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NOVEMBER 7 - 9

Kalahari Resort & Convention Center in Sandusky, Ohio!
Room Rate: $129.00 + tax, Single or Double Occupancy
Each room includes:
• Two Queen beds, full bath, work desk & chairs
• Patio/balcony with furniture
• 32 inch flat screen TV
• Microwave, Mini-refrigerator, Coffee Pot, Iron & Hair Dryer
• In-room safe
• Complimentary parking
• Complimentary Wi-Fi throughout the hotel
• Fitness Center
• Business Center
A credit card will be needed to make your reservation and there is a one
night, non-refundable deposit required.
Questions? Contact the AWS National Office, 888.297.9070 or
executivedirector@americanwinesociety.org

To make your reservation, call the
hotel directly at 877.525.2427
Ask for the American Wine Society room block
(ID #17416) to make reservations at the group rate.

Make your conference and room reservations now!
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As Galileo said, “The sun, with all those
planets revolving around it and dependent on it, can still ripen a bunch of
grapes as if it had nothing else in the
universe to do.” Well, like cutting firewood, the sun warms us twice -- first
firmly on the face and again when we
sample the fruit of the vine, literally liquid sunshine.
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ime flies when you’re having sun. The days are getting shorter and the grapes

are getting ripe and ready for harvest. As Galileo said, “The sun, with all those
planets revolving around it and dependent on it, can still ripen a bunch of grapes
as if it had nothing else in the universe to do.” Well, like cutting firewood, the sun
warms us twice -- first firmly on the face and again when we sample the fruit of
the vine, literally liquid sunshine.
Given the warmth of the sun, it is fitting that we address the issue of temperature in this issue (and its effect on wine). Our own “in-house” wine consultant
Wayne Stitzer talks about how temperature affects the winemaking process before, during and after fermentation. Not just the ambient temperature, but the
temperature of the juice, the wine and the yeast, which can vary dramatically.
On the travel front, longtime contributor George Medovoy recently returned from
a trip to Santa Barbara, where he visited Kalyra Winery, featured in the 2004
movie Sideways. George provides a comprehensive summary of what to see
and do in the region.
Ellen Landis continues her regular column, “21 Wines to Watch,” focusing this
time on primarily California, with one or two Chilean and New Zealand wines
thrown in for good measure. Among her new discoveries is a Viña Ventisquero
Reserve 2011 Carmenere from Colchagua Valley, Chile. Wine prices in this issue’s collection range from $11 to $70.
Contributor Mike Botwin, San Luis Obispo AWS chapter director, has graciously
provided an exhaustive (but not exhausting) look at Hybrids in the 21st Century
and AWS President Jane Duralia continues our Guest Chef series, featuring an
interview with conference regular Peter Cisek. Speaking of the conference, you
won’t want to miss this year’s extravaganza at Kalahari Resort in Sandusky, Ohio.
Jane offers a preview in these pages.
				Stay thirsty,
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The AWS is the largest consumer based wine education organization in the U.S. A non-profit
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group, the AWS is devoted to educating people on all aspects of wine. Its members include

AWS National Officers and Board of Directors

wine novices, experts, grape growers, amateur and professional winemakers, chefs, wine
appreciators, wine educators, restaurateurs and anyone wanting to learn more about wine.
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AWS National Conference: Held each fall—a two and one-half day national conference and
extravaganza of wine. Attendees become part of a tradition that has drawn wine-lovers,
winemakers and gastronomes together every November for over 45 years. Prominent
American and international speakers conduct seminars and lectures on all aspects of wine
appreciation, wine production, grape growing and cuisine. Members experience fine food at
connoisseur luncheons and dinners, tastings of hundreds of wines and royal treatment by
the finest American hotels and resorts. The annual conference brings professionals, serious
amateurs and novices together to discover what is new in wine.
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SANTA BARBARA –This magical city north of sprawling Los
Angeles slopes picturesquely down to palm-lined beaches from
hillsides dotted with fancy homes. It’s a magnificent tapestry visible as you make your way along Highway 101, the link between
Southern and Northern California.
On trips down here, I always marvel at the breathtaking views
those hillside residents are so lucky to wake up to. But then, most
of the views of Santa Barbara are priceless, whether you’re looking down from the hills or up from the water.
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SIDEWAYS IN

A case in point is
the Santa Barbara
Symphony, led by

And while on the subject of culture, let’s not forget the Santa
Barbara Museum of Art, a world-class museum located in an imposing building on State Street, plus the plethora of art galleries,
where one can also browse and admire the works of so many
talented artists.

SANTA

Santa Barbara, the 10th in the historic chain of California missions,
is a laid-back place
with a small-town
flavor -- a place
where one has the
feeling that everyone knows everyone else.
But this small-town
feeling is far surpassed by the elegance and depth of
culture one discovers here.

its acclaimed music and artistic director, Nir Kabaretti, an Israeli
who divides his time between Santa Barbara and Florence, Italy.
The symphony attracts a very devoted base of fans in the renovated Granada Theater, a magnificent edifice, built in 1924, on State
Street, the town’s main thoroughfare, which is lined with shops
and pleasant outdoor cafes.
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Of course, it’s important to remember, when thinking of art and
culture here, that Santa Barbara is the home of the University of
California (UCSB).
An amusing aside one sometimes hears is how anyone can ever
get any studying done around here, given the town’s location
overlooking sand and sea. But studying does get done here, and
quite seriously, it seems, given the fact that UCSB boasts five
Nobel laureates and 12 national institutes and centers.

It’s an area where so much of the tourist action takes place and
where I’ve often encountered foreign visitors speaking everything
from French to Portuguese to German, a sure sign that Santa Barbara is on the foreign tourist map.
This slice of the city runs from the quiet neighborhoods to the north
all the way down to the ever-popular Stearns Wharf and the beach.
Right in the center of it all, off State Street, is Paseo Nuevo, a shopping area with small shops, larger retailers like Nordstrom, and
Santa Barbara’s ubiquitous cafes, all of which fill a series of winding
walkways perfect for losing yourself for as long as you like.

BARBARA
But getting back to State Street, this is one of my favorite hang-outs.

by George Medovoy
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Another shopping area nearby that I like is La Arcada, off State
Street near Figueroa, with lovely boutique shops set in a splendid
Spanish motif. Of course, when I want a change from State
Street, I make my way down to Stearns Wharf, known as the
longest deep-water pier between Los Angeles and San Francisco.
On the way, it’s worth stopping across the street from the vintage,
mission-style train depot to visit Santa Barbara’s “Funk Zone,” an
assortment of some 15 wineries, as well as cafes, breweries and
shops in an old warehouse area.
The wineries have set up tasting rooms here, and the area is also
known as the urban wine trail, which has become one of Santa
Barbara’s newer tourist destinations.

A seagull sweeps past boats in Santa Barbara

A handy way to get
down here or all the
way to the wharf is
to hop on the Downtown-Waterfront
Electric
Shuttle,
which costs 50 cents
for a one-way ride.
This same shuttle
also makes its way
along Cabrillo Blvd.,
where the wharf is
located.

On my visits to the wharf, I love to gaze out on the water and
watch the sea gulls circling overhead, or take in some of the imaginative names people give to their boats anchored in the harbor.
Then there’s the fishermen angling from the pier, and funny thing,
I do remember once seeing a pelican-like bird come swooping
down on one of these unsuspecting fishermen -- to steal his catch!
I mentioned Cabrillo Blvd., and I need to note that this lovely
street, lined by palms and sand, is perfect for walking, riding a
bike, or for several folks to rent a surrey. If you’re lucky and happen to be there at the right time of day, you may even catch a
volleyball game in the sand right there off Cabrillo.

as the competitor to Napa and Sonoma Counties, owes much of
its fame to Sideways.
My destination was the Kalyra Winery, located on Highway 246
along a bucolic stretch of road. The name Kalyra, by the way, is an
Australian aboriginal phrase meaning “wild and pleasant place.”
The winery was flying two flags off the veranda of its tasting room
- the Stars and Stripes and the Australian colors. Of course! Winemaker Mike Brown is an Australian from Adelaide who spent a lot
of time in the Napa and Sonoma valleys, but wanted to be closer
“to the coast and the new, upcoming wine area,” he told me. And
he also wanted to be near the ocean for surfing!
The winery’s tasting room has a very interesting bit of history: if
you saw Sideways, it’s the spot where the characters Miles and
Jack meet Stephanie, the wine server. When Sideways director
Alexander Payne took in the view across the vineyards, he liked
what he saw so much that, so the story goes, he offered Brown
a deal he couldn’t refuse: in exchange for the right to film at the
winery, he would complete the winery’s new tasting room.
This wonderful story was explained to me in some detail by Martin Brown, Mike Brown’s brother, who handles the winery’s marketing. The two brothers studied wine making at UC Davis, with
Mike earning a master’s degree and Martin, who also has a law
degree, studying wine marketing.
Martin delights in recalling the Sideways chapter in the winery
story, I suppose because it is so unusual and because it figured
significantly in boosting the winery’s image. The brothers were
approached by a local wine consultant, who said that a film was
going to be made in the area and that the producers were looking
for a location winery.
“They wanted to film in September and October,” recalled Martin,
“and they were having trouble finding a winery because that’s
right in the middle of harvest. So we said, ‘Yes, we’ll do it,’ because we were renovating our production facility at that stage and
Mike was still making a lot of our wine at another winery, so our
area was not being used.”

