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

January 17, 2018 Crush 
Talk / Planning

February 21, 2018
Bordeaux Tasting

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

April 18, 2018
Barrel / Carboy Sample 
Tasting

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

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

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

August 15, 2018
All Whites Tasting

September 19, 2018
Other Reds Tasting

October 17, 2018
Pinot Noir Tasting

November 2018
No Meeting

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

Portland Winemakers Club
June 2018

President’s Monthly Rant

Portland
Winemakers

Club

Although its early in the growing season, weather data is already pointing to a 
warmer and drier than normal summer ahead. Linfield College’s expert on climate 
research Greg Jones stated in his most recent Weather and Climate Summary and 
Forecast that “Temperatures in Oregon, Washington and Idaho in May were 2-6°F 
above normal in May with major cities experiencing one of their warmest Mays on 
record.” At this point we are already outpacing the hot and early 2015 vintage, as 
illustrated by the graph below.

This jives with Bill Brown’s report that his vines are about 2 weeks ahead of last year. 
Jones goes on to state “The seasonal forecast for June through August suggests a 
strong chance for warmer than average conditions over the western US, The 
precipitation forecast calls for seasonally dry conditions during the same period, with 
the PacNW likely to be the driest region.” However, climate researchers are not yet 
predicting the season will be hotter than 2015, they are expecting the heat 
accumulation for 2018 to be more in line with the average of the last 5 years across the 
US. At least snowpack levels here in the PacNW are in reasonably good shape, with 
60-90% of normal, compared to California’s 20-40%. What this portends for the future 
of grape growing in our region is still unclear, but it makes me wonder if the next 
generation of winemakers will be sourcing their Pinot Noir from Canada and making 
that alongside their Willamette Valley Zinfandel. Yikes…



Misc. Information
• The Supreme Court of 
Canada issued its ruling in a 
case that challenged the 
restrictions on inter-pro 
vincial trade, and refused to 
remove barriers to allow 
winery direct shipping to 
customers across Canada. 
The court said provinces do 
have the right to restrict 
trade. Canada remains one 
of the only wine producing 
countries in the world where 
domestic wine can’t be sold 
directly to its countrymen. 
This is bad, eh?
• Flush with Cash, Banks 
See Some Plateauing of 
High Vineyard Prices
As the record prices for 
Napa and Sonoma 
vineyards limit sales to all 
but the most well- funded 
principals, M&A advisors 
and bank loan officers say 
they are seeing increased 
demand for vineyard 
investments for premium 
grape-growing property in 
California’s Central Coast, 
Oregon and eastern 
Washington—where prices 
are still reasonable.
•  Two new products from 
Enartis will enable 
winemakers to cold stabilize 
their wines using a colloidal 
material known as K-
Polyaspartate (KPA). Zenith 
Uno is for white and light 
rosé wines and Zenith 
Color will stabilize dark rosé 
and red wines. KPA has 
several other benefits: trials 
have found that KPA does 
not affect the color of red 
wines;. A bacteria known as 
Lactobacillus plantarum 
has been found to be better 
at malic acid metabolism 
than Oenococcus oeni in 
that it does not produce 
acetic acid, biogenic amines.  
It is especially useful for 
wines with a pH above 3.4. 
Research shows it is best to 
co-inoculate L. plantarum 
with the primary alcoholic 
fermentation organisms.

Note: The next regular meeting will be Wednesday, June 20th at 7:00 
PM at Oak knoll Winery. June agenda: “Best Practices” meeting. 
Member demonstrations of tips, tricks, procedures. If you haven’t 
already, be sure to renew your club membership and sign a new 
waiver.

The regular meeting will be a potluck, bring a small snack to share.  
Also bring a wine glass for tasting.
The club meeting will begin at 7 pm and end by 9 pm. If you can, get 
there a little early to help set up.  Please help put away chairs and 
tables at the end of the meeting.

Website: http://portlandwinemakersclub.com/

May Meeting Minutes
(present = 22)

• We have two new members tonight; Paul and Joline Natale. They 
have a 2 acre vineyard near North Valley Road.
• Barb Thomson distributed Club hats that were ordered by members.
• Bob Hatt said grape purchases were running about the same as last 
year. Bob said he will be contacting the vineyards this next week.

