
Scheduled Meetings 

January 14, 2017 
Annual Gala – Archer 
Winery; 4-9 PM 

January 18, 2017 
Crush Talk / Planning 

February 15, 2017 
Bordeaux Tasting 
March 15, 2017 
PWC women winemakers 
pouring their own 
creations. 

April 19, 2017 
Barrel / Carboy Sample 
Tasting 

April, 2017 
Tour: 

May 17, 2017 
Speaker: Rich Decenzo; 
ETS Labs.

June, 21, 2017 
Speaker 

July, 15  2017 
Annual Picnic at Oak Knoll 
Winery (no regular  
meeting in July) 

August 16, 2017 
All Whites Tasting 

September 20, 2017 
Other Reds Tasting 

October 18, 2017 
Pinot Noir Tasting 

November 2017 
No Meeting 

December 6, 2017 
Planning, Tours, 
Speakers, Events, 
Elections 

Portland Winemakers Club 

April 2017 
Monthly Rant 

Portland 
Winemakers 

Club 

Its no secret we are having wet winter in the west, certainly not to 
Oregonians. California has now officially emerged from drought. On Thursday 
April 6 Governor Jerry Brown lifted the state’s limitations on residential water 
use, and there is 200% of normal snowpack up in the Sierra Nevada so 
things look pretty good for this year. As the cool wet weather lingers into 
spring its unclear at this point what effect it will have on our grape growing 
season. In late March bud break appeared to be only days away, which 
would put it about 3 week ahead of schedule, much as it has been the last 3 
years. California has already seen its bud break occur early, but cooler 
temperatures are slowing progress in the northwest and at this point we are 
heading more towards a normal schedule. During bud break and up until 
flowering the vines are sensitive to freezes and harsh weather events such 
as hailstorms, so this year will definitely have its risks. With the wines we’ve 
made in ’14, ’15 and ’16 I’m feeling a bit spoiled and don’t relish the idea of 
another 2011 season. But that said, I feel better equipped as a winemaker 
than I was then, and perhaps for all winemakers making wine when the wind 
is not at our backs is good for us once in awhile, keeps us sharp and 
focused. 

Speaking of 2016, I’m looking forward to tasting barrel samples of the 
members’ wines at the upcoming meeting. Hopefully all of yours are happily 
sleeping in oak and becoming something fabulous. Cheers! 

Phil 



Misc. Information 
• “More than 50 percent of 
the agricultural workforce is 
not legally present. H-2A 
was intended as a labor 
supplement program. The 
H-2A Program is rooted in 
the Immigration and 
Nationality Act of 1952, 
which was the first piece of 
legislation to define the visa 
category “H-2.” This term 
refers to a non-immigrant 
visa for temporary, low-
skilled laborers. In 1986, the 
Immigration Reform and 
Control Act separated H-2A 
workers, who perform 
agricultural work, from H-2B 
workers, who perform non-
agricultural work. The H-2A 
and H-2B programs are 
administered through a joint 
effort of the U.S.Department 
of Labor, U.S. Citizenship 
and Immigration Services 
and the U.S. Department of 
State. The H-2A program 
does not limit the number of 
H-2A visas that are issued. 
A worker on an H-2A visa 
cannot stay in the U.S. 
more than 10 consecutive 
months. 
Employers that hire H-2A 
workers must provide 
transportation and housing 
for them during their stay. 
They must also advertise 
for U.S. workers in the area 
where the crops are picked. 
In addition, they must show 
they are hiring H-2A 
workers because there are 
not enough U.S. workers 
qualified and available to do 
the work. 

• John Williams of Frog’s 
Leap fame was asked if he 
felt successful. He 
answered, “I came to Napa 
Valley on a Greyhound bus 
with $40 in my pocket. Now 
I’m $22 million in debt. I 
must be a success.”  

1.) Snacks: This will be a potluck; bring a small snack to share.  
2.) . Everyone needs to sign a new waiver.  If you didn’t pay your dues at the Gala or 
picnic please remember to pay your 2016 dues at this meeting. 
3.) Bring a wine glass for tasting of member wines. 
4.) The regular club meeting will begin at 7 pm and end by 9 pm. If you can, get 
there a little early to help set up.  Please help put away chairs and tables at the end 
of the meeting. 

Website: http://portlandwinemakersclub.com/ 

February Meeting Minutes 
Present: 23 

•Bill Brown is requesting ideas for a speaker for the June meeting. 
• A tour is being organized around Momtazi winery & vineyards which will include 
Moe Momtazi as speaker. 
• Paul Rogers asked that someone else take over the roll of Tastings Chair.  His 
back is giving him too much difficulty at the present time. 
• Damon Lopez has some information for obtaining engraved corkscrews as 
speaker gifts.  About $4 each for 100 minimum.  Marlene & Dennis Grant have also 
purchased corkscrews for their winery.  We will decide what to purchase next 
meeting. 
• Jonathan Brown introduced a guest Michael Adelsheim who has been  home 
winemaker in the past. 
• Phil Bard introduced the women winemakers of the club (shown below) who 
described & poured their own creations.  There was a lot of positive comments 
about the quality. The wines they produced are noted on page 3. 