A surfboard on display in the Kalyra Winery “Funk Zone” tasting room says a
lot about winemaker Mike Brown’s ties to surfing and the Santa Barbara area.
-- George Medovoy photo

WINE “SIDE” TRIPS
When you come to this dreamy slice of California, remember that
there are side trips you can take to widen your experience, including those of the wine variety!
With Santa Barbara’s iconic orange bird of paradise adorning the
landscape, I ventured out of town one day to sample a winery
you may remember from the Academy Award-winning movie
Sideways (2004).
From State Street, it took me about 40 minutes to drive across
the Santa Ynez Mountains, via scenic Highway 154, to the wine
country. This relatively young viticulture area, which fancies itself

8 |
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The Kalyra Winery makes a wide array of great wines!
-- George Medovoy photo

In the meantime, the brothers had just started renovating a warehouse part of the winery for use as a tasting room.
“The director came up and wondered what was behind one of the
doors,” said Martin, “and we said that’s where our new tasting
room is being constructed.”
Payne was curious, and so the brothers let him have a look.
Martin recalled Payne’s reaction: “Oh, I like this a lot. When will
it be ready?”
Well, came the response, the winery didn’t have a budget to have
it ready in time for filming. At that point, according to Martin,
Payne said that he had a budget for set design, art and construction -- and offered to complete the tasting room.
“We told him the theme (we wanted),” Martin recalled, “a kind
of outback theme, not very fitting with Santa Ynez Valley, but with
the way we had it in our minds.”
Four days and about 40 crew members later, Kalyra’s tasting room
was ready!
“I think they spent about $45,000 in a week, renovating it, getting props, painting it, decorating it,” Martin recalled, “And at
the end of that week, Mike and I were standing across the set.
We were like, wow, this is better than anything we were going
to do. It was amazing!”
Many visitors bought not only Kalyra wines, but the catchy
Sideways T-shirts, which say “Get SIDEWAYS at Kalyra.”
Kalyra’s Santa Ynez Valley wines include Sauvignon Blanc, Chardonnay (stainless steel fermented), off-dry Gewürtztraminer, Semillon/
Verdelho, Pinot Bianco, and Scheurebe. Kalyra also makes a classic
A M E R I C A N W I N E S O C I E T Y. O R G

dry rosé with its Sangiovese/Merlot Rosé, and Nebbiolo.
The winery’s portfolio also has Cabernet Franc, Merlot and Cabernet Sauvignon.
Following the tradition of Australian dessert wines, Kalyra produces fortified Muscat (Black and Orange), Liqueur Muscat, Vintage
and Ruby Ports and Tawny Port. There are also a limited release
late harvest and Eiswein style wine.
From the winery, by the way, you can also go on to the quaint Danish town of Solvang, where Jack and Miles sat down for breakfast
at the Solvang Restaurant.
This little town, a recreation of a typical town in Denmark, was
founded by Danish immigrants in 1911. It’s the perfect place to
“visit” Denmark if you’re not able to cross the ocean and experience the “real” thing.
So, to summarize, from the center of State Street in downtown
Santa Barbara to the wine country and a bit of film history, there’s
a lot to see and do if you’re coming this way.
IF YOU GO…
SantaBarbaraCA.com, or call (800) 676-1266.
KalyraWinery.com, or call (805) 693-8864.
The winery is located at 343 N. Refugio Rd. in Santa Ynez. The
winery’s tasting room in Santa Barbara is located at 212 State
Street. (805) 965-8606. The winery has a popular wine club.
SolvangUSA.com, or call (805) 688-6144.
George Medovoy writes about travel at PostcardsForYou.com
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Guest
Chef
by Jane Duralia

“A

PETER CISEK

s a kid, around the age of 8-10, I was

program while rotating his culinary abilities through

fascinated watching Julia Child on TV,”

the three restaurants on the Empress Lily’s River Boat:

Season’s Hotel in Beverly Hills. Apparently he inter-

Peter Cisek said. “Food preparation was

Steermen’s Quarters, serving all beef, Fisherman’s

viewed well and with a kind word from a friend to

not one of my mother’s favorite tasks,

Deck, serving primarily fish, and the Empress Room,

the executive chef, Peter was gainfully employed.

so I would try to create some of Julia’s

which specialized in fine French cuisine.

He loved the challenges, opportunities to express his

recipes myself.” Some turned out quite well, which
only strengthened his fascination with food.

300 chefs for the job Peter was seeking at the Four

talents and the interesting dishes he prepared. Then,
Returning to Johnson and Wales, he continued his

the Northridge earthquake of 1994 occurred; though

studies, graduating summa cum laude, (when you

he found California to be a beautiful place, he headed

At age 14, he got a job washing dishes in a Greek

follow your passion, you excel) with a bachelor’s de-

back to more solid ground in Connecticut.

pizza restaurant. The owner took him under his wing,

gree in Food Service Management and an associate’s

teaching him to make pizza and other food preparation

degree in Culinary Arts.

He began working in the industry wherever he could.
He explored teaching, which led him to educational

duties. Finishing high school, he wondered what he
would do and directed his interest again to food and

After college he spent several years catering in and

training -- retraining adults to possibly find a new ca-

entered Johnson and Wales University in Providence,

around Connecticut, realizing that he needed more

reer in the food industry. Peter would teach anywhere,

Rhode Island. Never having been that interested in

education to expand his culinary and management

anytime -- anything to do with food. Knowing that the

school nor the best student, Peter was surprised when

opportunities. He returned to Johnson and Wales to

schedule of a chef in a restaurant would not be con-

the switch turned on. While at Johnson and Wales he

earn a master’s of Management (1991-93).

ducive to the life Peter envisioned, he found his home
at the Naugatuck Valley Community College where he

became involved with the American Culinary Federation (ACF), working with gifted chefs and volunteer-

THE EARTH MOVES

has been for 18 years. Currently, he is a full professor.
He is a bit of a Renaissance man, as he also serves

ing wherever he could to learn everything he could.
Spending his three month internship in 1986 at Dis-

Education under his belt, pedigree in hand, he sold

as professor of Business Computer Applications and

neyworld in Florida was an education in and of itself.

everything except what would fit in his car and

teaches a variety of courses in the area of computers,

Peter went through the Disney Management Training

drove cross-country to Los Angeles. They interview

management, hospitality and culinary arts.
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Somewhere along the line he found time, in his

What happens when Peter is invited to someone’s

lying imagination and presenting life’s everyday oc-

own techie manner, to explore Match.com where he

house for dinner? Are they intimidated? Peter said,

currences in a brighter vision; that’s creativity. Peter

found the lady of his life, Joanne. They were mar-

“I go to enjoy the conversation and the people. If I

has creativity, and, as he told me, he tips his hat to

ried in 2004. Naïve as I am about computer dating,

am asked for advice I answer honestly, but usually

his mom, saying “thank you” for encouraging him to

I asked numerous questions, which Peter honestly

people just want to chat and enjoy each other. That’s

develop that part of himself and use it in his passion

and kindly answered. He said that you need a strong

my focus.”

for food and wine.

“As a kid, around the age of 8-10, I was
fascinated watching Julia Child on TV”
moral compass and must be able to craft an honest,

AWS LENDS A HAND

comprehensive profile and the rest is history.
In looking back Peter remembers a friend that en-

About The Author

In mid-2005, Peter traveled back to California to the

couraged him to get started in wine making, cause

Jane Duralia is president of the American Wine

Culinary Institute of America (CIA) for a Chef-Profes-

“it’s fun” and nurtured him along the way. Long-

Society. For as long as I remember, I’ve had a

sional Development Course for several days (Food

time AWS member Gene Spaziani was teaching at

and Wine Dynamic). This features intensely packed

the Gateway Community College and he and Peter

sessions to update food methodology and spend time

became friends. Not without a small price. Peter

with other chefs sharing ideas and information.

joined the American Wine Society. Peter learned

AWS President, many opportunities have been

to make good wine and Gene was able to cover

presented for me to explore my passion of food

PHILOSOPHICAL
ABOUT FOOD

a conference session at the last minute with an
excellent chef when other people bailed out. Peter has conducted numerous AWS conference

So, just what is Peter’s “food philosophy?”

passion for creative cooking. I am a personified
“foodie”. As an AWS Certified Wine Judge and

and wine pairing. Working with creative people
like Peter brings me closer to my next career.

sessions including: Food and Wine Dynamics,
Cooking with Wine, Creat-

“You need a love of food and you need to know

ing Restaurant Classics at

where it comes from,” he said. “Concentrate on us-

Home, Cooking with Wine,

ing the fewest ingredients possible to provide the

Beer and Spirits and Table

most impact. Don’t just add things to add things. Be

Side Cooking.

Peter with Keisha Grant, NBC 30 in Hartford, CT

conscious of flavor. A perfectly crafted roast chicken
is created by folding in the right amount herbs and

Peter says the AWS repre-

wine and letting the rest happen naturally.”

sents a great group of people.
He now serves as AWS Direc-

When pairing food and wine, Peter thinks about what

tor of Education for his second

he wants to drink and who his guests are. “You ad-

3-year term. Over the years,

just your food to your palate and your guest’s palate,”

he developed the Wine Judge

he said. “A good powerful red is often paired with a

Certification Program to the

big protein; be conscious that the grilled food (big red

level of proficiency it is today

meat) needs a big red wine.”

by enlisting volunteer educators, well qualified and expe-

According to Peter, learning to pair food and wine

rienced in wine knowledge, to

can be a magical, a snapshot in time. You know

teach the 3-level program.

when you hit it wrong; and you know when you are
RIGHT ON! That’s where the magic comes in. If you

Some people are fortunate

are creating a dish from a certain region, he says to

to be born with that natural

do your homework, review the wines that are sug-

ability to enhance whatever

gested for certain dishes, then think for yourself; is it

comes their way with a dif-

good or not?

ferent slant on the original
concept, seeking that under-
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AWS CONFERENCE GOES ON

SAFARI
by Jane Duralia

Majestic animal figures are strategically placed with picturesque
artwork providing a true sense of being in Africa. AWS guests
arriving at the resort will find their own special registration area
which is easily accessible. You will enjoy this beautiful atmosphere
as you move from session to session during the conference, all on
one floor, and session rooms will be clearly identified.
The hotel has beautiful rooms, referred to as Hut rooms or Lodge
rooms, carrying the African theme throughout the hotel. You
may wish to enjoy the first class spa and salon. Wonderful buffet
breakfasts are available so you can attend your conference sessions well-nourished. They have their own homemade chocolate
shop, which features chocolate covered bacon; it’s so unusual,
but delightful. There is a lovely gift shop to buy souvenirs for
friends and family.

