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You can make world class wine year round.

FROZEN GRAPE MUST AND JUICE
DELIVERED TO YOU!
Pick Up Grapes at
One of Our US Freezers
RICHMOND, CA
CHICAGO, IL
PORTLAND, OR

We Ship 5 Gallon Pails
FedEx Ground
Residential Delivery!

+

Place an Order Online

We Will Email You a
Quote Confirming Your Order

Download our Frozen Grape Catalog Online
for Our Current Grape Availability

=

Bordeaux Estate Blends

Sonoma Valley AVA, CA
Cabernet Sauvignon • Cabernet Franc
Malbec • Petite Verdot

Pails & Drums Available

510.527.3675 • www.brehmvineyards.com
Visit our website to review harvest stats and our frozen grape catalog.

BLOG: www.brehmvineyards.blogspot.com • EMAIL: grapes@brehmvineyards.com
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story with fellow readers!
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One pastime that many of our members share is traveling and learning about the
origins of winemaking -- both here and abroad. In this issue, we become acquainted with the history of winemaking in California, Italy and even Serbia, which has
a rich tradition dating back to the Romans. Contributors Anita Murchie, Catherine
Seda and Dave Barber share their knowledge and firsthand experiences.

Readers will once again have “21 Wines to Watch.” Our very own personal sommelier Ellen Landis recommends some value-added, as well as some premium,
wines from the grape state of California.

During the 2012 National Conference in Portland, winery owner and environmentalist Jim Bernau received the Society’s highest honor, the Award of Merit. Learn
about Jim and his accomplishments in these pages.

Is fermentation better the second time around? Wine Consultant and Journal
Contributor Wayne Stitzer answers this question in his article, “What Causes
Wine to Ferment (Again).” We will learn that proper preparation, as with all
things, is essential for success.
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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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monthly. Activities include: tastings, dinners, lectures, picnics, winery tours, winemaking and
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cooking demonstrations, viticulture conferences, amateur wine-judging events, and other
wine-related social events. Guests are welcome and novices have nothing to fear. Chapters
are self-supporting, so expect a nominal charge to attend a tasting, dinner, etc. If a local
chapter does not exist in your area, the national office will be glad to assist in forming a
chapter. All that is needed are a few interested wine lovers. Meeting can be informal and
held in member’ homes or in other settings, such as restaurants and wineries.
AWS Regional Events: Organized by regional vice-presidents, include statewide wine
judging, contests, special tastings, regional wine conferences, regional picnics and dinners.
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
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amateurs and novices together to discover what is new in wine.
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THE
BLACK
ROOSTER
NEW BEGINNINGS FOR CHIANTI CLASSICO
Legend has it that during the Middle Ages, fierce battles

One knight from each city would depart at dawn. The Chianti bor-

were taking place for dominance over the Chianti region.

der would be set where the two knights met – whether that fell

Chianti was unlucky enough, politically, to fall in between

in Florence or Siena was the fate of the challenge. For the official

the two major cities of Florence and Siena, and they were

start time, Siena pulled out its white rooster; and Florence, its

far from being friends. Tired of the fighting, the parties agreed to

black one. These roosters would crow to signal the beginning of

settle the dispute once and for all.

the knights’ journey.

L

On the fateful day, the black crow, who had had
enough of being pent up and deprived of food in
order to build up restless energy for the big day,
began to crow long before dawn. The Sienese
knight, with his much later start, only rode twelve
kilometers before encountering the Florentine.
And that is how the black rooster became an important symbol for the Chianti region.
From as early as the year 1400, there were writings about the great Chianti wines being created
in this region. In 1716, the Grand Duke of Tuscany,
Cosimo III, established boundaries for the Chianti
wine region, a forebear to the DOC and DOCG appellations the region would later receive.
The winegrowing area would later be expanded
beyond its original boundaries, with the original
zone being recognized with its own appellation of
Chianti Classico.
Today, Chianti Classico does not sit idle, basking
in the glow of international recognition it has received since then. In fact, Chianti Classico may be
the one classical region which has dared to question itself and its signature grape, Sangiovese.
Braving whatever results would be recommended, the region subjected itself to a study of its
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CROWS BEFORE DAWN
by Catherine Seda
signature grape, including the best clones to be replanted in the

will grow, and intimately know, their own grapes and wine, thus

vineyards in order to provide the highest quality of wines possible.

making a product that speaks of their land in Chianti Classico.

This study, the Chianti Classico 2000 Project, has had an immense

In addition, this new category of Chianti Classico can be marketed

impact on the wines of the region. To taste Chianti Classico today,

only after thirty months from harvest, three of which must be

one finds an incredible quality level, one that surpasses even the

spent in the bottle. The Riserva category matures for two years,

grand reputation the wines have built up to date.

and the Vintage wine for twelve months.

The black rooster flew in to share its current wines with AWS

New “Riserva”

members attending the 2012 annual conference. Hundreds of
bottles of top Chianti Classico wines were lined up for members

The Riserva category, which accounts for 30 percent of the wine

to taste, and the response was incredible! A grand success –

produced and 40 percent of the denomination’s value, is also get-

which we hope is repeated at a future conference.

ting some body work. While the maturation period remains un-

Just this year, the largest gathering of Chianti Classico Consortium members in the last 30 years took place. The stakes, they
knew, were high. They were voting on revamping the Chianti Clas-

changed (two years), the vintner must now declare earlier – in the
early stages of production – whether a wine is destined for the
Riserva, Vintage or the new category.

sico DOCG. It took two years of work by Consortium members,

Thus, the producer makes a more conscientious decision, in the

the aid of outside experts, and innumerable preparatory meetings

production stage, on which grapes should be destined for the vari-

to reach this point, but big changes were voted in.

ous categories of wine.

Here is what was decided:

Restyling of the Black Rooster

There will be a new quality category
above Vintage and Riserva.
Up till now, Chianti Classico wines were divided into two categories: Vintage and Riserva. A new wine category has been approved

The black rooster has been Chianti Classico’s trademark since
2005, and represents the entire denomination. As such it has been
present on the State neckband for all producers of Chianti Classico
– whether belonging to the consortium or not. This is changing.

which will stand above these two existing categories in the wine

The black rooster emblem will be graphically restyled to make it

pyramid. This category is yet un-named, but the restrictions for

stand out more prominently on every bottle of Chianti Classico,

the wines that fall under this category are clear: this category is

and it will be moved from the State/Government seal onto the

only for Chianti Classico wines made from grapes grown solely

neck of the bottle.

by the pertinent winery. No grapes grown by, or wines made by,
any other entity can be used for wines in this category. This, in
essence, disallows purchased fruit and bulk wine. The producers

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

Stay tuned for visuals and other big news in 2013. You can follow
the news and events of the Chianti Classico region at chianticlassico.com/blog or facebook.com/franciacortaUSA.
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American Wine Society Honors
Jim Bernau as Award of Merit Recipient
by John Hames

sustainable cord stoppers certified by the Rainforest Alliance to Forest Stewardship Council
standards,
• Gifted securities to Oregon State University to
create the first endowed Professorship in Fermentation Science in the U.S.,
• Planted vineyards certified sustainable through
LIVE (Low Input Viticulture and Enology) and
Salmon Safe,
• Operated first winery to receive the “Hero of
Salmon” design award from Salmon Safe,
• Partnered with Amorim Cork America,
SOLV and Yemm & Hart to begin nationwide
cork recycling campaign.

