our website… again. With all of
the younger members we are gaining these days, it’s more
important than ever to make sure the AWS website can work
well with the variety of mobile devices people love to use. At
January’s Board of Directors meeting, we approved hiring a
firm to completely upgrade our website from top to bottom,
front to back with a new, mobile-friendly look. At the same
time, they will clean up and improve some of the bad formatting and mismatched font issues the current site has because
the person who set it up (that would be me) wasn’t exactly
the most tech-savvy person in the world. The contract was
just signed so work may have begun by the time you read
this. Keep checking the website to see the new look, then let
us know what you think.

John

ExecutiveDirector@AmericanWineSociety.org

AWS in the Social Media
Help spread the word by "liking us" on Facebook
http://www.facebook.com/americanwinesociety
Join our LinkedIn Group http://www.linkedin.com
Search "Groups" for American Wine Society.
Follow us on Twitter @AmericanWineSoc
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Several years ago, when I embarked on the
journey to become a certified wine judge, I
had no idea where it would take me. I had
received my certificate showing I was a
“certified specialist of wine” but, really, knew
nothing about the subject of wine. Yes, I knew
that Barolo was made from the Nebbiolo grape
and the difference between wines from the left
bank and right bank in Bordeaux. But these were just facts on
pieces of paper. What was a good wine? What characteristics
are important? How do you taste? These were things I thought I
knew. In retrospect, I really had no idea. I had tasted hundreds
of wines and varieties, and had a general idea of their characteristics, but was a long way from being a good taster.
The wine judge certification program was my start for a journey
that has led me to international competitions, my WSET Diploma and, recently, the Master of Wine Program. It was the beginning of my learning how to really taste wines and understand
how to break down their components into the proper framework. It was hard work and, like many others, I stumbled along
the way, but it was a wonderful education.
On April 2, we will be presenting another spring session of the
First Year program of the Wine Judge Certification Program. The
class will take place in Lovettsville, Virginia. The class will take a
full day and require a tremendous amount of preparation beforehand. The amount of work can seem daunting. However, we
have had several students successfully complete the spring program in the past and move on to become program graduates.
Due to the need to obtain space and gather our instructors outside of the conference footprint, the cost for the spring class is
$275.00. Those who successfully complete the first-year class
will be permitted to advance into the second-year class this November in California, potentially cutting a year from the time it
normally takes to complete the program.
We will, of course, also have a first-year class in California. That
class is filling up rapidly, so if you are interested, do not wait
too long before applying,
If you are interested in starting the program. please contact me
immediately. The more time you have to read the materials,
taste new wines, enjoy the faults and participate in the teleconferences, the better.
I know what the wine judge certification was able to do for my
wine education. What can it do for yours?

Aaron

aaronmandel@yahoo.com

National Officer Nominations
Do you know someone who would make a good AWS
National Officer? How about you? In 2016 our membership will be electing the following officer, for a 3year term beginning January 1, 2017.

Director, Competitions
Nominations must be submitted by May 15, 2016
For more information on the nomination process and
the position responsibilities, contact
 Jane Duralia, Chairman of the Nominations Committee (jane.duralia@gmail.com), or
 John

Hames,
AWS
Executive
Director
(executivedirector@americanwinesociety.org)
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Welcome Stranger!

Member Service News
Mike Farren

David Falchek
How Pricing Welcomes
or Repels Guests
Many chapters are eager to have nonmember guests at their meetings to grow the
group and, of course, convince them to join
the American Wine Society by their third
meeting.
But after working so hard to promote your chapter, getting
people in the door and putting a glass in their hand, how do
you get them to come back and convince them to take the
plunge and join?
The character of the group and type of programming plays a
role when people decide to join. But meeting pricing can be a
key incentive to nudge those on the fence to become members. Talking to chapter chairs, I’ve learned all sorts of incentives (and sometimes unintentional disincentives) at play in
meeting fees. They can welcome or repel guests.
I always thought it reasonable to charge non-member guests
a bit more. It signals value in becoming a member. Many
chapters seem to charge guests $5 more, for example, not
enough to scare someone away. Some chapters successful at
luring guests report that having a good number of guests,
each paying a $5 premium, can help underwrite the cost of a
tasting.
Those premiums can go too far and backfire. One chapter
doubled the typical tasting fee for non-member guests. The
feeling was, “Well, people ought to join.” The number of
guests at a meeting – and revenue – shrank. When a year
rolled around, the chapter hadn't replenished the members
who dropped by the wayside and the chapter itself shrank in
size. Rolling the guest fee back to $5 additional reversed the
trend.
Another chapter with straightforward tastings of 6 to 8 wines
typically charges $10 for members, a reasonable amount, to
be sure, for generous pours and a lecture. Guests were
charged $20 each. The chapter chair soon learned that was
too much. He invited a couple that he met at a wine festival
to a meeting. When reporting to the check-in table, they were
asked for $40. They turned around and left. On another occasion, a couple decided they would not pay, but rather sit at
the back of the room and not drink. (Awkward). That chapter
not only rolled the guest fee back, but also offered the first
meeting free to guests. Some chapters make the third meeting complimentary for new members and ply them with membership brochures after the beau geste.
Another chapter charges a premium, but refunds the mark-up
after a guest joins the AWS. Even with a modest $5 mark-up,
a member could see a $15 refund, a couple $30, nearly half
the cost of an annual membership.
Different pricing schemes work for different chapters, depending upon their situation, location and finances. Let me know if
your chapter has a unique approach to meeting fees and what
your experiences were.

