
Scheduled Meetings 

January 9, 2016 
Annual Gala – Archer 
Winery; 4-9 PM 

January 20, 2016 
Crush Talk / Planning 

February 17, 2016 
Bordeaux Tasting 
March 16, 2016 
Speaker: Curtis Patience 
on distilling Brandy &  
Grappa. 

April 20, 2016 
Barrel / Carboy Sample 
Tasting 

April 23, 2016 
Tour: Patricia Green 
Cellars 

May 18, 2016 
Faults & Flaws
June 15, 2016 
Speaker: Tom Feller, 
winemaker from Artisanal 
Wine Cellars. 
June 26, 2016 
Portland Winemakers 
Club at FH Steinbarts. 

July 16, 2016 
Annual Picnic (no 
meeting) 

August 17, 2016 
All Whites Tasting 

September 21, 2016 
Other Reds Tasting 

October 19, 2016 
Pinot Noir Tasting 

November 2016 
No Meeting 

December 7, 2016 
Planning, Tours, 
Speakers, Events, 
Elections 

Portland Winemakers Club 

July 2016 
Monthly Rant 

Portland 
Winemakers 

Club 

Looks like another early one. Paul Champoux, former vineyard manager of Champoux 
Vineyards in eastern Washington, last week reported finding a few berries in his beloved 
blocks of Marquette that had reached veraison. Although a small number does not 
necessarily indicate a solid trend, other vineyards are expecting to follow suit shortly, 
meaning we are on track for a harvest at the same time or possibly a week earlier than last 
year. Which was 3 weeks earlier than normal, whatever normal is anymore. There is still 
some runway ahead, and July is a relatively cooler month this year, so anything can happen, 
but likely we are going to start getting calls to pick up white varietals and Merlot in August, so 
be prepared. 

Thanks to all who participated in our Steinbarts tasting event. Though turnout was light, 
owing possibly to a spectacularly beautiful day that drew folks towards outside activities 
rather than wine tasting, we had a group of very serious winemakers show up, some with 
their own bottles in tow. From the sound of it we will see some potential new members at the 
meetings soon. Everyone had a great time, and most said we should do this again possibly 
in the cooler, wetter months to avoid competing with the sunshine. I like it. 

Picnic this month, hopefully we get great weather again, not too hot. Enjoy! 

Phil 



Misc. Information 
• Note: The 2016 Scottlabs 
winemaking handbook and the 
2015 cider making handbook 
are now available for 
download at:  scottlab.com 

• Those wanting to enter their 
wines in the Washington State 
Fair must register entries 
online by 
10 PM on AUGUST 4th & 
Deliver your entries  
AUGUST 6th 10 AM–2 PM 
at the Washington State Fair 
Restaurant Building.  Detail go 
to thefair.com 

• Domaine Serene scooped 
one of only 31 platinum ‘best 
in show’ medals at this year’s  
Decanter World Wine Awards.  
Serene’s Winery Hill Vineyard 
2012, from the Dundee Hills 
area of Oregon, topped one 
grand cru and two premier  cru 
Burgundy wines from the 2014 
and 2013 vintages in the 
category for Pinot Noir. Award 
- Platinum - Best in Show: 
Best Pinot Noir over £15. 

• “Blending is the part of 
winemaking that is the most 
magical. It’s part of the fun of 
working in the ‘kitchen’ of the 
winery.” 

• Wine, turns into pee, whether 
it came from the hottest, 
Haute-est chateau in 
Champagne or the eucalyptus 
tanks of Oenovoldemort Sean 
Thackrey or the most 
exclusive invitation-only 
fetishists in St. Helena, or the 
Hallowed Vaults of Two Buck 
Chuck. Pee.  

• The owners of Ava Winery, a 
northern California start-up, 
claim they can produce wine 
without using grapes or 
fermentation. It’s done simply
—and in just 15  minutes!—by 
combining various acids, 
sugars and flavonoids with 
ethyl alcohol. That’s the plan 
at least. But as yet there’s 
nothing to show. We shan’t 
hold our breath. 

 • A crowded wine tasting room 
with thirsty hordes straining to 
get at a wine is hardly the 
place to engage the pourer in 
a conversation about your 
concept of terroir. 

