
Scheduled Meetings 

January 12, 2013 
Annual Gala 

January 16, 2013 
Crush Talk / planning 

February 20, 2013 
Bordeaux Tasting 

March 20, 2013 
Aroma Kit / Faults & Flaws 

April 17, 2013 
2012 Barrel / carboy 
sample tasting 

May 15, 2013 
Speaker – James 
Osborne, OSU Wine 
Research Institute 

June 19, 2013 
Speaker 

July ??, 2013 
Annual Picnic 

August 21, 2013 
Other Whites Tasting 

September 18, 2013 
Other Reds Tasting 

October 16, 2013 
Pinot Noir Tasting 

November 13, 2013 
Pinot Gris / Viognier 
Tasting 

December 4 or 11, 2013 
Planning, Tours, Speakers, 
Events, Elections. 

West Side Wine Club 

February 2013 
Monthly Rant 

The numbers for the 2012 vintage in the western US are out.  As winemakers we all know 
 that it was a near perfect growing season, with optimal weather from bud break to harvest, 
 and plenty of time for the grapes to reach maturity. We can taste that in our barrel  
 samples, or carboys depending on where one is in the process.  And of course there has 
 been plenty of commentary from the growers all year long as the season progressed.  But 
 the numbers I'm referring to here have to do with production yields. In Washington state 
 harvests were up 32% from the preceding year, with reds leading whites for the first time 
 ever.  Merlot was the strongest, up a whopping 58%.  Chardonnay, White Riesling, Cabernet 
 Sauvignon and Merlot are now all at about 20% each of the state's grape production. Syrah 
 and miscellaneous others make up the remaining 20%. In Oregon the numbers were similar, 
 and down in California it was a record breaker.  California crushed 4 million tons of wine 
 grapes in 2012.  Yes that's "millions" and "tons." Their production was up 20% from 2011. 
 Not that it will necessarily result in more affordable Napa Cabs, but there will certainly be 
 lots available. 
 All this is having an effect on the barrel market.  Mel Knox, importer for Francois Freres, is 
 reporting that barrels will be in demand this year as there is so much wine under production 
 worldwide. They are warning that orders should be placed early for French barrels.  Last 
 year the 2011 grape crop in France was down and that made extra barrels available for 
 export.  This year, however, their yields have returned to normal so French Oak will be in 
 high demand. 
 Finally, the word from the retailers is also positive. People are beginning to spend money on 
 better bottles of wine again, with bottles priced $20 and above seeing energized sales.  This 
 is probably more of a reflection of a recovering economy than anything else, but pent up 
 interest in drinking better wines may also be playing a part. What does this have to do with 
 the home winemaker?  Perhaps not that much but I have to feel that a healthier sales and 
 consumption environment spurs us to make better wines. Even if we aren't in the business  
 we can each put our 2012 bottle out there and stand up with the rest. 



Information & Trivia 

Enter your best homemade 
wines in the world’s largest 
competition for hobby 
winemakers!  There is only 
one month to go until the 
entry deadline of March 15,  
for the 2013 WineMaker 
International Amateur Wine 
Competition.  Go to  
http://
www.winemakermag.com/
images/stories/competition/
2013winecompetitionentry.pdf  
for more info. 

WRIGHT-ISMS  
• I bought a dog the other 
day... I named him Stay. It's 
fun to call him... "Come here, 
Stay! Come here, Stay!" He 
went insane. 

• I can remember the first time 
I had to go to sleep. Mom 
said, "Steven, time to go to 
sleep." I said, "But I don't 
know how." She said, "It's real 
easy. Just go down to the end 
of tired and hang a left." So I 
went down to the end of tired, 
and just out of curiosity I hung 
a right. My mother was there, 
and she said "I thought I told 
you to go to sleep.” 

• When I have a kid, I want to 
buy one of those strollers for 
twins. Then put the kid in and 
run around, looking frantic. 
When he gets older, I'd tell 
him he used to have a 
brother, but he didn't obey. 

Life’s Unanswered Questions 

• If drinking and driving is 
illegal, why do bars have 
parking lots? 

• After eating, do amphibians 
have to wait one hour before 
getting out of the water? 

• Is there ever a day that 
mattresses are not on sale? 

• How is it possible to have a 
civil war? 

• Are part-time band leaders 
semi-conductors? 

• Before they invented 
drawing boards, what did they 
go back to? 

