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Corkboard—an AWS Blog
David Falchek
We have a new addition to the AWS website—Corkboard, an AW S blog. The blog
is part of a larger digital strategy. By offering new and changing content on the website, we can leverage our social media
presence on Twitter and Facebook to drive
traffic to the website.
We already had a leg up on the blog content. AWS members Neil Hulkower of Oregon and Rick Davis of Florida,
both excellent writers and educators, have generously
shared their work with the AWS in the past. The Corkboard will offer a better platform for their work. We’re
also featuring some AWS Journal past articles, great
work that is rarely seen outside of our membership. We
expect to feature guest wine bloggers and AWS members
with something to say. If you have something you’d like
to write about to feature on the blog, let us know.

Wine Judge Training
Year one of the Wine Judge Certification Program, to
be held at the conference, is already sold out. This is
not really a surprise because the program is usually
full by the end of May these days, and we are already receiving inquiries about the 2018 program.
So, it is quite likely next year will sell out early as well. If you are
interested in the program, please do not delay—apply right after
the November conference is over.
The sell-out of the Wine Judge Certification Program does not mean
that there will be any lack of educational opportunities at the conference. There are, of course, the many fine sessions for us to take
advantage of, plus our new Super Tasting Series—Level I program.
This is a full-day class that takes place on Nov. 2. It offers a beginning education about the primary wine varieties and regions in the
world, along with an opportunity to taste wines from many of those
regions. We offered this program for the first time last year, and
the reviews were overwhelmingly positive. Those who pass the
exam are awarded a certificate. It is great fun.
Get More From the Wine Evaluation Scoresheet
Of course, not everyone can attend the conference. But there is still
plenty you can do to boost your wine education. I have created a
video explaining how to complete the AWS wine evaluation form.
This video is available on our website and on the
“American Wine Society Now” YouTube page.
The video was created to help people learn how
to fill out the forms for the National Tasting Project, but it is useful beyond that. How do you
taste wine? What do you look for in the aromatics and taste? What the heck is an aroma wheel?
The video helps answer these questions and can
help you on the path to becoming a better taster. While there is
nothing wrong with only knowing what you like and what you don’t
like, wine tasting beyond “ooh that is good” is easy. Contrary to
belief, it does not take a special palate, only a little patience and
education. So, watch the video and enjoy.
More Wine Education on the Way
We are currently preparing a new video on Bordeaux. This video
will come with a PowerPoint presentation. The video will be useful
for chapter events or to watch while sitting at home (or quietly at
the office when you are bored). This will be the first in a series of
educational videos for the AWS membership. The PowerPoint
presentation is nearly finished, so we hope to have the Bordeaux
video out within a month.

Aaron

The goal is to raise awareness of the organization, introducing it to people who may want to join or start a chapter. In addition to being our billboard to the world, the
website should be more of a home-base for members. To
that end, earlier this year, we added group pages, share
zones for chapter chairs, RVPs and winemakers. All AWS
members may participate.

AaronMandel@yahoo.com

If you haven’t logged on to your AWS profile in a while,
please do so and make sure your information is current
and complete, especially your email address.

David

If you are on Facebook or Twitter, make sure you follow the American Wine Society and like and share our organization’s posts.
To check out The Corkboard, go to americanwinesociety.org and
go to the drop menu under “News.”
ExecutiveDirector@AmericanWineSociety.org
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Kristin Kraft
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Just a few short months ago I appointed
Jay Bileti as Director of Membership, and
he’s already up for re-election to the
Board of Directors, since the term he filled
expires at the end of 2017. Also up for reelection is Treasurer Tom Wallman. Both
Board members are unopposed.
Jay Bileti eagerly took over the spot vacated w hen
David Falchek moved on to Executive Director. Jay has laid
down a process to recruit and appoint new RVPs, having
filled three or four posts already. He regularly communicates
with RVPs, giving them more information, understanding and
a voice with the national organization. He’s also working on
bettering how we go about getting and keeping new members.
Jay has been a member of AWS for 20 years, and previously
served as Arizona RVP and Chapter Chair. His prior life in
sales training and management is serving him well.
Tom Wallman joined me as a new member of the
board in 2015. He has been a tremendous watchdog and
reliable source of input on our finances, making my recent
transition to President and David’s to Executive Director very
smooth. He also spearheaded the effort to change AWS to a
calendar fiscal year, so income earned through the conference and competitions appears in the same year as the expenses for those programs.
Tom lives in Ohio, where he has been an AWS member for
21 years. His continued work in accounting and taxes is
keeping us on firm financial footing. His next project is to
garner more charitable donations and endowments to AWS.
While neither candidate is opposed, our bylaws require a
vote. Watch for an email link to cast your vote. Please take a
few minutes to fulfill this vital role of membership. Each active member is entitled to vote.
Outstanding RVP and Chapter Chair Nominations
Each year at the conference, we honor the hard work of one
regional vice president and one chapter chair. Last year’s
honorees were Outstanding Chapter Chair Dave Caruso of
Southport, NC and Outstanding RVP Jay Bileti from Arizona.
If you’ve seen an RVP or Chapter Chair going above and
beyond and would like to nominate that person for a 2017
award, please obtain the selection criteria from Jay Bileti,
directormembership@americanwinesociety.org. Nominations
may also be sent to Jay.
We will consider past nominees who were not previously
honored, so you do not have to resubmit your nomination.
I’m looking forward to another great slate of nominees.
Cheers!

Kristin

President@AmericanWineSociety.org

Kevin Kourofsky carolynandkevinathome@gmail.com
Bonnie Lance

President@AWSEF.org

Diane Meyer

Diane@AmericanWineSociety.org

The AWS News is the official newsletter of the American
Wine Society. It is published bi-monthly in February,
April, June, August, October and December. It is also
posted on our website www.americanwinesociety.org.
We welcome your comments, letters and articles. Please
send your contributions to the editor
davey@americanwinesociety.org.

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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On June 10, the American Wine Society
participated in the first annual TACOMA
WINED UP, a fundraiser for the Broadway
Center for the Performing Arts. General
admission was $50 and included ten tasting tokens and a souvenir glass, while
VIP’s paid $75 and received other benefits that included free parking and early
access.
The event was a huge success for Broadway Center, AWS,
and the Puget Sound Chapter. Over 500 people attended
the event, and enjoyed wines from 20 Washington wineries
and restaurants, live music, a silent auction, and wine for
sale.
In exchange for providing several AWS chapter members as
volunteers for the event, we were given a table in a prime
location at no charge. In keeping with our focus on education, we had 12 cups containing aromas typically found in
wine, including green pepper, black pepper, peach, pineapple, cedar and grass. As people walked by, they were invited to smell a cup and guess the contents. Very few people
took one sniff and left. Most had to try to guess all twelve,
and that gave us a chance to talk about AWS while they
were sniffing.
Many came back later with a friend who they insisted simply
must try this, and several said it was their favorite part of
the festival. By the end of the festival, we had said
“American Wine Society” a lot of times, our logo was prominent at the booth, and we had about 30 names and emails
of people interested in coming to our next tasting.
During the early set up time, we walked around to the wineries in attendance and told them about the Welcome Here
program, and in the week following the event we had a few
of them sign up.
All in all, this was a great day for everyone, and a great first
event for the AWS in Washington.

Whether you are a constant or occasional online shopper,
you know that it is hard to avoid seeing Amazon.com on
your credit card or PayPal statements. With your help, this
can be great news for the American Wine Society!
Through its AmazonSmile Foundation, Amazon makes donations to qualified charitable organizations—the donations are
calculated as a percentage of eligible purchases. AWS is an
eligible charitable organization, and we are registered to
participate in the AmazonSmile program.
Here is where you can help AWS. Please consider shopping
at smile.amazon.com instead of amazon.com. All of the selection, prices and convenience are identical between the
two sites. You will be prompted to designate a charitable
organization to be credited with your purchases, and we ask
that you consider selecting the American Wine Society as
your charity. Your existing amazon.com account works with
smile.amazon.com, and your choice of charity will be saved
in your account settings. Participation in AmazonSmile is
pretty simple and there is no cost to you.
The purchases that can be credited to AWS are not limited
to those of AWS members. Pass the word to your family and
friends. Business purchases also count. Then bookmark
smile.amazon.com on your computer and your mobile device to make future use easier. Then shop, shop, shop!
Any donations we receive through the AmazonSmile program will be used to further our mission of promoting wine
appreciation through education. Thank you in advance for
your consideration and participation.

