
Scheduled Meetings 
January 11, 2014 
Annual Gala – Archer 
Winery 

January 15, 2014 
Crush Talk / Planning 

February 19, 2014 
Bordeaux Tasting 

March 19, 2014 
Speaker: Andrew Beckham; 
amphora winemaking 

April 16, 2014 
2013 Barrel / Carboy 
Sample Tasting 

April 19, 2014 
Tour of Lange Winery 

May 21, 2014 
Speaker: Rob Landsness; A 
sommelier’s perspective 

June 18, 2014 
“Best Practices of Amateur 
Winemakers” 

July 12, 2014 
Annual Picnic 

August 20, 2014 
All Whites Tasting 

September 17, 2014 
Other Reds Tasting 

October 15, 2014 
Pinot Noir Tasting 

November 
No Meeting 

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

West Side Wine Club 

November 2014 
Monthly Rant 

Looking over my 2014 wines tonight, tasting a few, and contemplating what we got from the 
Willamette Valley (and also from eastern WA/OR), I am reminded of how fortunate we were 
this year. Great fruit, excellent acid balance, full flavor development, it will be hard to wait 
over the next 2-3 years for them to blossom in a poured glass, especially the Pinot Noir’s. 
From the vineyard side, it was one for the books. From the Oregon Wine Board: 

The 2014 vintage in Oregon may be remembered as the vintage of a lifetime. From bud 
break through harvest, growers and winemakers throughout the state experienced an 
almost ideal growing season that delivered a record amount of exceptional, balanced fruit. 
The vintage’s milestones averaged two weeks early from bud break through harvest, with 
some sites and varieties maturing as much as three weeks early. Growing conditions were 
mostly dry and warmer than normal throughout the spring providing a great environment for 
flowering and fruit set. The result was large clusters that ripened evenly over the course of 
the warm, dry summer. The 2014 vintage broke the previous record for heat accumulation 
during the growing season, set in 2006. This record was broken not by the daytime highs 
but rather the overnight lows being higher than normal for most of the year. This allowed the 
grapes to continue ripening through véraison without putting heat stress on the vines. 

Harvest began around Sept. 12, roughly two weeks earlier than normal, although some of 
the warmer sites began during the first week of September. Conditions remained mostly dry 
through September with some rain at the end of the month. However, the rains this year 
were viewed as more of a nuisance than an actual problem or challenge, and ultimately 
helped to reduce pH levels and lower the rapidly rising sugar accumulation. Growers were 
able to harvest fruit in almost pristine conditions with no signs of disease and minimal fear 
of pest or bird effects. Most wineries are reporting higher than normal yields that resulted 
from larger than normal clusters. 

Watch over your ’14’s carefully, it would be painful to lose any of them. And remember, no 
meeting this month, see you in early December…  Phil Bard 



 Information & Trivia 

• Champagne is brain 
food, say researchers at 
England’s University of 
Reading. The good 
scientists fed lab rats 
bubbly over a six-week 
period and discovered, 
according to a press 
release, “that the phenolic 
compounds  in champagne 
improve spatial memory by 
modulating signals in the 
hippocampus and cortex, 
which control memory and 
learning.” The researchers 
also found that said 
“compounds favorably alter 
a number of proteins 
linked to the effective 
storage of memories in the 
brain . and therefore may 
help prevent the cognitive 
losses that occur during 
brain ageing.” If that’s the 
case, then I—who have 
consumed oceans of 
Champagne—should be 
another Isaac Newton. I 
wonder what went wrong. 

• The WineMaker 
Magazine Conference is 
now officially accepting 
registrations for the 2015 
conference in Portland, 
Oregon! Register at 
http://winemakermag.com 

• There are 6,000 
Californian Pinot Noirs, 
and more than 4,000 of 
them are in the same 
bottle. That’s 4,000 brands 
trying to tell you they are 
best using only a 4-inch 
piece of paper. No wonder 
the wine consumer is 
dazed and confused.” 

There will not be a November meeting. The next meeting is scheduled for 
Wednesday, December 3 at 7:00 p.m. at Oak Knoll Winery.  Agenda : Planning 
for 2015 & election of officers.  Bring a bottle for us to share.  How are your 
2014 wines doing so far? 

