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What a Weekend! In November, 757 members traveled to the
Poconos in Pennsylvania for our National Conference and 50th
Anniversary celebration. The opening event was a champagne
reception and dinner sponsored by the Frank family. Past Presidents poured 2012 Dr. Konstantin Frank Brut, then we dined on
Bibb Salad, Osso Bucco and Apple Galette. Meaghan and Fred
Frank introduced the Dr. Frank wines (2016 Rkatsiteli, 2016
Grűner Veltliner, 2014 Saperavi, 2015 Cabernet Sauvignon and
2017 Riesling Reserve) that were expertly paired with each course.
It was a delicious start to the event!

A Touch of History
Jane Duralia
Both Friday and Saturday were packed with
educational sessions on wine types, wine regions, wine-food pairings and winemaking. At
the Champagne Breakfast on Friday, John
Jablowki, from Tobyhanna Township, recognized our society and conference in an official
proclamation.
Our special “Thank you” to each and every member of AWS
who contributed their stories, pictures, conference wine glasses, historical letters, Wine Journals (from over the years) and
winemaking reference materials. YOU made the AWS 50th
Anniversary Celebration a wonderful success! In the memorabilia room there was a “wall of presidents” noting the year(s)
they presided over AWS. They were asked several questions
about their time in office and here are their comments:

At Friday’s luncheon, sponsored by Kobrand, Jay Bileti introduced
2017 Outstanding Regional Vice President Stan Barwikowski
(Coastal North & South Carolina). Danny Klein revealed the 2017
Outstanding Chapter Chair Angelo Martinez (Meadowlands, NJ).

Albert W. Laubengayer (1967-1970) New York
Robert A. Dickmann (1971-72) Maryland
Carl W. Damoth (1973-74) Michigan
Jerry Miller (1975-76, Ohio) I started the Dayton Chapter in January 1974, then in June of 1974 was asked to run in
the first National election. In August 1974, I toured the New
York wineries and met many of the early founders of the society, including Dr. Konstantin Frank. They had been holding
local amateur wine competitions, and at the 1975 conference
amateur winemakers brought their wines to the competition
since commercial carriers would not transport the wines. The
1975 conference established the custom of moving the conference site
Cont. on Page 8

Late Friday afternoon, the medal winners in the Amateur Wine
Competition were announced— details on page 10. We also were
treated to an inside look at the early days of the AWS by long-time
members Arnie Esterer, Eric Miller, Doug
Moorhead, John Stavisky and Norman
Cont. on Page 2
Tuller.
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To wrap up the day, 38 wineries hosted our Showcase of Wine
where members were encouraged to dress in 1967 attire.
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On Saturday the festivities continued with more sessions and
the Awards Luncheon sponsored by Mendocino Wine Company.
The 2017 NTP results were shared (pages 4 & 11), Commercial Wine Competition best wines revealed (see AWS website),
and Amateur Wine Best of Class medals awarded (page 9).
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At the Grand Banquet, the Award of Merit was presented to
the Frank family in recognition of their contributions to the
winemaking in the eastern US. Fred and Meaghan Frank accepted the award. We are so grateful to the Frank family for
founding the AWS and supporting it for the past 50 years. Peter Cisek w as honored w ith the 2017 Outstanding M ember Award for his service to the AWS.
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A special Lifetime Achievement Award was given to Joe Borrello “in recognition for decades of promoting wine appreciation and fellowship through creation and stewardship of the
Tasters Guild.”
After recognizing the many hours of work our dedicated volunteers devoted to organizing this special event, we danced the
night away. For more pictures, see page 16 and our AWS website.
Hope to
see you
next year!
Buffalo,
NY
Nov. 1-3,
2018
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Member Services News

Moving Forward in 2018—Y51+

Katie Kearney

Kristin Kraft
It has been an amazing year celebrating
AWS’s 50th Anniversary. One thing I learned
from the history is that AWS has evolved. We
are not stagnant and we will continue to
evolve.

As we head into the winter it’s time to start
thinking about your 2018 membership renewal. As always you can renew online at
americanwinesociety.org, and our 2018
member rate did not increase.

While we’ve been celebrating, we’ve also been
working hard on some updates for our 51st year and beyond—
what I’m calling Y51+. Our next evolution won’t alter who we
are, but it will change how we present our Society to the public.
Marketing is critical to our future, and the Board of Directors
and I have made it a priority.

We are processing renewals differently than we have in the
past. We have a new machine for printing member cards so
we will be creating them weekly in the National Office and
sending them out as they are processed. This means you
will not have to wait until the Vintage Chart is released to
receive your new cards. Do not fear—you will still be receiving the vintage chart. It will come to you as a postcard once
we receive them.

AWS Has A New Logo
Beginning in January, this will be the
new image of AWS. We’ve talked about
it for at least a decade. Y51+ is the
perfect opportunity for an update.
Why the change? Our existing logo:
 Is incredibly busy, so it's very difficult to reproduce.

 Has 13 different colors, so again, hard and expensive to
reproduce.

 Depicts North America in the background, which implicitly
conveys that we are interested only in those wines.

 Is not optimal for attracting the next generation of wine

If you are a 3-year or lifetime member you will receive an
updated card in December. For people who decide to renew
at the 3-year member rate ($158 for household or $142 for
individual), you will receive a card that will be good for the
entire 3 years. Lifetime cards will not have any expiration
date. The new cards will be printed on thicker stock and
have a little more weight to them—like a grocery store card.
If you have any questions, please email me.

Katie

MemberService@AmericanWineSociety.org

aficionados.

The updated logo resolves all of these concerns.
How did we arrive at the final version?
It was a year-long team effort:
 The marketing committee provided direction.

Total Members by State 11/15/2017
AL

122

MA

107

NY

436

 Options created by AWS member and designer Briana Fe-

AZ

298

MD

243

OH

286

 The Board reviewed all options, considered marketing com-

CA

476

MI

732

ONT

CO

199

MN

30

OR

107

CT

130

MO

29

PA

1,157

after extensive discussions. The EAB comprises a good
cross-section of our membership—more than 40 people,
young and old, new and veteran, male and female, from
across the country.

DC

17

MS

15

RI

30

DE

52

MT

43

SC

199

Retired Does Not Mean Dead
The old logo is being retired. But it is part of our history and still
will appear—certainly on our stock of brochures, but also on the
clothing and bags you’ve accumulated over the years. The new
logo will be rolled out slowly, but from January onward, please
use this new one on your letterhead, w ebsites, new
clothing, etc. We will register the trademark, and the national
office will make a high-resolution version available to chapters.

FL

343

NC

407

TN

47

GA

100

ND

50

TX

124

HI

12

NE

28

VA

420

IL

66

NH

15

WA

51

IN

52

NJ

400

WI

13

KS

11

NM

46

Other

41

KY

115

NV

106

TOTAL

dorko were added to previously considered options.
mittee recommendations, and chose two to tweak.

 The Board and the Executive Advisory Board (EAB) weighed
the final two options during the National Conference.

 The EAB recommended this option nearly unanimously,

It Doesn’t Stop There
We also have a fantastic new membership brochure that w e hope
will help in our marketing endeavors.
It is available from the national office
for you to place wherever you encounter people eager to learn more about
wine.
There will be more, like updates to our
website, increased social media activity and more member benefits. We would love to hear your suggestions.
One thing is certain, we will go into Y51+ together as wine enthusiasts and appreciators. Thank you to the many team members who are helping move us forward!

Kristin

President@AmericanWineSociety.org
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11

7,166

AWS in 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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National Tasting Project

Where There’s Smoke, There’s Taint
(maybe ...)

Sharyn Kervyn
2017 NTP Results
We had 1084 members from 40 chapters
participate in the 2017 National Tasting Project—Biodynamic, Organic and Sustainable
Wines. This means more members participated than last year, though fewer chapters.
The wines were all well received, and
almost all were medal-worthy. Another
successful aspect was that there was
only .3 and .4% difference between the
top scoring wines (based on group averages between the certified judges and
general members) - a successful calibration of palates! More detailed information is available on the AWS website
in the NTP section. The chapter results
are on page 11.

Aaron Mandel
The recent California wildfires have raised concerns about
smoke taint in wines. Here’s a quick summary of the science
of smoke taint. If you want to geek out on a deep dive into
the issue, visit https://tinyurl.com/AWSSmokeTaint for my
complete article.
First, the problem of smoke taint in 2017 wines is overblown—many grapes in Napa and Sonoma vineyards had
already been picked. Smoke taint in the grapes still hanging
will depend on smoke composition, concentration, duration
of exposure and variety.
How does taint get into grapes?
 Most smoke taint enters the berries through the cuticles
(the waxy layer on the grape skin).

 The cuticles don't give up the taint when washed before
crush.

 The volatiles that give the taint may also enter the vine
through the leaves, but that is very slow.

 The closer to harvest the grapes are, the greater the
risk of smoke taint.

Why is early detection so hard?
The volatile aromas of taint are stuck in the juice, not wafting in the air. The aromatics are freed during fermentation,
maturation, or when the wine is drunk. Taint can be hard to
spot. Wineries are sending out grapes for testing.
2018 NTP—Tour of Portugal
A new look into the regions of this magnificent old world. I’m
happy to announce that next year’s sponsor, MS Walker, in
addition to the joint press and wine allocations for our members, has also offered to provide wines for a luncheon at our
2018 conference!