David Falchek

DirectorMembership@AmericanWineSociety.org

This is my first January as the Member Service Manager. Of course, renewal is the
word of the month. It’s time for the chapters to renew the effort to educate their
membership. I am receiving many letters
from the chapter chairs to the members of
their chapters. Many chapters already have
a good part of the year scheduled with tastings but for the balance of the year they are asking for members to step up and volunteer to present a tasting or at least
to open their homes up for an event.
This gives the members a chance to renew their own passion
and education by developing and presenting a tasting. What a
great way to learn about a wine grape or perhaps a wine region or a specific winery. If you are short on ideas, don’t forget to check out the AWS website: Chapter Presentation Database. There are various tasting presentation that you could
use and/or modify. Be careful, they might just give you an
idea.
Then renewal of your membership comes at this time. When
you sign on to the American Wine Society website, if you are
the first member of your household membership or you are
registered as an individual then, you will see a note in red
*** Renew Your Membership Now ***
indicating that it is time to renew, if you are the second member you will not see the above note. You will have to sign onto
the AWS website with your username and password (I am the
person who can help if you have forgotten your username or
password, just drop me a note or give me a call).
One surface mail notification of renewal was mailed Jan. 15th.
We are sending these only to members who haven’t renewed.
There was also one email regarding renewing your membership. If you received the letter or email then you have not yet
renewed - please renew before March 1 so you don’t miss out
on anything. If you are not receiving the email or the surface
mail, it means you have already renewed, so thank you! We
are sending these notices only to members who haven’t renewed.
Renewal, the key part of the word is NEW. Lots of brand new
members so far this month. 70 members have joined during
the first half of the month. And speaking of new, have you
noticed the new 3 year membership option? This option represents a 15% discount and over two hundred memberships
have taken advantage of it.
Membership cards will be mailed out again this year with the
first batch hopefully going out in early February. We promise
to have them out as soon as we can. If you need a temporary
card in the meantime, they are now available in your profiles
after you log into the website.
To be recognized as an official AWS Chapter, the group must
have at least 8 members. However, most groups have many
more. Here is a listing of the top chapters, by number of
members.
Top Chapters
Members
PA—Lehigh Valley Chapter (Allentown)
162
NV—East Las Vegas Valley Chapter
142
PA—Electric City Chapter (Scranton)
142
OH—Columbus Chapter
117
CO—Denver Chapter
115
CA—San Diego Wine Guild
103
OH—Cleveland Chapter
99
PA—Laurel Highlands (Altoona/Hollidaysburg)
97
VA—Heritage Hunt Chapter
97

Mike Farren

MemberService@AmericanWineSociety.org
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Save the Date
2016 AWS National Conference
Nov. 3-5, 2016
Costa Mesa, California

See page 10 for
hotel reservation
information—you
can make your
reservation now!

National Tasting Project

line. This may be a bit time consuming but these wines are
worth the extra effort!

Sharyn Kervyn

The National Tasting Project tab on The American Wine Society Website contains ordering details and specifics. The Power Point presentations for Tier One and Tier Two tastings will
be emailed to those hosting the tastings. Our goal this year is
for ALL chapters to participate.
If you have trouble finding/ordering the wines, email
ntp@americanwinesociety.org—we will be happy to help you
obtain the wines for this project!

Sharyn

ntp@americanwinesociety.org
Immerse your mind and palate in some of the best boutique
wines of the Rhone Rangers*. This year the National Tasting
Project** features rare and small production wines that will
unleash your inner cowboy (or cowgirl)!
Tier One: Features 8 wines priced between $15 and $28 designed for a budget friendly tasting. Wineries include: Anglim,
Derby, Horton, Kita, Michael-David, Sculpterra, Tablas Creek
and Thirty-Seven Wines. (16 people, 1 bottle each will average $20 per person.)
Tier Two: Features 8 wines priced between $26 and $64 designed for members with no qualms about spending a bit
more. Wineries: Bonny Doon, Cass, Guyomar, Kukkula, Pax
Mahle and Summerwood. (16 people, 1 bottle each will average $30 per person.)
prices estimated to include average cost of shipping and tax delivery charges vary by state.

