
Scheduled Meetings 
January 11, 2014 
Annual Gala – Archer 
Winery 

January 15, 2014 
Crush Talk / Planning 

February 19, 2014 
Bordeaux Tasting 

March 19, 2014 
Speaker 

April 16, 2014 
2013 Barrel / Carboy 
Sample Tasting 

May 14, 2014 
Tour 

May 21, 2014 
Speaker 

June 18, 2014 
“Best Practices of Amateur 
Winemakers” 

July 12 or 13, 2014 
Annual Picnic. 

July 19 or 20, 2014 
Tour 

August 20, 2014 
All Whites Tasting 

September 17, 2014 
Other Reds Tasting 

October 15, 2014 
Pinot Noir Tasting 

November 
No Meeting 

December 3, 2014 
Planning, Tours, Speakers, 
Events, Elections 

West Side Wine Club 

February 2014 
Monthly Rant 

February, its cold and snowy, and the wines are all sleeping. They are 
tucked in and dreaming of their escape. When they can reveal themselves, 
spread their wings in the sunlight. That is far away right now, and they must 
bide their time with patience and wait out the season. Speaking of which, 
winter finally arrived this week. Hope everyone enjoyed it as much as we 
did, and see you all at our Bordeaux tasting on the 19th. 



Information & Trivia 

There is less than one 
month to go until the entry 
deadline of March 7, 2014 
for the 2014 WineMaker 
International Amateur Wine 
Competition. More info at:   
http://winemakermag.com/
1302-2014-winemaker-
competition-entry 

• A funeral parlor in Florida 
has opened an on-site 
wine cellar in order to offer 
mourners “a different way 
to grieve.” 

• Drouhin buys Roserock 
vineyard in Oregon Salem, 
Ore.—The Drouhin family, 
which owns Joseph 
Drouhin in Burgundy, 
France, and Domain 
Drouhin Oregon, 
announced their purchase 
of the 279-acre Roserock 
Vineyard in the Eola-Amity 
Hills AVA. The vineyard 
was developed and 
managed by Premier 
Pacific Vineyards and 
owned by CalPERS, 
California's public 
employee retirement fund. 
Roserock includes 122 
acres of vines most of 
which are Pinot Noir.  

Add “Wine Wizard” to the 
list of whacky wine 
gadgets. Produced by 
ClearPath Resources 
Corporation and still in its 
trial stages, this particular 
gizmo is said to “age” 
young wines in minutes by 
using electro-magnetic 
waves to lower acidity. 
What happened to the 
good old days, when the 
only “gadget” required to 
enjoy wine was a glass? 

The next meeting is scheduled for Wednesday, February 19 at 7:00 p.m. at  the home of 
Paul & Irina Boyechko.  Their address is 10350 SW Mockingbird Way, Beaverton, OR 
97077 (503-701-7093).  See the map below.  The agenda will be our annual Red 
Bordeaux tasting (Cabernet Sauvignon, Merlot, Cabernet Franc, Petit Verdot, Malbec, 
Carmanere) or any blend thereof.  Please bring 2 glasses for a blind tasting.   

1.) Snacks: This will be another potluck; bring a small snack to share.  
2.) Waivers will be present at the meeting. If you have not previously signed a waiver 
please do so at the meeting.  You may also pay your 2014 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/ 

January Meeting Minutes 

Members Present = 12 

• Barb Thomson brought wavers for everyone to sign. 
• Treasurer Barb Thomson reported that about 40 people attended the Gala.  Between 
admissions and 2014 dues, $600 was received.  Payouts were $300 for rental of the winery, 
$150 for the music and $186 in refunds for food.   
• Possible tours discussed again include Soter Vineyards for a champagne tour & 
Willakenzie Winery. 
• For this year we have decided to substitute a speaker for Aroma/Faults & Flaws at the 
March meeting.  That would give us March & May for speakers.  Phil Bard offered to contact 
the winemaker at Willakenzie as a possible speaker for March.  Another possibility 
mentioned is new member Rob Landsness who is a Sommelier. 
• Scott Nelson – how many sets of club wine glasses do we have left and do we need to 
order some more? 
• Phil suggested that if a member has a wine with an aroma problem that they bring a small 
sample to the meeting so other members could help evaluate the cause and possible cure.   
• The remainder of the meeting was devoted to discussions about the successes & problems 
of the 2013 vintage. 