Tom Wallman

Treasurer@AmericanWineSociety.com

TOTAL Members by State 7/15/2017
AL

118

MA

105

NY

415

AZ

289

MD

247

OH

289

CA

455

MI

715

OR

103

CO

181

MN

29

PA

1,096

CT

121

MO

27

RI

29

DC

17

MT

28

SC

198

DE

51

NC

395

TN

46

FL

337

ND

50

TX

119

GA

100

NE

27

VA

400

IL

64

NJ

377

WA

45

IN

52

NM

43

KY

109

NV

101

Other
TOTAL

102
6,880

Note: This is the total membership by state
and includes Tasters’ Guild members.
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National Tasting Project

Member Services News

Sharyn Kervyn
The National Tasting Project (NTP) for 2017 has
been well received by the chapters that have conducted the tastI’m pleased
Organic, Biodynamic ing.
to see more chapand Sustainable Wines ters taking part
this year, but overall fewer reportfrom the portfolio of ing forms have been turned in
compared to previous years. Our
sponsors rely on the volume of
wines purchased for sponsorship.
The American Wine Society’s
“clout” is our 7,000 members—
this gives us the buying power and
exposure to gain strong alliances in
the industry. There is strength in
numbers, but those numbers need
to support our efforts!
It has been brought to my attention that several chapters mistakenly
thought the National Tasting Project was a choice between the wines
from Kobrand OR the Konstantin Frank Finger Lakes Tasting, which is
offered in honor of American Wine Society’s 50th Anniversary.
It’s important to note these are two different tastings. The NTP is only
the Kobrand wines and the other celebrates the AWS Anniversary. I
hope this confusion is limited to the chapters I’ve spoken with—I
thought it clear the two tastings were different. Both tastings are
important to support! It would be great to see chapters participate in
both of these events. Supporting those who support us ensures the
future of our society. Please spread the word!
For questions about the program:
Sharyn Kervyn (856)745-3104
ntp@americanwinesociety.org

Sharyn

Submit Final Scores/Reporting form to:
Chris McCutcheon
ntp@americanwinesociety.org

ntp@AmericanWineSociety.org

THANK YOU
for supporting the NTP
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Katie Kearney
Hello and Happy Summer from the National Office!
I want to take some time in this article to
talk about logging into your AWS account.
Conference registration is over, but session registration is quickly approaching (August 6-7),
and the fall membership renewals will be here before we
know it. With that in mind, I want to help make all our
members’ lives as easy as possible. Every member of
AWS has his/her own individual login—this does include
household secondary members and professional secondary members.
If you joined online, you set up your own username and
password, and this is what you use to log in. If you are a
secondary member, the Membership Service Manager
set your username and password. We default to using
your last name followed by your first name in all lowercase letters-for example “smithjohn”. We also set everyone’s password as aws12345. I do recommend that you
go in and change your password. If you do not know
your login, you can call the National Office, or you can
reach me by email.
The process for logging into your account is straightforward. Visit americanwinesociety.org and click on “sign
in” in the upper right-hand corner. You’ll be able to enter
your username and password. From that page, you can
manage your profile.
It is imperative that members update their email, home
address and phone number either by managing their
profiles
online
or
calling
the
National
Office
(570.344.3640). This is our way of contacting you. Our
first means of contact is email and that is how we send
out conference information, developments and event
announcements from the National Office. We want to
stay in touch with you, so please check your profile.

Katie

MemberService@AmericanWineSociety.org
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Reflections on Silver
John Hames
As you know, 2017 is the Golden Anniversary
of AWS – 50 great years of wine education and
appreciation. It’s a significant milestone for the
Society, but we had another milestone in
1992…..our Silver Anniversary. In order to appreciate where AWS was after 25 years, I
thought it would be nice to look back at what
was going on during our Silver Anniversary year.
Randy Hurteau from Spartanburg, SC was the AWS President.
We had close to 4,000 members and 70 chapters.
Dues were $32 for a single or couple.
The National Conference was in Rochester, NY and Cochaired by John & Anne Stavisky. Around 500 people
attended the conference and sessions were mostly focused on winemaking and eastern U.S. wines.
Angel Nardone was in her tenth year as AWS Executive
Director, a position she would hold for eleven more
years.
Dr. Andrew Rice was the Award of Merit recipient for his
work in promoting the eastern U.S. wine industry and its
shift to Vinifera grapes.
Alton Long was the Outstanding Member Award recipient.
The National Tasting project was in its third year of existence under the leadership of Pam Lackmeyer (you may
know her as Pam Davey) and the theme was Chardonnay.
The Wine Judge Training Program graduated eight people, including two long-time members who continue to
present memorable conference sessions, Gary Pavlis and
Joe Fiola.
Matt & Carol Kristofik were in their third year as Cochairs of the Commercial Wine Competition and there
were 1,190 entries. They would continue to run the CWC
for 16 more years.
Karl Northrup and Nancy Hammond were co-chairs of the
Amateur Wine Competition, and the Best of Show winner
was Dale Marston from VA for his ’91 Chambourcin.
Jane Moulton took over as Editor of the AWS Journal, a
position she would hold until 2007. Bryan Fazekas was
Editor of the AWS News.
Al Porell promoted the idea of starting a charitable foundation to promote enology scholarships and the American
Wine Society Educational Foundation was formed.
Recognize some of those names? Dedicated members who
were making a difference for AWS 25 years ago and many of
them are still making a difference today.
A lot changed as we went
from Silver to Gold but this
isn’t the time to rest on our
laurels. Are you one of those
dedicated members that will
help us get to our Diamond
Anniversary?

John

AmericanWineSociety@
yahoo.com

Learning from Wine Competition
Kevin Kourofsky
A conversation with 2 AWS Wine Judges
Is this a good wine? Every winemaker asks
that question every time they make a wine.
To advance as a winemaker, you must refine
and improve not only your technical skills,
but also your sensory skills. But getting an
objective, informed opinion can be difficult for the amateur
winemaker. After all, family and friends are, well, family and
friends.
One avenue is to enter a wine competition that has certified
wine judges, especially if the competition provides the
judges’ notes to the winemaker. It’s great to medal, but the
pure gold is found in the judges’ comments. Those comments
that might sting a little can be the most informative. I recall
one judge’s comment of “soapy” in an evaluation of a gewürztraminer I submitted. That year had been a difficult
growing year in the Finger Lakes region of New York State
and I failed to appreciate and correct a wine that had both
high acid and a high PH. It really focused my attention on PH
issues.
So, who are these wine evaluators? Many are trained by the
American Wine Society Wine Judge Certification Program.
Taking up this challenge of certification is no small feat. It is
a 3-year initial training program, with a required 5-year
recertification. As the AWS website describes, the Wine Judge
Certification program seeks to train individuals to “objectively
evaluate wines.” This includes elements of appearance, aroma, flavors, taste, texture, balance, appreciation of winemaking practice, varietal character and identification, and
finally objective evaluation and scoring. Phew!
One such individual is Jeff Stabins, a former Rochester Chapter chair, who holds the Wine & Spirits Education Trust
(WSET) Advanced Certification and is working on
his WSET Diploma. He was recently recertified as
an AWS Wine Judge and has judged in many
competitions worldwide. With so many wine accomplishments, you would think he was a wine
drinker all his life, but he told me that he was
originally a beer drinker. Trying an inexpensive
California cabernet sauvignon, he thought it horrible. Later
he had an epiphany when he was invited to try some upperlevel German Rieslings.
Jeff agrees that feedback is a great advantage for all winemakers. Though usually only amateur winemakers get the
judges’ notes, he feels that commercial competitors should
get feedback also. “They can learn, too.”
His advice for amateur winemakers is to taste. Taste as much
and as many wines as you possibly can, especially “obscure,
weird or unusual” wines. Though not a winemaker himself, he
appreciates the difficulty as he once tried to make some wine
with unfortunate results. He has no technical texts to recommend, but he did suggest the book The University Wine
Course by Marion Baldy, PHD.
Judy Kelly is another intrepid soul who is mastering AWS
wine judge certification. Like Jeff, she was not a wine drinker.
She liked beer and mixed drinks and felt overwhelmed by
wine. Touring in the Finger Lakes with friends, an individual
at Keuka Springs winery took the time with her to explore
her palate. She discovered that she liked wine. She now
holds the WSET Level 3, advanced certification, and is about
to complete her Wine Judge Certification. She is also the current Chair of the Rochester AWS Chapter.
As a novice amateur winemaker she likes to “hang” with other experienced winemakers to learn all she can from them.
This judge knows that even a wine judge can learn by being
judged herself. She also knows that it can be “painful” to
have her own wine critiqued.
She says that being an amateur winemaker has made her more open to
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Government Affairs

