
Scheduled Meetings

January 12th?, 2019
Annual Gala – At Dennis 
& Marlene Grants new 
tasting room at Parrett 
Mountain Cellars

January 17, 2018 Crush 
Talk / Planning

February 21, 2018
Bordeaux Tasting

March 21, 2018
Speaker: Marj Vuylsteke 
founder of Oak Knoll 
Winery and the Portland 
Winemakers Club. 

April 18, 2018
Barrel / Carboy Sample 
Tasting

May 16, 2018
Speaker: Blair & Arabella
Trathan, shea winemaker 
&Trathen Hall wines 

June, 20, 2018
Best practices; member 
demonstrations of tips & 
tricks

July, 14 2018
Annual Picnic at the home 
of Craig & Mindy Bush

August 15, 2018
All Whites Tasting

September 19, 2018
Other Reds Tasting

October 17, 2018
Pinot Noir Tasting

November 2018
No Meeting

December 5, 2018
Planning, Tours, 
Speakers, Events, 
Elections

Portland Winemakers Club
April 2018

President’s Monthly Rant

Portland
Winemakers

Club

It seems that the labor market for vineyards and wineries has now 
shrunk to the point that it is not necessarily economical for larger 
operations to avoid mechanization. Obviously, many of the workers 
available to the industry as manual labor are undocumented, and they 
face increasing risk of deportation. On top of that, pay is higher and 
risk of deportation lower in Canada, so many of them are heading 
north. Costs are also increasing, Washington state for instance is 
raising its minimum wage and this coupled with the shortage of 
workers is forcing many businesses to look more seriously at 
mechanization. In 2016 in Washington, manual labor costs per acre 
were $924 and comparative cost of mechanization was $695. This year 
manual labor will rise to an estimated $1,222 per acre while machine 
costs will be $779. The benefits are really only available to larger 
vineyards, when equipment expenditures are rolled in the 
manual/machine break even point was 377 acres in 2016. But by 2020 
that acreage number will be 190, making it reasonable for many more 
operations to go mechanized. And there is evidence mounting that 
vines can adapt just fine to the presence of machines, so why not? On 
another front there are some in the industry that are calling for 
increased efforts to build a domestic work force. Hard work in the fields 
is not going to appeal to many middle class kids, but they argue that 
there is a certain romance associated with working a vineyard, and this 
might encourage more young people to give it a try. Bottom line, things 
are changing in this part of the winemaking industry, and likely we will 
see how it plays out in the next few years.



Misc. Information
• The interdisciplinary 
wine studies program at 
Linfield College will now 
operate from the Grace and 
Ken Evenstad Center for 
Wine Education following a 
$6 million gift from the 
founders of Domaine Serene 
Winery nearby in Dayton, 
Oregon.
• Many winemakers are 
adding various forms of 
oak powders at the crush 
station, especially in 
growing areas where it is 
cooler or in years where 
color extraction is expected 
to be low. The idea behind 
this practice is that the oak 
powder will help to fix 
whatever color comes out as 
quickly as possible.
• It doesn’t take a lot of 
technical know-how to fill a 
barrel and bung it. The
hardest part about a 
traditional élevage is 
exercising restraint and not 
pulling the bungs “just to see 
how the wine is coming 
along.” I wish someone 
could get winery owners to 
understand that every time 
they pull a bung, they’re 
killing their wine.
• The trouble with 
winemaking, is that 
everyone thinks they can
do it. Anyone can make wine 
of course, but not everyone 
should make wine.  At least 
they shouldn’t until they 
learn that oxidation and 
spoilage microorganisms
do not denote terroir. 
Anyone that that thinks that 
there is a single right way to 
make any wine, or way to 
conduct any winemaking 
process, simply doesn’t 
know what they are talking 
about.
• Friends make your life 
more varied, interesting
and fun. So does wine. 
Drinking wine with
friends is a winning situation, 
one that leads to
laughter, enjoyment and 
contentment.

Note: The next regular meeting will be Wednesday, April 18th at 7:00 PM 
at Oak knoll Winery. April agenda: Barrel / carboy sample tasting of your 
2017 wines. If you haven’t already, be sure to renew your club 
membership and sign a new waiver.