The American Wine Society (AWS) has awarded its 2012 Award of Merit to winery owner and
environmentalist Jim Bernau. The Award of
Merit, the Society’s highest honor, recognizes
substantial and meritorious contributions to the
wine industry.
The AWS presented the award at its National
Conference in Portland, Oregon on November
10 to recognize Bernau, president and founder

of Willamette Valley Vineyards, the leading producer of Oregon Certified Sustainable Wine.
In addition to his success in establishing the
winery, Bernau has a long record of supporting wine research and as an environmentalist and steward of the land. Among his many
noteworthy achievements:
• Established first winery in the world to use

Willamette Valley Vineyards was recognized by
Wine Press Northwest as “Oregon Winery of
the Year” and Wine & Spirits magazine as “Winery of the Year” in 2011.
“It is such an honor to receive this award from
the American Wine Society,” Bernau said. “It is
a team effort here, where all of us at Willamette
Valley Vineyards appreciate the recognition. As
Oregonians, we strive to protect the environment and appreciate the AWS recognizing the
importance of this work.”

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
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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.
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
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FRACIACORTA
ITALY’S PREMIER SPARKLER
I

by Catherine Seda

n a protected “ampitheater” south of the Italian Alps and the grand

Whatever the true origins of the name, the region made still wines long before

Lake Iseo, just an hour’s drive from the world’s fashion capital of Milan,

they realized that their goosebumps, caused by the region’s cool temperatures,

a number of producers have been quietly crafting wines since the 16th

were a great indicator that they could produce some pretty nice bubbly. And then

century in Lombardy’s Franciacorta region.

things got really interesting.

Franzacurta, as it was earlier known, is mentioned in the ancient writings of both

Franciacorta became the first Italian wine produced exclusively by the traditional

Virgil and Pliny the Elder. The name Franzacurta appears again in local Italian

method of re-fermentation in the same bottle, and the first to obtain Italy’s high-

government papers from 1277. The story behind the name, however, remains a

est status award of DOCG (Denominazione di Origine Controllata e Garantita).

mystery – and a subject of dispute, even today.

Even before Franciacorta received its DOCG status, the producers put strict regulations on themselves (one tough crowd), willing themselves to produce the very
best sparkling wines in the world.
Franciacorta now sells close to 11 million bottles of sparkling wine a year. Considered one of the best “Made in Italy” products, Franciacorta was named the
official toast of Milan Fashion Week in 2012, pouring thousands of flutes of Franciacorta as movie stars, fashion experts and others in the limelight around the
world converged to view the tailoring skills of Italy’s top designers.
For members who were unable to attend the 2012 AWS Conference, where Franciacorta was poured freely during a beautiful brunch and attendees were treated
to a seminar on Franciacorta by Paul Wagner, we provide a few insights into what
being Franciacorta means.
First and foremost, if it says “Franciacorta” on the label, you are getting premium
bubbles. That one word means you are getting not only sparkling wine, but getting

Some say that the name derives from “free courts,” since the main medieval

wines that have received the highest quality designation possible in Italy: DOCG.

towns of the region came under the auspices of the Benedictines and were de-

Franciacorta DOCG wines are made with Chardonnay and Pinot Nero (Pinot Noir)

clared tax-exempt (franchae curtes).
Others say the name is attributed to Charlemagne. He conquered Franciacorta’s
main province, Brescia, in 774 on the saint’s day of Denis. Wishing he was celebrating the holiday in Paris instead, the Emperor decreed that the area would be

grapes, and up to 50 percent Pinot Bianco. There are several styles to enjoy: the
Franciacorta Satèn is usually 100 percent Chardonnay but is always made from
white grapes only. Satèn also has a lower bottle pressure, bringing its silky mouthfeel to the forefront. There are also Rosé, Millesimato (Vintage) and Reserve styles,

called “little France” – loosely translating to Francia corta.

and these are each made in different flavor categories from Un-dosed to Demi-Sec.

Another tale involves the countrymen of Franciacorta driving out occupying

Whether your other interests in life take you to Italy’s grandest Opera house, the

French troops in 1265 with cries of “French get out! Here France will be brief!” –
translated as Francia Sarà corta!
The historian Gabriele Rosa thinks the name is from the short (corta) occupation
of the King of France (Francia).
A M E R I C A N W I N E S O C I E T Y. O R G

Teatra alla Scala, or the legendary Piazza Duomo in Milan; to trendsetting Fashion
Week; or to watch top soccer clubs like Inter and AC Milan, you must add some
sparkle to your trip and visit Franciacorta: land of Italy’s finest sparkling wine.
Follow us on Facebook.com/FranciacortaUSA and on our blog, www.Franciacortawines.com for news, events, education and travel tips.
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SERBIA

by Dave Barber

FROM THE ASHES OF CONFLICT
ARISE HOSPITALITY AND WINE
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irst, where is Serbia? A country
about the size of Maine, Serbia is
a republic in southeastern Europe.
Formerly a part of Yugoslavia, Serbia
remained a strong entity even as the
other republics pulled away one by one and
gained their own independence. Serbia remained rather unscathed from all the civil
war action, until Kosovo sought independence.Then fighting became quite intense
near their borders. Also, because of some
of the actions taken by the Serbian government against the ethnic groups of Kosovo,
the Serbian capital of Belgrade (also the
capital of former Yugoslavia) as well as Novi
Sad were the targets of selected bombardments from NATO forces in 1999.
Today, the fighting has ceased and all countries remain in relative peace as they each
determine their own position in the modern world.
Vojvodina is the region that covers basically the northern third of Serbia. For the
most part, Vojvodina is a vast flat plain, part
of the Pannonian Plain, which once was a
vast inland sea that extended through present-day Hungary and Romania. Because of
this, the soils are deep, dark, rich, and very
fertile, providing great areas for farming.
Also, there are oil deposits deep beneath
the surface, so the occasional oil well can
be spotted among the fields.
The largest city in Vojvodina and its capital is
Novi Sad, the second largest city in Serbia,
and located along the Danube River about
60 miles northwest of Belgrade. Although
small settlements existed prior to their arrival, the Romans were the first to develop
the area, including the beginnings of the
Petrovaradin Fortress across the Danube
River from present day Novi Sad.
This fortress continued to grow and dominate the area for centuries. About twothirds of Novi Sad was destroyed in 1848
during a revolt, so most of the current buildings date from the late 19th century and beyond. Even though there was also damage
during World War II and the 1999 bombardments (which destroyed all three bridges
crossing the Danube as well as some major
industrial areas), the city has restored itself
to become a relatively prosperous commercial and university city.
A M E R I C A N W I N E S O C I E T Y. O R G