*The Rhone Rangers are a group of roughly 150 wineries
dedicated to making wines from the 22 grape varieties originally made famous in France’s Rhone Valley. These varieties
range from the better-known Syrah and Viognier to the upand-coming Grenache, Mourvèdre and Roussanne, to more
obscure, but delicious, varieties like Counoise and Picpoul.
More info: www.rhonerangers.org.
**The National Tasting Project is an educational wine tasting
opportunity for AWS chapter members across the United
States. Each year the NTP committee chooses a theme and
selects several wines that show different styles within a
theme. Chapters hold tastings to sample the wines and then
see how their ratings compare to other AWS chapters. More
info: www.americanwinesociety.org/NTP

Your chapter would like to do both Tiers? What a fantastic
idea! Two is, after all, better than one. Who can say “No” to
more wine!
Due to the limited availability of these wines, the deadline to
order is April 30, 2016. After this date there is no guarantee the wines will be available.
Hosts for Chapter Tastings must be chosen soon so that they
have sufficient time to contact the wineries and MarketView,
place orders and receive the wines in advance of this dead-

AWS News February-March 2016
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Government Affairs

Winemaker’s Journal

Tom Cobett

Lee Baldieri

Washington, DC: Finally, Congress
passed the Fiscal Year 2016 Omnibus
Appropriations Bill.
The Bill fully funds
the federal government until September 30, 2016.
The
agreement
has several provisions that will positively
affect the American wine industry.
COOL Repeal: The Omnibus Bill repeals the mandatory country of origin labeling requirements for certain cuts of beef and
pork. This repeal will protect the American wine industry from
tariffs that were threatened to be placed on wines exported
into Canada and Mexico.
TTB Funding: The Bill brings $106 Million in funding for TTB.
This is $5 Million more than last fiscal year. The additional
funds are earmarked for label approval services. We’ll see if
that speeds up the process.
Market Access Funding: The Bill funds the USDA Market Access Program (MAP) at $200 Million. MAP funds are a huge
resource for states and regions trying to get their wines into
foreign markets.
Brussels, Belgium: A major deregulation of vineyard
planting rights within the European Union came into effect on
January 1, 2016. All the previous systems of planting rights
have been replaced with individual, ‘non-transferable authorizations that can be granted, even on land that was previously
not considered suitable for vineyard development. There is
some concern that appellation systems could be jeopardized
by these changes to planting rules.
Under the new rules, the 3 levels for labeling wine will be
AOC/AOP (Appellation Controllée), IGP (Indication Géographique Protégée) and VSIG (Vins sans Indication Géographique,
replacing the former Table Wine category). Winemakers in all
3 levels can apply for planting authorizations
Miami, FL: The nation’s biggest wine distributor just got
bigger. In January, 2016, Southern Wine & Spirits and Glazer’s Inc. announced that they are merging and will now cover
41 US states, Washington, DC, Canada and the Caribbean. By
combining Southern’s $11.8 billion in sales with Glazer’s $3.7
billion and, by the addition of a new national supplier agreement with Bacardi, the new organization should expect annual
sales of well over $16 billion. The new company, Southern
Glazer’s Wine & Spirits LLC, will have about 20,000 employees
and will hold nearly 30% of the US market for wine and spirits.
This is great news if you work for the new company. If you
compete with them, or if you are a liquor retailer (restaurants
and wine shops), your access to smaller winery products may
become more difficult. The only real chance for consumers to
get more access to products from smaller producers is
through direct shipments from producers and retailers.
Direct Shipment to Consumers Update: Forty-three states
now give winery license holders the option of direct shipping
to consumers. These states make up 89.7% of the U.S. population. Of the remaining states that continue to ban winery
direct shipment to consumers, Pennsylvania is by the largest,
accounting for 4% of the U.S. population. Alabama, Kentucky,
Oklahoma, Delaware, Utah and Mississippi make up the remaining states where winery direct shipment to customers is
still not legal.
Indiana recently removed the “winery visit penalty,” which
required a consumer to first visit the winery before any wine
from that winery can be direct shipped to them. Arkansas,
Arizona and Rhode Island still enforce the “winery visit penalty.” North Dakota just changed their
carrier penalties from criminal to civil
Cont. on Page 9
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What are You Drinking
Today? Red or White?
If you follow my
articles,
you’ll
notice I’m usually
writing
about
making red wines versus giving
equal time in the making of the
white wine. I do this because most
winemakers/lovers lean more toward making and drinking red wine
versus a white wine. There are several reason why this a truism but let
me begin by mentioning some of
the more popular red and white
wines available at the grape monger, liquor stores and restaurants
here in the United States.
The red wines begin with the Cabernet Sauvignon, Merlot,
Zinfandel, Sangiovese, Syrah and Pinot Noir. In the white
column, we can begin with a Chardonnay, Sauvignon Blanc,
Riesling and Pinot Grigio. Of course the popularity of wines is
strictly a personal thing. A devoted wine lover likes all wines
because each wine has its own place and purpose.
There are many differences in the processing of a red grape
versus the processing of the grapes that produce the white
wine. However, the basic difference between the two, are the
way the winemaker deals with grape skins. In the making of
red wine we need the skin contact throughout the fermentation process. When making a white wine, contact with the
grape skins is minimize to; no skin contact to 24 or 48 hours
of skin contact depending on the choice of color of the end
product. In addition, the pressing of the grapes occurs before
fermentation when making a white wine versus in red wine
where pressing of the skins occurs after fermentation has
completed. Therefore, the skin contact time matters in both
processes with the extraction of color and flavor but only the
winemaker controls the amount of time and color desired.
I am no different than the rest of the fine wine audience. I
continue to have red stained teeth but lately I have been
giving more drinking attention to the light, fruity and bold
Chardonnay or Sauvignon Blanc, two wines that we bottled
this past summer. Lately at family gatherings, I find myself
serving a chilled white wine and then follow up with the reds.
I never could get away with this before because everyone
was wondering where the reds were.
We continue to read about the health values of drinking wine
in moderation, especially the drinking of red wine. I am sure
there are healthy values in the rest of the wine family but it
has been thought that the red wine is the best heart healthy
product. As most of us know many of nature’s berries produce substances that contain antioxidants that help to reduce human exposure to heart disease. It is my understanding that it also helps by increasing the good cholesterol and
assisting in the clearing of blood vessels within the heart.
A standard glass of wine is 5 ounces. There is a regular order
in the type of glass used with the wine that is being served.
However, this is a subject to be discussed in a later article
but let consider the 5 ounces as the preferred amount. If
you’re concerned about calories, there are considerations to
be considered with the daily consumption of wine. Nutritional
statistic of wine for the 5 ounces are, red wine has about 125
calories while white has 120 calories for the 5 ounce serving.
There isn’t any cholesterol in either one but sugar is higher
in a white wine (about 1.5 grams) versus .9 grams of sugar
in the 5 ounces of red wine.
I believe the most important fact
about enjoying a glass of wine

