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AMERICAN WINE SOCIETY NEWS 
Promoting Appreciation of Wine Through Education  

AWS Announces New Executive Director 
and New National Office 

On April 17, President Willis Parker announced the closing of the Law-
renceville, GA, office and releasing the staff due to financial reasons. 
Mary Ann Coskery had served as Executive Director since November 
2006, and her assistant Ellie Lewis, had recently resigned. We thank 
them for their service and wish them well in the future.  

The Board of Directors has hired John Hames to serve as 
Interim Executive Director effective April 19.  John will be 
working to reduce cost and improve services to AWS 
members while performing the duties of Executive Direc-
tor. He will also continue in his current position as Na-
tional Conference Chairperson.  The AWS Board will con-
tinue to evaluate these changes and make any additional 
decisions required to ensure a sound future for your 
American Wine Society.  

For those of you who donôt know John, he has been a very involved, 
active member of AWS for 14 years. He joined the Dayton, OH, Chapter 
in 1996 and has served as Chapter Chairperson and Southern Ohio Re-
gional Vice President. As the current the National Conference Chairper-
son, he organized and managed both the Sacramento, CA and Destin, FL 
conferences and is planning the 2010 Cincinnati event.  He is a graduate 
of the AWS Wine Judge Training Program and has attended ten confer-
ences.  

Johnôs interest in wine began when he was in his 20ôs and most of his 
friends were strictly beer drinkers. The AWS appealed to him because it 
provided an opportunity to share his interest in wine and learn more 
about it.  

John and his wife Nanci have traveled to several wine regions in the US 
and Europe including:  

¶ Several wine regions in California: Napa, Sonoma, Lodi, Paso 

Robles, and Hames Valley (yes, there is an AVA in California called 
Hames Valley)  

¶ New York: Finger Lakes  

¶ Washington: Red Mountain  

¶ Oregon: Willamette Valley, Rogue Valley  

¶ France: Alsace, Sauternes, Gascony  

¶ Portugal ï here he had the opportunity to stomp vintage port 

grapes in the lagares at Quinto do Ventozelo  

In 2006, John retired from a career in Engineering and Program Man-
agement. He has been active in several volunteer and non -profit organi-
zations over the past 30 years. When not doing AWS work, John enjoys 
spending time with his 5 children and 8 grandchildren.  

Here is how to contact our new National Office:  

Mail:  P. O. Box 279  
  Englewood, OH 45322  

Phone:  (888) AWS -9070  

Email:  ExecutiveDirector@AmericanWineSociety.org  

ISSN 1543 -205X  Summer 2010  Volume 24, No. 2  

AWS Opposes H.R. 5034 
ά¢ƘŜ !ƳŜǊƛŎŀƴ ²ƛƴŜ {ƻŎƛŜǘȅ ƛǎ ŀ ƴŀǘƛƻƴŀƭ ƴƻƴ-
profit organization with a mission of 
άPromoting Appreciation of Wine through 
9ŘǳŎŀǘƛƻƴέ. In order for our members to learn 
about the wide variety of wines available, 
they need to have access to wines of their 
choosing from both large and small producers 
throughout the country. AWS is against any 
ƭŜƎƛǎƭŀǘƛƻƴ ǘƘŀǘ ǿƻǳƭŘ ƭƛƳƛǘ ƻǳǊ ƳŜƳōŜǊΩǎ 
access by forcing them to purchase only wines 
that someone else chooses to make available. 
{ƛƴŎŜ IΦwΦ рлоп ŀǇǇŜŀǊǎ ά¢ƻ ǎǳǇǇƻǊǘ {ǘŀǘŜ 
ōŀǎŜŘ ŀƭŎƻƘƻƭ ǊŜƎǳƭŀǘƛƻƴǎΧέ ŀƴŘ ǘƘŜǊŜōȅ ŀƭπ
lows the possibility of limiting interstate com-
merce and preventing the direct shipment of 
wines to our members, the Board of Directors 
of the American Wine Society opposes pas-
ǎŀƎŜ ƻŦ ǘƘƛǎ ōƛƭƭΦέ 

Please send letters to your representatives opposing 

this bill ðan easy way is through the 
www.freethegrapes.org website. More information 

on pages 2 and 3, or go to www.stophr5034.com.  
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tǊŜǎƛŘŜƴǘΩǎ aŜǎǎŀƎŜ 

Willis Parker 

Government Affairs 

Frederic D. Butcher 

Happy Summer Solstice!!  

These past few weeks have been very busy. Thanks for the 
kind words from the many members who have taken the time 
to contact me. The decision to make changes at the National 
Office was not reached without much discussion and evalua-
tion of the impact on the future of the American Wine Soci-
ety. The change has already achieved a positive improvement 
in our financial position. John Hames has instituted several 
cost saving ideas.  

One of the great problems facing many organizations is an 
aging and declining membership base. The American Wine 
Society is no exception. To help attract a new breed of mem-
bers, David Falchek has been appointed Chair of the Member-
ship/Chapter Development Committee. It is a big task and 
vital to the future of the AWS. Take a look at Davidôs article 
on page 7 and please feel free to share your ideas with him. 
Along with getting new members, another major thrust will 
be the formation of new chapters. Traditionally, the greatest 
increase in membership has been through new chapters 
rather than small increases in current chapter membership. 
As we move forward, Balzac Communication will be helping 
with chapter development, membership growth, member 
benefits, wine industry relationship and overall marketing of 
the organization. Our future looks very exciting and bright.  