50th Anniversary Activities

Tom Cobett

Jane Duralia

Winery Inspections in the US: Until very
recently, American wineries were inspected
by either the US Department of Treasury's
Alcohol and Tobacco Tax and Trade Bureau (TTB) or the state department of agriculture. The former is largely concerned
with tax revenue while the latter seeks
cleanliness in production.
Food cleanliness is also controlled by the federal Food and
Drug Administration (FDA). Under the Food Safety Modernization Act (FSMA) of 2011, the FDA has started to inspect wineries. Under the Bioterrorism Preparedness and Response
Act of 2002, US wineries are obliged to register with the FDA
every 2 years as food production facilities. Wineries that have
neglected to register have been the first ones visited by inspectors.
When the food inspector comes, winery employees must
show documented proof they have been trained in food handling and safety. Pet animals better not be
hanging around the place and there should
be no evidence of rodents. In addition, no
bird droppings or insects should wind up on
the outdoor grape crush pad. Petrochemicals
must be stored away from yeast and other
ingredients that might go into the wine and
records of ingredients in and out of the winery must be in
good order. FDA is especially concerned over potential wine
contamination in the bottling area.
As is often the case with bureaucratic rulings, the FDA allows
exceptions. A company considered a Retail Food Establishment (RFE) or Qualified Facility (QF) is exempt from registering with the FDA. For a winery to claim RFE it must sell more
than 51% of its product directly to consumers (includes Direct
-to-Consumer internet sales). To be a QF, the winery must
sell to consumers, restaurants or retail food establishments
located no further than 275 miles from the production facility. There’s also a monetary limit on product revenue.
If wine does become contaminated, it is not the responsibility
of the FDA to recall the product; that job falls to the TTB.
Washington, DC: House J udiciary Committee Chairman
Bob Goodlatte (R-VA) and House Agriculture Committee
Chairman K. Michael Conaway (R-TX) sent a letter to Attorney General Jeff Sessions calling for a review of the legal theory underlying the Department of Justice’s (DOJ) decision to
prosecute a California court case alleging violations under the
Clean Water Act (CWA). It is directly related to both the statutory exemptions for farming and the Obama Administration’s
Waters of the US (WOTUS) rule.
The letter requests information about DOJ’s process for prosecuting violations of the CWA, citing specific concerns about
the case of Duarte Nursery v. Army Corps of Engineers. In
the letter, the chairmen
noted Congressional concerns that it is “not consistent
with
legislative
intent behind the farming exemptions under the CWA.” The
letter also seeks to clarify whether a legislative fix is required
to protect farmers, such as California farmer John Duarte,
from similar prosecution in the future.
The letter must have worked! In July, the Environmental Protection Agency and the Army Corps of Engineers filed an official proposal to withdraw the 2015 WOTUS Rule due to the
concerns of rural America. EPA now begins a replacement
rulemaking process re-evaluating the definition of WOTUS in
the Clean Water Act and gathering input from stakeholders.
Even with EPA rolling back WOTUS, the rule is not dead yet.
Colin Woodall, vice president of Government Affairs for the
National Cattlemen's Beef Association,
said farmers and ranchers need to be
Cont. on Page 14
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August is fast approaching and the 50th celebratory luncheon,
tour and library tasting at Dr. Frank’s Vineyard is on the horizon. Tom Cobett is designing
and making a plaque that will
be cast in statuary silicon
bronze. The plaque will be presented in recognition of Dr.
Frank’s contribution in establishing the American Wine Society and the Frank Family’s
continued support and education over the past 50 years.
Our deep appreciation to Tom and Jan Cobett for this generous gift to AWS.
Think outside the box and sign up for our first ever Thursday
(Nov. 2) afternoon session from 3:30-4:45 pm. There are only
120 seats available. Meet
our very own Scott Bubb,
who began as an amateur
winemaker, which the soul
of AWS, progressing to be
an award-winning amateur. Through a twist of
fate, skill, tenacity, patience and a lot of hard
work, Scott is now a professional winemaker and a five-time PA Governor’s Cup recipient. You must taste his Fire and Ice Wine, which has the same
elegant aroma and bouquet as the rose of the same name.
We are still in search of treasured tidbits of memorabilia from
the past 50 years. Please share your memories with the membership. We can visit “the good ole days” and share in the
history of the struggles, challenges and joys in our journey to
our present-day AWS. Please contact me so that I can make
arrangements to get your items and plan the room layout to
flow well. With 700 people visiting at this conference, we want
to ensure everyone has the opportunity to enjoy a “walk
through history.”
Speaking of history, be sure to select the 4:30pm Friday session to meet “the Doctor” through Konstantin’s “Cooperators
and Friends.” Join Arnie Esterer, Eric Miller, Doug Morehead,
John Tuller and John Stavisky and sip some wine as they
share tall tales about Dr. Frank and the early days of AWS.
Past Presidents will officially open the 50th celebration as they
greet you with a glass of Dr. Frank’s sparkling at the Reception in the foyer of the dining room area—this is a casual and
relaxed time for greeting old friends and making new ones.
Dinner will be a Kalahari Culinary Exposition enhanced by
Meaghan Frank’s wine selections and commentary that promises to be an evening to remember, “Beyond your Expectations”!
Who knows what other plans are in the making?
Let me hear from you with comments, ideas and questions.

Jane

50th Celebration Committee Chair
Jane.Duralia@gmail.com
828-396-1601 or 864-266-0151 (cell)
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Chapter Events
Renee Jones
 The San Diego (CA) Chapter met on May 21
in the home of John and Barbara Lortscher.
They were first-time presenters and had a
favorite Barbera they wanted to share. Twenty
members
and
guests were present
to taste Italian and
California
Barbera
wines (4 from each region). Barbera
is believed to have originated in the
hills of Monferrato in Central Piedmont, Italy, where it has been
known from the 13th Century. In the
19th and 20th centuries, waves of
Italian immigrants brought Barbera to the Americas where the
vine took root in California and Argentina among other places.
Recent DNA evidence suggests that Barbera may be related to
the French-Spanish vine Mourvedre. (Source: Wikipedia).
Barbera produces good yields and is known for deep color,
low tannins, and high levels of acid.
2014 Michelle Chiarlo, Asti, Italy
$17
2015 Gianfranco Allesandria, Alba, Italy
16
2013 Elvia Cogno “Brico del Merli,” Alba, Italy
30
2013 Prunotto “Pian Romualdo”, Alba, Italy
30 (3)
2015 Jeff Runquist “R”, Amador County, CA
20
2014 Macchia “Delicious”, Lodi, CA
20
2012 Palmina, Santa Ynez Valley, CA
25 (2)
2014 Cougar Vineyard & Winery, Temecula, CA 45 (1)
 Surrounded by classic cars in various stages of restoration,
69 members and guests, the Colorado Springs (CO) Chapter
met on July 11 at Colorado Automotive Restoration Services
for the third in a series of Blue Collar Wine Tastings, hosted
by John and Karen Bennett. The Wine Seller’s Dirk Stamp
selected “entry level value wines” for the event, and the Back
East Bar & Grill provided food pairings, including pork
wontons, chicken wings and marinated flank steak tacos.
2015 Monte Volpe “Primo Bianco” (CA)
$10
2015 Disruption Chardonnay (Washington)
15
2013 Monte Volpe “Primo Rosso” (CA)
12
2014 Disruption Cabernet Sauvignon (WA)
15
2014 Vigilance “Ciimarron” Syrah Grenache (CA) 13
 The Fleur de Lis (KY) Chapter met on May 20, at the home
of John and Judy Reilly for a tasting of “Single VarietalsVarious Expressions.” Ten members were present for the
meeting. When guests arrived, their glasses
were filled with a 2015 Patelin de Tablas Blanc
from Tablas Creek Vineyard, Paso Robles. Tablas Creek is dedicated to grape varietals from
the Rhone Valley. After appetizers, the business meeting was conducted. The tasting consisted of 6 wines which were served blind. The
wines were single varietals and after tasting
we learned that all the wines had received
ratings of over 90 points by multiple publications. The wine
results are listed highest to lowest scores. After the tasting,
John and Judy provided a delicious meal: Cape Cod chopped
salad, pork tenderloin with an orange bourbon glaze, green
beans and au gratin potatoes. For dessert we had a wonderful
chocolate caramel slice.
2012 Bodegas Alto Moncayo Garnacha, Spain
$55 (1)
2012 Bosquet des Papes a la Gloire de Mond
78 (2)
Grand-Pere, Chateauneuf du
2013 TOR Kenward ROCK Cooper Cuvee, CA
57 (3)
2009 D’Arenberg Grenache, Australia
32
2010 Sella e Mosca Cannonau di Sardegna
20
Riserva, Sardinia, Italy
2014 K Vintners The Boy, Walla Walla Valley, WA 55
 On May 21, the Metro Detroit (MI) Chapter met for a tasting of aromatized and aperitif wines hosted by Jon and Joan
Reed, with assistance and suggestions by Mary Campbell of
Ann Arbor’s Everyday Wines. Vermouth is essentially an aromatized fortified wine flavored with various botanicals such as
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roots, barks, flowers, seeds, herbs and spices. This tasting
focused on the look and taste of four traditional areas: French
Savoie, French Saint-Laurent-duPont, Italy Piedmont-Turin, and
Italy Piedmont–Barolo. Modern versions of Vermouth were first produced in mid to late 18th century in
Turin, Italy, and became popular
with bartenders in the late 19th
century as a key ingredient in many
classic cocktails such as Martinis,
Manhattans, Rob Roys, Americanos
and Negronis. In addition to traditional baguettes, each wine was
accompanied by suggested pairings
of goat and Parmigiano-Reggiano cheeses, charcuterie, salty
nuts and dark chocolate.
Dolin Dry Vermouth
$15
Cocchi Americano
21
Cocchi Vermouth di Torino
21
Bonal Gentiane-Quina
21
Cardamaro Vino Amaro
21
 The East Las Vegas (NV) Valley Chapter
met on June 15 at Grape Expectations. Special guest Wes Hagen, wine maker for J.
Wilkes Winery, presented great insights
about the wines, food pairings and history of
the Santa Maria Valley. There were 84 members and guests at the meeting. All the wines
tasted were from J. Wilkes Winery.
2014 Pinot Blanc, Santa Maria Valley
$18 (1)
2013 Chardonnay, Santa Maria Valley
22
2013 Pinot Noir, Santa Maria Valley
30
2013 Pinot Noir, Rita Hills
30 (2)
2014 Cabernet Sauvignon, Paso Robles Highland 30 (3)
2014 Zinfandel, Paso Robles Highlands
30
2012 Late Harvest Pinot Blanc, Santa Maria Valley30
 On May 21, the 50 Shades of Grapes (NJ) Chapter took a
limo winery tour to Alba Vineyards
and Unionville Winery in northern
New Jersey. We were a total of 11,
and Sharyn and Emmanuel Kervyn
planned a great day. They
thoughtfully put together a lunch,
snack and dessert box for each of
us! We happily sipped on Champagne and various reds, whites
and rosés on the way up, and enjoyed a great Port and a Sauternes
on the return. The Wines from
Alba Vineyards included Mainsail
White, Dry Riesling, Chardonnay,
Riesling, Chelsea Dry Rose, Pinot
Noir, Chambourcin, Heritage (CabFranc) and Vintage Port. The
wines from Unionville Winery included 2013 Pheasant Hill Chardonnay, 2014 Mountain Road
Chardonnay, 2016 Rosé (no label, not bottled yet), 2014 Reserve Pinot Noir, 2013 Pheasant Hill Syrah and 2012 Big O
Bordeaux Blend.
 On May 20, twenty-seven members of the Raritan Valley
(NJ) Chapter gathered at the home of Steve and
Michelle Wraight for a tasting featuring South American
Wines. We tasted a wonderful selection of wines from Chile
and Argentina. The wines were all a great value for the price.
2016 Los Vascos Sauvignon Blanc, Chile
$9
2015 Aniello Blanco de Pinot Noir, Argentina
20
2014 Los Vascos Grande Res. Carmenere, Chile 16
2014 Amancaya Gran Res/ Malbec-Cab Sauv, Arg 17 (1)
2015 Huarpe Lancatay Malbec, Argentina
8 (3)
2014 Callejon del Crimen Gran Reserva Cab
16 (2)
Sauv, Argentina
 The Walt Whitman (NJ) Chapter June tasting was hosted by
Meryle and Joe and featured “Not the Usual Suspects: Uncommon Wine Varietals.” The grape name is highlighted.
2016 Hermes Moschofilero Mantinia (Greece)
$12 (3)
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2016
2015
2014
2012
2015