Cont. on Page 8
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Chapter Events
Joe Broski
 The Bristow (VA) Chapter met on November 22 for a pre-Thanksgiving tasting of Pinot
Noir, presented by Al Guber. Eighteen members and guests were in attendance. The
world of Pinot was represented by wines from
Chile, France, New Zealand, California
(Central Coast, Santa Rita Hills, Russian River
Valley), and Oregon (Willamette Valley).
Those in attendance concluded that pinot noir is a versatile
wine to pair with the variety of tastes present at the Thanksgiving feast.
2012 Casilero del Diablo Concha Y Toro, Chile
$9
2012 Wente Riva Ranch, Arroyo Seco, CA
20
2012 Dom. de Valmoissine Louis Latour, France 14
2013 Kim Crawford, South Island, New Zealand 10
2013 Marsannay Cote D’Or Louis Latour, France 20
2012 Willamette Valley Signature Cuvee, WA
65 (2)
2013 Babich, Marlborough, New Zealand
19
2012 Foxen John Sebastiano, St. Rita Hills, CA
54 (3)
2014 Errazuriz Max Reserva, Chile
15
2013 Kosta Browne, Russian River Valley
65 (1)
2012 Savigny-Les-Beaune Henri de Villamont
26
 The Metro Detroit (MI) Chapter met on December 5 for
their annual Holiday Tasting of sparkling wines and member
made hors d’oeuvres at the home of Sherry and Roy Nesler.
The wines were selected and served by Jackie and Frank Carson. It was a splendid start to the holiday season and much
enjoyed by all. Thanks to our gracious hosts!
Kirkland Signature Champagne Brut
Pertois-Moriset Cuvee Select Champagne
Laurent-Perrier Brut Champagne (WS 90)
Legras & Haas Chouilly Grand Cru Blanc de Blancs
Baron-Fuente Grand Reserve Champagne
Montaudon Brut Champagne
The hors d’oeuvres demonstrated the culinary skills of our
members. Frank and Jackie once again organized the friendly
competition and presented awards to the winners:
First: Pat vom Steeg
Second: Roy Nesler
Third: Jackie Carson
 The November 12 meeting of the Eastern Las Vegas Valley
(NV) Chapter held at
Veil and featured a lesson on sensory evaluation presented by J.
Lohr. One hundred and
fifteen
members
and
guests turned out for
this exciting event! Chris
Yandle and Michael Skurow from J. Lohr led us
through the discussion,
where we first worked on
our tasting senses, with
a base white wine, and
three other glasses of the same wine with an additive. We had
to guess what each additive was (sugar, acid or tannin). Next,
we went through an aroma station, with 30 different aromas.
After, we tasted five wines from the J. Lohr portfolio. It was a
very educational tasting for all of us.
2013 Arroyo Vista Chardonnay
$25
2014 Bay Mist White Riesling
10 (3)
2014 Valdigue
10
2012 Fog’s Reach Pinot Noir
35 (1)
2012 Hilltop Cabernet Sauvignon
35 (2)
 On November 12, eighteen members and guests of the
Indian Valley (PA) Chapter gathered in the home theater of John and Denise Nase for a Skype tasting with Nicholas
Quille, winemaker for Banfi. Recent technical upgrades to the
sound and video system provided much easier interaction with
Nicholas, who was speaking from Portland, OR. Our tasting
included three whites, one rose, and two reds. The average
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scores for these American Northwest vintages were higher
than for any previous IVAWS tastings! Each wine was fullbodied, rich in flavor, and representative of its respective varietal. Nicholas achieved a balance between the big, “in your
face” wines of the west coast, and the sometimes understated
wines of the old world. The Riesling, paired with ham and
mustard, was an immediate favorite. The Chenin Blanc, produced from the oldest vineyard in Washington, evoked aromas of baked apples and warm cider. It was paired with veggie egg rolls. Denise served gnocchi with the Pinot Gris, and
Thai style shrimp with the rose. The Pinot Noir was produced
from a vineyard in the Umqua AVA using a Willamette blend,
and paired with a mushroom risotto. Nicholas explained his
preference for screwcap closures based on rate of ageing
preferences. And lastly, the Cabernet Sauvignon was described in terms of what it was not: it was not an “extracted
tannic monster,” unlike the homemade chocolate chip cookies
Denise served as an accompaniment – they were indeed monsters (the good kind), full of salty and caramel flavors and
quite addictive. The two reds tied for first place.
2013 Pacific Rim Dry Riesling Selenium Vin
$15 (2)
2014 Pacific Rim Chenin Blanc
16
2014 Rainstorm Pinot Gris
17
2014 Rainstorm “Silver Linings Rose”
19
2013 Rainstorm Pinot Noir
19 (1)
2013 Silver Totem Cabernet Sauvignon
18 (1)
 Shirley and Barry Isett hosted the Lehigh Valley (PA) Chapter Holiday P arty ever on December 20th at the
Brookside Country Club in Macungie, PA. One hundred and
one members, and guests, enjoyed a festive event with outstanding food at their largest party ever. In addition, a silent
auction run by Rick Frederick raised another $817 which added to the 50-50 earning means the Lehigh Valley Chapter will
donate an additional $1,242 from the Holiday Party to the
American Wine Society Educational Foundation Scholarship
Fund. To make the pot larger, Ethel Drayton-Craig donated
another $124.73 that was a profit from the Sparkling Wine
Tasting in November. The Lehigh Chapter will be presenting a
$3,500 scholarship through the AWSEF at the 2016 Costa
Mesa Annual Convention.