What if the grapes have smoke taint?
Wineries try to avoid breaking the skins as long as possible.
Hand harvesting, shorter maceration, whole bunch pressing
and pressing in fractions can help—but only with white
wines. With red wines, not much can be done. Reverse osmosis and flash détente are not 100% effective.

The tasting committee met, sampled potential wines and narrowed the field down to 12 wines. Chapters are welcome and
encouraged to conduct your tastings with as few as 6 of these
wines or all 12, should you feel so inclined. There is even a
port offered!

In the end, badly tainted grapes might be sold as “smoky”
wines; heavily charred oak barrels might mask some of the
aromas.

Marketview Liquor, our online shipping source out of Rochester, New York, has agreed to stock all 12 wines. We will have
a tab on their home page “AWS NTP” for ease of ordering the
wines. They are giving us the best price available. The wines
will be allocated to our members for a limited time, and will
be available to order between January 1 and March 31, 2018.
Please plan ahead to place your order before the deadline.
After the deadline passes, the wines go on sale to the general
public and we cannot guarantee you will be able to get all of
them.
All Reporting Forms need to be turned in by October 10,
2018. This is 5 days earlier than last year to allow time to
compile the reports for conference. Please plan your chapter
tasting accordingly.

Beyond the grapes—what you can do
It’s natural to be curious about the fires’ impact on grapes,
but don’t forget about the people. Whole neighborhoods
have been leveled. Please consider:

 A tax-deductible donation to AWS Wine Country Disaster Relief

 A California wine country trip—you’ll be soooo welcome!
It’s still too early to confirm smoke taint from the Northern
California fires. I expect the overall impact from taint will be
relatively small. Fortunately, smoke taint is not something
which carries over from year to year, so 2018 grapes will
not be affected by this year’s fires.

Aaron

aaronimandel@yahoo.com

By January we will send the 2018 NTP package to the Chapter
Chairs. It will include all the information to conduct the tasting
and report your results, plus a retail order guide for the states
Marketview doesn’t ship to. We design the PowerPoint and all
announcements to allow the wines to be tasted blind. To
maintain the integrity of this blind tasting, Chapter Chairs
should only share the complete package with the individual in
their chapter conducting the NTP.
Our sponsors graciously and enthusiastically support the NTP,
believe in our Society, and work together with us to help grow
our organization! Please support them. I hope to see ALL of
our chapters participate in the 2018 NTP, so spread the word,
thank you!

Sharyn

ntp@AmericanWineSociety.org
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Did you know that AWS can receive a contribution from
Amazon every time you place an order? It doesn’t cost you
a thing … the prices are the same; you have the same selection of merchandise; your account history, shopping cart
and wish lists remain the same. All you have to do is sign
up and then go to smile.amazon.com when you shop. It’s
easy and you can help AWS with every purchase.
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What to Give Your Winemaker

50 Years in 12 Glasses

Kevin Kourofsky
In December, most of us amateur winemakers have already done our last press,
cleaned our equipment, put away the
crusher, and we are beginning to see what
our enological efforts have brought us. Do
we have beautiful wines that have fallen
bright or, as in my case, a couple of stuck
fermentations due to my rushing the fermentation? Wine cannot be rushed!
But December also brings the holiday season where
“abundance rejoices.” Maybe you are considering a few lastminute gifts for that winemaker or grape grower in your life.
Perhaps I can suggest a few resources that winemakers of all
experience levels will find useful.
For Those Who Grow
If your winemaker also grows his or her own grapes (Hybrid
or Vinifera), a great place to start is with a familiar name to
American Wine Society members, Philip M. Wagner’s seminal
book A Wine-Grower’s Guide. Originally published in 1945,
it’s been republished in 1955, 1965, 1972 and 1999. I own
the 1972 version, which I purchased used. But, this book is
still available—even on Amazon. As Wagner writes in the
introduction, it is intended “…for those who want to grow
grapes for wine and also for those who aren’t sure if they
would care to go to the bother.”
Another seminal book is Richard Smart and Mike Robinson’s
Sunlight into Wine: A Handbook on Canopy Management.
This book really rocked the wine growing world and is a must
-read book for growers at any level of experience, although it
is very technical.
For growers in the northeast, another must-have book is
New York and Pennsylvania Pest Management Guidelines for
Grapes. It’s a collaborative effort between Cornell Cooperative Extension and Penn State College of Agricultural Sciences. It surveys and explains available fungicides, pesticides
and herbicides as well as safety guidance and a very detailed
integrated pest management program. If you’re growing in
the Northeast, it is well worth the small cost. I expect other
regions have similar guides.

John Hames
This is the last issue of the AWS News in our
50th anniversary year, so I want to talk about
wine. Not just any wine, not 1st growth Bordeaux, not DRC Burgundy, the wines people
around the world were actually drinking when
AWS was founded in 1967.
At this year’s AWS conference, we held a tasting of wines
from 1967. Admission was easy, all you had to do was bring a
bottle from the 1967 vintage to share with the others and
twelve members/couples did just that. We had wines from the
U.S., Portugal, Spain, Italy and France so it was a great opportunity to think about what the world of wine was like 50
years ago and see how those wines held up.
We fully expected at least one of these to be so over the hill it
would be undrinkable but to our amazement, every wine was
quite drinkable and some were downright fantastic. The colors showed the browning you would expect from 50 year old
wines but the aromas were eye openers. Complexity and medium intensity that made us eager to take a taste of each
wine. On the palate, any bright fruit flavors had given way to
more subdued candied fruits, and cured meats. The finishes
were, for the most part, medium-long with pleasant, subdued
fruit flavors. Three of the wines were Ports and they showed
delightful sweetness to go with the tawny Port caramel, apricot and honey flavors.
The picture shows eleven of the wines we tasted, a late entry
BV Georges de Latour came in after the photographer left.
Many thanks to the other AWS members who provided wines
for this memorable tasting: Denise Griner, Mick Hasson, Dave

,

Sienknecht, Phil Miuccio, Melissa Porter, Frank McCloskey
Tom & Jan Cobett, Grace Sullivan, Bob Hale, Angel Martinez
and Dave & Lois Edwards.
What a great way to celebrate the founding of the American
Wine Society!

John

AmericanWineSociety@yahoo.com

For The Maker
Winemaker Magazine is probably the best known resource for
the amateur winemaker and is written to assist all levels,
from beginner to advanced. One of their columnists, the once
mysterious Wine Wizard, has published a handy guide especially for the new winemaker. It’s Alison Crowe’s The Winemaker’s Answer Book.
Another great beginning-to-intermediate level book is Terry
Garey’s The Joy of Home Winemaking. It’s a good survey of
winemaking techniques, with a few handy recipes included.
For more advanced winemakers, consider 2 great books,
Daniel Pambianchi’s Techniques in Home Winemaking and Dr.
Yair Margalit’s Winery Technology & Operations: A Handbook
for Small Wineries.
Daniel Pambianchi is a professional winemaker, chemist and
lecturer on winemaking technology. This book can take any
winemaker to the next level. And if your winemaker is considering going professional, Dave Breeden, chief winemaker
at Sheldrake Point Winery recommended the Margalit book.
Breeden began as an amateur winemaker. This is a serious
text for professional winemakers.
Stocking Stuffers
Though books are great, no winemaker can resist a new
piece of equipment. How about a pH meter? It makes a great
gift and is very necessary to successful winemaking. So too a
refractometer, w hich easily tests sugar levels in must
and in the vineyard. It also can be used to test final sugar
remaining in wine using an app called refracto, which compensates for the alcohol that can skew later refractometer

AWS News December 2017

readings.
Finally a favorite gadget of mine: The labelnator. Laugh if you
will, but it’s great at removing stubborn wine labels from purchased bottles. Yes, I’m cheap, but purchasing and shipping
new wine bottles is expensive!
Whatever level your wine maker or grower is at, you can never
know too much about winemaking techniques or have too
much winemaking equipment (though my wife disputes this
last part).
Please join our new winemakers forum, built for you to
ask questions and share, no matter your level of expertise.

Kevin

Contact Kevin at his blog Kourofskywine.com
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Government Affairs
Tom Cobett

A retailer can generally ship wine to residents of the state
where they have stores. Out-of-state entities must apply for a
separate, specific DTC license. There are currently 42 states
that offer licenses to ship to consumers in their states. Residents of Utah, Oklahoma, Delaware, Alabama, Mississippi and
Kentucky may not receive any DTC wine shipments. And, in
Utah, non-compliance with DTC laws is actually a felony.

Cannabis Update: Chris Burggraeve, the
former chief marketing officer
If you live in a state that does not permit out-of-state retailers
for Anheuser-Busch InBev NV,
to sell in your state, you will no longer be able to order any
is courting cannabis as the alcoalcohol from an out-of-state retailer. Technically, it has probahol industry is impressed by the
bly been illegal for some time, but, it hasn’t
market
for
state-sanctioned
been enforced. Recent increased pressure from
marijuana. He made 2 investregulators is casting a spotlight on offenders.
ments in the weed industry—joining the advisory
For years both FedEx and UPS have held poliboard of GreenRush Group, a San Francisco-based startup,
cies stating that they only ship wine from liwhich says it aims to be the Amazon of weed, and co-founding
censed entities, but they have only begun enToast, which makes dosed, pre-rolled joints.
forcing them.

