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July 9-11 - Seattle, Washington

David Falchek
AWS Welcomes 2,000+ Tasters Guild
Members to Our Ranks
The American Wine Society is making history in more
ways than one this year. As the AWS marks its first
half-century of wine discovery in 2017, it will do so with a new
constituency.
The American Wine Society will accept the members and chapters
of the Tasters Guild this summer. We expect that this agreement
will add 2,100 members and as many as 20 chapters to the AWS
fold.
The Tasters Guild, as some may know, operates much like the
AWS, celebrating wine, food and friendship in their chapters
around the country. Under the agreement between the two organizations, the Tasters Guild will cease to operate as a membership
organization. The AWS will accept membership dues and the responsibility of providing services to the legacy Tasters Guild members starting in the next few weeks.
Perseverance pays off
Three decades ago, several organizations like AWS and Tasters
Guild dotted the landscape. Over time, those groups diminished;
members and groups affiliated with the AWS or the Tasters Guild.
Ten years ago, the AWS had its own brush with oblivion, but
bounced back and has grown every year since. The Tasters Guild,
led by Joe Borrello, wanted a long-term home for its members and
chapters. Thanks to the initiative of past President Jane Duralia
and persistence of past President Frank Aquilino, current President
Kristin Casler Kraft and the AWS Board were able to reach an
agreement with Joe Borrello early this year.

Sommeliers, professionals, collectors, stewards and aficionados are invited to taste, talk, learn, share, and celebrate
the world of wine and spirits at this inaugural 2½ day symposium.

In the last few weeks, the AWS has been working closely with
Tasters Guild chapter directors, and deploying AWS regional vice
presidents and ambassadors to meet personally with local Tasters
Guild officials to welcome them to our national community of wine
appreciators, and introduce them to the AWS services and benefits.

Hi! I’m Dawne Swanson, the new Regional Vice President
for the state of Washington. I’m fairly new to the AWS but
enjoying meeting lots of great folks. My day job is CFO of a
tech company but my passion and hobby is making wine–I
own Moose Canyon Winery (licensed in 2015) in Edgewood,
Washington. I’d love to have members visit—we are an
AWS Welcome Here winery!

RVPs and chapter founders know the time and effort required to
establish a single chapter. In recent history, we have added en
masse chapters left adrift or disaffected by other organizations.
Also, we routinely add unaffiliated wine groups to our fold. With
this agreement, we have the chance to enjoin nearly two dozen
chapters and grow our membership by onethird. Beyond numbers, the Tasters Guild
Cont. on Page 9

I hope you can attend an interesting event here in Washington this summer. It’s Somm Summit, an international
wine and spirits symposium held in Seattle July 9-11. You
can see the agenda and what seminars are planned at
https://sommsummit.com/. There is a heavy emphasis on
education and some of the sessions sound fascinating. The
AWS will have a table at the event, which I plan to host,
promoting our organization and helping spread the word.
Our weather here in July is beautiful. We have mountains
and oceans to visit, in addition to over 1,000 wineries. I
hope to meet some of you at the Somm Summit and even
more of you at the National Conference in the Poconos.

June 10 - Tacoma Washington
Tacoma Wined Up is a first time fundraiser
for the Broadway Center for Performing
Arts. AWS will have a staffed booth with
membership and educational information.
http://broadwaycenter.org/events/calendar/
eventdetail/391/-/tacoma-wined-up
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Some days you just have to laugh at yourself. A few weeks ago, I did it twice in one
day!
In creating the new AWS discussion forums on our website, I failed to toggle off
the automatic newsletters setting. This
generated completely blank e-newsletters that went out to
all groups’ members. (I also was testing the new conference
registration protocols and inadvertently opened conference
registration.) Doh! And Double-doh!
Let’s talk about all things wine!
The registration goof was an easy fix, but there was no taking back those emailed newsletters--so, sorry if you received
one! After I beat myself up a bit, I had a good laugh and
pondered how it happened. I realized that the emails draw
their content from activity on the forums. No activity, so no
content. Where is everyone? Many of you have expressed
interest in the past in having a place to share ideas and ask
questions. Yet, sadly, out of 6,000+ members, only a handful of you are using the forums.
So, please help demonstrate that my gaffe was worthwhile
by engaging with fellow members using the group forums.
You can access them on the main navigation bar at americanwinesociety.org.
A final note
A hearty welcome to the new AWS members coming on
board from the Tasters Guild. I’m excited to get to know as
many of you as I can and to start sharing wine experiences.
I hope you jump right in and feel at home here.

Kristin

President@AmericanWineSociety.org

Award of Merit &
Outstanding Member
Each year the AWS selects 2 people for our most prestigious
awards—the Award of Merit and the Outstanding Member.
AWS members nominate people for these awards and the
recipients are selected by the Executive Advisory Board at its
November meeting.
The Award of Merit is given to someone, whether or not a
member of AWS, who has made a significant contribution
that advances the production, understanding or enjoyment
of wine. The person can be involved in viticulture, enology,
education, journalism or merchandising. Peter Mondavi Sr.
received this award in 2016.
The Outstanding Member Award is given to an AWS member
who has dedicated substantial time and energy to the advancement of AWS for all of its members. Long and valuable
service as a national officer or committee chairman; contributions to the AWS Journal or other publications; or combinations of these would merit consideration for this award.
The 2016 recipient was Tom King.
Nominating a deserving person for either of these awards is
simple—prepare a statement that describes what the individual has done and why he/she should receive the award and
submit it to me by September 1. We rely on AWS members
and chapters to submit nominees for these awards, so
please contact me if you want more information about these
awards or the nomination process.

Pam Davey

Davey@AmericanWineSociety.org
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Conference Registration in June
Diane Meyer
November 2-4, 2017

If you are dissatisfied with your session assignments and
wish to cancel your registration, please notify us by August
31. We will refund your registration fee, and you may cancel
your hotel reservation at no charge.
If you have any questions, you are welcome to send me an
email or call the National Office during business hours.

Diane

Diane@AmericanWineSociety.org

50th Anniversary Activities
Jane Duralia
Conference planning is moving forward quickly, and we will
have another amazing program for you! The big news is that
registration will open in June! I ’m thrilled that so many
people already are talking about attending. It is, after all, our
50th Anniversary Celebration, and it will be held in the Poconos,
close to many members. While we have increased the capacity
to 700 attendees, we still expect registrations to sell out.
To ease the burden on our registration system and to allow
members to make earlier travel plans, we have a new, 2-step
registration procedure. First, in J une, you w ill register
and pay ($499/person) for the conference. Then in August you
will sign up for sessions. After June registration concludes, you
will find out whether you are guaranteed a seat so you can
make travel plans.

The excitement continues to build during this special year!

Here is a summary of the new process. Please refer to specific
registration instructions in the email you received from the
National Office, or the information on the AWS website.

50th Celebratory Luncheon at Dr. Frank Vineyards
Information on this limited seating event on August 13 was
sent to all members. We hope many of you will be able to
join us at our founder’s establishment in Hammondsport, NY.