Sigalas Assyrtiko Santorini (Greece)
Poderi Di Carlo Ribolla Gialla Giulia (Italy)
Cruz Alta Bonarda Reserve (Argentina)
Gotin Del Risc Bierzo Mencia (Spain)
Kupelwieser Lagrein Alto Adige (Italy)

22 (1)
13
13
15
20 (2)

Gazela Vinho Verde Rosé
Angel of the Moring
Boordy Chambourcin Merlot

7
13
13 (1)

 The Southport (NC) Chapter met on June 9 at the St.
James Community Center. The tasting was hosted by Dave
and Vicki Caruso (co-chairs). Our meeting had 50 members
and 3 guests in attendance. We
reviewed AWS National and local
Chapter
activities,
area
wine
events, specific items added to our
website (SouthportAWS.org) and
celebrated member birthdays. The
theme for this meeting was “Rosé
Wines.” We discussed the history,
multiple grape varietals used to
make rosé wines, and the techniques used to make the wine (direct press, saignée, blending
and vin gris). The rosé wines we tasted came from France,
California, Austria, South Africa and Australia. Our six great
chefs provided Asian orange chicken, cheese and melon, pasta salad, spinach quiche, salad and green vegetables, and
chicken quesadillas, to pair with each of the rosé wines.
NV
Schramsberg “Mirabelle” Brut Rosé
$28 (1)
2016 Three “Old Vine” Rosé
17 (2)
2016 Biohof Pratsch Organic Rosé
16 (3)
2016 Chateau d'Esclans Whispering Angel Rosé 20
2016 Yalumba “The Y Series” Sangiovese Rosé
12
2016 Brotte Tavel “Les Églantiers” Rosé
18
2016 Mulderbosch Cabernet Sauvignon Rosé
13

 The Keuka (NY) Chapter co-chairs Jo and Bill Farnham
hosted a meeting on June 25 at their home in Rushville, NY,
assisted by Amanda, their daughter and a former member.
Ten members and a guest were in
attendance. The theme was four
Rieslings and four Cabernet Sauvignons from wineries in the borough of North East, PA. We found
it interesting to compare them with
our perceptions of wines from
those two grapes grown in our
chapter area, especially because it is difficult for Cabernet
Sauvignon to ripen in the Finger Lakes. The formal tasting
was preceded by a social period with wines and appetizers
contributed by guests, and followed by a congenial dinner
featuring ground beef stroganoff, salads, homemade rolls,
and desserts brought to be shared. Wines are listed in descending order of popularity.
Arrowhead Wine Cellars Riesling, PA
$14
2016 Mazza Vineyards Riesling, PA
15
2013 Courtyard Riesling, Brickyard Road Vyd.,PA 14
2015 Arundel Cellars Riesling, PA
14
2013 Arrowhead Wine Cellars Cab. Sauvignon,PA 15
2015 Mazza Vineyards Cabernet Sauvignon, NY 18
2014 Courtyard Cabernet Sauvignon, Trolley
19
 The Triangle (NC) Chapter met on May 21 at Eno River
Line Vineyard, PA
Vineyards, owned by members Jim and Cathy Ward, for a
2013 Arundel Cellars "American Handsome Cab” 21
tasting featuring the Wines of Chile and Argentina. Twenty-six
Cabernet Sauvignon, PA
members and guests were present. A lot of wine from Argen The Syracuse (NY) Chapter met on May 23 to hold the fifth tina and Chile is available and consumed in the United States;
annual “Pieces of Eight” tasting. “Pieces of Eight” affords and though many producers have cracked the upper price
members the opportunity to showcase and discuss a favorite ceiling with some offerings, much of what we drink here is of
wine. Thirty-five members tasted two whites, two rosés (one the high-volume, mass-market type. We were, therefore, esa sparkling) and four reds. Food prepared by five members pecially excited to have Jac Brown of Tryon Distributing with
helped to make the evening the best “Pieces of Eight” so far! us to present a selection of small-lot wines imported by Vine
The favorite wine (and story) was Redman Pinot Noir Reserve Connection. These provided a different perspective on what
from the Ribbon Ridge AVA in the Willamette Valley.
South American vintners are doing. We truly uncorked the
2014 Le Seurre Barrel Select Chardonnay, NY
$25 (2)
unexpected that day.
2016 Schlosskellerei Gobelsburg Cistercien
15
2015 Mayu Pedro Ximinez, Chile
$16 (3)
Rosé, Austria
2015 Casa Silva Sauvignon Gris, Chile
23
NV
Gérard Bertrand Crémant de Limoux Rosé 17
2013 Luca Chardonnay, Argentina
38
2016 Boundary Breaks OLN Medium Dry Riesling, 19
2014 Boya Pinot Noir, Chile
24
NY
2014 Garcia+Schwaderer "Bravado," Chile
24 (2)
2009 Redman Pinot Noir Reserve, OR
25 (1)
2014 Graffoto Malbec, Argentina
21 (3)
2014 Cinquain Merlot, Paso Robles, CA
25 (3)
2013 Garcia+Schwaderer "Vigno," Chile
53 (1)
NV
Orin Swift AR Location Wines, Argentina
17
 Sixteen enthusiastic foodies from the Keuka (NY) Chapter
2015 El Esteco Don David Malbec Reserve, Arg. 14
met at Monty’s (Lynne Montgomery) new home for an hour of
 On May 21, the Ocean Isle Beach (NC) Chapter held a tast- meet/greet appetizers, followed by 6 more courses
ing of summer wines. All the wines purchased were under
that featured Finger Lakes Reds. Members were
$15. The event was held at the Silver Coast Winery, and was
free to try any of the offered wines with each of
attended by 45 memthe appetizers and following courses. Monty
bers and guests. The
was assisted by Chuck Difasi, CIA grad, and
wines were presented
experienced restaurateur Robert Pealer. She
by Judy Kraut, Jeffrey
consulted with local Chef Frank of the Historic
Salter, Beth Mann, Jan
Phelps Hotel to provide the following courses:
Stocklinski and Chapter
Molded salad, entrée scallops, sweet potatoes/
Chair Stan Barwikowski. sour cream garnish, entrée lamb chop and chocolate/salted
Each wine was paired caramel cupcakes. In addition to Pinot Noir from Heron Hill
with food that would and Heart & Hands, there were multiple wine offerings with
complement a day at an emphasis on less familiar grapes and blends that
the beach or a backyard are available in the Finger Lakes area, including:
picnic. All the wines
Vincent - Fulkerson
presented were excellent, but the Boordy Chambourcin from
Wild Mountain Man - Keuka Spring
Maryland was judged to be the best overall. The presentation
Barbera - Long Point
of this wine came with a bit of comic relief, as it was paired
Lemberger - HJ Wiemer & Seneca Shore
with crab pops. The chocolate pops shaped like crabs were
Field Cuvee - HJ Wiemer
distributed by the Crab Bite ladies Eileen Marrone, Sue GarstMiller's Cove Red - Keuka Spring
ka, Rosemary Carosi, Jan Stocklinski and Marie Hill, who are
Marachel Foch - Prejean
pictured in the photo.
Cabernet Franc/Lemberger blend - Swedish Hill
Sea Salt Sparkling Sauvignon Blanc
$6 (3)
Syrah - Hazlitt
Two Amigos Vino Rosato
15
Dry Dock - Lucas
2015 Martin Codax Albarino
13 (2)
Leon Millot - Keuka Lake Vineyards
2016 El Coto Rosado
9
Conquered - Busted Grapes
2015 Coppola Sofia Rosé
14
Cazenovia 1793 Chambourcin - Owera
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Cabernet Franc - Idol Ridge
Meritage - Wagner
Black Russian Red- McGregor
 The Cleveland (OH) Chapter held its June tasting at Lockwood Ridge Condos with 47 members and guests in attendance. We sampled “International White Wines for a Summer
Cookout.” Hosts Laura Schwartz
and Jack Styles were assisted by
Barb and Wayne Meyers and
Laura and Greg Davis. The wines
were from four different countries
and made from a variety of
grapes. The Gavi seemed a bit
old, but all the other wines received votes for our favorite. The
Stella Rosa provided a sweet
ending–it showed lots of fruit, but
little complexity.
2015 Dueve (Pinot Grigio & Sauv. Blanc), Italy $15
2015 Vintjs Vermentino, Lodi, CA
8
2016 Luzada Albarino, Spain
10
2015 Jovly Vouvray (Chenin Blanc), France
15 (1)
2013 LaChasse, 4-grape blend, France
15 (3)
2015 Pontificus, France
9
2012 Gavi Picollo, Italy
15
NV Stella Rosa, Piedmont, Italy
13 (2)