The alcoholic beverage industry took its first move into cannaYou can probably still get direct shipment from
bis last month when Constellation Brands Inc., announced its a winery. But, shipments from a consolidator or non-winery
investment in Canopy Growth Corp., a Canadian seller of me- will likely stop.
dicinal-marijuana products.
Although 42 states currently allow wineries to obtain DTC
Burggraeve has said, “This is one of the fastest-growing cate- shipping licenses, only 10 of these states allow retailers to
gories globally. Why? Because people want it. When consum- apply for the licenses. Three additional states (CA, NM, ID)
ers want something, you ignore it at your peril.” The idea is to allow retailers to ship on a reciprocal agreement (they may
build up the business before marijuana becomes legal under receive from states that allow DTC sales). That means just 13
Federal law.
states permit out-of-state retailers to ship to their consumers.
But, there are some risks. Attorney General Jeff Sessions is an Businesses that act as an intermediary between consumers
ardent opponent of legalizing pot. Banking institutions have and local retailers shouldn’t have an issue. However, even if a
mostly stayed away, forcing most transactions to be conduct- wine shop in New Jersey is just a few miles away, a Manhattan
ed in cash. Big companies like Amazon.com Inc. have stayed -dweller is not explicitly allowed to purchase wine and ship it
away from the industry because of the federal ban.
into New York. Note: If your wine club ships directly from winAs more consumers turn to pot instead of alcohol for their eries, you will probably continue to get your wine.
good times, wine pricing will get very competitive. Some win- The safest way is still to buy your wine within the state where
eries may be forced to close or may start planting a new crop. you live. Technically, you could be fined for personally carrying
According to a CNBC report, an acre planted with wine grapes a bottle of wine into a state that does not allow out-of-state
is “valued at no more than $200,000,” while one acre of can- shipping. Be aware!
nabis can be worth more than $1 million. I still can’t imagine
having a side of marijuana with my weekly grilled salmon.
Indiana Sunday Sales: Indiana's ban on Sunday alcohol
sales may be going away. A key lawmaker who has blocked
Amazon Wine Shipping: In October Amazon emailed winer- such efforts in the past says he is drafting a bill that would
ies to tell them it was planning to shutter its online wine mar- allow grocery stores and other retailers to sell alcohol for carketplace, effective December 1. This prompted headlines de- ryout on Sundays.
claring that Amazon was giving up on the wine business for a
third time. But this online retailer may not actually be out of Indiana's Prohibition-era restrictions on Sunday sales
the wine business—they may now become a huge disruptive
are some of the broadest in the country. At
force in the North American wine market.
present, Indiana allows the Sunday sale of alcohol for on-premise consumption in restauTheir latest effort had Amazon charging wineries a fee (about
rants and bars and special events such as Indi15% of the purchase price) for selling wine through the Amaanapolis Colts games. But carryout sales at
zon website. Amazon never actually hanretailers like groceries, pharmacies and condled wine since sales and shipping was
venience stores are prohibited, although there
done by the wineries. Amazon launched
are exceptions made for breweries, wineries
the service in 2012 and hoped to get win- and distilleries.
eries to sign on to the marketplace. In a
2015 report by Wines & Vines, a company California Water Laws: California is aggressively moving to
spokesman said the Amazon marketplace finalize new "waters of the state" procedures and a new wetwas being used by 1,000 wineries selling around 8,000 brands land definition by the end of the year. Farm and industry
that could be shipped to 30 states and Washington, D.C.
groups say the action would create new regulatory burdens.
The State Water Resources Control Board
Then, Amazon acquired Whole Food for $14 billion, which
proposal also includes a statewide definition
meant Amazon now held retailer licenses so there would likely
of "wetland." The board needs to adopt a
be “tied-house” issues of accepting payments from the winerdefinition that is consistent with the Corps'
ies with wines on Whole Foods shelves. So, the marketplace
definition.
had to be shut down.
Currently, grape growers need to buy a
Amazon hinted that they may be developing a new service for permit from the Army Corps of Engineers. Then they go to the
consumers to buy wines for home delivery or pick up them at state where they buy an additional permit covering all of the
a Whole Foods location. The combination of Amazon and areas no longer covered by the Army Corps of Engineers. AnWhole Foods could become a powerhouse that could shake up other case of too much government?
the three-tier system. Follow this alliance very closely.
New Grape Names Coming Soon: The federal Alcohol and
Interstate Shipping.: The New York Times recently pub- Tobacco Tax and Trade Bureau is about ready to legalize the
lished an article with implications for anyone who likes to buy use of a bunch of new grape variety names. Some of the more
wine online. Titled “Wines Are No Longer Free to Travel Across interesting names include:
State Lines,” the piece concluded that consumers from all but
 Aromella – white cross between Traminette and Ravat 34
14 states can no longer legally ship wine across state lines.
It’s complicated because shipping is not federally regulated,
 By George – red cross between
and individual state laws include variations and reciprocal
Ruby Cabernet and Vitus Aestivalis
agreements.
Cont. on Page 7
JG#3
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New Wine Judges

Government Affairs

Aaron Mandel
The 50th Anniversary Conference was a great success for the
Society and for the Wine Judge Certification Program. We had
a full class for our Super Tasting Series Level One wine education class. Thank you to Annemarie Morse, LeAnne Wheeler
and Brandon Seager for doing a great job teaching. We expect
to have the class again in Buffalo and are preparing a second
level for the program.
We graduated 10 judges from the Wine Judge Certification
Program. We have already started preparations for next year’s
program, which is filling up quickly. If you want to participate
in the WJCP, please do not delay—the class sells out fast. We
are also considering a spring first-year class. If you are interested in a spring session, it is imperative that you let us know
as soon as possible.
Congratulations to the hard-working students who successfully
completed the class this year: Mary Adams, Eric Feldhake,
Meaghan Frank, Michael Fritze, Judy Kelly, Sharyn
Kervyn, Anick Leclerc, Angelo Martinez, Rikki Paparella
and Peter Sui. W e trust they found the educational experience they received valuable, that they will enjoy their
judging opportunities, and will remain active in the AWS for
years to come.
We also had 3 graduate judges recertify this year. Recertification is required every 5 years and is completed by taking the
same exam as those completing the training. This year, Susan
Coville-Cook, Scheryl McDavid and Brenda Weeks successfully recertified.

Continued from page 6
 Caladoc – red cross between Grenache and Malbec
 Chisago – red cross between St. Croix and Swenson Red
 Esprit – white cross between Villard Blanc and Edelweiss
 Marselan – red cross between Cabernet Sauvignon and
Grenache

 Mustang – wild American grape unlike any other grape
 Phoenix – white cross between Bacchus Weiss and Villard
Blanc

 Plymouth – red cross between Merlot and Vitus Aestivalis
JG#3

 Rieslaner – white cross between Riesling and Sylvaner
 Valjohn – red cross between Cabernet Franc and Vitus
Aestivalis JG#3

UNITED KINGDOM: M embers of the UK w ine industry
have asked Chancellor Philip Hammond to hold off on
planned tax increases for wine. In March, the wine duty was
increased by 3.9%, which added 8p to a bottle of still wine
and 10p to sparkling. The next increase of 3.4% is already
planned. The UK wine industry is the third most heavily taxed
in Europe after Finland and Ireland. Brits pay 68.37% of all
EU wine duties, despite accounting for only 11% of the total
EU population.

Tom

This is my final year as the coordinator of the WJCP. I will be
focusing my efforts on bringing wine education to the entire GovernmentAffairs@AmericaWineSociety.org
membership of the AWS. Lorraine Hems, one of our instructors, will be taking over the coordination of the program. She
is a well-known wine educator and I am certain she will be
more than up to the task.

Obituaries

Through the years, many people assisted me in running the
program. Peter Cisek gave me my start and I probably drove
him crazy at times with questions. He was always patient and
gave me the confidence to get things moving. Mike Blake
helped run the teleconferences for years and set the format for
how the calls were handled. He also helped select many of the
wines. Kristin Casler, Kathy Webb and Kingsley Martin were all
part of getting those early calls started.
Of course, we could not have accomplished anything without
dedicated instructors. Pat Valas, Betty Nettles, Kathy Webb,
Barry St. Pierre, Bob Madill, Lorraine Hems, Dave Barber, Walt
Rachele and Nancy Slick really make the program run. Their
hard work in setting up the classes, writing the curriculum and
helping the students cannot be overstated. It takes a tremendous effort to make the program a success. Thank you!