S

THINGS TO SEE AND DO
andusky is one of the best kept secrets in Ohio. Its small

Sandusky and the surrounding areas have a wide variety of in-

town atmosphere, with friendly, unassuming people, is

teresting sites to visit, great restaurants and wineries to explore.

both refreshing and misleading. Famous residents have

Journey with me as we explore the beauty in the city, countryside

included Miss America 1963 (Jackie Mayer), former chief

and the attractions that you’ll want to visit when you attend the

justice of the Ohio Supreme Court, Thomas J. Moyer, and Jon

2013 AWS National Conference in Sandusky, Ohio.

Gruden, former head coach of the Oakland Raiders and the Tampa
Bay Buccaneers.
In 2011, Forbes.com ranked Sandusky as the number one “Best
Place to Live Cheaply.” The city is located almost exactly halfway
between Toledo to the west and Cleveland to the east.
Now envision the beauty of Africa, with its natural habitat, including
elephants, giraffes and zebras that meander gracefully in the bush.
You have arrived at Kalahari Resort and Conference Center. No, the
animals don’t run freely, but they are here for you to visit and enjoy.
Beautiful hardwood trees abound at the resort/convention center,
which features chairs and tables authentically made in Africa and
brought to Kalahari for your enjoyment. The halls are lined with chair
railing beautifully designed with African wood.
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While in Sandusky, there are several lovely places to enjoy dinner:
J Bistro, (you must try their fried brussel sprouts), Zinc Brasserie,
(interesting small plates) and an incredible Mekong, (outstanding
Vietnamese food and 100 different beers to please your palate.),
Crush wine bar with nine small plates and Sortino Little Italy Ristorante, just to mention a few in the area.
Thirty minutes away in Vermillion you will experience fine dining
at the warm and elegant restaurant, Chez Francois, (While there
we enjoyed Artichaut a l’ Alouette -- California artichoke hearts,
sautéed, stuffed with alouette cheese, lightly breaded with hazelnuts and served with a Dijon honey mustard/raspberry sauce.)
This restaurant will be yet another outside activity offering.

LOCAL WINES
In downtown Sandusky is the Merry-Go-Round Museum where
you can learn about the art and history of the carousel, watch
carvers restore carousel pieces and even take a ride on the fully
operational 1939 Allan Herschell carousel. The museum is open
year-round.

Museum, featuring “Georgie’s Gal,” a B-25J Mitchell Bomber from
World War II and a Ford Trimotor. This is a full hands-on museum
with aircraft, vehicles and artifacts. There is a 1950s authentic diner
(metal encased) right inside the museum. All food is made from
scratch and delightful; a real touch of the “good old days.”
Travel along the shoreline (Marblehead, Ohio) and you can find
Ferguson Gallery and view hand cut crystal vases, stemware and
ornately detailed glass sun catchers – spectacular one-of-a-kind
optical crystal sculptures. While there, you can visit Marblehead
Lighthouse State Park. Built in 1821, it is the oldest continuously

FINE DINING

lection of premium wines in a natural setting. Especially noteworthy
is the Dornfelder 2012, very nice. Further down the road towards
Kalahari is Paper Moon Vineyards, featuring Viognier and a Dry Silver
Lining Riesling and a 2009 Old Vine Zinfandel, dry with a mellow

Several other exciting points of interest include: Liberty Aviation

operated light on the Great Lakes.

I recommend a visit to Vermillion Valley Winery; they have a nice se-

finish. Even closer to Kalahari is Quarry Hill Winery & Orchard; they
have a lovely Vidal Blanc, Gewürztraminer, and a dry Riesling.
You can experience a wonderful lunch at Mon Ami Restaurant and
Historic Winery, just down the road a ways, which provides a lovely dine-in wine cellar. Wine will be selected and paired with the
small courses while either Angel or Claudio describe the wines.
This is still yet another potential outside activity.
Closer to Cleveland there are several interesting wineries which
will take a bit more traveling but are well worth the drive. Avon
Lake (45 minutes from Kalahari) is the home base of the thirdgeneration family-owned Klingshirn Winery, Inc. They have a very

Petite Filet Mignon with broiled Blue Cheese at the Kitchen’s Bounty

In downtown Sandusky on Campbell
Street, we discover the Kitchen’s Bounty
(a culinary adventure), created by Terri
Bergman’s love of cooking. As the ninth
child in the lively French family, Terri
treasures the happy times, sharing food,
laughter and conversation at the dinner table. Her branding of the Kitchen’s
Bounty brings the decadence of a fourstar menu into the comfort of your own
home kitchen. We are planning an outside activity hosted by Terri at the Kitchen’s Bounty for your pleasure. Watch for
more information.
A M E R I C A N W I N E S O C I E T Y. O R G
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nice Sauterne. Further down the road in Avon is John Christ Win-

perfect setting for growing grapes for their premium Estate Bot-

ery, producing award-wining wines. This is like the local “hang

tled wines. This is a “must visit” while in Sandusky.

out” -- people just drop in, purchase a bottle of wine and sit out
under the trees while enjoying a glass or two. They make a very-

If you not find anything to do in this beautiful area of Ohio, Cleve-

nice Vignoles. A group of ladies came in while I was there, so the

land is just an hour away. For a relaxing overview of the city take

winemaker prepared a pitcher of Sangria using two of his wines

Lolly Trolly (a great two-hour historic trip through town). And don’t

and a little port; it was thoroughly enjoyed.

forget the Rock and Roll Hall of Fame (allow at least 4-5 hours) and
a plethora of international dinning selections for lunch or dinner,
numerous museums and the list goes on.
Mark your calendar and join us in Sandusky at Kalahari for a fantastic conference. Come early and stay late and enjoy the many
attractions in and around the best kept secret in Ohio!

Chateau Tebeau Vineyard & Winery

Forty-five minutes down Route 6 in Helens, Ohio, you will find Chateau Tebeau; a lovely country setting where you can stroll through
the vineyards, sit by the Koi pond or relax by the fireplace in the
tasting room. The vineyards include Noiret, Traminette, Frontenac
and more. He will bottle his first Frontenac this summer, which I
was privileged to taste. This is another “must visit.” They serve a
lovely lunch and are so very friendly and eager to share their wines
and their story. Bob was an amateur winemaking for 30 years;
though it’s hard work, he has found his passion.
Finally, heading out to the west of Kalahari, you will enjoy Firelands Winery, which is located on the southern shore of Lake Erie
in an area renowned for its rich viticultural history. Wine has been
made on this site since 1880. Firelands’ vineyards are located on
Isle St. George, an island in the western basin of Lake Erie, the
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HYBRIDS

American grapes.This hybridizing process was a
long and frustrating one,
taking seven to 40 years
with seven or eight generations, for a commercial variety to come to
light.

These new hybrids not
only provided phylloxera resistance but also inbreed various degrees of
winter hardiness and mildew resistance that many
vinifera varieties lacked.
Tens of thousands were
created -- most disregarded for viticulture and/
or wine quality reasons.
The commercially sucby Mike Botwin
cessful ones were given
The few North American species of comnames; many of the others were used for
mercial interest (V. Labrusca and V. Rotunfurther breeding. The players that have
difolia) have flavor characteristics -- foxy,
lasting influence -- particularly in the U.S.
musky, grapey -- that are very different
Eastern and Midwestern wine industry are:
from vinifera (Note: crosses between variFrancois Baco (Baco Noir), Albert Seibel
eties of the same species are not hybrids,
(Chancellor, Chelois, DeChaunac), Eugene
for example, Petite Syrah is a cross of SyrKuhlmann (Marechal Foch, Leon Millot),
ah and Peloursin, both vinifera).
J.F. Ravat (Ravat Blanc, Vignoles), J.L.Vidal
(Vidal Blanc), Bertille Seyve (Seyval Blanc)
If the “other” species are not desirable as
and his brother Joannes Seyve (Chambourwine grapes then why interbreed with vicin). Seibel may be considered the patriarch
nifera? The answer goes back to the 1860s
of this group since many of his crosses
when the root aphid Phylloxera was inadwere used as starting blocks by successive
vertently introduced into the European vibreeders in France as well as by hybridizers
nifera vineyards when Phylloxera-resistant
in North American and northern Europe.
North American vines were imported to
France through English hothouses. In a
NORTHERN EUROPEAN HYBRIDS
short period of time, the French vineyards
--as well as other European vineyards -The most exciting (to me, anyway) develwere all but wiped out. After many failed
opment in hybrids has taken place in Euattempts, a solution was found by Profesrope and allowed quality wines to be prosor Planchon of the University at Montpelduced in cold climates with short growing
lier -- grafting vinifera vines onto Phylloxeseasons, areas that have no history of comra-resistant North American root stock. It
mercial wine production -- Scandinavia and
worked and saved the European as well as
the Baltic countries in particular. In the last
the Californian wine industry.
10 years more than 100 commercial wineries have dotted the Danish and Swedish
FRENCH-AMERICAN HYBRIDS
countryside, albeit, a cottage industry with
tiny vineyards -- two acres makes a beheA few French nurserymen, not associated
moth. While French-American hybrids and
with research institutes, took another apsome vinifera are planted, the future lies
proach to the Phylloxera problem. They
in new hybrids coming from Germany, the
began breeding new resistant varieties by
Czech Republic and Russia. The German
cross pollinating vinifera with native North

in the 21st Century

W

hen I chat with my wine friends
about my recent wine touring in
Scandinavia and Poland, I’m greeted initially with strange looks and
then a dialogue ensues:

