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We have added a new program to our ever-expanding wine 
education curriculum – the Super Tasting Series—Masterclass. 
This is a 3-hour in-depth class on wine tasting. This sort of 
instruction normally comes as part of an intensive wine study 
effort such as the Wine Judge Certification Program or the 
WSET programs. Many of our members aren’t interested in 
that level of wine study, although they would like to expand 
their tasting knowledge and skills to more fully enjoy drinking 
wine. This is what the Super Tasting Series-Masterclass is for. 

The good news is that the AWS brings this class to you. We 
will provide the instructor and all materials. Your local chap-
ters and/or RVP will just need to find a venue and handle lo-
gistics. The education part of the program is free – as a part 
of your membership in AWS – students only pay the cost of 
materials. This should range from $20-$30/person depending 
on number of students, location, cost of venue, etc. Quite the 
value, huh? 

The class is very hands-on and will cover: 

Recruiting New Members 
As this is written, I am in Syracuse, NY, at the Eastern Win-
ery Expo (EWE) along with several AWS Board members. 
The purpose of our being here is to solicit new members, 
especially in the Professional Member category, who will 
elevate the stature of the AWS at the chapter and national 
levels. For all AWS members, organizational growth should 
be in our minds all the time. The introduction of new blood, 
with fresh ideas, will keep your chapter from becoming 
stagnant and ensure the legacy of your chapter. 

Perhaps the most common question posed to board mem-
bers is “How do we get more young members?” The fact is 
that Generation X, Y and Millennials do not commit to or-
ganizations as easily as past generations did. Civic (fire,  
recreation departments), fraternal (Elks, Masons), athletic 
(ski clubs, scuba clubs) and service (Lions, Jaycees) organi-
zations are all feeling the membership squeeze as well.  

To assist chapters with membership retention/growth, our 
Director of Membership, Jay Bileti, has developed some 
innovative ideas that chapters can benefit from. If your 
chapter is feeling the “membership squeeze,” reach out to 
him for some assistance. 

Here are a few methods I personally use for developing 
new members: 

• Leave business cards or your contact info at wine 
stores in your area and ask the manager to pass it 
along to wine-loving customers. 

• Make use of social media, especially Local-
WineEvents.Com, to publicize your 
tastings. 

• Word of Mouth. While technology is 
the present and future, nothing will 
replace your being an ambassador 
for the AWS in our growth. 

Cheers! 

Joe Broski 
President@AmericanWineSociety.org 
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Members by State 3/14/2019 

 *BC, HI, IA, LA, QC, Great Britain, Hong Kong 

AL 128 IN 44 ND 35 PR 7 

AR 10 KS 8 NE 25 RI 28 

AZ 127 KY 87 NH 10 SC 189 

CA 330 MA 88 NJ 298 TN 76 

CO 240 MD 172 NM 48 TX 124 

CT 168 MI 333 NV 68 UT 6 

DC 11 MN 37 NY 423 VA 436 

DE 29 MO 31 OH 274 WA 56 

FL 311 MS 19 ONT 10 WI 7 

GA 99 MT 53 OR 198  Other* 18 

IL 96 NC 397 PA 972 Total 6034 
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Welcome New Writers! 
Welcome to new President Joe Broski and new Vice President 
JoAnn DeGaglia. We’re excited to start this next chapter 
with them as we continue experiencing wine together.  

Welcome also to our new Chapter News Editor Adrienne 
Turner. She is an AWS Certified Wine Judge and also 
has earned her WSET Level 3 award. She is an active mem-
ber of the Princeton (NJ) Chapter and the Society of Wine 
Educators. We appreciate the excellent job Renee Jones did 
and look forward to Adrienne’s columns. Please send chapter 
tasting results and pictures to her at  

chapterevents@americanwinesociety.org.  

We welcome your news, articles and com-
ments. Let us know what you like, don’t like 
and want to see in our publication. 

Pam Davey 
Davey@AmericanWineSociety.org National Tasting Project 2019 

Wineworks has all 12 NTP wines 
available for pickup at the retail 
store or online shipping. Mar-
ketview Liquor currently has 6 of 
the 12 wines available, and is 
expected to get an additional 
wine or two by the time of this 
publication. Both retailers have 
AWS tabs on their home pages 
for ease of ordering. They are 
giving us the best price available 
and no tax is added—this helps 
ease the shipping costs. Both 
retailers also offer discounts for 

case purchases to our members! Reminder, these wines will 
be allocated to our members for a limited time—now through 
April 30, 2019—so please order your wines early and hold 
them if your tasting is scheduled for later in the summer. 

Vintage Information 
We are aware that unfortunately some of the selected wines 
have transitioned to new vintages, and one or two of the 
wines are not changing to the new vintage (which was submit-
ted to the NTP committee) until their retailer has sold through 
the current vintage in the market. It is fine to do the NTP with 
the vintages you’re able to acquire. You can still ask 
retailers if they can obtain the vintage you seek—sometimes 
they’re able to get it. Please keep in mind this will happen 
every year, as the wines are selected early and vintages tend 
to change soon after the beginning of each year.  

The overall averaged results will still reflect an overview of the 
wine, and winemaker’s choices to maintain their reputations 
and house styles. Napa Valley from 2013 to 2017 (the vintage 
range for the NTP) has been overall quality consistent, even 
through the years where they had hail and early warm spring 
temperatures that affected the size of the harvests. The fire 
years were after the bulk of the harvest, or in northern terri-
tories not part of the NTP. You can check the vintage specifics 
on the Napa Valley Vintners website, under vintage reports. 

Results Due Oct. 10, 2019 
The deadline to submit your scores to us for 
inclusion in the final report is October 10, 
2019. Unfortunately we are unable to accept 
any late reports.  

Sharyn Kervyn 
ntp@AmericanWineSociety.org 

Thank you for your 
support! 

http://www.napavintners.com
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John H. Brahm III 
John, the "winemaster" and an own-
er of Arbor Hill Grapery and Winery in 
South Bristol, NY, died suddenly on 
March 2 at his home in Naples, NY. 
He was 76.  

He graduated from Cornell University 
with degrees in pomology and busi-
ness. After 23 years with Widmer 
Winery, John and his wife Katie start-
ed Arbor Hill in 1987. The business 
has grown to include their popu-

lar restaurant "Brew and Brats at Arbor Hill," along with a 
successful line of over 55 gourmet food products and more 
than 25 award-winning wines. With  brother Tom, he found-
ed Randall-Standish Vineyards in the early 1970s. John 
made the first commercial traminette at Arbor Hill and was 
part of a panel on Cornell-developed hybrids at the 2018 
AWS National Conference. He was a Rotarian, with 48 years 
of perfect attendance, and a proud Eagle Scout.  

He was a charter member of the Canandaigua Lake Wine 
Trail, a founding and board member of the Finger 
Lakes Visitors Connection, a board member of Ontario Coun-
ty Industrial Development Association and a founder of the 
Cornell University Shaulis Fund, which presents scholarships 
to viticulture students. He is survived by his wife of 55 
years, 2 daughters and 4 grandchildren. 

Gordon Wallace Murchie 
Gordon, of Alexandria, VA, passed 
away on March 16 after a long illness. 
He was 87. He served for many years 
as the leader in the Vinifera Wine 
Growers Association (now the Atlantic 
Seaboard Wine Association), holds the 
Lifetime Achievement Award of the 
Virginia Wineries Association and re-
ceived the AWS Award of Merit in 
2011.  

A lifelong diplomat of inherent dignity, 
and counsellor of endless patience, 
Gordon impartially lent his support to 

every winemaker in Virginia legislative matters, as well as 
being the well-traveled champion of Virginia wines through-
out the world. 

F. Norman Tuller, PhD 
Norm died suddenly, but peacefully, in 
his sleep at his home in Columbia, SC, 
on February 12, 2019. He was 75. He 
was born in Columbia, SC and received 
his collegiate degrees through a PhD in 
chemistry from Georgia Tech. He con-
tinued with post-doctorate work 
at Northwestern University. He was a 
brilliant scientist who devoted his ca-
reer to research and development.  