Barb Stinger and Alice Bonham introduced our speakers for the 
evening; Blair Trathen and Arabella Hall.  Blair presently is the 
winemaker for Shea Vineyards and Arabella makes wine for Trathen 
Hall Winery. They brought with them 2009 & 2014 Trathen Hall Pinot 
Noir wines for us to taste.  Grapes were sourced from Momtazi 
Vineyard.  They produce 200 to 600 cases per year and use an organic, 
minimal manipulation style of winemaking. Their picking decision 
depends more on grape maturity overall rather than strictly grape brix 
level.  Stems should be turning brown.  Seeds should also be turning 
brown, losing their surrounding gel coating and should crack when 
bitten.  Blair said that he wants the wine acidity to be below pH = 3.6.  
Blair and Arabella graciously spent a large portion of the evening 
answering members winemaking questions.

http://portlandwinemakersclub.com/


Editor: This is an abstract from a larger study

Fine Water: A Blind Taste Test 
Kevin W. Capehart a and Elena C. Berg 

Abstract
To test whether consumers can distinguish among different bottled waters and, if so, whether they prefer some to others, 
we recruited more than 100 subjects to participate in a blind taste test that consisted of four brands of bottled water featured
in a restaurant’s water menu and a guidebook to fine waters. 

The tasting involved three successive experiments. First, our subjects tried to distinguish bottled waters in a sensory 
discrimination test. They were only slightly better than random chance at doing so. Next, they rated bottled waters and tap 
water on a 14-point scale used at an international water competition. 

Some subjects preferred the inexpensive tap water to any of the bottled waters, and there was no association or a weak 
negative association between a bottled water’s price and its rating. 

Finally, our subjects tried to distinguish tap from bottled water while matching the bottled waters to expert descriptions. They
were no better than random chance at doing either of those things. 

Similar results have been found in previous taste tests of beer and wine. Overall, our results suggest consumers do not 
have strong preferences over different bottled waters to the extent they can even tell a difference. 

Wines, entry forms and fees must be registered and paid online prior to entries 
being mailed or delivered in person to the Oregon State Fairgrounds. Online 
entries must be submitted by Friday, June 15. Only online entries will be 
accepted.

Physical entries—bottles of wine–must be received at the Oregon State Fairgrounds 
no later than 5:00 pm on Friday, June 15.  

How to Enter
A fillable PDF entry form and other information is available at: 
https://oregonstatefair.org/competitions/amateur-wine It must be completed and 
accompany your physical entries. Office hours are 9:00 am to 4:00 pm, Monday

through Friday. You will receive tasting notes from our panel of judges after the competition and awards have been 
announced. Winners will be notified by email on a date to be determined.

ABOUT OUR MEDALS.
Gold, silver, and bronze metals will be awarded within each classification. Gold metal award winners will receive (1) 
admission ticket to Pairings! A Celebration of Oregon wine, cuisine and music.

NOTE: The next regular meeting on Wednesday, June 20th is our “Best Practices” meeting. 
Member demonstrations of tips, tricks, procedures.  Please contact Phil Bard at 
phil@philbard.com if you can participate in any way. The time should probably not exceed 10 
minutes.  We want to know about useful tips, your procedures that work well, things to avoid, 
neat and clever tools, products you have tried and liked (or hated), whatever you can think of 
to pass along.

https://oregonstatefair.org/competitions/amateur-wine
mailto:phil@philbard.com


The Trials of Winemaking
Experimental winemaking is good winemaking.
by Curtis Phillips

Most winemaking is pretty empirical rather than theoretical. Most winemakers rely on experience, either their own or gleaned 
from others. Sometimes the best, or at least the most informing, experiences are accidental. Usually, however, winemakers 
learn by trying new things. There is a lot of trial and error in winemaking. Most of it is pretty informal and relatively small-
scale.

The Ambiguities of Tradition
One of the memes I’m seeing these days is an unattributed variant of a quote from computing pioneer, the late Rear Admiral 
Grace Hopper, which states that, “The most dangerous phrase in the language is, ”We have always done it this way.’” The 
point isn’t to be an iconoclast merely for the sake of busting a few idols. Sometimes there are very good reasons for old 
traditions. Some traditions make sense in their original context but are nonsensical outside their place of origin. Sometimes a 
dearly held tradition never made any sense.

