
Harvesting Cab Franc Eastern Oregon 

Scheduled Meetings 

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

January 20, 2016 
Crush Talk / Planning 

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

April 20, 2016 
Barrel / Carboy Sample 
Tasting 

April 23, 2016 
Tour: Patricia Green 
Cellars 

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

July 16, 2016 
Annual Picnic (no 
meeting) 

August 17, 2016 
All Whites Tasting 

September 21, 2016 
Other Reds Tasting 

October 19, 2016 
Pinot Noir Tasting 

November 2016 
No Meeting 

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

Portland Winemakers Club 

October 2016 
Monthly Rant 

Portland 
Winemakers 

Club 

Harvest 2016 is in full swing, here are some photos from the season.  Enjoy!  ---  Phil 

Alice Sorting Syrah 

Chilling Merlot 

Fermenting Pinot 

Morning in Chahalem Mountains 

Crushing Pinot Noir 

Pressing More Pinot 

Pressing Pinot Noir 



Misc. Information 
• Grape thieves pilfer what's 
left of Burgundy wine 
harvests. Fed up with seeing 
thieves pilfer their precious 
grapes, vineyard owners in the 
famous region of Burgundy are 
taking extreme measures for the 
first time. Burgundy winemakers 
have already had to deal with 
their harvest being hit by bad 
weather including hail storms – 
in some fields winemakers are 
expecting to harvest just 20 
percent of a normal year. And 
their depleted vines are now 
being targeted by grape thieves, 
seemingly intent on stealing the 
stock to make their own plonk. 

• Driving north through the 
Willamette Valley before sunrise, 
portable lights like spaceships 
illuminate workers in the 
vineyards. The smell of 
fermentation and grapes fill the 
air — the annual wine harvest is 
underway. 

• An Argentine winemaker once 
said that winemaking was 50% 
science and 50% emotion. New 
Zealand winemaker Paul Pujol 
replied that in his opinion it was 
1% art, 1% science and 98% 
cleaning! 

•  Science is not a body of facts 
but a method for deciding what 
to believe based on the laws of 
nature and a validation scheme. 
Results are always provisional.  

• Jackson Family Wines said it 
expected to close a deal to buy 
Willakenzie Estate in Oregon on 
Wednesday 5 October. The deal 
includes the Willakenzie brand 
and gravity winery, plus 40 
planted hectares of vines in 
Yamhill-Carlton area of northern 
Willamette Valley .It includes 10 
hectares of planted Pinot Noir 
clones in the Jory Hills are of 
Dundee Hills. It is the latest in a 
series of Jackson Family Wine 
acquisitions in Oregon. It also 
includes a hospitality centre with 
views across the vineyards. 

• A growing number of whiskey 
producers are using former 
Madeira casks to add subtle 
flavor to spirits, echoing the 
widespread use of former Sherry 
casks. What could be next? 

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

Website: http://portlandwinemakersclub.com/ 

September Meeting Minutes 

Note: The next regular meeting will be Wednesday, October 19th at 7:00 
PM at Oak Knoll Winery. 
Agenda: PWC members bring out your best effort Pinot Noirs for a 
blind, member critiqued tasting.  They say Pinot Noir is a difficult wine 
to make, lets find out who has the best. 

Members present: 22 

• Because of a larger number of member wines to be blind tasted & scored it was decided 
to skip regular meeting discussions and go directly to the blind tasting. 

• SAVE THE DATE: PWC Gala is fast approaching. Mark your calendar for January 14th, 
2017 at Archer Winery (see page 3). 

Jon Kahrs and Barbara Stinger poured the wines two at a time. Jon gave a very nice 
tutorial about each different Verietal as they came up for tasting.  He discussed 
characteristics of the grape(s) and where it is typically grown as well as how the wine 
should taste, smell & be scored. 

Below is a table of results in the order they were tasted. 