Serbian Wine Regions
Subotica is the largest city in the northern
part of Vojvodina. Since it is located almost
on the border with Hungary, there is a great
Hungarian influence in the city. The buildings within the center of town are varied
in styles, but the one that stands out the
most is the Town Hall. This is built in the
Art Nouveau style of the early 20th century
and is quite ornate with decorations, gables and stained glass windows that continue the theme inside. Around Subotica
are many vineyards and the wine industry
flourishes in this area.
We visited DiBonis Winery and were escorted around the facilities. This is a rather large
winery that sources most of its own grapes
and makes a wide range of wines including
Sauvignon Blanc, Italian Rizling, Merlot and
Cabernet Sauvignon. In the barrel room,
it was explained to us that they prefer to
use only Hungarian and American oaks,
and most of the reds are in oak for about
one year. Also, DiBonis makes some of the
traditional drink of Serbia – rakija. Rakija is
an eau de vie, schnapps, or brandy that is
traditionally served before every meal in order to toast the host and whet the appetite
for the forthcoming foods. DiBonis makes
many varieties of rakija, from the traditional
plum (šljivovica), to a quince, pear, cherry,
apricot, and grape (using Muscat Ottonel).
We enjoyed a luncheon at their attached
restaurant, but before we started to eat, we
sampled all of their rakijas. It was quite interesting, and each did profess their origins,
some more so than others. Of course, the
regular wines accompanied each of the food
courses that followed.
Just a word about foods in Serbia. Many
vegetables are grown in Serbia and are quite
inexpensive. In fact, tomatoes, cucumbers,
potatoes, olives, and sautéed vegetables
often find their way onto the breakfast buffet along with various salamis and sausages
and other traditional offerings. We were
told that vegetables also play a great part
in the average Serbian menu. But, since
we were guests, we were not served many
vegetables or salads since this would be
perceived as being “cheap” and not worthy of the status of the guests. Instead,
we were served meat, and lots of it: beef,

veal, pork, chicken, turkey, sausages, and in
many variations, often with various cream
or vegetable sauces, and with perhaps a
wedge of fresh tomato for garnish.
In fact, during one meal we were served
six courses, each featuring a different type
of meat and preparation. Also, traditionally,
the Serbian main meal is the lunch, usually
beginning at 2 or 3 in the afternoon. Then
the lighter meal (only three or four courses)
is served beginning at 8 or 9. One will not
go hungry in Serbia!
On another day, we traveled to Fruška Gora,
which is a hilly area southwest of Novi Sad,
approaching the border with Croatia. A vast
majority of Fruška Gora is preserved as a National Park with many recreational areas.
There are also historic monasteries scattered throughout, as well as wineries. After visiting one of the monasteries, our bus
traveled a bit further then pulled off onto a
dirt road where we were met by many tractors rigged up with wagons behind them.
We all boarded these wagons and began
our ascent up a deeply rutted dirt road,
passing vineyards and fields of other crops.
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Were we the migrant workers brought in to
prune and tie up the vines?

about 2,000 hectares (about 5,000 acres),
but growing.

After travelling about two kilometers, we
came to a small clearing and found that a
bit further up were large tents erected in
the roadway with large tables and benches underneath. Also, a barbecue pit was

We visited the facilities of Vršaci Vinigradi
which is truly a large commercial and very
utilitarian winery, built (and still operated
as if) under the old state-run influences.
We also traveled to some remote villages

smoking away and over the pit was an ox
slowing turning on a spit. We were told
that the ox had been cooking for fifteen
hours and was just about ready for us to
enjoy. And enjoy we did! After our now traditional rakija toast, we ate generous portions of ox, roasted potatoes and various
salads, accompanied by never–emptying
pitchers of white and red wines. A picnic
like this, among the vineyards on the top of
a hill couldn’t be beat.

and visited some small, older wineries
(established in the 1800s) that are making
comebacks in the competitive markets. Today, there are over 230 wineries in Serbia,
and the industry is definitely on a learning
curve. But, these smaller wineries seem to
be the heart of the industry and will drive
the industry to new higher levels.

One of the major grape growing and wine
making areas of Serbia is around the city
of Vršac, which is in the extreme southeastern portion of Vojvodina, almost on
the Romanian border. The Romans were
the first to bring wine grapes to this area,
which is on the sprawling piedmont of the
approaching mountains across the border.
In its heyday, it is said that there were over
10,000 hectares (about 25,000 acres) of
vineyards in the area, but it is now down to

After our stay in Novi Sad, we moved to
Belgrade for a few days. This is a very cosmopolitan city with a much busier feel. It is
the largest city in Belgrade, and since many
people are moving in from the countryside,
as well as the many immigrants from the
other countries of former Yugoslavia, there
is a high unemployment rate. There are
many sights to see, but one place that must
be enjoyed is the Belgrade Fortress and
the surrounding Kalemegdan Park. Built on
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a high bluff at the confluence of the Sava
and Danube Rivers, the views are superb.
The area was first fortified by the Celts,
added on to by the Romans, and eventually,
through the ages, the Austrians.
Since the rivers play such a role in the history of Belgrade, a river cruise shows the city
from another perspective. First, we toured
around New Belgrade (across the Danube
River), which was developed mostly after
World War II. This is where the major Yugoslavian government buildings, as well as the
high rises and the blok neighborhoods, were
built. (The blok neighborhoods are collections
of communities, each consisting of four or
five high-rise apartment buildings, schools,
and shopping areas which are all self-contained.) From here we boarded a boat for a
luncheon cruise down the Sava River and
into the Danube. Looking up at Belgrade
Fortress and the old city while cruising the
river and enjoying our luncheon buffet (which
included many beers and wines) was a pleasant afternoon outing.
A visit to St. Sava’s Cathedral may also
be of interest. Built on the highest hill in
Belgrade, the cathedral honoring Serbia’s
patron saint was first conceptualized in
1894; however, ground was not broken until 1935. With various other delays (wars,
occupations, communism, etc.) the dome
was finally lifted into place in 1989 and
the exterior building and landscaping are
now completed. However, the inside re-