Aaron

aaronimandel@yahoo.com

RAYMOND G. CORSINI, 85, of P lainville, CT, passed
away on November 24, 2017 after a courageous battle with cancer. Born on February
24, 1932 in Bronx, NY, he served in the Army during the Korean War. Ray’s entrepreneurial spirit steered his career until he retired. Ray’s compassion, work ethic and commitment to the community guided his success. Ray was involved with many charitable
organizations including Our Lady of Mercy Church, and served
on many boards including the Wheeler Clinic. Ray’s kindness
will live on through these philanthropic organizations and the
work that they do in the community.
In his free time, Ray earned Master Gardener Certification
through UCONN. His passion for learning continued when he
joined the AWS in 1993, where he became a mentor to many
amateur winemakers. He was a member of the Hartford, CT
Chapter. Ray is survived by his wife of 56 years, Lorraine
(Trieste) Corsini, 4 children and 7grandchildren.
LEONARD A. GIULIANI, of Cleveland, OH,
passed away on Sept. 29, 2017 at the age of
86. Lenny was an avid, award-winning winemaker, member of the Cleveland AWS Chapter
and 2 other wine clubs. He is survived by 2
children, 3 grandchildren and 1 great grandchild.
LAUREN SUTOR of the P rinceton (N J ) AW S
Chapter, passed away on October 28, 2017. He
is survived by his wife, Patricia Key, both AWS
members since 2010. Lauren could converse on
almost any subject and was a true intellectual.
He will be remembered for his many stories of
international travel and his good nature.
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A Touch of History
Continued from page 1

members. Advice to the AWS leadership: Always remember
that you are a “member” entrusted by others to lead and
serve the society. Stay true to the AWS mission of “Promoting
Wine Appreciation through Education”.

each year when the 1976 conference was held in Toledo , OH, Gene Spaziani (1997, Connecticut) M y term as presithe home of Libby Glass. This began the tradition of engraved dent was relatively smooth and without any major incidents.
My most difficult challenge was serving as secretary in 1995—
AWS glasses that continues today.
I was not good at taking notes or writing fast so our meetings
Kathryn Froelich (1977-78, Maryland)
drove me crazy trying to keep up. Ray had a great talent for
this art and was constantly correcting my notes. Angel NarJoseph P. Nardone (1979-80, New York)
done deserves a lot of credit for the survival and development
John “Mick” Hasson (1981-82, Pennsylvania) M y most of AWS, as she was tenacious and diligent in keeping the socisignificant accomplishment was the Wine Judge Training Pro- ety on the right track and watching finances and rules. The
gram championed by Margo and Phil Jackish, who were both Society was run smoothly and efficiently under her tenure and
instructors for the first year training program. Margo was Ex- we owe her a lot of credit as her tenure was during a very
ecutive Director at the time. Additionally, the society achieved critical time in our history.
the educational non-profit IRS clearance, commonly known as
the 501c3 (very important to donors). The AWS logo originat- Gary Pavlis (1998, New Jersey) I believe the most chaled with our Lehigh members, Don and Virginia Squair. Ed lenging moment during my presidency was when I introduced
Schmidt was a major wine promoter in the area (PA) and was the idea of student memberships to the members at the busiinstrumental in getting AWS started in that region. His legacy ness meeting. I was surprised at how much push back I got.
lives on with the Thyrsus, which we still use for the transition Everyone agreed that we needed to bring young people into
of the presidency. Bylaws were changed to move up the date the Society but there was resistance to student memberships
for election of officers, allowing more time for the incoming at a reduced rate. In the end, the idea prevailed, but it was a
tough one. Contributions: Student memberships, which I felt
slate to interact with the existing officers.
was critical to our growth, and appointing a webmaster. We
Mike Farren (1983-84, Ohio) The most challenging part needed to move into the social media age and this was first
of my presidency was the “politics.” My contribution to grow- step. During my tenure I gained a renewed love of the Ameriing a stronger, sustainable AWS was have the conference be- can Wine Society and commitment to do whatever I can to
come a profit center rather than just a break-even event. My help it flourish. Advice for the current leadership: Board mempersonal gain from being president are the friendships that bers need to remember that they are there at the pleasure of
developed during that time and live on strongly to this day.
our members. They need to work together to make the AWS
even better than it is now. They need to put aside personal
Lewis H. France, Jr. (1985-86, Maryland)
biases, listen to each other and work together toward the
Thomas C. Iezzi, Jr. (1987-88, Virginia)
common goal of a better AWS.
Alton A. Long (1989-90) Pennsylvania

Gayle E. Darugh (1999, Georgia)

Steve Kampers (1991, Canada now, PA while President)
We focused on stabilizing the Society after a number of growing pains/issues both financially and politically, developing an
AWS culture of transparency. In board management, governance is a really key issue going forward, utilizing common
sense, promoting a nonpolitical atmosphere, with commonality
and unity in our Society. Friendships developed during challenging times are solid and long-lasting.

Charles Hasting (2000, Pennsylvania)

Randy Hurteau (1992, South Carolina) I w as on the first
Board to implement the rotation of the officers up the chain of
command—I began on the board as secretary. My proudest
moment was placing Fred Butcher in the position of Governmental Affairs. During my time on the Board I was able to pull
together both Chapter Planning and Conference Planning Manuals. Both have been updated and revised a number of times.
AWS is full of great people and provides opportunities to become acquainted with amazing people all over the country.
Angel Nardone was one of the most dedicated people in AWS
as Executive Director. She would do whatever it took to get
the job done well. She even housed and fed the board on several occasions when the Society was in financial difficulties.
Advice to the leadership moving forward: Draw on the experiences of past officers; they are always willing to help.

Pam Davey (2001, Ohio) During my presidency w e enhanced the AWS website from its former “green screen” format to one that included photos and more information on wine
and AWS. It wasn’t anything like the wonderful website we
have today, but it was a big improvement. Of course, not everyone was in favor of the change—some thought the new one
loaded too slowly and there was no need to “make it pretty.” I
enjoyed working closely with my fellow Board members and
especially Angel Nardone. The AWS has made so much progress and I am delighted to continue working closely with the
board in my role as AWS News Editor.
William Eisberg (2002, Maryland)

Frank Aquilino (2003 and 2015-16, New Jersey) During
my first tenure on the Board, I spent time learning the inner
workings of the Society, moving from secretary up to President (interesting process). Looking back, it seems almost prophetic that in 2003, our long time (24-year) Executive Director Angel Nardone was stepping down and I headed the search
committee to select her successor. Then, in early 2013, I
spoke to dozens of AWS members seeking someone to run for
the national Board. The most common answer was “the job is
too hard, I could never do that.” Having been on the Board
Alcide L. Porell (1993, Tennessee)
before, I had not found that to be true; challenging, yes, but
George E. Wilson (1994, Pennsylvania)
enjoyable. Considering that I was now retired and had more
time to devote to AWS, I decided to run again and won. Now
Kenneth P. Brewer (1995, Ohio)
the prophetic part—John Hames, our ED, announced he would
Ray Hartung (1996 and 2008-09, Pennsylvania) I n retire at the end of 2016. Once again, I headed the search
1996, my most challenging moments was formalizing the fi- committee to find a new Executive Director.
nancial and operational relationship between AWS and AWSEF
… and introducing the first AWS webpage on the internet. Dur- Willis Parker (2004 and 2010-11) Ohio During my first
ing 2008-09, my greatest challenge was completion of the term the challenge was finding a replacement for long-time ED
management (Board) organizational change and transition in Angel Nardone. I was asked by the Board to return to the
compliance with the 2005 By-law changes (2-year Presiden- Board as President. During my second term the challenge was
cy). My contribution to strengthening and sustainability to keeping AWS from going bankrupt. My advice to leadership is:
AWS was conceptualizing, drafting, actively promoting and Don’t get carried away; remember the membership is the
ultimately completing the sweeping changes to the AWS Na- most important reason for any decision.
tional Board management structure, which required significant Tom Castronovo (2005, New Jersey)
By-law amendments and transitional planning. I developed
many deep personal relationships. The second term was a Jan Cobett (2006, Ohio) During my 3-year tenure on the
unique opportunity to use my business experience and inter- Board, we had 3 Executive Directors
Cont. on Page 9
personal skills to pay back/forward for the benefit of the (Angel Nardone, Tania Daultick and Mary
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Amateur Wine Competition
Mary Riggle
This year, 499 wines were entered in the Amateur Winemaking Competition. A dedicated team of judges tasted and evaluated the wines and awarded medals to 391 of the wines:
32 Double Gold Medals
15 Gold Medals
140 Silver Medals
179 Bronze Medals
Below is a list of the Best in Category wines. The complete list
of winemakers who won medals (95 people) is on page 10. If
you want to see a full list of the award winning wines, please
go to the AWS website.
Thanks to the judges and to the dedicated volunteers who
organized, opened, poured and delivered the wines to the
judges. Thanks to all the winemakers who entered wines!
Wine

Winemaker

Best in Show

2016 Apple Cider Ice Wine

Luke Capotosto & Barbara Mederios

Best White Vinifera

2016 Dry Kerner

Rett Oren

Best Red Vinifera

2016 Cab Sauv, Zin and Petite Sirah Richard Wowk

Category

Best Hybrid

2016 Dry Chambourcin

Rett Oren

Best Native

2017 Catawba and Cayuga

James Talerico

Best Fruit

2016 Red Raspberry and Strawberry Marion L. Krauss

Best Dessert

2016 Catawba

Lamont Beers

Best Ice/Late Harvest 2016 Apple Cider Ice Wine

Luke Capostosto & Barbara Mederios

Best Rosé

2016 Muscat Rosé

Gordon Gribble

Best Mead

Apple Honey Mead

Dan Scheffler

Best Fortified

2016 Raspberry Chocolate Port

Richard Wowk

Best Label

Lloyd Arlint

A Touch of History

long, but it was just too much for one RVP to mentor. We did
it gracefully and they are both still growing.