 The Lehigh Valley (PA) Chapter learned that nothing makes
the holidays more festive than a Champagne and Sparkling
Wine Tasting. Ethel Drayton-Craig, Kathryn Dixon and Rosemary Gownley hosted “WINE FIRST….that just happens to
have Bubbles!” tasting at Pomme Verte in Easton on November 21st.
NV
Ca' Del Bosco Cuvee Prestige Brut, Italy $35
NV
Phillipe Foreau Dom. du Clos Naudin
29
Vouvray Brut Reserve
NV
Schramsberg Blanc de Blancs Brut, CA
38 (3)
NV
Billecart Salmon Brut Reserve, France
47 (2)
NV
Dom. Ruinart Blanc de Blancs, France
60 (1)
NV
L’Encert Cava Brut, Spain
10
NV
Winzer Krems Haus Osterreich Extra Dry
19
Riesling Sekt, Austria
NV
Szigeti Gruner Veltliner, Austria
20
NV
Black Bubbles Sparkling Shiraz, Australia
25
NV
Demarie Birbet Brachetto, Italy
18
 The Northampton (PA) Chapter experienced a fascinating
tasting from a wine education and wine history perspective.
The tasting, attended by fifteen chapter members and guests,
learned that early winemaking in the Republic of Georgia
dates to 4000BC and that the Republic of Georgia ranks second in grape production in the former Soviet Union. Their
wines have always been the most highly acclaimed by the
Soviets.
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We tasted ten wines and, with the exception of one corked
wine, all were scored in the good to excellent category. I think
it’s fair to say that none of us had
ever experienced any of the grapes
from which these wines were produced, leading to an excellent wine
education experience. Two of the
wines were bottled in very artistic
clay bottles. Many thanks to John
and Ann for this tasting and the
hours spent on sourcing these wines.
A big thank you as well to Kim Hale for planning and providing
an excellent meal that complemented the wines.
2014 Dozortsev Alazanis Valley Mukuzani
(1)
2013 Marani Tvishi Tsolikauri
(2)
2013 Dozortsev Kindzmarauli Saperavi
(3)
2014 Marani Saperavi
2013 Dozortsev Khvanchkara Alexandrouli/Mudzhuretuli
2009 Chateau Mukhrani Rkatsiteli
2011 Teliani Valley Winery Saperavi
2010 Teliani Valley Winery Mukuzani
2014 Old Tbilisi Rkatsiteli/Mtsvane
2013 Dozprtsev Tsinandali Rkatsiteli/Mtsvane
 Some 40 members and guests of the Piedmont Wine and Vine
(SC) Chapter met at the home of M ike and J anna Trammell on December 13 for a sparkling and still wine tasting. The
group alternated between still wines and sparkling wines while
tasting the various dishes that the group brought to pair. Everybody was in a holiday mood to end another successful year of
chapter events. Extensive notes were taken on the wines and
the areas that they came from.
NV Cortese, Araidica Castelvero, Piedmont, Italy $9
NV Zardetto Prosecco Brut DOC, Veneto, Italy
11
NV Eola Hills Pinot Noir, Williamette Vly, Oregon 21
NV Graham Beck, Brut Rose, South Africa
18
NV Barbera d'Asti, Piedmont, Italy
14
NV Brachetto d'Acqui, Piedmont, Italy
20