Beautiful Belgrade
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mains unfinished. When finally completed,
St. Sava’s will be the world’s third largest
Orthodox building, with room for 10,000
worshippers, along with a choir gallery for
another 800. Even though it is unfinished,
it still is quite impressive.
Serbians don’t consider themselves to be
the center of the world, but they do seem
to be halfway between everything. The 45th
parallel (half way between the North Pole
and the Equator) runs through the country; it
is halfway between Western Europe and the
Middle East and at the center of the ancient
trade routes; it’s the frontier between the Roman Church and the Orthodox Church, and
politically, it has straddled the western/eastern philosophies. Because of this, Serbia has
a rich history, and many legacies from both
sides. It is of great interest for one to absorb
this history and appreciate how the Serbia of
today has been formed.
As our trip to Serbia was in conjunction with
the biannual Congress of the International
Federation of Wine Brotherhoods, our hosts

did a great job in showcasing their country,
culture, and wines. But, for an individual
traveler, Serbia is a beautiful and hospitable
country to visit. It is easy to get around, and
even though Serbian is not an easy language
to learn, English is readily spoken by many
people. Also, since Serbia is still a growing country, the U.S. dollar is still relatively
strong against the Serbian dinar.
In summary, Serbian wines are growing
and improving. There currently are not
many imported to this side of the Atlantic,
but the potential exists. Most are very well
made and good values. The varieties that
seem to be the most common are Sauvignon Blanc (generally crisp and fruity),
Chardonnay (both with and without oak
aging), Italian Rizling (usually dry), Muscat
Ottonel, Merlot, and Cabernet Sauvignon.
We also tasted some Muscat Hambourg
(as a dry rosé and also in blends) as well
as some other indigenous grapes usually
in blends. So, in your wine searches, keep
Serbia in mind. Živeli!

About The Author
Dave Barber is a wine educator and a long-term member of AWS and continues to instruct within the Wine Judge Certification Program.
He belongs to many other wine organizations and has traveled the world in search of the local wines. Dave was also named the
Outstanding Member for AWS in 2011.
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A Blending of Ancient
and Modern Spirits:
Cline Wine Cellars
Mission Museum

by Anita J. Murchie

D

ating from the late 1800s, Cline Cellars has had a con-

research, all of the mission replicas were sculpted in authentic de-

tinuous presence in northern California through Fred

tail echoing their original appearance, as the actual mission struc-

Cline’s maternal grandparents, the Jacuzzis. Not only is

tures have been modified considerably over the years. Those 21

the family a household name associated with the inven-

handcrafted models were displayed at the 1939 Golden Gate In-

tion of soothing spas, but the Cline’s have preserved and

ternational Exposition on Treasure Island in San Francisco’s bay.

housed for public display a heritage collection of vast historical

Celebration of the completion of the now world famous Golden

significance to California.

Gate Bridge, and also the San Francisco-Oakland Bay Bridge, was

The seminal, though rustic, mission winery of San Diego de Alcalá, completed in 1770, was the first link in the chain of California

a major feature of the 1939 World Fair, whose theme was “Pageant of the Pacific.”

Franciscan missions and their rudimentary wineries. The remain-

Various journals scribed by the priests at each mission were

ing 19 missions were erected with regularity, and vineyards were

scanned to verify original details for the crafting of the models.

planted

Working in their own homeland, the German artisans used clay,

with Mission grapes

wood, paperboard, cast iron and plaster to replicate the walls of

for the production of

the missions; glass to simulate water in the courtyard fountains;

sacramental

painstakingly

wines.

real plant material: pine cones, dried greens and flowers to mimic

The final mission, San

trees and bushes; sand and bird seed to create the impression of

Francisco

in

gravel – each effect true to the proportions and faithful represen-

Sonoma, was com-

tation of the original mission. Each model’s average size is ap-

pleted in 1823.

proximately three feet to four and one-half feet. Even the seated

Solano

In 1937, nearly one
hundred

seventy

years after the first
mission

was

com-

once owned by one-time mayor of San Francisco, Adolph Sutro,

lowed buildings were

one of the previous owners of the landmark Cliff House, traveled

commissioned by the

throughout California and were sold to private exhibitors.

cabinetmakers.

Based on two years of
SP R I NG

:

German artisans for their debut at the fair.

of all 21 of the hal-

man
:

in pieces to San Francisco where they were completed by the

After the close of the exposition in 1940, the mission replicas,

be reproduced by Ger-

WIN E J OURNAL
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However, they languished in storage for years before they were
returned to their rightful position of prominence in 2004 by Cline
Cellars Winery in Sonoma. On the verge of being auctioned pieceA M E R I C A N W I N E S O C I E T Y. O R G

meal, the reproductions were rescued by Nancy Cline in 1998.

climatic conditions. As the caravans moved along the royal trail,

She purchased the entire diorama, including beautifully inscribed,

mustard seeds were scattered and the ebullient yellow mustard

paired book reproductions that describe each of the mission build-

flowers identified the trail for future travelers. The fondness for

ings, and also a papier maché statue of Father Junípero Serra,

the mustard plants has burgeoned over the years to the degree

measuring 5 feet 9 inches in height, although in real life he was

that northern California has celebrated a Napa Valley Mustard Fes-

purportedly only 5’2” in stature.

tival annually for the past 17 years.

In 2005, the Cline family designed a perfect museum to house

Of course, Mission grapes were part of everyday life along the

the mission collection in back of the winery’s tasting room. In-

Camino Real where they were eaten as table grapes, drunk to

side the solar-powered, two-story, all wood museum building, the

accompany meals and for the production of sacramental wine.

floorboards are constructed from oak staves that were once used

The identification of Mission grapes has been an enigma until re-

to flavor Cline Cellars’ Zinfandel wines. In addition to the mission

cently. According to a study published in 2007 in the American

diorama and the Fra Junípero Serra statue, the museum holds a

Journal of Enology & Viticulture, “the Mission grape harks back

towering stained glass window salvaged from San Francisco de

to a little known Spanish varietal, now rarely found on the Eu-

Asís, or Mission Dolores, which had been damaged in the 1906

ropean Continent due to the phylloxera epidemic, called Listán

earthquake. Some of the glass in the arched windows, assem-

Prieto. Listán Blanco is the grape used to make sherry in Jerez,

bled from four trembler-damaged mission windows, was made in

also known as Palomino Blanco. Prieto in Spanish translates into

the 1500s in Spain and brought to San Francisco in the 1700s for

dark, or black…”

use in the construction of the mission.

Believed to have been brought from the Kingdom of Castile origi-

Along with cattle, horses, mules, sheep, wheat, corn, beans, and

nally through the Canary Islands to the Americas by missionary

other agricultural supplies, mustard seeds, olive trees, and grape

colonizers, the grape is “well adapted to adverse environmental

vines were carried along the venerated El Camino Real, a swath

conditions.” The Canary Islands were not affected by phylloxera

of land 650 miles long along the Pacific coastline from San Diego

and the Mission grape now grows there in profusion. The article

to Sonoma. The distance between each mission measures ap-

continued by reporting that Listán Prieto “produces red wine with

proximately 30 miles, in the 18th century, a difficult sixteen or

poor color but pleasant taste,” and is low in acid.

seventeen hour ride by cart or horseback, depending on road and
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Subsequent to Spanish and Mexican control of Alta California, pio-

be making wine

neering émigrés and gold hungry immigrants arrived in the new

from

State of California, circa 1850, bringing with them vinifera wine

Mourvèdre

cultivars from their own countries. One such varietal was Zin-

Zinfandel

fandel, which was prized for its rapid growth, early ripening, and

that are close to

ability to thrive in unfavorable conditions. When the winemaker

100 years old –

at Cline Cellars, Charles G. Tsegeletos, was asked about the con-

they are also an

nection between Mission grapes and early vinifera arrivals, he

important

responded that, as stated in the book, Wine Grape Varieties in

of our California

California, “by the mid-1860s, wines made from Zinfandel grapes

history and they

were seen as an improvement to those made from the popular

taste great!”