“Ah, fruit wines?”
“No.”
“They’re using concentrates?”
“No.”
“Well then, imported grapes from Spain?”
“No, locally grown grapes.”
“But these areas are so far north.”
“Yes, the vineyards of Oslo are on the
same latitude as Anchorage, Alaska.”
“Impossible!”
“Not so--I’ve tasted some very good wines
from these regions. However, not from
your ‘usual varieties.’”
Now on to the story.
First, a little background. The term “hybrid” (more explicitly “interspecies hybrid”) refers to a new grape variety formed
from the cross pollination of two different
species of grapes (Genus: Vitis). The dominant worldwide wine producing species is
the Eurasian Vitis vinifera. However, there
are well over 40 other species of Vitis
throughout the world, split between North
America and Eastern Asia (there are no
indigenous Vitis species in the southern
hemisphere).
A M E R I C A N W I N E S O C I E T Y. O R G
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research centers in Geisenheim (led by Dr.
Helmut Becker until his death in 1990) and
Geilweilerhof have based their work on V.
Vinifera, French-American hybrids and the
Asian species Vitis Amurensis. Amurensis
is a wild indigenous species from the Amur
River in North-East China and Russia --cold
climate, indeed!
While the EU (European Union) has historically had trouble with hybrids, recognition
has now been given to them -- both Northern European and French-American hybrids. Thus allowing the UK and Denmark
to be granted official EU status -- Sweden
and Poland are in the wings.
In my recent travels in Scandinavia and Poland I encountered some very interesting
wines made from Northern European hybrids, although, admittedly, the base was
very slim due to the size of the industry and
the almost invisible distribution system.
The best source for wines is the winery,
but even here problems arise -- Sweden
doesn’t allow retail sales at the cellar door.
Norway is awaiting softening of government laws in order to proceed with commercial activity; the Polish approval process
is an arduous one -- 60+ vineyards/wineries
are ready to go commercial. A few have already. Latvia and Estonia are next.
The hybrids are doing very well with sugars in the 22°-24° Brix range. In addition to
short growing seasons and a tolerance of
very cold winters, these hybrids provide
excellent resistance to fungal diseases
thus reducing the need for fungicides -- a
significant EU issue.
In northern Europe, both white and red hybrids are being grown. Yes, reds. Reds conventionally require long and warm growing
conditions. My suspicion is that traditional
cool climate white wine producing countries like Germany and the Czech Republic
“needed” red cultivars; hence, the spark
for red hybrids. (While not saying much,
the hybrid Regent is the third most planted
red variety in Germany).
The most promising varieties I encountered, and those most highly praised by local growers, are Regent (red) and Solaris
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(white). Both yield wines with firm structure -- Solaris with cleansing acidity while
Regent comes across with fine tannins.
Rondo (red) seems to be valued as a blending partner with Regent. Other comers are
Saphira (white), Cabernet Cortis (red), Orion (white) and Bolero (red).
The development of hybrids has allowed
quality wine to be produced in regions well
beyond the traditional areas associated with
Mediterranean and temperate climates.
Further progress in breeding and properly
matching varieties with climate and soil will
only help to refine quality. In the future wine
critics may well debate the relative merits of
the multitude of estate wines of Estonia or
of the wines from the Right Bank versus the
Left Bank of Vistula River.
HERITAGE OF HYBRIDS
French-American Hybrids
•Baco Noir: released in 1906 with origins
traced to Ugni Blanc (vinifera) and Vitis riperia.
•Chancellor: a second generation of two
of Seibel’s hybrids -- S.5163 x S. 880.
•Chelois: a cross of Jaeger 70, Aramon (vinifera), Picquepoul Blanc (vinifera) and Emily. Jaeger 70 is a 19th century cross of V.
Rupestris and V. Lincecumii varieties, and
Emily is a 19th century labrusca x vinifera
hybrid.
•DeChaunac: a second generation of
two Seibel hybrids -- S.5163 x S.793.
•Marechal Foch: Goldriesling x (101-14
Mgt). Goldriesling is a vinifera crossing of
Riesling and Courtiller Musque. 101-14
Mgt is a phylloxera resistant rootstock cultivar.
•Leon Millot: same parentage as Marechal
Foch. 		
•Ravat Banc: Chardonnay x S.5474.
•Vignoles: parentage is unclear; possibly a
cross of a Seibel variety with vinifera of the
Pinot or the Gamay family. (Editor’s note:
Pinot de Corton is most likely candidate.
DNA testing has indicated that Vignoles is
likely descended from Cardonnay).
•Vidal Blanc: a second generation of two
Seibel crosses -- S.5656 x S.4986.
•Chambourcin: parentage unknown but
possibly a cross of Seibel hybrids.

Northern European Hybrids
•Regent: a Chambourcin cross with the
vinifera crossing Diana. Diana being a Silvaner cross with Muller-Thurgau.
•Solaris: Merzling x GM 6493. Merzling is
Seyval Blanc x (Riesling x Pinot Gris). GM
6493 is a crossing of Muscat Ontonel (vinifera) with either the Czech hybrid, Zarya
Severa or the Russian hybrid, Saperavi
Severnyi, both of which have v. Amurensis
in their pedigrees.
•Rondo: St. Laurent (vinifera) x Zarya Severa or Saperavi Severnyi.
•Saphira: Seyve-Villard 1-72 x Arnsburg (vinifera crossing of two clones of Riesling.
•Cabernet Cortis: Cabernet Sauvignon
x Solaris. 		
•Orion: Villard Blanc x Optima, Optima is
(Silvaner x Riesling) x Muller-Thurgau.

-- SIDEBAR -NORTH AMERICAN HYBRIDS
(Editor’s note: Lest we be accused
of favoritism, Mike has included
some information about
North American hybrids)

NEW YORK AND CANADIAN HYBRIDS
By the mid-20th century the French hybridizing had all but vanished. Principals
died off and the French, and later the EU,
had, for political and economic reasons,
discouraged hybrids. However, the torch
was passed to North American research
stations, particularly in Geneva, N.Y. and
Vineland, Ontario. The Geneva facility has
released a string of successful varieties
which have been widely planted in the
Eastern U.S. including Cayuga White, Chardonel, Traminette, and Noiret.
The Ontario stations had early successes
with Vincent and Veeblanc and more recently with L’Acadie, a white that has been
widely planted in Nova Scotia and the Maritime Provinces. In addition, an important
white was developed in Quebec for these
cold climates. Vandal-Cliche was released
for commercial purposes in 1997 and also
built upon the French-American base.

MINNESOTA HYBRIDS
A M E R I C A N W I N E S O C I E T Y. O R G

In their time the French breeders--Baco,
Seibel, et al were considered “mavericks.”
In that tradition comes Elmer Swenson.
Swenson worked as a nurseryman, without
a formal degree, at the University of Minnesota. On the side as a hobbyist, in 1943, he
started grape breeding. He was interested
in breeding grapes for the extreme regions
of the northern plains. His initial aim was
for table grapes not wine grapes. The base
for his crosses was Vitis Riparia, a wild,
indigenous river-bank grape which is late
ripening, extremely winter hardy and pest
resistant. His earliest crosses were with
V. Labrusca and existing Labrusca hybrids
(there were many North American breeders in the nineteenth century -- Suelter in
Minnesota, Munson in Texas and Jaeger in
Missouri to name a few). Of course, these
efforts resulted in grapes with foxy and
grapey characteristics.

but develops very low sugars and exotic
aromas. Their grapes form clusters similar
to cherries, not bunches. Muscadines are
a popular source for jams and jellies in the
South -- as well as wine.

As time went on French-American hybrids entered Swenson’s program. All of
his “children” are extremely winter hardy
-- some surviving winters, temperatures of
minus 30° to 40°F! His best known seedlings are: St. Croix (red), St. Pepin (white)
and Lacrosse (white). Since the mid-80s a
state funded breeding program has been in
place at the University of Minnesota lead
by Peter Hemstad. From his efforts have
come reds and whites with good potential
for the upper Midwest -- Frontenac (red)
and La Crescent (white) and the extremely
promising Marquette (red).

Heritage of Hybrids

FLORIDA HYBRIDS
•Blanc Du Bois: FLA D6-148 x Cardinal.
FLA D6-148 is University of Florida crossing with strong V. Aestavalis pedigree; Cardinal is a vinifera table grape crossing of
Flame Tokay with Ribier.
•Stover: Mantey x Seyval-Villard 12-309.
Mantey is a V. Shuttleworthii based hybrid.
•Suwannee: a crossing of two Univ. of Florida hybrids -- FLA C5-50 with F 8-35. This a
complex variety with V. Aestavalis, V. Lincecumi and Villard Blanc in its background.

NEW YORK AND CANADIAN HYBRIDS

___________________________________

•Cayuga White: released in 1972; a cross
of Seyval Blanc and Schulyer. Schulyer is
an old hybrid with vinifera, labrusca and
aestivalis background. 		
•Chardonel: released in 1990; a cross of
Seyval Blanc and Chardonnay. 		
•Traminette: released in 1996; a cross of
Joannes Seyve 23-416 and Gewürztraminer.
•Noiret: released in 2006; a cross of NY650467-08 and Stueben. NY 65-0467-08 is a
Geneva hybrid with Chancellor as a parent;
Steuben is an early crossing of two labrusca varieties.
•Vincent: a 1967 crossing of Chelois and
V370-628 (a Vineland hybrid with vinifera,
labrusca and aestavilas in its makeup).
•Veeblanc: released in 1977; a second generation hybrid with Cascade (S13053) and
S.V.14-287 as parents.		
•L’Acadie: same parentage as Veeblanc.
•Vandal-Cliche: Prince of Wales (?) x
[V.Riperia x (Aurora x Chancellor)]. Aurora is
a Seibel variety: S5279.