June 21-25
Registration open for all AWS members. To register, use
the registration link on the AWS website. Every member who
would like to attend the 2017 Conference should register and
pay the fee ($499/person) this week.
June 26
If the conference does not sell out, everyone who registered
will be guaranteed a seat. Any remaining seats will be available
during the traditional August 6 (7pm EDT) registration period.
If it is sold out, a computer program will draw the maximum
number of registrants we can accommodate. Couples will be
selected together. Those not selected will receive a refund and
be placed on a waiting list.
Mid-July
Members will receive the conference brochure detailing speakers and sessions.
August 6 (7pm EDT)
If seats are still available, they will be open for registration for
24 hours, first-come, first-served until we sell out. Those
registering on August 6 will select their sessions and register at
the same time. Session choices will not be locked in until assigned by a computer program.
August 7 (7pm EDT) to August 8 (7pm EDT)
Session selection open for all registered attendees. Everyone who registered will have 24 hours to select sessions,
either online, via fax or mail. This is not first-come, firstserved, so you have the full day to make your choices. We
used this session selection procedure successfully in 2016, so it
should be familiar to last year’s attendees.
If you don’t select sessions by 8/8 at 7pm EDT, you can still
choose your sessions at a later date from those with available
seats.
Week of August 15
Attendees will be notified of session assignments.
Cancellations
If a random drawing was required in June and you were not
selected, you will receive a full refund of your conference fee
and can cancel your hotel room at no charge.
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50th Anniversary Chapter Tastings
Many chapters have conducted the Dr. Frank 50th Anniversary tasting already. See page 10 for a recap of some of
these tastings. If you haven’t yet participated, it’s not too
late—you can still order the wines from Dr. Frank Vineyards.

AWS National Conference
A gala opening banquet to commemorate our 50th Anniversary will kick start the conference. You will also be able to
see AWS Memorabilia and reminisce with old friends. It’s
going to be an event to remember—make your reservations
June 21-25.
If you have memorabilia to share, please contact me. We
have already collected many interesting things, but would
welcome more.

Jane

50th Celebration Committee Chair
Jane.Duralia@gmail.com
828-396-1601

New Members by State 1/1—5/15/2017
AL

16

MA

6

NY

26

AZ

5

MD

6

OH

20

CA

25

MI

2

OR

2

CO

26

MO

2

PA

95

CT

9

MT

8

SC

13

DE

15

NC

41

TX

12

FL

20

ND

4

VA

32

GA

6

NE

4

WA

8

IN

2

NJ

46

Other*

7

KY

3

NV

7

TOTAL

468

*DC, MS, NM, TN, UT
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National Tasting Project

Member Services News

Sharyn Kervyn
Organic, Biodynamic
and Sustainable Wines
from the portfolio of

The National Tasting Project (NTP)
for 2017 is well
underway and we
have begun receiving
scores
from several chapters. The deadline to order has passed, but Marketview Liquor will still try to accommodate orders, while supplies
last.

A helpful tip on conducting the
tasting: The information in the
PowerPoint presentation is lengthy.
I suggest the host highlight key points ahead of time and just touch
on those during the tasting to retain the attention of the group. Some
chapters make copies of the all the information for members to take
home and peruse at their convenience.
Be sure to share our score sheet video with your members. It’s great
for new members or as a refresher. https://www.youtube.com/
watch?v=dgjnRmRnsQI&feature=youtu.be
The NTP Committee has already begun preparations for next year’s
project, and will be sampling wine submittals in June to narrow down
the wines to be featured. The topic and sponsor will be revealed at
conference this November.
Our 2018 sponsor has already agreed to participate in next year’s
conference! It is these professional alliances with our valuable sponsors that ensure the growth of our society, so we count on all of you
to support these efforts and participate in the National Tasting Project. It is about much more than education and wine tasting, it’s
about the future of The American Wine Society. Besides, the wines
are affordable and well worth trying, so you have nothing to lose!
For questions about the program:
Sharyn Kervyn (856)745-3104
ntp@americanwinesociety.org
Submit Final Scores/Reporting form to:
Chris McCutcheon
ntp@americanwinesociety.org
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THANK YOU
For supporting the NTP

Katie Kearney
Wow! It is hard to believe that another 2
months have gone by with the National
Office being in Scranton, PA.
In the last 2 months, we have continued
to fulfill membership renewals and we are
really starting to gear up for the 50th Anniversary Conference. We recently received the crackers that will be on
the tables during sessions and they are a tangible reminder of how big and exciting this conference is going
to be.
The membership is continuing to grow. This year we
have added 468 new members and our total membership
is now 5,352 wonderful wine lovers. Pennsylvania retains
its title as the state with the most members—1,067.
We are also happy to add another new Chapter to our
line-up in New Jersey. The Central Jersey Wine Lovers
will be having their first meeting June 24th. We look forward to hearing about this chapter’s growth. We also
have a few other people that are thinking about forming
chapters. If you ever have any questions or need the
New Chapter Playbook please reach out to the National
Office or your Regional Vice President.
Now is a great time to promote American Wine Society
membership as membership rates drop to $35 in June
for a half-year membership. This is only available to new
members, but it is a great way join and learn about
AWS. If you have friends that are interested, encourage
them to try us for the last part of 2017 at the reduced
membership rate. If you have any questions, talk to your
Chapter Chair or give me a call at 570.344.3640.
Last month the National Office sent out plaques to our
new Professional Members. If you see one of these
plaques, please snap a photo and send it to us. We’d
love to see them hanging up in our Professional Members’ establishments.

Katie

MemberService@AmericanWineSociety.org
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Is THIS the 50th Conference?

Why Make Your Own Wine?

John Hames
Well, yes it is … sort of. I n searching the
archives, the first reference to an actual
“Annual Conference” was in 1972. However,
the flyer for that event stated it was the fifth
annual conference. Confused yet?
AWS held annual get-togethers starting in
1968 but from ’68 to ’70, they were called “Annual Meeting.”
In 1971, the name was changed to “National Convention.”
The name was changed to “Annual Conference” in 1972 but
the organizers apparently felt the previous meetings qualified
as conferences, so they publicized the 1972 get-together as
the “Fifth Annual Conference” (see the picture at the bottom
of the page). Based on that, 2017 will be our 50th Annual
Conference.
Are you curious to know what the 1972 Conference was like?
Well, it was 2 days long and cost a whopping $34.50 plus $17
if you wanted to bring your spouse. They offered a total of 10
sessions, all focused on winemaking or general wine
knowledge, and you could choose up to 7 of them to attend.
There was a grand tasting on Friday night but it was limited
to American wines since that was the AWS’s focus in the early
years. Not too bad for $34.50.
I couldn’t find any pictures from the 1972 conference but I
did find the attached one from the 1969 Annual Meeting. As
you’ll see, things were pretty simple back then. No fancy hotel, just a bunch of people who loved learning about wine and
were willing to sit in lawn chairs and learn from Dr. Frank.
Things have changed a lot since those early days but the 50th
conference will have a lot in common with the other 49. It’s
still just a bunch of people who love learning about wine and
are willing to sit and learn from the experts. Dr. Frank would
be proud we have kept his dream alive for 50 years … and
counting.