# Name Varietal Gold Silver Bronze None Total 
Score 

Medal 
Score Medal 

1 Jon Kahrs 2015 GSM 13 9 57 2.59 Gold 
2 Bob Hatt 2014 Sangiovese 3 17 2 45 2.05 Silver 
3 Bob Hatt 2013 Mourvedre 11 9 2 53 2.41 Silver 
4 D & B Lopez 2011 Red Blend 12 10 12 0.55 Bronze 
5 Hooson Hoffard 2012 Syrah Style 3 10 8 1 37 1.68 Silver 
6 Hooson Hoffard 2014 Syrah Style 9 11 2 51 2.32 Silver 
7 K & B Stinger 2007 Syrah 4 13 5 43 1.95 Silver 
8 S, Nachimuthu 2009 Syrah 9 12 1 30 1.36 Bronze 
9 K & B Stinger 2013 Petite Sirah 17 5 61 2.77 Gold 

10 OT  Millsap 2014 Zinfandel 7 13 2 49 2.23 Silver 
11 OT Millsap 2014 Primitivo 3 9 10 37 1.68 Silver 
12 Hooson Hoffard 2012 Barbera 1 7 10 4 27 1.23 Bronze 





Thinking Pink: With Rosé Wines, Tint Matters 
CHANTAL MARTINEAU   AUG 5, 2010  

For the past couple of years, the stigma surrounding rosé has been 
evaporating like a glass of wine left out overnight after a party. Its status 
as the blot of the uninitiated probably had something to do with how rosé 
is often made. 

Other than in Champagne, where red and white is blended to become 
rosé, the wine generally acquires its pink hue in one of two ways: from 
being in contact with red grape skins or from a method as brutal as it 
sounds, bleeding, in which the wine is nothing but a by-product of a 
process used to achieve a more concentrated red wine, with more color 
and tannins. (Usually the French term, saignée, is employed.) Juice is 
removed from the red wine fermentation tank, and rather than discarding 
it the winemakers ferment it separately to make rosé. The drinking of 
rosé, even in this era of acceptance, is still done without giving the wine 
much thought. It's meant to be enjoyed without effort or reflection, simply 
because it's pretty, pink, and refreshing.  

It has great acidity but feels lush, which some might attribute to the hot pink color. So, does 
color have a flavor? 

But when it comes to color, the winemakers themselves take their rosés seriously. Both rosé-making processes can result in 
wine that is the shade of coral or salmon, soft ballerina pink, or even deep fuchsia. Some spend years developing the 
perfect shade of pink for their wine. Others are bound by the tradition of their forebears. And some believe that the color of a 
wine can even affect how the drinker perceives its taste. 

On one end of the spectrum is rosé from the south of France, specifically Côtes de Provence, which is easy to recognize, 
usually erring on the peachy side of pink, sometimes downright persimmon. At Cave de Cairanne, a cooperative of 100 
small growers spread out around the town of Orange, winemaker Thierry Caymaris goes for a deeper coral color, but doesn't 
stray too far from the standard shade. While the cave's production is dominated by red, 10 percent of its wine is rosé, and 
that amount is growing in response to demand, both in France and abroad. Caymaris even makes a reserve edition, using 
grapes that are handpicked from the best plots of rough, rocky terrain dominated by limestone pebbles. A hint of stone can 
be detected in the Reserve de Camille Cayran 2009, amid the requisite notes of strawberry and citrus peel. 

On the other end is your typical Rioja rosé—or rosado, in Spanish. These wines tend to boast a deep blush, such as 
Dinastia Vivanco's Rosado, which is cranberry in color and made of mostly Tempranillo, the region's principal grape, and 
some Garnacha. It's full of raspberry, rose petal, and toasted vanilla notes, and fruit that manages to be ripe and refreshing 
at once. It has great acidity but feels lush, which some might attribute to the hot pink color. So, does color have a flavor? 

In Burgundy some years ago, I had the opportunity to participate in an experiment that revealed something interesting if 
sinister—not only about rosé, but about the act of tasting itself. The experiment was held at a museum called, rather loftily, 
Imaginarium, owned by Maison Jean-Claude Boisset, a large producer in the region, and involved sampling two sparkling 
wines in an odor-neutral laboratory. The first was a rosé, which the participants—seasoned tasters, all —agreed was 
sweeter, carrying notes of strawberry and vanilla. The second, a white, was said to be drier, more herbaceous and citrusy. 
After comparing tasting notes, the leader of the experiment disclosed the zinger: the two were, in fact, the same wine, one 
simply dosed with a flavorless pink food coloring. The point: when we are served wine, especially rosé, we have already 
anticipated what it will taste like before it reaches the tongue. The color, for one, sets off memories and synapses that inform 
our taste buds. Studies show that the price tag can do the same. 