January Meeting Minutes 
26 members present 
• Phil thanked Barb Stinger & Mindy Bush for their work organizing the Gala. 
• Scott reported that 48 people attended the Gala & 37 paid dues.  Checks written for  
  expenses totaled $730. 
• Dana Blizzard volunteered her home for the February meeting since Oak Knoll will not be 
  available.  It will also be Dana’s birthday. 
• Phil asked for ideas for tours typically held on Saturday or Sunday. We should do at least 
  two tours here in the area. 
  Bill Brown – Applegate Valley with an overnighter in the area. 
  Craig Bush – Iota Cellars in Amity & Vinopolis Wine Shop in Portland. 
  Phil Bard – Willakenzie Estate Yamhill, possibly have the winemaker as a speaker 
  followed with a tour the next weekend. 
  Mike Smolak & Jon Kahrs – EZ Orchards Cidrie & Honeywood fruit wines, both in Salem. 
  Jim Ourada – Twin Firs Vineyards / Winery. 
• Phil asked for ideas for meeting speakers. 
  Phil Bard – Willakenzie Estate winemaker. 
  Mike Smolak – Someone from OSU or Chemeketa Enology programs, possibly Barney  
  Watson. 
  Bill Brown – Someone from ETS labs 
  Joe Nadal – Someone to speak on blending. 
  Jim Ourada – Someone to speak on growing grapes successfully on valley flat land. 
  Jon Kahrs – Site selection for growing grapes. 
• Phil asked for ideas for meeting topics. 
  Phil Bard – Show & tell where we share our own personal “tricks of the trade” for 
  winemaking.  Possibly for our June meeting. 
  Dana Blizzard – Try to branch out our blind tastings; i.e. Spanish or Rhone blend varietals. 
  Dana Blizzard – In our sensory evaluation meeting Dana will try to come up with some 
  unique aroma recipes in addition to our existing wine aroma kit.  Combine this with 
  evaluation of member wines exhibiting specific flaws. Members suggest how to prevent or 
  correct the flaw.  Possible March meeting. 
• Craig Bush has prepared 40 copies of the “aroma wheel”.  These will be brought to each   
  meeting by the Secretary. 
• Mike Smolak gave Craig a simpler evaluation cheat sheet to be used in our blind tastings. 
• Kathleen High would like some education prior to our blind tastings about how the particular 
  varietals being sampled should taste and smell. 
• Bill Brown mentioned that we should have our own supply of paper plates & utensils for 
  our meeting snacks.  Marlene Grant said she would take care of it. 
• Mindy Bush passed out awards posters.  They look great, thanks Mindy. 
• Marj needs our monthly meeting schedule as soon as possible so she can put them on the 
  Oak Knoll calendar. 

The next meeting is scheduled Wednesday, February 20 at 7:00 p.m. at the home of 
Dana & Nick Blizzard.  Address: 3241NW 101st Ave., Portland, OR 97229. If lost, phone 
1-360-904-1668. Google map link: 
http://maps.google.com/maps?q=3241+Southwest+101st+Avenue,+Portland,+OR
+97229&hl=en&ll=45.546439,-122.780778&spn=0.008303,0.01472&sll=44.145447,-120.58
3402&sspn=8.710569,15.073242&oq=3241+NW+101st+Ave.,+Portland,+OR
+97229&hnear=3241+NW+101st+Ave,+Portlan     Dana says, "Please park in the driveway or 
along the road. The road is gravel with little shoulder so when parking please make sure that large 
emergency vehicles can still pass by all the way to the houses at the end of the road, thanks”! 
•  Agenda : Red Bordeaux tasting (Cabernet Sauvignon, Merlot, Cabernet Franc, 
          Petit Verdot, Malbec, Carmanere) or any blend thereof.  
• Snacks: This will be another potluck; bring a small snack to share. 
1.) Please bring 2 wine glasses for tasting wines. 
2.) Waivers will be present at the meeting. If you have not previously signed a waiver for, 
     please do so at the meeting.  You may also pay your 2013 dues if you have not already 
     done so. 
3.) The meeting will begin at 7pm and end by 9pm. If you can get there a little early to 
      help set up, please help to put away chairs and tables at the end. 
WSWC Website:  http://www.westsidewineclub.com/ 
Message Board:  http://groups.yahoo.com/group/Westsidewineclub/ 

   



The annual Holliday Gala was held on January 12th once again at the Portland Wine Storage 
facility. Our Treasurer reported 48 attending.  There was lots of great member made wines to go 
around.  Everyone had a great time with the last people leaving very near the wee hours.  
Everyone brought fabulous food including lamb, ribs, salmon, chicken, turkey, prime rib roast 
and too many salads and desserts to count.  Below are a few pictures selected from hundreds 
supplied by Paul Boyechko. 





 2013 Winemaking Competitions 

Here is a list of the regional and national amateur winemaking competitions I feel are most worth your while this year. As you 
will notice, many of the details of this year’s events are not yet available; however, the first one on my list is already 
accepting entries, the WineMaker International Amateur Wine Competition. But you’d better hurry and send in your 
entries, since they must have arrived in Vermont by March 15th! 

It is my goal this year to use our newsletter and emails to keep you informed as updates become available. Please contact 
me if you have any questions. 

Good Luck! 

Submitted by: 
Don Robinson, Chair of Competitions 
don.robinson.pdx@gmail.com 
971-219-1553 

 1.  2013 WineMaker International Amateur Wine Competition 

Sponsored by WineMaker magazine, they claim their WineMaker International Amateur Wine Competition is the largest 
event of its kind in the world. In 2012, wine entries were received from: all 50 states, 8 Canadian provinces and 7 other 
countries for a total of 4,318 entries! 