John

AmericanWineSociety.yahoo.com

Kevin Kourofsky
“Why make your own wine when there are
so many inexpensive wines you can just
buy?” That’s a question I and probably every
other amateur winemaker heard when we
started making wine. In this column I hope
to explore the many personalities, problems
and particular joys of amateur wine making.
So, why not address this question in my first column?
Laurie Drew is one of the growing number of women now
making wine as an amateur. She has been enjoying this hobby
for four years. The social side of winemaking and the friendly
competition with her neighbor to make the best wine is what
attracts her. What is her favorite part of winemaking? She said
she enjoys best the moment when, after she has clarified her
wine, she can taste the finished product.
Joe Diponzio, a Rochester area winemaker, began making
wine in the 1980’s when amateur winemakers were few and
far between. His first memory of wine was his childhood job of
filling a pitcher with wine from a barrel in the basement for the
family’s dinner. His real interest in wine came later and he
asked his father if he could have the old winemaking equipment. “Why, it’s cheaper to buy it,” his father replied. But it
was part of his heritage and he told his father that he “wanted
to make wine like you made.”
What drove him and still drives him today is the challenge to
make better and better wine; wine that “is like what you can
get from the store.” But one you make yourself, where you
control the quality and craft the wine yourself. His goal was to
be able to go into his cellar and find a wine that will please any
wine drinker. Given his medal count, he may have succeeded.
I have been making wine for 16 years. I started because I had
a great appreciation for wine, but I felt I couldn’t really understand a wine without knowing how it was made. Once I started, there was no stopping. I now even have a small vineyard.
And while I have a few medals, I really compete against myself. Can I become a better winemaker? Yeah, there’s room
there.
So, why not explore winemaking yourself? An Italian father or
grandfather is not a requirement, though certainly a help. I
began my wine adventure with a kit. Laurie began with grape
juice from the supermarket. There are now many winemaking
shops that will provide you with all you will need, including
expert advice. And don’t forget local winemaking clubs, whose
members are generous with their expertise and delighted to
help. Winemakers, amateur or professional alike, are generally
a happy bunch. We few, we happy few.
Come join this band of brothers and sisters.

Kevin

carolynandkevinathome@gmail.com
Welcome to our new winemaking writer, Kevin Kourofsky. He
is a Rochester, NY,
area amateur wine
maker and grape
grower. He is a
Certified Specialist
in
Wine
(CSW)
from the Society of
Wine Educators. He
also holds the Advanced
Certification, with distinction, from the Wine
and Spirit Education Trust. We are
delighted that he
has
joined
our
group of writers for the AWS News.

AWS News June-July 2017

Page 5

Government Affairs
Tom Cobett
MADISON, WI: W isconsin w ineries
continue to ask state lawmakers to give
them extended operating hours. Unfortunately, Wisconsin tavern
owners want the current
9pm closing time continued
for wineries. The early
closing time limits the wineries’ abilities to
hold weddings, receptions and group celebrations. The Wisconsin Winery Association would
like to see a midnight closing time for wineries. The winery association has hired a lobbyist this year and
is regrouping after the defeat of similar legislation last year.
Wisconsin wineries have grown from 13 in 2000 to more than
130 today. The Tavern League of Wisconsin believes that giving expanded hours to wineries would give them a competitive edge over taverns. Wineries want the ability to be open
during evening games for the Packers and Badgers!
JEFFERSON CITY, MO: The M issouri House has given
initial approval to a bill to regulate powdered
alcohol like alcoholic drinks. The bill would
regulate a powder that can be added to water
(like Kool-Aid) to create an alcoholic drink. It
needs another vote in the House before it goes
to the Senate. Supporters say it would keep
the powder out of the hands of minors, who
may overdose on it. The bill would make the
substance subject to the same control rules as beer, wine and
liquor.
SCRANTON, PA: Rep. M ike Turzai has introduced House
Bill 975, which would add 3 improvements to already passed
Act 39.

• Give all grocery stores—not just those with seating capacity—the opportunity to obtain a permit to sell wine.

• Allow retailers to buy wine from private sector wholesalers, brokers and makers of wine, not from the LCB.

• Eliminate any price floor requirements—from the whole-

saler to the retailer, or the retailer to the consumer—that
artificially inflate the cost and dampen competition.

FLORIDA: SB 106, a controversial measure that w ould
allow liquor to be sold in grocery and retail stores, would end
a Depression-era law requiring liquor stores to
be separated from groceries and other retail
goods, an issue commonly referred to as the
"liquor wall." The battle over the “liquor wall“
has drawn lobbying from Walmart and Target,
which want to stock liquor on shelves near
other goods, plus Publix and ABC Fine Wine &
Spirits, which have stand-alone liquor stores
as part of their corporate blueprints. The proposal also would
prohibit liquor licenses from being issued to gas stations that
are not linked with locations providing more than 10,000
square-feet of retail space. A similar House measure (HB 81)
has gotten favorable votes from two panels and will next go
to the Commerce Committee.
SPRINGFIELD, IL: House Bill 0494 is specific to 18, 19 and
20-year-olds and would allow minors to drink with their parents in a restaurant. The bill sponsor, Barbara
Wheeler, is a representative from Northern
Illinois and proposed this new legislation to
allow minors to drink with parents, but wanted to make one thing clear - all of the laws
around underage drinking are still in effect.
We’re allowing businesses to make a business
decision and parents to make parental decisions.” The representative’s district is in the northern part of
Illinois, close to Wisconsin, one of 9 states that already has
this law in place.
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We thank Emma Balter, Assistant Editor of
Wine Spectator, for postin g th e follow in g sum mary of recent wine related legislative activities
throughout the country. Good information is good
information, no matter where it comes from.
ARKANSAS: A rkansas is th e latest state to allow w in e
sales in grocery stores. Gov. Asa Hutchinson signed the bill
into law March 16, to the joy of many wine-loving consumers in the state. The bill also allocates 100 percent of grocery store wine-licensing fees to the Arkansas Wine Grants
Fund, which supports Arkansas wineries.
KENTUCKY: A bill introdu ced in th e h ou se in F ebru ary
would loosen regulations covering direct shipping. Any
"wine manufacturer, producer, supplier, importer, wholesaler or retailer"—in or out of state—would be permitted to
ship up to 24 cases of wine per year directly to Kentucky
residents. However, common carriers (FedEx, UPS) currently will not ship wine to Kentucky residents because of the
state's laws prohibiting shipment of wine to residents of dry
counties, and this bill does not address that limitation.
MINNESOTA: M in n es o ta is o n e o f th e o n ly s tates in
the country that allows winery direct shipping from out of
state without a permit. This would change under House File
791, which would require wineries to seek a permit to ship
to Minnesota residents. It would also add new provisions,
such as a 2-case-per-year limit for consumers from any
given winery.
Another bill would allow people currently serving in the US
Armed Forces to consume, purchase and possess alcohol in
Minnesota starting at age 18.
NEW JERSEY: A ssem bly Bill 4 65 6 w ou ld do aw ay w ith
a volume cap and allow all wineries to ship into New Jersey
regardless of production size.
NEW MEXICO: Sen ate Bill 3 14 w ou ld raise excise taxes on alcohol to the highest in the country. The bill proposes hikes from $0.45 to $2.14 per liter for wine
Senate Bill 58 would allow restaurant guests to bring their
own wine to dinner, as long as the wine is not available on
the menu.
NEW YORK: I n a bill drafted in J anu ary, BA C levels
would be lowered from 0.08 percent to 0.06 percent to
charge someone with driving while intoxicated, and from
0.18 to 0.14 percent for aggravated driving while intoxicated.
OHIO: I n early F ebru ary, th e H o u se in tro du ced a bill
that would allow the manufacture of boozy ice cream—but
only between 0.5 and 6 percent ABV. (I hope this happens!)
UTAH: Gov. Gary H erbert an n oun ced that h e w ill sign
a bill lowering the BAC for driving under the influence from
0.08 to 0.05, the lowest in the nation.
VIRGINIA: A bill aw aiting Gov. Terry M cA u liffe's signature would mandate food to be served at all times that
alcoholic beverages are served in bars and restaurants.
Some hospitality industry members claim the bill is bad for
business: It would force owners to either pay for their
kitchen staff to stay late or close their bar early.
WASHINGTON: L ike N ew Y ork an d Utah , W ash ington
is also trying to lower the BAC levels, from 0.08 to 0.05 for
driving while intoxicated. Another bill proposed legalizing
wine growlers—a popular container for beer and cider—but
failed in committee.
And finally … MOSCOW, RUSSIA: The R ussian government plans to abolish duties on imported Champagne and
other sparkling wines through the period when Russia will
be hosting both the 2017 FIFA Confederation Cup and the
2018 FIFA World Cup. This should provide significant savings to the selected brands, who will no longer have to navigate the onerous Russian bureaucracy normally associated with wine imCont. on Page 11
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 The 50 Shades of Grapes (NJ) Chapter hosted
an Aphrodisiac Dinner. The menu and wine pairing was carefully created by Anthony Fisher
along with restaurant chef/owner Nunzio. It was
held on February 19 at Nunzio's in Collingswood,
NJ with 22 members in attendance. We had a
great time, drank terrific wine and shared awesome conversation.
2015 IL Poggione Brancato Rose IGT
Anselmi San Vincenzo
Feudi di San Gregorio Falanghina
2012 Ch. La Couronne-St. Emilion Grand Cru
2009 Chateau Castera Medoc
Banfi Brachetto Rosa Regale