Holiday Gala  
The annual Holiday Gala was held on January 11 at  Archer Winery on Old Parrett Mountain Rd near Newburg. Our 
Treasurer reported 40 attending.  There was lots of great member made wines to go around. Everyone brought 
fabulous food including main dishes of pork, salmon, turkey, beef, vegetarian and too many salads and desserts to 
count.  Below are a some pictures selected from hundreds supplied by Paul Boyechko.—Thanks Paul 









Marlene Grant submitted this information about another winemaking supplier located in Sherwood, OR .  Check them out at 
the website below. 

From Bruce Felix --- I am getting the place better stocked everyday, but have focused on  Crush Pad Equipment - Most is 
brought in to order for crush.  Barrels - Oak, French in stock but access to American, East European and also 30 gal barrels. 
Chemicals - Yeasts, Bacteria, Enzymes, Sulfur, Tartaric, Citric, Lab Reagents and Equipment. Some glassware in stock as 
well as pH buffers etc. - Hose & fittings. - I rent out cross flow filters and also taint removal machines. - Typically, our 
business is done by website (a new more comprehensive website coming by end March) and appointments either at my 
location or the customers. I'm also open to talk to winemakers at meetings if a speaker is needed. Hope we can be of help to 
your members. 
For more information contact: 
Bruce Felix 
Pacific Winemaking llc 
503 419-7942 
More info at:  info@pacificwinemaking.com 



A Clearer Understanding of Fining Agents 
Author:  Jeff Chorniak 

The first thing you notice when someone hands you a glass of wine is its color and clarity. We all expect wine to look clear 
and appealing and there are many ways to improve the clarity of a wine, the most straightforward of which is fining. Fining is 
the act of adding a product to wine to remove suspended solids. For many home winemakers, it is what gives their finished 
wine its high polish. 

Some home winemakers prefer not to fine their wines. Grape wine will often fall clear on its own if you bulk age it over 
several months. After fermentation, if the wine is cold stabilized for a period of months, many suspended solids will 
precipitate. Even so, after you bottle your wine and lay it down, sediment may continue to fall out and it may have to be 
decanted when you pour it. 

Even if clarifying your wine is not an issue, some fining agents also reduce astringency or bitterness, remove off-odors, and 
strip out browning caused by oxidation. Thus, the condition of your must before and after fermentation will determine 
whether you want, or need, to fine it. With some fining agents there is a trade-off; while removing suspended solids and 
doing the job they were intended for, they may also strip or remove some color, body, taste and aroma from the wine. The 
bottom line is, knowing what fining agent to add and when to add it, all depends on what you want to accomplish in your 
wine. 

To help you make an informed decision, this article will describe how fining agents work, and provide an alphabetical list of 
the main fining agents and their qualities available to home winemakers. 

How Fining Agents Work 
Fining agents are extracted from many strange sources and elements you would never think of putting in your wine. They 
are composed of proteins, minerals, or elements taken from a variety of unlikely places, like the swim bladders of fish, 
seaweed, fossils, activated charcoal, clay, egg whites, etc. Some fining agents are simply enzymes that break down 
molecules to remove haze. The majority of fining agents work in two specific ways: 

1. Most of the suspended solids in your must or wine have an electrical charge. Some have a positive charge while others 
have a negative charge. Many fining agents also have a positive or negative electrical charge. When fining agents are 
added to your must or wine, they will attract and bind — like a magnet — to particles of the opposite electrical charge, then 
become heavy and sink to the bottom of the wine as sediment, leaving the wine clearer.  

2. The other way that some fining agents work is through absorption. The agent may have no electrical charge at all, but has 
“sponge-like” qualities allowing it to bind with elements in the wine, and settle to the bottom. 

Fining agents can be applied to the wine 1) before fermentation begins, 2) after the wine has stabilized, and 3) just before 
bottling. There is no single fining agent that does everything to the must or wine. Not all remove suspended solids. Some 
have no charge at all, and only remove odors or color. Sometimes it is necessary to apply two fining agents together, or to 
add fining agents at different stages of the wine’s development. The key is in knowing what you wish to correct in your must 
or wine, and knowing what fining agent(s) to use for the job. 

Fining Agents 
Bentonite (negative charge): Probably the most common fining agent for home winemakers, especially in North America, 
Bentonite is a type of volcanic clay first discovered in the 19th Century in Fort Benton, Wyoming. What makes it unique from 
any other clay is that it is made from volcanic ash. It has very high water absorption properties that allow it to expand to 
almost 20 times its original size when hydrated. 

Since Bentonite has a negative charge, it will attract positively-charged suspended solids in your wine, and swell to a huge 
size, and sediment out. 