The regular meeting will be a potluck, bring a small snack to share.  
Also bring a wine glass for tasting.
The 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/

March meeting minutes (Present: 21)

•Damon Lopez talked with the Grants at Parrett Mountain winery and Scott 
Nelson at Resolu Winery about doing a tour of both facilities the same day.  
Possibly with lunch in between or a BBQ at Parrett.  Also mentioned was 
Rollin Soles’ winery, Roco.

• Bob Hatt urged those members who are going to make use of the grape 
purchase program to submit those orders to Bob as soon as possible.  We 
discussed the possibility of including the grape purchase rules on a purchase 
order form.

• Barb Thomson is arranging for a group purchase of a custom PWC hat. You 
will soon receive an e-mail to submit your order to Barb.

Barbara Stinger introduced our speaker and mentor, Marj Vuylsteke.  She 
talked about the vineyards and wineries that were the forerunners of the 
present Oregon wine industry. The Vuylstekes and Oak Knoll are among that 
group.  Marj talked about how our club got it’s start in 1968 and have been 
running continuously ever since.  Marj is one of the founders. The club ran out 
of meeting space within a couple years and have been holding their meeting 
here at Oak Knoll Winery ever since.

The only one that matters, am I right?  But seriously, if you prefer white wine, then 
you’re a special kind of wine enthusiast—an uncommon one, but a special one, 
nevertheless. Own it. A word to the wise, be careful with mixed company! Admitting 
you’re a fan of white wines to other wine people is a risky thing to do – it’s like being a 
skier in a group of snowboarders. But you can take it. You won’t let someone else’s 
opinion get in the way of your good taste. 

You’re the only one in the room……….

http://portlandwinemakersclub.com/
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Seeking Perfection in Pinot Noir
Six winemakers in two states share their vineyard and winery 
practices
By L. M. Archer

“God made Cabernet Sauvignon, whereas the devil made Pinot Noir.”
—André Tchelistcheff

If the devil is in the details, then Pinot Noir makers comprise an unholy lot. 
Pinot Noir cuts a cruel swath through winemakers who may be inattentive, 
ill-informed or uninspired.
In an effort to analyze domestic Pinot Noir production standards, six 
winemakers from two regions—Sonoma and Willamette Valley—share 
their viticultural, vinification and post-production methods here. The wines 
in this article retail for $45 to $90 per bottle.

KEY POINTS
Winemakers in the Willamette Valley of 
Oregon and in Sonoma County, Calif., agreed 
to share their techniques for making high-
quality Pinot Noir.
The accompanying table shows the details for 
29 different parameters for each of the wines 
discussed in the article.

Oregon winemakers include Thomas Houseman of Anne Amie Vineyards in Chehalem Mountains, Claire Jarreau of Brooks 
Wines in Eola-Amity Hills and Felipe Ramirez of Chapter 24 Vineyards, also in Eola-Amity Hills. California winemakers 
comprise Theresa Heredia of Gary Farrell Vineyards in Russian River Valley, Michael Cox of Schug Carneros Estate in 
Sonoma Carneros and Paul Sloan of Small Vines in Sebastopol.

Note: This article draws inspiration from The Cube Project launched in 2010 by three winemakers in three regions over 
three vintages: Thomas Houseman of Oregon’s Anne Amie, Andrew Brooks at Bouchaine Vineyards in Carneros and Leslie 
Renaud at Lincourt in Santa Rita Hills.

For that project, each producer picked six tons of Pommard clone Pinot Noir on the same day from their respective 
vineyards, keeping two tons for their own use and distributing two tons each to the remaining wineries. The results yielded 
nine wines from three vineyard sites, representing three expressions of each vineyard. The impetus behind The Cube 
Project was to understand whether or not technique trumps terroir.

The matrix or table in this feature derives from The Cube Project, with minor modifications, by permission of Anne Amie 
Vineyards.

Viticulture
Legendary Burgundy winemaker Henri Jayer once stated, “A successful vinification thus means that you must be a good 
wine grower before being a good winemaker.”

Many Burgundians endeavor to bottle the essence of each vintage and respective parcel with minimum intervention, thereby 
allowing for maximum expression of terroir, a sense of place, to shine through.