As I mentioned in the Spring AWS News, it is important for 
every member (both primary and secondary) go to the 
website and enter his/her data in the member profile 
(chapter affiliation, special interest, etc.).  Keeping your in-
formation updated is the only way we can accurately respond 
to requests from Regional Vice Presidents and Chapter Chairs 
for lists of active members. If you have not done so, please 
take time to do it as soon as possible. Registration for the 
Annual Conference will be done online again this year. If you 
have taken time to verify your password, access and comple-
tion of your registration will be much quickedr.  

As we move forward, more and more information such as the 

AWS Directory and other benefits will only be accessed by 
logging in to the Memberôs Only section of the website. 
Make sure to keep your profiles updated as this will help the 
National Office effectiveness in serving you, the membership. 
In the coming year, if more members take advantage of re-
newing online, it will greatly reduce the hours required to 
process the information, thereby saving funds and reducing 
work hours in the National Office.  

As always, if you have any thoughts to share with me, please 

feel free to email me at president@americanwinesociety.org.  

Hope to see many of you at our Annual Conference in Cincin-
nati, Ohio, November 11 ï13th. Remember, the conference 
will be limited to the first 500 paid registrants.  

Willis Parker  
AWS President, 2010 -2011  
wparker@americanwinesociety.org  

 

  

States Rights vs. Interstate Commerce  

When the 21st Amendment to the Constitution repealed Prohi-
bition, it gave the individual states the right to regulate and 
control the distribution and consumption of alcoholic bever-
ages within their borders. What resulted was the so -called 
ñThree-Tier Systemò in which the product flows from the pro-
ducer to a distributor, to a retailer, to the consumer. The con-
sumer is at the end of the line. He must buy from the retailer, 
who must buy from the wholesaler, who buys from the pro-
ducer. The whole system is based on volume. At the peak of 
the mountain is the wholesaler. Volume is the key to profits 
and small volume costs more to process than large volume.  

While the retailer would like to service his customerôs desires, 
he canôt get the product because the wholesaler is reluctant to 
deal in small volume special orders. The consumerôs only hope 
is to deal directly with the producer if he can afford to travel to 
the producer to claim the order and provide private transpor-
tation to move the product to his home.  

Enter the reciprocal shipping laws that permit the consumer to 
deal directly with the producer when both states subscribe to 
the reciprocity. So far, 37 states and the District of Columbia 
have reciprocal shipping agreements. Under this type of ar-
rangement, the wholesalers and retailers are the potential 

losers.  

In an effort to impede the loss of business brought on by di-
rect shipping, wholesalers and retailers have introduced a bill 
in Congress that would essentially make it impossible for alco-
holic beverages to be shipped directly from the producer to the 
consumer.  

The bill, H.R. 5034, was introduced by Rep. Bill Delahunt of 
Massachusetts, but it is opposed by the leaders of the Con-
gressional Wine Caucus and Speaker of the House, Nancy Pe-
losi, as well as several wine groups including Wine Institute -
WineAmerica, Specialty Wine Retailers Assn., California Wine 
Institue, Oregon Winegrowers Assn., and the AWS.  

It is interesting to note that the acronym for the bill titled the 
ñComprehensive Alcohol Regulatory Effectiveness Act of 2010ò 
is the ñCAREò Act. Care for whom? 

Congress and the Wine Industry  

During the month of March, WineAmerica and the Winegrape 
Growers of America held their annual Wine Grape Policy Con-
ference in Washington, DC. It is a series of meetings with 
members of Congress and with officials of the US Department 
of Agriculture. Ninety -six grape growers, winemakers and oth-
ers with grape and wine interests attended. The program in-
cluded presentations on current wine issues, a meeting with 
department heads at the Dept. of Agriculture, a meeting with 
the Administrator of Alcohol & Tobacco Tax & Trade Bureau 
(TTB) and briefings with Senators and Representatives.  

A highlight of the conference was the ñTaste of the Wines of 
Americaò reception where Senators, Representatives and their 
staff tasted wines from all over our nation.  

National Farm Bill Update  

The 2007 National Farm Bill was finally passed in 2008. A part 
of that Bill was mandatory funding for Specialty Crops, which 
includes wine grapes. The US Dept. of Agriculture has $55 
million to support the fiscal year 
2010 Specialty Crop program.  Continued on Page 10  
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Itôs been a busy and exciting quarter for the AWS. We wel-
come John Hames as our new Executive Director ðthose of 
you who have attended recent National Conferences probably 
know John because he has served as Conference Chairman 
for the Sacramento and Destin events. John has outstanding 
organizational skills and over 10 years of active involvement 
with AWS. Weôll miss Mary Ann Coskeryôs bright smile, enthu-
siasm and southern hospitality and we extend our best 
wishes to her in her future endeavors.  

