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Winners . .
by Q New AWS Website Unveiled
m Chapter News 4 m After many long months of work, we are pleased to announce that the new AWS
. website ison -1 i ne!! Iltds been a very |l ong, detail
Chapter Spotllght 6 of our old systems, assessment of deficiencies and identification of future needs.

‘l’) . [/ Next, several service providers were compared before the Board opted to sign a

x Government Affairs 2 (" contract with  affiniscape  to provide the backbone for our new systems.
‘l’) Humor 8 ﬁ\ Early this summer, the information technology project moved into its next phase

x (" : with a prototype website and collecting comments and suggestions from Executive
“ g i Advisory Board members. Director -at-Large Peter Cisek generously took the sum-

') Letter to the Editor 8 "% i mer off from his teaching position to set up the new AWS database, import data

Memorials % : from our old system, set up the new website and develop conference registration

software. It was a huge job, but he had everything in place so all of us could view
i the conference brochure and register on schedule . Thanks to Peter for the huge
: amount of time and effort that he spent on this vital project.

—
<<

National Conference 7, 12

A

A

National Office Notes 8 gThere is a lot still to be done. Some pages of the website need to be fleshed out H
fﬁ% iand we need to develop ways to maintain the website and keep it up -to-date, i
National Tasting Project 6 i dynamic and interesting. We want our website to provide the base for internal and
m i external communications at the national, regional, chapter and committee levels.
Wine Judge Training 5 ilf you havenot yet visited our new websits:
‘3 /4 i http://www.americanwinesociety.org into your browser and bookmark it so
9 §you can go back easily. I f you Il ast visite
) H . : . X
g _’\%% time to check our website again 0 additions and changes are happening regularly.
President s Messag
oDeci si ons, Decl siI ons, ol
OTake time to deliberate, but when the time for
~Napoleon Bonaparte
Ray Hartung, 0The indispensable first step to getting the thi
AWS President ~Ben Stein
Greetings AWS Members:
Those lazy, hazy, crazy days of summer seem to be quickly giving way to preparing for the endeavors of fall i children re-
turn to school; collegiate and professional football teams go to camp; vineyard managers and wine makers assess the last
stages of vine development and growth to plan for the harvest and crush. Everyone is making decisions that will affect their
lives in the near and distant future.
I hope that your summer has been an enjoyable one and that you find yourselves, as members of the American Wine Soci-
ety, making or preparing to make decisions that will affect the near and distant future of our group. Your decisions, individ u-
ally and collectively, will be important elements in charting our future course. -
Continued on Page 7
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Government Affairs
Frederic Butcher
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The First National Beer Garden wise, the top producing states are: California, Washington,
T ) ) New York and Pennsylvania. Grapes grown in agricultural
In response to an unfortunate incident involving a Harvard areas for wine production now account of 67% of the entire
University professor_and a local police officer, the Pre§|dent crop, compared to about 30% in 1969. The US now has
of the United States-hmadeo & Ormamemﬁarboﬁt?&@dg(/vineries d inall 50 states.
blew the incident up to national proportions. In an effort to
defuse the situation, the President invited the two Where Do All the Bottles Go?
ffadversarieso to fAjoin him at themMaihsea iR Wheh gihse 'sod@ pop Béitles Were re-
The meeting took place at a small table in the Rose Garden. claimed and refilled. A deposit was paid and repaid when the
A White House waiter served the beverages, along with as- bottle was returned. Many a youngster made spending
sortment of peanuts and pretzels. money by collecting pop bottles and returning them to mer-
chants for refunds. (Wine bottles were never refilled com-
The participants were served the following beverages: mercially in the United States.)
ErefydentObamaaa B”dAla'ght(llJ_:Sk") 5 VA Then came plastic and metal conftainer
Orf(f)‘ essgr Galtes 5 Slam ams Illg E:( oston,s ) used. They were cheaper to make and weighed less to ship.
V_lceg r%weyB_dBuealleoorlll(Mleroorls,LrJ”)_H”d Since they couldndét be refilled ther
ice President Biden uckler (non  -alcoholic, Holland) turn them. They were thrown away as trash. Too many users