Chapter Events
Renee Jones
 The Bristow (VA) Chapter met on March 19
for a blind tasting, titled “K Syrah-Sirah,” presented by Al Guber. Twenty members and
guests attended. The wines were arranged in
4 flights of 1 Petite Sirah and the rest Syrah/
Shiraz. For each flight, the attendees were
asked to match each wine with provided descriptions and to identify the Petite Sirah.
2013 J Lohr Syrah, Paso Robles
$14
2012 D’Arenberg Stump Jump Shiraz, Australia 11
2014 Michael David Petite Sirah, Lodi
12
2014 Nobles Rives Syrah, Crozes-Hermitage, Fr. 20
2014 Concannon Petite Sirah, Livermore, CA
12
2014 The Pundit Syrah, Columbia Valley, WA
25
2013 Ch. De Nages Syrah, Costieres de Nimes,Fr 23
2012 Rock Wall Le Mur de Roche Petite Sirah, CA 40
2013 Pisano Red Blend, Uruguay
17
2014 Finca Flichman Paisage de Barrancas, ARG 20
2011 Rosenblum Kick Ranch Petite Sirah, CA
40
2014 Peter Lehmann Portrait Shiraz, Australia
16
2013 Boekenoogen Petite Sirah, Bell Ranch, CA 35

(3)
(3)
(2)

(1)

 Thirty-three members and guests of the Cleveland (OH)
Chapter gathered at the VFW Hall in Aurora for the
March Tasting of Spanish Wines. We
congratulated 2 members who won
medals at the Pittsburgh Wine Conference–Tom Green and Wayne Meyers.
Hosts Amy Nielsen and Ryanne Haddish
shared information about growing regions and grapes with us as we sampled
the wines. Four of the wines were made
from Tempranillo, so we experienced the range of wines this
varietal can make. The last was a Cabernet/Merlot blend–a
“myth buster” because it was a very nice Cab from an area
not known for Cabs. After the formal tasting, we feasted on
Spanish meatballs accompanied by a plethora of tasty, member-prepared side dishes.
NV
Poema Cava (Rosé), Pendes
$16 (3)
2009 Veleta Tempranillo
10 (2)
2015 Manyana Tempranillo
12
2012 El Circulo Rioja Tempranillo
14
2014 Mas Biscados Tempranillo/Petit Verdot
14 (1)
2009 Veleta Cabernet
15 (1)
 The Colorado Springs (CO) Chapter met on May 2 at the
Dublin House Sports Bar and Grill. The hosts were Danny and
Meridythe Winslett, and Steve and Lazola Hixson. Thirty-two
members and guests enjoyed 6 wines from Colorado as well
as food specific to Colorado—buffalo sliders, elk brats, corn-on
-the-cob and peach cobbler. All the wines were made in Colorado from grapes grown in the Grand Valley of the Colorado
River, where renowned peach orchards now share the highaltitude terrain with a growing number of vineyards.
BookCliff Vineyards “Friday’s Folly” White $16
2015 BookCliff Vineyards Viognier
17
BookCliff Vineyards “Friday’s Folly” Red
14
2014 BookCliff Vineyards Syrah
21
2014 Whitewater Hill Cabernet Sauvignon
19
2014 Whitewater Hill Riesling
13
 What were you doing in 1970? The Dayton (OH) Chapter
sampled vintage ports at our February Tasting. It was our last
tasting at the home of Dan DeStephen and Martha Antolik-thanks for hosting many tastings over the years! The consensus of the 16 intrepid tasters is that 15-20 years is the optimum window for Vintage Port. We started with a still wine
from Quinta do Noval made from the traditional port grapes.
1970 Warre's
$125
1977 Graham's
125 (3)
1985 Gould-Campbell
125
1997 Taylor Fladgate
80 (2)
2000 Taylor Fladgate
100 (1)
2003 Taylor Fladgate
80
2007 Quinta do Tedo Savedra
40
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$17
17
15
17
15
19