The next regular meeting will be held on April 19th.  The agenda will 
feature Member’s barrel / carboy samples tasting.  If you can part with it, 
bring a barrel sample for everyone to taste. limit it to one bottle red or 
white.  We would like to taste 10 – 12 samples. The responsible 
winemaker will introduce his/her own wine. This is not a competitive 
judging but a simple evaluation with suggestions for your wine. Lets 
see how our wines are doing so far this year. 
If you haven’t already, be sure to renew your club membership and sign 
a new waiver. 

                  Jan       Marj    Barb     Barb        Alice       Marilyn     Marlene 
                  Betz              Vuylsteke          Stinger  Thomson  Bonham    Brown       Grant 



Jan Betz – Tempranillo from Yakima Valley grapes through the PWC group buy.  Very hot ferment.   
Marj Vuylsteke – A white Pinot Noir made from red grapes.  Destemmed and pressed without crush. 
Barb Thomson – Viognier from Yakima Valley grapes through the PWC group buy.    
Barb Stinger – Tempranillo from Yakima Valley grapes through a group buy. Won gold at Newport Seafood & Wine Festival. 
Alice Bonham – Cabernet Sauvignon from Zerba. Two batches, 2 yeasts (D254 & D80). Hand picked out most stem jacks, 
Marlene Grant – Cabernet Franc from Portteus vineyard. BM45 yeast, 25 brix. 
Marilyn Brown – Cabernet Franc from Zerba. Won gold at Newport Seafood & Wine Festival. 

• Following the tasting, Michael Adelsheim produced a 92 Cabernet Sauvignon for our enjoyment, Thanks Michael. 
• The evening’s events were followed with an extensive discussion about the club make up from from first time winemakers 
to people with 20 years experience and what we have meant to the amateur wine community over the last 48 years. 

Is the name of pure culture yeast changing? 
by Charl Theron | Jan 1, 2017  

Active dried wine yeast. 

It can be accepted that Noah did not know that yeast, which is not visible to the 
naked eye, was responsible for his shameful behavior after he had tasted his 
drink. The development of pure culture yeast to control the results of the 
alcoholic fermentation of grape juice took place over several years and different 
forms of pure culture yeast have also developed. Initially it was used in liquid 
form and it was only since the 1950s that it became available as activated dried 
yeast. In all cases pure culture yeast was associated with Saccharomyces 
cerevisiae. This association is possibly changing. 

Saccharomyces cerevisiae as the base of wine yeast has possibly come to an 
end regarding its diversification to offer new characteristics. If this is seen as the 
reality it can be speculated about the possibilities to remain innovative.  

One possibility remains the breeding of yeasts with yeast strains of Saccharomyces cerevisiae which have characteristics 
that are not presently occurring in commercial yeast strains. Otherwise hybrids of Saccharomyces cerevisiae strains with 
related Saccharomyces species like Saccharomyces uvarum, Saccharomyces paradoxis and Saccharomyces pastorianus 
can be developed. It can even possibly happen that Saccharomyces cerevisiae strains can be hybridized with yeast genera 
of the same family (Saccaromycetaceae) like Pichia, Kluyveromyces or Zygosaccharomyces. Genes originating outside the 
Saccharomyces cerevisiae genome can also be utilized selectively without being limited to traditional hybridization.  

None of the above-mentioned possibilities will however produce results within the next years and due to the resistance 
against GMOs, the last mentioned is the least likely. Commercial yeast strains of Saccharomyces cerevisiae, 
Sachharomyces uvarum and Saccharomyces bayanus however remain popular, because they can ferment 23+ °Brix grape 
juice with a pH of 3.0. It is a very unique nutrient environment, wherein wild yeasts and even wild yeast strains of 
Saccharomyces cerevisiae cannot compete with commercial yeast strains. The only feasible practical solution to be 
innovative regarding pure culture yeasts is consequently the combined use of non-Saccharomyces yeast strains and 
commercial Saccharomyces yeast strains. In principle the non-Saccharomyces yeast strains will proliferate during the initial 
alcoholic fermentation until an alcohol concentration of 3 to 8 %, before it will be killed by the formed alcohol, where after the 
commercial Saccharomyces yeast strains will proliferate and complete the fermentation. Various non-Saccharomyces 
products are presently available. It can be isolates of species like Torulaspora delbrueckii, Metschnikowia pulcherrimia or 
Pichia kluveri in which case winemakers can decide which Saccharomyces strains can be used together to complete the 
fermentation or it can be products that are already a mixture of Saccharomyces and non-Saccharomyces strains (Philips, 
2016). 