But Burgundy operates within strict production guidelines outlined by France’s Appellation d’origine Contrôlée, which 
dictates everything from varietal options to labeling. In contrast, Pinot Noir producers in the United States have no such



constraints, thereby controlling winemaking decisions as disparate as soils, aspect, elevation, clones, rootstock, vine 
spacing, trellising and pruning selection in the vineyard, as well as work areas, additives and production methods in the 
cellar.

Vineyard variations
Regardless, Mother Nature calls the final shots in the vineyard. Vintages dictate choices, both in the vineyard and the cellar. 
In this study, vintages span 2014-2017, based upon the winemaker’s preference.

“One of the reasons I chose the 2014 is because it’s probably, to date, my favorite vintage,” says Paul Sloan of Small Vines 
in Sonoma’s Sebastopol. “The 2014 vintage had great balance across the board, which resulted in wines of exquisite 
balance in acidity in fruit, in tertiary components, in structure, in ageability. So I literally did not have to do any augmentation 
to the wines. The only thing I added was sulfur post-ML. If you can achieve an excellent wine without modification, to me 
that’s the holy grail, the best of the best.”

Michael Cox of Schug winery in Sonoma Carneros proffers the 2016 vintage, conceding, “The 2016 vintage start was the 
earliest ever at Schug. We did see some cooling in August and then things normalized a bit so we ended the season not 
that far off. The main concern during the growing season was the health of the vines. However, crop loads were modest and 
actually our water demands were not as high as one might expect.”

Dijon vs. heritage clones
Sloan, who provides data on two sites (TBH Vineyard and MK Vineyard) in order to better illustrate variables within a 
harvest, also touches on clonal predilections, contrasting heritage clones of Pinot Noir with the modern Dijon clones 
propagated in Burgundy.

“With clones, it’s been an interesting journey,” he said, “We planted MK Vineyard 19 years ago, when there was little 
information on clones. I used a book by John Caldwell (“A Concise Guide to Wine Grape Clones for Professionals,” 1996) at 
a time when Dijon selections were first coming on scene in California. Almost every vineyard I planted to Dijon starts out at
3.5-3.6 pH before fermentation, so you’re having to add tartaric acid in the winery. With the Calera, Swan and Pommard 
clones, I don’t in general. I’m a classic, more traditional Pinot Noir producer—a little bit more on the tertiary, a little less on 
the forward fruit side. I like those herbal notes, the forest floor and mushroom notes, and I find I get more of that kind of
rustic, old world essence in wines from the Calera and Swan and Pommard selections than I do with the Dijon.”

Meanwhile, in Oregon, Thomas Houseman of Anne Amie said: “I am finding that my favorite wines the past few years are 
coming from non-Dijon clones. There seems to be a predictable uniformity in Dijon clones. They do their job. They do it well. 
But, I’m really enjoying the unique flavors of the selections. Musigny was a favorite in my cellar last year. I also am curious 
about others who have had an opportunity to work with this selection.”

In Eola-Amity Hills, Felipe Ramirez of Chapter 24 Vineyards uses Dijon clones. “We care about clones, but for us it is more 
important what kind of soils and rocks we have under the vines, so all our new plantation is a blend of clones driven by the 
soil,” he said.

Vine spacing
Besides clonal selection, vine spacing and trellising choices run the gamut. Ramirez employs 6.5-feet by 3.2-feet vine 
spacing with cane pruning. “We think this is the good compromise between a good expression of the vigor of the vines and 
the yield,” he said.

Schug Winery’s vines in Sonoma Carneros grow on an east-
facing slope

Thomas Houseman of Anne Amie



“We look for a balance between the vegetative and the reproductive part of the plant, so, on these soils, we found this 
spacing, trellis and pruning give us the best opportunity to labor the vineyard and to have balance in the vines, then balance 
in the grapes and finally harmonious wines.”

In California’s Russian River Valley, Gary Farrell’s Theresa Heredia favors established norms. “Back then the Rochioli family
was moving to closer vine spacing, but they had to consider vine vigor along the river and decided on 10- by-7 spacing. 
Vertical shoot positioning (VSP) is best for canopy management and sun exposure, and they have historically used cordon 
pruning at Rochioli and Allen vineyards as it works well to help control vine vigor,” she said.