 The Glimmerglass (NY) Chapter met on April 2 at the Best
Western under heightened security as our in-house “Terroirist”, Audrey Murray, told us about soil, climate, terroir, artisanal crops and a multitude of factors that influence any bottle of wine. We compared Sauvignon Blanc and Cabernet
Franc wines from France, the New York Finger Lakes (our own
area) and a third region chosen by the presenter.
2015 Reserve Durand Sancerre, France
$20
2013 Hosmer Sauvignon Blanc, Finger Lakes
13
NV
The Seeker Sauvignon Blanc, New Zealand 14 (3)
2011 Olga Raffault Chinon “Les Picasses”, Fr.
25 (2)
2014 Hermann J. Wiemer Cabernet Franc, NY
25
2013 Psagot, Cabernet Franc, Judean Hills
30 (1)
 The March 19 Hammonton (NJ) Chapter event was hosted
by Jen Merkel and Jaki Giberson at Jaki’s home. We continued
our new format—each member
brings a wine that matches the
topic, along with $10 for food
costs. The theme was Northwestern Spain, including the
regions Navarra, La Rioja, Aragon, and Catalunya. Thirteen
members attended. Information
about Northwestern Spain and
its sub regions was sent to
members ahead of time to aid in each member’s research and
wine selection. Wines were paired with traditional style tapas.
2011 Gramona La Cuvee Gran Reserva
$15
2012 Joan Gine Blanc Priorat
12
2012 Vinas Vieja de Panzia
12
2013 Tanda Garnacha
10
2014 Los Rocas Garnacha
13
2011 Tierra el Primavera Tempranillo
17
2012 Sierra Cantabria Crianza
18
2012 Proximo by Marques de Riscal Rioja
10
Vina Zaco Rioja
13
2010 Vina Alberdi Crianza Rioja
20
Can Blau Monstant
14
 The Heritage Hunt (VA) Chapter met on March 20 to sample wines from Narmada Winery in Amissville, VA. This Northern Virginia winery is a second career for an engineerendodontist couple. Sudha Pandit is the winemaker and is
continuing her studies at UC Davis. Their 2014 Yash-Vir, right
-bank Bordeaux blend, was named Best of Class at the 2017
San Francisco Chronicle Wine Competition and the April Wine
Enthusiast gave it a 90 rating.
2011 Narmada MOM, Vidal Blanc/Chardonelle
$20
2011 Narmada Chardonnay Reserve
27
2014 Narmada DREAM, Traminette
22
2014 Narmada MOM, Chardonelle/Vidal Blanc
20
2011 Narmada Cabernet Franc
27
2014 Narmada Cabernet Sauvignon
35
2014 Narmada Yash-Vir
36
 On April 23, the Leigh Valley (PA) Chapter hosted 40 members and guests for a France vs. Argentina Malbec tasting at
the Nostos Restaurant in Allentown, hosted by Jan Thomas, Tami Cericola and Cheryl
Hildebrandt. The goal was to
educate members on the two
widely different styles of Malbec. We sampled 11 wines
and it was not surprising that
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the Argentinean Malbecs scored higher than any of the French
Cahors. This demonstrates that members were able to pick
out the French style and overall did not find it likeable. The
French wines were generally older, exhibited earthy and mineral characteristics, still very tannic, and not ready to drink.
The Argentinean ones were more fruity and ready to drink.
2015 Delirios Malbec, Mendoza
$11
2013 Chateau Du Cedre, Cahors
23
2012 Ch. Lamartins Prestige Du Malbec, Cahors 16
2012 Meriffau Cot Cent Visages, Cahors
20
2012 Crocus L'atelier, Cahors
24
2013 Tikal Natural Malbec-Syrah, Mendoza
18 (3)
2013 Catena Malbec, Mendoza
16
2013 Puramus Malbec Reserve, Mendoza
22 (2)
2015 Vina Cobos Felino Malbec, Mendoza
14
2014 Melipal Malbec, Lujan de Cuyo
16
2012 Terrazas de los Andes Las Compuertas
40 (1)
Malbec, Lujan de Cuyo
 The Lone Star (TX) Chapter met on March 18 in the home
of Tom and Suely Lohr for a delightful tasting of “Award Winning Texas Wines”. The wines included had won prestigious
awards in local and national competitions—they represented the unique
seasons and flavors of the Texas terroir. We learned that Texas is the site
of the first vineyard established in
North America in 1662, reviewed the 6
basic types of grapes grown in Texas,
and tasted several representations of
those grapes from vineyards throughout Texas. Following the
tasting, 28 members and guests were treated to a typical
Texas BBQ of smoked brisket and pulled pork with all the traditional sides provided by the members. Of course, a wonderful homemade peach cobbler was the perfect complement to
our traditional Texas fare.
2015 Blue Ostrich, St. Jo, Vin Blanc
$18 (3)
2015 Brennan, Fredericksburg, Viognier Reserve 25
2015 Landon Winery, McKinney, Pinot Noir
22
2014 Flat Creek, Fredericksburg, Sangiovese
23 (2)
2014 Blue Ostrich, St Jo Talon, Blend
27
2015 Messina Hof, Fredericksburg&Grapevine
30 (1)
Petit Verdot

2014 Carlisle RRV Carlisle Vineyard
2012 Stag’s Leap Ne Cede Malis Petite Sirah

55 (1)
71 (2)

 The Princeton (NJ) Chapter met in the home of Bill and
MaryLou Spang on April 22 for An Immersion into Wines of
Grüner Veltliner (GV) and
Lagrein from Austria and Alto
Adige. 12 members enjoyed
pairing GV wines with assorted cheese and a delicious
asparagus salad that was a
harmonious match. In fact,
several guests commented
that the asparagus enhanced
the Grüner Veltliner. For the
second course, we paired Lagrein wine with veal stew. Lagrein
is an ancient red grape variety found in Northeastern Italy,
which produces a balanced yet full-bodied wine. We finished
the evening with an amazing flourless chocolate cake and
many smiles.
2014 Loimer Langenlois GV, Kamptal
$17
2015 Bernard Ott Am Berg GV, Niederosterreich 17
2012 Markus Huber Alte Setzen GV, Traisental
34 (2)
2015 Schloss Gobelsburg GV, Kamptal
13 (3)
2015 Rudi Pichler Federspiel GV, Wachau
21
2015 Abbazia di Novacella GV, Alto Adige
20 (1)
2010 Girlan Lagrein, Alto Adige
17
2015 St. Michael-Eppan Legrein, Alto Adige
19
2014 Tiefenbrunner Turmhof Legrein, Alto Adige 21
2012 Franz Haas Legrein, Alto Adige
30
 On March 12, 41 members of the Raritan Valley (NJ) Chapter gathered at W inemakers of Somerset for a tasting
featuring wines made by patrons of Mark and Karan
Bredenbeck and Bill and Susan Courtney, owners. We learned
that American-made Bordeaux can compete with those from
France. The Bordeaux blend was clearly the winner!
2015 Meritage (Old Vine Zin, Petite Sirah, Carignan)
2015 CMS Blend (Cab Sauv, Merlot, Syrah)
2015 Red Slippers (Cab Sauv, Cab Franc, Merlot)
2015 Zin Blend (Zin, Cab Sauv, Petite Sirah)
(3)
2015 Super Tuscan (Cab Sauv, Sangiovese)
2015 Zinderella (100% Zin)
(2)
2015 Bordeaux Blend
(1)