No public comments about the quality of the beers were wereno6t careful in discarding the emp
made, but the meeting ended on a conciliatory note. The blight on the environment, filling ditches, waterways and
gathering was well attended by the press. They got no beer, landfills. If only they had been recycled, they could have
just lots of pictures and press handouts. been melted down and remanufactured.
Just think what it could have been if the participants had Eventually programs were developed to recycle empty plastic
been wine drinkers! and metal containers. They have been relatively successful,
) ) but the incentive is not sufficient to eliminate trashing the
2009 Wine and Grape Policy Conference environment. Now legislators are stepping in to return to the
Each year, WineAmerica and the Winegrape Growers of old beverage container deposit system. Eleven states have
America conduct a policy confer enfthototn eib.id. | -d@eenspa conginggli5Sy ¢ on liquor
Positions on Major |Issues and Co nig2staes), whichcnbkegeslainged whandtis seturaes d
winery personnel from throughout the US gather to educate . . o ) .
oS . The problem in not just a local one, so it is getting national
members of Congress and federal administrative personnel . . - )
; . a{tennon. ThLF ppring, Rep. Ed Markey (D -Mass& introduced a
on the concerns of the wine |ndusb{)é. | 31880 BeSerad fer .c e
. . Il to’set a 5 cent deposit on all beVerage contairers hation-
took place in Washington, D.C. on March 22 -25. . . . .
wide. No action has been reported on the bill. More informa-
After two days of meetings with Administration representa- tion is available at www.bottlebill.org.
tives, participants met with members of Congress, particu-
!arly those on the Agriculture Committees, to discuss the Wine News
issues that were addressed at the conference. One full after-
noon was spent at the U.S. Department of Agriculture for California Grape Glut 8 This year may be the worst market for
briefings on activities in grape research, crop insurance, inte- pmrzr’:;;’;‘ gﬁagizriggeptgfe%'? s 6;32 zeYr 3): S - 5 Ithri]s yezaroog 8 e ;\‘d: Pt Cab v
grated pest management and other grape -related activities. are offering cab for $2,000 per ton. High end Cabernet and Pinot
Special meetings were also held at the Environmental Protec- Noir from newer an_dlsmaller grqwers are most at risk._Fortunater
tion Agency headquarters to disct %orsgr.(’"feﬁ’éhe righal 8r§d'°“§1t;h?t g%ogewgﬂldé".e'd&fgqui - )
- . réaking amounts~of grapes has been down -sized an above -
culture Initiative and Pesticide Control Programs. average crop. Consumers may benefit because wines under $15 are
Position papers were prepared on the following topics: selling well and more premium grapes may end up in these bottles.
Corked Wine Less Prevalent? Vineyard & Winery Management
Grape Facts 2010 reported that a survey of wines from the Indiana Wine Competition
Food Safety 2009 in 2008 and 2009 showed that less than 1% of the wines were
Funding the battle against the Glassy -Winged Sharp fcorked, o considerably | ess Wind@iSpectatbrhell 7% r e
Shooter and Pierceds Di seas el|lin2005. The cork industry has changed their cleaning methods and
Grape and wine research introduced testing to reject corks with 2,4,6 -trichloroanisole (TCA).
2010 Position Paper on Taxes They no longer use chlorine pesticides, but it takes years for the
The Agricultural Job Opportunity, Benefits, and Security Eﬁercrzaii:g cct)rkoprot;uge?sZrz gefrin;c:etly?ryingti ;Iiriiﬁate;,;\l thowen ene
Act (AJOBS 2010) DNA M k’ Protect Wi 3 Thi Applied D-NAS i
arkers Protec ine IS summer, Applie ciences,
M'arket Access Program (MAP) Inc. and Paumanok Vineyards announced that 3 Paumanok wines
What is the Value of the US Grape Crop? would be protected from counterfeiting with DNA markers. The new
Accordin to AGrape Facts 2009 o SigNateure labels f?i the82008 l‘&te Haéveit Riesling, 2007 Tuthills
_g - p_ . ! I\Werrlot a%daiooe poll )Aetit érd%t gl rg]n?eé utﬁeﬁticity and
grapes are the highest value fruit crop in the United States, protect against fraud.
ggod/ th? ShIXth I;’irgesft Clrlofp (_)verall. Grapeﬁ a(L:JCSou\r}t |f0r about . New York Wine & Food Classic - 2009 Awards & Anthony Road
OO_te_Vau_eoa ru'thrown,'nte - value . -wise, Winery 2008 Semi -Dry Riesling received the JJGover n
the nationwide impact of the American grape crop and its drake Point Vineyards was named Winery of the Year; and Monte-
products is approximately $162 billion per year. Volume - zuma Winery was honored as Specialty Wine Champion.
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AWS Chapter News

