
Scheduled Meetings 

January 10, 2015 
Annual Gala – Archer 
Winery 

January 21, 2015 
Crush Talk / Planning 

February 18, 2015 
Bordeaux Tasting 

March 18, 2015 
Speaker: Michael 
Blackard of “Portocork” 

April 11, 2015 
Tour, Ferraro Cellars 

April 22, 2015 
Barrel / Carboy Sample 
Tasting 

May 20, 2015 
Speaker - Patrick 
McElligott, Sineann 
Winery, Chemeketa 
instructor & wine judge  

June 17, 2015 
“Open discussion of 
winemaking issues” 

July 11, 2015 
Annual Picnic 

August 19, 2015 
All Whites Tasting 

September 16, 2015 
Other Reds Tasting 

October 21, 2015 
Pinot Noir Tasting 

November 
No Meeting 

December 2, 2015 
Planning, Tours, 
Speakers, Events, 
Elections 

West Side Wine Club 

June 2015 
Monthly Rant 

On Friday, May 29th, a small group of us from the club poured our wines at the Annual 
Winemaker Magazine Conference's Tasting Party at the Portland Doubletree. The event went 
for 4 hours and included 450 conference attendees, home winemakers from all parts of the 
US ranging from west to east and from as far away as Florida. There were 8-10 commercial 
wineries and 4 other clubs pouring as well, the clubs included Sacramento Winemakers, a 
huge group from California, one from Reno, Nevada, and 2 from Washington state.  It was a 
lot of fun to meet folks making wine in these other areas and listen to some rather exotic 
stories regarding their experiences and the kinds of fruit they have access to. One couple 
from back east, for example, buys grapes from northern California and waits 3-4 days for 
them to arrive by train, with fermentation usually well underway by the time they show up. 
We are blessed indeed to have fruit practically in our back yards. Some do come to think of 
it... 

I didn't personally get around to the other club's tables, but the report from a couple of our 
members was that some of the wines being poured were not exactly without flaws. This 
dovetailed with the fact that many people showed up at our table repeatedly, often 
commenting on the quality of what we were pouring. Bill and Marilyn Brown's Tempranillo 
Rose was a big hit, as were Mike Smolak's viognier and the Don Robinson/Jon Kahrs Pinot 
Noir's.  About 27 bottles were opened and poured from over the course of the evening, and 
at the end we all agreed that we could look back with pride on what we had to offer.  It's a 
great compliment to the WSWC, that so much passion and care goes into the wines we 
make, and its rare that we get a first person opportunity to pick up unsolicited feedback from 
people outside our group. Thanks to those who participated and congratulations to everyone 
in the club for contributing to the pursuit of quality winemaking! 

Phil 



Information & Trivia 
• If you want to look your 
best, drink a glass of wine, 
say researchers at 
England’s Bristol University. 
They base this advice on a 
study in which participants 
were told to compare 
photographs of students 
who had drunk one glass of 
wine with photographs of 
students who had drunk no 
wine at all. And when asked 
which pictures they  
preferred, the participants 
overwhelming chose the 
wine drinker photos. 
However, when study 
participants were asked to 
compare photos of students 
who had drunk several 
glasses of wine with photos 
of teetotalers, they 
preferred the latter. To read 
more about this epic study, 
see the article “Increased 
Facial Attractiveness 
Following Moderate, But 
Not High, Alcohol 
Consumption”  

• According to the Wine 
Business Monthly 
proprietary database, the 
total number of wineries 
(grape and non-grape, as of 
February 2015) in the 
United States has now 
reached 8,287, compared 
to the previous year’s 
total of 7,762. The total 
number of U.S. wineries 
(8,287) includes 1,477 
virtual wineries. A virtual 
winery is a brand without an 
obvious proprietor, made of 
finished wines from a 
variety of sources that are 
blended together, often in a 
"custom crush facility," or a 
super-winery that works for 
multiple labels and 
producers simultaneously.   