Outstanding Member
Cont. from Page 1
I’ve been an AWS member for a LONG time. In October,
1976, I visited Markko Vineyards in northeast Ohio to buy
grape juice. Friends told us that Arnie Esterer sold wonderful
Chardonnay juice, but only if he liked you. Yes, we got juice
from him … plus information on the American Wine Society.
Arnie told us we “just had to go to the National Conference.”
It was 2 weeks away and close by – in Toledo, OH. He pulled
the brochure off his bulletin board and gave it to us. We
called the National Office on Monday and … the rest is history.
We arrived at the Holiday Inn early on Saturday morning, to
a wine-spattered check-in table and Anne Stavisky’s smiling
face. John and Anne welcomed us and we quickly met another couple from Ohio – Mike Farren and Mary Ryan. We loved
the sessions and met so many wonderful people – both
speakers and members. Each November since then I eagerly
anticipate renewing friendships and meeting new members.
The next November, I got a tap on my shoulder and Margo
Jackish asked if I would re-start the Cleveland Chapter. My
mother always told us that if we belonged to a group, we
needed to give back. So, when I got that first invitation to
volunteer, I said yes. I am delighted to say that the Cleveland Chapter continues to be very strong. In fact, we have
21 members here at the 2015 Conference.
Over the years I said Yes many more times. What is interesting is that the time and energy I gave to AWS has been
dwarfed by the friendships and knowledge I gained. Yes, I
have definitely received a lot through volunteering – friendships, new knowledge and joy in projects completed successfully. I am proud of all the people who helped us initiate and
invigorate programs. After almost 50 years, we are strong!

 The Southport (NC) Chapter met on January 8 at the Bolivia
th
Holiday Inn Express. Our meeting had 39 members and 1 guest As we approach our 50 anniversary, I am sure there will be
in attendance. We reviewed local activities and events coming many new opportunities to work on committees, organize
up in our area as well as for our sister Chapter (Ocean Isle events, take a leadership role, prepare presentations, write
Beach) and celebrated some articles and volunteer to help our great group. I challenge
birthdays. During our meeting, we YOU to step up and be truly involved with the AWS. Cheers!
learned about the wine history
and
development
of
the
Willamette Valley region in Oregon. We discussed the predominant grape varietal, Pinot Noir,
and
the
grape
growing/
winemaking differences of the
wines within the Willamette AVA.
The wines that were tasted were all Oregon Pinots from Dundee
Hills, Ribbon Ridge, Yamhill-Carlton, Eola-Amity Hills, Chehalem
Mountains and McMinnville AVA’s within Willamette Valley. All
participants had a great time tasting the different styles of Pinot
Noir wines. The foods created and served by our volunteer
member chefs were; Crab dip, Pork & Apples, Cheddar biscuits,
Beef Bourguignon, Pesto Penne pasta, and Cheddar & Gouda
cheese. Hail to our chefs!!
2012 Colene Clemens, Margo Vineyard (WS 93) $36
2012 Bethel Heights, Estate (WS 92)
32
2013 Ayres, Lewis Rogers Lane Vyd (Vinous 91) 34
Cont. from Pg. 6
2013 Arterberry Maresh, Maresh Vineyard
25
2013 Belle Pente, Yamhill Carlton
28
whether it being red or white is the calming feeling it pro2010 Maysara, Asha Vineyard (WS 86)
39
vides, at least that’s the feeling I get. In today’s fast pace
world, I see and hear people stating, “What a day, I need a
glass of wine”. I’m a person that has many stressful events in
my life so I enjoy my daily glass or two
To be included in the AWS News, e-mail your
of wine regardless of the type.
tasting info to Joe Broski

Winemaker’s Journal

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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I’m a fan of the TV show Bizarre Foods
with Andrew Zimmern where Andrew
motto is "IF IT LOOKS GOOD EAT IT"
when referring to bizarre foods. Well my
answer to Andrew is, “If the wine looks
calming, drink it”. Salute te!

Lee

Winemaker@AmericanWineSociety.org
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Government Affairs
Cont. from Page 6
which allowed FedEx to begin shipments, thus making Fargo an
even better place to live. (don’t ya know?)

In the last issue of the AWS Wine Journal, we mistakenly printed the 2015 version of the Vines to Wine
Tours ad. Since the ad is time-sensitive, we wanted to
provide the correct, 2016 version of the ad - please
see this below. Our apologies to Vines to Wine Tours
for the error.