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

Website: http://portlandwinemakersclub.com/ 
June Meeting Minutes 

Present: 20 

• Phil talked about the PWC tasting event to be held at Steinbarts.  It has been heavily 
promoted by Steinbarts.  So far we have Don Robinson doing a SO2 measuring demo, Bill 
Brown a TA measurement demo & Phil Bard showing Argon management techniques.  
• Bridget passed around the protein sign up sheet for the picnic.  Marj asked that picnic goers 
park in front of her house and not in the winery parking lot. 
• Don Robinson reminded us that The Oregon State Fair requires that entry forms and fees 
must be registered and paid on-line and submitted by July 8.  Also entry forms for the 
Washington State Fair should be completed on-line by 10 pm on Thursday, August 4. 
• Phil introduced our speaker, Tom Feller of Artisan Winery.  Tom has made beer, mead sake 
and finally wine.  He Joined the West Side Wine Club back in 1998 to learn something about 
wine and he also entered the Chemekata wine program. In 2005 he decided to go commercial  
making his wine at August Cellars.  The first year he made 400 cases.  He makes about 100 
cases now. 
Tom spoke to us about what you can expect to encounter when transitioning from amateur or 
hobby wine making to commercial wine making.  Commercial wine making as a sole 
proprietorship turns out to be in large part a wine selling / marketing business.  Running a wine  
club & tasting room is important.   
We poured 2 of Artisan’s wines, a 2013 Chardonnay, 50% French oak / 50% stainless and a 
2012 Pinot Noir.  Both were very nice wines.  Tom said he uses very little sulfite.  He also uses 
untoasted oak chips in some of his ferments. 

Note: The next PWC event will be our Summer picnic, July 16th at 1:00 at Oak Knoll 
Winery on the lawn next to Marj’s  house (see pg. 3).  Please park in front of her house 
not in the winery parking lot.   
The next regular meeting will be Wednesday, August 17th at 7:00 PM at Oak knoll 
Winery. 

August agenda: ”All Whites Tasting”. This will be member all white varietals including 
rose, sparkling, fruit wines & mead, anything remotely resembling a white.   





Ed: In our June meeting, our speaker, Tom Feller of Artisan Winery spoke to us about the difficulties encountered 
when transitioning from amateur or hobby wine making to a commercial endeavor.  I found this article related to the 
same subject. 

10 Business Lessons Learned From the Founders of America's Biggest Wine Brand 
DANIEL DIPIAZZA  

Last month I had the pleasure of interviewing Michael Houlihan and Bonnie Harvey, the founders of Barefoot Wine. 

What's most humbling is that they had absolutely no idea what they were doing at first. From the start, with virtually no 
money and no wine industry experience, they had to employ innovative ideas to overcome obstacles, create new markets 
and strategic alliances. Having learned the hard way, Michael and Bonnie fell forward into success.   

The lessons they taught me were invaluable. As the CEO of Rich20Something, this is what I learned from their story.  

1. Passionately pursue your goals. 
Stop thinking about following your passion, and start thinking about following opportunity passionately. Michael and Bonnie 
had absolutely no experience in the wine business. They were both business coaches who happened to have a lot of clients 
in the wine business. One of their clients was a grape grower, and this grape grower hadn't been paid by a particular client 
for three years. Michael went straight to the delinquent company to collect funds for his client, only to find out that the 
company was bankrupt. Makes sense why they couldn't pay.  

Now, here's what distinguishes an entrepreneur from anyone else. The company didn't have any money, but it did have a 
ton of extra wine. Michael noticed this and struck a deal, taking $300,000 worth of wine instead of the cash owed to his 
client. 

Upon returning to his client, Michael was met with more resistance: the grape grower said he couldn't possibly run another 
business, and so he wouldn't be able to sell the wine Michael claimed. And that's exactly how Michael and Bonnie got 
started in their wine business -- because of a completely unexpected opportunity that revealed itself through persistence and 
finesse.     

2. Pay attention to the little, annoying details. 
Early on in their venture, Michael and Bonnie won a gold medal at a wine tasting event. In the middle of celebrating, a 
regulator walked over to them and asked: "Do you have the right license for this?” 