Non-Saccharomyces yeasts have played a role in winemaking for more than 7 000 years. Different genera, amongst others 
Torulaspora, Kloeckera, Lachansea, Pichia, Candida, Metschnikovia, Schizosaccharomyces, Debaryomyces and 
Brettanomyces are applicable. During a spontaneous fermentation the non-Saccharomyces usually multiply in the 
beginning, where after the Saccharomyces yeasts proliferate to dominate and complete the fermentation. During a 
spontaneous fermentation the non-Saccharomyces yeasts play an important role during fermentation and in the final wine. 
Since the use of dried yeast of Saccharomyces cerevisiae strains commenced, the role of non-Saccharomyces decreased, 
because the initial inoculation is sufficient to dominate the yeast population. As a result of the development of dried and 
frozen yeast cultures it has become possible to inoculate grape juice initially with non-Saccharomyces yeasts and follow it 
later during the formation with a Saccharomyces-culture inoculation. All non-Saccharomyces yeasts however do not have a 
positive influence on wine quality. Brettanomyces bruxellensis can for example as result of the formation of vinyl- and 



ethylphenol cause unpleasant farmyard and medicinal flavors in wine, which has a negative influence on general wine 
quality. Hanseniaspora uvarum forms abnormal concentrations ethyl acetate, which can impart a volatile acid or nail polish 
remover character to wine. 

Further research did however lead to the development of commercial non-Saccharomyces yeast products. Torulaspora 
delbruckeii for example forms more mannoproteins than Saccharomyces cerevisiae which will contribute to a better mouth 
feel and more complex ester profile of wine. Pichia kluyveri promotes the volatile thiol concentration in Sauvignon Blanc. 
Lachansea thermotolerans forms lactic acid, without increasing the volatile acid concentration, but can consequently 
increase the acid concentration of low acid wines and as result of its limited ethanol formation ability it can also be used for 
low alcohol wines. This yeast species occurs regularly in spontaneous fermentations in different countries. Although its lower 
alcohol formation is significant, the question arises which actions can be implemented to obtain alcohol reductions between 
2 to 3%. One way is to use a high inoculation dosage of it, without the follow-up inoculation with Saccharomyces. Another 
approach can be to apply more oxidative actions during fermentation like aeration or rackings. Such conditions favor L. 
thermotolerans versus Saccharomyces yeasts. Further selection of L. thermotolerans regarding high lactic acid and low 
alcohol formation can also lead to new available strains. L. thermotolerans can also play a significant role in the actions that 
wine industries initiate to address global warming. As a result of the higher temperatures, grapes reach optimal ripeness at  
higher sugar concentrations, but lower acid concentrations and consequential higher pH’s. This can lead to wines with high 
alcohol concentrations and a one-dimensional palate. Instead of the adjustment of acid levels with tartaric acid additions, the 
use of L. thermotolerans can address low acid and high alcohol concentrations. 

The use of non-Saccharomyces yeasts is a relatively new technique in the wine industry. As a result of their metabolic and 
other properties, which Saccharomyces species do not have, they can play an important role in the future (Swiegers et al., 
2016). 

References 
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Technical Information about Pét-Nats (Pétillant Naturels, or Sparkling Wines 
Produced by Méthode Ancestrale) 
By: Denise M. Gardner 

Author’s Note: Current technical information regarding the production of pétillant naturels is limited.  The following 
information is summarized and detailed from a series of text books and personal discussions with Paul Guyard from Enartis, 
Daniel Granes from the ICV in Languedoc-Rousillion, whose contact comes courtesy of Gordon Specht from Lallemand, and 
Michael Jones from Lallemand.  The author would like to thank all contributors for the following information. 

The recent interest in sparkling wine production (http://bit.ly/SparklingWineTechniques) has winemakers and sommeliers 
talking about another trendy bubbly: Pétillant Naturels, or pét-nats when abbreviated.  These bubblies are consumer 
friendly: less expensive than traditional Méthode Champenoise-produced wine, usually contain an enhanced fruitiness, are 
meant to be consumed early (i.e., no long term aging required by the consumer), and are currently trendy amongst wine 
professionals, bloggers and sommeliers.  A quick search online can lead one to a plethora of articles indicating consumer 
awareness of pét-nats: 

Recent food trends indicate that consumers are searching for “more natural” selections and pét-nats may appear as a less 
intrusive winemaking approach in the eyes of consumers.  Pét-nats offer a winery marketing potential, as many are highlight 
as being made with limited technological influence and following more traditional winemaking practices. 