Please read about the national legislation currently under 
consideration by the U.S. House of Representatives. H.R. 
5034 would restrict our access to wine by eliminating wine 
sales directly from wineries to consumers. The AWS Board 
has adopted a statement opposing this bill and it appears on 
Page 1. Fred Butcher explains more about it in the Govern-
ment Affairs column. We encourage you to write your legisla-
tors to voice your opposition to this proposed legislation. An 

easy was is to use the sample letters at FreeTheGrapes.org ð
it only takes a few minutes.  

It is crucial for us to both retain members and gain new 
members to keep the AWS strong. Both Jane Duralia (Vice 
President) and David Falchek (Chair of the Membership/
Chapter Development Committee) will be writing regular col-
umns for the AWS News.  

Weôre excited that, from January 1, 2010 through mid-May, 
334 people in 28 states have become new members of 
the AWS . Here is the breakdown of our new members by 
state. Please help expand our membership by inviting your 
friends and other wine lovers to join our group.  

Pam Davey 

AWS News Editor  

Davey@americanwinesociety.org  

AWS Website  
http://www.americanwinesociety.org  

Have you visited the AWS Website recently to make sure 
your profile is correct? Your profile current is very important 
because the National Office uses this information to produce 
mailing and e -mailing lists and reports. If your information 
is incorrect, you may miss receiving important information 
from the AWS.  

To check and update your profile:  

¶ Go to the AWS website (www.americanwinesociety.org)  

¶ Log in, on the right side, in the Member Login area  

¶ Select Update My Profile, on the right side, in the Mem-

ber Login area  

¶ Select View/Edit Profile on the left side  

¶ Make any changes needed  

¶ Click Save at the bottom of the screen  

Thatôs itðwe will now have your correct information. Thanks 
in advance for helping keep our records accurate!  

9ŘƛǘƻǊΩǎ aǳǎƛƴƎǎ 
Pam Davey 

State  
New 

Members  
 State  

New 
Members  

Alalama  7  North Dakota  1 

Arizona  8  Nebraska  2 

California  19   New Hampshire  2 

Colorado  26   New Jersey  16  

Connecticut  12   New Mexico  2 

Delaware  3  Nevada  4 

Florida  8  New York  18  

Georgia  3  Ohio  11  

Indiana  6  Pennsylvania  104  

Kentucky  6  Rhode Island  1 

Massachusetts  6  South Carolina  6 

Maryland  12   Tennessee  5 

Michigan  3  Texas  17  

North Carolina  13   Virginia  13  

November 11 - 13 

Hyatt Regency, Cincinnati, OH  

Things are moving right along with preparations for 
ñCincinnati 2010 ò. Your conference committee is lining up 
great sessions that include both some old favorites, as well 
as wines and wineries you will want to learn more about. Of 
course, there will be many wonderful wines to try at the 
meals and receptions, but you may be pleasantly surprised 
at where some of them come from ... more on that later.  

Cincy has a number of fabulous restaurants within walking 
distance of the Hyatt and weôre lining up a few wine dinners 
for Wednesday and Thursday night. Weôre also planning an 
activity or two for you to choose from during the day on 
Thursday if you decide to come a day early. Keep this in 
mind as you make your plans.  

Have you booked your hotel room yet? Call the Hyatt 
Regency at 888 -421 -1442 and tell them you want a room 
for the AWS conference. You can also book rooms on - line at 
https://resweb.passkey.com/go/kaws.  

When will we get the registration brochure to you? 
Right now weôre planning to have 
it out by the end of July. That 
should give you ample time to 
make your plans to join us on the 
banks of the beautiful Ohio River 
for another great AWS conference. 
Remember the dates, Nov. 11 ï13!  

John Hames  
Conference Chairman  
ExecutiveDirector@americanwinesociety.org  

2010 National Conference 
John Hames 
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AWS Chapter News 
Joe Broski 

ChapterEvents@AmericanWineSociety.org 

× The Atascadero, (CA) Chapter  met on February 12, at 
the home of Janice and Gary Smith, for a tasting featuring 
Brut Champagnes, Rosé Champagnes and assorted dessert 
wines. Thirteen guests were present. The goal was to learn if 
we could tell where the wines came from. The Cristalino was 
a surprise hit with the members. Most did not know that 
Cristalino has been made from Chardonnay grapes for the 
past decade, rather than the obscure grapes they used in the 
past (when most of us last drank a Cristalino). The upgrade 
in quality was very apparent.  

Brut :  
Cristalino Cava (Spain)  (1)  
Joseph Perrier Cuvee Royal (France)  (2)  
Tobin James Dream Weaver (CA)  (3)  
Rosé:  
Domain Chandon Napa  (2)  
Touraine d' Orfeuilles (France)  (3)  
2006 Laetitia (CA Central Coast)  (1)  
Dessert :  
2004 J. Paul Rosilez Katash (Paso Robles, CA)  (2)  
2006 Eagle Castle King's Zin Port (Paso)  (3)  
NV Rotta Black Manuka (Paso Robles)  (1)  

× The  Athens (GA) Chapter  held a ñTasting of Merlots from 
Around the Worldò on February 27 at the home of Dan and 
Berkeley Minor. They tried out a technique that is sometimes 
used in Italy to break up tastings of  red wines: Having a 
white wine as a palate cleanser between groups of red wines. 
Those present liked having a break between flights of  red 
wines. Of the New World Merlots, Sineann 
from  Washington  was preferred over the Chilean by most of 
those present, while opinions were more evenly divided on 
the two Old World Merlots. When asked to pick their favorite 

wine of the tasting, seven people chose the Scarbolo, while 
the Sineann, Ken Forrester and Aux Trois  Frères were each 
liked best by four participants.  