Bentonite is unique in that it can be added to your wine either before or after fermentation. Most kit wines include Bentonite 
in the add pack, with instructions on how to mix it into the must before adding yeast. If you just dump the dry Bentonite into 
the must or wine, it will instantly turn into a clump of white mud and go straight to the bottom. It needs to be hydrated in a 
cup of hot water, and whipped into a slurry — preferably with a blender — and stirred into the must. 

When added pre-fermentation, it first settles to the bottom of the grape must. But when the turbulence of fermentation 
begins, CO2 gas bubbles form in the must and grab onto the Bentonite. The bubble will lift the Bentonite up to the top of the 
fermenting must, attracting positively charged solids as it rises. The bubble will burst when it reaches the surface, and the 
Bentonite particle will fall to the bottom again, still gathering positively charged solids as it sinks. This up and down 
circulation of Bentonite during fermentation clears your wine as it ferments. The self stirring action of fermentation allows the 
Bentonite to collect the dead yeast and other particles as they are being produced, so that by the time you are ready to rack 
from the primary, the Bentonite will have gathered a nice sediment of unwanted solids and dead yeast on the bottom. 
In addition, Bentonite helps keep wine stable during fermentation. When making kit wines, I have found that not adding the 
Bentonite on day one, as per instructions, sets the stage for an overly vigorous fermentation that tends to foam over and 



make a mess — even to the point of pushing the loose cover off the primary pail. 

Bentonite can also be added post fermentation. It will still sink to the bottom, but will not rise again unless you stir it yourself. 
Therefore, if you add Bentonite after stabilizing, stir vigorously three times each day to degas your wine and the Bentonite 
will be more effective. Even so, for post fermentation, you might want to consider other effective fining agents.  

Carbon (activated charcoal) (no charge): Carbon is not known as a clarifier so much as an effective remover of off-odors. 
Activated charcoal is used in household air filters, water filters and foot pads to absorb unwanted odors. The same principle 
applies to wine. Since carbon has no charge, it does not attract particles, but absorbs them. It can absorb the browning off-
color and off-odors of oxidized wine. If overused, carbon can also strip wine of color, flavor and character, and will actually 
create an off-flavor of its own. 

Chitosan (positive charge): As the name implies, it is composed of chitin, which is the structural element of the 
exoskeletons of crustaceans, such as crabs, shrimp and other shell fish. Chitosan is especially popular in clearing white 
wines, since it does not require the aid of tannins to clear, as do some fining agents like gelatin. When used with negatively-
charged Kieselsol it is an effective remover of most suspended proteins and solids. 

Chitosan and Kieselsol are often sold as a set, in sealed liquid envelopes as fining A (negatively charged Kieselsol) which is 
added to the wine first, and then fining B (positively charged chitosan) added about a day afterwards. Chitosan has a 
reputation for being fairly gentle on the character of finished wine. 

Egg Whites (positive charge): Used for generations in the Old World to clear red wines during barrel aging. Egg whites 
contain a water soluble protein called albumen. It has a reputation of softening astringency and mellowing wine with no 
negative residue or effects. To use whole eggs, the whites need to be completely separated from the yolks and added to 
salted water to ease solubility of the globulin-a protein. One egg will effectively clarify 6.25 gallons (23.5 L) of wine. For large 
batches of up to 65 gallons, prepare ten eggs in 1 quart (1 L) of water with 1.5 grams table salt. For single batches, reduce 
the ratio by a factor of ten: whip the white of one egg in 100 mL (3.3 fl. oz.) water with 0.15 grams (a pinch) of table salt. The 
whites have to be whisked until smooth. Foam must be removed with a spoon or it will float on the surface of the wine 
without effect. After adding egg white to red wine, it should be racked off by 14 days. Egg whites are also available 
commercially in powder form. This may be your preference if you are determined to avoid the possibility of bacteria that may 
exist in whole eggs. 

Gelatin (positive charge): Gelatin is an animal protein. Like Bentonite, gelatin can be applied as a clearing agent pre- and 
post-fermentation. Gelatin is recommended for red wines since its positive charge helps reduce excessive tannins (tannin 
carries a negative charge). It can also be used on white wine to remove the bitter taste of excessive tannins. But in white 
wine excess gelatin can create a protein instability and develop a haze of its own. To prevent over stripping of white wine, 
gelatin can be used with Kieselsol. Kieselsol’s negative charge works as a tannin substitute to neutralize excess gelatin in 
the wine. The two agents with different charges working together also have the potential to both reduce astringency, and 
collect a greater number of charged solids. 

Gelatin is available in powder, but some manufacturers offer it in liquid form. However, being an animal protein, it has a 
limited shelf life and the size of the liquid batch you purchase should be considered if you can’t use it all in one application. 
If gelatin is used to reduce astringency in wine, it is easier to regulate the required dosage if you use the powdered form of 
this fining agent. 