This may account for many winemakers' calculated approach when it comes to color, such as that found at Long Island's 
Croteaux, which distinguishes itself as the only winery in America dedicated exclusively to rosé. "We are very aware of the 
color of our wines and the perception of the taste that is created by color," says owner Michael Croteau. "We have several 
wines that are very light, and one called Ruby, which is more full bodied and cranberry in color." 
The Ruby Cabernet Franc Rosé is cranberry in flavor, too, and feels more fruit-forward than Croteaux's softer salmon rosés. 
Whether it's the Cab Franc or the hot pink that is responsible, however, is unclear. So, can we ever truly trust our tongues? 
When it comes to rosé, the answer may be no. But rosé isn't about trust or love or commitment. It's just a summer fling. And 
that's okay. 



Sulfites in wine: friend or foe? 
Simon Woolf   March 18, 2016  

Many winemakers consider S02 essential for consistency and 
quality in wine, but there have been contentious moves to 
abandon its use. Are sulfites in wine harmful? And what are 
the effects on aroma and flavor of cutting back in the cellar? 
Simon Woolf takes a balanced view... 

I have two bottles here in front of me. Both are Sauvignon 
Blanc 2012s made by Sepp Muster, a biodynamic grower in 
Austria’s southern Styria region, both sourced from his Opok 
vineyard. They taste very different: the first is extraordinarily 
alive, with concentrated citrus fruit and beguiling complexity; 
the second feels more muted, somehow more lemonade than 
lemon. 

The difference between the two is a mere 10mg of sulfur dioxide (SO2) – or ‘sulfur dioxide’ – added after racking the second 
bottling. Muster isn’t just trying to prove a point – he’s one of a small but growing niche of winemakers seeking to reduce the 
intervention and additives used in wine production to close to zero. The spurning of SO2, typically used to prevent oxidation 
and keep unwanted bacteria at bay, is the final frontier in this quest. It’s regarded as lunacy by most conventional producers, 
and worshipped like the holy grail in natural wine circles. Why is opinion so polarised around this topic?  

Are sulfites in wine harmful? 
SO2 definitely has a bad rap when it comes to popular opinion. That could have a lot to do with the terse couplet ‘contains 
sulfites’, legally required to grace almost all bottles of wine sold in the US since 1988, and within the EU since 2005. Only 
those with less than 10 parts per million (PPM) are exempted, and here’s the rub – the fermentation process can produce 
more than that naturally, without any added SO2, meaning that even many ‘no added sulfite’ wines must display the 
offending words on the label. 

Does this mean sulfites in wine are harmful? Probably not, 
at least not in the minuscule amounts found in modern 
wines – typically 20-200 PPM. Compare that to a handful of 
dried fruit, which will have been dosed with anywhere from 
500-3,000 PPM. While this amount could theoretically cause 
an adverse reaction in an asthmatic, it’s extremely rare: 
sulfite intolerance reportedly affects less than 1% of the 
population. Sulfites are probably not responsible for your 
hangover either, as Andrew Waterhouse, professor of 
enology at UC Davis, asserts: ‘There is no medical research 
data showing that sulfites cause headaches.’ 

Given the apparent lack of health risks, why do winemakers 
like Muster insist on reducing their sulfite usage to a bare 
minimum, or even to zero? Despite its usefulness in slowing 
oxidation and knocking out harmful bacteria, some believe 

SO2 also mutes the delicate nuances that express vintage or vineyard character, as Muster proved to me so definitively in 
our tasting. 

Purity of wine 
Fellow southern Styrian winemaker Franz Strohmeier has also moved to zero-added SO2. He explains: ‘When we 
purchased another vineyard, I found a whole load of old bottles that the previous owners had left in the winery. We tasted 
them and I loved the complexity, the strangeness of the flavors in these old wines. I feel that when you don’t use sulfites, this 
character comes through more strongly even in young wines.’ 

Purity is the ultimate goal for many producers on the no-SO2 path. Alaverdi Monastery, in Georgia’s Kakheti region, simply 
strives to make its wine ‘good enough for God’. In the eyes of the monks, any additive, SO2 included, would render the wine 
impure and thus worthless. Belgian Frank Cornelissen, who has made wine on the slopes of Sicily’s Mount Etna since 2000, 
has the similarly straightforward goal to make ‘wine with nothing added’. His imperative isn’t spiritual, but built on the 
conviction that fine wine can be a totally additive-free product. Cornelissen believes that the knowledge of how to make wine 
without sulfites has simply been lost over time: ‘We have to re-learn these skills, which is a slow process.’ 

Isabelle Legeron MW agrees: ‘Growers are still learning how to make wine with no added sulfur – they only get one go at it 
every year! Perhaps it’s better if a grower gradually reduces the SO2 each year, rather than immediately trying to make a 
no-sulfur wine.’  