2006 Casa Lapostolle Cuvée Alexandre (Argentina)  
2007 Sineann Merlot, Champoux Vineyard (Washington)  
2008 Ken Forrester Chenin Blanc  (S. Africa)  
2006 Scarbolo Campo del Viotto, Estate -grown (Italy)  
2005 Domaine Trois Frères,  Côtes de Castillon  (France)  

× Thirteen members and two guests of the Bucks County 
(PA) Chapter  met at the home of Judy Frank and Mark 
Nevandonski to explore the world of Portuguese wines. The 
wines took us from the Douro region to the North, to Dão in 

the central region, and finally the Alentejano region in the 
south. Portuguese wine styles changed dramatically about 21 
years ago when Portugal entered the European Union and 
began a period of rapid economic expansion that brought it 
into the ranks of modern industrialized nations.  

2006 Cister Da Ribeira  $9  
2006 Carm Douro Superior  15  (3)  
2007 Daas Quintas, Adriano Rauou Piuto  11  
2007 Duque De Viseu Dão  12  
2008 Vinha do Monte Alentejano  10  (1)  
2007 Tinto da Antora  11  (2)  

× The Carroll County (MD) Chapter  met on March 21 at 
the home of Emily and Jack Johnston. The theme was 

ñBlender in a Glass,ò which was a clever spin on a movie. It 

featured wines made from Carignan, the worldôs most widely 
planted varietal. Usually blended with syrah and Grenache, 
these were either 100% Carignan or very close to that. This 
was also our 31st Anniversary tasting and business meeting.  

2008 La Vieilles Vignes, Cotes Du Luberon  $15 (1.5 l)  
2007 Terre  DôArdoise Vieille Vignes, Cotes  14  
 Catalanes  
2007 Cline Ancient Vines, Sonoma  18  
2007 Lioco Indica Red Old Vine, Mendocino  22  
2004 Domaine de Nizas Vielles Vignes, Caux  15  
2008 Porter Creek Old Vines, Mendocino  26  
2007 Close Des Vents Red, Corbierre  9 

× The Cleveland (OH) Chapter toasted 
ñSuccess in a GlassðWines by Womenò in 
April. The event was held at the home of Ed 
and Judith Majher. Carole Cummings, Jan 
Cobett, Marilyn Pierson and Pam Davey 
assisted in the presentation.  

2008 Martin Codex Albarino (Spain)  $17  
2009 Crios Torrontes (Argentina)  16  (3)  
2008 Tacchino Gavi di Gave (Italy)  17  
2007 IM Chardonnay (CA)  19  
2007 Tacchino Du Riva Dolcetto dôOvada 22  (2)  
2007 Merry Edwards Pinot Noir (CA)  40  (3)  
2007 Mas Carlot ñLes Enfants Terribleò 13  (1)  

× Members of the Clos Friends (Sumter, SC) Chapter met 
at the Home of Bea and Bruno Brown in March to sample 7 
Bordeaux Wines from both the left and right bank. We found 
our individual scores varied considerably, but each of us 
found several wines to love.  

2008 Chateau Belingard Bergerac Blanc  
2008 Chateau Guibon Blanc  
2006 Chateau Coucheroy Rouge Pessac  
2008 Chateau Bellavevue  
2003 Ch Landat Idaut Medoc  
2005 Graves de Goujon Pomerol  
2006 Chateau de Conamps Cuvee Prestige  

× The Columbus (OH) Chapter  met on March 27 for ñUna 
Festa Toscanaò (A Tuscan Fest) at Caffe Daniela. It was well 
attended and all enjoyed the wine and Tuscan foods prepared 
by Joe and Mary Jo Milano. Thanks to Ted and Lorraine 
Compton for hosting, and right after they had returned from 
a visit to Prague with their granddaughters.  

2007 Morisfarms Vermentino, Maremma, Toscano  $15  
2007 Leone Rosso, Toscana    12  
2008 Poggio Vignoso Chianti,Fattoria Bibbiani    14  
2007 Il Ghizzano, Toscana, Tenuta de Ghizzano   18  
2005 Rupestro Merlot -Sangiovese,Cardetto,Umb ria10  
 Il Santo, Villa di Campobello (500 ml)    16  

× The Detroit (MI) Chapter  met on February 21 for a tast-
ing of World Pinot Noirs organized by Betty Lou and Ed Nel-
son. Jon Patrus, the Sommelier for Papa Joeôs Markets, pre-
sented the wines and told us about the unique character of 
the Pinot Noir grape. He said it is very variable, with dozens 
of clones in France alone. The grapes contain many amino 
acids which complicate fermentation. So there are good rea-
sons for variance in the wines and the difficulty of making a 
truly great one. The tasting was conducted blind with all the 
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glasses filled and on the table, allowing us to make unpreju-
diced notes. It was a very interesting and educational tasting.  