On the Sonoma Coast, Sloan of Small Vines prefers Burgundian-inspired tight 4-by-3 and 4-by-4 spacing and double Guyot 
pruning to prevent too much sunlight on the fruit, thereby allowing for greater acid preservation. “If you can dry farm, have
good acid preservation and get phenological maturity at low Brix levels, you have the makings of a great, classic Pinot Noir,” 
he said.

In Carneros, Michael Cox states: “Existing equipment and soil fertility played a role in planting density. VSP to maximize 
airflow and sun on fruit and buds. Cane pruning because we have found that in our harsh conditions it gives more consistent 
yields.”

Vinification
In the cellar, all six winemakers follow fairly consistent protocols, staying with levels of 22°-25° Brix for red wine, pH levels 
below 7 and a titratable acidity of 3.3-3.6 grams per liter or slightly above. YAN (yeast assimilable nitrogen) measurements 
all fall below the danger zone of 300 milligrams per liter.

Divergences manifest when considering nutrient additions.

Anne Amie adds diammonium phosphate nutrients, as well as metatartaric acid at warm up. “I do a fairly long cold soak to let 
the indigenous population build up. At warming (slight Brix drop) I add nutrients to help them on their way. No real secret 
here, just common sense,” Houseman said.

Chapter 24 bases additions upon YAN levels, whereas Gary Farrell incorporates SpringFerm during the inoculation process 
and then again after fermentation ramps up, but only if necessary.

Three wineries favor stem retention: Oregon’s Anne Amie, and California’s Gary Farrell and Small Vines. “I utilize whole 
cluster as part of my style,” said Houseman of Anne Amie. “It can vary from site to site and year to year, but generally ranges 
from none to 30% with an average of about 15%. In 2016, if you read the vintage notes, we had a heat spike during flowering 
and had some very uneven set in some vineyards. In sites with lots of hens and chicks I did no whole cluster. In sites with 
better set I topped out at 15%, but the average was lower given the smaller cluster size and tannic concentration from the 
skins. 10% signifies I had good set in this block, but not perfect.”

Heredia of Gary Farrell adds, “I just chose 20% whole cluster for this particular block. I generally like 10-15% whole clusters 
in Rochioli Pinot Noir, but the clusters and stems in this vintage looked really nice so I decided to go with a bit more. I often 
use higher percentages of whole cluster with cool, coastal vineyards (sometimes 40-50%) because the stems harden off 
more evenly as the fruit ripens, but here in the Middle Reach (of the Russian River) where it is a bit warmer I tend to be a bit
more careful with this technique. I think the use of 20% whole clusters in this case gives the wine a nice backbone of tannin
and adds layers of spice and black tea.”

Sloan of Small Vines says, “I use different percentages of whole cluster, basing on dry farming. If I’m able to dry farm, I use 
more whole cluster.”

Cold soaks
All the winemakers perform cold-soak macerations with length of maceration averaging between two to nine days and 
temperatures between 40°-59° F. Only two wineries introduce non-native yeasts to initiate fermentation: Gary Farrell winery 
likes Levuline BRG, while Schug winery is partial to Assmanshausen.

“I have a few favorite yeast strains, but the BRG yeast is a very strong fermenter, it generates enough heat for good tannin 
extraction and it ferments quickly, but not too fast,” Heredia said.

While most practice punch downs one to three times daily throughout fermentation, Chapter 24 eschews punch down 
altogether. In contrast, Anne Amie applies modified carbonic fermentation. “I’ve been experimenting for a number of years 
with a very reductive approach,” Houseman says, as opposed to the traditional oxidative punch down open-top fermentation. 
“I find that not only does it turn the flavor profile from red fruit to darker fruits, but it also alters the mouthfeel of the tannins. 
It’s just another way of giving me more dimensions to work with for blending. Basically, I seal a floating lid on the tank at
reception. The tank is gassed with CO2 during cold soak and pumped over, as well as extended maceration. During 
fermentation it is creating its own CO2. It never receives a punch down and the lid does not come off until digging the wine 
into the press.”

Maximum fermentation temperatures range from 75° F at Brooks, to 90° F at Anne Amie, with an average range between



85° and 87° F for the balance of wineries. Post-maceration typically runs 12-15 days, except for Schug and Small Vines. 
Gary Farrell does no punch downs during extended maceration. “I do not want to perform any maceration techniques during 
extended maceration,” Heredia said. “I only add dry ice to gas the headspace to prevent oxidation of the cap, which is 
floating on top during the entire extended maceration period.”