We’ve had a few members enter this competition in the past, and they all spoke well of this event.  Because of its global 
exposure, wouldn’t it be interesting to see how well our improving quality of wines stack up against the World!? My goal is to 
get at least 20 WSWC Members to participate in this competition. I think we have a shot to win a decent number of medals 
and gain national exposure. All entrants will receive their judging notes, so this also becomes an invaluable learning 
opportunity from a top notch panel of judges. 

Entry Deadline: March 15, 2013 (last date of entry arrival in Vermont) 
# Bottles per entry: One 
Fee per entry: $25 
Maximum # of Entries: 15 
Judging Notes: All entrants will receive their judging notes and list of medal winners. 
Competition Details: Official Competition Website 

 2.  2013 WVAWS National Amateur Wine Competition 

The Willamette Valley Amateur Winemaking Society (WVAWS), our sister winemaking club in Salem, sponsors this national 
competition. 2012 was only their second year for this event, but it has quickly become one of the most respected and best-
organized competitions in the state. It’s very popular with our members. Their judging notes are usually quite informing. The 
judging is typically in June with the results posted in July. 

For those that are interested, I could coordinate a pick-up of your entries and delivery to Eola Hills Wine Cellars in Rickreall. 

Entry Deadline: TBD (last date of entry arrival in Rickreall) 
# Bottles per entry: One historically, but TBD 
Fee per entry: $TBD 
Maximum # of Entries: TDB 
Judging Notes: All entrants will usually receive their judging notes TBD 
Competition Details: Un-Official Competition Website TBD 

 3.  2013 Oregon State Fair Amateur Wine Competition 

The Oregon State Fair has sponsored for many years their amateur wine competition. All entrants will usually receive their 
judging notes. Historically, not all of the judges are winemakers, so some of the judging notes haven’t been as helpful. But 
this remains a popular state-wide competition for our Members. The judging is typically in July with the results posted in 
August. 

For those that are interested, I could coordinate a pick-up of your entries and delivery to the State Fairgrounds in Salem. 



Entry Deadline: TBD (last date of entry arrival in Salem) 
# Bottles per entry: Two historically, but TBD 
Fee per entry: $TBD 
Maximum # of Entries: TDB 
Judging Notes: All entrants will usually receive their judging notes TBD 
Competition Details: Un-Official Competition Website TBD 

 4.  2013 Washington County Fair Amateur Wine Competition 

Washington County has sponsored for many years their amateur wine competition. This had been a popular competition, 
particularly for those members living in Washington County. The judging is typically in June with the results posted in July. 

If there is interest, I could coordinate a pick-up of your entries and delivery to the Washington County Fairgrounds in 
Hillsboro. 

Entry Deadline: TBD (last date of entry arrival in Hillsboro) 
# Bottles per entry: One historically, but TBD 
Fee per entry: $TBD 
Maximum # of Entries: TDB 
Judging Notes: All entrants will usually receive their judging notes TBD 
Competition Details: Un-Official Competition Website TBD 

 5.  2013 Clark County Fair Amateur Wine Competition 

Clark County has sponsored for several years their amateur wine competition. Of the region’s competitions, this one is the 
least formal. Historically, few judges on the panel are from the winemaking industry, so there tends to be minimal 
winemaking feedback, and they seem to favor sweeter wines. 

If there is interest, I could coordinate a pick-up of your entries and delivery to the Clark County Fairgrounds in Ridgefield. 

Entry Deadline: TBD (last date of entry arrival in Ridgefield, WA) 
# Bottles per entry: One historically, but TBD 
Fee per entry: $TBD 
Maximum # of Entries: TDB 
Judging Notes: All entrants will usually receive their judging notes TBD 
Competition Details: Un-Official Competition Website TBD 

Editor:  Please contact Don Robinson if there any other competitions you would like to see added to the list.  The list will be 
updated as the missing information becomes available. 



Oak Information Paper 
By Shea A.J. Comfort 

Toasted oak has been an integral part of winemaking for centuries, and for good reason. Its unique combination of 
structuring tannins along with the sweet toasty vanilla, butterscotch, floral, smoke, and spice elements perfectly compliment 
the berry-like fruitiness of the fermented grape. Oak and wine support each other in a way that truly brings out the best that 
both can offer. As winemakers, the more we can learn about using oak the better we become at crafting our wines. This is 
because just as with any good chef, the ability to create a work of art is based on how well we have understood the 
individual components that went into to making it. So let’s first take a closer look at the complexities of the wood itself, and 
then we can focus on its use during winemaking. 