JoeBroski

ChapterEvents@AmericanWineSociety.org

x The Atascadero (CA) Chapter met on June 12, at the NV Erontler_Red @
) - . 2007 Pinot Noir 26
Atascadero Library for a tasting featuring Roussane (100%) 2005 Syrah 20 (1)
and Meritage blends. Guest winemaker Jac Jacobs and hospi-
tality director Zina Miakinkova from Sylvester Winery guided x The Eastern PA Regional picnic and amateur wine com-
the club through a series of very educational wine and cheese petition took place on July 11th at the Buckingham home of
pairings. The goal was to learn how the wines differed in Patricia and Terry Green. 100 people attended and there
taste when compared to three different styles of cheeses were 93 wines in the competition. The day started with the
(soft, firm and hard). Once again, the group learned that competition. For those who were not participating in judging,
wine changes with the food being eaten. a seminar on properly  -cellared wines was presented by Frank
Roussane: Agquilino, Tony Lawrence and Gary Pavlis. The wines poured
2007 Clos Solene Paso Robles came from the cellars of the 3 speakers. A once -in-a-lifetime
2005 Zaca Mesa Santa Inez experience! Lunch included porchetta, grilled veggies and
2008 Clos Solene Paso Robles salad. Jackie and Bob Rogers of Long Island presented a
Meritage : seminar that featured 3 white and 4 red wines from Long
2005 Cass (EDGE) Paso Robles Island.

2004 Victor Hugo Opulence Paso Robles

2006 Castoro Cellars Due Mila Sei Paso Robles
2006 Vina Robles Halter Ranch Vineyard

2006 Hahn Central Coast

2006 Nikiara Paso Robles

The competition awarded 51 medals (8 gold, 23 silver, 20
bronze) to 11 different winemakers. The Best of Show plate
was presented to Doug Browning for his 2006 Petite Syrah.
Outstanding members Annette and Alan Derkacs were pre-
sented with a Dotty Long redware plate. The last event of the

x The Bucks County (PA) Chapter met on August 1, at the day was the live auction of wines to benefit the AWSEF. Al
home of Barbara and John Colflesh for a tasting featuring Long was our auctioneer. The auction raised $3,512 toward a
German Rieslings. Nineteen members were present. Germany scholarship to honor RVP Joyce Vecchiolli.

is the largest grower of Riesling grapes with over 50,000
acres planted. German Rieslings are known for their fruity
aromas of peaches and apples.

x The May tasting of the Fleur de Lis (KY) Chapter was
hel d at Beverly and Tom Caudill és ho
walk around wine was a 2007 Gainey Sauvignon Blanc. The

2008 Adolph MUeIIe_r -Niersteiner -Spatlese a $9 tasting was followed by dinner consisting of lamb with pota-
2007 Sc h L n_k HatNahe Vlgy® t 11é s e ) toes and a zucchini casserole. A Frogs Leap 2006 Merlot
2008 Ha;zbs_r?:tltller -Piesporter Michelsberg 7@ ($42) was offered also with dinner. Dessert was Chocolate
|
. . - decadence squared!
2007 Schweinhardt Burgermeister Willi - 18 2005Rq b Merlot. N 432
Spatlese ombauer Merlot, Napa
2006 Leonard Kreusch  -Auslese 13 (1) 2005 Paradigm Merlot Oakville, Napa 51
2007 Dr. Heidemanns i Bergweiler -Spatlese 22 (3) 5882 garasll\ﬁr,l\jt '\I/Itt \’/\leeder, Napa ‘Z‘i
arce erlot, Napa
x The Carroll County (MD) Chapter met on May 17 at the 2005 Pedes M Merlot Columbia Valley, WA 62
Bar bour 6s home. The theme was ,fi0Wi |l d and Wacky Whit

es
x The Lehi gh Val l ey ( P A)July Gdsteagp wasr 0 s

presented by Nancy Slick. ) ’
hosted by Maryellen lobst and Gene Clock at their home in