Why Bother With Winemaking Trials?
Sometimes an old tradition or technique gets appropriated thoughtlessly or for the wrong reasons. Just because a technique 
has a proven track record in a different winemaking region, or with different varietals, doesn’t mean that it is the best choice. 
My personal epiphany occurred years ago during a conversation with Christian Roguenant. We were discussing Chardonnay 
production in Chablis versus California. I’ve long been impressed by Roguenant’s wines and was a bit surprised to learn that 
he wasn’t sending his Chardonnay through malolactic fermentation (MLF). This was a bit before “naked” Chardonnay was a 
thing. At the time, I was experimenting with making Chardonnays with no oak but an otherwise conventional sur lie aging and 
MLF. Roguenant’s point was that the main purpose for MLF is to reduce acidity, something that is usually desirable in 
Chablis, but Californian Chardonnays generally have too little acidity rather than too much. The buttery (diacetyl) and oaky 
notes associated with California Chardonnay, an acquired taste, are a byproduct of appropriating the Chablis solution for high 
acidity.

Of course, this appropriation led to something different, and the resulting butter-and-oak California Chardonnays have 
developed into an overwhelming stylistic juggernaut. Something like half of all varietally designated wine sold in the United
States is Chardonnay, but California-style Chardonnay remains stylistically distinct from Chablis due to the use of the same 
techniques in a completely different winemaking context. Put another way, the “what” (barrel fermentation, malolactic 
fermentation) was appropriated with little consideration as to “why” (reduction of acidity) winemakers in Chablis were sending 
their wines through MLF in the first place. I remain convinced that this was an unconscious and probably unrepeatable 
success. I think that sometimes the “way we’ve always done things” doesn’t really make sense in the current context. Each 
step in winemaking should be rethought from time to time.

Five Things to Improve Winemaking Trials
I view winemaking trials as an embodiment of the winemaker’s pursuit of quality. Even winemaking trials that aren’t a 
success in the conventional sense are informative, even if the main conclusion is nothing more than “this approach is not 
worth pursuing.” Even a result of “there was no difference between the experiment and the control” is worth knowing. The 
only real failure is when you have no idea what happened or if there was a difference or not. I have five general tips for 
making more meaningful winemaking trials.
• Limit the Variables
An experiment that tests too many things really tests nothing. Too many variables make it hard to figure out which ones were 
significant. The most useful winemaking trials change just a single variable.
• Measure What Can Be Measured
Proper sensory analysis is fine, but comparable numbers are better. Too often what passes for sensory analysis in too many 
wineries is the subjective hedonic preferences of one to three individuals.
• Work in Triplicate (or Better)
One of the things that drives me crazy in my consulting business is the number of wineries that make business and branding 
decisions based on an experimental group of one.
• Assume You Are Biased (Because You Are)
Confirmation bias is the bane of good experimentation. In a nutshell, the problem is that when you expect difference, you 
perceive difference. This is why one entire approach to sensory analysis is based on the perception of difference.
• Get (Outside) Help
Familiarity breeds contempt or complacency. Outside help can be a possible antidote to confirmation bias.
Share What You’re Doing
As part of my personal program to encourage more experimentation, I’d like to call for winemakers to share their current 
winemaking trials with other winemakers.



Winemaker Trial
The Phenolic Challenge: Whole-Cluster Pinot Noir vs. Adding Stems Back
Vintage to vintage, winemakers need to assess how the quality of whole clusters determine the need for a boost in tannins 
derived from adding stems. The differences are often subtle, as the winemakers at Oregon’s Adelsheim Vineyard learned.

Michael S. Lasky

WINERY: Adelsheim Vineyard, Chehalem Mountains, Willamette Valley, Oregon

WINEMAKERS: David Paige, winemaker, and Gina Hennen, associate winemaker

OBJECTIVE: To explore the organoleptic differences between a whole cluster fermentation versus the same amount of 
stems added back.

SUMMARY: We fermented one tank with 25 percent whole-cluster (75 percent destemmed) and an identical tank with 25 
percent stems added back (100 percent destemmed). In each case, the stems or whole clusters were at the bottom of the 
fermenter. Each had a four-day cold soak. Following that, the tanks were warmed, and the fermentations started 
(uninoculated). Cap management was the same for each fermenter, with one to two punch-downs per day. The fermentation 
curves were very similar throughout, with mixed temperatures ranging from 75° F to 80° F during the height of ferment. The 
tanks each had four days’ post-fermentation maceration, and they were pressed on the same day, for a total of 14 days on 
the skins.

The goal for this experiment was to explore the difference in perceived tannin between the two treatments. In more 
challenging, wetter years we’d like to have the option to carefully sort fruit instead of dumping whole clusters into the tank. In 
such years, it would be helpful to use recovered stems, potentially from a different lot, post-sorting.