1.) Snacks: This will be another potluck; bring a small snack to share.  
2.) Waivers will be present at the meeting. If you have not previously signed a 
waiver please do so at the meeting. You may also pay your 2014 dues if you 
have not already done so. 
3.) Bring two glasses for tasting member wines. 
4.) The 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/ 

October Meeting Minutes 
Members present = 25 

• Everyone reported obtaining very good fruit this Fall. 
• It was suggested that the club purchase a significant quantity of wine bags for use during our 
blind tastings rather than always using Oak Knoll bags.  Members voted to go ahead and have 
Marilyn Brown make the purchase.  Barb Thomson said we have enough money too cover the 
purchase. The bags will stored at Oak Knoll. 
• Members were reminded that there is no meeting in November.  The next meeting will be 
held on December 3, 7:00 PM at Oak Knoll. 
• We welcomed a visitor & potential new member Grant Yoakum to the meeting. He has lived 
in Napa Valley and learned winemaking there.   
• Marlene Grant reminded us that she has secured Archer Winery for our annual Gala on 
Saturday, 10 January, 2015.  Bill brown said we would decide on food for the Gala at our 
December meeting. 
• Barb Stinger asked Phil to describe some of the expected tastes and aroma of Pinot Noir 
prior to the blind tasting. 

Ted Johnson and Dennis Grant conducted the tasting of member Pinot Noir wines.   

Wine%#%Name% Varietal% Gold% Silver% Bronze%None%
Total%
Score%

Medal%
Score% Medal% Rank%

1% Brown/Betz% 2013%Momtazi%115% 1% 11% 12% 13% 0.54% Bronze% 10%

2%
Hooson/
Hoffard%

2012%Stormy%
Morning% 1% 8% 11% 4% 30% 1.25% Bronze% 9%

3%
Jim%Ourada/
Paul%

2013%Stormy%
Morning% 1% 2% 21% 4% 0.17% None% 11%

4%
Robinson/
Kahrs% 2011%Blend% 8% 14% 2% 54% 2.25% Silver% 1%

5% Bill%Brown% 2013%Momtazi%777% 6% 14% 4% 50% 2.08% Silver% 2%
6% ScoS%Nelson%2011%Dundee%Blend% 3% 13% 8% 43% 1.79% Silver% 3%

7%
Grant/
Johnson% 2012%Hopewell% 3% 8% 13% 38% 1.58% Silver% 5%

8% SVnger%
2012%CourVng%Hill%
Pommard% 2% 6% 13% 3% 31% 1.29% Bronze% 8%

9%
Hooson/
Hoffard%

2013%Stormy%
Morning%777% 1% 7% 15% 1% 32% 1.33% Bronze% 7%

10% Bard% 2012%Sylvan%Blend% 3% 11% 10% 41% 1.71% Silver% 4%

11% Bob%HaS%
2012%Stormy%
Morning% 2% 7% 15% 35% 1.46% Bronze% 6%



What kind of parents are grapevines? (Or, do higher yields mean lower quality?) 
October 13, 2014 Erika Szymanski 

Last November, a pair of American economists published a working paper with the National Bureau of Economic Research 
stating that first children earn higher grades than kids born into more crowded families. Asking questions about family size 
and child success is dangerous. Bring it up in a crowded room and you’ll hear that only children are antisocial or deprived, 
that kids with lots of siblings don’t get enough parental attention, that first children are bossy, that first children are 
statistically likely to be more successful than children at the bottom of the stack, that children from big families have fewer 
psychological issues later in life… 

Start asking the same questions about what kind of parents grapevines are and the barrage is just about as bad. Does a 
high-bearing vine with lots of clusters feed and shelter each of them just as well as one with fewer clusters? Or are grapes 
from low-yielding vines naturally higher in quality, like straight-A-earning only children? Like the only child/big family debate, 
we have statistical data. Like the only child-big family debate, the data aren’t always the last word. 

Grape yield isn’t directly related to wine quality. Lower yields often do mean higher quality, but that’s not because one 
causes the other. It’s possible, given a whole lot of other factors, for high-quality grapes to come in big lots or in small ones. 
But grape yield is indirectly related to wine quality; in other words, our data say that a lot of factors often associated with 
yield affect quality. 

Because contemporary science works on the principle of falsifiability – find one exception to the rule and you throw the rule 
out the window – it’s easy to throw out “lower yields mean higher quality. A very well respected 2004 article demonstrated 
that wines from heavily-pruned, low-yielding Napa cabernet sauvignon vines were more vegetal, astringent, bitter, and less 
pleasantly fruity than their higher-yielding counterparts. Other research has shown that lower-vigor, lower-yielding sauvignon 
blanc vines can have less punchy varietal flavor. And combinations of vigorous vines, lots of water, and the wrong kind of 
trellising can mean low yields of low quality fruit. So we’ve proven that principle false. 