er Spanish regions were compared one Rioja and one non
Rioja at a time in a blind tasting. The scores reflect that all of
the Spanish wines were well received. Rioja was not a knock
out winner, but
it tied many of
the other wines.
The top wine
was the Marques
de Riscal Rioja
Reserva at 17.5
points. This wine
received
92
points
from
James Suckling,
"A red with lots of floral, dried fruits and hints of lavender.
Full-bodied, very structured and powerful. Loads of fruit and
shows tension and form. Drink or hold. Impressive."
2012 Cune Rioja Reserva
28
2014 Scala Dei Priorat
29
2008 R. Lopez de Heredia Vino Cubillo Crianza
28
2014 Emilio Moro Ribera del Duero
26 (3)
2011 Marques de Riscal Rioja Reserva
20 (1)
2014 Vega Sindoa El Chaparral Grenache
17
2010 Bodegas Lan Rioja Reserva
18
2013 Teao la Monja Almirez
26
2011 Marques de Caceres Rioja Reserva
20 (2)
2014 Decendiented de Jose Palacios Petalos
22

 The Dayton (OH) Chapter held a fund raiser for the Dayton
-Springfield scholarship fund, named in honor of David Pedrick, on May 19 featuring single vineyard Zinfandels from
Ravenswood. In addition to several
current releases, we also re-created
the tasting from last year’s conference featuring magnums of older
vintages provided by Joel Peterson
the founder of Ravenswood. The
current vintages definitely showed
the differences that terroir can
make. The older vintages showed
the complexity that traditional Zins can obtain from longer
cellaring.
2014 Old Vine (Napa Valley)
$18
2012 Barricia (Sonoma)
39
2013 Big River (Alexander Valley-Sonoma)
39 (1)
2014 Teldeschi (Dry Creek – Sonoma)
39
2012 Belloni (Russian River – Sonoma)
39 (2)
1995 Dickerson (Napa) Magnum
(1)
1997 Dickerson (Napa) Magnum
1994 Old Hill (Sonoma) Magnum
1995 Old Hill (Sonoma) Magnum

 The Northampton (PA) Chapter tasting on May 28 was attended by 20 members. Don and Barbara Appleton did a nice
job of highlighting the amazing diversity of Spanish wines.
Even the wines produced from
different wine regions from
mainly the Tempranillo grape
showed significance difference
of palate characteristics. Another interesting observation
was the wide range of scores
for some of the wines, particularly the Monsant which had
two scores of 18 and two scores of 8, probably due to the
earthy flavors of this wine, truly a love it or hate it wine!
2015 La Val Albarino
$14
2014 Valdesil Sobre Mas Godello
22
2014 La Comedia Comunica Monsant
18
2014 Torres Priorat Classico Priorat
25
2015 Vaya Bierzo
12
2013 El Castro de Valtuille Bierzo
14
2014 Castellroig Finca Sabate Coca Penedes
19 (3)
2014 Alnardo Psi Ribera del Duero
33 (2)
2009 Muga Selección Especial Reserva Rioja
44 (1)

 The February 12th Laurel Highlands (PA) Chapter meeting
was held at our new 2017 location, The Altoona Grand Hotel,
with 63 members and 6 guests attending. The theme was
Sparkling Wines. Diana and Richard Leathers provided a sparkling toast to celebrate
January, February and
March birthdays and
anniversaries. Prior to
the sparkling presentation, the wine library
was open and shrimp
cocktail, donated by Diana and Richard Leathers, was served.
Seven sparklings were tasted—all are available at the PA Liquor Stores. Following the presentation, the members and
guests feasted on the dishes provided by the members. A
great time was enjoyed by all.
Ruffino Sparkling Rosé
$16
Zonin Prosecco White Edition
11
Zonin Prosecco Grey Edition
11
Zonin Prosecco Black Edition
11
Schramsberg Mirabelle Brut
28
Moutard Champagne
28
Cupcake Sparkling Red
9

The Perkiomen Valley (PA) Chapter led an exciting aroma
mystery tasting creating a real challenge for some, while others possessed a “nose that knows.” Learning a simple method
of aroma association called FEW or Fruit, Earth, Wood. Fruit
aromas include white—apple/pear, stone, citrus, tropical; Red
-red, black (dark), dried fruit, other-flowers, herbs, spices,
vegetal, Earth is earth/soil - mineral/stone). Wood is vanilla,
baking spices, smoke. We sniffed and tasted six different
wines paired with specialty cheeses, fruits, meats, and the
famous tomato pie made by Corropolese Bakery & Deli. We
closed with decadent Ashley's chocolate covered pretzels.
Delicious! Thank you hosts Jeff and Donna for all your work!
2015 Firriato Jasmin Zibibbo Terre Siciliane,Italy $20
2015 Spring Chicken Sauvignon Blanc, France
15
2015 d'Arenberg The Hermit Crab, Australia
17
2013 Zotovich Estate Pinot Noir, California
42
2013 Amaranta di Ulisse Montepulciano
20
d'Abruzzo, Italy
2015 Barista Pinotage “Coffee Pinotage,” South 15
Africa

 The Lehigh Valley (PA) Chapter on June 21 was held at the
Historic Benner Mansion in Allentown, PA. Hosts were Gail
Boyd and Sam Bennett. The theme was comparing Rioja to
other Spanish red wines to see if Rioja is truly the king of
Spanish wines. Five Rioja wines and five red wines from oth-
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 The Bristow (VA) Chapter met on May 21 for a blind tasting
called “The Battle of South America”. The presenter was Al
Guber. In attendance were 18 members and guests. Each of
the first three flights had a Carmenere from Chile, a Malbec
from Argentina, and a Tannat from Uruguay. The attendees
were asked to identify the varietal and match it with the tasting notes. In the fourth flight, the attendees tasted all Cabernet Sauvignons and were asked to identify the country of
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origin and match it with the tasting notes.
2015 Porta Reserve Carmenere, Chile
2016 Cruz Alta Malbec, Argentina
2013 Pisano Rio de los Pajaros Reserve
Tannat, Uruguay
2013 Mascota Gran Mascota Malbec, Argentina
2013 Pisano RPF Reserve Tannat, Uruguay
2016 Anakana Tama Carmenere, Chile