Through many changes, Norm loyally 
worked for the same firm (Pulcra Chemicals) for almost 50 
years. He had many hobbies and interests, including world 
travel for work and pleasure, gardening, bee keeping and, 
most of all, making and enjoying wine with his family and 
friends. He was an AWS-certified wine judge. A devout 
Christian, he served in a variety of capacities at both St. 
John's Episcopal Church and Church of the Apostles where 
he was a founding member. He is survived by his six sib-
lings. His quick wit, infectious smile and gentle spirit will be 
treasured by all. Memorials may be made to the Norman 
Tuller Scholarship Fund, AWS Educational Foundation.  

Obituaries 
In February, I spent a few days in Florida to start planning 
for our conference in November. The location is lovely and I 
think that the 2019 conference is going to be special. I en-
joyed meeting with the Conference Committee and we are 
all looking forward to another wonderful event. Put it on 
your calendar—October 31-November 2 in St. Pete Beach. 

Looking for a New Hashtag 
We are looking for a hashtag for this year’s national confer-
ence. We used #AWS50 and #AWS51 for the last two, but I 
think with a location like Florida on the beach, we should 
have something different and special. If you have any ideas, 
please email me. I can promise you some social media love 
across all our platforms if we use your idea. 

Instagram Takeovers 
Speaking of social media, we had our first Instagram Takeo-

ver a few weeks ago. The Hudson 
Massachusetts Chapter hosted us 
on a tour of Wines from Southern 
France and it was a lot of fun. We 
have two other chapters that will 
be taking over in the coming 
weeks. 

If you don’t follow us yet, head 
over to Instagram and check it 
out. One of the great things about 
these takeovers is 
people are able to 

see what chapters all across the nation are 
doing.  

You can view our Instagram even if you 
don’t have a smart phone by going to 

Instagram.com/americanwinesociety  

Katie Kearney 
MemberService@AmericanWineSociety.org 

Member Service News 

Leonard Walter Magnusson 
Len was born on Dec. 18, 1929, and 
passed away on March 22, 2019, in 
Chatham, MA, following bouts of pneu-
monia, flu and Parkinson’s Disease. He 
was born in St. Louis, MO, and lived in 
16 locations during his career as a Pro-
fessional Chemical Engineer. He was an 
army veteran, winemaker, sailor, music 
lover and sports car enthusiast. He won 
national awards for the wines he pro-
duced, owned several sailboats over the 

years and refurbished many cars.  

Len played trumpet in a band at college dances and spent his 
later years singing in the choir at St. Christopher’s Church. 
He and Betty, his wife of 67 years, have enjoyed traveling 
throughout the U.S., Canada and Europe as well as cruising. 
He was a member of the AWS since 1980. He is survived by 
his wife, 3 children, 1 granddaughter and 2 great grandsons. 

Order your AWS logowear at 
www.logosoftwear.com/shops/AWS 

 
We have a broad selection of jackets, 
polo shirts, caps, fleece, sweats, warm-
ups, sweaters and t-shirts from suppli-
ers like Addidas, Columbia, Hanes, Pu-
ma, Eddie Bower and Champion. 

http://www.instagram.com/americanwinesociety
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We are very excited to be offering WSET Level 2 at the 2019 
national conference, through WSET-
approved program provider Deborah 
Parker Wong. WSET, short for Wine 
and Spirit Education Trust, is a Lon-
don-based organization that had 
offered wine and spirits training for 

more than half a century. It has emerged as a leading globally 
recognized certification for both professionals and enthusiasts. 

The class will take place at our conference in St. Pete’s Beach 
most of the day October 31. The cost of the class is $400.00. 
WSET Level 1 Award is NOT a prerequisite to taking the WSET 
Level 2 Award. Instead, WSET 2 is designed for those who 
already have a grounding in wine. 

We are offering WSET 2 with a combination of online instruc-
tion and in-person classwork and exam. The program begins 
with a 5-week structured online program with a recommenda-
tion of 6 hours study per week to cover the online activities.  

After August, WSET Level 2 Award in Wine & Spirit will no 
longer be offered. Wine and Spirit will be separated into two 
separate programs. Depending upon when you begin the on-
line component, you may be able to pick Wine & Spirit Award 
Level 2 or the Wine Award Level 2.  Students who register for 
the course will be provided a textbook containing the study 
materials for the class and access to the instructor. Exam 
questions are taken from material in the textbook.  

OnLine Class Information 
Early registration for the program is essential to be able to 
take advantage of the entire on-line program prior to the con-
ference. There are no set times to log into the online course as 
there are no live chats or webinars. Instead, students in the 
online program log in weekly and follow a weekly structure. 
You can contact the educator any time for the duration of the 
scheduled course with any questions. The class follows this 
general structure. 

Week 1: Introduction to Wine Tasting, Pairing, Storage 
& Service—Learn to taste and describe wines using the WSET 
Systematic Approach to Tasting. Discover the key considera-
tions when pairing food and wine successfully. Learn the pro-
cesses and principles of wine storage and service. 

Week 2: Factors Influencing Style, Quality &  Price—
Study the factors influencing the style, quality and price of 
wine in the vineyard and winery. Discover how to decode and 
understand labels. 

Week 3: White Grape Varieties—Learn about the character-
istics and styles of wines produced from the main white grape 
varieties and the regions producing them.  
 
Week 4: Black Grape Varieties—Learn about the character-
istics and styles of wines produced from the main black grape 
varieties and the regions producing them.  
 
Week 5: Sparkling, Sweet, Fortified Wines &  Spirits—
Learn about the various methods for making sparkling, sweet 
and fortified wines, the resulting wine styles and the regions 
producing them. Study the main styles of spirits.  
 
Tasting samples: Students are also provided w ith a tast-
ing methodology to help them learn how to taste wines. Stu-
dents are advised to taste a range of wines during their stud-
ies. Students can post their tasting notes in the Online Class-
room for review by the educator. 

Online Class Schedule 
The online classes will take several weeks to complete. So, 
anyone interested in the course should sign up sooner rather 
than later. Again, you cannot sign up for the class just before 
the conference. You’ll want to take the online class and take a 

WSET Level 2 

National Of icer Elections  
Do you know someone who would be a 

good AWS National Officer?  

How about you?  
This year, our membership will be electing a Director 
of Competitions for a 3-year terms, which begins 
on January 1, 2020. Nominations must be received 
by June 1, 2019. For more information, or to submit 
a nomination, contact 

 Joe Broski 
president@americanwinesociety.org, or 

David Falchek 
executivedirector@americanwinesociety.org 

few weeks to study prior to the examination.  

Here are the dates listed at this time for the online program:  
 May 11—June 14 
 June 8—July 12 
 July 6—August 9 

At the National Conference 
At the conference, an in-person class will be offered provid-
ing a brief summary of the coursework that students have 
taken in the online sessions. You should NOT expect to just 
attend the course at conference and pass the exam—you 
need to read the materials and do the online coursework.  

The exam for WSET 2 will be given at the 
conference. The results of the exam will 
arrive a few weeks after the exam is taken 
and will be forwarded to the students. You 
need to bring an ID and a #2 pencil to the 
exam.  

If you have questions about the class, 
please contact me.  

Aaron Mandel 
DirectorEducation@AmericanWineSociety.org 

• How the brain interprets sensory information 
• Sensory evaluation components – Visual, Taste, Smell, 

Touch, Flavor, Structure, Balance, Evolution 
• Wine balance training – Sugar, Acid, Alcohol, Tannin, 

Oak 
• Smell training – 20 common wine aromas 
• Wine faults – Recognize the common faults in wine; 

TCA, VA, Oxidation, Sulfur, etc. 
• Glassware 
• Scoring wines 

This is also a great event to invite guests 
and show them the educational value of an 
AWS membership. If you are interested in 
conducting the Wine Tasting Masterclass in 
your area, contact your Chapter Chair or 
me. 

Jay Bileti 
DirectorMembership@AmericanWineSociety.org 

Super Tasting - Masterclass Cont. from Page 1 
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Spoiler alert: The only time Dom Perignon “saw stars” 
was when he looked up on a cloudless night. It was the Eng-
lish who first intentionally made sparkling wine. Yes, the Eng-
lish! Only the English had bottles strong enough to withstand 
the pressure of sparkling wine. Why? Well it has a lot to do 
with the British Navy.  