Continued from page 8

Another challenge was to create a process to keep all certified
judges updated in wine knowledge and keep their palates
sharp. We needed to demonstrate continuous integrity and
credibility in the quality of AWS-Certified Judges to the wine
industry across the county. We instituted a mandatory recertification exam every 5 years in order to maintain the status of
“Certified Judge.” We also increased the number of RVPs mentoring chapters across the country. We initiated the conversation with Tasters Guild President Joe Borrello to unite our two
organizations, but it took until late 2016 to finally activate the
negotiations. My advice moving forward: Maintain the integrity of AWS, putting the membership first and foremost in making decisions.

Ann Coskery). Here are some themes that I think resonate
both then and now. We should celebrate our success and take
pride in the past accomplishments. Imagine what we can become. Seek out better ways to accomplish our goals. Be open
to all ideas. Cultivate new leaders. Be a mentor. Inspire others to become more involved. Recruit new members. Share
your passion with others. Evaluate your role in the Society. At
this our 50th Anniversary, remember where we came from.
Dare to look forward!
Al Guber (2007, Virginia) M y most challenging moment
was facing a transition to a new Executive Director and a
stand-alone National Office that was not in someone’s home,
culminating many challenging moments during my tenure on
the board. The board conducted our first National Conference
west of the Mississippi in Las Vegas. I was secretary at the
time and served as the 2005 National Conference Chair. The
event was very successful and set the stage for later conferences in Sacramento, Portland and Costa Mesa. I am a second
-generation AWS member; working and leading people in a
nonprofit organization gave me great experience in shaping
my professional career as a Senior Program Manager in corporate America. The friendships you develop and rekindle at
each conference are a bonus of being an AWS Board member
actively involved in the day-to-day operation of the Society.
Ray Hartung (2008-2009, Pennsylvania) - see 1996
Willis Parker (2010-2011, Ohio) - see 2004

Frank Aquilino (2015-2016, New Jersey) - see 2003
Thank you for the opportunity to research this part of our 50
year history. So much is written about the first 25 years, who
did what, and how we evolved over the years, yet the Presidents were never heralded for their accomplishments. In doing this research I have learned much about the Society (the
good, the bad and a little of the ugly). An incredible group of
leaders have molded/twisted/rebuilt and mentored our Society. With each passing year we take a step or two up and occasionally a step down the ladder of success, but we are firmly
on that ladder and always looking and planning forward for
the future of AWS. May the Thyrsus be with you!!
Saluting AWS 50th Anniversary—Thank you for allowing me to
be a part of our history.

Jane

Jane Duralia (2012-14, North Carolina) The first and
only president (so far) that served 3 consecutive years as
th
President. One of my challenges was to get the largest region 50 Celebration Comm. Chair
in PA to divide harmoniously. They had all been together so Jane.Duralia@gmail.com
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2017 Amateur Wine Competition—Medal Winners
Name

Double
Gold Silver Bronze
Gold

Adams, Jon

1

Alvarez, Roberto

1

Arlint, Lloyd
Beers, Lamont

3

2

1

1

3

3

Name
Mack, Ted

2

2

Martinez, Angel

2

2

Meyers, Wayne S.

Matchock, John J.
1

Montgomery, Scott

Boal, Andrew

3

Moore, John L. II

1

Boulas, Nicholas E.
Browning, Doug

1

9

Buell, Larry

1

Moore, Phil

2

Nall, Michael

10

Nelson, Chris

2

Nettles, Donnie and Betty

1

1

Oren, Rett

3

4

2

Clemence, Dale
Creasey, Chris

Burns, Adam Cyde
Capotosto, Luke/Barbara
Medeiros

1

Carrescia, Annette
Carson, Frank

Crews, Michael

2

Danna, Kevin
Dershem, Ron
Diponzio, Joe

1

Fao, Joe

1
1

Paul, Dr. Howard

4

2

Pendergast, Larry

2

1

2

Pendrak, Stephen B.

1

2

1

Piancone, Louis & Madeline

3

1

3

Profaci, Dominick

3

1

2

Rainer, Ray

1

1

Roccograndi, Francis

2

4

Ruffino, Russell

2

4

1

Schlachter, Mel
Schreffler, Dan

Fiola, Joseph A

2

4

Schroth, Bob/Joe Dautlick

3

5

Scott, Dean

1
2
2
1

3

1

1

Schnarr, Alan

Gower, Chuck/Cheryl
Dipanfilo

2

3

4

Galaz, Leandro

1

3

1

2

Fritze, Michael

3
1

1

1

Frederick, Richard

1
3

Ostrowski, Kevin L

3
1

3
1

5

Ferris, Jeff
Fisher, Jeff & Donna
Lombard

1

1

5

1

Dooley, Kevin

1

2

1

3
1
1

1

2
1

1

2

Siegle, Ginny and Mark

1

Sienknecht, Dave

3

Sowinski, Stan

3
2

5

4

Spaziani, Gene

1

Sperk, Jim

Gribble, Gordon

7

2

Sproehnle, Jack

1

Griner, Denise

1

St.Pierre, Sissy & Barry

1

3

Greco, Diann

Bronze

1

Berlingieri, Rocco & Victor
Booth, Brian

Double
Gold Silver
Gold

1

2

2

2

2

1

2

Guber, Albert (Jr)

2

2

Stefan, William

3

Gugel, Christopher

1

1

Stopper, Edward M

1

Harvey, James

1

3

Stricker, Greg

1

Szaro, Robert P.

1

1

1

Talerico, James

1

2

1

7

9

2

2

Hooks, Hasani
Jelovsek, Rick
Kampers, Stephen

2

Kelly, Michael

1

4
3

Knizeski, Joseph
Koempel, John
Krauss, Marion L

1
3

Macecevic, William
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1

Vakos, James P.
Vosel, Dan

2

Webb, Jeffrey

4

3

Westman, Michael

5

1

White, Gail

2

2

Whitworth, Harold E.

2
1

2

3

LeRoux, Tom & Kim
Lordi, Joseph/Gary Margiotta/
Tom Quinlan/Bob Chirlin

6

2

Leonard, Bethany/Andrew
Koltis/Brad Kaub
Lewis, Andrew

1
1

C.E. Carlos Enrique Tobler
Traxler, Tim

Klingbeil, Werner

1
1

5
1

Wowk, Richard
4

1
1

1

1
1

1

Young, Rick
Total

2

1
2

32

15

140

179
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2017 National Tasting Project - Organic, Biodynamic and Sustainable Wines
Chapter

Dom.
Craggy
Don OleZindZindCh. des
Dom.
Carneros
Range
gario
Humbrecht Humbrecht Jacques Carneros
Brut
Sauv Blnc Albarino Pinot Gris
Gewurz
Morgon Pinot Noir