2008 Callia Pinot Grigio, Argentina ) $10 Lower Macungie. Twenty four members and guests enjoyed a
2007 Domaine de la Quilla, Muscadet Sévre 12 leisurely day of tasting wine. A pool side smoker supplied
2006 Laplace Pacherenc Du Vic Bilh Sec 17 smoked turkey for the post tasting dinner. The theme of pool
2007 Domaine Labbe Abymes, France 13 party wines consisted of an assortment of wines from the
2006 Movia Ribolla, Slovenia 31 Paradocx Winery, a local Pennsylvania winery that grows its
2007 Ferrando Erbaluce Di Caluso, 21 grapes in Landenberg in Southern Chester County.
La Torrazza, Italy )
2007 Domaine Schoffit Chasselas, Alsace 22 White Wash Blend $10
Toad Hollow Risqué, California 17 Barn Red Blend 10
Pail Pink Blend 10
x InJune, the Cleveland (OH) Chapter Pinot Grigio 17 ()
at Bill Figner ds home ingméde Cel ebrity 25 (1)
Wines. After an aperitif of Sofia 2007 Rosé Pinot Blanc 19 (2
from Francis Ford Coppola, Bill explained that Merlot/Cab. Sauv./Cab Franc blend 27 (2)
we needed to figure out which winery the S .
remaining wines came from. He gave a new x OnMay 17,the Mesilla Valley (NM) Chapter met at the

clue before each wine & and sevhomeandwingy,ofFgnklin and Desirég Simgn fo try some

guessed that the wines were from Fess Parker Vineyard in of the many wines that Llano Estacado in Lubbock, TX, has to
Santa Barbara County, CA. offer. There were 18 members in attendance. Flight 1 gave
different styles of reds, Cote du Rhone, Australian and Bor-

2007 Chardpnnay $18 deaux styles. Surprising, in the Cabernet comparison in flight
2006 V!ognler 21 (3 2, the most votes went to a Cab from a neighboring winery in
2008 Riesling 14
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Lubbock. Bet ween flights we
and experienced the influence of basic food on the perception

of wine. The tasting finished
Port.
Llano Signature Melange $13
Llano Shiraz 13 (1)
Llano Signature Red 13
Llano Cabernet Sauvignon 14
Llano Cabernet Sauvignon Reserve 22
Cap Rock Cabernet Sauvignon 2005 15 (2)

x A group of 20 members from the North Alabama (AL)
Chapter braved a very hot and humid day to gather and try

a selection of wines from some celebrities who are in the
wine business. So with the air conditioner going full force we
opened up the wine, food and dessert table for business.

Fess Parker White Riesling $14
Arnold Palmer Chardonnay 12
Coppola Rose 13
Greg Norman Shiraz 15
Arnold Palmer Cabernet Sauvignon 12
Coppola Merlot 11
Fess Parker Pinot Noir 30
Coppola Claret 16

x The Northern Neck Uncorked (VA) Chapter
August 7 at Belle Mount Vineyard. Pat McMurry and Andy

Bailey presented ASipping on t
summertime favorite wines. 28 members and guests at-
tended. Food, including humus, salsa and chips and a variety
of light cheese, was provided. Pat discussed the characteris-
tics of each wine and after all had tasted, asked for opinions
about the wine. She then read the winemaker notes to see if
all agreed. It was a fun evening and everyone learned a bit
about the light summer wines.
Gatao Vinho Verde $7
Ken Forrester Petit Chenin Blanc 9
Chartron La Fleur Bordeaux 12
Kim Crawford Sauvignon Blanc 13
Chateau Ste. Michelle Rosé 10
Jean-Luc Colombo Rosé 11
x This past spring the Northern New England Chapter
(NH) of the AWS met at Jewell Towne Vineyards in South
Hampt on. The t heme was "Have