 On March 19 the Metro Detroit (MI) Chapter met for a tasting of Lodi (also known as LoCa), California wines collected  The Rhode Island (RI) Chapter met at the home of Dick and
and presented by Susan Charron and Brian Geraghty. Lodi, Ele Phillips for Wines of Northern Spain (Rioja, Navarra and
Ribera de Duero). The hosts spent
the self-proclaimed Zinfandel capital of the world and long
a weekend in Rioja in 2013 and 2
known for its Old Vine Zinfandel, has now become a distincweeks in these areas in 2016.
tive region with many varietals producing prize winning wines.
Members brought tapas to accomFrench bread and California cheeses were served including
pany the Spanish wines. Historihard Cypress Grove Lamb Chopper, Point Reyes Blue from
cally
Tempranillo-based
Rioja
Farmstead Cheese, and brie from Marin French Cheese.
wines were regarded as the top
2014 St. Amant Tempranillo
$26
Spanish wines. Navarra, adjacent
2013 Macchia Barbera
25
to Rioja, produced wines based on
2013 Klinker Brick Old Vine Zinfandel
20
Grenache. The reputation of Ribe2014 Zin-Phomaniac
17
ra de Duero wines (also Tem2013 Noble Vines 337 Cabernet Sauvignon
11
pranillo-based), is closing in on
2014 Michael David Freakshow Cab.Sauvignon
18
Rioja.
In
Navarra,
Palacios
2013 Mettler Estate Cabernet Sauvignon
26
Remondo makes traditional Gre The Northampton (VA) Chapter held an excellent tasting
nache-based wines from 70-yearold vines. Irache has chosen to go
attended by 19 chapter members who were able to learn
the modern route making Caberabout and taste several good examples of California field
blend wines. A field blend is produced from different compati- net Sauvignon-Merlot-Grenache blends. They are on the
ble grape varieties that grow together in a single vineyard and Camino de Santiago and have a wine fountain that they fill
are then picked, pressed, and vinified together. This was a with 100 liters of red wine each morning—it is offered free to
common winemaking method in Europe in the 1800’s and is the pilgrims and when the 100 liters is gone, they have to be
still occasionally used today. Thanks to Judi and Tom for host- satisfied with aqua.
ing this tasting at their home and providing a meal which
2012 Cantos de Valpiedra, Crianza, Rioja
nicely complimented the wines.
2010 Artadi, Vinas de Gain, Rioja
2014 Came Humana Proprietary White
$20
2007 Ysios Reserva, Rioja
(1)
2015 Raymond Vineyards Red Blend
10
2013 Palacios Remondo La Montesa, Navarra
2015 Fog Mountain Red Blend
11
2007 Prado de Irache Reserva, Navarra
(3)
2013 Three Wine Co. Old Vines Blend
17
2010 Alonso de Yerro, Ribera de Duero
2013 Terra d’Oro Zinfandel
20
2012 Condado de Haza. Crianza, Ribera de Duero
2013 Bucklin Old Hill Ranch Bambino Zin
34
2012 Aalto. Ribera de Duero
(2)
2013 Bucklin Old Hill Ranch Ancient Zin
49
 The San Luis Obispo (CA) Chapter met in March to explore
2012 Ravenswood Old Hill Zinfandel
40
the world of Sparkling Wines. We tasted examples of 3 wine2015 Bedrock Heritage Bedrock Vineyard
47
making methods: Petillant-Naturel (Pet-Nat), the traditional
2014 Carlisle Two Acres Red
47 (3)
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Méthode Champenoise and the Charmat (bulk). Our guest
speaker, Mikey Guigni, Winemaker at Scar of the Sea winery
in Santa Maria, helped guide us through
the tasting. We tasted wines produced in
both “Old World” and “New World” styles.
The Pet-Nat wines are gaining interest
among innovative winemakers. They are
made with a single in-bottle fermentation
using natural grape sugar to fuel the creation of bubbles. Unlike traditional Méthode Champenoise, Pet-Nat does not involve secondary ML fermentation, riddling, dosage, disgorging
or filtering. The resulting wines are more “rustic”. They tend
to have more prominent acidity, less effervescence, and may
be a little cloudy.
Petillant-Naturel
2015 Scar of the Sea-A/muse (Chard.), Paso
$28
2016 Sinor-Lavalle (Pinot Noir), San Luis Obispo 25
2015 Les Hautes Noëlles-HeHo Le Rouge-Loire
16
Méthode Champenoise (Traditional)
NV
Robert Moncuit Grand Cru
NV
Laetitia Brut Cuvee-Arroyo Grande Valley 27
NV
Janz Brut-Premier Cuvee-Tasmania, Austr. 22
Others
NV
Segura Viuda Heredad Brut Res.Cava,Spain 30
2014 Vereinigte Hospitien-Sekt Brut, Germany
20
NV
Mionetto-Brut Prosecco, Italy
20
 The South Jersey Wine Friends (NJ) Chapter met on March
19 at the home of Dr. Gary C. Pavlis to taste the unique
wines of Chile, Argentina, and Uruguay. Dr. Pavlis traveled to
South America in October 2016 with a group of wine lovingfriends from AWS and Dionysian Society. He brought back
outstanding examples of regions wines, some of which are
not available in the US. The tasting started with a sampling of
cuisine from South America paired with a sparkling Malbec.
This event gave the 18 attendees a heightened respect for
the wines of South America—7 of the 9 wines received at
least one “20” score.
Chile
2016 Viu Manent Sauvignon Blanc Reserve
$15 (1)
2013 Matetic EQ Pinot Noir
40 (3)
2015 Concha y Toro Casillero Diablo Carmenere 16
Argentina
2015 Andeluna Torrontes 1300
22 (2)
2014 Domaine Bosquet Pinot Noir Reserve
45
2010 Linda Flor Malbec
40 (2)
2013 Andeluna Passionado Malbec
60
Uruguay
2013 Marchial Pinot Noir/Tannat Reserve
50 (2)
1992 Norton D.O.C. Malbec
 The South Puget Sound (WA) Chapter met April 20 to taste
Pinot Noir. Although the pairing was
not ideal, we also had birthday cake
to celebrate one year of monthly
meetings. We had wines from
France, California, Oregon and Washington. The tasting was educational
about Pinot Noir, as well as faults
because we had one bad bottle in the
batch. Fortunately, we had spares so
we could open the other bottle and compare.
2014 Verada Tri-County (CA)
$16
2014 River Road (CA) Reserve
20
2014 D’Autrefois (France) Reserve
16
2014 Domaine Loubejac (OR)
19
2014 Kudos (OR) Reserve
18
2015 Sineann (OR)
30
2010 Celaeno (WA)
30
 Dave and Vicki Caruso hosted the Southport (NC) Chapter
meeting on May 12 at the St. James Community Center. There were 70 members and 4
guests in attendance. The theme was “Wines
from Greece. Speaker Alan Hess, CSW taught
the group about the history, terroir, grape varietals, and popular wines that are made in
Greece. Our 6 great chefs provided spinach
orzo salad, chicken and cheese quesadilla, hummus, Gouda
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and Jarlsberg cheeses, smoked ham, and chocolate biscotti to
pair with the wines.
2015 Mitravelas Estate Nemea Agiorgitiko
$16 (1)
2010 Boutari Grand Reserva Naoussa
22 (2)
2015 Boutari Moschofilero
13 (3)
2015 Domaine Glinavos
13
NV
Loukatos Retsina
8
2015 Santo Assyrtiko
14
NV Loukatos Mavrodaphne of Patras
10
 The Triangle (NC) Chapter enjoyed its annual wine dinner
at Capri Italian Restaurant in Raleigh, NC. We were hosted by
affable restaurant
owner
Dino
Pinellli
and wines provided by Piero
Potenza, owner
of Mondo Imports. Here is our menu. First Course: Autumn salad of baby
greens, dried cranberries, walnuts, gorgonzola cheese and
vinaigrette dressing accompanied by "Firr," Fiano Minutolo,
Cantine Miali, Puglia. Second Course: Penne al Pesto topped
with Parmigiano cheese accompanied by Rosso di Montalcino,
Eremus, Toscana. Third Course: Braciola di Manzo (top round
stuffed with prosciutto, pine nuts, sundried tomatoes, artichokes and mozzarella) accompanied by "Podalirio," Super
Tuscan Merlot, Querceto di Castillina, Toscana. Dessert: Trio
di Dolci consisting of chocolate mousse, tiramisu and cherries
jubilee accompanied by Sangue di Guida, Parolvini, Lombardia. A great time was had by all!
 The Walt Whitman (NJ) Chapter tasting in May was hosted
by Barbara and Maureen and featured 14 Hands wines in honor of the Kentucky Derby.
2014 14 Hands Riesling
$12 (2)
2014 14 Hands Sauvignon Blanc
12
2014 14 Hands Chardonnay
13
2014 14 Hands Hot to Trot Red Blend
12
2014 14 Hands Stampede Red Blend
15 (3)
2014 14 Hands Kentucky Derby Red Blend
12 (1)
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).
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.