All About Oak 
American oak (Quercus alba) has about 21% non-tannic phenolic content while its French (and Hungarian) counterpart 
(Quercus robur), contains around 14%. However, French (and Hungarian to a lesser content) has 2.5 times the extraction of 
total phenolics than does the American oak. In everyday English, this means that American Oak will be much more 
perfumed, but French and Hungarian will generally have better inherent structuring abilities. Other than these basic 
differences, the two different species generally react in the same way to toasting (more on this later). 
The way in which the raw wood is processed has a major affect on the final flavor and aroma profile of the oak, regardless of 
species variation. When oak for winemaking is cut, it has to undergo a period of drying and conditioning before it can be 
used, and this is referred to as seasoning. This period usually lasts between 2 to 3 years and basically involves stacking the 
staves in the open air and letting the elements (rain and sun) work its magic on the oak. The stacks are usually stacked and 
re-stacked throughout this period so that the staves on the top one year are at the bottom during the next year, and so on. 
This is done to in order to better equalize the seasoning differences that exist between the top of the stack (more exposure 
to sun and air) and the bottom (more moisture and less light). All throughout the seasoning period, basically what is going on 
is that various fungal micro flora attack and colonize the wood. As they do so, they release a series of enzymes that are 
responsible for the following desired reactions: the wood extract becomes lighter in color and less astringent, the harsher 
and bitter elements of the wood are greatly reduced, and various positive aromatic compounds are boosted; including 
vanilla, clove, and especially coconut.  
Besides being interesting on its own, what is even more fascinating about all of this is that it turns out that the amount and 
ratio of these compounds that are transformed in the wood turns out to be site-specific. In fact, experiments done at the 
Bouchard cooperage in France with the same wood that was seasoned in two different regions and then brought together 
and identically coopered to the same toast level in the same facility produced two different sets of flavors and aromas! This 
was directly attributed to the differences in the seasoning conditions of the two woods. Therefore, in addition to species 
differences, it is important to keep in mind that the way in which a wood is seasoned also will affect the final qualities of the 
oak once it is toasted. 
As for the toasting itself, it should be noted that the duration and the intensity of the heat during the coopering and toasting 
process has a tremendous effect on the amount of individual compounds that are produced in a barrel, even from the same 
woods which have received the same seasoning. However, there are in fact some basic generalities for how some of the 
various compounds in oak will behave when they are toasted. Understanding these can only help when trying to decide 
which level of toasting will be more apt to give the desired character to a particular wine: 

Oak Compounds: 
Hemicellulose: A class of compounds comprised of several simple sugars that when toasted give caramelized products 
which have a sweet, toasty quality and which help to contribute to the “body” of a wine. The more intense the heat, the 
“darker” the caramel flavors become. •  Furfural is “sweet” and “caramel-like” 
•  5-methyl-furfural is more of a “butterscotch” type of flavor. 

Lignin: is made up of two building blocks: Guaiacyl and Syringyl. Sweet vanilla increases up to a medium plus toast, but 
then it starts to decrease as the heat is raised towards a more heavy toast or a char. Interestingly enough, with the higher 
heat also comes the appearance of more smoke and spice (clove) notes. 
•  Vanillin is vanilla, 
•  Guaiacol is “smoky” 
•  4-methyl-guaiacol is “spicy” & “smoky 
•   Eugenol is “clove-like”. 

Lipids: are made up of the oils, fats, and waxes found in the wood and are responsible for the oak lactones. Seasoning 
greatly increases the level of lipids in the wood. With toasting levels up to medium/medium plus, the level of oak lactones 
increases, however it breaks down and decreases after that as the heat is raised further. 
•  Cis-oak lactone is “woody” and “fresh oak” like 
•  Trans-oak lactone is “coconut-like” 



Summing-up, some applicable generalizations of toast levels on oak: 
•  The lower the toast, the more tannins (“structure”) and lactones (“wood-like” and “coconut”) will be present in each of the 
oaks. 
•  The higher the toast, the more spice and smoke notes will be present 
•  The deeper the toast, the more deep the caramel tones will be (moving into butterscotch at medium plus). 
•  Vanilla will increase up through a medium-plus toast and then decrease with a heavy toast and char. 
•  American oak will be more aromatic, but French oak will give more structure (Hungarian will give less than the French but 
more than the American). 
•  The greater the toast level, the lower the lactones (“wood” and “coconut”) for all three woods. 
Medium plus is the most complex of all of the toast levels, and the most popular. Depending on the wine being made, this 
may or may not be a good thing! 

A comparison of French, Hungarian, and American Oaks 
The following are results from research done at Stavin and should only be used to give an approximation of what each of 
these three varieties of oak can bring to your wine. Each sample was made using oak cubes with a two-month contact time 
and evaluated with no bottle ageing. Note: Due to the complexities of flavor chemistry these findings may or may not 
translate to your wine 100%. However, this information should be helpful in finding out which type of oak may the best to 
start with as you refine your oak tastes. 

French Oak Flavor Summary 
•  All toast levels have a perceived aromatic sweetness and full mouth feel. 
•  French oak has a fruity, cinnamon/allspice character, along with custard/ crème brûlée, milk chocolate and campfire/ 
roasted coffee notes*. (*Especially at higher toast levels.) 
•  As the toast levels increased the fruity descriptor for the wine changed from fresh to jammy to cooked fruit/raisin in 
character. 