2008 Bacchus, Weingut Janz, Rheinhessen (Aperitif)  
2009 Alfredo Roca, Mendoza  $12  
2005 Aloxe -Corton Les Chailloots, France  66  
2007 Cuvee de Trois, Joseph Swan,  39  
 Russian River   
2006 Waipara Valley Pegasus Bay, NZ  47  
2006 Yamhill Cuvee Domaine Serene, OR  47  

× The Electric City (Scranton, PA) Chapter  met on March 
25 at the Scranton Cultural Center to taste Italian wines from 
the Opici Import Company. Guest speakers were Phil Ward, 
Wine Educator and Brand Manager, and Melissa Schultz, Mid -
Atlantic Regional Manager. Phil and Melissa gave us a brief 
history of Opici and walked us through each wine from 
Umbria, Veneto, Emilia -Romagna, and Tuscany. The wines 
were pleasant and refreshing and had the 40 attendees 
thinking of warmer days.  

2009  Bigi Est Est Est (white), Umbria  $10  
2009 Due Torri Pinot Grigio delle Venezie,  12  
 Veneto  
2009 Umberto Cesari MOMA White, Emilia  13  
 Romagna  
2008 Bigi Vipra Rossa, Umbria    11  
2008 Carpineto Dogajolo (red), Tuscany    13  
2008 Carpineto Chianti Classico, Tuscany   20  
2008 Cesari Mara Ripasso, Veneto   22  

× Tabloid journalists as well as mainstream journalists in the 
Bluegrass Region are reporting this morning on one of the 
highlights of the Kentucky social season. The Jean - Jacques 
Dufour (KY) Viking Tasting at Cynthia Resor's historic home 
on May  1, in Lancaster, Kentucky,  was a rollicking, rambunc-
tious, pedagogical success according to all who attended. JJD 
members who missed the event will kick themselves all the 
way to Norway and back! "Never have we seen such a won-
drous combination of jollity, communal -bonding, delicious 
revelations of previous marital and non -marital histories, and 
the keen intellectual analysis of wine,"  said one still -exulting 
member. "Now don't this just beat all!" oozed another, a fac-
ulty member at EKU. According to the editor of the JJD News-
letter, this celebration of "Vikings and Wine"  will go down in 

the annals of AWS meetings as simply nonpareil .  

× The  Keuka (NY)  met on March 28 at the Dr. Konstantin 
Frankôs Vinifera Wine Cellars on Keuka Lake in Hammonds-
port, NY. Dr. Konstantin Frank was founder of the AWS. A 
very special private tasting of their Finger Lakes wines was 
conducted by Dr. Frankôs grandson and owner of the winery, 
Frederick Frank. Fifteen members were present. The presen-
tation began with an overview of the history of the family and 
how the winery evolved along with ñDr. Frankôs knowledge 
and determination to change the course of grape growing in 
the Finger Lakes.ò He discussed the location of the vineyards, 
age of the vines, type of soil, cooperage, fermentation, and 
varieties of bottle closures. Mr. Frank had returned the eve-
ning before from Germany where his wines had won awards. 
It is hoped that exports of Riesling and other wines to Ger-
many will provide an international exposure to showcase the 
excellent wine being produced in the Finger Lakes District.  

2002 Blanc de Blancs  $30  
2007 Chardonnay  15  
2008 Dry Riesling  15  
2008 Semi -Dry Riesling  15  
2007 Gewurztraminer  25  
2007 Pinot Noir   20  
2007 Cabernet Sauvignon   20  
 Bunch Select Late Harvest Riesling   70  
 

× Ned Huber  of the  Lehigh Valley (PA) Chapter hit a home 
run again with a great March tasting ñCan You Taste Price?ò 
He put together an all star class of white and red wines that 
baffled many of our experts. A special thank you to Nancy 
Bleam  who hosted the event at her community center, and to 
her helper Rene Rodriguez. The Barolo was either a bit past 
prime or a bit asleep ðthis is a risk when buying expensive 
older wines, The wines with the least variation in scoring 
were the Pinot Noirs. The Guiraud was loved by all. The real 
point of this is not to let anyone (RP, WS, ST, or other) tell 
you what you like to drink.  

2005 Puligny -Montrachet Les Chalumeaux  $65  
2008 Merry Edwards Sauvigon Blanc (WS 97)  40  
2008 Momo New Zealand Sauvignon Blanc   16  
2007 Bohan Dillon Sonoma Coast Hirsh   32  
2007 Roessler LaBrisa Sonoma Coast   22  
2007 Baxter Toulouse Vyd. Anderson Valley   45  
1995 Magnum Ch. Siran Margaux Grand Cru   70  
2005 Chateau Les Violette Cotes du Blayne   16  
2000/2005 Chateau La Vielle Cure Fronsac   39  
2005 Capital Deô Roarl Amarone   28  (3)  
1999 Bartolo Mascarello Barolo   99  
2005 Palazzo Della Torre Allegrini   19  (2)  
2005 Chateau de Malle   30  
2003 Chateau Guiraud   70  (1)  

× The Mesilla Valley (NM) Chapter  met March 21 at the 
home of Don Busch and Marie Reilly in Las Cruces, for a tast-
ing of Spanish wines. Twelve members and two guests were 
in attendance on this typically brilliant early spring day. A 
sparkling Cava Brut (100% Garnacha) welcoming wine was 
served to get things started. The tasting included six wines ð
three whites and three reds. Food was served for complimen-

tary pairing with the wines, including a variety of Spanish 
cheeses, olives and sausage. The white wines were so close 
that two members had to abstain from making a choice.  