The concept of production is rather simple: start fermentation and bottle before it is finished fermenting to retain some 
residual carbon dioxide, and likely sugar, in the final product.  However, production requires winemaker attention to ensure 
final wine quality.  As David Lynch quoted one producer pét-nats production can seem like “Russian roulette winemaking” 
from the production perspective.   

History of Pét-nats 
Pét-nats are believed to be the original source of sparkling wine production in France, preceding Champagne production.  It 
is believed that wines from naturally-cooler regions in France would undergo primary fermentation until the winter when 
temperatures would naturally drop and inhibit fermentation.  Winemakers, unaware that the wine was not fully fermented, 
bottled the young wine and found that it re-fermented in the bottle when the ambient temperatures became warmer.  Some 
of the first sparkling wines produced have been traced back to Gaillac, located in the southwest part of France, north of 
Toulouse, and Limoux, located in the higher mountains of the Languedoc-Roussillon region. 

The term “pétillant” generally describes a sparkling wine with less retention of carbon dioxide compared to a sparkling wine 
like Champagne.   

The grape variety traditionally used for pét-nat production in Gaillac and Limoux is mauzac (known locally as blanquette in 
Limoux), which has a distinguishable “dried-apple-skin” flavor.  Today, pét-nat production has exceeded the boundaries of 
their origins, extending through the Loire and various regions around the world. 

The production method associated with of Blanquette de Limoux is often referred to as the méthode ancestrale, or as the 
méthode gaillacoise in Gaillac.  The methods are quite similar in execution, which consists of one primary fermentation that 
is started in tank and finished in the bottle.  This results in a cloudy wine, typically with varying concentrations of residual 
sugar, and retention of carbon dioxide. 

Thinking of Giving Pét-Nat Production a Try? 
While the production of pét-nats may seem appealing, one of the experts suggested trying to bottle condition a wine before 
attempting the full méthode ancestrale production technique as it involves a lot of winemaker attention.  This may also be a 
practical alternative when current production facilities are not equipped for full-range temperature control.   Bottle 
conditioning is typically used by home brewers, home cider makers, and home winemakers to get carbon dioxide in bottles.  

It is recommended that you use a low alcohol (≤12% alcohol v/v), low pH (<3.50) wine if you are exploring the bottle 
conditioning technique.  Add enough sugar to generate 3-4 ATM of pressure, maximum, and bottle with a yeast addition 
based on the suggestions below.  Bottles should be suitable to retain pressure and sealed with a crown cap. 

Bottle conditioning a wine should give you a clear indication regarding the finishing technique and style associated with pét-
nats.  It also acts as good practice before committing to pét-nat production. 

Safety First 
Since pét-nats are sparkling wine products that contain a fair amount of pressure, winemakers and cellar staff should 
proceed with caution during production.  Use common sense: purchase appropriate bottles made to withstand pressure, 
double check calculations for sugar-to-pressure conversions, and use protective eye glasses.  Accidents can happen, and it 
is best to be prepared for any hazard associated with any stage of wine production.  Sanitation is a key point through 
production, and proper protective clothing should be worn at all times when using sanitizing agents of any kind. 



Parameters to Look for in the Fruit 
Pét-nat production may be applied to any grape variety, and offers a wide opportunity for winemakers to explore the 
production of new and unique wine products.  Although there are no variety limitations, production experts caution that 
grapes should lack vegetal flavors in the berries. 

Berry sensory analysis may be useful for winemakers to evaluate grape flavor quality and to help determine picking times.  
In general, ripe (non-vegetal) flavors should persist in the berry in order to encourage their development in the final wine.  
However, grapes should avoid “overly ripe” flavor characteristics as this may be an indication of higher pH and lower acidity 
values that may cause complications through the winemaking process. 

Grapes are often picked with a potential alcohol of 10 – 12% v/v, and at this concentration of natural sugar, the pH should be 
lower (<3.50).  The pH of the wine will offer microbial protection to the wine through the méthode ancestrale process and 
offer some protection to wine quality through vulnerable production steps. 

Fruit should also be of sound quality (i.e., with limited disease pressure) to avoid detriment to flavor and overall quality of the 
wine.  Some diseases may contribute secondary byproducts which could cause fermentation complications.  Therefore, the 
winemaker is encouraged to use sound fruit.  Cellar hygiene, or proper sanitation techniques, will be essential for quality 
control purposes through production.  Extra sanitary care should be taken if the winemaker wants to remove the lees from 
bottles by traditional disgorging techniques (refer to a previous post on Sparkling Wine Production Techniques). 