American Oak Flavor Summary 
•  American oak had cooked fruit more than a fresh or jammy quality. 
•  American Oak imparted mouth feel/fullness, especially in Medium Plus. 
•  The American oak had aromatic sweetness and a campfire/ roasted coffee attribute present in all three toast levels, with 
Medium Plus and Heavy toast having the highest intensity. 

Hungarian Oak Flavor Summary 
•  The Hungarian oak at Medium toast displayed a high perceived-vanillin content, with roasted coffee, bitter- sweet 
chocolate and black pepper characters. 
•  Medium Plus and Heavy toast imparted mouth feel fullness, with only a slight amount of campfire/roasted coffee. Heavy 
also had pronounced vanillin. At all toast levels, there were unique attributes such as leather and black pepper, not observed 
in other oak origins. 

Oak in winemaking: barrels and their alternatives Barrels: 
Up until about twenty or so years ago, when we spoke of oak in winemaking it was understood that we were talking about 
barrels. Barrels have been in use throughout the ages and have many positive characteristics. They contribute the tannins 
and flavor compounds we are looking for in our wines, and they have the ability to positively structure our wines by micro-
oxidative processes due to the limited porosity of the wood itself. The ideal ratio of wine volume to wood surface area is 
found in a 60 gallon barrel, and final wine quantities larger than this are often the result of blending a series of these 60 
gallon vessels together. Since every barrel is slightly different in its make- up of flavors and aromas, by blending together a 
larger lot of wine that was aged in several different types of barrels, we can create a greater complexity in the wine than 
would have been the result of only using a single wood source. 

However, there are also some negative qualities to barrels as well. First, they are expensive, and as the majority of their ex- 
tractable compounds are usually spent within four years they can represent a constant high dollar investment. Second, they 
require a high degree of maintenance, and being porous they are almost impossible to keep sanitary in cases of microbial 
spoilage. Still, due to its micro-oxidative capabilities, a barrel will be able to structure a wine better than any inert glass or 
stainless vessel would ever be able to do on its own.  

Beans/Cubes and Stave Segments: 
While a barrel is best at structuring a wine, its ability to add tannins along with complementary flavors and aromas is no 
longer unique. Thanks to companies like Stavin, modern winemaking now includes alternative forms of oak available as 
chips, beans/cubes, and staves. Used by many of California’s finest wineries, these beans and staves are crafted from care- 
fully selected tight-grain French, American and Hungarian oak that has been allowed to naturally season in the open  



air for three years. The staves and beans are cut to a precise thickness that takes into account the exact dimensions that 
the wine will penetrate into the wood from all 6 sides over time, which maximizes the efficiency of the extraction process, 
meaning that you will get to use 100% of the oak flavors that you paid for. The beans are made from the same exact wood 
as the staves; the only difference is that they go through the additional step of being cubed. Once sized, both the cubes and 
staves are traditionally fire toasted using Stavin’s proprietary methods. The result is an oak product with a gradation of 
toasting that gradually delivers a multitude of complex, positive oak flavor compounds into the wine throughout the entire 
aging process, just as the highest quality barrels would do, but without the cost or added work associated with a barrel itself. 

Chips: 
When comparing cubes and staves to chips, it is important to keep in mind the following: chips are often made from lower 
quality, un-seasoned wood and depending on the source this will most definitely come through in the finished wine with 
various degrees of harshness. That being said, there are exceptions and some sources do get their chips from actual 
cooperages - instead of a cabinet shop or furniture mill - and the flavors and aromas from these can be quite good. 
However, the reason why these should be viewed as a tool rather than a complete oaking solution is directly related to their 
thin shape and size. During toasting, due to their lack of mass chips re- act quite quickly to the heat and they all toast to a 
comparable level, leaving them monochromatic with no gradations of color or toast level. Since, when toasting oak, what 
you see is also what you taste, this lack of gradations unfortunately translates into a lack of complexity in the toasted chips 
final flavors and aromas. In addition to the toasting issues, the smaller size of the chips makes for a full release of all of their 
compounds in a very short period of time. This may be great for quickly getting toasted oak components into a fermentation, 
indeed this is probably the single best use for the chips. However when the ideal scenario is a slow and steady extraction 
rate over a period of several months to a year or so, unless winemakers are in need of a quick fix, they should probably 
forego the chips in favor of the cubes or staves. 