Over cropping is clearly bad. Vines have a sugar checkbook. Leaves exposed to good, plant-nourishing sunlight bring sugar 
in with photosynthesis; grapes are sugar storage units, like savings accounts for carbohydrates. If a vine has too few sugar 
generating units for its sugar storage units, those savings accounts won’t fill up very fast and grapes may not ripen to a 
winemaker’s specifications. But every wine drinker knows that quality isn’t just about sugars and alcohol. You can’t measure 
how well kids turn out just by looking at their high school grade point averages. 

Here’s where we come to the point about quality being related to factors associated with yield rather than yield itself. Vines 
need leaves to generate sugar, but leaves also shade fruit. Too much shade means grapes with less color and more veggie 
flavors compared with fruit that sees more sunlight. So higher yields can mean lower quality if the leaves the vine needs to 
ripen all of its fruit provide too much shade and make washed-out wines that smell like the salad bar. Removing leaves early 
in the season can reduce the number of clusters a vine sets out to produce, but also lets more sunlight hit ripening grapes – 
lower yields, higher quality. 

A common way to force lower yields is with mechanical thinning – a tractor with flexible beater bars extending on either side 
drives down the vineyard row and thwacks the vines to make unripe grapes fall off. The grapes that remain tend to develop 
into looser, more open clusters. Those clusters trap less moisture, are less prone to rot and mold, and consequently tend to 
be better-quality than their non-thinned counterparts, at least in terms of disease. 

A less violent path to lower yields is water stress. With little water available – in non-irrigated or barely irrigated vineyards, 
often on soil with little water-holding capacity – vines not only make fewer grapes but grow into open, airy structures. Airy 
structures mean more sunlight on ripening grapes, less trapped moisture, and grapes with better color and flavor and less 
mold. Low yield isn’t causing those changes; low yield and better quality happen to both be results of the same process. 

Altogether, the data tell us that the total grape output of a region, a vineyard, or even a single vine tells us squat about wine 
quality if we don’t know how those yields came to be. Vineyard yield can be understood at four levels: the vineyard site, the 
way the vineyard is planted (how far apart the vines are spaced, what kind of vines are planted, what kind of basic trellising 
system is installed), how the vines are managed, and the weather. Those billion factors add up to whether a vine is 
“balanced” at any given yield. I could spend the next year telling you about vine balance and we might all still be 
ignoramuses when I stopped. 

The authors of that 2004 study finding that higher-yielding vines made better cabs surveyed Californian winemakers: 50% of 
them believed that lower yields meant higher quality grapes and only 20% disagreed. Are 50% of Californian winemakers 
and growers stupid and clueless, or is something more complex going on here? I’m inclined to believe the latter. First, it’s 
entirely fair to say that yield and quality often go hand-in-hand, even if a causal relationship doesn’t exist between the two. 
Second, scientific studies are always oversimplifications. A properly controlled trial needs to do something to reduce or 
increase yields from a baseline, and the choice of how to manipulate yields has a lot to do with how the wines will turn out. 
We don’t have scientific studies covering the entire, incredibly wide gamut of vineyard characteristics and management 
practices related to yield, and we have relatively few studies in which “quality” is determined with a group of humans tasting 



actual wine rather than simple measurements of sugars and acids or flavor molecules. Winemakers and growers may be 
wrong, but I’m not willing to casually throw out the testimony of a bunch of people who work with wine and vineyards every 
day in the face of incomplete scientific evidence. 

How do we define “wine quality?” Even a group of humans tasting real wine can’t answer that question because wine quality 
isn’t just about wine flavor. Lower yielding vines are more expensive, not just because they produce less but because it 
usually took expensive manpower hours to make them that way. We tend to assume that more expensive things are better, 
and we also tend to value things in low supply. Saying so might be cynical, but winemakers might value low yields in part 
because grape growers usually want to argue for higher ones. Some part of yield and quality could even be self-fulfilling 
prophecy: if a grower is getting less out of a vineyard, she’ll probably want to believe that higher quality is compensating and 
may thereby make it so. And then there’s Europe. Many European wine-growing regions place restrictions on yield, at least 
in part because over cropping to the point of sending ripeness downhill has happened in living memory. But they also give 
the rest of the so often Europe-focused wine world the idea that lower yields are better, full stop. 