Base Wine Production 
The production method associated with pét-nats  is alluded to rather simply in the wine literature: the primary fermentation is 
started in tank, arrested before primary fermentation is completed, bottled, and finished in the bottle.  The consumer can 
expect a slightly sweet (i.e., presence of residual sugar), cloudy, lightly bubbled wine (usually below 4 ATM pressure).  

Grapes are crushed/destemmed (if preferred) and pressed.  In France, press cycles and parameters are based on 
regulation.  Press cycles are set to extract 100 L of juice for every 150 kg of fruit. 

Some attention should be given to clarification of the juice, pre-fermentation, in the production process of pét-nats.  It is 
recommended that juice is clarified to 30 – 80 NTUs assisted with settling enzymes and/or fining agents. 

There is some debate as to whether or not sulfur dioxide should be added to the juice during settling.  In the juice-settling 
phase, a sulfur addition may help clarify the juice and minimize spoilage yeast and bacteria that could harm the quality of the 
wine.  However, like with still wine production, sulfur dioxide additions should not be made to excess as too much could 
hinder primary fermentation.  (Note: For those looking to produce a “more natural” wine, or to appeal to the “no-sulfur-
added” market, it would be prudent to skip sulfur dioxide additions at this step.) 

Following clarification, the juice should be racked and prepared for inoculation. 

Starting Fermentation 
Yeast selections should be based on the winemaker’s preference, but there are some tips that have been provided by wine 
supply companies: 

• Use low-sulfur dioxide-producing yeast strains 
• Select yeasts for secondary aroma potential 
• Supply yeasts with proper hydration and fermentation nutrient additions 
• Use yeasts that grow optimally in cool temperatures, 14-16°C (~57-60°F) 
• If the winemaker is going to remove lees (e., disgorging) before selling the product, and is only going to undergo one 
fermentation without a second inoculation, choose a yeast strain that is recommended for Méthode Champenoise sparkling 
wine production. 



Use a hydration nutrient (e.g., GoFerm Protect Evolution, Enartis Ferm Arom Plus) properly at inoculation.  Depending on 
the winemaker’s preferred techniques or the perceived difficulty of alcoholic fermentation, oxygen additions can be made to 
activate the fermentation.  Some winemakers choose oxygen ingress through the use of micro-ox, and base dosage rates 
[of oxygen] on sensorial perceptions. 

Fermentation should proceed at 14-16°C (~57-60°F).  At about +/- 3% v/v from the target alcohol, winemakers should chill 
the wine down to 8°C (~46°F) to hinder the fermentation.  The act of cooling will also clarify the wine and minimize the 
transfer of lees.  Too much lees transfer will result in a “yeasty” flavored wine, which is not preferred in pét-nat wines. 

Finishing the Wine 
Once the wine is properly chilled, it will need to be racked to remove most of the lees.  It is not uncommon for winemakers to 
remove all of the lees by centrifugation or filtration, and later, restart the wine with a fresh culture and hydration nutrient.  

Winemakers may opt to blend at the racking stage as well.  Blending can help elicit the production of a “house-style” pét-nat, 
and ensure consistency despite natural vintage year variation. 

Malolactic fermentation is optional, and should be inoculated after racking, based on winemaker preference.  For those that 
are considering malolactic fermentation, it is important to remember that there is a significant quantity of residual sugar in 
the wine at this stage in the process, which can lead to a series of winemaking problems: 

Consider the wine’s pH before undergoing malolactic fermentation. Malolactic bacteria have a higher risk of producing more 
acetic acid during malolactic fermentation if the wine pH is greater than 3.50.  Great attention and care must be given to a 
pét-nat undergoing malolactic fermentation with a higher pH to avoid extreme spoilage issues. 

Malolactic bacteria require a warmer temperature for growth, which requires the winemaker to increase the temperature of 
the wine. Therefore, it is suggested that winemakers sterile filter the wine prior to inoculating for malolactic fermentation to 
avoid primary fermentation from re-starting and completing before the wine is bottled. 

The remaining residual sugar puts the wine at risk for other microbial contaminants. Sanitation and monitoring of malolactic 
fermentation progression is of the utmost importance. 

Tartaric acid stabilization, or cold stabilization, can progress at this stage after the wine is racked.  

At this point, the wine should be prepared to complete primary fermentation.  If the wine were to go to tank and complete 
fermentation, then the process of completion follows a Partial Fermentation process that is used in the Asti region of Italy to 
produce Moscato. 