Alle-Kiske PA
Beaver County PA

13.4
12.5

Bridgeport/Fairfield/
New Haven CT

15.6

16.0

12.8
14.8

11.2

13.7
14.6

Bucks County PA

13.4

14.2

15.9

Carroll County MD

13.0

14.7

11.8

14.0

Catalina Foothills AZ

16.1

14.9

14.3

Catawba NC

13.9

14.3

14.4

Cleveland OH

15.1

15.6

Daniel Boone KY

16.1

Dayton OH

15.1

14.2

Dtown Huntsville AL

15.4

16.9

East Las Vegas NV

14.5

14.9

Electric City PA

15.1

Fifty Shades NJ
Greater Atlanta GA

14.1

15.4

14.8

12.4

15.5

13.6

12.8

14.7

14.9

16.3

15.6

13.9

13.5

16.0

14.8

12.6

17.8

18.0

14.7

14.2

12.9

13.2
15.2

14.4

Keuka NY

15.4

14.4

14.1

King George VA

14.3

13.9

13.3

Lake Hickory NC

16.0

12.4

15.2

16.8

13.6

16.2

16.4

15.0

16.3

14.3

15.3

13.9

13.9

16.8
15.1

16.7

15.4

14.6

16.0

16.2

15.6

15.3

15.9

15.7

15.0

14.9

14.6

15.4

14.0

14.7

14.7

16.3

17.4

17.7

14.6

16.2

16.0

16.1

14.6
14.4

16.0

John Marshall VA

16.0

15.3

15.4

14.1

16.8

12.2

15.0

Hudson MA

16.0

11.3
15.2

16.0

Meadow Run Mtn
Lake PA

15.4

14.3

14.1

16.0

15.9

16.1

15.7
18.2

16.8

15.0

Fonseca
Res.
Porto

15.5
15.0

15.9
16.5

17.5

15.5
15.2

12.9

15.7

14.8
14.1

2.8

13.6

Hartford CT
Indian Valley PA

14.3
15.2

13.2

Hammonton NJ

Fuedo
The
Alta
St.
Macari
Seeker
Vista Francis
Saia Cab Sauv Malbec
Zin

17.1

16.4
15.9

16.2

15.8

15.5

15.4

16.2

16.6

16.5

15.2

16.8

15.1
15.4

16.0

13.8
16.0

14.2

15.8
15.4

15.4

14.6

14.5
15.2

15.1

15.5
15.9

13.1

16.3

14.1

15.8

15.4

No Name Wn Clb AL

15.6

16.5

14.5

15.2

16.7

17.0

16.5

16.4

North Alabama AL

15.5

15.6

15.5

14.8

15.2

17.1

17.8

15.9

Northampton PA

14.6

15.6

14.3

15.6

16.2

14.4

16.7

13.3

15.6

14.9

15.4

14.2

Northern Virginia VA
No.Neck Uncorked VA
Ocean Isle Beach NC

16.5
15.2

14.9

14.2

11.6

13.7

Omaha NE

13.0
11.8

15.3

Perkiomen Valley PA
Pioneer Vly Winemakers MA

14.1

14.2

Pittsburgh North PA

15.5

Pittsburgh East PA

15.8

15.1

Princeton NJ

14.1

15.4

Raritan Valley NJ

15.9

Rehobeth Beach DE

13.6
15.4

14.0

14.3

12.4

13.0

13.2
14.2
15.4

15.0

15.4

Sonoita AZ

15.8

Space Coast FL

15.3

15.8

14.5

15.4

14.6

15.1

14.0

Susquehanna Vly PA

13.8

14.4

Triangle NC
White Clay PA

16.6

15.2

13.9

15.0
15.1

15.8

15.7

16.5

15.1

15.2

16.0

13.4

15.0

16.0

15.2

16.3

15.5

15.1

A

13.8

14.2

14.4

16.7

11.6

13.1
14.3

14.7

16.3
14.1

14.4
15.4

13.0

15.2

12.8

13.4

14.5

16.9
15.7

16.1

St. Louis/Gtwy MO/IL

14.7

15.2

14.9

Smoky Mountain TN

17.2

13.1

15.1

14.3

15.6

16.5

16.3

13.9

15.1

San Diego CA

16.4

16.6

14.3

13.8

Rochester NY

15.1

15.5

14.2

15.4

15.2

14.2

12.7

14.8

14.4
14.6

17.1

15.9

16.0

12.7

13.2

Rhode Island RI

16.4

16.0

16.5

16.5
14.4

13.2

15.8

15.2

15.9

15.6

13.5

15.0

14.7

15.5

15.6

17.3

16.3
15.9

16.1

17.4

13.3

15.3

15.6

15.3

16.1

16.9

16.2

15.4
14.3
16.1

17.1

16.8

16.2

15.6

16.5

13.1

10.6

14.6

15.3

15.8

14.4

15.8

14.0

15.7

14.4

17.1

15.5

15.3
15.3

15.4

15.3

15.8

15.8

15.3

Silver

Bronze

Silver

Silver

10.5

16.4

Wine Lovers N

17.2

15.4

Worchester MA

15.3

15.2

15.9

Bronze

Silver

Bronze

Bronze

Average Score-All

14.6

15.0

14.2

14.3

15.2

12.8

15.5

14.8

15.3

15.7

16.2

15.5

Average Score-Judges

15.9

16.0

14.9

15.6

15.2

14.8

15.9

16.3

15.9

15.5

16.5

15.9

Medal
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14.8

16.7

Silver

16.2
14.1
Silver

Silver
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Chapter Events
Renee Jones
 The Bristow (VA) Chapter met on September 18 for tasting of Syrahs from around the
world, presented by Al Guber. Fifteen members and guests were in attendance. Twelve
Syrahs were sampled in flights of three. After
a discussion of the characteristics of Syrah/
Shiraz in different locales, the attendees were
asked to identify the origin and match the
wine to a description. Two of the low-priced wines were surprisingly popular with the members. However, the more traditional wines from Australia and France were favored.
2013 Chateau de Nages, Cotieres de Nimes
$23
NV
Barefoot Shiraz, California
5
2012 Rosenblum England Shaw Solano County
35
2016 Yellow Tail Shiraz, Australia
5
2011 Kestral Yakama Valley Syrah, Washington 18
2015 Denuziere Crozes-Hermitage les Galet
22 (2)
2013 D’Arenberg The Footbolt Shiraz, Australia 17 (3)
2015 Dom. des Hunudieres Luberon Languedoc 12
2014 Finca Flichman Paisage de Barrancas, Arg. 20
2015 Thorne-Clark Shotfire Shiraz, Australia
14
2015 Carlisle Sonoma County Syrah
35
2014 Penfolds Bin 28 Kalimna Shiraz, Australia 26 (1)
 Thirty-four members and guests attended the Cleveland
(OH) Chapter October event at the Aurora VFW Hall to
taste “Building Blocks of Rhone Wines.” After sampling the
aperitif wines and cheeses, hosts John &
Carole Cummings and Dennis & Carol Rosa
presented wines made from grapes that are
often found in red Rhone blends. Next they
presented 2 Rhones from France and 1
Rhone-style wine from McLaren Vale. Following the tasting, a delicious potluck dinner of Chicken Provencial and memberprovided side dishes was served.
2016 Yalumba The Y Series Viognier, Australia $11
2015 Tres Borsao Garnacha, Borja, Spain
18 (3)
2014 Cline Ancient Vines Carignan, CA
17
2015 Cline Ancient Vines Mourvedre, CA
16 (1)
2015 Michael David 6th Sense Syrah, Lodi, CA
14 (2)
2011 Cotes De Tablas, France
20
2011 Chateau Pegau, Cotes du Rhone, France
20
2013 D'Arenberg The Stump Jump, Australia
10
 Claudia Rocklin and Charlie DeArmon presented a tasting
highlighting the wines from Mercer Estates in the Horse Heaven Hills region of Washington State for the
Dayton (OH) Chapter in October. Mercer is one of the largest land owners and
oldest growers in this area near the Columbia River. They were one of the driving
forces behind irrigating this now famous
wine region. One of their new ventures is
focusing on bringing Malbec to the northwest, and based on our tasting results they are well on their
way to the next big thing!
2015 Mercer Canyons Viognier
$16
2015 Mercer Canyons Chardonnay
18
2013 Sharp Sisters Red Blend
29 (2)
2015 Mercer Estate Malbec
29 (1)
2014 Mercer Estate Merlot
29
2014 Mercer Reserve Cabernet Sauvignon
50 (3)
2014 Mercer Canyons Cabernet
20 (1)
2013 Mercer Estate Cabernet
29
The Fleur de Lis (KY) Chapter met on October 7 at the home
of Owen and Pat Wetzel for a tasting called “Not California
Wines.” This theme was chosen to celebrate the 50th Anniversary of the AWS with Dr. Frank wines and other wine of the
Finger Lakes in New York. Upon arrival, the 8 members were
presented an aperitif of Ginger Lemon Wine from Chateau
Renaissance and then a glass of 2016 Dr. Frank Rkatsiteli
from the Finger Lakes. After conducting business, the tasting
began and 7 wines were poured. We rated the first 3 wines
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and then rated a second flight of 4 wines. Six of the seven
wines were 100% in varietal. After the tasting, the Wetzel’s
provided
a
2014
Zweigelt
from
Shalestone Vineyards (Finger Lakes) to
accompany a meal of a chopped slaw
salad, grilled vegetables with quinoa,
smoked pork butt and smoked chicken
breast. Dessert included grilled peach
cobbler and a selection of dessert wines
from the Finger Lakes area including
Vineyard View Lone Cherry Red, Keuka Spring Vignoles,
Pleasant Valley Solera Cream Sherry and Pleasant Valley Traditional Tawny Port.
Whites
2014 Dom. LeSeurre Riesling Dry, Keuka Lake $20 (1)
2016 Dr. Frank Riesling Dry, Keuka Lake
16 (1)
2012 Dr. Frank Blanc de Noirs, Keuka Lake
35 (2)
Reds
2013 Shalestone Cab. Sauvignon, Seneca Lake $30 (1)
2015 Ravines Cabernet Franc, Seneca Lake
22 (2)
2014 Hermann J. Wiemer Magdalena Cab Franc 32 (3)
2014 Dr. Frank Cabernet Sauvignon, Keuka Lake 25
The Hammonton (NJ) Chapter tasted the following
Sicily:
2016 Tenuta Rapitala Grillo
2015 Regaleali
2010 Passopisciaro
2015 Tornatore Etna Rosso
2017 Terre Silician Calabretta Azienda Vinicola
2015 Cusumano Nero D'Avola
2015 Tenuta Rapitala Nero D'Avola
2008 Vignali Roccamore
2014 Tenuta Rapitala Syrah

wines of
13
11
42
22
20
11
10 (2)
20 (1)
18 (3)