• A closed mouth gathers 
no feet. 

• If the only thing to 
survive a plane crash is the 
black box, why don't they 
make the whole plane out 
of the black box? 

1.) Snacks: This will be a potluck; bring a small snack to share.  
2.) If you have not paid your dues or signed a waiver, please do so 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. 

WSWC Website:  http://www.westsidewineclub.com/ 
Message Board:  http://groups.yahoo.com/group/Westsidewineclub/ 

May meeting minutes 
Present: 20 

• Phil talked about grape purchases this Fall. 
• Bill brown (tours) says a tour of “Brickhouse Vineyards” maybe possible some weekend in 
June, date to be determined. Will include discussions with Doug Tunnell, founder. 
• We had a visiting guest at the meeting (Mike).  He is just starting to make wine and his wife 
has made Pinot Noir. 
• The January Gala will again be held at Archer Vineyards. 
• Phil introduced our speaker Patrick McElligott from Sinnean where he is a winemaker.  He is 
also an instructor for Chemeketa College where he teaches Horticulture, winemaking & 
varietals. He has also judged wine at the Oregon State Fair, Washington County Fair and the 
WVAWS competitions.  
He discussed vintage Pinot Noirs from local wineries.  He talked about how wines are judged.   
Patrick poured four different wines and discussed their taste profiles.   
He tasted and commented on several WSWC member wines. 

The next regular meeting is scheduled for Wednesday, June 17 at 7:00 p.m. at Oak 
Knoll Winery.  
Agenda:  Open discussion of winemaking issues, members can ask the group specific 
questions or, if you have something in the way of a "best practice”, can bring it up and 
talk about it.  Come & learn something new.  Bring one of your wines to share. 

The Equation for Calculating Approximate Alcohol Content  





Wild Yeast: The Pros and Cons of Spontaneous Fermentation 
Author:  Jeff Chorniak 