Challenges of no sulfite wine 
There are challenges. When sulfite inputs are forsworn, the risk of bacterial or microbial infection is vastly increased. 
Obsessive hygiene has to take their place – Cornelissen uses ionized air to clean his cellar. A more ‘laissez faire’ attitude is 
required when it comes to speed of fermentation, and the yeasts that will be involved. Conventionally, SO2 would be used to 
see off any wild yeasts on the bloom of the grapes, so that the winemaker can inoculate with his or her choice of laboratory 
yeast. 

Adverse effects vary in their seriousness – wines made without SO2 can have slightly wild, ‘funky’ aromas, which prompt the 
same love/hate reaction as a ripe/stinky cheese. ‘Mousiness’ is another matter – the curse of the ‘no-SO’ winemaker, this 
characteristic, feral finish is undetectable on the nose, but hangs around on the palate and can easily render a wine 
undrinkable. Once confused with brettanomyces, it’s now recognized as a completely separate problem. 

How and why mousiness develops is still only loosely understood, as wine scientist Geoff Taylor of food and drink research 
company Campden BRI explains: ‘To the best of my knowledge, very little work has been done matching the taint with the 
compound.’ He clarifies: ‘The (lactic) bacteria can remain dormant for years and when conditions permit (sufficiently low free 
SO2, warmth), they will grow. And growth is slow.’ The risk is increased by poor hygiene in the winery or damaged grapes. 
As Taylor implies, this can cause severe bottle variation – another tricky factor to explain to wine drinkers used to more 
consistent, industrially made wines. 

Producers working in this extreme fashion tend to be small, artisanal, and loosely allied under the ‘natural wine’ banner. 
There are exceptions – Stellar winery in South Africa’s Western Cape is a large-scale producer that very successfully 
introduced a no-SO2 range of wines to the UK’s supermarkets in 2008. No-SO winemaking has been around a lot longer – 
Jules Chauvet and Jacques Néauport, widely hailed as the godfathers of the natural wine movement, started experimenting 
in Beaujolais in the 1980s. 

There’s little doubt that making wine without adding any sulfites is a high-wire act. Producers who succeed tend to be those 
with considerable experience. The results can be stunning in their clarity and character, but for most winemakers, the 
unpredictability and risks of spoilage or instability are simply too great. Keep a keen eye on those pushing the boundaries 
though – their wines might just surprise you.  

DIY Palate Training Wine Tasting 
Date September 7, 2016 

Try this palate training exercise at home and greatly improve your sense of taste. 

This wine tasting is designed to help improve your palate by exercising your ability to identify primary tastes. Not only will it 
make you a sharper taster, but you’ll understand more about what you like and why you like it. This wine tasting is easy to 
set up on your own and a great evening activity with friends. Even people who don’t think they can taste wine well, can 
improve their abilities. 

Improve your palate 



What You’ll Need 
1 bottle of dry red wine (avoid reds like Menage à Trois, Apothic Red and Jam Jar which contain residual sugar) 
1 black tea bag 
1/2 a lemon 
1 tsp sugar 
1 tsp vodka 
4 identical wine glasses + one wineglass per person at the tasting 
a notepad and pen 

Prepare the tasting: Pour 3 oz of red wine in each of the 4 wine glasses. Add the tea bag to one glass, the 1/2 squeeze of 
lemon to the next glass, the sugar to the next glass, and the vodka to the last glass. Fill your own glass with red wine; it will 
act as your control glass. 

The Tasting 
This tasting is designed to help you identify your own individual sense of the primary tastes in red wine which are: 
tannin 
acidity 
sweetness 
alcohol 

Your goal will be to identify how the above tastes present themselves on your palate. This tasting is designed to improve the 
senses on your tongue (smelling is not as important). Below you’ll find our notes on each of these 4 tastes to use as 
guidance for your own tasting. 

Tannin black tea bag 
The tannin from the black tea should dissolve into the wine in about 10 minutes and then you can take the tea bag out. Take 
a taste of the control wine and feel it on your tongue by swishing it around before you swallow. Then, take a small taste of 
the black tea wine without smelling it. 

What distinct tastes do you notice? 
How does the wine feel on your tongue? 

You should notice 2 primary aspects of tannin: bitterness and astringency. Bitterness will be the most prominent in this 
experiment (due to the high bitterness of tea) but you should also feel a drying, astringent sensation on your tongue. This is 
astringency from tannin and it should feel like fine sandpaper when you brush your tongue to the roof of your mouth. In wine, 
astringency is often described as fine-grained to coarse or grippy tannin. Most tannic wines will have increased astringency, 
but the bitterness will not be as intense as black tea. 