 The Heritage Hunt (VA) Chapter met on September 18 to
sample the wines of Southern Italy,
presented by Tom Savage, from International Cellars. Tom is well-known to
long-time club members and makes a
near-annual visit. This time he showcased wines from the southeast coast
of Italy. We tasted wine made from
mostly indigenous grapes. There were 93 members and
guests in attendance. This is a record for our chapter!
2016 Roca del Mori “Only” Bianco (Garganega) $17
2016 Talamonti “Trabacheto” (Pecorino)
25
2015 Rocca dei Mori Jelena (Grillo, Garganega, 25
Chard)
2015 Umani Ronchi “Villa Bianchi” (Verdicchio)
27
2015 Apollonia Salice Salento Rosso
28
(Negroamaro/Malvasia Nera)
2014 Talamonti “Tre Saggi” (Montepulciano
24
d’Abruzzo)
2013 Rocca dei Mori Briaco (Primitivo)
33
2014 Piegla Chianti Classico (Sangiovese)
28
 The Lehigh Valley (PA) Chapter held a tasting on October
15 at Silver Creek Country Club in Hellertown,
PA. Hosts Andrea Smith and Tom Edinger presented a blind tasting of Pinot Noir wine from
around the world. The American wines won
the top scores because of their fruitiness and
nice balance. The lowest score was Chilean
Cono Sur. Our hosts provided attendees with a
wealth of educational information regarding
the grape type, growing region, and producer.
Afterward, we were treated to an Italian grazing buffet.
2016 Castle Rock Rose, Mendocino, CA
$10
2014 Nicolas Potel Macon Village, Burgundy
15
2013 Spy Valley, Marlboro, NZ
26 (3)
2014 Casa Del Bosque, Chile
19
2016 Cono Sur Block 21, Chile
22
2014 Napa Cellars, Napa, CA
16
2012 Dierberg, Santa Maria, CA
28
2013 Chehalem, Willamette, OR
29
2012 Sanford, Santa Rita Hills, CA
31 (1)
2011 D. Gerard Quivy Gevery-Chambertin
61 (3)
2015 Ken Wright, Willamette, OR
55 (2)
2009 Louis Latour, Burgundy
36
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 The Lone Star (TX) Chapter met on October 28 in the home
of Trey and Annette Knipfing for a “Scary Tasting of Romania/
Transylvania Wines.” Seventeen
members attended this Halloween
-themed tasting. Romania has
been cultivating wine for more
than 6,000 years and is one of the
oldest wine-producing countries in
Europe. The Transylvania climate
has proven perfect for white wine
and its mountainous and versatile
landscape is ideal for cultivating
the vines. We also learned that both Northern and Southern
Romania spans the same parallels as key wine growing areas
in France. Along with the native grape variety of Feteasca
Neagra, members enjoyed a Riesling and Pinot Grigio as an
ice breaker. The unique dessert wine was made by blending
their best and most valuable grape varieties. The ghoulish
event culminated with a delicious dinner of Galumpki
(Romanian stuffed cabbage) from our hosts’ family recipe
alongside dishes brought by members. The evening ended
with a surprise visit from some creepy costumed creatures
who arrived in time to share in the fun of learning more about
the ancient tradition of winemaking in Transylvania.
2014 Jidvei, Maria, Pinot Gris
$16 (3)
2015 Recas La Pulere, Cabernet Sauvignon
9
2013 Zestrea Murfatiar, Feteasca Neagra
7
2012 Casa Panciu, Feteasca Neagra
13
2015 Recas, Bats Blood, Merlot
12
2014 Tohani, Princiar, Sauvignon Blanc
13 (2)
2016 Murfatiar, Lacrima, Blend
15 (1)
 The Meadow Run Mountain Lake Chapter (PA) Chapter
states there was no better place to conduct the 2017 National
Tasting of Organic wines then in the woods! Pictured below
are members enjoying a beautiful day in the lush forests of
Pennsylvania.

 Loretta and Dan of the Northampton (PA) Chapter did an
excellent job of assembling a diverse array of Cabernets for
this tasting! Attended by 17 members and one guest, we were all
challenged by the blind tasting
format. There was little question
that we were tasting Cabernet for
each of the 10 wines, but there
was
a
spirited
discussion
(guessing!) regarding the country
of origin. Several of the wines received high praise from the tasters
with excellent to extraordinary scores. Kudos to Loretta and
Dan for a superb job hosting their first chapter tasting. It
went so well that I heard Loretta mention they might do another one next year!
2013 Lapostelle Cuvee Alexander, Chile
$22
2012 Felsina Maestro Raro, Tuscany, Italy
62
2013 Marquis Grinon Valdepusa, Spain
41
2014 Barkan Classic, Israel
14
2014 Hogue, Columbia Valley, Washington
15
2012 Pirque Hussonet Gran Reserva, Chile
15
2013 Falesco Tellus, Umbria, Italy
14
2013 Chateau Ste. Michelle, Washington
34 (2)
2012 Frog’s Leap Estate, Napa Valley, CA
54 (3)
2013 Howard Park Miamup, Australia
24 (1)
 In honor of the 50th anniversary of the American Wine Society, the Princeton (NJ) Chapter celebrated its October meeting with wine from the Dr. Konstantin Frank vineyard. Hostess, Jamie Zhang, created a superb 5- course food and wine
pairing, which delighted the guest’s palates. The cheese plate
was paired with Dr. Frank’s Célebre 100% Riesling Crémant
sparkling wine. The entire group loved this choice and agreed
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it was a favorite! Next, butternut squash soup was paired with
Rkatsiteli and Pinot Gris. The arugula salad with figs and goat
cheese was paired with Pinot Noir Rosé and Pinot Noir. The
guests found that the Rosé absolutely complimented both the
peppery bite of arugula and the salad dressing. The main
course of smoked sausage and macaroni and cheese was
paired with Cabernet Franc and Saperavi. Indeed, the Saperavi, one of the oldest wine grapes in the world and one of the
only varietals with both red pulp and skin, was fabulous! The
evening celebration ended with roasted balsamic grapes over
ice cream—yum!
NV
Dr. Konstantin Frank Sparkling Célebre
21 (2)
2016 Dr. Konstantin Frank Rkatsiteli
17 (3)
2016 Dr. Konstantin Frank Pinot Gris
20
2016 Dr. Konstantin Frank Dry Rosé of Pinot Noir 15
2015 Dr. Konstantin Frank Pinot Noir
22
2015 Dr. Konstantin Frank Cabernet Franc
22
2015 Dr. Konstantin Frank Saperavi
35 (1)
The Rhode Island (RI) Chapter met on September 17 at the
Westport Rivers Vineyard and Winery for a tasting of East
Coast Cool Climate Whites. The
tasting was planned by member
Richard Phillips with Corey Nuffer, Vineyard Rep and Marketing
Manager for Westport Rivers.
Arriving
members
thoroughly
enjoyed the scenic setting, with
expansive views of the vineyards,
the Westport River and Buzzards
Bay. Inside, we sampled Riesling
from New York and Massachusetts. Corey contacted several
northeastern wineries to search
for commonalities and contrasts
in production of white wines and
settled on sampling dry Riesling
(2 sparkling and 6 still). She discussed soil types before presenting the wines because wineries in
the Finger Lakes are very focused
on terroir. The tasting had some surprising commonalities.
Jamesport Winery (Long Island) and Westport Rivers (south
coast of Massachusetts) are growing and vinifying the same
clone of Riesling. Vineyard managers and winemakers at Hermann J. Wiemer (New York Finger Lakes) and Westport Rivers
both consulted with Konstantin Frank Winery when they were
starting up. After the tasting, Corey hosted a tour of Westport’s sparkling wine facility. The scores indicate that all the
wines were thoroughly enjoyed—all rated at least a bronze.
Interestingly, the Jamesport and Westport Rieslings, (same
clone) got virtually equal scores in the summary—but some
tasters gave them very different scores. The top 3 wines had
similar rankings. Was it because they were the most recent
vintage? Or perhaps because the wineries had close affiliations and shared tips on vineyard management and winemaking learned from Konstantin Frank, the pioneer in New York
vinifera wines?
2002 Lenz
$60
2007 Westport Rivers Brut Cuvee "RJR"
30
2015 Ravines Dry Riesling
20
2013 Jamesport Riesling
23
2013 Westport Rivers Riesling
22
2016 Wiemer Riesling
20 (2)
2016 Konstantin Frank
16 (3)
2016 Westport Rivers Riesling
22 (1)
 The Southport (NC) Chapter met on October 13 at St.
James Community Center in Southport, NC. The tasting was
hosted by Dave and Vicki Caruso (co-chairs). Our meeting
had 49 members and 1 guest in attendance. We reviewed
AWS National and local Chapter activities, area wine events,
new information on our website (SouthportAWS.org), and
celebrated member birthdays. The theme for this meeting was
“Sicilian Wine.” We conducted a technical session on “wine
legs”. To view the video: https://www.youtube.com/watch?
v=tgrTbvSnE50. Our special presenter, Alan Hess, discussed
the administrative regions in Italy (including Sicily) and reviewed the wine laws and requirements for PDO, DICG, DOC,
IGT and Vino regions. Also discussed was the history of Sicilian wines and a review of the major red/white grape varietals
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(Nero d’Avola, Frappato, Nerello Macalese, Catarratto, Inzolia,
Grillo and Moscato). Our 6 great chefs provided food pairings
to perfectly match the wines.
2015 Tenuta Delle Terre Nere Etna Rosso
$16 (1)
2015 Cusamano Nero d’Avola
11 (2)
2012 Tannu Organic Grillo/Chardonnay
10 (3)
NV Benanti Noblesse Brut
36
2015 Tenuta Ibidini Insolia
13
2016 Feudi Montoni Catarratto
15
2015 COS Frappato
22