REFERENCES
www.wine-lovers-page.com

While not directly associated with the University, two other Minnesota breeders have
released some exciting winter hardy hybrids: David McGregor with Troubador (red),
and Tom Plocher with Petite Pearl (red).
FLORIDA HYBRIDS
The hybrids developed by the University
of Florida Agricultural Research center in
Leesburg have, as their primary goal, to
resist the vine-killing systemic bacteria
Pierce’s Disease while delivering wine with
little or no North American flavor characteristics. The native southern species V. Rotundifolia -- usually called Muscadines (this
family includes Scuppernog, Carlos and
Welder) -- is resistant to Pierce’s Disease
A M E R I C A N W I N E S O C I E T Y. O R G

The research by Professors Mortensen,
Stover and their colleagues has resulted in
several promising cultivars. Namely, Blanc
de Bois (white), Stover (white), and Suwannee (white). The University of Florida crosses are built around the Eastern V. Aestivalis
(the well regarded Norton variety is in this
family) and other lesser known Pierce’s
Disease resistant species including V.
Shuttleworthii. Vitis vinifera and/or FrenchAmerican hybrids are involved in the breeding. University of Florida successes have
found wide reception in the Gulf and southern Atlantic states as stand-alones or as
blending partners with Muscadines.

•Frontenac: Riperia89 x Landot 4511 (a
French-American hybrid).
•LaCrescent: St.Pepin x E.S.6825. E.S.6825
is Riperia 89 x Muscat Hamburg (vinifera).
•Troubador: St.Croix x V.Riperia. 		
•Marquette: Ravat 262 x MN 1094, which
is a complex crossing of vinifera, Riperia
and French-American cultivars.
•Petite Pearl: MN 10-4 x E.S. 4-7-26, which
is a seedling of St.Croix.

“Northern Wineworks,” Plocher
and Parke. 2001.
“The Hybrids--The Wines of the East,”
Cattell and Stauffer. 1978.

About The Author
Mike Botwin is a long time AWS
member, seasoned wine appreciation
educator and San Luis Obispo AWS
Chapter Director; his adventure for
wine travel has taken him to wineries
in 39 countries and every U.S. state.

MINNESOTA HYBRIDS
•St. Croix: a cross of two Swenson hybrids
-- E.S.283 x E.S.193.
•St. Pepin: Seyval Pistillate x E.S.114.
•LaCrosse: Seyval Blanc x E.S.114.
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newornoteworthy
										

by Jim Rink

IT’S IN THE BAG

wines. People can rate their finds to create a per-

According to USDA, Peru’s grape crop has already

sonal library of favored selections, receive informa-

skyrocketed over the last ten years driven by increas-

How do you safely get bottles of aged Italian wine or

tion on other wines they might like, or find best buys

es in exports.

gourmet beer back home after an overseas vacation?

at local dealers.

Not rolled up in a hotel towel but in an inflatable VinniBag. Liquids, fine collectible items, and any fragile valuables that an elite traveler wants to protect
will be safe in a reusable VinniBag in carry-on’s or
checked luggage. VinniBag is TSA friendly and was
engineered specifically to withstand air travel and
high altitudes. The design and materials allow for

As a result, grapes have become one of Peru’s main

Because users generate 2 million label scans each

agricultural exports, amounting to US$304 million in

month, Vivino embraces a social component where

2011, fruitnet.com reported. The main destination

people can follow friends to see what others are

market of this product is the United States, which

drinking and access unbiased reviews from trusted

received 30,793 tonnes of this fruit in 2011, followed

sources. By tapping into Facebook, users can build a

by the Netherlands, Hong Kong, Russia and China.

personal wine enthusiast network consisting of oth-

The USDA said production is “rapidly developing”

significant changes in air pressure and temperatures.

ers also using the app.

Sophisticated testing was done at an independent

Vivino adds a unique layer of fun to social gatherings

including Piura and Lambayeque away from the tradi-

or wine tastings. The free app is available on iPhone/

tional producing regions in the central valleys. Adolfo

iPad, Android and BlackBerry (BB10) platforms. To

Hurtado, chief winemaker of Cono Sur in Chile, has

learn more, please visit www.vivino.com.

revealed he thinks Peru has the potential to be the

test lab using altitude chambers that surpass normal
conditions in aircraft cargo holds.
Packing one is easy. Travelers stick items in the bag,
inflate it with a few breaths of air, snap the bag
closed, pack in their travel bag, and then deflate

A MUST-HAVE BEER

when they get home. Travelers can likely fit up to

Must is to wine as wort is to beer; the primordial ooze,

three inflated VinniBags in their suitcase. VinniBags
can be reused as an ice pack, a smartphone holder in
water, or even a bath pillow. For more information,
visit www.vinnibag.com.

yard land in the country.

the source and foundation, that feeds the process of
fermentation we all love so much. Amuste, by Odell, is
the culmination of a two year endeavor to marry these
oak wine barrels accented with juice from Tempranillo
grapes grown on the Western Slope of Colorado, this

With Labor Day weekend at hand, many Americans

harmonic combination is truly, a must.

will take time to relax and enjoy wine with friends.

According to Todd Haefer of the (Appleton, Wis.)

During such social events, it’s not uncommon to
sample a pleasing wine only to forget the brand soon
afterwards. The fun, free Vivino app was created to
help people remember great wines.

Post-Crescent, this 9.3 percent alcohol beer base is
“is fine, with flavors of quality dark chocolate and
roasted coffee, and the latter providing a nice bitterness. Vanilla and oak from the barrel aging are no-

As the #1 wine app with a rapidly growing user base
consisting of more than a million people, Vivino has
emerged as a popular tool offering an easy way to

ticeable, as is caramel malt. The mouthfeel is solid,
the carbonation somewhat sharp and the tan head
lasts for a long time and leaves nice lacing on the

both discover and remember wines loved or hated

glass. It’s slightly sweet with a dry finish.”

while at restaurants or parties. Simply snap a photo

For more information, visit http://odellbrewing.com/

of a wine label using the Vivino app, and the image is
then matched against a database containing nearly 2
million wines gleaned from 15 million bottle scans.
Vivino then provides a wine’s producer, brand, vari-

beer/amuste/.

PERU -- NEXT BIG WINE REGION?

etals and vintage. Thanks to top-notch technology,

Peru’s total grape production is expected to reach

the match rate for scans is nearly 90 percent.

some 325,000 tonnes in 2013, up from an estimated

Heini Zachariassen, Vivino’s CEO, said the app is a
convenient, clever way to simplify the quest for great
WIN E J OURN AL
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130,000 tonnes in 2012, US Department of Agriculture (USDA) reported.
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AWARD-WINNING

WINEMAKER
FILLS A NEED
by Jane Duralia

Armed with this new knowledge, they borrowed a stemmer and
crusher from a local winery and refurbished them, had a few stainless steels tanks installed and decided to buy grapes from Chili.
Brian found oak barrels from Pennsylvania that were reasonably
priced and decided to make the investment. His 2009 Cabernet
Sauvignon (80 percent Cabernet 20 percent Carménère) started
with the grapes being cold soaked and gently processed and, after
several more steps, the wine lived in barrels for the next year. After sampling the batch, Brian decided it was good but he wanted
an experienced opinion so he “Yahooed” wine competitions and
found the AWS amateur event and decided to enter in 2010.

FAMILIARITY BREEDS SUCCESS
In talking with Brian, he expressed his appreciation to the AWS
wine judges who so honestly evaluated and commented on his
wine. He also mentioned the many people who helped him along
the way by answering his questions about winemaking. That first
year he won a silver medal for his efforts and was told his wine
was young but could earn gold if he laid it down for a few years.
Brian partially attributes his success to the session he attended at
the 2010 conference and all that he learned through talking with
people, like Joe Fiola, who were so encouraging. Brian’s enthusiasm brought him back the next year, when he entered three
wines, his 2009 Cab blend being one of them. Again he earned
three silver medals, with his wine getting higher points and better
comments. Needless to say, he was back again in 2012 with his
2009 Cabernet Sauvignon, receiving his 1st GOLD medal. What
a tribute to determination and tenacity; now he’s really hooked.

Debbie & Brian in their wine cellar with this year’s medals

I met Brian and Debbie Booth at the hotel registration desk, at
the AWS National 2010 Conference in Cincinnati. Nothing really
unusual except they were headed to the Poconos to celebrate
their 24th wedding anniversary and, while en route, decided they
would come to the wine conference. They had just entered their
very first wine in the amateur competition and wanted to be present when the results were announced. Their excitement and
enthusiasm were contagious; we’d just met, but I was instantly
cheering them on.
Brian had been making wine for 20 years, starting with the wine
kits and branching out from there. Their wines were, as Brian
states, “OK, but not really that good.” That all changed after a trip
to California in 2008. They really got the “bug.” They spoke with
numerous winemakers at various vineyards and came away with
one key piece of advice: 80 percent of successful winemaking is
having quality fruit and the other 20 percent is the winemaking
process itself (proper processing, fermentation and storage).

A M E R I C A N W I N E S O C I E T Y. O R G

Over the years as Brian and Debbie made wine they always created
a label to express the personality of the wine. Brian says that a wine
need its identity and should have its own label so, starting in 1993,
label creations began. Accompanying this article is a photo of the
very first label they made, which embodies their 20-year transformation. This year, Brian and Debbie won the label design contest
judged by “the master of label design” Peter May. As you can see
their creativity in the design has brought it in to 21st century.