It turns out they did not, and were fined $10,000 for their negligence. Sometimes you have to learn the hard way -- but it 
doesn't have to be so expensive. That's why -- as annoying as they can be -- you must pay attention to the smallest of 
details to come out on top.   

3. Do "worthy cause marketing." 
Having no money for advertising, Michael and Bonnie didn't know what to do to get their product in front of consumers. They 
couldn't get into the big supermarkets, because nobody knew the brand. And, to make it worse, the logo of their brand was a 
foot. Who puts a foot on a bottle of wine? And who buys a bottle of wine with a foot on it? 

They couldn't even get into any of the local community's stores. 

Then, one day, they got a call from a guy who was running a local charity event and was looking for donations. Again, here's 
what distinguishes an entrepreneur from anyone else. They said they didn't have any money, but that they had plenty of 
wine. He took the wine and auctioned it off at the event. And, following that event, sales of Barefoot Wine skyrocketed in the 
surrounding area. They tried the same thing in a few more towns -- and got the same results. 

Marketing via worthy causes is a brilliant way to advertise because you don't have to spend any money whatsoever. Doing 
this, and only this, is how Barefoot started to become one of the fastest growing wine brands in the country. 

4. You only need a few product advocates. 
Who are you more likely to listen to, your friend or an ad on Facebook? It's a simple truth, but one that seems to be easily 
forgotten amongst startup founders. 

By focusing on worthy causes and smaller communities, Michael and Bonnie made their customers fall in love with the 
brand. Those originals spread the word like wildfire, and the rest is history. 

5. Be generous, but don't be free. 
There's no need to merely give someone else a "win" when you can create a "win-win". If you're giving someone your 
product or service for free, ask to be in their newsletter, or ask them to write a blog post about you, or give you some sort of 
publicity. Be smart about how you give. This is how Michael and Bonnie spread awareness about their brand in communities 
in which they had no foothold or connections. Strategically, they created awareness and supporters in one fell swoop by 
having an awesome product and a valuable offer.   



6. Spend 80 percent of time on sales. 
Why? Because it's so hard to achieve steady cash flow in a new business. And when Michael and Bonnie say "sales", they 
don't mean just a few sales here and there. They mean opportunities where you can sell hundreds, or thousands. That's 
where the time needs to be spent. 

7. Ask how you can help them. 
People have to trust you before they work with you and before they buy from you. You might be the most trustworthy person 
in the world -- but they don't know that. Show them that you are by asking what you can do for them, and then do it better 
than anyone else. Even better: do your research and find out what that person or company needs, and then offer to help 
them with it. Successful entrepreneurs take the initiative. 

8. Know everything about your business. 
Everybody, when first starting a business, wants to expand expand expand. This won't work, according to Michael and 
Bonnie, because when you're first starting out, you probably don't understand every facet of your business. There will be 
stuff you don't even know that you don't know. Get to know your business, get to know everything about your business... 
only then will you be ready to expand. 

9. Mistakes are beautiful. 
"We weren't born with the ability to start or grow a successful business," Bonnie says. We make mistakes and then learn 
from them. There's absolutely no excuse for wasting a perfectly good mistake, because every mistake is beautiful! They're 
beautiful because you have the opportunity to never make that same mistake again! That's how you grow a profitable 
business, by not making the same mistake twice. 

If you do it right, after making a lot of mistakes, you start to make a lot of right decisions over and over again -- and those 
compound! 

10. Taking daily breaks is essential to success. 
There's no getting around it: you need to take the time to recharge that biological computer between your ears. If you're a 
self-diagnosed "workaholic", this should actually be even more important to you than it is to most people, because taking 
breaks will allow you to be sharper and more productive and to make better decisions. And isn't that much more important 
than working every single minute of the day? 

Ed:  In May we observed the 40th anniversary of the famous “Judgment of Paris”.  Here is an article remembering 
that tasting event. 

The Judgment Of Paris: The Blind Taste Test That Decanted The Wine World   
May 24, 2016 

On May 24, 1976, the Judgment of Paris pitted some of the finest wines in France against unknown California bottles in a 
blind taste test. Nine of the most respected names in French gastronomy sat in judgment. 



It was the tasting that revolutionized the wine world. 