Welcome Tasters Guild Members
Cont. from page 1
brings an infusion of human capital—skills, knowledge and connections—to the AWS. At our current annual growth rate of 711%, it would take more than 5 years to grow the organization
by as much. After 3 years, the AWS will be approaching 10,000
members.
A perfect blend
This union of the largest and second-largest wine consumer
groups in the United States represents a quantum leap for our
organization, one that will give the AWS greater leverage in
the industry and firmly establish it as the preeminent organization of wine consumers.
By providing an organizational home for wineloving individuals and groups, we honor the
highest standards of the AWS mission and
ensure the long-term future of our national
community of wine appreciators.

David

ExecutiveDirector@AmericanWineSociety.org
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50th Anniversary Tastings
Renee Jones
Many chapters have already begun celebrating our 50th anniversary by conducting a tasting of Dr. Frank wines and sharing the video
that Fred and Meaghan Frank made. As most
of us know, Dr. Konstantin Frank pioneered
vinifera winemaking in the east and founded
the AWS. Here are reports from some of the
groups that conducted the tasting.

and member birthdays, we got into the history of Dr. Frank
including his education, work in the US, his vineyard, and the
formation of the American Wine Society. We learned about the
grape varieties grown in the Finger Lakes and the different
terroir around each of the lakes, and then we tasted the wines.
Our 6 great chefs provided Shrimp Salad, Gouda Cheese, Caesar Salad, Smoked Salmon, Pork Ragu with Pasta, and Italian
Sausage, to pair with each of the Dr. Frank wines. We all enjoyed the wines from AWS founder, Dr. Konstantin Frank.
2015 Gewürztraminer Reserve
$20 (1)
2015 Dry Riesling
16 (2)
NV
Chateau Frank Célèbre
21 (3)
2015 Frank Vineyards Rkatsiteli
17
2013 Frank Vineyards Saperavi
35
2013 Frank Vineyards Lemberger
22

 On May 21, the Cleveland (OH) Chapter participated in the
50th Anniversary Tasting. Jan and Tom Cobett hosted this
event in their home and 59 people attended. Jan shared information about the founding of AWS and interesting tidbits about
our chapter. Co-hosted Bonnie and Tom Green helped present
the Dr. Frank wines and explained Rkatsiteli and Lemberger,
grapes that were not familiar to many members.
2015 Rkatsiteli
$17
2015 Dry Riesling
16 (3)
2016 Gewurztraminer
17 (1)
2014 Lemberger
22
2013 Pinot Noir
22
2014 Cabernet Franc
22 (2)
NV
Célèbre (Sparkling Riesling)
21

 On April 29, Space Coast (FL) Chapter conducted the Dr.
Frank 50th Anniversary Tasting at home of Tom Saam, where
19 of our members watched the video and evaluated the five
wines. In addition, three more Dr. Frank wines were tasted
after the video. We added some 50th Year decorations to make
it special and had great weather, wonderful wines, an abundance of appetizers, salads, sandwiches, and our chapter
chairperson’s (Bill Piastuch), fabulous homemade Sea Salt Caramel Cheesecake for dessert.
2016 Dr. Frank Rkatsiteli
$17 (2)
NV
Chateau Frank Célèbre
18
2015 Dr. Frank Dry Riesling
16
2016 Dr. Frank Gewürztraminer
17 (1)
2014 Dr. Frank Lemberger
22
2015 Dr. Frank Old Vine Pinot Noir
22
 On March 10, the Dayton (OH) Chapter, christened our new
2014 Dr. Frank Saperavi
35 (3)
location (The Wine Gallery & Bistro in Downtown Dayton) with
2012 Dr. Frank Meritage
50
a celebration of the history of AWS. In addition to the wines
featured in the anniversary video, we added a number of other  The Syracuse (NY) Chapter met on March 28 for the AWS
Dr. Frank wines including some rather obscure varieties that 50th Anniversary Tasting with Dr. Frank Wines. Thirty-four
show definite promise for the eastern U.S.
members thoroughly enjoyed the Dr. Frank video along with
2016 Dr. Frank Pinot Gris
the five chosen wines. We tasted three additional wines to
2015 Dr. Frank Rkatsiteli
(3)
round out the tasting. Paired with the wines were chicken satè,
2015 Dr. Frank Riesling, Dry
(2)
sausage stuffed mushrooms, merlot/cranberry brownies, and
2016 Dr. Frank Gewürztraminer
(1)
several wonderful cheeses. Winery prices are before the AWS
2014 Dr. Frank Lemberger
(2)
discount. Kudos to Julia and John Nosovitch for the food!
2013 Dr. Frank Old Vines P0inot Noir
2015 Rkatsiteli
$17 (3)
2014 Dr. Frank Cabernet Franc
NV
Célèbre Sparkling Riesling
21 (2)
2013 Dr. Frank Cuvee d'Amour
2015 Dry Riesling
16
2013 Dr. Frank Saperavi
(3)
2016 Gewürztraminer
17 (1)
2016 Pinot Gris
20
 Lehigh Valley (PA) Chapter members got an early
2014 Old Vines Pinot Noir
22
start on the American Wine Society's 50th Anniversary Cele2014 Lemberger
22 (3)
bration with a special presentation by Meaghan Frank from the
2014 Cabernet Franc
22
Dr. Konstantin Frank Wine Cellars. The event was hosted by
Peter and Leslie Staffeld at the Rodizio Grill: The Brazilian
 The Triangle (NC) Chapter started the evening with a cava
Steakhouse in Allentown, PA. Fifty-five members signed up for
reception to greet arriving guests. Once everyone arrived, we
the sold-out event at which they were treated to good wine
viewed the video prepared by the Konstantin Frank winery,
and unlimited tasty food. Meaghan Frank is the fourth generastopping as each wine was presented to taste and rate it. It
tion of the family-owned winery located near Hammondsport,
was an arduous task to taste so many wines in one evening;
NY on Keuka Lake in the Finger Lakes District. She gave a
however, we accepted the challenge. The pours were kept
great overview of the history of the Dr. Konstantin Frank Wine
small, and everyone enjoyed themselves immensely.
Cellars and the Finger Lakes terroir. During the tasting, guests
2015 Rkatsiteli
$17
were treated to 14 wines ranging from sparking to cool climate
NV
Chateau Frank Célèbre 21 (1)
reds. Because of its location in the cool Finger Lakes Region,
2015 Dry Riesling
16
the winery specializes in white wines, sparkling wine and cool
2015 Gewürztraminer
20 (2)
loving reds such as Cabernet Franc. Many remarked on how
2014 Lemberger
22
much better the wines are than they expected.
2014 Old Vines Pinot Noir
22
2012 Blanc de Noir
$35
2014 Cabernet Franc
22
2010 Brut
22
2014 Merlot
22 (3)
Celebre Rose Pinot Munier
20
2016 Pinot Blanc
20
2015 Gruner Veltliner
15
2016 Rkatsetlli
17
2014 Eugenia Dry Riesling
20 (3)
2015 Margrit Dry Riesling
35
2015 Semi-Dry Riesling
16 (2)
2013 Lemberger
23
2014 Cabernet Franc
23
2013 Saperavi
35 (4)
2013 Late Harvest Riesling
70 (1)