BOTTLING DEVICE
PROVIDES CLOSURE(S)
Curiosity, creativity and downright determination has opened
another path for Brian to pursue. During his travels to wineries
and through his interest in home winemaking, one negative kept
resounding in wine cellars: the difficulty in filling bottles. It was
difficult to get the right levels and very messy with the loss of
good wine on the floor. Hence, Brian came up with an idea to fill
the bottles using some electronic conductivity sensors and a PLC
(Programmable Logic Controller). What resulted is a bit more than
he expected and it has now graduated to winery use.
ProCasa Automation was born from Brian’s creative concept and
he collaborated with Gary Modschein for the engineering deWIN E J O U R N A L
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sign. The concept could
have never left the drafting
board without the financial
support and encouragement from Bill Farrell; Brian
and Bill have worked together for years at Assured
Automation (Valve Automation Company). Brian and
Bill presented this machinery at the Eastern Winery
Exposition (EWE) in 2012
and someone visiting the
booth said that it would reCloseup of ProCasa bottling/capping device.
ally be good if it could apply
a screw top to finish the process. So, Bill and Brian took this to
heart and Brian set out to add another step to the process and by
2013, it was all complete and on display again at EWE receiving a
great reception and a plethora of questions.

from Opus 1, is making incredible Chardonnays with grapes
grown, harvested and bottled in Pennsylvania. The winery owner,
Mary Ann Lieberman, and Jeff are very much into the newest
technologies that support the environment, planting vines for
proper drainage, using geothermal heating, and solar power. Perfect customers for ProCasa Automation.
I know you will all want to closely monitor the amateur wine competition this year at the AWS National Conference at Kalahari. I am
sure the Booths will have at least one entry, if not more. We appreciate what Brian has initiated through his innovative thinking in
establishing new building blocks for the wine industry. His drive,
enthusiasm and passion nurture his creativity, encouraging him
to follow the advice of our founding father Konstantin Frank, who
said, “The American people deserve not just good wine, but great
wine.” So go for it Brian, cheers to you!

One of the other vendors participating in EWE brought over his
screw caps to test the process and it worked beautifully; now
another path opens for this creative winemaker. Did you know
that there are now screw tops that are made to breathe and age a
wine just as a cork does? I did not, but will now do some investigation and research reporting back when I have more data.
Their bottling and capping concept has taken off and has already
been purchased by a very progressive new winery, Maple Springs
Vineyard in Pennsylvania. The winemaker, Jeff Stebben, originally
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Briarstone Cellars (one left of center) is their very first label in 1993.
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THE

S

TEMPERATURES
OF WINE

ounds like a bit of an enigma; wine has temperatures? As wine drinkers we are all aware
of the importance of storage and serving temperatures and how that affects flavors and aromas, but temperature also plays a major role
in the production of wine, from the arrival of grapes at
harvest until the final bottling at the end of production,
making the thermometer a necessary winemaking tool.
We are most comfortable when temperatures are neither too hot nor too cold, and we check the weather
every day to plan how we will dress and if we will even
venture outside. The environment in which we live, work
and relax is affected by temperature. Like humans, wine
is not immune from the effects of temperature, especially while it’s being made.
Most of the temperature effects in the winemaking process are either directly or indirectly influenced by yeast,
the most delicate but essential part of the operation.
When the grapes first arrive, either fresh from the vineyard or off a reefer (refrigerated) truck, you would think
the Brix is the first number to confirm. Almost. Before
you can get a reliable Brix reading you need to determine the temperature.
Whether it be by refractometer or hydrometer, if the
temperature is not compensated for then the Brix reading will be off. So just to know the sugar content you
need a thermometer and I suggest having more than
one: a non-glass liquid filled and a digital version, both
in duel scales of Fahrenheit (°F) and Celsius (°C) to save
you from having to cipher the difference.

BEFORE FERMENTATION
When preparing must or juice for fermentation it is important to know the temperature before inoculating with
yeast. If the temp is too high or too low it could have an
affect on the yeast related to shock. Two different factions come into play here. Along with doing your other
preps and adjustments note the temp; if the grapes are
“hot” coming from the vineyard in the afternoon and in
the 80-90°F range, then starting fermentation at that
temp could be a problem for white and even red.
Adjusting the temp down to about 65°F would be advisable so as not to start the fermentation like a rocket, letting the yeast work up to temp in red and holding in whites
gives you better control. If the grapes are “cold” coming
from a reefer truck at about 40°F then letting them come
up in temp to about 65° is advisable to avoid having to
adjust yeast below it’s viability temp during the acclimation (the practice where hydrated yeast is adjusted down
in temp to within about 10°F of the must or juice).
Just to be clear, it’s playing with two different sets of numbers: that of the must/juice and that of the yeast/hydration.
A M E R I C A N W I N E S O C I E T Y. O R G

by Wayne Stitzer

The manufacturers of yeast give temperature range
recommendations and in the fine print they will remind
you that they are just guidelines; you must understand
stress points of yeast and how fermentation conditions
all affect the outcome.
There are some generally accepted practices with regard to fermentation temperatures and yeast, but there
are no exact protocols to follow as there are too many
variables involved.
The first decisions come from you, what type and style
of wine will you be making and what yeast you will use
to achieve the expected results. It’s important that you
understand the yeast influence on your style and be sure
they are compatible. Also note that when you choose a
particular yeast for an expected result you must follow
all related conditions; it will not happen just by itself.
I have spoken with many winemakers who were disappointed at the results of fermentations with new yeasts,
only to find out later the application was wrong, usually
following general rules rather than specific recommendations related to that yeast.

DURING FERMENTATION
Once you have made your yeast selection and inoculation
then you must watch temperature control during fermentation. Here is where those guidelines come into play. In
most cases, white wines are fermented cool, while red
wines are fermented warm to hot. Sounds simple, but
here is where it gets complicated; many variables have to
be considered when trying to control fermentations. First
is the container itself. A stainless steel (SS) tank open
or closed top, plastic tub or bin, glass, barrel and so on
-- those are just the most common.
Is the container designed to help control temperatures,
such as a SS tank with a cooling jacket? Do you have
a cooling coil or plate that can be inserted into a container? Next would be the batch size, number of gallons
of juice or pounds of grapes. The larger the batch, the
greater need for temperature control. The heat source
comes from the escaping carbon dioxide; the faster it
ferments the hotter it can get. The larger the batch, the
more catalytic heat you will have to exchange.
Starting with a temp just hot enough to support a
healthy yeast population is best; it is easier to keep an
even temp than to lower an out of control high temp,
even with a heat exchanger.
Once whites get out of range, above 55-65°F, then you
risk losing delicate volatile esters that contribute to the
aroma and flavor. If the room smells good most likely
the wine will not. Although it is important to control
both the temps of whites as well as reds, most people
are familiar with the theory behind cool fermentation of

whites. The difference between knowing it and actually
doing it is where the challenge lies.
Let’s start at the most basic level, the common carboy
(glass container) used by many home winemakers which
can be found in the back rooms and labs of wineries just
about everywhere. I was asked once by an attendee of
a seminar how best to get the brown crusty stuff off
the inside top of a carboy. I answered that I didn’t know
because I never had a carboy with brown crusty stuff
stuck in it. He continued to explain how inverted rinsing
and even a brush didn’t get it all out. So I asked what he
fermented in it. He answered “white wine.” I asked how
it tasted; he said: “not so good.”

WAYNE VENTS
Further conversation determined that he had a runaway
fermentation, blowing the airlock out of the top of the carboy and bubbling the wine all over the floor. Carboys are
great; I had them in the winery, my clients have them, and
I now have them stashed all around my house. I just don’t
ferment in them. I ferment small experimental batches
in white plastic pails, so the heat has somewhere to go,
then after fermentation I rack to a carboy.
Although perfect for the finishing stages of winemaking,
carboys are very inefficient for fermentation because the
heat has nowhere to go, so it is held in by the narrow
opening at the top. Even with the airlock removed, they
still do not vent well enough to give you appreciable results. So if just fermenting five gallons is this tough, then
imagine what’s happening with 500 or 5,000 gallons.
Please don’t take this to heart. Temperature control is
the bane of home winemakers and professional winemakers alike; there are no low-cost, efficient ways to
do it. Yes, there are tricks, but fermentation is often the
watched pot that doesn’t boil; it only runs away when
you are not looking. This is why so many home winemakers make only red wine; it’s easier to control, and I
don’t blame them.
WHITE WINE
When starting a small winery the question of how to
control the temperature of white wine is a complicated
one to deal with. It would be best to have SS tanks with
cooling jackets and a mated chiller (refrigerated glycol
heat exchanger) that is linked via a thermocouple (sensor) to the tank to monitor core temperature and turn on
and off as programmed. These tanks are also fitted with
an external analog or digital thermometer so you can
also view the core temp at all times.
Ideally, once the winemaker sets the desired fermentation temperature for a tank the chiller would do the rest.
In some very hot locations, chillers are even used at the
press or inline from the press to the tanks. Although this
WIN E J O U R N A L
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type of system may be the best way to control fermentation, it is not so easy on the wallet. Jacketed tanks can
sometimes be found at a bargain because most manufactures consider them standard, but refrigeration has
two costs involved: 1) the equipment itself and 2) the
energy to run it. In many cases, these combined costs
may be out of reach for a start-up winery and certainly
for a home winemaker.
I recommend small wineries invest in jacketed tanks
even if they will not have a chiller for a while. It is possible to get some degree of heat exchange just circulating cold water through a jacket. This would require
manual monitoring but can be somewhat effective.
With the cooling ability of cold water, other insertable
devises such as cooling plates or cooling coils could be
submerged down into variable top tanks, some even attached to lids to help control the temp. Using a devise
of this nature requires you have a thermometer that can
measure the core temp of the tank, either a long probe
digital or a cable digital would be helpful here.
It is the core of the volume where the fermentation energy
builds up, and if not exchanged will continue to increase.
Other things helpful here would be to vent the top of the
tanks. Some winemakers recoil when I say this because
of the perceived danger of oxidation. All fermentation
tanks come with a vent, usually called an airlock, and are
mostly designed to allow the escape of carbon dioxide
which they do well, however they leave little room for
heat to get out. If you do not have the aid of a refrigerated heat exchange then you should take advantage of
any means that will help prevent the build-up of heat in
the tank: running with the lid removed for a variable top
tank, the top manway (hatch) open on a fixed top tank and
so on down to the smallest container used.