History 
It was not a Frenchman who made the Champagne we know 
today, a clear effervescent nectar It was a French woman  - 

Barbe-Nixolw Veuve Clicquot Ponsardin, 
the widow Clicquot. She probably did not 
drag her kitchen table down into the cel-
lar to make a riddling board, as legend 
would have it. More probably, she or-
dered her cellar master to find a way to 
get that darn yeast out of the Cham-
pagne bottle. “This is the first time in 
history,” Carolyn Kourofsky wrote, “when 
a woman gave the order: ‘Make it so,’ a 

man actually did the work, and a woman ended up with the 
credit.” 

Making Sparkling Wine 
This final column in the Sparkling Wine Project series will deal 
with what Madam Clicquot taught us: Aging, disgorging and 
finishing the cuvée.  

The Sparkling Wine Project is all about encouraging amateur 
wine makers to explore the world of sparkling wines, organiz-
ing the vast amount of information available in books and on 
the internet, and helping you craft a good sparkling wine in 
the style you like. In Part One, I discussed planning and mak-
ing your base wine (cuvée). Part Two dealt with the second 
fermentation in the bottle. If you missed these columns, you 
can find them on my Wine Blog at Kourofskywine.com. 

Having made the wine sparkle, this column will discuss how 
long to age your wine, get-
ting the yeast out of the 
bottle while leaving the 
bubbles in, and adjusting 
the final balance between 
the acid, alcohol and sweet-
ness. These are difficult 
issues, so I reached out to 
Eric Bauman, Sparkling 
Winemaker at Dr. Konstan-
tin Frank Winery on Keuka 

Lake in the New York Finger Lakes, for advice. 

Eric, like so many of his peers, became an “accidental” wine-
maker. He was a finance major who moved west to California 
where he ended up working for J Vineyards in Sonoma. “J” 
was and is an excellent sparkling wine house that then made, 
beside their own bubbly, Piper Sonoma Brut. He says he 
learned “on the job.” But his western New York roots ran deep 
and after 2005 he returned to New York and now has 14 vin-
tages as the Dr. Frank Sparkling Winemaker. 

Dr. Konstantin Frank is a name well known to members of the 
American Wine Society—he founded our group and our very 
first meeting was held at his winery. Dr. Frank is known for 
their excellent wines and fabulous sparkling wines. 

Eric begins with a base wine that is 3 to 3.1 in pH. He likes 10 
gm/l acid. There is no extended aging of the base wine, but 
5% is fermented in wood and the balance in stainless steel. No 
malolactic fermentation is done. He uses several yeasts, but 
recommends EC 1118. He adds 100 gm/hl nutrient for the 

bottle fermentation and 24 gm/l for 6 bars (atmospheres) of 
pressure. 

For amateur winemakers, that converts to 1 gm/l and it is not 
generally recommended that amateur winemakers go above 5 
atmospheres of pressure. 

Aging 
Aging makes a great difference to the aromas and flavors of a 
sparkling wine, except if you are using encapsulated yeast 
(see Part One). It is a matter of style, though. If a “fresh” 
style, like Prosecco, is desired, then aging for a year should be 
enough. But for a more traditional “Champagne” style, which 
has bready, toasty notes in the aroma and palate, more time 
in the bottle on the yeast is necessary. 

Aging on free yeast brings out these “yeasty” flavors and aro-
mas because of the process of autolysis (ah-toll-a-sis). Autoly-
sis is the self-breakdown of the yeast cells by their own en-
zymes. To get this effect, Eric leaves the Dr. Frank cuvée on 
its lees for 31/2 to 4 years in bottle. 

Disgorging: Riddling 
Gorge is the French word for throat or neck, and disgorging is 
the process of getting the yeast into the neck of the bottle and 
then eventually out of the bottle, leaving a clear, effervescent 

wine. Before you can do this, the 
yeast must be concentrated in the 
neck of the bottle. Traditionally 
this was done by using a “riddling” 
rack. The bottom of the bottle is 
elevated and turned until the bot-
tle is upside down with the yeast 
compacted in the neck at the cap. 
In modern wineries, including in 
Champagne, this process is now 
mechanized. I’m guessing you 

don’t have the equipment for either of these methods in your 
winery. Don’t be daunted—you don’t need a riddling rack. 

Instead, I use Styrofoam wine shipping containers left over 
from the non-eco days of wine shipping. I reinforced them 
with duct tape, store the bottled sparkling wine in them and 
then use the top to hold the inverted bottle. You could also 
use a plastic milk crate, a sturdy cardboard box or anything 
that holds the bottle securely upside down. 

I also don’t follow the slow, meticulous inversion process. I 
shake the bottle (gently!) and invert it in my container. I then 
twist the bottle daily, giving it a slight downward shake, to 
settle the yeast in the neck. After a month or so, hold it up to 
the light and give it a left-right twist. When you no longer see 
yeast strands come off the side of the bottle, then you are 
ready to disgorge. 

Insider tip: I f it’s cool outside, you can invert the bottles in a 
container and put them in the trunk of your car, where the 
vibration of driving settles and compacts the yeast. After a few 
days you have clear wine. It seems wrong, but it works! 

Disgorging: Freezing 
Once the yeast is in the neck of the bottle, it’s time to expel it 
from the bottle. That’s done by freezing the yeast and allowing 
the natural pressure in the bottle to force it out, like a frozen 
bullet. Think of a dry, hard espresso shot. 

The traditional manner of freezing the 
yeast was to create a super cold ice/salt 
bath. I use a freezer. I did try to use the 
super cold of this winter to freeze the 
yeast outdoors. I froze the yeast, the 
wine, my hands and my…my, that wasn’t 
a good idea. 

Here’s the best way: First chill the bot-
tles. Eric warns that you must have an 

Sparkling Wine Project Part 3: Aging & Finishing 

Cont. on Page 6 

http://www.kourofskywine.com
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even uniform temperature in the bottle or you will have exces-
sive foaming when disgorging. Then place the bottles in the 
freezer, cap side down. You will know you have a good freeze 
when you see shards of ice arise from the cap into the neck. I 
like to see these be a couple of inches long.  

Disgorging: It’s show time! 
Once the yeast is frozen, it is time to 
try your luck. Take the inverted bottle 
from the freezer and for goodness sake 
go outside to disgorge. Even with prop-
er freezing, it is still messy. Do not dis-
gorge toward anyone, the car, the dog 
or that new rug your spouse just pur-
chased! Also, safety glasses are recom-
mended. Have a long-handled bottle 
opener ready, some sparkling wine 
stoppers, a funnel and any finishing/
topping-off wine you need. Make sure 
everything you add to the sparkling 
wine is the same temperature as the 
sparkling wine to avoid foaming. 

Hold the bottle in the inverted position. Place the bottle opener 
on the cap to remove and then, in an upward motion, pull the 
cap off and allow the yeast to fly out. Bring the bottle upright 
afterwards to avoid losing wine. If it foams, place the stopper 
on the bottle to keep in your precious bubbles. Check out some 
internet videos to get the flavor of this. Yes, it takes practice. 

Finishing/Closing 
Wow—you did it! Now you need to finish the cuvée. Remember 
that even practiced disgorgers lose some of the wine when 
disgorging, even Eric. So use this as a chance to balance your 
cuvée. Eric says that you can further balance the wine and add 
depth with the “topping off wine.” 

You can also bring the alcohol up to 12% with a little brandy. 
Brandy also helps prevent re-fermentation and may also bal-
ance the wine. 

This is when you add your “dosage.” If you prefer no added 
sweetness, you need not add anything except the topping off 
wine. That’s called “Natural.” If you prefer “Brut,” that means 
some added sweetness. Brut is defined as 15 grams of sugar 
per liter or less. More than that and you are into “Extra Dry” or 
“Dry.” It’s weird, but for sparkling wines and Champagne, dry 
means sweet. Extra dry means off-dry and Brut is that crisp 
style of wine. 

I prefer to take the edge off the acid, but still like the wine 
crisp, so I add 5 to 10 gm/l of sugar, depending on the 
strength of the acid. Eric suggests that you create a “dosage,” 
tailoring your brandy and/or other aged wine with your sugar. 
He recommends you make a 500 gm/l sugar solution - 15ml. 
per 750ml bottle raises the residual sugar 1%. He also likes to 
add 15 ppm sulfite.  