$10
10
17
20
20
13

2014 Carmen Gran Reserva Carmenere, Chile
14
2010 Pisano Arret Xea Grand Reserve
40
Tannat, Uruguay
2012 Cruz Alta Mendoza Chairman’s Blend, Arg. 24
2013 Pisano Rio de los Pajaros Reserve
Cabernet Sauvignon, Uruguay
2014 Mascota La Mascota Cab. Sauvignon, Arg.
2010 Montes Alpha Cabernet Sauvignon, Chile

15
16
15

 The Heritage Hunt (VA) Chapter met on June 19 to sample
Wines for the Tour de France, presented by
Hugues Beaulieu, Virginia Sales Manager for
Elite Wines. Mr. Beaulieu was raised in the
Loire Valley, was the Sommelier and Beverage Director at the Inn at Little Washington,
is a Master Sommelier and is a Cavaleiro of
the Confraria do Vinho do Porto. There were
70 members and guests in attendance.
2016 Touraine – L’hemoniere Sauvignon Blanc $22
2016 Alsace – Jean-Luc Mader Riesling
38
2015 Chablis – J-Marc Brocard St Claire
44
2016 Cotes du Provence – Dom. D’aureillan Rose 32
2013 Cahors – Chateau du Cedre
44
2016 Rhone – Domaine les Bruyeres Syrah VDP 34
2013 Languedoc – Minervous L’Ostal de Cazes
30
Estibals
2014 Bordeaux – Chateau Cissac Haut-Medoc
60
 The Northern Neck Uncorked (VA) Chapter met on June 2 at
the St. Timothy church fellowship hall in Tappahannock, VA,
for the AWS 50th Anniversary Tasting with Dr. Frank Wines.
The wines were presented by Brad Waltrip and the food was
prepared by Diane Waltrip. The AWS YouTube video featuring
Fred and Meaghan Frank, 3rd and 4th generation family members, was viewed by 24 members as we tasted and discussed
each wine. The 2015 Rkatsiteli has crisp acidity and was paired
with spicy black tiger shrimp. Next was the Chateau Frank
Celebre
Riesling Sparkling,
which has two
fermentations,
is labor intensive and expensive to make. It
was paired with
Thai
Chicken
Satay with a
peanut sauce.
We then tasted
the 2015 Dry
Riesling
that
was very fruit
forward and aromatic due to the rocky shale soil in which it is
planted. Diane also paired the Shrimp and Chicken Satay with
this wine. The 2015 Gewürztraminer Reserve paired with dried
fruit and a soft cow cheese “Alps Butterkase.” This wine is
reminiscent of lychee and rose petals. The 2013 Lemberger,
sometimes referred to as the “Pinot Noir of the East,” paired
nicely with “Aged Dutch Gouda.”
2015 Rkatsiteli
$15
NV
Chateau Frank Celebre
18
2025 Dry Riesling
15 (2)
2015 Gewurztraminer Reserve
20 (3)
2013 Lemberger
20 (1)
 The Puget Sound (WA) Chapter met on June 24 to enjoy a
delicious pairing of salmon and wines presented by Jim Humphreys at his home. 25 members and guests attended, and
were treated to a beautiful sunset over the waters of Puget
Sound. Jim presented salmon in three different preparations
and paired each with two wines.
Sockeye salmon poached with lemon and dill
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Casal Garcia Vino Verde (Portugal)
Bertrand Ambroise Lettre d'Eloise Chard. (France)

$8
14

Grilled Sockeye salmon marinated in soy, garlic, olive oil
Selbach Salmon Salar Riesling (Germany)
12
Cantele Negroamaro Rose (Italy)
15
Sockeye salmon baked with traditional basil pesto
Vietti Nebbiolo Perbacco Langhe (Italy)
Piazza del Castello Rosso Toscano (Italy)

25
15

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, clear pictures from
your event. We would love to share them.

2017 National Conference
Continued from page 16
The Hospitality Suite on Thursday and
Friday night are sponsored by Weis
Markets. W eis M arkets, I nc. is a M id
-Atlantic food retailer based in Sunbury,
Pennsylvania. It currently operates 204
stores in Pennsylvania, Maryland, New York, New Jersey, West
Virginia, Virginia and Delaware.
Our Showcase of Wines will highlight Lugana D.O.C. and will
also include Wines of Pennsylvania. Lugana wine was a white
wine of old origin, but almost unknown outside its small production area. It was discovered by wine lovers no more than
15-20 years ago and is now becoming more and more popular
in Italy and abroad. The Lugana area is located in
the southern coast of Lake Garda, on the border between two
regions, Lombardi and Veneto, and two provinces, Brescia and
Verona.
Pennsylvania’s climate and soil has made it the fifth largest
grape growing region in the entire country. Pennsylvania has
been producing more and more award-winning wines and capturing the attention of local sommeliers.
Last but not least, our
corkscrews
and
preconference tour are sponsored by Discover Lehigh
Valley. Tucked amid the
hills of eastern Pennsylvania, Lehigh Valley is 90 minutes west
of Manhattan and 60 minutes north of Philadelphia. We’ll be
offering a pre-conference bus tour to top producers in the
Lehigh Valley AVA.
As always please make sure each person who plans on registering for the Conference online has his/her own username
and login for the AWS website. If you need assistance with
your login and password information for the website please
contact
our
Member
Service
Katie
Kearney
(memberservice@americanwinesociety.org and she will be
happy to assist.
Cheers!

Diane

Diane@AmericanWineSociety.org
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Award of Merit &
Outstanding Member

A Unique Wine Tasting Experience

Each year the AWS selects two 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.
Please help us by submitting nominations for these awards.
YOU, the AW S members, submit the candidates and
the Executive Advisory Board makes the final selection at its
November meeting. Once nominated, the person remains on
the candidate list for 5 years. After that time, they must be
re-nominated.
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. The Frank Family
will receive this award in 2017.
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 2017 recipient will be Peter Cisek.
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.
Do you know someone who should receive one of these
awards? Please nominate them TODAY.

Pam Davey

Davey@AmericanWineSociety.org

A great time was had by all at the March 2017 Raritan Valley
Chapter (RVC) w ine tasting at W inemakers of Somerset
(WOS) in Bound Brook, NJ. Located in a historic brick building
dating back to the early 1900’s and decorated in a classic Italian motif with hand-painted murals, we felt like we stepped
back in time and into a warm, inviting Tuscan village. We
judged incredible red wines made on site and got a personalized tour of the art of fine winemaking.
WOS Master Winemakers Mark and Bill demonstrated how
wine enthusiasts of all levels are guided through the step-bystep process. Using professional winery equipment shipped
directly from Italy, customers can create over 25 California
varietals from various regions of California such as Lake County, Sierra Foothills, Sonoma County, Paso Robles, Napa Valley,
Suisun Valley and Mendocino County.
Winemakers begin their journey by de-stemming and crushing
the grapes (foot stomping is optional). Seven to ten days after
the crushing, they press their crushed grapes in authentic Italian wine presses. The next step is to pump the wine into
American Oak barrels to age in a climate-controlled environment. Once the wine has been aged to its full potential, it is
racked and the sediment is removed. The final (and most fun)
step is the bottling, corking, capping, labeling and taking the
wine home to enjoy with family and friends.
Winemakers of Somerset hosts events throughout the year. It
is definitely worth looking into for a most enjoyable and educational wine tasting and wine making experience.

Over 100 AWS members enjoyed the week of April 13–20, 2017, cruising the Danube River aboard the Amadante and tasting a
lot of great wines. In addition to several shore excursions along the way from Budapest, Hungary to Nuremberg, Germany,
members were treated to wine tastings and wine dinners led by Master Sommelier Madeline Triffon and long-time AWS supporter and wine educator Paul Wagner. The weather was a little cool, but spirits were high as members learned about Hungarian, Austrian and German wines while enjoying wonderful food prepared by the AMA Waterways chef. Excellent service, great
food and wine, beautiful and historic cities….all shared with AWS friends. Can’t think of a better way to spend a vacation.
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Treasurer’s Report
Tom Wallman
This report shows two reporting periods—the 12
months of calendar year 2016 and 4 months
(September through December) of 2015. It is
not common practice to present financial information for reporting periods of different lengths,
but I am doing it because the AWS membership
approved a bylaws amendment that changed the Society’s
fiscal year to a calendar year, effective September 1, 2015.
Starting January 1, 2016, a calendar year reporting period will
be the norm.

•

Financial performance of the National Conference and
the Amateur and Commercial Wine Competitions
• Control of expenses
The Board of Directors approved a 3-year membership option
beginning in 2016 to stem some of the annual membership
attrition. Approximately 30% of our members have moved to
this option. While it is too early to say that the move is an
unqualified success, the results so far look promising. There
has been no decrease in membership dues revenue so far despite the attractive discount associated with the 3-year plan,
and the rate of member attrition seems to have slowed.