To complete the méthode ancestrale technique, the base wine is bottled to complete fermentation.  A second inoculation of 
yeast is typically required to complete primary fermentation, but it is optional to add more yeast nutrient at inoculation.  
Some wineries choose a second edition of a hydration nutrient (prepared during yeast hydration) and a smaller dose of a 
complex nutrient (e.g., Fermaid K, Nutriferm Advance).  Yeast addition dosage rate is recommended at about 2 million 
colony forming units (CFU) per mL of living yeast.  Ideally, yeast addition should be less concentrated than a “normal” 
inoculation to minimize biomass in the bottle and encourage a slow fermentation in the bottle.  Yeast strain should be 
selected according to winemaker preference (see the above list), for suggestions from Lallemand/Scott Labs and Enartis 
Vinquiry). 

Méthode ancestrale does not involve a sugar addition at the second inoculation.  However, a sugar addition to manipulate 
the final desired concentration of pressure in the bottle is an option for winemakers at the second inoculation of yeast. 

Bottle selection is important, and needs to be of high enough quality to retain the internal pressure left over from 
fermentation.  If the expected pressure is above 4 ATM, ensure that you are using the correct bottles to retain pressure.  
Yeast selection should also be altered if the final preferred pressure is greater than 4 ATMs. 

Although a slight detour from the méthode ancestrale process, it is possible to remove the lees after fermentation has 
completed in the bottle.  If the winemaker would like to riddle and disgorge the yeast at the completion of primary 
fermentation in the bottle, a riddling agent (e.g., Adjuvant MC by Enartis Vinquiry) may be desired. 

After the base wine is re-inoculated in the bottle, bottle fermentation should progress in a temperature controlled space, 
optimally set at 13-15°C (~55-59°F).  For retention of residual sugar, chill the room to 0-2°C (32-36°F) to arrest fermentation 
in the bottle.  [Note: When the wine is warmed up, it may continue to ferment in the bottle.] 

With the minimal yeast population, minimal nutrient availability, increase pressure in the bottle, and low fermentation 
temperature, fermentation will progress slowly and may stop with residual sugar naturally as all of these factors put stress 
on the yeast.  It may take several months until an appropriate amount of pressure has built up in the bottle. 



Potential Disgorgement 
Some winemakers choose to sell a product that is clearer than traditional pét-nats and disgorge the yeast lees using 
similar techniques that were previously discussed pertaining to the traditional method, Méthode Champenoise, way of 
making sparkling wine.  Here, the lees are collected, riddled, and disgorged.  If the wine was fermented to dryness, a sugar 
addition with a dose sulfur dioxide can minimize risk for re-fermentation when the bottle is in the hands of consumers.  
Furthermore, disgorgement allows a winemaker to make sensory alterations to the wine with a dosage addition.  

Traditionally, pét-nats are sealed with a crown cap. 

Final Production Thoughts 
Large producers of bottle conditioned cider may opt to flash bottle pasteurize hard ciders that retain some residual sugar.  
Flash bottle pasteurization will inactive the yeast and ensure an extra line of protection to ensure that fermentation does 
not continue to progress once the consumer has purchased the product. 
However, part of the fun associated with pét-nats is not truly knowing the end residual sugar! 
Note: Do NOT add potassium sorbate to the wine at any stage if you are trying to make a pét-nat.  Potassium sorbate will 
inhibit the yeast from fermenting through any stage of this process. 

Familiarizing Yourself with Pét-Nats 
Like with any wine style, it is ideal to have a sensory library of what quality pét-nats taste like using examples from the 
commercial market.  The practice of tasting multiple examples of a specific wine style creates a benchmark library in the 
mind of the winemaker, which aids in making processing decisions in relation to an end-goal for the final product.  It also 
helps define “quality” for that wine style. 

While I have not embarked on an exploration to understand pét-nat quality, the following wines have been suggested in the 
above-mentioned articles or from individuals that have enjoyed pét-nats in today’s market.  I highly suggest that any 
winemaker aiming to produce pét-nats, obtain various examples to evaluate 1) their individual preference of the product, 2) 
the potential consumer preference of the product, and 3) the quality parameters that the winemaker will aim for during 
production of a pét-nat style wine. 

• Pétillant Naturel Malvasia Bianca (Suisun Valley) by Onward Wines 
• Vin du Bugey-Cerdon “La Cueille” (A Kermit Lynch selection) 
• “Nouveau-Nez” by La Grange Tiphaine (From the Loire) 



Ten reminders to drink Madeira 
W. Blake Gray December 21, 2016 

Of course you already like Madeira. It’s the most unique wine in the world. It’s one of the best values and one of the most 
delicious wines. Plus it’s so old-school that it’s hip – and so are you. 
These are just reminders. Everybody tells you to drink this and that, and Madeira, so often relegated to after the meal, gets 
forgotten. But this is the perfect time of year for it. 

1. Madeira lasts forever 
You can drink Madeira from the 1700s and it’s still pretty good. I once did a tasting of ancient Madeiras with Rare Wine 
Company president Mannie Berk and I can report that Madeira peaks at about 150 years old. But I have never tasted a 
Madeira that was too old to enjoy, and doubt that such a bottle exists. 