As far as oxidation goes, remember this is at the peak
of fermentation when high amounts of Co2 are being
produced and covering the surface of the liquid, using
a light layer of cheese cloth above allows the escape of
gas, heat and even condensed moister and keeps bugs
and other debris from falling in. When you see a noticeable drop in activity, a drop in heat and the Brix is now
low (3 or less) then it would be time to replace the lid,
close the hatch and resume with just the aid of the airlock. This principle will apply to something as small as
a five gallon pail.
I remind you here of two things because of their importance: If you are monitoring temps manually then you
will be eating dinner in the winery and sleeping in shifts
until it’s over. Since it is easier to maintain a low steady
temp even if it is not the most desirable -- like 65°F
instead of 55° -- you still at least have control. To be
successful, manual heat exchange requires vigilance. If
you have the patience it can pay off and make you appreciate even more when you can finally get a chiller.
Home winemakers have gotten ingenious here also, using pieces of dry ice (frozen Co2) as a heat exchanger,
chips or small chunks added to the fermenter at just
the right time will absorb heat and dissipate as gas not
diluting the wine. The use of submerged frozen (clean)
water containers can also help provided you left room
for expansion by the displacement of those containers.
A little ingenuity can go a long way.
AMBIENT TEMPERATURE
I am often asked about ambient temperature (temp of the
room) and its effect on fermentation temperature control.
Ambient temp does have an effect, however it could be
difficult to determine a value because of the many vari-

ables that come in to play. Batch size, and large volumes
can eventually overtake cool ambient temps due to the
catalytic energy being greater than what the room can exchange. Even where there is air conditioning in the room
and you can get a real low ambient temp, mass of volume
could still override the setting.
Although both indoor and outside ambient temps do
have an influence I suggest using an average ambient
temp (controlling the room) where possible like 65°F as
a standard so as to know how best to control fermentation, making ambient a “neutral” in the equation.
Always be aware of the ambient temps, as a real hot environment could help push up fermentation temps ahead
of yeast which is why earlier I recommended controlling
the starting temps of must or juice because that is much
easier than fighting the air around you.
Short of having a control system, it’s a tug-of-war no
matter how you look at it.
Compared to white wines, the reds are much easier to
control; heat is just as important however. In whites it is
a bane, in reds it is an aid. Since most white wines are
influenced by delicate flavors that can cook out at high
temps, red wines are more dependent on extraction of
flavors from the skins to get not just the familiar color
but those deep complex flavors and aromas and heat
can help with that exchange. Now this does not give
you license to go and cook your reds like some weekend
barbecue, it only means that heat can be used as one
many tools to extract and set certain qualities.
RED WINE
Again it depends where you are in the winemaking chain
as to what method will be best to control red wine fer-
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mentations. Big wineries have things like rotary fermenters, automatic pump over systems and hydraulic punch
downs to do the heavy work for them. Everyone else can
still do all these things they just have to do it manually
and in some cases can achieve better and more intimate
control resulting in some great reds. Although working
with a different color it still comes down to patience and
vigilance and some ingenuity.
Given your resources, understand to make even a basic
red wine you will need some exchange between the fermenting juice and the skins. The extent of that exchange
is also influenced by other things besides heat. Not to
go into detail here, just be aware of what else goes on.
Most of the theory of mass and volume and environment
come into play here, however in most cases they will be
working in your favor.
We’ll focus by looking at the most common red fermentation that is done, in an open top tub, bin or tank.
Volumes here can range from just a couple hundred of
pounds of grapes to several tons of grapes. Regardless,
the principle will remain the same. Crushed grapes,
usually referred to as must, go into their respected container assuming all necessary adjustments have already
been done and the proper selected yeast is added to
start the fermentation action. It is best to take and note
the starting temp as everything that happens next will
come back to it.
Depending on individual conditions, visible signs of
fermentation could happen in just hours or days. There
is no correct time span, so watch for these signs and
have the thermometer ready because that will tell you
what’s happening. As fermentation starts to take place,
the skins suspended in the juice will start to rise to the
top of the container. At this point take the temperature
just under that cap. It should be rising above the starting
temp so be aware of the viability of the high temp of the
yeast chosen and work to stay below it.
Know that the size of the batch, shape of the container
and thickness of the cap all will influence the rate the
heat will increase. Don’t assume anything -- use the
thermometer to know for sure, because these decisions
will determine the outcome of the finished wine. Breaking the cap (punching down) will do two things: 1) vent
heat and Co2, and 2) start an exchange with the skins
and the juice. How and when you punch down will influence the rate of exchange and fermentation.
Now you are dealing more with an art than science. Some
winemakers simply pick a set pattern to punch down, say
two or three times a day. That will work, it will do something, again this process it not carved in stone; it’s a good
thing it isn’t because then we never would have great red
wines. Since no one rule will apply here you need to find
your own way. Know what you want as a finished product
and how much work you willing to do to get it. Learn to
finesse the cap based on heat rather than time of day;
get clever and find that just breaking and pushing the cap
below the hot service will give you a different exchange
than a complete break up and submersion with the colder
volume. If you are pumping over, try first pumping from
just under the hot cap to break up and wet the top then
pumping the colder volume from below. Have fun, keep
notes and taste the results.

pending on time of day. At best, you will only have about
a 3-day window in the fermentation curve to work some
magic. Once the fermentation energy starts to drop,
noted by a fall in temperature and looseness of the cap,
the window is closing. It will soon be ready to press off.
One of the most impressive red wines I have ever tasted
was at the 2005 AWS National Conference in Las Vegas.
It was a Petite Sirah form Paso Robles. When I asked the
person pouring for some anecdotal information about
the wine he said: “It’s one of those winemaker lived at
the winery wines,” and it showed that in the glass.
I wish there was some magic bullet answer I could give
you and my clients, but there is not. Controlling the temperatures of wine is a do and learn experience, some
things will work better than others, some will not work
at all, but every trial will bring you closer to making better
wine and greater appreciation those made by others.

ABOUT THE AUTHOR:
Wayne Stitzer is a winemaking consultant, a
frequent guest speaker and contributor to the
Journal. He has been in the wine business
nearly thirty years and can be found at
winemakinghelp.com
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The temp under the cap is controlled by venting. If it
starts to get close to yeast high temp then vent; note
also that venting and punching down or pumping over in
the early fermentation can help accelerate fermentation
-- another reason to check temps often rather than deA M E R I C A N W I N E S O C I E T Y. O R G
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21 Wines to Watch

Ellen Landis, CS, CSW

Bray Vineyards | 2012 Verdelho | Shenandoah Valley, California

Viña Ventisquero | Reserve 2011 Carmenere | Colchagua Valley, Chile

A refreshing and crisp Verdelho with wonderful mouth-watering citrus and tropical
fruit aromas. Vibrant flavors of tangy Meyer lemon, mandarin orange, pineapple
and a dash of herbs decorate the palate and remain bright and clean through the
zesty finish.

A dark intense hue and scents of blackberry and blueberry compote capture the
senses. Velvety smooth on the palate with black cherry, cassis, tobacco spice and
a splash of mocha deliciously filling the mouth. The touch of Syrah in this easy to
quaff Carmenere adds complexity and expands the generous fruit from start to
satisfying finish.

Food pairing: Lemon Herbed Chicken
SRP: $22
www.brayvineyards.com
Daou Vineyards & Winery | 2010 Reserve Cabernet Sauvignon
Paso Robles, California
This impressive Cabernet Sauvignon confirms how much the Paso Robles region
can achieve with this highly acclaimed Vitis vinifera grape variety. The divine
fragrance of Oncidium orchids bursts forward and mingles with flavors of blackberry, black raspberry, savory tobacco spice, a hint of capsicum and a dusting of
cocoa powder stimulating the palate. Complex, finely structured and balanced
with well-proportioned oak that tops off the beautifully wrapped package.
Food Pairing: Red Wine Marinated Venison
SRP: $56
www.daouvineyards.com
Bodegas Paso Robles | 2008 Pimenteiro | Central Coast, California
A compelling blend of 67 percent Bastardo (aka Trousseau) and 33 percent Tempranillo (grapes well known on the Iberian Peninsula). Spicy pepper and dark
cherry aromas pique the senses. Upon entry, black plums, cherries and currants
generously adorned with fresh ground black, red and white peppercorns paint a
blazing display on the palate. Hints of smoke and nicely integrated oak add to the
richly woven composition.
Food Pairing: Rib Eye with Blue Cheese Crumbles
SRP: $32
www.bodegaspasorobles.com
Lavender Ridge Vineyard | 2012 Rolle | Sierra Foothills, California
Citrus blossom aromas delightfully arouse the senses with this crisp Rolle (a dry
white wine also known as Vermentino). Enticing flavors of star fruit, lime-scented
pears, a touch of herbs and a distinct thread of minerality grace the palate, and
the texture is smooth and mouth-filling. The memorable finish is bright and lifted;
a brilliantly expressive Rolle.
Food Pairing: Lobster Roll
SRP: $22
www.lavenderridgevineyard.com