The National Conference and the Amateur and Commercial
Wine Competitions had a tough year in 2016. The Costa Mesa
conference drew fewer attendees than expected, and the 2016
competition entries were fewer than in previous years. Despite
The Balance Sheet presents the assets and liabilities of the decreased revenues, both programs managed their expenses
Society as a snapshot on a particular date so the two snap- and produced a small surplus while maintaining their high
shots should be directly comparable and you can see the rela- quality.
tive change in the financial position.
Finally, the National Office and Board have continued to focus
While the columns of information on the Statement of Income on expense management. We absorbed non-recurring costs
and Expenses are not directly comparable because of the dif- connected with the search for and transition to our new Naferent period lengths, it is possible to look at many of the indi- tional Office team and location.

vidual line items to compare for reasonableness. I have re- I am pleased to report that the financial position of the Ameriviewed all of the line items’ underlying detail and have found can Wine Society continues to strengthen as we maintain focus
nothing out of order.
on prudent stewardship of its financial resources.
As usual, the financial health of the Society is dependent on a Respectfully Submitted,
few key factors:

•

Stability and growth of the membership

Tom Wallman

Treasurer@AmericanWineSociety.com

AMERICAN WINE SOCIETY BALANCE SHEET AS OF DECEMBER 31
2016

2015

ASSETS
CURRENT ASSETS
Cash - Checking

$

18,391

$

21,924

285,953

251,469

304,344

273,393

Inventory

4,829

3,871

Conference and Committee Advances

1,466

5,851

Prepaid Expenses

1,787

1,802

312,426

284,917

Cash - Savings
Total Cash

Total Current Assets
FIXED ASSETS
Equipment (at cost)
Accumulated Depreciation
Total Fixed Assets
TOTAL ASSETS

$

15,405

15,405

(14,153)

(14,153)

1,253

1,253

313,679

$

286,169

$

6,535

LIABILITIES AND FUND BALANCE
CURRENT LIABILITIES
Accrued Expenses

$

Accrued Payroll Taxes
Deferred Revenue-Membership Dues

3,628

1,672

108,277

66,305

-

Deferred Revenue-Wine Judge Training Program
Total Current Liabilities

700

111,905

75,212

147,231

156,415

FUND BALANCE
Unrestricted
Restricted
Total Fund Balance
TOTAL LIABILITIES AND FUND BALANCE
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$

54,543

54,543

201,774

210,958

313,679

$

286,169
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AMERICAN WINE SOCIETY
STATEMENT OF INCOME AND FUND BALANCE
For the 12 Months

For the 4 Months

1/1/16-12/31/16

9/1/15-12/31/15

REVENUE
Membership Dues (See Note 2)

$

Conference Fees and Income

185,616

$

183,829

Book & Resale Items
Journal Advertising
Interest Income
Wine & Label Competitions

65,585
264,947

993

287

6,790

918

112

43

31,436

49,320

WJTP Income

8,895

-

Other income

468

-

418,138

381,100

TOTAL REVENUE
EXPENSES
Conference

179,166

242,917

Wine Competitions

23,484

23,510

Journal

39,116

9,540

5,625

3,457

WJTP Expenses
Administrative Expenses:
Executive Director Salary (See Note 3)

55,000

16,667

Member Services Manager

36,384

11,667

7,703

2,348

99,088

30,681

Payroll Taxes
Total Compensation Related Expenses
Bank and Credit Card Fees

13,963

10,768

Director/Officer Travel

15,746

13,603

Executive Director Search & Transition

7,393

Insurance

8,042

Mailing/Delivery

3,581

562

Membership Certifications

5,490

176

Newsletter & Special Publications

3,895

1,616

Office Expense

6,541

956

Office Supplies

375

22

Printing/Copying

2,101

555

Promotional Expense

1,715

326

Telephone & Internet

2,427

Video Production

8,452

710

-

5,154

Website & Database Development

5,408

515

Miscellaneous

4,165

1,115

179,930

75,211

427,321

354,635

Total Administrative Expenses
TOTAL EXPENSES
SURPLUS (DEFICIT)

$

FUND BALANCE BEGINNING OF YEAR
FUND BALANCE END OF YEAR

(9,183)

$

26,465

$

156,414

156,414
$

147,231

129,950

Notes to Financial Statements:
1. Effective January 1, 2016, the Society amended its bylaws to change its fiscal year to a calendar year. Prior to 2016, the Society operated on
a fiscal year that ran from September 1 through August 31. Accordingly, the last full 12 month reporting period under the prior fiscal year
ended August 31, 2015, and the Society reported on a 4 month short year for the period September 1 to December 31, 2015 before adopting
the calendar year reporting period beginning in 2016. The Financial Statements are prepared on the accrual basis.
2. The Society offers 1 and 3 year membership options, and membership dues. Dues are recognized on a pro-rata basis over the appropriate 1
or 3 calendar year period.
3. For calendar year 2016, the Executive Director salary expense includes $5000 paid to the incoming director during a two-month transition
period; the rate paid during the transition was one-half the regular rate that goes into effect in 2017.
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Government Affairs

Learning from Wine Competition

Continued from page 6

Continued from page 5

reminded there is still work to be done because the question
of who has jurisdiction still remains.

different wine styles when judging. When judging, she looks
for whether a wine expresses a balance between aroma, acid
and tannin more than whether the wine is a typical expression of the varietal. For her it is more important that the
components of the wine are in harmony, even if the wine is
of a variety that she doesn’t like.

Ottawa, ON: A long-running battle over how Canada’s wineries label wines bottled in Canada from a blend of imported
and domestic juice is closer to a conclusion. The Canadian
Food Inspection Agency (CFIA) conducted a survey of the new
wording that will clearly identify what is, and what isn’t, a
domestic wine. CFIA sought feedback on a
new rule that would replace the existing
“Cellared in Canada” designation with
“International blend from imported and domestic wines” for wines made primarily with imported juice,
and “International blend from domestic and imported wines”
for those made primarily with domestic juice. The survey
simply asks respondents to say if they’re in favor of the wording change. This labeling modernization initiative should be
done sometime in 2018.
Raleigh, NC: The legislature passed Senate Bill 155,
known as the “Brunch Bill,” but it still needs to be signed by
Governor Cooper. It allows sales of alcohol before noon on
Sunday, then local governments may pass an ordinance allowing alcohol sales as early as 10am. It also removes the
food sales requirements for unfortified wine (16% alcohol and
under).
Lansing, MI: Small liquor stores are urging the M ichigan
Liquor Control Commission not to repeal the 40-year-old "half
-mile” rule that prevents new liquor stores from opening within a half mile of existing liquor stores. The Michigan LCC says
the rule is hurting small mom and pop stores that already sell
beer and wine, but are denied licenses to sell liquor just because they're a half-mile from another liquor store. The Commission is currently taking public comments on whether to get
rid of the half-mile rule, and expects to make a decision in the
next couple of months.
Austin, TX: After a 3-year probe, the Texas Alcoholic Beverage Commission (TABC) asked the court to cancel all 164 permits held by Spec’s Wines, Spirits & Finer Foods,
the state's largest liquor retailer, or fine it $713
million. Instead, the judges recommended nothing
but a warning because the judges said TABC failed
to prove dozens of allegations. The only hard evidence offered by the TABC was that Spec’s may have paid a
$778 invoice from a wine supplier a day or two late in 2011,
which would be a violation under the complicated liquor
“credit law.”
New Cumberland, WV: Six W est Virginia w ine distributors are suing Minnesota-based Johnson Brothers Liquor Company and Mountain State Beverage. The distributors, all small,
family businesses, want to stop Mountain State Beverage from
attempting to monopolize the state's wine distribution market.
The lawsuit details how Mountain State allegedly used anticompetitive practices to acquire more than half the wine distribution market in West Virginia, and then pressed remaining
competitors to sell their businesses at low prices.
Columbus, OH: Ohio is now the fifth state to pass a law
permitting the use of delivery robots on sidewalks and in crosswalks. The new state budget
includes a provision to permit the use of unmanned sidewalk delivery robots to bring consumer goods to your home, including alcoholic
beverages. Florida, Wisconsin, Idaho and Virginia have already passed legislation allowing
delivery robots. Ohio’s new robot law allows for
machines that weigh less than 90 pounds and
travel at speeds of less than 10 miles per hour.
Tallahassee, FL: Gov. Rick Scott has vetoed SB106
which would have removed the so-called “liquor wall” law.
This prohibition-era law requires hard spirits to be sold in separate facilities from most retail goods. Scott said the proposal’s impact on small businesses outweighed his desire to
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She is also encouraging to women amateur winemakers and
judges. She recognizes that, as a woman, she is in the minority, but has never felt discriminated against and has yet
to have a bad experience.
Should you compete with your wine? I think both Judy and
Jeff would say yes. I think they would also recommend you
learn by tasting and have your wines tasted by people whose
palate you respect. Oh, but Jeff did recommend that you also
learn to taste in small amounts and learn to spit. I’m still
working on that skill.
Please join our new winemakers forum, built for you to
ask questions and share, no matter your level of expertise.