Mission variety, and plantings of Zinfandel vines increased.”

Carignane,
and
grapes

part

Cline Cellars’ an-

Searching for a suitable site for the final mission north of San Fran-

cient

Zinfandel

cisco Bay, Padre José Altimira found that the location of the Peta-

vines

produce

luma plains for cattle grazing and sweet-water springs was ideal

deep, concentrat-

for his needs. On July 4, 1823, the Padre raised a wooden cross at

ed fruit, and are

the spot he selected for his mission. However, the church disap-

blended with se-

proved of his choice and, instead, settled on the construction of

lected Zins from

the final mission, San Francisco Solano, farther north in the center

other areas to produce a glorious Ancient Vines Zinfandel. From

of the town of Sonoma.

old vines with limited yields, Cline’s Ancient Vines Mourvèdre is

Where the original cross was erected by Father Altimira, Cline
Cellars built a scale replica which was hewn by field laborers using distressed redwood in 2001. Additionally, the winery built a
chapel facing the cross from 1,200 adobe bricks originally made
for the construction of the mission in Sonoma. Some of the unfinished bricks were used by General Mariano Vallejo in 1834 in

whole-berry crushed and aged 10 months in neutral cooperage.
The ancient Carignane vineyards produce intense fruit and Cline
is one of a few wineries to vinify this varietal, usually regarded as
a blending grape for its color and tannins. Balanced winemaking
and blending have made these wines all outstanding selections
for any oenophile, both for drinkability and for value.

his own home and that of his brother. The home of Don Salvador,

Even though there are few Mission grapes still extant in Califor-

Vallejo’s brother, later became the Swiss Hotel, which, after the

nia, they represent the origins of ancient American viticulture,

1989 earthquake, was refinished and the remaining adobe bricks

and their historical significance lies deep in the soils and soul of

were used to construct the serene chapel on Cline’s land.

Alta California.

Winemaker Charlie Tsegeletos stated: “We are very happy to
have been able to preserve these historic mission models for everyone to see… As the Cline winemaker I am equally excited to

About The Author
Anita Murchie is a member of the Board of Directors,
Atlantic Seaboard Wine Association. She is former editor and writer of the Vinifera Wine Growers Association’s
The Wine Exchange Newsletter, former secretary of the
National Wine Coalition and its editor and writer for its
nationally distributed publication, Wine Trends. Murchie
is secretary of the Virginia Wineries Association, a member of various wine associations, including the AWS, and
serves as a qualified wine judge.
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newornoteworthy
										

THE PARENT (COMPANY) TRAP
According to a recent study by Michigan State University, despite the illusion of diverse product offerings in the wine aisle, just three companies account
for more than half of all wine sales in America: E &
J Gallo, The Wine Group and Constellation Brands.
“The top firms each contribute to an illusion of diverse
ownership by offering dozens of brands (and hundreds
of varieties), many of which do not clearly indicate
the parent company on their label,” says study author Associate Professor Philip H. Howard. “Although
choices remain abundant, particularly for those with
access to non-chain retailers, it is increasingly difficult for consumers to recognize which companies
they are supporting with their purchases.”
For example, consumers who buy Ravenswood Zinfandel, Woodbridge Chardonnay or Blackstone Merlot
would be supporting Constellation Brands. Those who
buy Apothic Red, Barefoot Chardonnay or Eco Domani
Pinot Grigio are supporting E & J Gallo.
To obtain his results, Howard conducted an inventory of wine offerings at 20 retailers in Michigan. He
recorded more than 3,600 unique varieties of wine,
and traced their relationships with more than 1,000
different firms.
According to the study, Clos du Bois Chardonnay was
the most commonly stocked wine and Chardonnay
in general the most featured grape variety, followed
by Cabernet Sauvignon. For more information, visit
www.msu.edu/~howardp/wine.html.

WINE.COM 100
Wine.com, the nation’s leading online wine retailer,
has announced the sixth annual Wine.com 100. The
Wine.com 100 reflects the top wines bought on its
website during the first 11 months of 2012. It is the
industry’s only list based solely on consumer purchasing data. In the past year, Wine.com customers
ordered more than 13,300 different wines across all
major regions and varietals.
Last year’s bestseller was Columbia Crest Two Vines
2009 Cabernet Sauvignon from the Columbia Valley reA M E R I C A N W I N E S O C I E T Y. O R G

gion in Washington, making this the second year in a
row that Wine.com customers chose a value-priced Cabernet Sauvignon. The follow-up vintage to last year’s top
wine, the 2009 Argentinian Tilia Cabernet Sauvignon,
still ranks among the most popular as #15 this year.
A few key trends from the Wine.com 100:
• Italian wines are more popular: The number of
Italian bottles on the list doubled this year, from six
to 12.
• Chardonnay is on the rise: Chardonnay came in
as a particular favorite this year, with nine bottles
featured. While reds generally account for about 75
percent of the Wine.com 100, white wines in general
saw a rise in popularity, with 24 bottles on the list,
compared to 14 last year.
• 50 percent imported wines: According to the U.S.
Department of Commerce, imported wines account for
about 30 percent of wines purchased in the U.S.; however, this year’s Wine.com 100 includes 50 percent
imports and 50 percent domestic. In fact, this is even
reflected in the top 10 most popular wines on our list.
The 10 most popular sellers on the Wine.com100 this
year include:
1. Columbia Crest Two Vines 2009 Cabernet Sauvignon
2. Jaume Serra Cristalino Brut Cava
3. Seghesio 2010 Sonoma Zinfandel
4. Veuve Clicquot Brut Yellow Label
5. Penley Estate 2009 Phoenix Cabernet Sauvignon
6. Conn Creek 2007 Cabernet Sauvignon
7. Chateau Ste. Michelle 2009 Cabernet Sauvignon
8. Robert Mondavi 2009 Napa Valley
Cabernet Sauvignon
9. Shoofly 2010 Shiraz
10. Silver Oak 2007 Napa Valley Cabernet Sauvignon
The complete 2012 Wine.com 100 list is available
online at www.wine.com/100.