Isinglass (positive charge): Isinglass is a clearing agent made from a protein called collagen, extracted from the swim 
bladders of fish. Not usually recommended for clearing out heavy haze in wine, Isinglass is best known for its extremely 
gentle nature. It does not strip flavor or character from wine, and creates a final high quality polish to wine (especially whites 
and blush) that have already been cleared by other agents. It will produce a thin layer of fine sediment, as the last of the 
suspended solids precipitate to the bottom. Thus, Isinglass works best as a final touch, applied just before bottling. Isinglass 
is available in both liquid and powder. 

Kieselsol (negative charge): Also known as silicon dioxide. Kieselsol works well with gelatin as a clearing agent, since it 
acts as a tannin substitute and works well to remove bitterness from white wines. When used with gelatin, the gelatin is 
added to the wine first, and then 24 to 48 hours later, a very small amount of Kieselsol is added, and should be racked off 
within 2 weeks. Kieselsol also works with chitosan (see the section on chitosan earlier). 

Metatartaric Acid: Perhaps not regarded as a true fining agent, I’ve added it, because it addresses a minor sedimentary 
issue. Since grapes contain both tartaric acid, and potassium, the potassium reacts with tartaric acid in the finished wine and 
forms potassium bitartrate. Potassium bitartrate eventually precipitates out as a clear, odorless, tasteless, crystalline 
material sometimes called “cream of tarter,” “tartrate crystals” or “wine diamonds.” Tartrate crystals often precipitate out of 
the wine after bottling — especially if the wine is cellared at lower temperatures, or when white wine is chilled before 
serving. Sometimes they look like granules of broken glass in the bottle, but they are harmless. Nevertheless, it is sediment 
that winemakers may wish to avoid if showcasing their wine, for example if they are sending some bottles to friends and 
family or if they are submitting the wine to a competition. 



Metatartaric acid is a polymerized tartaric acid which prevents potassium bitartrate dissolved in wine from forming crystals. 
Adding metatartaric acid to finished wine can inhibit the formation of wine diamonds for about 18 months if the wine is stored 
under 68 °F (20 °C). The other option for removing wine diamonds is to drop the temperature of the finished wine to just 
above freezing for several months.  

Casein/Potassium Caseinate (positive charge): Casein is a protein found in milk and commercially available as 
potassium caseinate. It can be used as a gelatin substitute to reduce the tannins in red wine, and remove brown color from 
oxidized white wines or blush. If over used, it can strip character and desirable qualities from the wine. Some home 
winemakers actually use skimmed milk as a fining agent. Nevertheless, casein can be difficult to add to wine since it will 
react with the acid in wine immediately and lose its effect as a fining agent when you try to simply stir it in. However, if it is 
injected into the wine with a large syringe or basting bulb it enters the wine under pressure as a visible cloud burst, and will 
work more effectively. 

Pectic enzyme/pectinase (enzyme): An excellent clarifier when applied to fruit wines, or wines that can develop pectin 
haze. 

PVPP (Poly-vinyl-poly-pyrrolidone) (no charge): PVPP is a synthetic polymer, insoluble in water, and therefore does not 
break down to leave an off-flavor in the wine. Not really considered as a clarifier. Rather, PVPP is sometimes used in place 
of gelatin when reducing tannins in white wines. It works well in reducing or removing oxidative odors and reduces browning 
from wine. When all fruit comes in contact with oxygen, enzymes are activated that begin turning the fruit dark. PVPP works 
by removing the portion of the enzyme that causes oxidation. PVPP is most effective when used in conjunction with carbon 
to remove off-flavors, and can also be used with Bentonite to help compact the sediment. 

Sparkalloid (positive charge): Sparkalloid is a popular brand name of a fining agent developed by Scott Labs. The agent is 
made from a blend of polysaccharides and diatomaceous earth — the fossilized skeletons of hard shelled algae. It is 
available as a powder for a hot mix or cold mix. The hot mix is recommended for fining wine; the cold mix is for juices. 
Sparkalloid has a reputation for creating brilliant wine, and does not strip character if used moderately. As the hot mix name 
implies, it is first dissolved in hot water before being added to the wine while still warm. The preparation instructions are very 
easy to follow. Sparkalloid takes time to settle out and should be applied at least a month before bottling. 