Food Pairing: Pappardelle with Lamb Ragu
SRP: $11
www.ventisquero.com
LangeTwins Family Winery and Vineyards | 2011 Moscato
Clarksburg, California
This bright Moscato with a pleasing touch of sweetness is wildly fragrant with
honeysuckle and white flower aromas bursting from the glass. Refreshing flavors
of citrus-accented fresh clingstone peaches and apricot jam are offset with invigorating acidity; wonderfully light and lively.
Food Pairing: Spicy Pad Thai Noodles
SRP: $13
www.langetwins.com
Lava Cap Winery | 2010 Sangiovese | El Dorado, California
From the Matagrano Vineyard comes a vivacious Sangiovese. Chock full of cherries and berries, this Sangio charms the nose and continues to flourish on the
juicy fruit-packed palate. Enhancing accents of herbs and spicy earth notes gently
flow through the sweet black cherry, raspberry and tart red cherry fruit; artfully
balanced and pure.
Food Pairing: Italian Sausage and Peppers
SRP: $20
www.lavacap.com
Andis Wines | 2012 Semillon | Amador County, California
Aromas of a bouquet of freesias and fresh lemon-lime set the stage for this mouthwatering Semillon. Citrus-infused crisp green apples play off minerally notes and
bracing acidity, exciting the taste buds from start to finish. Fresh, vibrant and precisely balanced; simply irresistible.
Food Pairing: Sole Meuniere
SRP: $19
www.andiswines.com
Miraflores Winery | 2011 Mourvedre | El Dorado County, California

Legendre Cellars | Tailrace | Amador County, California
Crafted of 55 percent Mourvedre, 35 percent Grenache and 10 percent Petite
Sirah, this well balanced Rhone blend shines with its spice laden aromas and
flavors. On the palate, cherries, raspberries and black plums interlace with savory
allspice and peppery notes, all framed by a well-knit structure, plush texture and
firm tannins.

Powerfully expressive berry aromas captivate the nose with this dark purple hued
Mourvedre. Cascading abundantly on the palate are succulent blueberry, blackberry and pomegranate flavors interweaving with clove spice and earthy nuances.
Complex and well-crafted with a firmly structured backbone of tannins.
Food Pairing: Pan Roasted Duck Breast
SRP: $28
www.mirafloreswinery.com

Food pairing: Crispy Pork Roast
SRP: $19
www.lengendrecellars.com
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Saluti Cellars Winery | NV (primarily 2009) “18 Hands” Bordeaux Blend
El Dorado, California
This fruit forward Bordeaux blend of 65 percent Cabernet Sauvignon and 35 percent Cabernet Franc delivers enticing fresh berry and cocoa aromas that delight the
senses. Raspberry, dark plum and a touch of anise spice entwine with vanilla and
chocolaty notes deliciously coating the mouth, and the tannins are silky smooth.
Food Pairing: Grilled Flank Steak Fajitas
SRP: $18
www.saluticellars.com
Illuminare Winery | 2012 Chardonnay | El Dorado, California

Wild South Vineyards | 2012 Pinot Noir | New Zealand
Colorful and tantalizing with its cherry, cola, earthy, cinnamon and tea spice scents
and flavors gliding smoothly across the palate. This wine is bright and polished
with a refined structure. The dazzling acidity keeps the wine dancing on the palate
through the satisfying finish that leaves you wanting more.
Food Pairing: Pan Seared Duck with Cherries
SRP: $20
www.wildsouthwines.co.nz
Baiocchi Family Wines | 2011 G Minor | Fair Play, California

Scents and flavors of baked pears, brown spice, butterscotch and citrus notes are
attractively showcased up front and remain consistent all the way through the
terrific palate-pleasing finish. The silky texture, precise level of acidity and wellplaced toasty oak add further dimension to this bright and luscious Chardonnay.

This energetic blend of 44 percent Grenache, 32 percent Syrah and 24 percent
Tempranillo conveys each variety, and the sum of all three is remarkable. Pretty,
earthy aromas nesting with red and black fruit impart what is promised. Fresh
raspberry, cherry, blackberry and red mulberry interweave with meaty elements
and savory spice; juicy and delicious.

Food Pairing: Herb Crusted Halibut
SRP: $22
www.illuminarewinery.com

Food Pairing: Roasted Leg of Lamb
SRP: $24
www.baiocchiwines.com

Fenestra Winery | 2008 Alvarelhao; Silvaspoons Vineyards
Lodi, California

St. Amant Winery | 2011 Souzão | Lodi, California

Inviting red fruit and floral scents rise from the glass with this distinctive Alvarelhao. Drenching the palate are juicy raspberry, red plum and wild berry flavors
accented by savory spice and notes of roasted coffee bean. Well built with the
concentrated fruit, acidity and tannins skillfully balanced.

Historically a blending grape for port in Portugal, this wine offers up enticing
spiced fresh berry pie aromas. This dry red table wine exudes concentrated blackberry and boysenberry flavors with sweet oak nuances. The luscious black fruit
and velvety soft tannins make it approachable now, and this grape’s high level of
natural acidity strikingly shines through; immaculately balanced.

Food Pairing: Grilled Pork Chops with Plum Chutney
SRP: $16
www.fenestrawinery.com

Food Pairing: Tagliatelle with Sausage and Sun Dried Tomato
SRP: $18
www.stamantwine.com

St. Clair Family Estate | 2011 Wairau Reserve Sauvignon Blanc
Marlborough, New Zealand

Cliff Lede Vineyards | 2010 Cabernet Sauvignon; Stags Leap District
Napa Valley, California

A richly textured Sauvignon Blanc replete with tropical fruit, grapefruit, fresh
herbs and grassy aromas and flavors exploding brightly in the mouth. Gorgeous
acidity and plenty of depth with a wide range of citrus flavors multiplying from mid
palate through the zesty finish.

Provocative black cherry, cassis and traces of earth waft from the glass. Layers of
spicy licorice, precise integration of oak, hints of tobacco, minerality and earthtinged dark fruit elegantly unfold on the palate and broaden expansively. This
deep, complex wine with firmly structured tannins is clearly one for the cellar.

Food Pairing: Sautéed Sea Scallops
SRP: $29
www.saintclair.co.nz

Food Pairing: Short Ribs of Beef
SRP: $70
www.cliffledevineyards.com

ZD Wines | 2011 Pinot Noir
Carneros, California

Sequana Vineyards | 2010 Santa Lucia Highlands Pinot Noir
Sebastopol, California

The enticing fragrance lifts from the glass with floral, dried strawberry and cherry
notes filling the nose. Beautifully balanced and streamlined with a distinctive layer of earthiness surrounding wild cherry, forest floor and exotic spices that weave
throughout. Complex with a velvety texture and a finish that persists long after the
last drop.

At first whiff enchanting smoky, toasty notes join cherry and wild berry aromas
that draw you into the glass. This full-bodied richly textured Pinot Noir saturates
the palate with summer flavors of concentrated black cherry, fresh strawberry
preserves and forest floor notes. A solidly built wine with smooth silky tannins
and a lively, lifted finish.

Food Paring: Mushroom Risotto
SRP: $48
www.zdwines.com

Food Pairing: Veal Marsala
SRP: $32
www.sequanavineyards.com

Verdad | 2011 Ibarra-Young Vineyard Graciano
Santa Ynez Valley, California

About The Author

Here is an engaging example of wine made from a red grape more widely grown
in the Rioja and Navarra regions of Spain. Expressive aromas shout out red fruit
and herbs. Cherry and raspberry flavors remain lively and focused in the mouth,
melding seamlessly with savory spice and herbs. A remarkable food pairing wine
with its vibrant acidity and elegant structure.

Ellen Landis, CS, CSW, a published wine writer, certified sommelier and wine consultant, is involved with many aspects throughout the world of wine. As wine director and sommelier at Landis Shores Oceanfront Inn (Half Moon Bay, CA), which
she co-owns with husband and chef Ken Landis, she coordinates and hosts wine
events to help further educate wine aficionados. She was also a sommelier at the
Ritz-Carlton for four years. Ellen has traveled extensively to many wine regions
throughout North America and overseas. Visit her blog at www.ellenonwine.com.

Food Pairing: Trout Poached in Red Wine
SRP: $25
www.verdadwine.com
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TOURS
La Dolce Vita Wine Tours
Explore the wine regions of Italy,
Spain and Portugal. Sample the
best of Barolo, Brunello, Amarone,
Super Tuscans, and  Rioja's
new wave.
Also, wine and walking combos in
the Cinque Terre, Alps, Tuscany
and Sicily. Small groups, private
tastings, reasonable prices.

(440) 593-3197
www.markko.com
markko@suite224.net

888.746.0022
dolcetours.com

“The ultimate guide to the ‘fizzics’ of
sparkling wine.”
—Deborah Scoblionkov, Philadelphia Inquirer
Revised
Edition

With a new
foreword by
Hervé This

“No one knows bubbliness better than
Gérard Liger-Belair, and this new edition
of his delightful Uncorked brings fresh
insights—and beautiful photographs—
to illuminate its sparkling subject.”
—Harold McGee, author of On Food and Cooking
Cloth $24.95 978-0-691-15872-3

See our E-Books at
press.princeton.edu
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Advertising
Branding
Corporate ID
Digital Media
Labels
Marketing
Photography
Print Media
SEO Strategies
Social Media Strategies
Websites
Wine Publications

The American Wine Society
is grateful for the support of
those who advertise in the
AWS Journal.
When you meet these sponsors,
please tell them your saw their
message in the AWS Journal
Your ad in the American Wine
Society Journal will reach a targeted
market of sophisticated and
knowledgeable wine consumers.

Educate
Appreciate
Celebrate

Call or email today to reserve
your space in the AWS Journal

888.AWS.9070
executivedirector@
americanwinesociety.org
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Address Service
Requested
PO Box 279
Englewood, Ohio 45322

Follow AWS
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