Whether you are a first time winemaker or an old hand, one thing will never change — you need yeast to make wine. Simply 
put, all wine is the by-product of fermentation. Alcoholic fermentation is a biochemical process where yeast consumes sugar 
and produces alcohol and carbon dioxide. How does yeast get into the must? There are two sources. One, you may supply 
it by inoculating the must with cultured yeast cells. There are many strains of cultured yeast available on the market that will 
bring out different characteristics of wine. Choosing a good one for your type of wine takes a bit of research. 
If you make wine from concentrate kits, the yeast is supplied in the add pack for you. The fact is kit wines will not ferment at 
all unless you add yeast. During processing all living organisms in the grape concentrate have been removed or killed. 
This brings us to the second source — wild yeast. Many winemakers who make wine from fresh juice or grapes add no 
yeast at all. If you buy juice, the retailer may suggest you simply take it home and let it sit until it starts fermenting on its own. 
And within a day or so, it will begin to bubble. How does that happen? 
What is Wild Yeast? 
Wild yeast is what the name implies. Wild. In other words, it is the naturally existing yeast in the air, on vegetation or blowing 
around in the air. Wild yeast clings to surfaces in the vineyard, winery and on equipment. Any wild yeast species — whether 
good or bad for making wine — can end up in your must. What comes, comes. The various species of wild yeast floating 
around your vineyard may not be the same as someone else’s. When you pick your grapes and let them sit there, eventually 
they will ferment as the indigenous yeast on the grapes — and whatever indigenous yeast is hanging around your winery — 
colonizes and begins to consume the natural sugar in the must. In a few days it starts turning into wine. 
Many winemakers swear by wild yeast fermentation. On the other hand, many swear at it. Making wine with wild yeast has 
been a source of debate for many because of its unpredictable nature. Should you make your wine from wild yeast or 
cultured yeast? This article will provide some insight to help you make an informed decision. 
Note: Sometimes wild yeast is referred to as “natural” yeast. The term natural is rather ambiguous. There is no such thing as 
artificial or fabricated yeast. All yeast — even cultured yeast — is natural. The difference is whether the fermentation is from 
“wild” or “inoculated” yeast. 
The fact is cultured yeasts have only been in the winemaking picture within the last century. For thousands of years 
previously, all wine was fermented on wild (indigenous) yeast. Some old world wineries in France still ferment high-end 
wines on the local yeast. The question is, if wine ferments on its own, why do some feel the need to inoculate and some 
don’t? Before we answer that question, it is necessary to know the mechanics of inoculated fermentation. 
Inoculated Fermentation 
Actually, yeast inoculation is not really a matter of need. It’s a choice. By far, most (but not all) commercial wineries 
inoculate. Even the great Bordeaux wineries inoculate. When yeast converts sugar to alcohol, it also produces other 
compounds and esters that contribute to the aroma and the fruitiness of wine. For red wine, fermentation also contributes to 
the color extracted from the skins. 
A favorite wine you buy from the store has a consistently reliable quality because it was inoculated with a cultured strain of 
yeast isolated for its desirable fermenting characteristics. A specific cultured yeast strain might be able to produce nice fruity 
aromas, a high level of alcohol, an attractive mouth texture and an ability to ferment in low temperatures or high acid. Some 
cultured strains are low foaming, or produce sediment that settles quickly. The list goes on. The type of grape fermented will 
determine the strain of yeast chosen. There are many genera of yeast. Each yeast species may exist as many different 
strains. In winemaking, one of the most important characteristics of yeast is its ability to completely ferment all the sugar in 
grape juice and tolerate high levels of alcohol (anywhere from 8–18%). High alcohol (usually 12% or more in wine) gives 
wine its longevity, body and other positive features. Without good alcohol, wine dies quickly. The species of yeast 
considered most desirable for total alcoholic fermentation is Saccharomyces cerevisiae. 
When you inoculate the must of your kit wine, chances are, it is a selected strain of Saccharomyces designed to produce the 
best results consistently for that concentrate. When you purchase yeast to inoculate your grapes or fresh juice, it will be 
Saccharomyces. It is the same with most store bought wines. 
When grapes are harvested in the vineyard, they are covered with a myriad of biological organisms, including yeast. There 
are thousands of different types of wild yeast. Many do not make good wine. Along with the wild yeast are other spoilage 
organisms and bacteria. That is why when you buy crushed grapes they are often treated with 30–50 ppm of sulfur dioxide 
(SO2), to stun or kill wild yeasts and inhibit the growth of spoilage organisms. Then the cultured Saccharomyces cerevisiae 
yeast is added into the must. 
When yeast is inoculated into the must, the dose is usually large enough to insure that the yeast fermentation starts rapidly, 
and that a single strain dominates the entire fermentation so that if other wild strains are present, they cannot get a foothold 
and produce off flavors or negative characteristics like rotten egg smells. Wines inoculated with Saccharomyces tend to 
deliver reliable results — and there is the key word: reliability. This brings us back to wild yeast. 
When making wine with wild yeast, no SO2 is added to the must. The wild yeast is uninhibited or held back from multiplying 
and beginning to ferment the juice. The wild or indigenous yeast is allowed to do its thing. This is called spontaneous 
fermentation. 
The question is, how do you know what yeast is in there? Is it good or bad? Frankly, without a laboratory, there is no way of 
knowing exactly what yeast is in the must. However, it is possible to have a general idea of what is going on. 