Total time on skins averages between 21-40 days, with the exception of Schug (12 days) and Small Vines (17-18 days). Only 
Gary Farrell inoculates for malolactic fermentation, treating with Enoferm Alpha after drain and press and before going to 
barrel. In addition, Anne Amie, Gary Farrell and Schug do acid additions. At pressing Anne Amie adds .8 g/L tartaric acid, 
while Gary Farrell adds 2 g/L at the grape stage during cold soak and Schug introduces 1.25 g/L post cold soak at inoculation.

Post-production
Oregon’s Anne Amie features the most elaborate oaking protocols, favoring 100% French oak comprised of 25% new, 25% 
one-year and 50% neutral. All wines are racked to neutral oak after nine months for an additional seven months aging. In 
California, Gary Farrell uses 40% new French oak with light toast, Schug 25% new French oak and Small Vines 30% and 
40% respectively.

“My use of oak varies vintage to vintage,” said Sloan with Small Vines. “Every vintage wears oak slightly differently. Great oak
brings a brightness and tension to the wine. I’m looking for barrels that change the wine the least.”

After fermentation and aging, final alcohol levels range from 13.0% at Brooks in Oregon to 13.9% at Schug in California. Final 
pH levels range from 3.43 at Brooks in Oregon to 3.68 at Small Vines in Sonoma.

Conclusions
While all of these producers aspire to a classic style of Pinot Noir, none follows a dogmatic approach either in the vineyard or
the cellar. Oregon’s Chapter 24 may be considered an outlier in its emphasis on soils analysis as the blueprint for building 
their vineyards, while California’s Small Vines hews its own path with its commitment to old-world best practices such as 
spacing, trellising, canopy management and judicious use of whole clusters during fermentation.

While production methods may vary, the motivation of these six winemakers for working with Pinot Noir does not—a shared 
quest for purity, precision and perfection.

“What I like about Pinot Noir is its transparency,” says Houseman. “As a red grape it yields a finished wine when made well 
that has many white wine qualities. Like a white wine, there is less to hide behind. This means for me, and, the Cube Project
demonstrated this very well, that tiny nuances in site, clone, vintage, viticulture and of course winemaking intent can result 
in very different wines. As a winemaker, its transparency keeps one honest. For that reason alone, I am thankful both as a 
winemaker and a consumer.”

Claire Jarreau of Brooks Wines confesses, “Due to its thin skins and late-ripening nature, growing and making Pinot Noir in 
Oregon can be a high-stakes gamble, especially in challenging vintages. There can be no hiding mistakes made on the vine 
or in the cellar; every aspect of the grapes’ transformation into wine is expressed. However, this transparency makes Pinot 
Noir a great storyteller and highly rewarding for those that enjoy the challenge.”

Ultimately, concludes Ramirez of Chapter 24, “After several years making wines and learning from different sides of the 
world, I’m pretty sure that Pinot Noir is the most challenging of all varieties. The standard is so, so high, and in Burgundy quite 
mythic. It is a cépage that really doesn’t forget any mistake, not in the vineyard, not at the winery. Best things are never easy 
and always challenging.”

Felipe Ramirez of Chapter 24 Vineyards in Oregon relies on soils 
analysis.



Keeping It FRESH: Proper Wine Storage and Maturation
October 27, 2017

Drew Horton, Enology Specialist – University of Minnesota Grape Breeding & Enology Project
One of the most important things you can do for your new wines right now is to take the proper steps to maintain their 
freshness. After a long year of nurturing your vines in the vineyard, and a few weeks turning their fruit into wine, now is the 
time to do your best to keep those wines in as optimum condition as possible during maturation and in preparation for bottling.

Maturation or aging of your wines in bulk storage is extremely important. Without proper care and maintenance, fresh, fruit-
forward and youthful wine can quickly develop into a tired, oxidized and spoiled mess. There is often a misperception among 
novice winemakers that once a wine is fermented and racked, that merely putting the wine into barrel or tank storage will 
cause the wine to magically improve over time, and often for too long of a time. Though it is true that some maturation time 
will help the wine’s flavors and aromas to develop and “marry”, without proper control of the maturation environment a wine 
can change, degrade and spoil quickly.