Tips 
• If you cannot taste the bitterness as much, it’s possible that you are not as sensitive to IBU (International Bittering Units). It 
might also mean that you have an affinity to Italian wine and bold red wines. 
• If the bitterness is extreme to the point of revulsion, it’s possible that you are a supertaster. Depending on your level of 
sensitivity, this could mean that you have an affinity towards sweet wines or white wines. 

Acidity lemon 
The acid in the lemon will increase the acidity in the sample. Take a taste of the control wine and feel it on your tongue by 
swishing it around before you swallow. Then, take a small taste of the lemon wine without smelling it. 

Does the wine taste lighter or bolder? 
How does the increased acidity make your mouth react? 
Does the wine taste more bitter or less bitter? 

You will notice at least 3 differences with increased acidity. One, the wine won’t taste as bold as your control wine. Two, the 
increased acidity will make your mouth water and pucker. And finally three, it will bring out more of the wine’s natural bitter 
notes and astringency. An additional feature that some will notice is the wine will have a longer tart and tingly finish. 
Because we used a lemon, you will also taste the lemony flavors; try to ignore this, as it’s not a feature of acids in wine. 

Sweetness sugar 
The sugar should be stirred into the wine. Take a taste of the control wine and feel it on your tongue by swishing it around 
before you swallow. Then, take a small taste of the sugar wine (you can also smell it and compare it to your control wine’s 
aromas). 

What does the sugar do to the fruit flavors in the wine? 
How does the wine feel on the tip of your tongue? 
What taste sensations do you feel after you’ve swallowed? 



In small amounts, sweetness doesn’t taste sweet but it does increases the fruit flavors of a wine and add an oily texture on 
the aftertaste. You’ll be able to taste the most sweetness right on the initial taste towards the front of your tongue. You’ll be 
able to taste the sweetness again after you swallow as a viscous oily sensation on the middle-back of your tongue. 

Alcohol vodka 
Take a taste of the control wine and feel it on your tongue by swishing it around before you swallow. Then, take a small taste 
of the vodka wine without smelling it. 

Does the wine taste lighter or bolder? 
What does the alcohol do to the spiciness of the wine? Where do you feel this sensation? 
What does the alcohol do on the finish (aftertaste) of the wine? 

The vodka will flavor the wine a bit, so instead, pay attention to the sensations of the liquid on your tongue and back of your 
throat when you swallow. You’ll notice that the wine will have increased spiciness that will make your tongue have tiny 
prickles all over. This will make the wine feel thicker (bolder) on your palate. When you swallow, the prickles will slowly 
subside in a long tingly finish with a hot sensation in the aftertaste. 

Last Word: practice each time you drink wine 
This wine tasting experiment is designed to help you identify the primary tastes in wine. Since everyone has a different 
ability to taste, observe how your own senses behave in each one of these experiments. 

The next bottle of red wine you taste, take a moment to identify each of the 4 possible traits (tannin, acidity, sweetness, 
alcohol) and how they express themselves (are they low or high?). As you continue to explore new wines, you will build your 
own personal repertoire of understanding through a more scientific approach. Remember to take great notes! 

Beer yeast is tame. Wine yeast is wild. Draw your own conclusions. 

Humans and microbes go way back. The bacteria, yeast and viruses that live in and on and around us have incredible sway 
over the way we live. But when it comes to culinary pursuits, yeasts stand out as our most stalwart cooking companions: 
These tiny creatures consume sugar and produce gases and alcohol as waste, giving our breads the bubbles of air that 
make them fluffy and delicious and lending beer its foamy, boozy power.  

According to research published Thursday in the journal Cell, humans have been domesticating the yeast used to make 
beer — breeding it for the properties that suit our needs — since the 16th century. That means we were breeding yeast for 
their beer-making qualities for over a century before scientists actually discovered microbes. 

Humans started brewing beer thousands of years ago, probably in ancient Egypt. Without any knowledge of the 
microorganisms powering their breweries, it's no surprise that the first tipplers worked blind, brewing with whatever wild 
yeasts found their way into the brewing process. But according to genetic analysis of over 100 yeasts used by industrial 
brewers today, brewers started unknowingly breeding the best yeasts sometime around the 1500s. 