Feral Yeast 
Before going on, it is only fair to mention a category of yeast that exists in the gray area between wild and cultured yeast. 
Feral yeast is a term that some have coined to describe yeast that exists specifically in the winery, on winemaking 
equipment or in the wood grain of barrels, etc. There is no way of determining where this yeast comes from. It could be 
escaped cells of cultured yeast. It could be wild yeast that blew in from outside or came in on someone’s hands or 
clothing. It could be a mix of both. Regardless, feral yeast also play a role in spontaneous fermentation. 
The Politics of Wild Yeast 
Studies have shown that of all the yeasts in the vineyard, the desirable Saccharomyces cerevisiae is probably only on 
about one out of every 1,000 berries. In some vineyards, Saccharomyces cerevisiae may not exist on any berries at all. 
Some argue against these statistics, but results are so inconsistent no one can prove one way or the other. Even so, 
other indigenous yeasts are also considered wine yeasts. Moreover, there are thousands of other wild yeast strains. This 
article can’t name or describe them all. However, for winemaking purposes, wild yeasts themselves can be broken down 
into two subcategories: wine yeast and spoilage yeast. 
Just because it is yeast, does not mean it is good for wine. On the other hand, if they were all bad humankind would have 
given up making wine thousands of years ago. And this is where the fickle nature of spontaneous fermentation reveals its 
true character. 
Spontaneous Fermentation 
Throughout the old world winemaking community (Europe etc.), there are commercial wineries that have been fermenting 
on indigenous yeast for generations. Many California wineries are catching on and beginning to practice spontaneous 
fermentation with favorable results. Hundreds of home winemakers have been happy with it as well. 
That being said, why such caution? Quite simply, it is the unpredictable nature of spontaneous fermentation that either 
attracts us as winemakers, or scares us off. One of the most common characteristics of indigenous yeasts — even good 
ones — is their low resistance to alcohol. Many wild types of yeast are unable to perform once alcohol levels reach 6%. 
The result is stuck fermentation, flabby wine with a low immune system, and a pile of unwanted residual sugar — to name 
just a few problems. 
Another risky feature is the fact that wild yeast exists on grapes in much smaller numbers than a dose of inoculated 
yeast. Therefore, it takes longer for wild yeast to colonize - up to a week in larger batches - leaving the grapes open to 
infection from other spoilage organisms and from oxidation. In addition, once fermentation begins, it is longer and slower, 
and at a lower temperature. 
A third risky feature is the unpredictable by-product of off-aromas and esters that wild yeast can impart to the wine. So 
then, why would someone even want spontaneous fermentation? The answer? For pretty much the same reasons 
mentioned above. 
Sequential Fermentation 
Sequential fermentation is when a series of favorable events take place in the fermenting must and use the above 
negative features in a positive way. They are as follows: 
The fact that wild yeast takes longer to kick in, allows more skin contact time on grapes. Thus, greater body, depth of 
character, and color. Bigger fruit. 
A frequent by-product of wild yeast is its unusual or odd odors and flavors. It has been noted by many that the 
unpredictable aromas and esters imparted by wild yeast is what can add to its complexity, giving it an interesting, 
sophisticated nature. No two batches of spontaneous fermentation taste the same, even when grapes are from the same 
vineyard, fermented side by side. 
When wild yeast begins to ferment, it often begins to shut down at 3 or 4% alcohol. By this time most wild yeasts have 
done everything they are going to do — whether you like it or not. However, during this initial fermentation phase, any 
Saccharomyces cerevisiae that are present in the must will have colonized to such numbers that by the end of 3 or 4 
days their huge populations dominate the wine. There can (but no guarantees) be up to 16 or more strains of 
Saccharomyces cerevisiae colonizing in the wine by this time. As the wild yeast die off, the dominant Saccharomyces 
cerevisiae should start to take over, completing fermentation to dryness and a higher alcohol. 
The result of a sequential fermentation is a wine with complex flavors, fruit and aromas, with good alcohol. Clearly, the 
very features that can work against spontaneous fermentation are the same features that work for it. This is the main 
reason why spontaneous fermentation is practiced in winemaking. Many winemakers believe that there are qualities that 
wild yeast imparts to wine that cannot be achieved with cultured yeast. The big question is, which characteristics will 
prevail? The complex flavors or the off odors? What if there is no S. cerevisiae in the must? What if the whole thing shuts 
down at 6%? That brings us back to the initial question — to inoculate or not. 
When to Inoculate 
Experienced winemakers allow spontaneous fermentation to begin while watching the must carefully, taking regular 
readings of the amount of sugar or specific gravity of the must, to determine the current alcohol. After they estimate that 
the alcohol has reached 3 or 4%, they may sometimes choose to inoculate with S. cerevisiae to ensure complete 
fermentation. They get the best of both worlds: complexity of wild yeast, and sound full-bodied wine. While no one can 
predict results with spontaneous fermentation, there are certain features you can watch for to help you determine if you 
want to take that walk on the wild side. Although it is not possible to know what types of yeast are on your grapes, or in 
your must, sometimes the very condition of the grapes or must itself will help you predict the odds. 