Forty years ago today, the crème de la crème of the French wine establishment sat in judgment for a blind tasting that pitted 
some of the finest wines in France against unknown California bottles. Only one journalist bothered to show up — the 
outcome was considered a foregone conclusion. 

"Obviously, the French wines were going to win," says George Taber, who was then a correspondent for Time magazine in 
Paris. He says everyone thought "it's going to be a nonstory.” 

Taber did attend, as a favor to the organizers. And he ended up getting the biggest story of his career: To everyone's 
amazement, the California wines — red and white — beat out their French competitors. 

"It turned out to be the most important event, because it broke the myth that only in France could you make great wine. It 
opened the door for this phenomenon today of the globalization of wine," Taber says. 

The Judgment of Paris, as that May 24, 1976, wine tasting has come to be known, began as a publicity stunt. Steven 
Spurrier, an Englishman who owned a wine shop in Paris, wanted to drum up business. So, prompted by Patricia Gallagher, 
his American associate, Spurrier decided to stage a competition that highlighted the new California wines they'd been 
hearing so much about. 

Spurrier tapped nine of the most respected names in French gastronomy for the job. They included sommeliers from the 
best French restaurants in Paris, the head of a highly regarded French vineyard, and Odette Kahn, the editor of the 
influential Revue du vin de France (The French Wine Review). 

As the sole journalist present, Taber had a lot of access, and he had a list of the order of the wines being served during the 
tasting. The judges didn't. He watched as they swirled and spat. 

At one point, Taber says, a judge — Raymond Oliver, chef and owner of Le Grand Véfour, one of Paris' great restaurants — 
sampled a white. "And then he smelled it, then he tasted it and he held it up again, [and] he said, "Ah, back to France!" 
Taber recalls. 

Patricia Gallagher (from left), who first proposed the tasting; wine merchant Steven Spurrier; and influential French wine 
editor Odette Kahn. After the results were announced, Kahn is said to have demanded her scorecard back. "She wanted to 

make sure that the world didn't know what her scores were," says George Taber, the only journalist present that day. 

Except it was a Napa Valley chardonnay. The judge didn't know that. "But I knew," Taber says. And once he realized what 
was happening, Taber says, "I thought, hey, maybe I got a story here." Decades later, he penned The Judgment of Paris, an 
account of that day and its aftermath. 

When the scores were tallied, the top honors went not to France's best vintners but to a California white and red — the 1973 
chardonnay from Chateau Montelena and the 1973 cabernet sauvignon from Stag's Leap Wine Cellars. (A bottle of each 
now resides at the Smithsonian's National Museum of American History.)  

Taber says the results shocked everyone. When it was over, Kahn unsuccessfully demanded her scorecard back — 
according to Taber, "she wanted to make sure that the world didn't know what her scores were."  



Wine writer David White says the tasting was a major turning point for the industry. "The 1976 judgment totally changed the 
game," says White, who writes the popular wine blog Terroirist and is the author of the forthcoming book But First, 
Champagne: A Modern Guide to the World's Favorite Wine. 

While winemaker Robert Mondavi played a major role in making California the wine powerhouse it is today, the Paris tasting 
was equally influential, White says. As the late Jim Barrett, part owner of Napa Valley's Chateau Montelena, told Taber back 
in 1976, the results were "not bad for kids from the sticks.” 

And it wasn't just California that was transformed. The results "gave winemakers everywhere a reason to believe that they 
too could take on the greatest wines in the world," White says. 

In the aftermath of the tasting, new vineyards bloomed around the U.S. (think Oregon, Washington and Virginia) and the 
world — from Argentina to Australia. 

The Judgment of Paris prompted the world's winemakers to start sharing and comparing in a way they hadn't done before, 
says Warren Winiarski, the Polish-American founder of Stag's Leap, whose cabernet sauvignon took top honors among the 
reds in Paris. 

As a result, he said at a recent Smithsonian event in honor of that long-ago tasting, "the wines of the world are better, the 
wines of France are better.” 

Which means the world's wine lovers were the real winners that day. 