Whites  
2008 Shaya Old Vine Verdejo  $15  (2)  
2008 La Cana Albarino  18  (3)  
2007 Muga Viura  15  
Reds  
2007 Resalso Tinto Fino  16  
2008 Atteca Garnacha  16  
2007 Juan Gil Monastrell  17  (1)  

× The Mt. Nittany (PA) Chapter  met on February 21, at 

Windemere Hall for a premium tasting featuring ñSpanish 
Wines You Never Heard of or Tastedò presented by Anca 
Stedman of Canal Wines in Marlton, NJ. These wines scored 
the highest composite scores members can remember. The 
presentation was followed by Spanish Tapas including Tortilla 
Espaniola, Magdalena and Mantequilla olives, Queso Fresco 
and Manchego cheeses, and Sevilla marinated carrots. The 
thirty seven members and guests enjoyed their tapas in the 
traditional style; eating while standing and progressing 
around the table while engaged in conversation.  

2006 Bodegas Nora, Nora de Neve Rias Baixas  
2005 Domino de Atauta: Ribera del Duero  
2004 Costers del Siurana: Miserere Priorat  
2007 Bodegas El Nido: Clio Jumilla  
2006 Bodegas Alto Moncayo: Garnacha Campo de Borja  

2006 Bodegas Numanthia: Numanthia Toro  

× Not even Mother Nature could prevent Tracy and Michelle 
Norman from holding a great wine tasting for the North Ala-
bama (AL) Chapter  on March 28. Twenty people attended 
the tasting showcasing the Appalachian Mountains (Georgia, 
North Carolina, Tennessee and Virginia), which are regaining 
their old glory in winemaking. In the first flight, a Virginia 
Sauvignon Blanc was compared to two Viogniers. In the sec-
ond flight, three Cabernet Francs (including one blend) were 
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compared with a Norton grape wine.  

2008 Veritas Sauvignon Blanc (VA)  $17  (2)  

2008 Blackstock Viognier (GA)   15  (3)  
2008 Arrington Viognier (TN)   20  (1)  

2008 Veritas Cabernet Franc (VA)   17  (3)  
2008 King Mountain Cabernet (VA)   25  (1)  
2008 Childress Cabernet Franc Reserve (NC) 25   (2)  
2007 Grove Norton (NC)   18  (3)  

× On February 7, Fred and Laura Kinsey welcomed thirteen  
members of the Northampton (PA) Chapter  to their home 
for a memorable tasting of older vintage wines from Fredôs 
cellar. Although the weather outside was cold and snowy, the 
feel inside was warm with great wines and wine conversation. 
The tasting started with a flight of two California Chardon-
nays and then continued with California Cabs and Bordeaux 
and two Syrahs. The wines were served blind so there was 
much spirited conversation and more than a bit of guessing 
to identify the wines, especially the Syrahs! A delicious pasta 
dinner and an array of desserts topped off a terrific tasting.  

1997 Mount Eden Estate Chardonnay  
1997 Kistler Vine Hill Chardonnay  
1985 Chateau Montelena  
1985 Dominus  
1996 Peter Michael Les Pavots  (2)  
1996 Chateau St. Jean Cinq Cepages  
1996 Chateau Lynch Bages  
2001 Penfolds RWT Shiraz  
2001 Behrens & Hitchcock Syrah   
2000 Chateau Pavie Macquin  (1)  
2000 Chateau Pavie Decesse  (3)  

× The Northern Neck Uncorked (VA) Chapter  met on 

March 5 at Belle Mount Vineyards, where Tom Iezzi presented 
a wine and food tasting. The wines were from a noted Vir-
ginia winemaker (Gabriele Rausse), a local favorite (Ingleside 
Vineyards) and Prosecco (an Italian sparkler). Tom is past 
president of AWS, past Chapter Chair and a wine expert with 
expertise in Italian wines. Pat McMurry aided by Diane Kean 
provided Italian appetizers to accompany the wines. Tomôs 
experiences and travels made the tasting exciting and 
unique. Several wine styles of Northern Italy were sampled ð
a sparkler, dry reds and finishing with a dessert. Trebbiano 
and Pinot Grigio, two popular dry whites, were the starters.  

Prosecco  $15  
Refosco by Gabriele Rausse  19  
Nebbiolo by Gabriele Rausse  35  
Cabernet Sauvignon by Gabriele Rausse  35  
Sangiovese by Ingleside  23  
Vin Santo by Antinori  35  

× Ten members and guests of the Philadelphia (PA) Chap-
ter  gathered at the home of Jon and Marci Rose to taste 
wines from the Finger Lakes of New York. The wines were 
from the Seneca Lake and the Keuka Lake regions. Seneca 
Lake is the deepest of all the Finger Lakes and is home to the 
largest wine trail in the Finger Lakes with 36 wineries. Keuka 
is the only lake in the United States to flow both north and 
south. It is distinctively shaped like a Y and is easily recogniz-
able on any map. The Keuka Lake wine trail is home to some 
of the oldest vineyard and most historic wineries in the Finger 
Lakes, including Dr. Konstantin Frank.  