Insider Tip: I f you are worried about re-fermentation, you 
can use a sugar substitute to sweeten. If you prefer not to use 
a sugar substitute and you like the wine sweet, sweeten it 
when you open the bottle or use sorbate to avoid re-
fermentation. 

Finally, choose your closure. You can use the plastic cork 
with a cage for a traditional look, but be careful. Buy the 
tool to properly wind your cage! I prefer the boutique 
look of crown cap. Oh, and it’s safer and easier. 

So, in our first part of the project we planned for the magic. In 
the second part we made the magic. In this part we can sit 
back and enjoy the magic. Cheers! 

Kevin Kourofsky 

Sparkling Wine Project Cont. from Page 5 

Kevin is a Rochester area amateur winemaker and grape 
grower. He is a Certified Specialist in Wine 
from the Society of Wine Educators. He also 
holds the Advanced Certification, with dis-
tinction, from the Wine and Spirits Educa-
tion Trust. He can be reached through his 
blog at Kourofskywine.com. 

Please join our winemakers forum on 
the AWS website, built for you to ask 

questions and share. It’s for all levels of 
expertise. 

Recent (2014-2018) Top Amateur Winemakers 
Several years ago, one of our members asked that we publish 
a list of the “winningest” recent w inemakers. As newcom-
ers to our annual competition know, it takes many years to 
break into the Top 50 Amateur Winemakers list that we pub-
lish in the February/March AWS News each year. Some of 
those people no longer participate in the competition, but 
were so good that they are still in our Top 50.  

This list recognizes the accomplishments of 
winemakers who have won medals at our Ama-
teur Winemaking Competition in the last 5 
years. Our competitions are held right before 
the National Conference. Information on enter-
ing will be available in the summer. 

Mickey Krauss 

    State/   
Rank Name Prov. Points Medals 

1 Krauss, Marion PA 4,658 74 
2 Beers, Lamont NY 3,422 59 
3 Traxler, Tim PA 3,142 55 
4 Gribble, Gordon W. CT 2,466 45 

5 Gower, Chuck & Cheryl 
DiPanfilo CO 2,250 45 

6 Oren, Rett PA 2,236 43 
7 Fiola, Joe MD 2,230 40 
8 Stopper, Edward PA 2,040 36 

9 Capotosto, Luke & Barbara 
Medeiros RI 1,718 32 

10 Roccograndi, Francis Jr. PA 1,584 33 
11 St. Pierre, Barry & Sissy CT 1,576 31 
12 Gauntner, Donald PA 1,550 35 
13 Kampers, Stephen ONT 1,490 23 
14 Spaziani, Gene CT 1,484 26 
15 Mulfinger, John PA 1,424 26 

16 Fisher, Jeffrey & Donna Lom-
bardo Fisher PA 1,352 23 

17 Koempel, John PA 1,310 29 
18 Diehl, Mark GA 1,308 21 
19 Westman, Michael B. PA 1,198 25 
20 Szaro, Robert MA 1,164 18 
21 Piancone, Louis & Madeline NJ 1,118 20 
22 Browning, Doug & Joanne NJ 1,094 23 
23 Schlachter, Mel IA 1,038 21 
24 Seluk, Larry MI 1,006 22 
25 Sperk, Jim OH 956 20 

Recent (2014-2018) Top Amateur Winemakers 

http://www.kourofskywine.com
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State of Washington 
Senate Democrats passed a bill that would tax farms that hire 
foreign workers. Democrats said the state needs the money to 
investigate "deplorable" conditions on farms. The bill would 
allow the employment department to charge growers up to 
$500 to apply for H-2A workers and up to another $75 per 
foreign worker. Republicans questioned the logic of taxing a 
program that drew more than 24,000 foreign farmworkers to 
Washington last year. Democrats also sponsored a bill that 
would require Washington dairy farmers and fruit growers to 
report whether they use slaves. Really.  

A bill to allow underage students in Washington to taste wine 
as part of their studies has passed the House and will now go 
to the Senate. It would allow students age 18-20 to taste wine 
in the classroom and work in wine production areas as long as 
they are under supervision by someone over 21. Colleges and 
technical schools would be eligible to receive a special permit 
from the Liquor and Cannabis Board. 

Pennsylvania 
This summer, Pennsylvanians will be able to buy most wine 
and spirits available in the state-run liquor stores right from 
the convenience of their phone or computer. The Pennsylvania 
Liquor Control Board expanded its e-commerce fulfillment 
warehouse from 4,500 square feet to 30,000 square feet in 
October, which enabled it to sell more than just the specialty 
items it formerly had available for on-line purchases. The 
PLCB is redesigning the website and building a platform to 
make the site mobile-friendly. They are also exploring the idea 
of same-day delivery of items purchased over the internet. 
Online sales in 2017-18 rose by 21.5% over the prior year.  

Connecticut 
At the present time, Connecticut residents may only receive 
shipments from out-of-state wineries. Wine shipments from 
out-of-state wine stores, internet retailers, wine-of-the-month 
clubs and wine auction houses are illegal. For the third time in 
three years, another retailer wine shipping bill has been intro-
duced in Hartford. The out-of-state wine retailer shipping ban 
is particularly onerous for consumers seeking hard-to-find 
imported wines since only wine retailers (not wineries) sell 
them.  

Oregon 
A bill introduced in the Oregon Senate bans the use of mis-
leading marks or labels on a container, and forbids an industry 
member licensed under Chapter 471 of the Oregon Revised 
Statutes from using such marks or labels in “any way that 
might deceive any customer as to the nature, composition, 
quantity, age or quality of such liquor.” The bill would directly 
impact wineries located in other states who source bulk 
grapes, juice or wine from Oregon and finish, bottle or pack-
age the wine outside of Oregon. 

New Mexico 
Senate leader kills her own alcohol shipping bill an hour after 
it was presented. Mary Kay Papen, the president pro tempore 
of the Senate, submitted a bill that would prohibit out-of-state 
retailers from shipping alcohol to customers in New Mexico. 
Her bill would prevent out-of-state retailers selling imported 
wines and other alcoholic beverages that typically aren’t avail-
able in hometown stores. She said her interest in the bill was 
to protect New Mexico wineries. 

Within an hour of presenting her bill, Papen asked the Com-
mittees to table it. She said that she needed to do a bit more 

Government Affairs 

Cruise from Monte Carlo to Venice 
on the Crystal Serenity 

May 3-10, 2020 
 
 
 
 
 
 
 
 
 
 

Join host Paul Wagner and your AWS friends for a 
week of fabulous wine, food and cruising. Visit the 

AWS website for more information. 

homework before she allowed it to go forward. Score one for 
the wine consumers! 

Kentucky 
45 states allow direct shipment of wine to consumers. Ken-
tucky is not one of them. Recently submitted Senate Bill 99 
could change all of that. For this bill to move forward, it will 
need to include enforcement provisions to ensure Kentucky 
collects the taxes it is owed by out-of-state wineries. The 
Senate Committee Chairman said he has received more 
phone calls from citizens in favor of direct shipment of wine 
than any other issue that has come before the committee in 
the last eight years. Good luck Kentucky.  

New Jersey 
In February, Gov. Phil Murphy directed the Economic Devel-
opment Authority, in consultation with Department of Agri-
culture, to establish a loan program for vineyard and winery 
capital expenses, including improving/purchasing land and 
acquiring/modernizing infrastructure, machinery and equip-
ment. The loans will be no less than $10,000 and no greater 
than $100,000 for each eligible vineyard or winery. 

Indiana 
House Bill 1422, would change some odd distribution re-
strictions in Indiana. Currently, wineries and distilleries that 
include restaurants are not allowed to take alcohol produced 
on their properties directly to their restaurants. Instead, they 
have to sell it to a distributor, the distributor has to take it to 
a warehouse and then return it and sell it back to the winery 
or distillery. Then the product can be sold in the restaurant. 
However, breweries are already allowed to have what’s 
known as a continuous flow, meaning beer can travel directly 
from the production facility to the restaurant either through a 
tap or in bottles. That does not seem fair. 