Addendum: 

When the results were tallied, jaws dropped. Nascent Napa Valley wines had crushed the establishment in both categories, 
receiving top marks from all nine judges. The 1973 Chateau Montelena Chardonnay was voted the top white, and the 1973 
Stag's Leap Wine Cellars Cabernet Sauvignon was voted top red. 

The backlash was immediate. One furious judge demanded her ballot back (unsuccessfully) and never spoke to Spurrier 
again. Spurrier himself was banned from wine tastings for 12 months. The French press all but ignored the result, saying the 
results were "laughable" and "could not be taken seriously.” 

But for all the bravado and indignation on display at the time, the event undoubtedly gave complacent French vintners a kick 
in the derrière. 

"The Judgment of Paris may have been that all-important loss that helps to galvanize a championship team," said Mark 
Gudgel, a wine blogger and writer for Food & Spirits magazine. "I think it may have helped French producers to refocus, and 
not take their superiority for granted," he told NBC News in an email. 

A few years after the event, Baron Philippe de Rothschild joined forces with Napa's Robert Mondavi to create Opus One in a 
transatlantic truce, the first venture that joined Old World classics with New World production. 
The Judgment of Paris naturally provided a gigantic (ego) boost for the American wine industry. 

Forty years later, the French continue to gloss over the inconvenient truths brought about by le judgment de Paris. 

Ed: Here is an interesting variation on whole cluster fermentation from Rollin Soles at Rocco winery. 

With dried stems, an idea takes root 
Dave McIntyre Washington, June 2016 

Wine has been made since biblical times. Oak barrels, glass bottles, corks and screw caps have defined modern innovation. 
New technologies can reinvent wine, the way temperature control allowed vintners to produce the crisp white wines we 
enjoy and demand today. But Rollin Soles thinks he’s onto something no one else is doing. 

Soles is a familiar name to fans of Oregon wine. He co-founded Argyle winery in 1987 with Australian wine legend Brian 
Croser, specializing first in sparkling wine, later adding pinot noir, chardonnay and other varieties. He left Argyle in 2013 to 
focus on Roco, the label he created in 2003 with his wife, Corby. Now he’s excited about a new variation he has created on 
whole-cluster fermentation of pinot noir. 

Bare with me while I indulge in a little wine wonkiness: Whole-cluster fermentation means the grape clusters are poured into 
the fermenting bins with their stems, or stalks. The stalks add tannin and structure to the wine, and some pinot noir 
producers favor this technique because pinot noir is a less-tannic grape than others, such as cabernet sauvignon. It’s 
actually an old winemaking method, as de-stemming machines are a relatively recent invention that helped winemakers 
emphasize fruit flavors in the wine. 



Soles favors the modern method of de-stemming pinot noir, chilling the grapes and letting them “cold soak”—meaning the 
grapes slowly decompose at cold temperatures for a week or more until fermentation begins. This technique heightens fruit 
flavors in the wine and extracts color from the skins. 

“I’ve always wanted to make wine that tastes of the vineyard, of fresh fruit,” Soles told me during a recent interview via 
Skype. “With whole-cluster, the wines too often tasted green and vegetal. I could only taste stalks.” 

Then one year, Soles traveled through the U.S. Midwest on a marketing tour with Dario Boscaini, a noted producer of 
Amarone, the powerful red wine from northeast Italy made from air-dried grapes. As he listened to Boscaini describe how he 
made wines from the dried grapes, Soles realized the stalks were left on the clusters, and they were drying, too. 

“Everyone focuses on the desiccated grapes and their concentrated flavors, but no one mentions the stalks,” he said. 
Because they were drying, too, they may have been losing some of that green, unripe character, he figured. 

So in 2011, Soles experimented. Instead of composting the stems he removed from his pinot noir grapes, he saved them 
and dried them during the seven-to-10-day period the grapes were cold soaking. Once fermentation began, he added the 
stems back to the juice. 

“I expected to get a lot more tannin in the wine while preserving the fruit,” he said. “And the tannin was measurably higher, 
about 20 percent. But when I tasted the wine, I noticed a voluptuous texture.” 

Soles bottled the wine as the Stalker. Its character is similar to that of the Roco Willamette Valley pinot noir, with black 
cherry fruit and subtle earthy tannins. Pinot fans will recognize both as Oregon wines. The Stalker is more voluptuous, with a 
fuller mouth feel and a texture that improves as the wine breathes over a day or two after opening. 