There were 40 attendees and six different zinfandels were
presented by Will Lameyer. The Four Vines Zinfandel Port
paired perfectly with the decadent chocolate desserts. The
spring amateur winemaking competition was also held that
evening. Medals were awarded to Richard Phillips, Jim Bar-
nard, Jerry Hillard, Gary Kamen and Jim Ellis. The tasting
wines were:

2006 Four Vines "Maverick" Zinfandel $25
2006 Four Vines "Biker" Zinfandel 25
2005 Mia's Playground Zinfandel 15
2006 Steele Zinfandel 18
2006 Hartford Zinfandel 30
2006 Monaci Piluna Primitivo 14
2005 Four Vines Zinfandel Port (375ml) 30

x Kim and Bob Hale welcomed 23 members and guests of
the Northampton (PA) Chapter to a beautiful day in the
garden for a true Champagne tasting. We started with Perrier
Jouet California Brut as an ice breaker. The wines were sam-
pled in flights, with special treats for each group. Popcorn
served with truffle butter complemented the first flight.
Smoked salmon with cucumber, dill, créme fraiche, and ca-
pers accompanied the second flight. We enjoyed toast points
with caviar and an egg spread with the third flight.

NV Mumm Brut $50
NV Mumm Carte Classique 45

wi t h

met on

he

y o

tasted NVI Dl svalldseCramanizBlanc alearBlance r 36

2000 Le Noble Premier Cru Blanc de Noirs 47

vV t\fesve @licquofBrut | ano6s exce#b ent

NV Thierry Massin Brut 42

1999 Moet Chandon Dom Pérignon 140

1999 Perrier Jouét Fleur de Champagne 125

NV Chandon California Brut Classic 19

NV Pommery Brut Rosé 30
x The May tasting of the Northern Virginia (VA) Chapter
was held on Fran and Mark Randol
not present wines from the fAnewo
but of the fancient 6 world. Obviously, these were all current

vintages, and they were quite enjoyable. Karen shared her
extensive background information on the wineries and wine
areas with the group.

2007 Yarden Mt. Hermon White, Israel $8
2005 Chateau Ksara, Le Prieure, Lebanon 11
2007 Kavakildere Cankaya, Turkey 12
2006 Recanati Sauvignon Blanc, Israel 15
2007 Les Trois Domaines, Guerrouane Gris, 15
Morocco
2007 Galil Mountain Cab. Sauvignon, Israel 13
2005 Massaya Vin Rouge, Silver, Lebanon 17
2007 Zniber Vineyards, Amazigh, Beni M orir 18
Morocco

H frank ang ehris; Gjesa trgaéeg 85, mergberg gng guests (of
the Perkiomen (PA) Chapter to a tour of Chianti. From the
standard Chianti designation through the Classico and Ris-
erva, Frank gave us the low  -down on the grapes, the history
and the winemaking techniques. The wines were accompa-
nied by a bevy of foods: Tomato pie, cheese tortellini, olive
tapenade, and wonderful cheeses, all served al fresco atop a
red -and -white -checked tablecloth, decorated with a tradi-
tional Chianti bottle candle.

2007 Campobello Chianti $9
2006 Castello do6éAl bola dHAianti
2006 Melini Isassi Chianti Classico 16
2006 Ruffino Riserva Ducale Chianti Classico 20

x The Princeton (NJ) Chapter was treated to a spectacular
tasting of Italian Sparkling Wines on July 18 by Bill and Mary
Lou Spang. The 12 members and guests present were able to