2. Open bottles of Madeira last forever 
This is more important than the first point. You can open a bottle of Madeira and actually LEAVE THE CORK OUT for, say, a 
year. And the wine will be fine. In fact, Roy Hersh, who has written a book on Port, says that if a Madeira was bottled more 
than 50 years ago, he decants the wine and leaves the decanter open on his kitchen counter for at least 10 days. 

3. Wait, what? You can leave the cork out? How is that possible? 
Madeira is exposed to oxygen during every aspect of the winemaking process, and to heat as well, either by keeping old 
wooden barrels in a stuffy warehouse in summer, like they do with Bourbon, or, for cheaper wines, by the expedient process 
of cooking them in a stainless steel tank. The complete oxidation of the wine is the main reason it’s indestructible, but 
Madeira also has extremely high acidity. That’s the reason Madeira is the greatest of dessert wines: it goes with everything. 

4. There’s no better gift … even for yourself 
Most of the people on my Christmas list aren’t wine geeks like me. I can give them a nice bottle of mid-priced Madeira, 
maybe a 10-year-old Bual, and tell them the story, and they’ll love it. It doesn’t need  instructions, like how to store it or when 
to open it. Just drink it whenever. For me, when I want to splurge, for about the same price as a new Cabernet Sauvignon 
from a top producer, I can have a Madeira more than 50 years old that I can enjoy a little of at a time. It’s the best wine 
indulgence you can give yourself. 

5. Alexander Hamilton drank it 
The fledgling United States of the 1790s barely had a foreign office, but they had a consul on the island of Madeira, so 
important was the island’s wine to the revolutionary generation. George Washington drank Madeira by the barrel and his 
right-hand man Hamilton joined him in many toasts. Hamilton also ordered his own Madeira from U.S. consul John Pintard. 

6. Madeira still comes from people’s backyards 
There aren’t many large vineyards on the island of Madeira. People grow a variety of crops for themselves to eat and they 
grow wine grapes as a cash crop. The big wineries on Madeira buy from as many as 2,000 growers for each vintage — this 
from an island with a population of about 260,000. The average size of a vineyard, including the largest ones, is 1/3 of a 
hectare, or about 600 feet by 600 feet. 

7. Barrels of old Madeira are still found in basements 
This boggles my mind. Barbeito winemaker Ricardo Freitas specializes in finding hidden barrels from generations before: a 
Bual from 1912, a Malvasia from 1926. It’s not shocking when D’Oliveira, the island’s best source of old wines, releases a  



wine from 1890 or 1901 because D’Oliveira has the stocks, having been family owned since 1850 in a warehouse in use 
since 1619. But the old wines you see newly released under the Barbeito label are from barrels that Freitas unearths like 
antiques. You won’t find better-tasting antiques. 

8. Madeira eliminates the difference between red and white wine 
The four best-known Madeira varieties — Sercial, Verdelho, Bual and Malvasia — are all white grapes. But 85% of plantings 
on the island are now Tinta Negra, a red grape. This is, by Madeira standards, a recent development: 2/3 of the vines on the 
island were Verdelho before phylloxera arrived in 1872. If you buy a Maderia that’s just called Madeira, it’s almost certainly 
Tinta Negra, because the white grapes are precious and cost more. But you can’t tell the grape by the wine color: all 
Madeira wines are light brown. 

9. The grapes aren’t what you think they are (are they ever?) 
Thanks to DNA information that wasn’t available until recently, here goes. 

“Bual” is actually a kind of Malvasia, Malvasia Fina, that is the basis of white wines from Dão on the Portuguese mainland. 
It’s not the same grape as “Malvasia” on Madeira, though. If your bottle of “Malvasia” is from the 1960s or earlier, it was 
likely Malvasia di Lipari, originally from southern Italy; that grape was introduced to Madeira in the 15th century, according to 
grape geneticist José Vouillamoz. But since the 1970s, your “Malvasia” is likely made from a research-centre-bred grape, 
Malvasia Branca de São Jorge. Sercial is believed to be from the Portuguese mainland but it barely exists outside Madeira 
today. To me, it is the most precious of the Madeira wines and this is part of the reason. (I also really like it.) 

Verdelho is believed to be from Madeira originally and has made a successful leap to Australia, so biologically it’s the 
island’s most successful export. 

Tinta Negra, today’s workhorse, is from Andalucía in southwestern Spain, and is also the main red grape today in the 
Canary Islands. It’s also used in Peru to make Pisco. Then there is the native Madeira varietal once nearly extinct: 
Terrantez, A favorite of wine geeks, Terrantez was once as important as the other four white varietals but is barely available 
today. But there’s good news: Henriques and Henriques has planted a few plots of Terrantez so your great-grandchildren 
can enjoy it, and even has a 20-year-old Terrantez freshly on the market. I tried it; it’s terrific.  