Soles made only 100 cases that first vintage and just 625 cases in the current release, 2013. Despite his enthusiasm for the 
results, he doesn’t plan to expand production beyond that level in future vintages. 

“It’s a lot of hard work pushing those stems down into the grapes as they’re fermenting,” he said wryly. But the effort is worth 
it. 

“It’s exciting for me to come up with a completely unique way to ferment red wine,” Soles said. “I never thought I’d come up 
with something that I don’t believe anyone else has ever done.” 

WHAT IS A GRAPE VINE CLONE? 
Emily Bell 

One concept that’s bandied around a lot but not discussed in much detail (we’ll admit, it’s kind of scientifically intimidating) 
is: the clone. We’re not talking about doomed sheep or jars of variously terrifying replications of Ripley from Aliens. We’re 
talking about grape clones. Even if you’re a more casual wine drinker, you’ve probably heard the term, and assumed—
rightly—it has something to do with the horticultural methods behind the stuff that’s in your glass. So what exactly is it? 

The best way to understand what a grape clone is is to understand what purpose it serves. Most plants reproduce sexually 



—not romantically, but through a combination of genetic material from two parent plants, often carried from one plant to 
another by wind or adorably helpful bees. Two grape vines can reproduce this way, yielding a new baby grape vine with half 
its characteristics from papa vine and half from mama vine. 

That’s all well and good, unless you’re trying to maintain the character of a highly successful wine-making grape (or isolate a 
good characteristic, e.g. disease resistance, aroma, flavor). For a winemaker, the best way to preserve the characteristics of 
a grape variety is reproduction via cloning: a piece of what is called the “mother vine” is cut off and either planted directly 
into the soil, where it’ll sprout its own roots, or grafted onto another vine. With only one “parent,” the genetic content of the 
new vine will be theoretically the same. 

We say theoretically because—since wine is endlessly complicated—variations can actually arise. “Slight genetic variations 
commonly occur among the many billions of cells that make up a grapevine,” meaning a piece of Vine A might be planted to 
make Vine A-2, but random genetic mutation could change certain characteristics, making it no longer identical to Vine A. 
One of the many reasons we have so much wine: grape vines are highly adaptable, reacting to the environment and often 
mutating as a result of that. The mutation can be good or bad, and it’s the goal of the winemaker to isolate the vine with the 
best characteristics and propagate that via cloning.  For example, there are hundreds of clones of Pinot Noir, and they all 
have a unique set of characteristics. 

Clones shouldn’t be confused with “crosses” and “hybrids.” A cross is when two grape varieties from within the same species
—Vitus vinifera—are cross-bred, yielding a new grape variety. (Cabernet Sauvignon is a cross between Sauvignon Blanc 
and Cabernet Franc.) A “hybrid” is basically the same except the breeding happens between two grapes of different species. 
Crosses are much more common than hybrids, but clones are the most common; in fact, since genetic variation happens on 
its own, clones are actually inevitable. 

We’re not trying to load you up with conversation topics for your next dinner party. Grape clones are actually becoming a 
little more prominent in the industry, even to the consumer. Which maybe shouldn’t surprise; in a sea of Cabernet 
Sauvignon, one great way to differentiate yourself is to pinpoint the excellence of the clone you’re using, like “California 
Clone 22,” which yields grapes with a higher pH suitable for the production of fruit-forward, powerful California reds. 

To be considered a distinct clone, the plant must possess a characteristic making it different from its parent plant, even if the 
difference is slight. See examples in the following table. 

Comparison of Three Cabernet Sauvignon Clones       
clone     tons/acres      berry weight (gms)      cluster weight (gms)      berry diameter (mm)

    4                 3.9             0.93              153.18             11.33   
    6             2.7             0.76              101.22            10.32   
8/(7)             4.6             1.07             220.86             11.80   



WHY IS ABSINTHE LEGAL NOW? BECAUSE IT WASN’T REALLY 
ILLEGAL IN THE FIRST PLACE 
Aliza Kellerman 

Remember the scene in Moulin Rouge where Ewan McGregor and his team of poets get a visit from the “green fairy,” aka 
absinthe? After a few sips, Ewan and his bohemian pals are blasted, their heads filled with psychedelic visions of a neon 
Kylie Minogue dancing and singing. The first time I watched the scene, I immediately thought, “I’d like to drink that.” So 
when I tried absinthe many years later, I was pretty disappointed to learn that the results of my consumption weren’t very 
different than a typical night of drinking. What gives? I thought. Turns out, absinthe won’t get you high, but there’s a pretty 
interesting reason as to why people thought it would. 