The U.S. government says that wine is GOOD for you Published in January, 2016, the Dietary Guidelines for Americans suggests that moderate consumption of alcohol (by
adults) can be a part of a healthy lifestyle and diet choice. According to the Guidelines, jointly issued by the U.S. Departments of Agriculture and Health and Human Services, if consumed in moderation, alcohol “can help individuals achieve
healthy eating patterns.” To view the current Dietary Guidelines for Americans go to:
http://health.gov/dietaryguidelines/2015/guidelines/
And now, for something completely different - U.K. government officials say that drinking wine is bad for your
health. The U.K. Chief M edical Officer, Dame Sally Davies, just published an official report warning that there is no
"safe" level of alcohol consumption and drinking just a small
amount may in fact increase the risk of some cancers.
Under the new guidelines the gender difference (in how much
you can drink per day) will be thrown out and drinkers will be
advised to keep off the booze for at least two days a week in
order to allow their livers to recover.
The U.K. National Institute for Health and Clinical Excellence
also says that there is "no safe level of alcohol consumption". It
says that the same health benefits can be more easily achieved
with exercise and healthy eating.
That sounds to me like, if I live in the U.S., I could get health
benefits from drinking wine, if I am willing to put up with the
hardships of enjoying my life a little more.

Tom

giesser@aol.com

Obituaries
Charles Daniel Bolan, Captain US Navy (retired), age 87,

passed away December 8, 2015, at Chambersburg Hospital.
He was born March 18, 1928, in South River, NJ. He married
Anna Light on 21 September 1996. Captain Bolan served 27
years active duty as a Naval aviator, squadron commander,
and senior staff officer and was the recipient of 3 Vietnam Service Medals and many other awards. He served as Professor of
Naval Science and a senior student scholarship and loan coordinator at the Pennsylvania State University. Captain Bolan is
survived by his wife, 8 children, 14 grandchildren and 4 greatgrandchildren. He was a life member of AWS.

Elinor (Mann) Edmonson, 89, passed away on January 1,
2016. She and her husband, Dr. Lawrence Davis Edmonson,
would have observed their 70th wedding
anniversary on January 20th. She had
resided in Skippack Township, PA for 45
years. Elinor attended Missouri Western
State University. She spearheaded the
revitalization of the Schwenksville Library
where she was a dedicated volunteer. She
was a member of Central Schwenkfelder
Church, the Questors, P.E.O. and the
Schwenksville Women’s Civic Association.
Elinor enjoyed flower gardening and taking extensive trips throughout Europe
with her husband. She obtained her private pilot’s license while in her 50’s. She
and her Larry were founding members of the Perkiomen Valley
Chapter.
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Kenton Earl Johnson, 75, of Pittsford, NY and Daytona

Beach Shores, Fl., passed away in Florida, Jan. 14, 2016. He
was born in Kane, PA. He was the president of the last graduating class (of 9!)
of Eldred High School. He graduated
from Rochester Institute of Technology
and received his MBA from Pace University (NY). He began his career working
for the FBI and later joined Xerox. Kenton's hobbies included playing Bridge,
wine tasting with his wife Evie, traveling
the word and reading history books. He
was a member of the Keuka Chapter of
the American Wine Society and a former
member of Locust Hill Country Club.
Kenton is survived by his wife Dr. Evelyn Rozanski, 3 children
and 5 grandchildren.
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Top 50 Amateur Winemakers
2014

2015

Rank

Rank

3

1

Krauss, Marion

PA

7,762

1

2

Gauntner, Donald

PA

7,488

2

3

Oren, Rett

PA

7,394

4

4

Beers, Lamont

NY

5,516

Name

8

5

Traxler, Tim

5

6

Kampers, Stephen

6

7

7

8

State/

Cum.

Prov.

Points

PA

5,354

ONT

5,164

Stopper, Edward

PA

5,088

Spaziani, Gene

CT

4,916
4,750

9

9

Fiola, Joe

MD

11

10

St. Pierre, Barry & Sissy

CT

4,288

12

11

Gribble, Gordon W.

CT

4,062
3,784

10

12

Shulman, Eli

MD

13

13

Browning, Doug & Joanne

NJ

3,158

16

14

Capotosto, Luke & Barbara Medeiros

RI

2,822

18

15

Gower, Chuck & Cheryl DiPanfilo

CO

2,810

14

16

Petuskey, Tom

NJ

2,574

15

17

Mikals, Jack

OH

2,542

21

18

Sperk, Jim

OH

2,290

19

19

Klapetzky, Jan

NY

2,248

20

20

Furfaro, Darrell

PA

2,238

23

21

Seluk, Larry

MI

2,176

29

22

Piancone, Louis & Madeline

NJ

2,106

22

23

Hauser, Jeff

OH

2,096

30

24

Mulfinger, John

PA

1,986

33

25

Roccograndi, Francis Jr.

PA

1,958

24

26

LaPointe, William

PA

1,948

25

27

Deman, John

ONT

1,934

26

28

Bubb, Scott

PA

1,928

31

29

Nettles, Donnie R. & Betty

FL

1,904

27

30

Sperling, Leslie

PA

1,892

28

31

Frellsen, David & Betty

AR

1,830

32

32

Steinacker, Warren

PA

1,644

36

33

Cobett, Jan & Tom

OH

1,582

34

34

Maimone, Thomas P.

NJ

1,570

44

35

Westman, Michael B.