10. On the bottle there’s no confusion: the grape variety tells you how the wine will taste 
There are official standards for residual sugar in the wines. Sercial is the driest, than Verdelho and Terrantez, than Bual, 
then Malvasia aka Malmsey. Personally I can’t drink Malmsey as it’s too sweet for me, which makes it a great gift for your 
grandma. 

Barrel Scope 
ARS/Swash 

The ARS/Swash Barrel Scope is a periscope for barrels. It allows 
the inspection of the inside of the barrel heads, which is more or 
less impossible without either removing a barrel head or using a 
similar tool. The Barrel Scope inspection device incorporates a 
200 lumen LED light source that produces a light bright enough 
to be seen from over 200 meters. Powered by three AAA 
batteries, the light source has a continuous operating run time of 
nearly seven hours. 
What’s Cool: It allows the inspection of the inside of the heads 
without removing a barrel head. 



Natural or “unnatural” wine 
by Edo Heyns  Jan 1, 2014  

More than a century ago French producers from Languedoc in Southeast France had a mass protest that led to the 
proclamation of legislation in 1907 concerning the addition of water and excessive sugar during the process of winemaking. 
Posters with the heading ‘“Viva le vins naturel” were part of the protest. It was the first indication of concerns about the 
integrity of wine. During the last 30 years the interest of consumers in a healthy lifestyle, handcrafted products, organic and 
biodynamic cultivation and sustainable farming, further forced winemakers to attend to this matter. It is during this time that 
sustainable vineyard and wine programs were developed in almost all wine producing countries. 

The purist viewpoint of natural wine will most probably comprise the organic or biodynamic cultivation of vineyards, no use 
of chemicals or additives in the vineyard or the cellar, no use of techniques like reverse osmosis, the use of natural 
fermentation, limited use of new barrels, limited or no sulphur dioxide in the wine and also limited handling or processing of 
the grapes. This approach implies the least possible interventions by the viticulturist or winemaker. It is possible to make 
good wines in this way; however, as a result of the approach of limited intervention there is a greater possibility of faults or 
spoilage like turbidity, secondary fermentation, high volatile acidity concentrations or deviating colors. Yet, in spite of the 
faults and spoilage in these wines they can still be acceptable in elite restaurants or fashionable drinking spots. Contrary to 
the naturalists some dedicated winemakers utilize available technology to make exceptional wines without faults or spoilage, 
but these wines cannot be typified as “natural”. In any event, unlimited, irresponsible and reckless additions should not 
occur). 

The most controversial viewpoint of natural winemaking is probably the addition of flavor substances to wine. Flavor 
substances are used in food production to improve or preserve the flavor, texture and color thereof. Present legislation does 
not allow the addition of natural or artificial flavor substances during winemaking. However, this approach is not consistent 
as legal additives like organic acids, milk, egg white, preservatives and wood in different forms, definitely change the flavor 
and taste profile of wine. Modern coopers boast about their ability to meet the demand of coffee, pepper, and toasting and 
vanillin flavors by supplying specific barrels or alternative wood products to cellars. An Australian consumer survey was 
recently conducted to research the viewpoint of the public regarding the addition of flavor substances during winemaking. 
About 1 300 people participated nationwide and the additives researched included legal additives, natural flavor substances 
as well as artificial flavor substances. The respondents had to rank the acceptability of the different additives with the aim to 
improve the flavor quality of the wines. The majority of the respondents favored the addition of natural flavor substances 
contrary to the legal addition of tartaric acid and preservatives. Consumer groups were consequently requested to blind 
taste Chardonnay and Shiraz wines made with added natural flavor substances. Most of the consumers indicated that the 
flavored wines were more complex, less bitter and also had a pleasant mouth feel. They indicated (especially those younger 
than 35) that they would buy such wines if it tastes better than traditional wines. 

However, consumer preferences will not be the reason that the addition of flavor substances to wine be legalized even 
though natural flavor substances have no safety or health risks for consumers. Wine is in most countries defined as “the 
product of the complete or partial fermentation of fresh grapes, or a mixture of that product and products derived solely from 
grapes”. If flavor substances of other fruits or vegetables are thus added to wine, it will lose its present identity. If individual 
countries allow the addition of natural flavor substances to wine, such a ruling will only be applicable to the domestic 
consumption and will not apply to export countries that do not have the same ruling. And in spite of the controversy 
regarding certain legal additives that are presently allowed, wine traditionalists and traditional countries will most probably 
not be willing to damage the integrity of wine. 
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