Absinthe comes from the Latin absinthium, which comes from the ancient Greek word for wormwood, the primary ingredient 
used to make absinthe. Absinthe is also flavored with anise – which tastes like licorice – and sweet fennel. Although 
absinthe can be sweet, don’t let the delicate taste fool you: this spirit is alcoholic, very alcoholic. Typical ABV ranges from 
45-74% (90-148 proof). Absinthe’s high alcohol content has to do with its notorious reputation, but you can also blame its 
good taste: the reason people began to trip on absinthe in the first place is because they loved drinking it – in big quantities.  

 Absinthe’s scandalous tale starts in late 19th century France. French 
troops took absinthe to protect them from malaria. When they returned 
home, they brought their taste for the anise-flavored spirit with them. 
Over the next twenty years, absinthe became massively popular in 
France. It was served in bars, bistros, cabarets, and cafés, and it was 
drank by everyone, from the wealthy bourgeoisie to the working-class. 
However, by the early 20th century, the French began to favor wine 
instead of absinthe. Around that time, various countries also starting 
banning absinthe, claiming the spirit made you crazy and criminal. In 
1912, the US became one of those countries, keeping the absinthe ban 
in effect until 2007, long after Prohibition was a thing of the past.  
Although it is not a stretch to imagine the US banning a form of alcohol 
over something apocryphal, the ban still lasted an awfully long time. 
What else was contributing to America’s distaste for the green fairy? 

Turns out, the true culprit is thujone, a chemical compound found in absinthe. In the early 20th century, French doctor 
Valentin Magnan gave wormwood oil to animals, who later had seizures. Later, thujone was isolated as the chemical 
causing these seizures. Magnan later studied 250 alcoholics and said that those who drank absinthe also had seizures and 
hallucinations. However, Magnan’s scientific understandings was limited given the time period, not to mention he was a bit 
biased given his puritanical views on absinthe, which he believed was destroying France. Yes, absinthe contains thujone, 
but in very small amounts. In fact, the amounts are so trace, that under the TTB’s guidelines, absinthe is thujone free. 

That’s because according to the TTB, only absinthe made with over 10 mg/kg thujone is banned, but most absinthes actually 
contain less than that tiny amount of thujone. While thujone analysis had already proven this decades ago, it wasn’t widely 
known until the late 20th century. What followed next was simply proving that a lot of the absinthe out there was already 
legal. Since the UK, for example, had never officially banned absinthe, they began importing the spirit again in the ’90s. 
Meanwhile, in the US, there had been an official ban. So from 2004-2007, Absinthe brands Kübler and Lucid Absinthe 
Supérieure worked with their lawyers to make absinthe effectively legalized in the US. 

In short, absinthe was never dangerous – no more than chugging vodka or shooting Fireball. While you can’t moderate how 
ridiculous the TTB is, you can moderate your drinking. Absinthe, when enjoyed responsibly, is definitely a treat. Spend some 
time with the green fairy today. 



Portland	Winemakers	Club	
Leadership	Team	–	2016	

 • 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:  Bridget Lopez  Bfosterpacific@gmail.com  
• Arrange speakers for our meetings 

 Chair for Tastings:  Jon Kahrs & Barb Stinger  jekahrs@aol.com   kbstinger@frontier.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: 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: Don Robinson  don.robinson.pdx@gmail.com 
 •  Encourage club participation in all amateur competitions available.  Make information known 

              through Newsletter, a-mail and Facebook 

 Chairs for Social Events: Bridget Lopez  Bfosterpacific@gmail.com 
 •  Awards Gala / Holliday parties 

 •  Web Content Editor: Alice Bonham alice@alicedesigns.org Web Host: Phil Bard 