The alcoholic beverage distribution system in Indiana is one 
of the most archaic in the country. Because it is so vague and 
disjointed, many facilities are operating illegally and don’t 
know it. The bill’s sponsor said that the bill is literally about 
alcohol, but he hopes lawmakers can see beyond that. “It’s 
primarily about agriculture, agri-tourism, economic revitaliza-
tion and small business development. You 
know, all of the things that are facilitated 
and bolstered by craft alcohol production. 
These businesses are investing in com-
munities and creating jobs, and that's 
what this is really about.” 

Get it right Hoosiers! 

Tom Cobett 
tcobett@tcobettandassociates.com  

http://americanwinesociety.org/wp-content/uploads/2019/03/AWS-2020-Crystal-Cruise-Flyer.pdf
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 The 50 Shades of Grapes (NJ) Chapter had a Tour d'Italia 
Wine Dinner for 24 chapter members on February 20, at An-
nata Wine Bar in Hammonton. A 5-course dinner was served. 
The first wine was served with the cheese course as members 
were arriving. Wines 2-6 were beautifully paired with a won-
derful dinner, and we ended with a delicious dessert.  

NV Antica Franciacorta DOCG Brut (Lombardy)  (2) 
2017 Brunori Verdicchio dei Cadtelli di Jesi  
  Classico Superiore San Nicolo 
2016 Mastroberardino Nova Serra Greco 
  di Tufo (Campania) 
2017 Anna Maria Abbona Dogliani Sori dij   (3) 
  But Dolcetto (Piemonte) 
2006 Capanne Ricci Brunello di Montalcino (Tuscany) (1) 
2017 Banfi Rosa Regale Brachetto D'Acqui (Piemonte)  

 The Bristow (VA) Chapter met on February 17 for Riesling 
and Cabernet Sauvignon tasting. Al Guber conducted the ses-
sion for 16 members. There were 6 Rieslings, 7 wines contain-
ing cabernet sauvignon and a final desert wine. Attendees 
were asked to match the wines to descriptors and identify the 
country of origin. 

2015 Red Newt Dry Riesling (NY) $24 (1) 
2015 Anne de K Schlossberg Riesling (France) 27 
2016 Dr. Frank Margrit Dry Riesling (NY) 30 
2000 German Riesling 
 Agness Semi-Dry Riesling (NY) 20 (2) 
 Vineland Semi-Dry Riesling VQA (Canada) 16 
2015 Robert Mondavi Napa Cab. Sauvignon (CA) 22 
2016 Vistamar Gran Reserva (Chile) 20 
2015 Château de la Huste Fronsac (France) 25 (2) 
2016 Louis Martini Alexander Valley Cab. Sauv. (CA) 26 
2015 Ch. Lusseau St. Emilion Grand Cru (France) 25 (1) 
2016 Beringer Knights Valley Cab. Sauv. (CA) 22 
2015 Shotfire Quartage (Australia) 25 
2016 Ferranti Vidal Blanc Ice Wine (OH) 30 

 Twenty-four members of the Cleveland (OH) Chapter 
braved wintery weather to attend the February meeting, 

“Think Like a Winemaker.” The 
aperitif wines (2017 Shannon 
Ridge Sauvignon Blanc, 19 
Crimes 2017 Red Wine) accom-
panied 6 cheeses (Manchego, 
French Brie, Smoked Gouda, 
extra sharp White Cheddar and 
Amish Gorgonzola), assorted 
crackers and bacon-wrapped 
water chestnuts. The AWSEF 
raffle wine, 2013 Pina Napa Val-

ley D’Adamo Vineyard Cabernet Sauvignon, was won by Kathy 
Prorok. First, hosts Jan and Tom Cobett presented a session 
on blending white wines. We were all presented with three 
whites (Chardonnay, Sauvignon Blanc and Viognier) that we 
tried to identify. The wines were from Tom and Jan’s collec-
tion. We judged the wines based on best aroma, best acidity 
(balanced), best aftertaste and best color. Although France 
will not allow the blending of these three wines, we did it First 
we blended equal quantities of the three components and then 
experimented with our own options. We ended the session 
with two blended red wines – they were the same wine and 
vintage, but the second had acid blend added, which gave it a 
brighter color, more aroma and longer aftertaste. After the 
tasting we all enjoyed a pot luck supper featuring a delicious 
Tuscan Stew. 

 The Dayton, OH Chapter christened their new meeting loca-
tion, Brightside Event Center (thanks Carli Dixon) on Feb 15th, 
with an exploration of the different regions and grape varieties 
from around Australia. The Hermit Crab was the best white 
and 50S Shiraz was the best red. Both were also the best val-
ues. The tasting was presented by Dennis Hall; the slides are 
available at the following link: https://daytonaws.teamapp. 
com/documents/589145-wine-of-australia-15-feb-2019 

2016 Evans & Tate Fresh as a Daisy Sauv.Blanc $20 (2) 
2016 d'Arenberg The Hermit Crab (McLaren Vale) 18 (1) 
2014 Schild Estate Unoaked Chard, (Barossa) 12  

2017 Innocent Bystander Pinot Noir (Yarra) 20  
2013 Vinaceous Big Right Hand (Margaret River) 18 (3) 
2016 Two Hands Angels' Share Shiraz (McLaren) 42  
2017 Two Hands Gnarly Dudes Shiraz (Barossa) 42 (1) 
2014 5OS Project Shiraz (McLaren Vale) 28 (1) 
2015 Jim Barry The Cover Drive (Coonawarra) 24  

 The Eastern Connecticut Chapter, co-
chaired by Rhonda Spaziani and Gary 
Schaefer, presented a Valentine's Day 
"Champagne Wine Celebration" on Feb-
ruary 17 at the Crocker House in New 
London, CT. Gene Spaziani, AWS Past 
President and author/wine educator, 
presented a lecture on "Making and 
Appreciating Champagnes and Cham-
pagne-Made Wines." The lecture was 
entertaining and educational. A pre-
program reception was held featuring 
an assortment of Sauvignon Blanc 
wines, tapas, cheeses, breads, fresh 

shrimp and quiche. A delicious Viennese dessert table high-
lighted the day’s event and was matched with the ideal Valen-
tine Day sparkling wine, Castello Banfi Rosa Regale Brachetto 
di Acqui, a delicious, sweet, soft, delightful sparkler. A souve-
nir package of gourmet Kettle Korn was given to each at-
tendee – it featured a special label listing the AWS and the 
Eastern CT Chapter. The event was sold out and, at the con-
clusion of the day's activities, five guests joined the AWS. 

NV Veuve Clicquot Brut  $50 
NV Roederer Estate Brut 36 
NV Ca'del Bosco Cuvee Prestige Franciacorta  40 
NV Casa Dora Cava Brut  20  
2016 Zack Brown Pinot Noir  18 
2017 Jac Cole Chardonnay 26 

 The February tasting of the Emerald Coast (FL) Chapter was 
hosted by Bill and Pam Davey at their Gulf Breeze home. 

Twenty-five members and 
guests attended. As we gath-
ered and sampled our aperitif 
wines, we had the opportunity 
to evaluate a Mystery Wine that 
Bill had selected. The attendees 
were invited to guess the grape 
varietal, region and vintage of 
our “Chateau Mystère” wine—
the winner would receive a bot-
tle of it. Brett Duch correctly 

identified the grape, country, area and vintage of the Cline 
Ancient Vines Zinfandel. We sampled wines from 5 regions 
and 6 grape varietals in our introduction to Italian wines. We 
learned about the quality levels and how to read an Italian 
wine label. We did a couple of comparisons—Pinot Griogios 
from cooler and warmer climates, and Chianti/Chianti Classi-
co. Our aperitif wines were: 2016 Famiglia Pasqua Passi-
mento, 2015 Cantina Ariano Primitivo and 2016 Ruffino Chian-
ti DOCG. 