NEW VIRGINIA AVA
A testament to the quality and growing prominence
of Virginia wine, the U.S. Treasury Department has
designated Middleburg Virginia AVA as the newest
American Viticulture Area (AVA) in the Federal Reg-

by Jim Rink

istry. Virginia ranks fifth in the nation for number of
wineries and for wine grape production.
The Middleburg Virginia AVA is located 50 miles
west of Washington, D.C. and encompasses the
Town of Middleburg. The AVA is bounded by the Potomac River to the north and mountains to the east,
south and west. The proposed viticultural area covers approximately 190 square miles (121,600 acres)
and contains 229 acres of commercial vineyards and
14 wineries and 10 vineyards:
• Barrel Oak Winery 2 Sisters Vineyard
• Boxwood Estate Winery Calucci Vineyard
• Chateau O’Brien at Northpoint Delaplane Vineyard
• Corcoran Vineyards North Gate Vineyard
• Doukenie Winery Seven Oaks Vineyard
• Hiddencroft Vineyards Short Hill Vineyard
• Louduon Valley Vineyards Spring Lot Vineyard
• Naked Mountain Vineyard Sycamore
Springs Vineyard
• Piedmont Vineyards and Winery Vinecroft Vineyard
• Sunset Hills Vineyard Weatherlea Vineyard
• Swedenburg Estate Winery
• Three Fox Vineyards
• Village Winery
• Vintage Ridge Vineyard
The Middleburg AVA joins the Eastern Shore AVA,
Monticello AVA, North Fork of Roanoke AVA, George
Washington Birthplace AVA, Rocky Knob AVA, and
Shenandoah Valley AVA. In addition to seven AVAs,
Virginia has nine wine regions: Blue Ridge, Central
Virginia, Chesapeake Bay, Eastern Virginia, Hampton Roads, Heart of Applachia, Northern Virginia,
Shenandoah Valley, Southern Virginia.
An AVA is a grape-growing region that is defined by
its geographic features which affect the type and
style of the wine it produces. Wineries in the area
can identify themselves as being in the AVA if their
wines are made from a minimum of 85% of grapes
grown in the area. Wines can be designated as “Estate Bottled” if the grapes are grown on the winery’s
estate. There are currently 198 AVAs in the United
States, of which seven are in Virginia. For more information, visit http://www.virginiawine.org/regions.
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21 Wines to Watch

Ellen Landis, CS, CSW

Bell Wine Cellars | 2011 Sauvignon Blanc | Lake County, California:
Chock full of beautifully harmonious aromas and flavors of citrus blossom, fresh pear, crisp apple, lime juice and grapefruit accents.  Bright and
precise with minerality and zesty acidity, this Sauvignon Blanc decorates
the palate like a bursting fireworks display. A fresh, thirst quenching and
elegantly crafted wine.
Food pairing: Steamed Crab Legs with Lime Infused Butter
SRP: $26
www.bellwine.com
Dry Creek Vineyard | 2009 The Mariner | Dry Creek Valley, California:
This juicy, fruit-focused Bordeaux blend of 43% Cabernet Sauvignon, 37%
Merlot, 10% Malbec, 5% Petite Verdot and 10% Cab Franc sets the stage
with its compelling enticement from the stunning aromatics. Saturating
the palate are rich flavors of blackberry, plum and black cherry incorporating savory spices and a touch of skillfully handled oak. Complex, lush and
pure with smooth tannins, finishing with impressive strength and length.
Food pairing: Roasted Rack of Lamb
SRP: $40
www.drycreekvineyard.com
Richard Grant Wine | Pinot Noir CUVÈE ROSÉ BRUT MV (multi-vintage)
Napa County, California:

Côte Bonneville Winery | 2011 Estate DuBrul Vineyard Riesling
Yakima Valley, Washington:
Sun ripened white peach and citrus aromas with a hint of fresh flowers
greet the nose with this polished and pure Riesling. Sweet peach and
pear flavors, minerality and a hint of candied pineapple glide across the
palate. The pleasing sweetness is offset by razor sharp acidity that emphatically illuminates the vibrant palate experience.
Food pairing: Lobster and Shrimp Gratin
SRP: $22
www.cotebonneville.com
Mount Eden Vineyards | 2010 Estate Pinot Noir
Santa Cruz Mountains, California:
Enticing forest floor aromas let you know you are in the world of Pinot Noir;
and what a gorgeous example. Elegant and complex with earthy, cherry,
strawberry-rhubarb flavors and highlights of anise and tea box spice all
meshing together like a finely tuned orchestra. Exquisitely balanced with
the perfect level of acidity, finishing with an aftertaste that lingers forever.
Food pairing: Seafood Paella
SRP: $60
www.mounteden.com
Groom Wines | 2010 Shiraz | Barossa Valley, Australia:

This lively sparkling wine (crafted from the Wrotham clone of Pinot Noir
and a splash of Chardonnay) captivates with its inviting fresh baked bread
nuances filling the senses. Lovely flavors of strawberry, raspberry and
cran-apple with a suggestion of cardamom join the alluring yeasty notes,
and the spirited stream of tiny bubbles tantalizes the nose, eyes and palate
with aplomb.

Gloriously fruity from the alluring aromas through the rich, expressive palate. With each sip, layers of fresh picked raspberries and blackberries,
coarsely ground black pepper, tea spices, hints of roasted coffee bean
and a dash vanilla unravel, tantalizing you further into the glass. A velvety
textured, impeccably balanced wine that is irresistible now, and promises
good aging potential if you can manage to put it down.

Food pairing: Caesar Salad with Fresh Shrimp
SRP: $20
www.richardgrantwine.com

Food Pairing: Spice Encrusted Prime Rib
SRP: $38
www.groomwines.com

Sonnet Wine Cellars | 2009 Pinot Noir
Muns Vineyard, Santa Cruz Mountains, California:

Alfaro Family Vineyards and Winery | 2010 “A” Estate Pinot Noir
Corralitos, Santa Cruz Mountains, California:

Fresh grape, cherry and floral aromas rise from the glass. Juicy red cherries and strawberries flecked with cinnamon, nutmeg and a hint of cola
chime in upon entry. Plush and round through the mid palate, with inspiring balance and purity. Refined and intricately crafted, finishing with
subtle toasty oak notes.

From the Southern end of the Santa Cruz Mountains appellation comes this
expressive Pinot Noir that greets the nose with inviting aromas of fresh
cherries and vanilla. Well balanced, rich and fruit-focused with loganberry, red currant and cherries aplenty. Elements of earth and spice build
through the palate, leading to a wonderfully tasty and persistent finish.

Food pairing: Asian Braised Pork Shoulder with Dried Cherries
SRP: $35
www.sonnetwinecellars.com

Food Pairing: Ginger-honey Glazed Broiled Salmon
SRP: $25
www.alfarowine.com

Carol Shelton Wines | 2009 ‘Xander Zinfandel
Harris-Kratka Vineyard, Alexander Valley, California:

Ñandú Wines | 2010 Malbec | Mendoza, Argentina:

Decadently aromatic with berries and spice wafting from the glass, here’s
a Zin that speaks loud and clear about this juicy, jammy variety.  Lush, focused raspberry, wild cherry and red plums join brown spices and a touch
of pepper creating a colorful kaleidoscope of flavors. This showy Zinfandel remains compelling from first sip, through the opulent yet elegant mid
palate, to the satisfying everlasting finish.
Food pairing: Oven Roasted Beef Brisket
SRP: $33
www.carolshelton.com
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Deeply fruited aromas lift boldly from the glass and take you on a beautiful ride through the palate. Plump, intense and balanced with decadent
flavors of juicy black plum, blueberry and boysenberry compote adorned
with nutmeg and vanilla spice accents. A velvety texture and nicely integrated silky tannins complete the well-crafted package.
Food pairing: Grilled Skirt Steak
SRP: $21
www.nanduwines.com / www.polariswines.com

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

Diamond Creek Vineyards | 2008 Red Rock Terrace Cabernet Sauvignon
Diamond Mountain District, Napa Valley, California:

structured and balanced with integrated oak notes masterfully displayed
in the background.