My Palate Press colleague W. Blake Gray recently attacked this from an unusual angle, assuming that if the yield-quality 
relationship is true, then highly desirable California wines from lower-yielding years should be trading for more money than 
the same wines from higher-yielding years. Gray’s methodology was off, but his point was salient: for the consumer, yield 
isn’t a good way to choose a wine. I’ll hope that screening job applicants for family size and birth order doesn’t become 
common practice, too. Do lower yields mean higher quality? No. But it’s not fair to say that the two are unrelated. And if 
stacking wine price against annual state averages isn’t a good way to answer the question, neither, necessarily, is assuming 
the whole picture is written in scientific papers. 

Napa Valley Inventor Develops Water-Saving Deep-Root Irrigation System 
For the last three years, Jeff Ciudaj has been field-testing a new irrigation system of his own invention in the Napa Valley. 
His Deep-Root Irrigation (DRI) tool delivers water directly below the root zone and then percolates the water back up, 
eliminating many of the problems associated with drip irrigation systems, such as water waste, fertilizer run-off and other 
negative environmental effects of water, he says. Ciudaj claims that his process can cut water use by up to 50 percent and 
is a far more effective irrigation technique. “I’ve always looked at the standard drip irrigation as if the inventor walked 
away from the job before it was finished and left the water running. It just never looked right to me. I’m astonished to see 
how much water is continually being wasted,” Ciudaj said. “I knew there had to be a more efficient means of delivering water 
to the vine, plant, or tree that would save water. 

The DRI system puts control back into the hands of the grower, allowing 
them to solve many of the problems actually created by traditional surface 
watering methods.” 

Each DRI unit runs between $2 and $3, comes in four sizes, is made of 
recycled rubber in the Napa Valley and connects to existing emitters in 30 
seconds to 1 minute. Some of its added benefits, Ciudaj said, is that is allows 
for more specific targeting of fertilizers to the root zones, inhibits weed 
growth as it reduces available water for pests and unwanted growth, and 
reduces the amount of fertilizer and run-off from irrigation put into streams 
and rivers. He has had particular success in rocky hillside locations where 
fine wine grapes are grown, but says the technology works well for orchard 
fruit and nut crops as well. For more information visit www.drisystem.com. 

This figure is an illustration of one embodiment of the 
irrigation device and shows the tube inside the hose.    



A Bitter Brew Digestive 
With a history going back many centuries, herbal wines brewed for medicinal purposes were used as a condition for a 
variety of conditions in Chinese and Ayurvedic medicinal traditions. Usually associated with digestive upsets and general 
health tonics, these wines were popular due to their long shelf life and excellent preservation properties.  

The digestive remedies, often referred to as "bitters" due to their flavor, have a number of bitter herbs that help the body 
more fully and easily digest food by promoting gastric secretions and activating digestion enzymes to better break down fats,  

Editor’s note:  You might possibly obtain the 
ingredients from your neighborhood witch. 
If you don’t like the taste, you can always use it 
in a Sazerac cocktail along with your left over 
Absinthe. 



Terroir, another word for viticulturist’s influence? 
by Dr. Richard Smart 

Terroir is a word that seems to appear everywhere now in grape and wine writing. It is almost like a French notional 
takeover. Many struggle with the exact meaning of the word terroir, but most understand it as an influence of the vineyard on 
wine style and quality.   

There are various definitions of terroir, some of which include the human influence of tradition and history. Most associate 
the terroir effect closely with the vineyard soil, and I do not have a problem with most of these definitions.   
My long experience has taught me forcefully of the impact of place (the vineyard) and time (the vintage year) on wine style 
and quality—factors that I think few would ignore. I would prefer to use an English term: provenance. It is widely used in the 
antique industry and for geology, but it occasionally is used in grape and wine writing. I understand its meaning to be “the 
effect of time and place on wine style and quality.” 

I was prompted to write this column by a recent visit to Europe. I was in the vineyard with a vineyard manager, and she 
informally complained to me that her input and ideas seemed to carry little weight with the company manager, who was also 
the winemaker. She said the winemaker regards all vineyard influences as “due to terroir,” and so her ideas for different 
management approaches receive little recognition. 