2017 Luna Nuda Pinot Grigio (IGT-Alto Adige) $13 
2017 Kris Pinot Grigio (DOC-Veneto) 14  
2016 Massolino Dolcetto d’Alba (DOC-Piedmont) 23  
2016 Banfi Chianti Superiore (DOCG-Tuscany) 15  
2014 Castello di Albola Chianti Classico (DOCG) 24 (2} 
2016 Belposto Montepulciano d’Abruzzo (DOC) 15 (1) 
2015 Cesari Mara Valpolicella Ripasso (DOC)  20 (1) 

 The Golden (CO) Chapter met at Susan's house in January 
to sample Spanish wines. Susan had recently returned from a 
trip to Spain and gave the members a summary of her trip. 
She enjoyed the food, wine and cities, but was most im-
pressed by the warmth of the people. Susan told several sto-
ries about how people went out of their way to help and com-
municate their pride in who they are as a people and what 
they produce. As a direct result of her trip, Susan selected 
four Tempranillo wines for us the sample. The Nunamthis was 
ranked the best, but our group was split on the second best 
wine.  

2016 Lobetia, Castillo $10 
2016 Torremoron, Ribera Del Duero  14 
2015 Villacreces Pruno, Ribera Del Duero 19 
2013 Numanthis, Valdefinjas 50 (1) 

Chapter Events 
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 The Hammonton (NJ) Chapter gathered for a tasting at Nick 
and Linda Cashan’s home. Each guest brought a bottle of wine 
within the theme and presented it during the tasting. The 
theme was wines from Toro, a region in Northeastern Spain. 
This region boasts wines made exclusively from Tempranillo 
grapes. There was also the option to bring wines from just 
outside of that area but still as close to the Toro theme as 
possible. Our hosts prepared Spanish-style foods including a 
stunning seafood paella and various Spanish cheeses. The 
wines were all very good, and represented Toro well! The top 
wines were: 

2004 Faustino, Rioja $38 (1) 
2008 Frontauro Crianza, Toro  29 (2) 
2011 Romanico, Toro  15 (3) 

The Hartford (CT) Chapter met in February to learn about 
the McMinnville Pinot Noir Festival. Member Maurice Adams 
presented the wines.  

 The Heritage Hunt (VA) Chapter kicked off 2019 with a 
meeting devoted to sparkling wines with a presentation by 
Chris Pearmund of Pearmund Cellars Winery. After a social 
wine cocktail as an opener, club members were then treated 
to four pours of two different sparkling wines each. As the 
program progressed, Chris spoke of the similarities and differ-
ences as well as providing background information on the pro-
duction of sparkling wines. It is unlikely that any attendee left 
the clubhouse without a better knowledge of and appreciation 
for sparkling wines. 

NV Santa Julia Organic Blanc de Blanc (Arg.) $15 
NV Effingham Blanc de Noir (Virginia) 39 
NV Graham Beck Brut (South Africa) 20 
NV Gruet Sauvage (New Mexico) 20 
NV Marsuret Brut Prosecco “San Boldo” (Italy)  19 
NV Montsarra Brut Cava (Spain) 19 
NV Laurent Perrier Brut NV (France) 45 
2012 Le Mesnil Grand Cru Brut (France) 59 

 Charlie Landino of the Hudson (MA) Chapter hosted the Jan-
uary event where Peter May was a great resource of infor-
mation. Pinotage (pronounced pin O Targe not PEE No tage) is 
a cross of pinot noir and Cinsaut. The red grape was originally 
from South Africa but now grown in other places including 
Virginia and California. It is offered as red, white, bubbly and 
rose. The 16 in attendance were surprised at the diversity as 
well as the price point, particularly of the MAN. 

 Mellasat White Pinotage $18 
  (World’s first white Pinotage) 

2016 MAN 10 (2) 
2014 Tormentoso 13 (3) 
2017 BEAN 12 (4) 
2014 Chamonix 27 
2016 Southern Right 21 (1) 

 On Sunday, February 10th, 35 members of the John Marshall 
(VA) Chapter met at Pearmund Cellars to celebrate Mer-

lot. The presentation, made by wine educa-
tor and wine tour guide, John Sporing, CSW, 
was jokingly titled, “f*ing Merlot - $15 or 
$50”, acknowledging the disastrous and un-
derserved impact that the 2004 movie 
“Sideways” had on U.S. consumer’s percep-
tion of Merlot. The presentation consisted of 
10 wines, poured in pairs, as a blind tasting. 
Both wines in each pair were from the same 
region, and typically the same vintage, but 
one retailed for about $15 and the other 
retailed for about $50. Participants were 

asked to identify where the wines were from, which was $15 
and which was the $50 wine. The tastings generated spirited 
debate It was a tribute to the high quality of the Merlot grapes 
grown around the world that few folks were able to consistent-
ly identify the expensive vs. the inexpensive wines correctly. 

2016 Bernard Griffin (US-WA) $15  
2014 Pepper Bridge (US-WA) 50 
2013 Lapostolle (Chile)  15  
2013 Cousino Macul (Chile)  50 
2016 Pride (US-CA)  50  
2016 Ancient Peaks (US-CA) 15 
2015 Ch. Brisson (France)  15  
2015 Ch. Fleur Cardinale (France) 50 
2016 Jefferson Meritage (US-VA) 50  
2016 Lovingston (US-VA)  15 

 Linda Crandall led 38 members of the King George (VA) 
Chapter on a quest to answer the question "Why do you 
like what you like?" at the Oakcrest Winery. The map of the 
tongue was questioned. That issue became her inspiration for 
her presentation - to study how the four components of Acidi-
ty, Dryness, Body and Style (flavor) could help answer the 
question she posed. She opined that the more knowledge you 
have, the more confident you are to determine what wines 
would work for you, i.e., you'd want to drink. Two wines per 
component area were selected. After trying the component 
item, the palate was cleansed with just bread and then the 
wines were tasted. Acidity was studied first by tasting carrot 
juice, which is high in alkaline, followed by cranberry juice, 
which is highly acidic. For body, attendees compared skim milk 
to half-and-half. Thirdly, we compared herbal tea to oolong tea 
to consider style/flavor. Lastly, we considered dryness through 
a comparison of milk and dark chocolate. The wines used in 
the component comparison, rated by which comparison pro-
vided the most knowledge are as follows: 

Acidity (10) 
Ingleside Chardonnay Reserve $23 
Ingleside Albarino   25 
Body (10) 
2018 Georges Duboeuf Beaujolais Nouveau 12 
2015 Ingleside Petit Verdot  33 
Style (8) 
2015 The Crossings Pinot Noir (NZ) 19 
2016 Terrazas Malbec Reserva (Argentina) 17 
Dryness 
Ingleside Coastal White   17 
Ingleside Blue Crab Blanc   17 

 Eighty-five members and guests of the Lehigh Valley (PA) 
Chapter enjoyed the Annual Holiday Party hosted by 

Shirley and Barry Isett 
at the Brookside Coun-
try Club in suburban 
Macungie, PA on De-
cember 9th. Thanks to 
Rick Frederick for run-
ning the Silent Auction 
and Joe Pugliese for the 
50-50 raffle. Between 
them we raised 

$1191.00 for the AWS Educational Foundation. A special treat 
was the welcome message delivered by Joseph Broski, the 
incoming President of the AWS for 2019. 

 The Lone Star (TX) Chapter met on Saturday, January 19, 
2019 in the home of Lisa and Tom Woods with 24 members 
and guests enjoying a theme of “Exploring Wine with Music.” 
This unique tasting inluded an explanation of synesthesia, in 
which people experience one type of sensation with a different 
sense...as when some composers experience musical notes as 



Page 10 AWS News April-May 2019 

colors. We explored these senses by 
pairing wines with several genres of 
music and participants interactively 
chose their favorite pairing out of four 
musical choices per wine. It was inter-
esting to see immediately how every-
one was attempting to disregard any 
musical bias and thoughtfully choose 
the style of music that complemented 
each individual wine. The wines and 
the music progressed to richer, bolder 
and more textured as did the host’s 

selection of music. Our cold wintry evening concluded with 
delicious hot chili and toppings with sides brought by our 
members and guests. The evening ended by everyone agree-
ing that we may never taste wine and listen to music together 
the same way again!  