2007 Dr. K. Frank Dry Riesling (Keuka)  $12  
2007 Dr. Konstantin Frank Rkatsiteli (Keuka)  16  (2)  
2008 Hermann Wiemer Semi -Dry Riesling  15  (3)  
 (Seneca)  
2008 Red Newt Cellars Riesling (Seneca)  12  (1)  
NV  Red Newt Cellars Red EFT (Seneca)  10  
2007 Lamoreaux Landing Cab.Franc (Seneca)  14  

× The Phoenix (AZ) Chapter  met on January 16 at the 

home of Jonica Griffith to taste and compare four pairings of 
Old World and New World wines. Of the 25 attending, 17 
members participated in the evaluation process. Overall rank-
ings, as well as preferences for each pairing (p), were pre-
sented.  

Pinot Grigio/ Pinot Gris (white)  
Old: 2008 Italo Cescon Pinot Grigio, Italy  $16  
New: 2008 Maryhill Pinot Gris, Columbia Vly.  16  (p)  

Tempranillo (red)  
Old: 2006 Martin Codax Ergo Rioja, Spain  10  (1)(p)  
New: NV Boeger Lot #3 Tempranillo, CA  11  

Syrah/Shiraz (red)  
Old: 2008 Vanel Vin de Pays dôOc, France  10  
New: 2007 Andrew Peace Masterpeace, Aust.  12  (p)  

Bordeaux/Bordeaux -style (red)  
Old: 2008 Chateau les Tuileries, Bordeaux  10  (3)  
New: 2006 Gain Bay Cabernet Family, Napa  18  (2)(p)  

× At their April gathering, 53 members of the Pittsburgh -
East (PA) Chapter  enjoyed a great tasting of wines from 
Eberle Winery in Paso Robles, CA. Gary Eberle, a Pittsburgh 
native and co - founder of the Paso Robles AVA, has been 
making wines in Paso Robles for over 30 years. Mike Gonze 
of Dreadnought Wines presented the wines. Full Boar Red, 
one of the favorites, showed soft tannins, berry and spice on 
the tongue, and a soft lingering aftertaste ðitôs easy to un-
derstand the benefits of blended wines after tasting this wine. 
The other favorite was the Estate Cabernet Sauvignon which 
had good structure and packed a punch. With most wines 
receiving scores in the ñExcellentò range it is easy to under-
stand why Eberle is having such great success.  

2009 Eberle Viognier  $24  
2009 Eberle Chardonnay  21  
NV  Eberle Full Boar Red  19  (1)  
2007 Eberle Syrah  19  
2006 Eberle Zinfandel  29  
2007 Eberle Cab. Sauvignon Vineyard Select  22  
2008 Eberle Cabernet Sauvignon Estate  29  (1)   

× The Princeton (NJ) Chapter  met on February 19 at the 
house of Joe and Lisa Broski to taste German Rieslings from 
the Mosel -Saar -Ruwer region. There were 17 members and 
guests in attendance. The starter wines were a Dry Riesling 
from Alba Vineyards (NJ) which won six awards in 2009, in-
cluding Best of Class at the San Francisco Chronicle Wine 
Competition; and a 1999 Reichsgraf von Kesselstatt Extra 
Dry Sparkler. In order to compare winemaking styles and 
differences in dry/sweet, two each of Kabinett, Spatelese, 
and Auslese were tasted, paired with traditional German 

foods (Onion Pie, Ham with Celery Root, Shrimp Cocktail with 
Peaches). Although not scored, the Alba Dry Riesling was 
determined to be, unofficially, Best of the Night!  

2008 Alba Dry Riesling (New Jersey)  $15  
1999 Reichsgraf von Kesselstatt Extra Dry   22  
2005 Dr. H. Thanisch, Bercasteler Doctor,  28  
 Kabinett  
2005 Dr. Fischer,Ockfener Bockstein, Kabinett  18  (3)  
2005 Weinguter Wegeler, Berncasteler  48  (2)  
 Doctor, Spatlese  
2005 Dr. Pauly Bergweiler, Berkasteler  28  
 Badstube, Spatlese  
 

2005 Joh. Jos. Prum, Graacher Himmerreich,  37  (1)
 Auslese  
2005 Weingut Bert Simon, Serrig Wurzberg,  33  
 Auslese  

× Many thanks to Susan Frockt and Kate Hendon who pre-
sented an outstandingly well researched, educational, and fun 
tasting to the Thomas Jefferson (KY) Chapter  in March. 
The theme, Spanish Style Wines, came with great handouts 
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 Living in a rural area or part of the country unfriendly to 
alcohol should not deter you. There is no community in 
North America so small or with so few wine drinkers that it 
canôt sustain an AWS chapter. You certainly donôt have to 
be a wine expert. The AWS is an organization of the inter-
ested, not the expert.  