Kevin
Kevin is a Rochester, NY, area amateur winemaker and grape
grower. He is a Certified Specialist in Wine from the Society
of Wine Educators. He also holds the Advanced Certification,
with distinction, from the Wine and Spirits Education Trust.
He can reached through his blog at Kourofskywine.com.
further cut regulations.
Harrisburg, PA: The House passed a bill that w ould
allow licensed beer distributors (wholesalers) to
sell unlimited quantities of wine and liquor—they
would become one-stop shops for alcohol under
the legislation. The bill narrowly passed in the
House and has been sent to the Senate.
Oklahoma City, OK: Gov. M ary Fallin, w ho recently
signed a bill allowing counties to vote on Sunday liquor
sales, could lift restrictions on the sale of alcohol in movie
theaters. 35 states already allow movie theaters to sell alcohol and have not seen any serious problems.
UTAH: Booze prices just w ent up because of a new
law that increases the state markup on
wine and spirits from 86% to 88%. Even
before the higher tax, Utah consumers
already paid the highest markup on wine
among the country's 17 liquor-control
states. The additional money brought into
state coffers is supposed to pay for new drinking prevention
and training programs in 8th and 10th grades.
Little Rock, AR—Get ready for the Big One: In addition
to MREs and BDUs, the owners of a Cave City, AR, disaster
preparedness store can now sell wine. The director of the
Alcoholic Beverage Control approved a small farm wine retail permit last week for Disaster/Survival Readiness, a
business in Cave City.
Strange But True: N evada Gov. Brian Sandoval is calling for a “State of Emergency” because the state’s marijuana dispensaries are running out of the product,
less than a month after it was legalized. The
Nevada Tax Commission may go ahead with the
emergency provisions, which will allow the
agency to sell more distribution licenses. Marijuana sales have exceeded the industry’s expectations at the state’s 47 licensed retail marijuana stores, and many stores are running out of inventory.

Tom

GovernmentAffairs@AmericaWineSociety.org
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AWSEF Scholarship Winners
Bonnie Lance

more information about each of these winners in the next AWS
News, but in the interim you can check out our website
(www.awsef.org) where we will post information as it becomes
available.
Thank you to all who made these scholarships possible for
these talented and hardworking students. We will reveal a
compiled video of all of our winners at the AWS conference in
November, which really brings home the accomplishments and
the research projects that these students are working to
achieve. You also get to put a face and story with a name!

The AWSEF Board of Trustees is pleased to
announce the winners of the 2017 scholarship
awards. This year we awarded 7 scholarships
valued at $3,500 each. To date, the AWSEF
Board of Trustees has awarded $360,000 to
125 worthy students at 19 major universities
in the United States and Canada.

If you live in the area of any of these students and would like
to reach out to them to pick their brains or to invite them to a
local tasting, please feel free to email me. It is your loyalty to
The table below lists the 2017 awardees and their sponsors. raising money for the AWSEF that makes this scholarship posWinners with an asterisk next to their names are repeat win- sible for them. We can’t do it without you, so THANK YOU
ners from a previous year. We will be including a picture and AGAIN!
SCHOLARSHIP NAME

WINNER

DEGREE
SOUGHT

UNIVERSITY

Banfi / AWSEF

Jake Uretsky

PhD

University of California, Davis

Carroll County MD – In Honor of Becky and Dean
Wilson

Jaclyn Fiola

PhD

Ohio State

Columbus OH – In Appreciation of the Strength &
Vitality of The Columbus Chapter

Elizabeth Burzynski

PhD

Cornell University

Electric City – Joe Nardelli Scholarship

Maria Smith*

PhD

Penn State

Lehigh Valley

Katherine East

PhD

Washington State

North Alabama

Jerry Lin

Masters

University of California, Davis

South Carolina / Tuller - In Memory of Bill Tuller
and Hal Kohn

Sydney Morgan

PhD

University of British Columbia

Additional Recognition
In addition to the chapters above who have given a scholarship in 2017, I want to say a special thank you some other chapters
who continue to work hard to raise money to fund a scholarship in the future: Dayton (Ohio) Chapter, Cleveland (Ohio) Chapter, Tucson (Arizona) Chapter, Bucks County (Pennsylvania) Chapter, Meadowlands (New Jersey) Chapter and Southeastern
Pennsylvania Region. The Board of Trustees is incredibly thankful for these donations - keep them coming!!
Survey Monkey Elections
As you are enjoying your summer wines, BBQs and travel, please look out for an email on or around August 15th with a link to
Survey Monkey to vote for AWSEF Trustees who will begin their term January 1, 2018. More people sent in applications than
we have spots available, so we have ourselves some friendly competition. Please remember to vote!
Silent Auction
Another reminder to start thinking about items you can donate to the AWSEF silent auction to be held at this year’s 50th Anniversary AWS conference at the Kalahari Resort in the Poconos on Friday, November 3, 2017. Please contact Jim High at vpcorporatedev@awsef.org for more information.
Enjoy the rest of your summer!

Bonnie

President@AWSEF.org

Scholarship Statistics
19 Universities Represented
UC Davis
37 Awards
Cornell University
30 Awards
Washington State
9 Awards
Virginia Tech
6 Awards
U. British Columbia
6 Awards
Penn State
5 Awards
U. of Guelph
5 Awards
U. of Arkansas
4 Awards
Purdue University
4 Awards
Brock University
3 Awards
U. Kentucky
3 Awards
Oregon State
3 Awards
NC State
2 Awards
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U. Nebraska-Lincoln
University of Georgia
CSU Fresno
Michigan State
Auburn
Ohio State

2
2
1
1
1
1

Awards
Awards
Award
Award
Award
Award

Total Awards & Award Amounts
Year
Awards Amount ($)
1994
2
$4,000
1995
2
$4,000
1996
2
$4,000
1997
2
$4,000
1998
2
$4,000
1999
4
$8,000
2000
4
$10,000
2001
4
$10,000

2002
2003
2004
2005
2006
2007
2008
2009
2010
2011
2012
2013
2014
2015
2016
2017
Total:

5
5
5
8
6
6
5
6
6
9
7
7
7
7
7
7
125

$12,500
$12,500
$12,500
$15,500
$18,000
$18,000
$15,000
$18,000
$18,000
$27,000
$23,000
$24,000
$24,500
$24,500
$24,500
$24,500
$360,000
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2017 National Conference
Diane Meyer
November 2-4, 2017

If you are pre-registered for the conference and haven’t yet made your
arrangements to stay at Kalahari
Resort, now is the time to do it! Call
877-525-2427 and ask for the American Wine Society 2017 Conference
Room Block. Our group booking ID
is: 642. In order to receive our group
rate of $149, you need to reserve
your room by October 9. See the
AWS website for more information.
If you are flying to conference, United Airlines is offering discounted fares into several nearby cities. See the AWS website
for details. Make your travel plans soon.

Pre-conference registration opened June 21 and sold out by
the closing on Sunday, June 25. We were happy that everyone
who registered during this time period will be able to attend
the conference. Looks like it’s going to be another full house!
Conference session selection will be open from Sunday,
August 6 at 7pm EDT (4pm PDT) to Monday, August 7 at
7pm EDT (4pm PDT) for already registered attendees.
This is only a few days away! Again this year we have an incredible line up of sessions for you to choose from. We have
wine sessions from around the world, food and wine sessions
for all you ‘foodies’ out there, and some winemaking sessions
as well.
The conference brochure has been distributed and includes
instructions on how to select your top 3 session selections in
each time slot. Please review these instructions to make sure
you are ready. If you have questions please contact the Registration Coordinator Katie Kearney (memberservice@american
winesociety.org).

We are proud to announce that Friday’s
lunch will be sponsored by Kobrand
Fine Wine & Spirits. Kobrand imports and markets a distinguished portfolio of hand-selected brands representing virtually every major wine region of the world. Kobrand has been
family-owned since its founding in 1944. We are so excited to
have them as a sponsor and cannot wait to try their wines and
learn more about them.
Saturday we have a new California
sponsor, Mendocino Wine Company. M endocino W ine Company is
owned and operated by the Thornhill family and based in Ukiah, California. The Thornhill family continues the tradition of making award-winning wines using sustainable wine growing and land use practices. MWC has created an example for how to leave the world a little better than
we found it. In recognition of their leadership, the State of
California 3 times (2007, 2009 and 2014) awarded Parducci
Wine Cellars with the Governor's Environmental and Economic
Leadership Award (GEELA), California’s
highest environmental honor.
Cont. on Page 10