gnioy Aiye diffarept wipegsstylesapa, c9mp[§:menting appetiz-

ers. It was interesting to note the wide alcohol range - 5.5%
-16% - of these wines. Most were produced from white
grapes. The group appreciated the Spangs invested in re-
searching, purchasing and presenting the wines.
NV  Bellavista Cuvée Brut, Franciacorta $44
2003 Bellavista Gran Cuv  ée Brut,Franciacorta 56
NV  La Marca di Conegliano Extra Dry, 13
Prosecco
NV Nino Franco Rustico, Di Valdobbiadene, 17
Prosecco 17
NV Martini & Rossi, Asti 13
2008 Patrizi, Moscato D'Asti 9
2007 Vietti Piemonte Cascinetta, 15
Moscato D'Asti
NV Marenco Pineto, Brachetto d'Acqui 18
NV  Villa Puccini Santo Vino dessert 13
(non -sparkling)
x Fourteen members of the Philadelphia (PA) Chapter
gathered at the home of Zach and Janet Estrin to taste Tem-
pranillo from Rioja. In Spain, there are six basic quality lev-
els: Vino de Mesa , Vino Joven , Roble , Crianza (aged 2

years, at least 6 months in oak), Reserva ( quality wine, nor-
mally aged at least 3 years, made from top vintages) and
Gran Reserva (quality wine, aged at least 2 years in oak
plus 3 years in the bottle, made from exceptional vintages).
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2006 Faustino Rioja $11

2005 Aspaldi Crianza 13
2005 Marqués de Caceres Crianza 15
2005 Valserrano Crianza 15 (3)
2006 Artadi Vifias de Gain Crianza 30 (2
2001 Marqués de Caceres Grand Reserva 30 (1)

x At their May gathering, 55 members of the Pittsburgh -

East (PA) Chapter discovered that White Wines from ltaly

offer diversity of varietals, quality, and characteristics. Pam
Bernd, buyer for the Pennsylvania Liquor Control Board, of-
fered an overview of the whites made across this beautiful
country. Viva Bianco!

2007 Bianco de Casamatta (Bibi Graetz) $14

2007 Bianco di Custoza (Remo Farina) 15

2007 Soave Classico (Suavia) 15 (2

2006 Pinot Grigio (Attems) 19 (1)

2007 Langhe Bianco (Parusso) 20

2007 Le Lune (Marchesi di Barolo) 15

2007 Cutizzi (Feudi di San Gregorio) 29
x The Somerset (PA) Chapter met on June 26,

a B&B owned by Laurie and Dennis Noll. Shelly Bock provided
a Arobusto tasting of
in attendance. The grape, Durif, is primarily grown in Califor-
nia, Australia , France and Israel . The ATF recognizes "Durif"
and "Petite Sirah" as interchangeable synonyms referring to

the same grape. The grape originated as a cross of Syrah
pollen germinating a  Peloursin plant.
2005 Crane Lake $4
2007 McMannis Family Vineyards 11 (2
2005 Concannon 14
2005 Courtney Benham 15 (1)
2005 Foppiano 17
2006 Rosenblum San Fran Bay Heritage 19 )
2005 Michael & David Phillips Earthquake 28 (2)
2005 C Beck 40 (1)
x The June meeting of the Thomas Jefferson (KY) Chap-
ter was hosted by Deb and Ken DelLor. The terrific tasting of
Summer Picnic Wines included an
nico due to sudden, torrenti al

educational tasting showcased varietals found and recom-
mended as best in their category with high value and high

ratings from the ~ Wine Spectator .

2007 doArenberg Adel ai d®16 The

2007 Azienda Agricola Tintero Elvio 14

2007 Leasingham Wines Magnus 10

2008 Crios de Susana Balbo 15

2007 Domaine Guindon Saint  -Géréon 17

2007 Pierre Sparr Alsace One 11
x Members of the  Triangle (Raleigh, NC) Chapter sampled
organic and sustainable wines at Whole Foods in June. The
wines were:

2008 Gruner Veltliner (Austria) $12

2007 The Climber (White  -CA) 14

2008 Torrontes (Argentina) 15

2006 Ch.Le Rait Bordeaux Sec (White -France) 16

2005 Ch.Le Rait Bordeaux (Red & France) 18

2005 The Climber (Red 06 CA) 14 (3)

2007 St. Julia Malbec (Argentina) 12 (2)

Fonseca Porto Terra Bella Reserve 24 (1)

x On May 16, members and guests of the Tucson (AZ)
Chapter met at Sonoita Vineyards for a tour of the wmery
and a tasting of the Sonoita Vineyards varied wine
offering. The members were joined on the tour by
AWS RVPs Dick and Susan Marsden. Our tour
leader and host was Fran Lightly, the Sonoita
Vineyards winemaker, who carefully explained
each stage of the winemaking process.