pH and Acid 
pH and acid in grapes are important enough even when inoculating with cultured yeast. Grapes picked with a low pH and 
good acid possess inhibitory qualities that stifle spoilage during the lag phase it takes for spontaneous fermentation to kick 
in. During the lag phase, the must is vulnerable to bacterial growth and VA (volatile acidity) from acetobacter and 
lactobacillus. These bacteria can produce very unpleasant aromas in the wine and literally turn it to vinegar. 
If you grow your own grapes, you will probably have a good idea of your grape pH and acid. If your grapes are being 
shipped in, find out what the pH and acid is before deciding whether to inoculate. If you are picking up your grapes at a local 
vineyard, ask the merchant. Note that some vineyards will automatically crush your grapes and shock the must with sulfur to 
inhibit spoilage and spontaneous fermentation. For spontaneous fermentation, avoid sulfur in the must. 
Rain 
If rain fell just before harvest, yeast may have washed off and yeast cell populations will be severely reduced or limited to 
what arrives on winery equipment. In the mean time, lingering water and moisture on the grapes also promotes rot. Bacteria 
in the must will multiply during the lag phase while what little indigenous yeast is present is trying to colonize. There may be 
no Saccharomyces cerevisiae in the must at all. If you do allow for spontaneous fermentation anyways, you might want to 
consider inoculating with cultured yeast at 3 or 4% alcohol. 
Must Nutrients 
Even when must is inoculated with Saccharomyces cerevisiae, fermentation can get stuck and go wrong because of poor 
nutrients in the must. Therefore, when fermenting with indigenous yeast, it is good to know the nutrient condition of your 
must. Because indigenous yeast starts with a smaller population than inoculated yeast, things can go wrong easier. Building 
up nutrients in the must can be accomplished with the addition of diammonium phosphate (DAP). Some winegrowers have 
even added it in the vineyard. 
Blending 
As a security measure, you may even choose to take your total batch of grapes or must, and inoculate some, while allowing 
another portion spontaneous fermentation. After all fermentation is complete, you can blend wild fermented wine with culture 
fermented wine, to give your finished product complexity. In the event that the spontaneous fermentation goes wrong, not all 
is lost. You still have a large portion of good wine finished on cultured yeast. Many California wineries practice blending wild 
with cultured with favorable results. 
Secrets of the Old World 
After reading all of the above, the original question may still lurk: why is it that some old-world (i.e. Burgundy) wineries have 
been successfully fermenting great wine on indigenous yeast for hundreds of years? 
The answer to the question is in the question itself. It is because they have been doing it for hundreds of years. And...dare I 
say it... some do inoculate with wild yeast. 
Micro Flora 
Over decades of growing and fermenting (often the same grape), and dumping the old pomace and yeast sludge back into 
the vineyard, an accumulative buildup of particular yeast strains tends to dominate the region. They blow in the wind, cling to 
the winery walls, stick to equipment, on hands and feet and clothing and lodge themselves in the wood grain of barrels. The 
grapes themselves are covered with the same dominant micro-flora year after year, decade after decade, century after 
century. The result is every harvest spontaneously ferments the grapes with the same “native” strain(s) of yeast. No 
inoculation is necessary. The entire appellation has been permanently inoculated over generations. 
Unless your vineyard and winery has that consistency of wild yeast that has built up over generations, chances are your 
wine will not have the same reliable results. Even so, even in Old World wineries, nothing is left to chance. 
Pied de Cuvée 
Old-world winemakers have learned that letting a pile of grapes sit there until they start fermenting is still high risk — 
regardless of the established micro-flora. To ensure that fermentation begins, some wineries pick a small portion of their 
grapes a week before the harvest. At this point, the pre-harvest grapes may still be acidic. If so, water is sometimes added, 
and the must is stirred and aerated to stimulate the wild yeast and get it fermenting. After several days, the pre-harvest 
grapes will be fermenting vigorously as a yeast starter. This starter culture is used to inoculate the harvested grapes as they 
come in from the field. The result? Must inoculated with wild yeast: Pied de Cuvée. Clever. 
Conclusion 
Having said all the above, it is easy to understand the old adage: wine is made in the vineyard. Needless to say, successful 
winemaking with wild yeast might be spontaneous, but should not be haphazard. Spontaneous fermentation is not the lazy 
way. In fact, making good wine with wild yeast takes greater care and attention than inoculated fermentation. A savvy 
winemaker will be monitoring the fermenting wine at all times, checking odors, temperatures and alcohol. Wine will ferment 
itself, with or without you. However, making good wine with wild yeast takes a watchful eye and informed decision making. 