Winemakers and terroir 
On reflection, I realize that this is quite a common situation. If one analyses the majority of contemporary wine writing, a 
couple of constant themes emerge. One has to do with the winemaker, the other has to do with the terroir. We know that 
the winemaker is a person and speculate that the terroir is some abstract attribute of the vineyard. But are the winemaker 
and terroir the most important influences on wine style and quality? 

Role of viticulturist in affecting wine style and quality 

Consider the vineyard factors that can affect wine style and quality. Of great importance are the vineyard site, grape 
varieties, clones and rootstocks planted there. The choice of site is one of the most important decisions viticulturists (and 
others) can make. 

The climate of a site is one of the most important components of terroir, as it has large effects on vine phenology, vine 
physiology, fruit composition and potential wine quality. (I will consider soil effects later.) 

Of the climate elements, temperature is undoubtedly the most important. Sunlight, evaporation, wind speed, rainfall 
and humidity are also important—but not as important as temperature. The viticulturist can have some control over  
the weather. 

In North American vineyards, temperatures  may be modified a little by frost machines, sunlight by reflective films, 
rainfall by irrigation and cover crop choice, and wind by the use of windbreaks. In the United Kingdom I am investigating the 
use of plastic film around the fruit zone to increase temperature and reduce wind and rain effects. But I want to consider 
here other management procedures by which a viticulturist can have substantial impacts on grape composition and potential 
wine quality. In my experience, the two vineyard practices that can have the most substantial effects on potential wine 
quality are those of canopy and irrigation management. Many enologists I meet would disagree, they are primarily 
concerned only with vineyard yield. 

Canopy management, for example, involves appropriate pruning levels to achieve an open canopy on balanced vines, using 
guidelines like five buds per linear foot of canopy (15 buds per meter) and 14 buds retained at winter pruning per pound of 
pruning weight (30 buds per kilogram). 

There is the choice of an appropriate trellis system; perhaps simple vertical shoot positioning for low-vigor sites where 
pruning weights are less than 0.4 pounds per foot of vine row (0.6 kg per meter of vine row), or a divided trellis system 
where vigor is greater. I see more adoption of vertically divided canopies such as the Scott Henry and Smart Dyson because 
of the ease with which they may be mechanically harvested and sometimes mechanically pre-pruned. 

A properly pruned and shoot-positioned grapevine canopy will have an appropriate level of canopy gaps and leaf and fruit 
exposure. Excessive fruit exposure to afternoon sun is to be avoided in warm to hot climates Practices such as leaf removal 
may be implemented but are not necessary for a balanced, well-trellised vineyard. In the majority of situations, crop removal 
will not be necessary unless the variety is very fruitful and/ or has very large bunches. This practice is typically carried out 
for psychological rather than vine physiological reasons. 

Desirable irrigation management can be summarized as holding off irrigation until subsoil reserves are mostly depleted, and 
then applying limited amounts of water to the upper root zone. The aim is to stop active shoot growth a couple of weeks 
before véraison with gentle water stress, yet to maintain an appropriate modicum of water stress through to harvest so 
that leaf health is maintained and premature leaf yellowing and defoliation are avoided. 



The terroirist readers will ask: What about the soil? Many terroir studies around the world including in France indicate that 
those soil attributes affecting grape composition and potential wine quality are largely influenced by the supply of water and 
nutrients to the vine. In dry climates and with adequate supply of irrigation water, desirable vine water-stress levels may be 
achieved as described above. This is more difficult when vineyards rely on rainfall, and when soils have very high or very 
low water-holding capacity. 

The supply of nutrients to the vine is quite easily managed by a regular program of soil and foliage testing, and there is no 
excuse for nutrient deficiency in modern vineyards. Another soil attribute that the modern viticulturist can manage is soil 
variation. Variation of soils within a vineyard, even within a vineyard block, is well recognized and understood. Even in a 
well-irrigated and well-fertilized vineyard there can be differences in vine vigor within one block. Numerous studies have 
shown that there are implications of this for fruit composition and potential wine quality.  

The viticulturist can determine patterns of such variation using devices like infrared imaging, either from the ground or air. 
Zones of different vigor may be managed differently, for example by irrigation or trellising or pruning or harvesting. 

I find fault with the English language and the word winemaker. It infers that this person makes wine. There is no 
“grapemaker” who makes grapes. That person is a viticulturist. In European languages, the term is enologist rather than 
winemaker. In fact, the enologist guides various processes to produce wine from grapes. If there is an organism to be called 
winemaker, it is surely yeast, which is responsible for alcoholic fermentation, not a human. 