PA

1,566

39

36

Schlachter, Mel

IA

1,552

35

37

Chirichillo, Dominick

NJ

1,476

37

38

Calcagni, Dominick

NY

1,432

38

39

Wilen, Bill

OH

1,404

40

40

Shively, Carl

NY

1,342

58

41

Koempel, John

PA

1,296

41

42

Knap, James

VA

1,248

42

43

Coombs, Fred

PA

1,240

43

44

Kirkpatrick, Jim

PA

1,230

45

45

Hastings, Charles

FL

1,200

46

46

Herold, Robert

CT

1,168

47

47

Harrington, Geoff

PA

1,124

48

48

Eisberg, William

MD

1,110

49

49

Cox, Gary & Shirley

NY

1,092

50

50

Balderi, Lee & Bob Thomas

CT

1,086
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The 2015 Amateur Winemaking Competition
awarded 17 double gold, 33 gold, 145 silver
and 163 bronze medals. This list shows the
top 50 winemakers in our annual competition. The cumulative points are calculated by
giving 100 points for each gold medal, 58 for
each silver and 34 for each bronze. Points
have been accumulating since 1975 when our
records begin.

AWS National Conference
Nov. 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 nonrefundable deposit is required.
To make your reservation:
 Call the central reservation line at 714-540-7000
and refer to group code AWS16, group name AWS2016 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 preconference trips arranged for you as well so stay tuned
for more details as they are available!
Questions? Contact Conference Chair Diane Meyer
diane@americanwinesociety.org or 937-558-6559.
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Cleveland Chapter Spotlight
Winemaking 101
Bill Davey

in a beaker to which an indicator solution, phenolphthalein,
has added. The indicator turns the solution pink. The sodium
hydroxide is added until the color turns from pink to clear. The
amount used from the titration burette indicated the acidity.
Adjustments are made to bring the wine into balance. Sulfite is
added to scavenge oxygen to keep the wine from oxidizing
during aging.

In 2013, Cleveland Chapter members Tom
and Jan Cobett designed and hosted a winemaking event. Wayne and Barb Meyers assisted and loaned us a tent on the rainy
October day.
The Cobett’s obtained Cabernet Sauvignon
grapes from the Mt. Veeder area of the Napa Valley in California for this project. The
attendees were divided into four groups.
Each group was assigned to a designated station to work at
for 25 minutes before
moving on to the next
station.
Each
attendee
performed
every step in the
winemaking process.

Station #4 – Bottling: Located in the garage, J an Cobett
showed us how to bottle a finished wine, Pinot Grigio. To make
it easier for the group we used clear bottles . The wine was
manually poured to fill the bottle via a siphon, to about 1 ½
inches from the top of the bottle allowing cork space. Corks
were examined for cracks or defects and then soaked in water
before using. Only one bottle was accidently dropped during a
corking attempt.

Station #1 - Crushing and Destemming: Located under a
tent in the driveway, the grapes were de-stemmed mechanically, under the direction of Tom Cobett. The grapes were
loaded into the hopper of the crusher/destemmer. Each attendee took a turn at cranking the fly wheel to keep the apparatus in motion to crush the grapes and separate them from
the stems. The crushed grapes and juice were collected in a
large bin to which Tom added 3 packets of Bourgovin Yeast to
facilitate fermentation. The yeast had been dissolved in 1/3
juice and 2/3rds water to activate it prior to be added.

Station #2 – Pressing: Located under same tent, the
grapes were pressed to extract juice and separate the skins
and seeds from the juice (no foot stomping was necessary).
Lenny Giuliani took charge, and gave each one a chance to
manually crank the wooden press. The juice was collected in a
metal bucket before being transferred to a larger one. The
juice that runs out without any pressure is noted as free run
juice.

Jan and Tom lovingly took care of the club wine for the next 2
years. The racked and tested the wine, blended it with a bit of
Merlot and Petite Sirah and bottled it. The chapter had the
opportunity to sample it at several meetings and we anxiously
awaited when the wine would be ready.
In the spring of 2015, Tom and Jan entered it in the Pittsburgh
Regional Amateur Winemaking Competition—it won a
medal. Comments from the judges indicated that it was still a
bit young.
In the fall, they entered the chapter
wine in the Taste of Little Italy competition (sponsored by the Cleveland AWS
medal.
Chapter) where it won a
In November, the club wine won a
medal in the 2015 AWS National
Competition—not too shabby for 33 amateurs!

Station #3 – Analytical: Located in the kitchen, J eff
Hauser gave us a lesson in how to measure the Acid and Sugar
levels, and determine the pH of the juice. The sugar is measured using a narrow range hydrometer which indicates the
weight by Brix. Acid level is determined by titrating sodium
hydroxide liquid into measured sample of juice diluted in water
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Members commented that they appreciated learning about the winemaking
process. Several said they would try to
make wine again themselves. A great
success, lots of fun and very educational. Thanks to Tom and Jan for putting
together the event and caring for the
wine.

Page 11

AWS News
American Wine Society®
P. O. Box 279
Englewood, OH 45322

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.