 The Southport (NC) Chapter met on March 10 at the St.
James Community Center. Our meeting had 67 members and
8 guests in attendance. After reviewing AWS National and local
Chapter activities, area wine events, celebrating new members
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AWSEF Awards 7 Scholarships
Bonnie Lance
Treasurer Walt Rachele evaluated our financials and determined that we were able to
award seven scholarships valued at $3,500 in
2017. Funding is from our Special Scholarship
Accounts. We are in the process of notifying
students, so stay tuned for the next article
where we will announce the winners. Now we would like to
recognize the following groups who will be funding a 2017
scholarship:
Banfi Vintners Foundation / AWSEF Scholarship
Carroll County, MD AWS Chapter Scholarship in Honor
of Becky & Dean Wilson
Columbus, OH AWS Chapter Scholarship in Appreciation
of the Strength & Vitality of the Columbus Chapter
Electric City, Scranton, PA AWS Chapter Scholarship –
Joe Nardelli Scholarship
Lehigh Valley, PA AWS Chapter Scholarship
North Alabama AWS Chapter Scholarship
South Carolina / Tuller Scholarship in Memory of Bill
Tuller and Hal Kohn

The AWSEF Needs You!
Final Call for AWSEF Board Candidates
In accordance with the AWSEF bylaws, we must elect three
Trustees this summer for a four-year term beginning January
1, 2018. Per the AWSEF bylaws, the Board of Trustees consists of seven Trustees, one of whom is the current AWS President. The following Trustees will be either completing their
four year term and/or are up for reelection: Bonnie Lance, Karl
Starkloff, and Jim High.
Applicants need not possess any special educational qualifications, just enthusiasm, dedication and a desire to help! Candidates should prepare two short paragraphs of about 75 words
each.
The first paragraph should emphasize the candidate’s
qualifications (years of AWS membership, committee activities, wine related or other nonprofit board activities,
etc.)
The second paragraph should stress goals the candidate
would like to accomplish if elected.
All material, including name, address, phone number and
email address can be emailed to Bonnie Lance, President
AWSEF at president@awsef.org. If you would consider running, please send me your contact information and two paragraphs ASAP.

We will again be using Survey Monkey to conduct the election
As of 2016, the AWSEF has awarded $335,500 to 118 stu- so please look out for an email from us to vote early this sumdents. We will be giving $24,500 in 2017, which will bring our mer. Please be sure to vote!!!
grand total up to $360,000 since our inception.
Wow! When you look at those numbers, it is impossible not to AWEF Election Timetable
take a deep breath and realize how truly amazing our donors
• June: Applications due ASAP
are. We are incredibly hon• July 1 – September 30: Elections conducted via Surveyored that all of you wine adMonkey’s online survey platform
vocates, enthusiasts, educators, consumers, producers/
• No later than October 31: Candidates notified of election
growers, winemakers and
results
wine lovers are out there
• November 3: Successful candidates introduced at the
raising
money
for
the
AWSEF. For this we send you
AWS Conference in Pocono Manor, PA during the annual
a great big heartfelt THANK
AWSEF breakfast. The winners of the election will be invitYOU! We know that everyone
ed to attend the Sunday morning, November 4th inworks incredibly hard for their money so having so many peoperson board meeting at the Kalahari Resort.
ple donate to the AWSEF is incredibly moving.
Silent Auction
Overview of the 2017 AWSEF Scholarship Process
Jim High is starting to round-up donations for the AWSEF siThe Board has just finished reviewing the 19 complete applica- lent auction to be held at this year’s AWS conference in the
tions that we received this year from 9 different Universities Poconos on Friday, November 3, 2017. Please be on the lookacross the US and Canada. Applications were received from out for correspondence from him with directions in the next
the following schools:
few months.
UC Davis
5 Applications
If you know that there are items that you would like to doWashington State
5 Applications
nate, please feel free to reach out to him directly on vpcorpoCornell
3 Applications
ratedev@awsef.org. I know that he will be delighted to hear
from you!
Ohio State
1 Application
Oregon State
1 Application
Penn State
1 Application
Texas Tech
1 Application
President@AWSEF.org
U British Columbia 1 Application
U of Arkansas
1 Application

Bonnie

Government Affairs

Here are a few key takeaways from this year’s applications:
• Texas Tech and Ohio State are new to the list, meaning
that our information is further disseminating to additional Universities.
• Missing again were Purdue University, University of
Georgia and University of Kentucky. Kristen Lindelow
will be reaching out to these Universities to discuss possible reasons why no applicants applied.
• We were again pleased to see that past scholarship
winners had written letters of recommendation for potential candidates.
• We had a few unfinished applications in the system…
Kristen will be following up to see if there were particular reasons that the students did not complete them.
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Continued from page 6
ports. Priority will be given to those brands having sponsorship agreements with the International Federation of
Football Associations (FIFA), along with other brands from
the premium and luxury segments of the market. Some
leading Russian wine producers and importers such as
Vinodelie and Vkysnya Vina have criticized the move, as
being unfair competition. They believe it will further erode
Russia’s wine business.

Tom
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Tenuta Torciano Winery Comes to
Western PA Chapters

Tenuta Torciano San Gimignano Condimento aromatixx
ata al Tartufo Truffle oil
Tenuta Torciano 30year aged Balsamic Vinegar

The unique aspect of this tasting was that all the tastings were
Throughout March, the Western Pennsylvania regional chap- free. Each chapter had only to provide a place to stay overters hosted tastings by Tenuta Torciano Winery of San Gimi- night for the presenters and to choose to provide either simple
meats, breads and cheeses, or full blown dinners to accompagnano, Tuscany, Italy.
ny the presentations, depending upon the chapter’s preferBartolomeo Giachi handed down the art of making wine to his ences. The presenters were quite entertaining as well as inson Emanuele, who, in turn, passed on to his son Gaetano and formative. Afterwards wines could be ordered for direct shipthen to Angelo, Alfredo Romano and now to Pierluigi Giachi, ment to our homes. Everyone enjoyed the experience and the
who currently manages the winery. Fifteen generations of wines. We were all invited to visit the winery in Tuscany…and
winemaking have made this winery one of the greatly respect- I think some of us will.
ed producers in Italy. In fact, the family still owns one of the
For more information on this winery and the possibility of inremaining towers in San Gimignano.
viting them to your area, go to:
They are travelling the United States and presenting their
http://www.torciano.com/USA/winery/
wines in what they term their “Wine School.” This unique opportunity was presented to us and after making suitable arrangements, members of the winery made their way to the
chapters of Western Pennsylvania. Speaking to each of the
chapters at various times and days, both Leonardo Giachi and
Lillo Curi provided a wide-range tasting of the Tenuta Torciano
wines, balsamic vinegars and olive oils.
The 2½ hour tastings included these wines:
2015 Poggioaicieli Torciano Vernaccia di San Gimi
gnano DOCG
2015 Torciano Crete Rosse Chianti DOCG
2014 Il Vicario Chianti Classico DOCG
2011 Giachi Brunello di Montalcino DOCG
2012 Cavaliere Rosso Tuscano IGT
2012 Torciano Baldassarre Rosso Tuscano IGT
2012 Terrestre Vedemmia Super Tuscan event wine
Torciano Vin Beato Dessert wine
We also were treated to a tasting of other Torciano products:
Torciano Olio extra vergine di olive
Tenuta Torciano San Gimignano Peperoncino hot pepper
olive oil