P e isik membeBsi r a h

NV  Cochise County Colombard $13
NV  Sonoita Fumé Sauvignon Blanc 15
NV  Sonora Rossa (Chianti  -style wine) 15
NV  Sangiovese 18
NV MeCaSah 29
NV Arizona Sparkles (sparking wine) 19
NV  Arizona Sunset (semi  -sweet Rose -style) 13
NV Angel Wings 13
(white wine from Mission grapes)
NV  Sonora Blanca (dessert wine) 13
NV  Desert Zinfandel 29
2006 Arizona Syrah 29
2005 Cabernet Sauvignon 29

x The April tasting of the Walt Whitman (NJ) Chapter was
hosted by Armando Pazos and Tom Orfe and featured Petite
Syrah wines.
2003 Pedroncelli Dry Creek Valley $16
2005 Napa Creek (Stagbs Beap
2005 Crane Lake 6
2005 EOS Reserye Paso Robles 18
at 2003 étonehedge Reserve 18 (1)
(3

3005 Sjng]holdt l[oW ent 9
Fo i Y Family Wilde@®)y,
x OnJune 14, the Westchester (NY) Chapter gathered at
the home of Lovett and Barbara Smith for a Grenache tasting

and diner. It was learned that grenache is produced in abun-

dance worldwide and is typically blended with other varieties

such as syrah, carignan and cinsaut.

2007 Lineas Old Vines (Spain) $10
2007 Borsao Tres Picos (Spain) 13
2007 Atteca Old Vines (Spain) 14
2007 Cotes du Rhone La Grenache (France) 13
2005 Beckman Purisima (California) 35
Trevor Jones, Boots Barossa (Australia) 14
d6Arenberg, The Derel3ct
2004 Tir Na Noéog Ol d Vines
Grant Burge 10 year old Tawny 26

D

Do you want to see your chapter events included in
the AWS News? Send your tasting results to Joe
Broski 8 chapterevents@americanwinesociety.org.

W wouldJike @olnclude pictures taken at your chap-
ter events. Please send interesting photos directly to
editor Pam Davey (davey@americanwinesociety.org).

Di stri

AAbun

Wine Judge Training Program

Alntroduction to Wi ne Judge
start the process of becoming a trained wine
judge. Consider taking this course if you are "on the fence"

regarding the Wine Judge Train
sessions offered each year at our National Conference.

There is still room to enter year 1 of the Wine Judge Train-
ing Program. You can sign up for the program via the on
line conference registration link on the new AWS website.

The new website also has links to materials that are perti-

nent to each of the three years of the WJT program. They
are password protected for current students only.

are in need of the password, please contact Peter Cisek at
wjtp@americanwinesociety.org

If you

Trijai ni
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http://en.wikipedia.org/wiki/Syrah

AWS Recharges Wine <

“Appreciation in Electric City~
By Chapter Chairman David Falchek

Electric City Chapter, Scranton, Pa.

The biggest obstacle to growing a chapter is securing a venue.

So rather than forming a home -bound chapter, | set out to
secure a place where our chapter could meet that would allow

our chapter the potential for growth. Restaurants and hotels
were skeptical of hosting an alcohol event, thanks largely to

the state's draconian approach toward wine and liquor. Civic
groups such as libraries and venues such as schools just didn't
want alcohol around.

| turned to non -profit groups and found a willing partner in

the Scranton Cultural Center, operators of a Masonic Temple
designed by renowned architect Raymond Hood. The center's
executive Matt Flynn, impressed by the AWS non - profit status
and educational mission, generously offered a room in this
beautiful building at no charge.