Editor: Read on, Lallemand has experimented for some time and has developed a non-Saccharmyces (Torulaspora 
delbrueckii) starter yeast that is then followed by your favorite cultured Saccharmyces cerevisiae to complete the 
fermentation. This mimics the best of wild fermentations in a controlled manner. 



CONTROLLED “WILD” FERMENTATIONS ARE HERE 
Sequential Inoculation Yeasts for Aromatic Complexity 
It has long been known that wild non-Saccharomyces yeasts (particularly Torulaspora delbrueckii) present at the beginning of 
fermentations add complexity to wine. Little was known about how to culture Torulaspora into a reliable and consistent tool for 
the winemaker. Until now it has largely been a question of luck. 

In recent years the fermentation scientists at Lallemand took up the challenge. The task was to isolate wild non-
Saccharomyces and then select a Torulaspora of premium quality and vitality. The next challenge was to produce the yeast in 
an active dry form. The dry Torulaspora was then paired with a compatible Saccharomyces cerevisiae for use in sequential 
fermentations. 

Lallemand adopted the idea of sequential fermentations to mimic what occurs in un-inoculated musts. The Torulaspora initiate 
the fermentations but as in nature the Saccharomyces quickly begin to dominate after a drop of only a few Brix. Lallemand 
named their new two-stage fermentation kit Level2TD. 

Lallemand has been doing trials since 2004 in France, Italy, Spain, USA, Germany and Argentina to identify the most 
compatible yeast among the Saccharomyces and the Torulaspora delbrueckii. One such trial is indicated below (see Figure 
1). The control wine was fermented with Saccharomyces cerevisiae only. The experimental wine was fermented with a blend 
of Saccharomyces and the Torulaspora delbrueckii in a sequential inoculation.  The sequential fermentation finished about 10 
hours before the control showing good compatibility of the two yeasts and thereby providing fermentation security. 

In addition, the use of Level2TD promotes aromatic complexity. The sequential inoculation enhances the perception of certain 
esters without overwhelming the wine (see Figure 2). Ethyl butanoate, ethyl octanoate and ethyl decanoate esters associated 
with apple, pear, pineapple, citrus and red fruit were enhanced compared to the control. 

Results from other trials (see Figure 3) show that sensory attributes such as sweet, floral and spicy are increased while the 
aggressive attributes are reduced when compared to the control wine. Tastings showed significant preference for wines 
fermented in sequential inoculations with Saccharomyces and Torulaspora delbrueckii when compared to wine fermented 
with Saccharomyces cerevisiae alone. 