Intense aromatics suggest something stunning ahead, and that hunch is
paid off in spades. A complex wine with layer upon layer of dark cherries,
cassis, tea spice, graphite, dried herbs and tobacco artfully showcased
on the palate. The firm tannins and spot on acidity playing off the nice
depth of fruit showcases precise balance through the unforgettable finish;
a powerful and ageworthy wine.

Food pairing: Cedar Plank Salmon
SRP: $54.
www.russianhillestate.com

Food pairing: Blue Cheese Crusted Beef Medallions
SRP: $175
www.diamondcreekvineyards.com

A bowlful of ripe berries on the nose introduces the jammy fruit that
scrumptiously fills the mouth. Lush and energetic with the generous ripe
blackberry and blueberry flavors mingling amidst peppery undertones.
Sweet oak notes of vanilla and toasted coconut add dimension to the
pleasurable finish.

Morgan Winery | 2010 Highland Chardonnay
Santa Lucia Highlands, California:
Alluring butter sautéed pears take claim on the nose, and additional layers
of stone fruit and lemon zest unfold on the palate deliciously. The creamy
texture and lush mouth feel are entrancing, and a good dollop of acidity
brings the wine into striking balance. Subtle oak nuances are pleasing
through the lip smacking finish.
Food pairing: Butternut Squash Risotto
SRP: $26
www.morganwinery.com
d’Arenberg Winery The Laughing Magpie | 2008 Shiraz/Viognier
McLaren Vale, South Australia:
This blend of 94% Shiraz and 6% Viognier is attractively minty and floral on
the nose capturing your attention straight away. Upon entry, blackberry,
black cherry, violet and meaty notes splay out and fuse seamlessly with
spice and eucalyptus accents, delighting the palate fully. A balanced and
complex wine to drink now or cellar for future enjoyment.  
Food Pairing: Short Ribs of Beef
SRP: $26.
www.darenberg.com.au
Patz & Hall Wine Company | 2010 Jenkins Ranch Sonoma Coast Pinot Noir
Sonoma Coast, California:
Seductive and inviting with forest floor, dusty cherry aromas setting the
stage for expansive flavors of red cherry, raspberry, fresh sage, licorice
and a hint of ginger tea spice saturating the palate. Purity and elegance
abound, with steely minerality and dazzling acidity lifting the wine to a
soaring, unforgettable finish.
Food pairing: Roasted Chicken with Sautéed Crimini Mushrooms
SRP: $55
www.patzhall.com
Sol Rouge Vineyard and Winery | 2008 Gypsy Rouge
Red Hills Lake County, California:
This palate pleasing red blend of Grenache, Mourvedre, Syrah and Petite
Sirah speaks to the senses with its elegance and power. Fresh raspberries, wild berries and spicy, meaty notes are lush and round in the mouth.
This wine exudes generous fruit from the Grenache and Syrah, savory
spice from the Mourvedre and a satisfying heft from the Petite Sirah. A
nicely balanced blend with a lingering savory aftertaste.

Chacewater Winery | 2010 North Ponderosa Vineyards Zinfandel
Sierra Foothills, California:

Food pairing: Sausage and Peppers Rustica
SRP: $17.99
www.chacewaterwine.com
Ramey Wine Cellars | 2009 Sonoma Coast Chardonnay
Sonoma Coast, California:
Rich and intoxicating from the inviting melon and citrus flecked tree fruit
aromas through the mineral-laden mouthful of sautéed fresh pears, butterscotch, toasted nuts and creamy lemon curd accents that interlace seamlessly on the palate. Complex and well balanced with a persistent finish
topping off the deliciously enticing package.
Food pairing: Penne Pasta with Lobster Sauce
SRP: $38.
www.rameywine.com
Adelaida Cellars | 2009 Pinot Noir, HMR Vineyard
Paso Robles, California:
A provocative, earthy, dried cherry nose sets the stage for the resplendent
layers of red and black cherries, tobacco spice, wild mushrooms and forest floor nuances unraveling elegantly, filling every crevice in the mouth.
An underlying floral note adds further dimension to this lithe Pinot Noir.
Fresh, clean and elegant with beautiful depth and purity.
Food pairing: Creamy Mushroom and Wild Rice Soup
SRP: $40
www.adelaida.com
Patland Estate Vineyards | 2011 Proprietors Blend
Napa Valley, California:
This full bodied blend of Cabernet Sauvignon, Syrah and Malbec boasts
pretty aromas of violets and dark berries dusted with cocoa. Plush and
powerful on the palate, where spice-tinged black plums and blackberry
flavors link harmoniously with a thread of meatiness and tobacco spice
notes. Rich fruit is counter-balanced by lively acidity and firmly structured
tannins at the core. This wine is approachable in its youth, yet built to go
the distance.
Food Pairing: Noisettes of Beef with Bordelaise Sauce
SRP: $60.
www.patlandvineyards.com
Sierra Starr | 2009 Aurora | Lake County California:

Russian Hill Estate Winery Tara Vineyard | Pinot Noir
Russian River Valley, California:

A blend of 70% Semillon and 30% Sauvignon Blanc, this well balanced
deliciously sweet wine made from noble rot (botrytis) affected grapes displays inviting aromas of clover honey and hints of fresh citrus flowers.
The essence of honey permeates through the mouth, mingling with ripe
apricots, apple slices and lively acidity. The finish captures honey-drizzled
dried apricots and butter roasted nuts; a dream inducing nightcap.

Mouthwatering aromas of fresh berries and exotic spices broaden on the
palate with juicy cherries, raspberries, herbs, cola notes, and a dash of
cinnamon meshing in perfect harmony. This stunning Pinot Noir is deftly

Food Pairing: Apple Tart with Caramel Ice Cream
SRP: $30
www.sierrastarrwine.com

Food pairing: Steak Diane
SRP: $28
www.solrouge.com
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WHAT CAUSE WINE
FERMENTATION
(AGAIN)
by Wayne Stitzer

Most people know that wine is the natural result of
fermented grape juice. What most people don’t know
-- including some winemakers -- is that there are two
types of fermentation affecting wine.

has essentially three naturally occurring acids: tartaric, malic and a touch of citric. We measure total
acid content by grams tartaric per liter as it’s the
most prevalent and the strongest.