Most de novo  chapters are started by AWS members who 
relocate and, like missionaries, cultivate new chapters in 
their new hometowns. If you have 
never been to a meeting, make 
the trip and visit another chapter 
or two to get a sense of how they 
do it. Youôll leave with ideas and 
encouragement. Then contact 
your Regional Vice President or 
the AWS National Office to identify other isolated AWS 
members who live within 30 or 40 miles of where you ex-
pect to meet. Also, ask for lapsed members in the area. 
With the benefits of a local chapter, they are likely to rejoin. 
Shake down some close friends or acquaintances that enjoy 
wine. Who doesnôt enjoy wine and want to learn more about 
it?  

Now you have ideas and a short list of names and e -mails. 

Just let the RVP and national office know and --  BAM --  you 
have a chapter.  

Thereôs no minimum membership requirement and chapter 
operations are generally up to chapters. You donôt have to 
worry about by - laws and the IRS when you are just start-
ing. The important thing is to start, meet and figure the rest 
as you go along.  

With regular meetings ðeven just six a year ðyou have 
something to invite other oenophiles to check out. Invite 
people from work, or even acquaintances. Some of those 
guests will join. Those who donôt join have helped under-
write the tasting with their fee.  

Regional Vice Presidents  play an important role ð
connecting stranded members with an existing chapter and  
encouraging them to start their own chapter and giving 
them the tools they need.  

For years, I put off reaching out to the other AWS members 
to form a chapter. Now, our chapter is diverse, vibrant, 
growing and filling a need in the community. Our group of 
wine drinkers, home winemakers, and wine and food pro-
fessionals have become good friends. As the sneaker adver-
tisement goes: Just Do It.  

Every issue, the AWS News will use this space to talk about 
growing and improving chapters. We will draw from the best 
practices of veteran chapters that have honed their ap-
proach over the years. Weôll look at new chapters that have 
developed innovative ways to enjoy wine and attract new 
members.  

If your chapter found a great way of doing things --  
whether it be something as mundane as calculating the cost 
of a tasting or as exciting as a special event --  let me know 
and we may be able to share it here. We plan to look at 
issues such as finding a venue, planning and pricing a tast-
ing, using social networking Web sites, and promoting the 
chapter in your community.  

Always promote.  

David Falchek  

Membership/Chapter Development Committee Chair  

dfalchek@gmail.com  

David Falchek is chairman of the Electric City Chapter in 
Scranton, PA.  

to accompany the lively discussion on the merits (no demerits 
here) of the selected wines ð3 whites and 3 reds from Spain. 
The geographical description of the regions, along with the use 
and history of the vines, were exciting tie - ins to the tasting.   

2008 Esperanza, Verdejo, Rueda  $10   
2007 Paso a Paso, Verdejo, La Mancha  15  (3)
2008 Botani, Muscatel, Malaga  20    
2006 Protocolo Tinto, Tempranillo, Tierra de  18  
 Castilla  
2005 Muga Reserva Tempranillo, Rioja  28  (1)  
2006 Vega Sindoa, Cabernet -Tempranillo  12  (2)  
 Navarros  

× The Triangle (NC) Chapter  featured Value Wines at their 
February meeting. Our definition of ñvalueò was wines that 
could either be purchased regularly or frequently on sale for 
under $10 and were readily available at local wine stores or 
supermarkets. We tasted 3 whites and 4 reds. The blind tast-
ing was appreciated by many of the attendees, but determin-
ing the correct varietal for the wines proved to be a challenge! 
We concluded that at this price, it was more important to like  
the wine than have it be representative of its grape(s).  

2008 Rex Goliath Chardonnay  
2008 Marquis Philips Holly's Blend  
2007 Smoking Loon Viognier  
2008 Almos Malbec  
2008 Black Opal Cabernet Sauvignon   (1)  
NV  Canyon's Edge Sagebrush Red   (3)  
2008 Lucky Star Pinot Noir   (2)   

× The March tasting of the Walt Whitman (NJ) Chapter  was 
hosted by Eric and Lauren Feldhake and featured the Wines of 
Piedmont.  

2007 Prunotto Barbera dôAsti Fiulot $13  
1999 Giovanni Viberti Barolo San Pietro  30  (2)  
 Riserva  
2004 Ceretto Barolo Zonchera   30  
2004 Rivetto Barolo Guilin   33  
2001 Barbaresco Riserva   20  (3)  
2005 Gaja Barbaresco  104  (1)  

Many members reading this are not affiliated with a chapter. 
You may be one of them --  in the wine wilderness, isolated, 
without other AWS members with whom to share the joys of 
wine and fellowship. There you sit, reading the AWS News, 
envious of the wines and the fun enjoyed by chapters around 
the country.  

It doesnôt have to be that way. You have the ability to create 
an AWS chapter wherever you are. In fact, your yet - to -be-
created chapter is essential to helping the AWS fulfill its mis-
sion of promoting wine appreciation. You can bet people in 
your area want and need a chapter of the American Wine 
Society ï even if they never heard of the organization. Today, 
more than ever, Americans love wine and want to learn more 
about it. You can make that happen in your community.  

Chapter Views 
David Falchek 

Do you want to see your chapter in the AWS News? If so, 
please e -mail your tasting results to Joe Broski 
(chapterevents@americanwinesociety.org).  

We would also like to include a few pictures taken at your 
chapter events. Please send interesting photos to the 
Editor, Pam Davey (davey@americanwinesociety.org).  