An enologist guides/manages quite complex physio-chemical-biological processes to produce wine from grapes in a series 
of controlled environments. The viticulturist also guides/manages various physio-chemical but mainly biological processes to 
produce grapes suitable for winemaking. In an uncontrolled environment, this is arguably the harder task. 

Both persons can be seen as managing a series of processes with an end product in sight. Are we to believe that the  
enologist is the more important of the two in determining the style and quality of the end product, a bottle of wine? Or, are 
we to assume that the enologist and terroir are all that is important in determining wine style and quality? 

Conclusion 
This brief summary has indicated the large impacts a modern viticulturist can have on the fruit composition and potential 
wine quality of the fruit he or she delivers to the winery. 

I think the role of the viticulturist is not recognized in many wine sectors. How often do we see prizes for winemakers, and 
who has ever seen a prize for a viticulturist for achieving wine quality? For modern table wines, I believe that more 
manipulation of wine quality occurs in the vineyard than in the winery. I believe it is denigrating to viticulturists to put 
vineyard effects on wine quality down to terroir, and not to recognize the very important role of the viticulturist in producing 
fine wine quality. 

I want to conclude this column on a positive note, by putting he topic in a contemporary setting. For many companies around 
the world, viticulturists/vineyard managers are considered an integral part of the “winemaking team.  



A Pragmatic Approach to Using Wine Ratings 

The 100-point wine rating system has become the benchmark of quality in the wine industry. If you have ever looked around 
for good value ’90-point’ wine, then you have used ratings. The system does rate some aspects of wine quite well, including 
production quality, but there are a few inconsistencies that you should know about in order to shop smart. 

See how wine ratings work, know their shortcomings, and then get a few pragmatic solutions that will improve how you buy 
wine. 

How Wine Ratings Came to Be 
Wine Ratings were first popularized in the 1980′s by one writer who went against the grain to rate wines for consumers. His 
name was Robert Parker. Today, Parker is the most recognized wine critic and his 100-point system is generally considered 
the standard scale by which the critics rate wine. 

Wine Ratings Explained 
Wine ratings don’t necessarily indicate how delicious a wine is. Instead, wines are scored based on production quality and 
typicity. Typicity is how much the traits of a particular wine ‘typify’ the style and region it’s from. 

The 100-point Scale 
How Wine Ratings Are Like Dog Shows 

  The winning dog is the one that most typifies its breed. 
  If a dog has unique markings or funny legs not typical for the breed, it won’t be rated as high. 

The 100-point scale actually starts at 50 points (and some raters never include wines below 80): 

  50-59 wines are flawed and undrinkable 
  60-69 wines are flawed and not recommended but drinkable 
  70-79 wines are flawed and taste average 
  80-84 wines are ‘above average’ to ‘good’ 
  85-90 wines are ‘good’ to ‘very good’ 
  90-94 wines are ‘superior’ to ‘exceptional’ 
  95-100 wines are benchmark examples or ‘classic’ 

 It’s interesting to see that the average rating is a bell curve around 87-89 points. 

The Problems With Wine Ratings Problem #1: Critics have different opinions 

While experienced critics can easily agree on production quality of a wine, they start to disagree with each other when wines 
get into the 90+ range. There are basically two schools of thought when it comes to grading wines in the 90+ category: 
The critics who prefer wines that are complex and bold 
The critics who prefer wines that are complex and subtle 
Solution: Size up the source 



If you’re a winemaker and your neighbor 
gets a 100 point rated wine, then you might 
start emulating them to grow your business. 
While this isn’t a bad thing, it does cause 
homogeny over time in a wine region. 
Homogenous agricultural regions are highly 
susceptible to problems like disease, 
drought or economic downturn when market 
preference changes. 
Solution: Drink outside the box 
Never stop exploring new wines. 

Conclusion 
Wine ratings can be very useful when paired with your ability to be curious and seek more knowledge. 



West%Side%Wine%Club%
Leadership%Team%–%2014%

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

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

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

 Chair of Education:  Mike Smolak  Mike@NWRetire.com 
• Arrange speakers for our meetings 

 Chair for Tastings:  Ted Johnson, tedj52@msn.com  
• Conduct club tastings 
• Review and improve club tasting procedures 

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

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

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

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

              through Newsletter, e-mail and Facebook. 

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

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