Originally released in a kit form called Level2TD for white wines, Lallemand have now launched this product as a single 
product, whereby winemakers can select a paired Saccharomyces cerevisiae strain to complement the T.delbueckii in both 
red and white wines.  BIODIVA, Torulaspora delbrueckii, tends to enhance varietal and fermentation ester characters while 
contributing mouth feel and an overall increase in aromatic complexity. Suggested varieties include Chardonnay, Semillon, 
Syrah and Pinot Noir.  

Editor: From the 2014 Scott Labs handbook, the new version of Level2TD from Lallemand, Bodiva: 

Biodiva 
Torulaspora delbrueckii 
Chardonnay, Semillon, Syrah and Pinot Noir 
#15685 125 g 
The Torulaspora delbrueckii isolate Biodiva was initially sold in North American in a kit (Level2TD) in which it was partnered 
with a specific S. cerevisiae strain. Based upon market feedback the Biodiva isolate is now available by itself. Winemakers 
can match it with a compatible S. cerevisiae of their choosing for both red and white wines. The result is that winemakers 
can now mimic the best of wild fermentations in a controlled setting. 
S. cerevisiae strains compatible with Biodiva are 43, BDX, ICV D254, Rhône 2056, QA23, and VRB.   
Biodiva MUST be used in conjunction with a S. cerevisiae strain. 
Following an inoculation of Biodiva (Torulaspora delbrueckii) with an inoculation of an appropriate S. cerevisiae leads to an 
increase in ester levels while helping to promote a complete and clean fermentation. Resulting wines commonly have more 
intense aromas, mouth feel and complexity. 
Please visit our website for full usage instructions, as Biodiva is rehydrated at a lower temperature than Saccharomyces. 
Store for 24 months at 4°C (39°F). Use immediately once opened.   
Note: The optimum temperature for Biodiva is >16°C (61°F). If the must/juice is under 16°C (61°F) it could result in a long 
lag phase, slow growth of the yeast, and other problems. 

Editor: Also from the 2014 Scott Labs handbook, a similar product produced by Anchor, Exotics SPH. 

Exotics SPH 
S. cerevisiae and S. paradoxus hybrid 
Chardonnay, Viognier, Chenin Blanc, Syrah, Merlot, Tempranillo, Grenache 
#15213 250 g 
Anchor Exotics SPH is a product of the yeast hybridization program of The Institute for Wine Biotechnology at the University 
of Stellenbosch in South Africa. It is a hybrid between S. cerevisiae and S. paradoxus.  S. paradoxus is the closest relative 
to S. cerevisiae and can be found on grapes. This hybrid inherited the aromatic capabilities of its parents, thereby expanding 
the aromatic potential and complexity from what S. cerevisiae strains have to offer.  White wines produced using this yeast 
are described as having exotic aromas and flavors, as well as good mouth feel. It enhances guava, passion fruit, tropical 
and stone fruit aromas and flavors. Exotics SPH is cold sensitive and ferments at a steady rate in barrels.  Red wines 
produced using this yeast, particularly Syrah and Merlot, have shown aromas of cherry, floral, cocoa and strawberries. They 
are also described as full-bodied, well balanced, complex and intense.   
Optimum temperature range in reds is 18–28°C (64–83°F). 
Exotics SPH has been found to produce elevated levels of glycerol (9–13 g/L), which can potentially lead to lower alcohol 
conversions in high sugar musts. It has an alcohol tolerance up to 15.5% (v/v) with medium nitrogen requirements. It has 
low VA and SO2 production. 
It can also partially degrade malic acid and is known to facilitate and enhance malolactic fermentation.   
See specific rehydration protocol. 
Store in a cool, dry place 5–15°C (41–59°F). 
Use immediately once opened. 



West%Side%Wine%Club%
Leadership%Team%–%2015%

 • 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  Bob Hatt & Jim Ourada 
            helpers. 

  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@gmail.net   Barbara Stinger & Mindy  
 Bush – Helpers 
 •  Awards Gala / Holliday parties 

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