NV Moutard Champagne Brut Grand Cuvee $38 

2011 Les Heritiers du Comtes Lafon Vire-Clesse 38 

2015 J. Lohr Arroyo Seco Chardonnay 15 

2016 Palliser Estate Pinot Noir 30 

2015 Stags Leap Merlot 26 (3) 

2013 Long Meadow Ranch Cabernet Sauvignon 48 (2) 

2016 Titus Andronicus (Red Blend) 27 (1) 

2013 Truett-Hurst Red Rooster Zinfandel 32 

 The North Alabama Chapter met at the home of Lane and 
Rick Fabby on January 27 for a tasting titled “A Napa Experi-
ence.” Thirty-eight members were present at the tasting. 
Through this tasting, our members learned that Napa Valley 
contains half of the soil orders that exist in the world. which 
results in rich soil ideal for growing grapes. The red receiving 
the most votes was the Eleven/Eleven Moss Creek Zin and the 
white was Truchard Roussane. 

2015 Domaine Carneros Brut Rose $43 
2017 Truchard Roussane 29 (1) 
2017 Trefethen Dry Riesling 27 
2016 Eleven/Eleven Moss Creek Old World Zin 56 (1) 
2016 Clos Du Val Gran Val Vyd Estate Pinot Noir 66 
2016 Joseph Phelps Cabernet Sauvignon 75 

 The Northampton (PA) Chapter had a great tasting which 
featured some truly iconic wines including 
a 4-vintage vertical of Chateau de Beau-
castel Chateauneuf du Pape, considered by 
many to be the top winery/producer in all 
of the CDP appellation. Also included were 
2-vintage mini-verticals of 3 other wines. 
The Chateau Beaucastel wines led the 
scoring with the beautifully mature 1998 
being the clear winner with four 20-point 
scores! Many thanks to Ann and Matt for 
going to great effort to procure these 
wines and plan a great tasting. And thanks 

to Matt for preparing a delicious beef stew meal to cap off the 
evening! 

2014 Chateau de Pibarnon Rose $40 15.4 
2015 Chateau de Pibarnon Rose 40 16.3 
2012 Domaine Paris Granite 60 55 16.6 
2013 Domaine Paris Granite 60 60 16.4 
1998 Chateau de Beaucastel CDP 100 18.3 
2000 Chateau de Beaucastel CDP  100 15.5 
2005 Chateau de Beaucastel CDP 100 17.5 
2006 Chateau de Beaucastel CDP 100 17.6 
2005 Clos du Mont Olivet CDP 59 15.2  

 The Ocean Isle Beach Chapter met January 20, 2019 ,at the 
Silver Coast Winery for a vertical tasting of 
6 Gigi Barolo "Arione" vintages ranging 
from 2007 to 2012. Attendees could com-
pare how different harvest years, as well 
as aging, affects the taste of the same 
wine. Accompanying the wines was a se-
lection of meats, cheeses and nuts. A his-
tory of winemaking in Barolo, Italy 
(located in the Piedmont region) and spe-
cifically the vineyard of Gigi Rosso was 
shown through photos taken on a visit 
there by co-presidents Stan and Tess Bar-
wikowski and Importers Rusty and Carol 
Petrea. In the words of winemaker Gigi 

Rosso, "The vineyards are my heart and soul.....My land tells a 
unique story and I am always listening." We listened, we 
drank and we certainly enjoyed. 

 The Princeton (NJ) Chapter held a White Burgundy tasting 
(all Chardonnay) at the home of Adrienne and Bob Turner. 
Participants were educated on the different chardonnay ex-
pressions through 4 major appellations of Burgundy. The im-
portance of terroir and reading of wine labels was also dis-
cussed. Foods served included salad, a variety of homemade 
crostini, leek-potato soup and poached salmon. All wines were 
served blind and participants voted on their 3 favorite burgun-
dies. Many people were surprised to find that there are some 
value-oriented Burgundies if you know how to read the wine 
label! Wines served: 

2014 Bourgogne, AOC $15 
2015 Les Aillies Pouilly-Fuisse, AOC 19 
2015 Montagny 1er Cru, AOC Montagny 1er Cru 30  
2013 Mersault Les Grands Charrons, AOC 59 
2015 St. Veran, AOC 28 
2015 Latour Chassagne-Montrachet, AOC 54 (1) 
2015 L. Michel Chablis 1er Cru, AOC 24 (2) 
2014 Barraud Sur la Roche Pouilly Fuisse, AOC 35 (3) 

 A sold-out crowd at the Rochester (NY) Chapter’s March 
meeting enjoyed a tour of Rhône wines presented by Rick 

Cusker, AWS Certified Wine 
Judge and award-winning 
amateur winemaker. We 
sampled a wide range of 
Rhône varietals and styles, 
from sparkling to dessert 
wines, as well as the region’s 
signature wine, Châteauneuf
-du-Pape. The opening pour 
was a sparkling Clairette/
Muscat Blanc blend from the 
Diois, the middle of the 

Rhône Valley. From there we moved to the cool continental 
climate of the Northern Rhône where a Viognier, the signature 
white grape of Northern Rhône, was one of the favorites. We 
then traveled into the warm Mediterranean climate of the 
Southern Rhône introduced by a rosé made by the saignée 
method. This region’s reds included a GSM (Grenache, Syrah, 
Mourvedre) blend as well as a 100% Syrah that was one of 
our top three picks. The very top pick was a Châteauneuf-du-
Pape blending 5 of the 14 varietals allowed in that AOC: Gre-
nache, Syrah, Cinsault, Mourvedre and Carignan. A fragrant 
Muscat dessert wine finished the evening. Rick also shared 
that a 1954 Châteauneuf-du-Pape AOC municipal degree pro-
hibits flying saucers from flying over, landing in or taking off 
from its vineyards. Who can blame them for being extra-
terrestrially protective of vines that are out of this world! 

NV Jean-Claude Raspail Clairette Tradition $20 
2015 Jean-Luc Colombo Les Abeilles Blanc 11 
2016 Domaine Louis Cheze Condrieu Viognier 20 (2) 
2017 Famille Perrin “Reserve” Côtes du Rhône 10 
2017 Paul Jaboulet Aîne “Parallele 45” Rosé 12 
2016 Luc Tardy Domain du Murinais  
  Crozes-Hermitage Syrah 21 (3) 
2015 Ortas Cave de Rasteau “Le ‘R’ de Rasteau” 12 
2016 Père Caboche Châteauneuf-du-Pape 22 (1) 
2017 Arnoux “Trésor du Clocher” Muscat de  18 
  Beaumes de Venise 

 The Shallotte (NC) Chapter met on Wednesday, December 
5, at the home of Ed & Suzanne Gurski for a tasting of The 
History of Merlot. There were 14 members present. We 
learned that in the late 1990s, researchers at UC Davis 
showed that Merlot is the offspring of Cabernet Franc. The 
second parent of Merlot wasn’t discovered until the late 2000’s 
when an obscure, unnamed variety, growing in an abandoned 
vineyard in Brittany was shown by DNA analysis to be the 
mother of Merlot and formally registered under the name 
Magdeleine Noire des Charentes. Merlot is the most popular 
and widely planted wine grape varietal in France, reaching its 
true zenith of expression in Bordeaux wine. It was interesting 
to learn that a frost in the 1950s caused Merlot vines to devel-
op root rot when replanted, and the French government 
banned Merlot in 1970 but retracted that in 1975. Merlot is so 
popular that it has its own holiday—International Merlot Day is 
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 AWS in Social Media 
Like us on Facebook americanwinesociety  

Join us on LinkedIn American Wine Society 

Follow us on Twitter @AmericanWineSoc 

Follow us on Instagram americanwinesociety 

To be included in the AWS News, e-mail your tasting results 
to chapterevents@americanwinesociety.org 

Please follow the format specified for Chapter Events. 
Download it from the AWS website-Publications-AWS News. 

Include the cost of the wines you tasted, plus scores or 
rankings. This information lets other mem-
bers know what you liked and what wines 

were good values. 

AND … Please send us sharp, interest-
ing pictures from your event. We would 

love to share them. 

Adrienne Turner 
ChapterEvents@americanwinesociety.org 

Now there is an Asti for everyone! Moscato is one of the oldest 
varieties of wine, making an appearance throughout history in 
several different cultures spanning thousands of years. The 
long history of the grapes throughout has resulted in a variety 
of mutations and crossings — creating at least 200 variations 
of the Muscat grape. 