Alternative Oak products and fermentation: 
It is interesting to note that during a red wine fermentation, compounds derived from toasted oak are a highly effective, 
natural additive responsible for initiating the stabilization of color and cross-linking grape tannins to help build mid-palate 
structure, and for getting an early start to building complexity in the flavor and aromas of the young wine. These components 
can come from chips, cubes, segments or staves and all are effective. However, each will differ in their rate of extraction 
based on surface area and exposure to end grain (the end grain extracts at a quicker rate than the rest of the wood sur- 
face). The extraction rates for the different oaks can be broken down as follows, from quickest to slowest: 

•  Chips (around 7 days)  
•  Cubes (2 months minimum, up to 1 year of useful life)  
•  Segments (3 months minimum, 18 months of useful life)  
•  Staves (3 months minimum, useful life of 2 years) 

So, with the exception of the chips, we can see that once the 2 to 4 weeks of a primary fermentation are over, each of the 
toasted oak products still have a significant amount of useful life left in them. Therefore, the winemaker has the choice to 
either continue to use the same oak in a subsequent alcoholic fermentation*, for instance if you have more grapes coming 
around the corner; or to just carry the oak through with the wine into the next tank in order to continue the extraction during 
the structuring and maturation periods. 

*When saving an oak product to add to an upcoming alcoholic fermentation, it is best to get the next ferment started as 
quickly as possible to avoid spoilage of the wine-soaked oak if it were to become exposed to oxygen. 

When using toasted oak to help structure a red wine fermentation, it is important to realize that in order to be effective, the 
oak really needs to be in constant contact with the liquid portion of the must. Therefore, the winemaker needs to make sure 
that the wood remains under the cap at all times. If loose wood is simply thrown into the must at the crush, until it becomes 
saturated with wine the oak will just float on the surface of the liquid and be carried up with the cap during the fermentation. 
The result is that the oak will become separated from the working wine and the desired components will not be transferred 
into the wine during this critical phase. However, it is equally important that the wood not get buried in the lees at the bottom 
of the vessel. This could be a factor if loose wood were being used to structure a second fermentation and it was already 
saturated enough to sink to the bottom of the fermenter - being buried in the lees will also effectively separate the oak from a 
working wine! So, with this in mind, it is recommended to use a food-grade nylon bag (usually for the beans and segments) 
and either weight it down or tie it off in the fermenter so that the wood remains under the cap. The nylon bag also makes 
transferring the oak into the next vessel post-press all that much easier. 

Note that the ideal placement of the wood would be just under the cap since this is the zone most concentrated in the 
extraction of the compounds that need to be interacting with the oak.  



Stavin’s Recommended Oak Dosage rate for Fermentation: 
Per the research conducted at Stavin, the minimum amount of toasted oak needed to achieve cross-linking and structuring is: 
4-8 lbs per ton (1 ton gives around 160 gallons or 606 liters of must when crushed). 

Broken down, this works out to: .025 to .050 lb per gallon (.4 to .8 ounces per gallon), or (.1 to .2 grams per liter). 

MoreWine! recommends using: 2 to 2.5 ounces of oak cubes per 5 gallons of liquid wine (not must). More can always be 
added later, if needed. 

A final note on gaining complexity by blending 
Wineries use American, French and increasingly, Hungarian oak at various ratios in their wines to garner the best qualities 
that the different woods have to offer. You can easily simulate this by either creating your own blend in a single addition or by 
using some of one type of oak in one addition, and some of another in a second one. Note that if you happen to have more 
than one carboy/tank of the same type of wine, it is a great idea to take advantage of this and use a different type of wood or 
toast level in each of the different carboys/tanks. This way you have a real-world example of how these woods interact with 
your wine and you can better choose the combinations that will give you the qualities you are after when they are blended 
together. 

Winemaking With Oak Alternatives    
by Tina Caputo 

It's no secret that oak-alternative products (also known as barrel alternatives) are in widespread use throughout the U.S.  
wine industry. Just flip through the "oak alternatives" section of the Wines & Vines Annual Directory/Buyer's Guide and you'll 
find more than two dozen suppliers of oak staves, chips, balls, segments and other oak additives. The companies that 
manufacture and sell these items are successful, thriving operations--a clear indication that there's a vigorous market for their 
products.  

Thanks to less-than-positive press that gave oak alternatives an undeserved bad rap with wine consumers, few winemakers 
are willing to speak to the media about their use of these products. For example, the production manager for a highly 
respected Napa Valley winery I visited last month was happy to acknowledge that he uses oak chips for the winery's second-
label brand (hardly Two-Buck Chuck at a retail price of $20 per bottle), but was also quick to ask me not to identify him in this 
story. When I asked him how many of his local winemaker friends use oak alternatives, he answered without hesitation: 
"Everybody."  

Clearly, oak alternatives are no longer the exclusive domain of large corporate wineries or low-end wines. Techniques like 
micro-oxygenation are helping to better simulate the effects of traditional barrel aging, making oak alternatives an attractive 
option for wineries of all sizes.  

Gary Horner, winemaker for Oregon's Erath Vineyards, readily agreed to share information with Wines & Vines readers about 
his use of oak alternatives. Horner uses 2-inch by 3-inch oak segments for Erath's 50,000-case Oregon Pinot Noir, which 
retails for $16 per bottle. He switched to segments from staves after he discovered that they have a quicker extraction cycle.  