The best friend a winemaker has at this time of year is sulfur dioxide (SO2), in the form of KMBS or potassium 
metabisulfite powder. There is a lot of talk going on lately about “natural wines” and the idea that the use of no or little sulfur 
will produce a truer or purer wine. If you are someone who likes to take chances, then go ahead and don’t use sulfur. 
However, if you are attempting to conduct a sustainable business that depends on a fresh, consistent, and quality product, 
then the judicious and proper use of sulfur is essential.

The best thing I learned while working for the world’s largest winery company is the addition of a 60 ppm dose of sulfur 
immediately following the completion of fermentation. That is for white wines, once primary yeast fermentation is complete, 
and for reds, after completion of primary and secondary (malo-lactic) fermentation. Add a dose of 60 ppm of KMBS and mix 
well into your wine after final transfer or racking to a storage vessel (barrel or tank).

This prophylactic high dose of SO2 will work quickly to kill or inhibit any spoilage bacteria or yeasts that may exist in your 
fermented wines, much like a “shock dose” of chlorine in a swimming pool.

The next considerations for the proper maintenance of stored wines are storage temperature and the need to keep vessels 
full. A wine in maturation-storage should be kept at 60°F or below, 55°F is best. Do your best to keep your wines in 
completely full vessels with little or no head-space. It is preferable to have a wine stored in various smaller vessels that are
completely full than in one large vessel with too much head-space.

If you absolutely cannot avoid headspace in a vessel, then do your best to manage that space by weekly visual inspections of 
the wine’s surface, the regular use of an inert gas (nitrogen, argon, or CO2) to displace air (and oxygen), and to keep a proper 
level of free-SO2 in the wine, based on the wine’s pH. The higher the pH, the more SO2 is needed to do its job.

The reason to visually monitor the surface of a wine in storage is to ensure that no surface yeasts or molds are forming, which 
can lead to spoilage or increase of volatile acidity (vinegar smell). Should you notice a surface yeast or mold forming, the best 
thing to do is to sterile filter the wine as soon as possible to lower or eliminate the bacterial load, and to keep a proper level of 
free SO2 by checking it and adding it every 10 days or so.

These film yeasts can form powdery or waxy-looking surface scum on stored wine (Figure 1), and anything that is forming or 
floating on the surface of a stored wine should be avoided or treated. One can use a few grams of KMBS dissolved in water 
and applied with a spray-bottle over the surface of the wine as a way to slow-down the bacterial spoilage activity before a re-
transfer or filtration.

Figure 1. Examples of film yeasts growing on red wine. Left image is looking 
through the bung into the carboy. Notice the waxy appearance on the photo on 
the right.



Accumulated value —Peter Mitham
To protect its accumulated equity, the Oregon wine industry is undertaking several initiatives. To give the industry a better
understanding of what constitutes a competitive salary for workers, Jeff Peterson, an associate professor affiliated with the
wine studies program at Linfield College in McMinnville, Ore., and director of the Linfield Center for the Northwest, is 
conducting a study to benchmark salaries in the industry.
Based on approximately 170 initial responses, the study has determined average base salaries for head winemakers, 
vineyard managers and tasting room managers of $73,633, $52,460 and $42,015, respectively.

With the proliferation of sub appellations within the Willamette Valley AVA, including the proposed Van Duzer Corridor, 
Tualatin Hills, Mount Pisgah and Laurelwood AVAs, veteran winemakers David Adelsheim and Ken Wright are leading 
efforts to protect the accumulated value in the Willamette Valley name.
Many wineries in the AVAs nested within the Willamette Valley have not been using the Willamette Valley designation on 
their labels. “In the process of becoming so specific with these AVAs, we’ve forgotten the value of the Willamette Valley”. 

Wright said.