Lot 1 : 16PN QM 16 A (Whole clusters)
Lot 2 : 16PN QM 16 B (Stems)

ANALYSIS NAME LOT 1 LOT 2 UNITS
total sulfur dioxide 51 50 mg/L
total anthocyanins 303 289 mg/L
titratable acidity 6.2 6 g/L
tannin 209 242 mg/L
pH 3.61 3.57
polymeric anthocyanins/tannin index 0.053 0.054
polymeric anthocyanins 11 13 13 mg/L
glucose + fructose 0.1 <0.1 g/L
free sulfur dioxide 21 25 mg/L
ethanol at 60F 13.63 13.54 % vol
ethanol at 20C 13.67 13.58 % vol
catechin/tannin index 0.187 0.174
volatile acidity (acetic) 0.64 0.73 g/L

CONCLUSION: While we do perceive differences between the two treatments, we find the stem addition to at least mimic the 
tannin impact of a whole-cluster fermentation. We would definitely consider adding stems back to a fermenter when we’re 
looking to add a whole-cluster effect to a given lot.

Winemaker’s Postmortem
What led to this particular trial? Gina Hennen: We like to do a bit of whole cluster with various vineyards, particularly the
Quarter Mile Vineyard. Because the tannins of a whole cluster remind us of the tannins of the vineyard, it seems to really 
help accentuate what we see from that site. But, some years we prefer to sort the fruit, and so using stems instead of whole 
cluster might give us some of the same structural tannins with the ability to also sort the fruit going
into the tank.

David Paige: We also have something of an internal debate about what’s desired by using whole cluster, particularly with 
this vineyard. Is it that we like the stem tannin? Or is there something gained from a slight carbonic quality, say from having 
so many whole berries still in there? I don’t know that Gina and I entirely agree on this. That’s one of the interesting things 
about the complexity of it.

Gina Hennen: I tend to be the one that prefers whole cluster. I think it creates a more complex and complete wine than the 
stem. But I think the stem inclusion is interesting because there are certain circumstances where we might not like the look of 
the stem. 



Winemaker Trial: 
Edna Valley Winemaker Compares Native and Commercial Yeasts to Bring Out 
Ideal Characteristics in Chardonnay 
Michael S. Lasky 

NINER WINE ESTATES WINEMAKER Molly Bohlman performs trials with different yeasts on a regular basis to seek out 
new variability and complexities with her fermentations. In this second of a two-part trial, she compared a native yeast to a 
commercially available yeast strain called Cross Evolution to see how it would affect an older block in her 77-acre vineyard. 

Winery: Niner Wine Estates, Edna Valley AVA 

Winemaker: Molly Bohlman 

Trial Objective: To compare a non-inoculated (native) yeast to a commercial yeast strain (Cross Evolution) in order to 
evaluate fermentation dynamics and laboratory and sensory analyses. 

Summary: A block consisting of 3.19 acres of Chardonnay Clone 95 on 101-14 rootstock was picked on the same day. The 
grapes were whole cluster pressed and the juice transferred to tank for settling. Post-settling, half of the juice was transferred 
to barrels without any yeast added, and half of the juice was inoculated with “Cross Evolution” yeast. Fermentation dynamics,
laboratory and sensory analysis data were gathered in order to objectively and subjectively compare the two yeasts. 

Lot 1: Chardonnay—No yeast added 

Laboratory Analysis: 
Lot CLONE  TREATMENT GAL      GF g/L MAL g/L pH.     TA g/L ALC %
17CHJR7N 95 NATIVE  YEAST 472 0.46 0.03 3.58 6.37 14.2 
17CHJR7XE 95 CROSS  EVOLUTION 472 0.18 0.03 3.54 6.97 14.0

Lot 2: Chardonnay—Cross Evolution yeast added 

Conclusion: The un-inoculated juice took three days longer to start fermentation and seven days longer to complete its 
primary fermentation. Analysis between the two lots was similar except for 0.3 grams/L more residual sugar (RS) remaining 
in the un-inoculated lot. Malolactic bacteria were not added to either lot, but malolactic fermentation (MLF) was completed by 
both lots over a two-month period. Sensory preference at this point is for the un-inoculated lot. 