"Staves really have about an 18-month extraction cycle, and for our everyday Pinot, I have to have it bottle-ready in about 
nine months," he says. "So I was only getting about half of the usage out of the staves. When you go to segments your 
extraction is quicker; you can almost get full extraction in six months. It gets into the wine sooner, so it has time to mature and 
integrate with the wine before I start the blending process."  



Horner has experimented with about 20 different oak alternative products over the years, and now uses a combination of 
three different segment products from three suppliers: Nadalie, Arôbois and Oregon Barrel Works. "I honed in on those 
because they give me the profile that I'm looking for," he says.  

The segments have different toast levels, and Horner uses varying amounts of each product, based on his trials and 
calculations. "You have to start somewhere, and for us that somewhere was figuring out the percentage of new barrels we 
would use in this particular wine and the (internal) square footage of a barrel and trying to back calculate to the square 
footage of these blocks."  

Through experience, Horner has found that oak alternatives tend to provide more oak aroma and flavor per square foot than 
barrels. "I think that's primarily because they're being extracted from all sides, and barrels are just from one surface," he 
says. "So I've actually backed off on the amounts I've used over the years."  

The same percentage of oak segments is added to each tank, and all of the tanks undergo micro-oxygenation, which can 
help replicate the oxygen exchange benefits derived from barrels.  

In addition to using segments during the aging process, Horner uses oak chips in the fermenter to help stabilize the wine's 
color. "A lot of us (winemakers)--from high-end down to the low-end folks--use chips in fermenters. It's a very widespread 
practice. At a certain dose, it results in basically zero flavor and aroma contribution, but it helps chemically stabilize long-
term color."  

Horner uses toasted oak chips made from the same wood used to make traditional barrels and aged in a similar manner. 
"We're trying to avoid any green, harsh flavors that can come from chips if they aren't sourced appropriately or toasted 
properly," he says.  

Chips are not desirable for long-term aging, he believes, because it can be difficult to judge the toast level when the size of 
the chips is irregular. "You can get into an over-oaked situation very quickly, and from that there's no recovery. With 
segments, it's a gradual creeping up (of flavor), and if you are going over the top or getting close to it you can always 
remove them." The oak segments are packaged in a nylon mesh bag, which can be easily removed from the tank when the 
desired extraction level is reached. 

Though he still uses traditional French oak barrels for Erath's single-vineyard and estate Pinot Noir wines, Horner says he 
stands behind his use of oak alternatives for the winery's everyday Pinot Noir, and makes a conscious effort to bring the 
practice out into the open.  

"We educate our people in our tasting room and our public relations representatives to understand that in making the 
Oregon vintage Pinot we introduce micro-oxygenation in the presence of barrel alternatives," he says. "We aggressively 
promote it….I think people need to know, and will be interested in hearing the significant technological breakthroughs that 
are allowing us to make better, more consistent wines.  

"I'm very adamant about telling people that we don't intervene unless we have to, but I'm never going back from this 
technology. It would make absolutely no sense. Granted, it's romantic to think about the wine being in the cave with the 
barrels and all that stuff, and we continue to do that with our other wines, but I'm quite confident that I could make those 
wines a little more consistent and better with these technologies. I'm totally sold."  

Mike Robustelli, winemaker for McManis Family Vineyards in Ripon Calif., is also something of an oak-alternative 
evangelist. He uses everything from pencil-shaving-sized chips to 10-foot by 6-inch tank staves--and he doesn't care who 
knows it.  

McManis sources its oak alternatives from numerous suppliers, including World Cooperage, Innerstave, Nadalie and Suber-
Lefort (sold in the United States by Pickering Winery Supply). "We're constantly in the process of fine-tuning our flavor 
profiles and trialing products from other producers," Robustelli says. "It's time consuming, but we look at it in the same way 
that a lot of people look at their barrel programs. They're constantly trying woods from different forests, tighter or looser 
grains, different manufacturers, different toasting levels and methods."  

The winery still has a small barrel program--20% of McManis reds are barrel aged--but is moving toward a barrel-free future, 
Robustelli says. Oak alternatives are used for the winery's Chardonnay, Cabernet Sauvignon, Syrah, Petite Sirah, Merlot 
and Zinfandel wines, which sell for $9.99 to $12 per bottle. Overall annual case production for the McManis label is about 
170,000.  

Like Horner, Robustelli uses oak alternatives in the fermentation process as well as in aging, and all of the winery's oak-
aged reds undergo micro-oxygenation. When using large tank staves, he has found that they can be used more than once.  

"With barrels, some winemakers will tell you that the best wine comes from maybe the second filling of a barrel, so they 
come up with barrel programs so the blend is not 100% new barrels," Robustelli explains. "We do a similar thing with our 
oak alternatives, where we'll cycle wine through a tank, and each time we'll add a little bit of new wood, but leave some older 
wood behind. The smaller the pieces the faster the extraction, so that technique is best used with the larger pieces, because 



that way there's still some flavor and aroma that the wood has to offer."  