"Brewers were smart enough to realize that if they used the sediment found at the end of the fermentation process, if you 



used it to inoculate a new batch, the fermentation will go much quicker," explained study author Kevin Verstrepen, a yeast 
geneticist at the University of Leuven and VIB in Belgium. "And when you take the sediment from a really nice beer, the new 
batch will for the most part turn out pretty nice.” 

They didn't know it, but these early brewers were selecting the fittest beer yeasts, which settle down into sediment after they 
stop producing gas. By putting them into a new batch of beer (a process known as back-slopping), the brewers were 
keeping their favorite strains of yeast warm and well-fed, encouraging them to reproduce. 

"It was something between an art and a science, because they didn't know what microbes were but knew the sediment, 
whatever it was, was important," Verstrepen said. "So then you had this Darwinian selection, with the gut feeling of the 
brewers working hand in hand with nature.” 

According to the study's analysis of 157 different strains of yeast used to make beer, wine, spirits, sake, bread and bio-
ethanol, this process has caused the yeast used in beer brewing to grow more distinct from feral cousins than microbes 
used for other commercial fermentation. 

The researchers identified two major lineages of beer yeast, one of which was domesticated from wild species slightly later 
than the first. 

The beer yeasts showed clear signs of long-term human influence. They've become quite dependent on the beer-making 
process to survive. In fact, the researchers noted that many strains of beer yeast have lost the ability to reproduce sexually, 
which is key to survival in the wild — during times of trouble, yeast send sturdy spores out into the world in the hopes of 
finding somewhere to continue their genetic legacy. 

Beer yeasts have lost the genes required for sex — and they've put their energy into beer instead. The researchers found 
many strains that had deleted the genes needed for sexual reproduction, but had multiple copies of the genes that allow 
them to grow on the sugars commonly found in vats of beer. 

From an evolutionary standpoint, these yeast have found themselves a pretty cushy spot: All they have to do is help produce 
the kinds of beer humans like to drink, and they'll be kept alive for countless generations. For as long as humans are around 
to keep making beer, anyway. 

"They were completely separated from wild yeasts," Verstrepen said. "They're just not breeding with them anymore.” 

The yeasts used for wine and sake had a lot more in common with their feral cousins. They showed signs of adapting to 
fermentation — genes that help them resist common pesticides or preservatives — but it was clear, based on their DNA 
sequences, that they continue to frequently mix with wild strains. 

"We compare them to cats, while beer are really more like dogs," Verstrepen said with a laugh. "Beer is made all year, and 
so these yeasts are fed all year, they’re really quite spoiled, and they wouldn’t stand a chance outside.” 

But wine is only made during a brief period. For the rest of the year, the yeasts (which come in on the skin of the grapes they 
help ferment) have to survive in and around wineries without human aid. As a result, the yeasts in beer are ones we've 
trained to suit our needs, while the yeasts in wine stroll in whenever it suits them. Beer is our buddy, but wine is more of an 
exotic houseguest. 

Verstrepen and his colleagues hope to use what they've learned to push yeast domestication even further. 

"About half the team in my lab is now trying to make better beer yeast just by breeding. We're playing catch-up with all the 
cow and pig farmers, looking for parents with the best genes to make high-quality offspring," he said. 

Luckily, yeast reproduces much more quickly than a cow or a pig — so they can make a lot of progress in a short period of 
time. Because they've created an extensive genetic family tree for desirable yeasts, the team can breed "parents" selectively 
and screen their "offspring" for promising genetic quirks. 

"It brings us into an age of DNA-inspired breeding, which might sound a bit out there but has been used in the plant world for 
quite a while," Verstrepen said. "We're not making any genetically modified organisms. We're just speeding things up." 

Stand proud you noble swingers of clubs and losers of balls.  
A recent study found the average golfer walks about 900 miles a year.  

Another study found golfers drink, on average, 22 gallons of alcohol a year. That means, on average, golfers get about 41 
miles to the gallon. Kind of makes you proud. You're like....a hybrid! 



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

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

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

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

 Chair for Tastings:  Jon Kahrs & Barb Stinger  jekahrs@aol.com   kbstinger@frontier.com 
• Conduct club tastings 
• Review and improve club tasting procedures 

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

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

 Chair of Competitions: Don Robinson  don.robinson.pdx@gmail.com 
 •  Encourage club participation in all amateur competitions available.  Make information  
    known through Newsletter, a-mail and Facebook 

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

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

Portland	Winemakers	Club	
Leadership	Team	–	2016	