Letting a wine clear naturally or fining it to promote clarity are two common options chosen by home winemakers, especially 
those new to the hobby. Another option is to filter your wine. Filtration works well at cleaning up wines, but a filtration setup 
costs much more than a bag of Bentonite. For home winemakers with a filtration setup, a combination of fining and filtration 
may be pursued. For example, a fining agent may be added to clear a heavy haze, then the basically clear wine may be 
given a filtration pass to make it brilliantly clear. Just as with fining agents, filtration may remove desirable compounds from 
your wine along with the haze particles. 

After considering the fining agents above, clearly (no pun intended) knowing when and how to fine your wine is determined 
by a number of factors. Home winemaking retailers are likely to carry most of the above fining agents (except for the milk 
and eggs) in various commercial names — each with their own slightly different dosage recommendations.  

What Do Winemakers Use in Their Airlocks? 
Anyone who has made wine for a while knows the correct level of liquid in the airlock is vital to assuring good wine. But 
questions come up about what exactly should be put in the airlock to protect the wine from air and other contaminants. 
Some suggest just plain water, others say a sanitizing solution of water and potassium metabisulfite, while yet more suggest 
vodka or some other alcohol-based liquid. 

What should you use? Let’s look at the three different recommendations: 

Water 
Traditionally, plain water has been used in airlocks for winemaking. It does a fine job of allowing carbon dioxide out of the 
carboy while not allowing air to get in. Some winemakers fear that perhaps water does not offer the best protection because 
bacteria can live in it. So they have suggested the use of sanitizing solution. 

Sanitizing Solution 
Many winemakers will mix up a gallon of sanitizing solution using 3 tablespoons of potassium metabisulfite per gallon of 
water. This will do a very good job of sanitizing equipment and home winery work areas. Sulfites inhibit bacteria growth. 
Because of this, some winemakers will use this solution in their airlocks. 
If you are hoping to get the extra protection of bacteria control that sulfite offers, you will need to replace the solution in the 
airlock every week or so. Why? Because the sulfite in the water oxidizes quickly and the sulfur gas will leave the water. After 



about a week, the solution won’t have that much more strength over water alone. 

Vodka Or Other Alcohol Based Liquid 
Some winemakers recommend the use of a liquid with a high percent of alcohol in it.  Alcohol of course has anti-bacterial 
qualities itself. Using alcohol might be fine during cooler months, but when it warms up, it should be completely avoided.  
And probably not for reasons you might think! It still might be offering protection to your wine, but the alcohol odor will attract 
fruit flies. And the last thing you want in your home winery is an infestation of fruit flies. They carry the dreaded acetobacter 
– acetic acid bacteria that turns wine into vinegar. 

Whatever you decide to use in your airlocks, the most important thing is to remember to check them every couple of weeks. 
Whether you have used plain water, sulfite solution, or alcohol, it will have evaporated to some degree, and it’s vital that you 
keep the liquid right up to the line on the center of the airlock. 

Using sulfite (SO2) to protect wine 
Grape must and wines are protected from microbial action and oxidation by adequate levels of sulfur dioxide (SO2).  
Typically you add the SO2 to wine via a solution containing 10% potassium metabisulfite.  The required amount of sulfite 
solution depends on the pH of your wine.  White wines require more sulfite protection than red wines for the same pH level. 

Making your 10% Potassium potassium metabisulfite solution 
Potassium metabisulfite is widely available. To make a 10% solution: 
• Select a 500 ml or 1L bottle (the 1L bottle is more convenient for people who make lots of 
 wine).  Partially fill the bottle with clean water (distilled or filtered water is preferable). 
• Measure out 50 grams (for the 500 ml bottle) or 100 grams (for the 1L bottle) of potassium metabisulfite and add carefully 
to the bottle through a funnel. 
• Top the bottle to the 500 ml or 1L mark with more water, shake, and wait until all the metabisulfite crystals are dissolved. 

Your solution is now ready to use. Newly created solutions have little smell.  Later on, as the SO2 is released, you will 
experience a very sharp sulfite nose.  Try not to breath the fumes any more than you have to.  A solution will last about 6 
months if tightly sealed. 

Required SO2 levels and metabisulfite additions 
For adequate protection, white wines require 0.8 ppm of molecular SO2 and red wines require 0.5 ppm.  The amount of 
molecular  SO2 available from your potassium metabisulfite solution  depends on the pH of your wine.  You need to add 
more free SO2 the higher  the pH.  Read the free SO2 level required from the left hand columns of the table below.  Then use 
the right hand columns to determine how much 10% solution to add to obtain a particular level of free SO2. 

How much metabisulfite to add to your wine 
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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:  Barb Thomson  bt.grapevine@frontier.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:  Ted Johnson, tedj52@msn.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 