Here are the more common varieties of the Muscat grape: 
• Muscat Blanc à Petits Grains 
• Moscatel, also known as Zibibbo or Muscat of Alexandria 
• Moscato Giallo (a yellow version of the Muscat Blanc 

grape from Northern Italy) 
• Black Muscat (also known as Muscat Hamburg) 
• Orange Muscat 
• Muscat Ottonel (a pale, early ripening grape from East-

ern Europe) 
• Moscatel de Setúbal (Found in Portugal) 

  Asti and Moscato d’Asti—What’s the  
difference? 

Despite the well-travelled history of this grape, most Moscato 
you’ll see comes from a region in Italy called Asti, part of the 
Piedmont area in northwestern Italy. In the early 1990’s, Asti 
Spumante was promoted to DOCG classification, which is the 
highest designation in Italian wines—quite an achievement. At 
that point, the wine officially dropped the word “spumante,” in 
an effort to elevate the wine. In the region of Asti, the spar-
kling aspect is essential to its style. 

While the name Asti on its own refers exclusively to the fully 
sparkling version of the white wine, Moscato d’Asti refers to the 
more slightly sparkling wine. Moscato d’Asti and Asti are easy 
to mix up, despite some subtle, yet important differences. 

Asti is a sweet white wine that is fully sparkling. Its alcohol 
content is usually around 9%. Moscato d’Asti, on the other 
hand, is a little bit sweeter than its sparkling counterpart and 
has a lower alcohol level of about 6%. It is picked later and 
captures more of Moscato’s hedonistic fruit and floral aromas. 

The main difference between these two types of wine lies in 
the power of the bubbles. Asti, the spumante wine of the two, 
is subjected to a minimum of 4 atmospheres of pressure. On 
the other hand, the Moscato d’Asti is subjected to 1 atmos-
phere of pressure.  

Asti Secco DOCG is just hitting our shores. The consumers’ 
demand for drier wines has added this to the Asti sparkling 
wine family. Made from 100% Moscato Blanco, this off-dry 
version doesn't carry the bouquet and is 11% alcohol, but fra-
grant and refreshing. If Asti or Moscato 
d'Asti is too sweet for you this may fit nicely 
in your wine world. 

Here’s a handy trick: Wineries tend to top 
Asti off with a big wired down cork similar to 
champagne, because of the pressure, while 
Moscato d’Asti has a more traditional cork. 

JoAnn DeGaglia 
VicePresident@AmericanWineSociety.org 

Asti for Everyone celebrated every November 7. Merlot is grown around the 
world. 

2015 Ch. Quintos Le Dragon de Quintos (Ste Emilion, 
France) $61 (1) 
2015 Barone Ricasoli Casalferro (Tuscany, Italy) 79 (2) 
2015 Swanson Merlot (Napa, California) 26 (3) 
2016 Pippin Hill Farm Reserve Merlot (Monticello, Virgin-
ia)  36 
2015 Revelry Vintners Merlot (Columbia Valley, WA} 18 
2016 Honoro Vera Merlot (Jumilla, Spain) 11 

 The Southport (NC) Chapter met on Friday, February 8, at 
the St. James Community Center. It was hosted by Dave & 
Vicki Caruso (Co-Chairs). There were 54 members and 5 
guests in attendance. Attendees were educated on the histo-
ry, winemaking methods and the tasting/evaluation of spar-
kling wines from France, Italy, Spain and the USA. Attendees 
enjoyed the differences between each country’s winemaking 
techniques, the terroir, and the resultant different flavors of 
each wine. Chefs provided roasted almonds, Asian chicken 
with rice noodles,popcorn, aged cheeses, smoked salmon, 
Brie and Prosciutto, and raspberry brownies to pair with the 
wines. The membership had a great time tasting the wines, 
and the food pairings were excellent (as usual). 

NV Besserat De Bellefon Champagne $55 (1) 
NV  Simonnet-Febvre Crémant De Bourgogne  22 (2) 
  Brut 
NV  Roederer Estate Brut 29 (3) 
NV  Lucien Albrecht Crémant D’Alsace Brut 23 
NV  Mumm Napa Brut Rosé 24  
2015 Juvé & Camps Milesimé Brut Cava 26 
NV Adriano Adami Bosco di Gica Brut, 23 
  Prosecco Superiore DOCG 

 The Thomas Jefferson (KY) Chapter explored the topic of 
Vintages with a look at France's stellar wine year of 2015. Dr. 

Luca Conte led 24 members in a 
vertical tasting at Diana Parker and 
his home on January 20. The 
group first compared different vin-
tage charts from several organiza-
tions, including the AWS' own vin-
tage chart, prepared annually by 
Dick Sheer, a long-standing AWS 
member. The chapter then con-
ducted a blind vertical tasting of 3 

pairs of wines from the same wineries for years adjacent to 
2015. The 2015 wines were indeed the winners! 

2016 Domaine Luquet, Pouilly Fuisse $25 
2015 Domaine Luquet, Pouilly Fuisse 29 
2015 Chateau de la Huste, Fronsac 17 (3) 
2016 Chateau de la Huste, Fronsac 21 
2015 Chateau Fonplegade St. Emilion Grand Cru  43 (1)  
2014 Chateau Fonplegade St. Emilion Grand Cru 34 (2) 

 The Walt Whitman (NJ) Chapter’s February tasting was 
hosted by Eric and Lauren Feldhake and featured Wines of 
Hungary. Wines tasted included:  

2012 Szoke Irsai Oliver Matra 15 
2014 Chateau Hellha Furmint Tokaj 6 
2015 Affinitas Kekfrankos Sopron 20 
2011 Eszterbauer Tuke (Red Blend) Szekszard 25 (3)  
2008 Puklus Pinceszet 6 Puttonyos Tokaj 37 (2) 
2005 Puklus Pinceszet Aszu Eszencia Tokaj  47 (1) 

https://c.ymcdn.com/sites/www.americanwinesociety.org/resource/resmgr/News/Chapter_Events_Approved_Form.pdf
https://www.facebook.com/americanwinesociety/
https://www.linkedin.com/company/american-wine-society
https://twitter.com/AmericanWineSoc
https://www.instagram.com/americanwinesociety/
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Planning for the 52nd AWS National Conference is well under 
way! In February, Tom Wallman, Katie Kearney and I went to 
the TradeWinds Island Resorts on St. Pete Beach, Florida to 
make decisions on the logistics of the conference. We dis-
cussed session rooms, wine movement during conference, the 
banquet hall, competition logistics and the many details need-
ed to make the conference run smoothly. The TradeWinds is 
very excited to be hosting our conference this year.  

We then met with some of our local Florida members while we 
were there to start forming our conference committee. We had 
many local AWS members in attendance and I want to thank 
each of you so much for making the trip. We had great con-
versations that really show how excited our members are in 
Florida, and I know we are going to put on an incredible event! 

We will open the conference on Thursday with a beach-themed 
welcome reception. You can start looking for you beach shirts 
now! 

Outside activity announcements will be coming soon. On the 
schedule will be a dinner and sunset boat ride Wednesday 

evening as well as multiple boat rides into the gulf on Thurs-
day morning and afternoon. 

We are restructuring the conference schedule this year. A few 
of the highlights will be removing the last session on Saturday 
and adding it to the Friday itinerary. We are then adding a 
Wine Judge experience to the end of Saturday to test your 
skills.  

John Hames is working on sessions again this year. He put our 
sessions together the last few years and does an incredible 
job. His experience as Conference Chair and Executive Direc-
tor make him well respected and connected to potential speak-
ers. Spots are filling up quickly. 

Tom Wallman is heading up the wine procurement prior to 
conference once again and his lovely wife Marj will be respon-
sible for Wine Logistics at Conference again as well. They 
make an incredible team and we are thrilled to have them on 
board. 

Katie Kearney, our Member Service Manager, is once again 
handling conference registration and volunteer coordination 
this year. This is always a large task but I know she is up for 
the challenge!  

Important Information 

• Pre-registration will once again open in mid-June.  

• Cost for the conference will be $499 per 
person. 

• Session Selection will open in August. 

More information as the dates get closer. 
Cheers! 

Diane Meyer 
Diane@AmericanWineSociety.org 

National Conference Oct. 31– Nov. 2, 2019 