Any fruit juice with sugar content is prone to fermentation, the process of yeast converting sugars to
almost equal parts of alcohol and carbon dioxide, but
for the sake of simplicity let us keep to wine made
from grapes.

Sugar and yeast make up the primary fermentation
and acid and bacteria make up the secondary (second)
fermentation, whether planned or unplanned. Here is
where it gets interesting. The conversion of malic acid
to lactic acid in the presence of lactic acid bacteria
is commonly referred to as malolactic fermentation
(MLF), which also produces a small amount of carbon
dioxide. Just like sugar fermentation, it can happen
when you want it to, and sometimes when you don’t.
Of course, it is best if MLF takes place under controlled
conditions because unwanted results can have a dramatic affect on both the chemistry of your wine as well
as the sensory aspect.

Once grapes are crushed and the juice is exposed to
the skins which are covered in bloom (yeast), the fermentation process can start on its own if the conditions are right. Most winemakers like to control this
starting process with the addition of cultured yeast,
in what is often referred to as the primary (first) fermentation because it starts with the sugars present
and ends with the alcohol we are looking for.
Whether you are making five gallons at home or five
hundred gallons in a winery it usually starts, and ends,
the same way. Fermentation is considered complete
when all the sugar is gone and the finished wine is
dry... or is it? Just because the fermentation appears
to stop that alone does not mean it’s complete. Unless
you do a test to confirm that all the sugar is gone you
could have a problem later. If a wine with residual sugar is bottled it could re-ferment later and create carbon
dioxide bubbles in the bottle, push the cork and spoil
the wine. So once you are sure your wine is dry then
you can move on to the next step. If it still has some
sugar left, you still have options. Wine with residual
sugar that can’t be fermented out can be made stable
but will have some sweetness.
That seems simple enough, and if that’s all that was
involved it would be, however there is another substance in wine that also ferments: malic acid. Wine
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SO WHY WOULD WE DO IT?
With some wines, like Chardonnay, it’s kind of traditional. In others it’s stylistic. Besides the obvious
change of one acid oxidized to another, the less realized effects are the strength of acid changes. Lactic
is weaker than malic, resulting in a softer mouth feel.
Some look at this aspect as being the best reason to
do a MLF on a particular wine. There is, however, a
trade off. Since the acid level is lower the pH will
go higher, so if the wine already has a high pH then
it could become prone to spoilage from some other
sources. If MLF takes place in a low acid wine, then
it may be necessary to adjust the tartaric acid later to
return the balance.
You will hear that MLF adds complexity to wine; well
that’s an understatement. If you haven’t guessed already, it’s not a magic bullet that gives you a great
tasting wine; it’s a tricky walk through a winemaking

mine field. As a consultant I have found that, over the
years, working with both amateur and commercial
winemakers, MLF has been responsible for most of
the problems with wine stability. With home winemakers it’s usually lack of understanding the cause
and effect and with commercial winemakers it’s usually lack of monitoring the process or cross contamination, all resulting in problem wines that could be
avoided if proper steps are taken, so plan ahead.

PROPER PREPARATIONS
You should have at least the basic ability to test for
alcohol content, pH, total acidity and temperature as
all this determines whether MLF will be successful. If
you cannot do this yourself then send out a sample to
be tested, as you will need the results to make an informed decision to before starting MLF. Also have on
hand a method of monitoring the process. A simple
test you can do is paper chromatography. It comes
in a kit form and although it is not always definitive,
it is reliable enough to help judge an outcome. The
proper testing equipment is useful whether you are
doing a controlled MLF or you suspect a spontaneous
one has happened.
Note that lactic acid bacteria can be present in a
wine from natural sources or the wine can become
contaminated from an outside source. I hear many
winemakers say they don’t understand why their
wines test for either a partial or complete MLF when
they didn’t do anything to start it, when in a sense
they did. I am not referring to the addition of bacteria
but the conditions needed to allow existing bacteria
to react with the malic acid present. If you don’t want
a wine to go through MLF then take proper precautions to prevent it.
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With white and rosé wines the addition of a lysocid
product can degrade lactic bacteria, and depending
on the amount added will either delay ML or prevent
it. As always, having a proper pH/free SO2 balance
will help. Mark all ML wine containers to avoid cross
contamination, and note equipment can transfer
bacteria as well. Red wines are more susceptible
to spontaneous reactions than white because of skin
contact where bacteria may be present. That factor, combined with high heat and high pH make for
a good environment for growth and reaction. Most
problems happen in red wines. Because of the complexity of reds I usually recommend putting all red
wines through MLF, not so much for the added complexity or even intended sensory advantage but for
stability. By eliminating it as a factor it is one thing
you will not have to deal with later.
If you are planning to do an MLF in a wine remember
to keep free sulfites to a minimum as this could interfere with the process.
The commercial manufacturers of ML bacteria are
very helpful in giving you the information you will
need in selecting the right one for your wine. Their
catalogs and websites provide charts, graphs and
inoculation info in order for their product to work
properly. Remember, not all bacteria choices will
work the same in every wine. Alcohol content, pH,
acidity and ability to control temperature will vary
with each wine and can affect the outcome. There
is no “one size fits all” so choose carefully just as
you would with yeast. And, like yeast, ML bacteria
will need nutrients that should be on the list as well.
As to when to start MLF you have choices there too.
Since a warmer wine has a better chance of starting
bacteria, then taking advantage of the catalytic heat
of the primary fermentation makes sense. Once the
sugar fermentation is underway you can add your ML
bacteria. With cold-fermented wines you will have
to wait until after that fermentation is complete and
then raise the temperature within the manufacturers
recommendations to get it to work. Any wine showing signs of early fermentation problems like hydrogen sulfide should be fixed before starting MLF. Also
note that any wines with harvest problems like rot or
mold should also be delayed.
The time it takes MLF to finish depends on many
factors: the actual amount of malic acid present by
volume, as it can vary from grape to grape, the alcohol level, the pH and temperature. If all factors come
together then it is possible that both sugar and ML
will complete at about the same time. Usually I advise doing a paper chrome about three weeks after
inoculation to see where you stand. Also note that
the temperature control should remain in effect until
A M E R I C A N W I N E S O C I E T Y. O R G

completion is confirmed.
Once you have a complete MLF then you should run
tests to confirm other effects like the pH and acid balance and most of all the sensory results. Now that you
have the pH, you can add the needed sulfites to cover
the wine and keep it stable. It is not unusual to have to
tweak a wine after MLF so all test results are helpful.
So if your still wine is fizzy then something has snuck
by you. Keep your guard up and the only bubbles you
will have to contend with will be in the Champagne
you will drink to celebrate well made wines.

About The Author
Wayne Stitzer is a winemaking
consultant based in Connecticut,
a frequent guest speaker and contributor to the Journal and can be found
at winemakinghelp.com
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COMING IN THE NEXT WINE JOURNAL
Paulette Repingon analyzes an English wine
in London. In our next issue, we find out why
climate change may be a good thing for wines
made in the UK.
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