 The Syracuse (NY) Chapter met on October 24 to hold the
5th annual “Trick or Treat” tasting. This is a fun blind tasting
of ei9 mystery wines. Sequential hints allow the participants to
guess the varietal, region and winery. The favorites were Ziegler Pinot Gris and Feudo di Santa Croce Primitivo.
2016 Keuka Springs Rosé, Keuka Lake, NY
$15
2014 Ziegler Pinot Gris, Alsace, France
12
2015 Goose Watch Melody, Cayuga Lake, NY
11
Blend of Ravine’s Ayre, Lakewood Valvin
12
Muscat, Hunt Country Valvin Muscat, NY
2013 Feudo di Santa Croce LXXIV Primitivo di
17
Manduria, Puglia, Italy
2011 Austin Hope Troublemaker Red Blend, CA 14
2015 Root:1 Cabernet Sauvignon, Chile
9
Warre’s Warrior Ruby Port, Portugal
14
 Eighteen members of the Triangle (NC) Chapter met at the
home of Mark and Helen Spain on October 15 to taste white
Bordeaux wine presented by
member Tommy Goff. As this
time of year, when the leaves
begin to change and the air is a
little cooler and crisper, we anticipate the annual visit of our little
ghouls, goblins, and witches.
What better way to celebrate than
with phantom wines. White Bordeaux is that phantom wine! We
know it exists, but it is seldom
seen, rarely mentioned and hardly ever consumed. Few restaurants offer it on their wine lists and those that do infrequently offer more than a couple options. Ask someone about
the best white wines from France and they will probably reply,
“Champagne, Burgundy or Alsace…maybe even the Loire.” Is it
perhaps the varietals of white Bordeaux (Sauvignon Blanc and

Wine News Flashes
Is Georgia the Birthplace of Wine?
Traces of wine have been found in massive jugs from about
6000 B.C. in the Eurasian country of Georgia, according to a
study published in the Proceedings of the National Academy of
Sciences. This is the earliest evidence of wine.

Semillon) that are the root cause for the lack of interest in this
world obsessed with Chardonnay and Pinot Grigio/Gris? Or, is
there an overall declining interest in Bordeaux as a whole? The
tasting was followed by tempting wine and food delights provided by the attendees.
2015 Les Cordeliers Cremant de Bordeaux Brut $30
2015 Haut-Mouleyre Blanc Cadillac
17 (2)
2015 Chateau de Retout Blanc
25
2015 Ch. Doisy-Daene Sauvignon Blanc Barsac 25
2015 Chateau Vrai Caillou Entre-Deux-Mers
14
2015 Chateau Guibon Entre-Deux-Mers
15
2015 Chateau Calvimont Graves
23 (3)
2015 Chateau Granville-LaCoste Graves
21 (1)
 The Walt Whitman (NJ) Chapter October tasting was hosted
by Rosemary and Michael DiNatale and featured Wines of the
Greek Isles.
2016 Robola of Cephalonia
$12
2016 Moraitis Estate Paros Rose (Aidani Mavro) 13
2014 Argatia Macedonia White
13
2015 Antonopoulos Moschofilero
14 (3)
2016 Argyros Atlantis White Santorini
17 (1)
2009 Dom. Glinavos Vlahiko
22 (2)
 The You Had Me at Merlot (NJ) Chapter met on November 8
to enjoy a bottle of wine obtained from the Lehigh Valley Wine
Trail secured on the pre-conference wine tour
the week of the AWS National Conference. The
wine was NV VyneCrest Autumn Gold (74% Vidal Blanc,
26% Vignoles) that cost $11.
The spicy Ma-po Tofu was
perfectly complimented by
the 4% residual sugar in the
wine. Nothing better than
meeting after work to share a meal and some locally grown
and produced wine!

To be included in the AWS News, e-mail your tasting
results to chapterevents@americanwinesociety.org
Please follow the format specified for Chapter Events.
It can be downloaded from the AWS website
(americanwinesociety.org—Publications—AWS Newsletter).

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.
AND … Please send us sharp, interesting pictures
from your event. We would love to share them.
alcohol” but he doubts it was nonalcoholic juice—in a warm,
mild climate raw grape juice starts fermenting in a few days.
The earliest evidence of a fermented beverage is still from
about 7000 B.C. in China. That drink was most likely a cocktail
of rice, homey hawthorn fruit and wild grapes, not pure
grapes.

Cabernet is King in Washington
According to USDA’s National Agricultural Statistics Service,
Radiocarbon dating shows that the 3 feet tall, 300 liter jars Cabernet Sauvignon is now planted more widely than any othwere created between 6000 er grape in Washington State. Merlot, Chardonnay, Riesling
and 5800 B.C. When ar- and Syrah round out the top 5 grapes. In 1993 there were
chaeologists cleaned the about 1400 acres of Cab (12% of total acreage) and it has
ancient pottery, they found risen to 18,608 acres (33% of total).
traces of organic comCA Wine Regions Are Still Hurting
pounds (citric, malic, succinic and tartaric acids) that After the October fires, almost all the Napa, Sonoma and
point to grapes. Grapes are Medocino wineries and hotels were closed for 2 weeks. Now
the only fruit in the Geor- they are open, but the tourists haven’t returned. Estimates of
gian mountain area that lost wine sales range from $19 to $38 million. Only 11 winerproduce tartaric acid, and ies were seriously damaged, but an additional $50-100 million
succinic acid is a signature is expected to be lost in tasting room sales while wineries reof fermentation. Patrick McGovern, ancient wine expert at the build. Producers blame the media for not telling potential visiUniversity of Pennsylvania Museum, states “We can’t prove tors that it is safe to visit—the air has been clean for a month.
Help the wineries by planning a trip soon.
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AWS Educational Foundation
Bonnie Lance
Silent Auction
Thank you very much to all who participated
by bidding and donating items to our annual
AWSEF silent auction held at the National
Conference. Jim High did an extraordinary job
making the “magic” happen, so cheers to you
Jim! The silent auction raised over $9,400 on more than 165
items received from loyal AWS members, AWSEF supporters,
wineries and small businesses. When I say this is a record, I
mean it is about $2,000 more than last year, which was a record! Words cannot express our gratefulness to all those who
donated and bid on items to help us fulfill our mission.
Scholarship Recipient Video & Presentation
Please check out our 2017 scholarship recipient video and
presentation outlining their graduate study research and projects located on our website, www.awsef.org, Facebook page
and Linked In. Please share them with your local chapter
members and friends. We received wonderful feedback from
AWS National Conference attendees and wanted to pass it
along to those that could not attend. We hope you find as
much joy in watching and reading these materials as we do! If
you can’t find the video, please email Kristen at vpscholarships@awsef.org and she will happily send it to you.
AWSEF Board of Trustees
At the end of this year we will be saying goodbye to 2 Trustees who have helped shape the AWSEF into the organization
that it is—Karl Starkloff and Jim High. Karl has served on the
Board for 8 years and Jim for 4 years. The AWSEF is extremely grateful for all that they have done and I personally am
proud to call them friends. Thank you Karl and Jim for all of
your hard work and dedication to the AWSEF.

Larry has been a member of AWS since 2008 and a certified
judge since 2011. He is a retired senior research scientist with
the University of Illinois at Urbana-Champaign. He is now
winemaker at Sleepy Creek Vineyards in Fairmount, Illinois.
An amateur winemaker since 1982; he and his wife do a lot of
wine traveling.
Christine has been a member of the AWS since the WinstonSalem conference. She has a B.S. in Math and Computer Science and a Ph.D. in Plant Physiology, both from Clemson University. She considers herself an Economic Botanist, Horticulturist, Herbalist, Winemaker and budding Mycologist. She
grows medicinal herbs, fruits and vegetables, and has a 5year DHEC permit to harvest wild mushrooms. She currently
works at Clemson at the Academic Success Center, and has
been involved with Boy Scouts of America for 14 years.
Fundraising Committee—The AWSEF needs YOU
We needs some help! Over the course of the next few months,
we will be proactively looking for volunteers to join our Fundraising Committee. The purpose and function of this group is
to continuously investigate and pursue creative new opportunities for fundraising by the Trustees and others in support of
gaining new scholarship funds for AWSEF. I promise it will not
be a huge time commitment (unless you would like it to be).
We would like to start with a conference call in January to
brainstorm. The call topics will include: Determining the best
plan of action for gathering donations for the 2018 conference
silent auction (including local businesses to support the local
area while at conference), other fundraising opportunities,
fundraising goals for individuals and getting information out to
chapters, and a plan of action for gathering new corporate
sponsors.
We have a few people in mind already that we will reach out
to, but if this is your area of expertise and you would be willing to volunteer your time, we would be grateful. Please contact me if you would be willing to participate in this conference
call or would like more information.

Thank you for your continued support of the AWSEF. May your
With that, please give a warm welcome to Larry Jackson and holidays be happy and filled with family, friends and great
Christine Murphy who will join our AWSEF Board of Trustees wines!
for 4-year terms beginning January 1, 2018. Larry will take on
the role of Secretary, replacing outgoing Trustee Karl. Christine will become VP of Corporate Development replacing outPresident@AWSEF.org
going Trustee Jim. We are thrilled to have them on board!

Bonnie

www.americanwinesociety.org

To advertise in the
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