Winemaker’s Postmortem 
What led to the creation of this particular trial? 
I wanted to perform an inoculated yeast on our Chardonnay just to see what kind of characteristics it produces on one of the 
older blocks in our vineyard. Against that, I wanted to see what the characteristics were when I didn’t inoculate with a 
commercial yeast and compare that to a yeast that I hadn’t used before, which was the Cross Evolution strain sold by Scott 
Laboratories. It’s a hybrid yeast of different strains, which is why it’s called Cross Evolution. [According to Scott Labs: 
“Cross Evolution contributes an increased mouthfeel component resulting in aromatic wines with a balanced mouthfeel.”] 
Normally I don’t do native yeast, and Cross Evolution was a first for me, so they both were on trial for me. 

From the results what have you learned and how will you use this knowledge in future wine blending? 
I learned that the Cross Evolution delivers what they promised in the catalog. It’s very, very aromatic. It pushes a lot of 
esters; it almost doesn’t seem like Chardonnay because it’s so floral, very tropical. Aromatically, it was dramatically different 
from the native or the non-inoculated wine, which was a little bit more like typical Chardonnay with apple and pear aromas 
and a little bit rounder mouthfeel. I think that the Cross Evolution yeast is definitely pushing aromas in a very sharp direction. 
I would try it maybe one more time just because I don’t like to give up on a yeast with only one year, but I think I would use it 
in a very, very small percentage of the overall wine that I’m going to be blending for bottling. So maybe just a couple barrels 
into an overall blend. 

But the native yeast I did like. It had really nice aroma and mouthfeel, just an overall very nice balance to the wine. Since I 
had not used it before, the trial helped me see its future potential. 

So would you do anything differently, if anything, because of this trial? 
I’d probably increase my non-inoculated percentage of Chardonnay. 

Was there a particular reason you chose the Cross Evolution yeast to experiment with out of the many different yeasts 
available? 
I thought it was interesting based on the description in the Scott Labs catalog, and I thought it could add something very 
interesting to the wine because Chardonnay tends to be a pretty neutral wine aromatically. I thought adding a little pop of 
something would be interesting; and like I said, I think it did deliver on that—but I think you have to be careful in how much 
you might want to use. 



Confessions: About Petit Verdot
Author: Richard Eber : Dec 17/Jan 18

As an avid home winemaker there is a slight confession I want to 
make. In the course of blending wine, I cheat in order to create a better 
tasting product. To define the terminology of “cheat,” this does not 
mean adding Opus 1 Reserve to my blue collar creation to improve the 
taste. In a similar vein I am not putting other people’s vino in my barrel 
to take credit for their work. Not my style. But what I am doing is adding 
a steroid-like substance when racking wine under my care. So what is 
this mysterious stuff that is being used to make a vin ordinaire taste so 
good and even score a few ribbons in blind tastings. It’s called Petit 
Verdot.

This grape that is best known for being used to blend with complex 
Bordeaux is thought to have originated in ancient Rome and somehow
migrated with the emperor’s army to France. Petit Verdot has intense character, which builds tannin, structure, color, and 
finish to wines. French Bordeaux blends rarely have more than 3 or 4 percent in any bottle of wine. It is such a small amount
that Petit Verdot’s reputation seems like it is getting tarnished by grapes that comprise a higher percentage of what 
comprises a French premium wine.

Where I pick near Lodi, California in late October or early November, Petit Verdot normally has a Brix of between 25.5 to 
26.5. If rain falls at or around harvest, this grape does not care. Unlike some other varietals it is virtually mold resistant. If the 
grape has a high sugar level, adding some acid in the container while fermenting will often balance the pH between 3.55 and 
3.7. Minor adjustments can be made later or not at all when the Petit Verdot is blended with lower-acid varietals.

As it turns out, Petit Verdot grapes and juice can be found all around the country. In addition to prominent wine-producing 
areas in New York, Washington, and California, it is available in Texas, Oklahoma, and in almost all coastal regions where 
grapes are grown. It just happens to be a variety that rarely receives top billing. But Petit Verdot has the reputation for 
making a $5 bottle of wine into a coveted $20 creation.

Once this straggler grape is pressed, a major decision remains — what is to be done with the juice?

First, you could use it exclusively for racking other red wines including Zin, Cab, Syrah, Merlot, etc . . . to spread the wealth. 
Often there is little choice but to take this course of action if limited volume is available. The second option is to make up 
sizable blends with other varietals. One of my favorites is to mix it with Petite Sirah, but the most popular is Cabernet 
Sauvignon. This grape also works well with Merlot to assist in creating more complexity and finish. The third option is to 
make a straight 100% Petit Verdot. While it takes time to develop in the bottle, it will often last for a decade without losing 
taste and quality.