For Robustelli, using oak alternatives makes good economic sense, while producing good results. "Barrels are an expensive 
proposition," he explains. "It requires more labor to work the same number of gallons in barrels as it does to work that same 
number of gallons in a tank. Barrel storage also consumes more space. So with the price-point that we're in, in order to 
deliver a high-quality wine, the alternatives work better for us."  

The benefits of winemaking with oak alternatives go beyond economic ones, according to Alison Crowe, winemaker for Plata 
Wine Partners, LLC, and consulting winemaker for Serenity Vineyards, both based in Napa, Calif. Crowe gained experience 
with oak alternatives--mostly untoasted French oak chips, used for color stability--while working for Bonny Doon, and other 
wineries. She currently uses Stavin oak beans for her red wine fermentations.  

"I am experimenting with non-coopered oak for red fermentation, early on in a wine's life," Crowe says. "I really believe that 
the heat of fermentation helps extract tannins and phenolics that act as oxygen sinks, allowing me to use less SO2 at the 
crusher. The extra phenolics also help to stabilize the wine's color. I'm not looking for obvious oak aroma or flavor here--I find 
that by the time the wines are done fermenting they don't really have much obvious oak character, which is what I like."  

She also finds that oak alternatives give her an extra measure of control in the winemaking process. "Say you've got your 
2004 Santa Barbara County Pinot Noir down in the cellar in a barrel lot and you want to rack it back out to stainless steel to 
avoid getting too much oak flavor and aroma into it," Crowe says. "Maybe you're in the middle of bottling and your crew can't 
get to it for three weeks. By that time it might be too late....If you had part of that lot out in stainless steel tank on staves, you 
could rack it off in one movement, avoiding over oaking the whole lot. To me that's better, smarter, more quality-oriented 
winemaking than letting a wine languish in too much oak because your bottling schedule didn't allow you to get to it."  

Crowe adds that it's useful to "think outside the barrel," in order to optimize the benefits of winemaking in stainless steel. "I 
think fully utilizing stainless steel--whether it be with innovative techniques like lees suspension, micro-oxygenation or a 
judicious use of non-coopered oak--allows us to broaden our winemaking horizons beyond the homogenous styles that 
barrels used to shackle us to….It's winemaking that allows the grapes to speak their own particular truths--truths that were 
often, in the historical and recent past, obscured by the necessity of using cooperage for fermentation and storage.”  
Despite her open-minded approach to winemaking with oak alternatives, Crowe emphasizes that she is also a barrel-lover. "I 
am a firm believer in giving your wines what they need to maximize their inherent quality," whether it's traditional oak barrels, 
tank staves or oak beans.  

"We just do ourselves and our wines--and eventually, the consumer--justice when we look at all possible options to add 
quality to our wines….I think winemakers are doing themselves and their wines a disservice if they don't at least take a look at 
non-coopered oak for their wines."  

There is much to be gained by opening up an honest dialogue about oak alternatives between winemakers, consumers and 
the media, Crowe adds.  

"I think it would further the understanding that the consumer has about the winemaking process in general, which is always a 
win-win for wine producers and wine-enjoyers alike."  

IT’S PRONOUNCED HOW?? 
This is from a recent edition of Bon Appetit magazine and I thought I would share it with all of you.  According to the 
article, the proper pronunciation for Sangiovese is san-joe-VAY-zay.  I’ve always said san-gee-oh-VAY-zay and I know 
other people do, too. 
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 • 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:  Scott Nelson  nelsonsw@gmail.com 
• Collect dues and fees, update membership list with secretary 
• Pay bills 

 Secretary:  Ken and Barb 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:  Mike Smolak  Mike@NWRetire.com 
• Arrange speakers for our meetings 

 Chair for Tastings:  Craig Bush  pnoir1@hotmail.com & Phil Bard  phil@philbard.com 
• Conduct club tastings 
• Review and improve club tasting procedures 

 Chair of Winery/Vineyard Tours:  Bill Brown bbgoldieguy@gmail.com 
• Select wineries to visit 
• Arrange tours 
• Cover logistics (food and money) 

 Chair of Group Purchases: Jonathan Brown  jonabrown@gmail.com  & Jim Ourada 
            jim.m.ourada@intel.com 

  Makes the arrangements to purchase, collect, and distribute 
 • Grape purchases  
 • Supplies – These should be passed to the President for distribution. 

 Chair of Competitions: Don Robinson  don_robinson_pdx@yahoo.com 
 •  Encourage club participation in all amateur competitions available.  Make information known 

              through Newsletter, e-mail and Facebook 

 Chairs for Social Events: Marlene Grant   denmargrant@earthlink.net   Barbara Stinger & Mindy  
 Bush – Helpers 
 •  Awards Gala / Holliday parties 

 •  Web Content Editor: Rick Kipper  kips@lycos.com                 Webmaster: David Ladd 