Pure grape tannins
Gusmer Enterprises partnered with 
Polyphenolics to offer the company’s line of 
enological tannins produced from wine 
grapes. Polyphenolics derives its products 
from whole grapes and sells consumer 
health supplements as well as the StellarTan 
line of tannins for

use in winemaking. Polyphenolics claims its 
extraction process preserves the natural 
structure of the tannins to ensure they are 
instantly and completely soluble in wine, 
juice or must. StellarTan tannins can be used 
for finishing and fermentation to help develop 
or adjust mouthfeel and finish, adjust the 
perception of alcohol, mask vegetal flavors, 
enhance fruit flavors or prevent oxidation. 
http://gusmerwine.com/

Terracotta vessels for wine
Bouchard Cooperages is now offering terracotta 
wine tanks from the Italian company Antica Fornace 
Montecchio. The company’s amphorae and tanks 
are made of 100% natural materials, and according 
to the supplier have a porosity that allows for the 
micro-oxygenation of the wine. The amphorae also 
act as thermal insulators and can impart minerality 
with “earthy notes” and a lifting of the wine on the 
palate, Bouchard states. The company also reports 
terracotta can add richness to the color of red wines. 
If clear, white wines are aged in the material it will 
impart a very light color enrichment to the wine over 

time.  http://bouchardcooperages.com/

Perspectives from Winemaking
Caroline Merrill, of Washington State University, stated 
that color in fruit increases to about 25° Brix, after which it 
declines through oxidative reactions. The riper the fruit, the 
more anthocyanin can be extracted during the winemaking 
processes. She stated that, in Cabernet Sauvignon, tannin 
decreased throughout maturity, but the higher alcohol 
provided a higher extraction of tannin, so the effect of 
declining tannin over maturity was negated by the higher 
alcohol content of the wine. She said that tannin content in 
Syrah increases with maturity. Overall, much to growers’ 
chagrin, she said that color and mouth feel improve with 
longer hang-times.

Certainly most wines need some maturation time, and indeed some robust reds can benefit from extended barrel-maturation 
for up to 2 years or more, however, a stored wine is not to be forgotten. In tank or barrel storage, the wine needs to be 
constantly monitored and maintained with SO2. Head spaces need to be “sparged” with inert gas on a regular schedule, and a 
watchful eye kept on the surface of the wine. For wine in barrels, monthly topping and SO2 maintenance, and a full rack-and-
return procedure once or twice a year is highly recommended.
Now is the time to take the steps necessary to insure all your work and effort will be preserved and ready to thrill your 
customers with your fresh and vibrant new wines.

A chart showing proper molecular SO2 rates by pH level can be found here: 
http://srjcstaff.santarosa.edu/~jhenderson/SO2.pdf. 

And a handy on-line SO2 addition calculator can be found here:
https://www.winebusiness.com/tools/?go=winemaking.calc&cid=15

http://gusmerwine.com/
http://bouchardcooperages.com/
http://srjcstaff.santarosa.edu/~jhenderson/SO2.pdf
https://www.winebusiness.com/tools/?go=winemaking.calc&cid=15


President:  Phil Bard  phil@philbard.com
• Set agenda for the year
• Establish leadership team
• Assure that objectives for the year are met
• Set up agenda and run meetings 

Treasurer:  Barb Thomson  bt.grapevine@frontier.com
• Collect dues and fees, update membership list with secretary
• Pay bills

Secretary: Ken Stinger  kbstinger@frontier.com
• Communicate regularly about club activities and issues
• Monthly newsletter
• Keep updated list of members, name tags and other data

Chair of Education: Barb Stinger  kbstinger@frontier.com
• Arrange speakers for our meetings

Chair for Tastings:  Bill Brown & Barb Stinger  bbgoldieguy@gmail.com
• Conduct club tastings kbstinger@frontier.com
• Review and improve club tasting procedures

Chair of Winery/Vineyard Tours:  Damon Lopez.  dlopez5011@yahoo.com
• Select wineries, vineyards etc. to visit
• Arrange tours
• Cover logistics (food and money)

Chair of Group Purchases: Bob Hatt  bobhatt2000@yahoo.com
• Makes the arrangements to purchase, collect, and distribute
• Grape purchases 
• Supplies – These should be passed to the President for distribution

Chair of Competitions: Paul Boyechko   labmanpaul@hotmail.com
•  Encourage club participation in all amateur competitions available.  Make information 

known through Newsletter, e-mail and Facebook.

Chairs for Social Events : Marilyn Brown & Alice Bonham brown.marilynjean@gmail.com
• Gala / Picnic / parties alice@alicedesigns.org

Web Design Editor: Alice Bonham alice@alicedesigns.org

Portland	Winemakers	Club
Leadership	Team	– 2018
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