For my last year’s wine lineup, I racked it with a Rhône blend, which was a bit flabby and lacked definition. With the intensity
Petit Verdot added, the Rhône wine (Petite Sirah, Grenache, Mourvèdre, Syrah, and Viognier) now has the balance desired 
to make me proud of the final product. It was also mixed in at a 33% clip with Petite Sirah from the same vineyard, to level 
out the alcohol and acid levels. In my mind it is better to make these adjustments without adding large amounts of chemicals 
to what is eventually bottled. Petit Verdot to the rescue!

Traditional Winemaking in Rioja
By Tim Sykes

10 Aug 2012

A recent visit to Rioja brought home to me just how gloriously traditional some of the 
“big names” of the region have remained in their approach to winemaking.

No producer encapsulates this winemaking philosophy more clearly than Bodegas 
Muga, based in the charming town of Haro in the Rioja Alta, where the Muga family’s 
adherence to long-standing, tried and tested production techniques was proudly 
explained to me by Jorge Muga, chief winemaker.

Little has changed here since the late 19th century, when the fortunes of the company, 
and indeed the region of Rioja, were transformed following the devastation of the 
vineyards of Bordeaux through phylloxera and the resulting influx of thirsty wine buyers 
from over the border in France.

http://societygrapevine.com/author/sykest/


There are no stainless steel tanks in this winery, nor indeed any of the 
ubiquitous concrete vats that characterize many of the cellars in the region. All 
you will find on a tour of Bodegas Muga is oak, and lots of it.

The winery displays an almost obsessive attention to detail. Rather than 
purchase oak barrels and vats, Muga employs no fewer than 5 coopers to make 
their own barrels. There are the “cuberos” making the larger vats, and the 
“tonneleros” making the smaller oak barrels (up to 10 per day during busy 
periods). And not content with buying mature oak staves from their oak 
suppliers, the family selects and purchases young planks and seasons them 
outside the winery for between 2 and 4 years. According to Jorge the standard 
practice of heating the oak in ovens to remove the natural humidity does not get 
rid of the harsh tannins within the wood; this can only be achieved with 
extended exposure to the elements.

Despite the 37C temperature during my visit to Rioja, Jorge insists that the 
Rioja Alta is “a cold place”, with the harvest often extending into November. He 
installed a cooling system for the wooden tanks in the winery a number of years 
ago but has not needed to employ the temperature control system for almost 10 
years. In fact in some years the alcoholic fermentation has to be kick-started by 
heating the vats.

Barrel-making tools at 
Muga

I have visited many wineries over the years but my visit to Muga revealed 
a contraption I have certainly never come across before. In line with its 
traditional approach to winemaking, egg white is used to fine (clarify) the 
wines before bottling. The Heath-Robinson inspired device pictured 
provides an effective, if painstakingly slow, way of separating the white 
from the yolk. You need 3 egg whites per 100 liters of wine to achieve 
crystal clear results, so you can imagine how busy the Muga egg separator 
is kept in the run up to bottling. For those curious to know what happens to 
the yolks, they are sold off and used for baking the tasty local cakes sold in 
the town!

The Cooperage at 
Muga

The Best Wine to Pair with Lasagna
Who wants some lasagna? That’s a silly question. The answer, of course, is 
everyone. Everyone wants lasagna. You. Me. That guy on the bus over there. Few 
can resist this holy trinity of cheese, sauce, and pasta. It may be time-consuming to 
make, but the effort is what makes it feel like home and worth sharing with others.
So what’s the best wine to pair with a piece of Italian soul food? 

Best Answer: Sangiovese (like one made into a Chianti Classico style).
Why? Because tart and savory Sangiovese drinks well with the intensity of lasagna. 
This is because the high acid and rustic flavor profile cuts through creamy fat 
and tarantellos with tomato at the same time. Heck, if you want to go the non-
traditional route (Tex-Mex Lasagna anyone?), Sangio is up for the challenge.

Sangiovese is delicious, ubiquitous (it’s Italy’s top grape), and drinks well with every 
style of lasagna. We both could be talking about lasagna, but we might be talking 
about two different things. Maybe in your head, it’s red sauce all the way, stuffed with 
ricotta, sausage, and eggs like Nonna made. Maybe it’s thick with Béchamel and 
Bolognese, an oozing testament of indulgence, best enjoyed sparingly.



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

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

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

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

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

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

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

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

known through Newsletter, e-mail and Facebook.

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

Web Design Editor: Alice Bonham alice@alicedesigns.org
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