Our first meetings in June and August attracted more than 20

people each, a diverse group of home wine makers, profes-
sional grape growers, and
experienced and novice
wine drinkers. We had as
many regrets as attendees.
For the first meeting | do-
nated Chanti Classicos and
did a presentation, with the
tasting donations seeding
the treasury. At the second
meeting, vice chairmen Jim
Pravlik and Jerry Kelly pre-

sented a global selection of rieslings. Regional Vice President

Joyce Vecchioli stopped by with the news that her region now

has more chapters than any in the organization.

We dubbed our chapter AEl ectric
earned in 1886 as home to the first electric street car system.

We discussed possible wine dinners, home wine competitions,

and special events. All attendees are encouraged to join the
national organization. Our numbers have been growing. Every
meeting brings more interested, enthusiastic people to our
tastings.

Jim was originally affiliated with the Pittsburgh chapter. Sec-
retary/treasurer Stan Sowinski is a commercial grape grower
and long -time AWS member. I'm a wine writer who had never

been part of a chapter before. Our members range from 20 -

somethings to retirees at all levels of enjoyment and explora-
tion of wine. With every meeting, the friendship and fraternity
among our group grows.

As we build the chapter, we hope to market it to restaura-
teurs, more folks in the wine industry, and anyone interested

in exploring the joys of wine. The more diverse the group, the
more we can learn from each other. Some of us attended the
AWS Eastern -PA BBQ and about a dozen plan to attend the
conference in Destin, Fla. in November.

By necessity or choice, some chapters are confined to homes,
which limits the number of members they can accommodate.
We feel that this approach not only caps the size of the chap-
ter, but also stifles the growth of the organization as a whole.
My advice to nascent chapters and those whose growth is
stymied by home -based chapter meetings is to look toward
non -profit groups as venues and partners. Community cen-
ters, fire halls, cultural venues, or higher educational institu-
tions are places likely to be receptive to the AWS mission.

In Memorium
Lucy Fogg

Lucy Fogg, 92, spent most of her adult life in Yellow Springs,
OH. She moved to Cincinnati eight years
ago and passed away there on August 8.
She was a home economics and English
teacher, Greene County Extension agent,
and program director for the Greater Metro-
politan Dayton Senior
was a long -time AWS member and active in
the Dayton -Springfield Chapter She loved
flowers and gardening. Lucy was preceded
in death by her husband Kingsley. Surviving are 2 sons
(Larry and Harold), 4 grandchildren and 2 great
grandchildren.

Frances R. Mole

Frances Mole (nee Videmsek) passed away on August 7 in
Cleveland, OH, at the age of 91. Frances was
active in the AWS Cleveland Chapter for
many years with her daughter Arlene. For
several years, she assisted with wine selec-
tion for the National Tasting Project. Frances
was very proud of her Slovenian heritage.
She was preceded in death by her husband
Louis and is survived by 2 children (Louis

Allen Mole and Arlene Frances Mole), and 2 grandchildren.

National Tasting Project

Zinfandel

z‘ﬁ

Thie INgtional Tasting Brejectoisnan sannuali eyeltntkatrgives
chapters the opportunity to sample the same group of wines
and report their scores for compilation and comparison.

You still have time to participate! All chapter chairpeople
have received the information packet earlier this year. If you

need another one, contact me. As of August 25, we have
received results from the following chapters. If you want to

be included in the final report, we need to receive your re-
sults by October 15 (submit data to pamdavey@aol.com).

Bill Tuller King George Philadelphia
Bucks County Las Vegas Phoenix
Carroll County Mesilla Valley Pioneer Valley
Clos Friends Mt. Nittany Portland
Detroit North Alabama Williamsport
Heritage Hunt North Neck York

Keuka

If you have any questions or problems, please contact me.

Dennis Cassady

NTP Chairman
ntp@americanwinesociety.org

Qi ti zert

In the Electric City, we found the AWS fills

a need for a broad range of people from all

walks of life. Properly introduced, mar-

keted and managed, the AWS can find a

place in any community. Visit our chapter's

home here to see why we are so grateful to Mr. Flynn and
everyone at the center: www.scrantonculturalcenter.org.
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