
Portland Winemakers Club
September 2024

“Bob’s Blurb”

2024 Monthly Agendas

January 17th, 
Discuss plans and ideas for 2024

January 26st, 

Gala

February 14th, 
Speaker: Dr. Rich DeScenzo from 
ETS Labs, “Indigenous yeast 
fermentation observations”. 
NOTE: This is in place of our 
normal Feb. 21st meeting.

March 20th, 
Tasting of members barrel 
samples.

April 17th, 
Tips and tricks and demo night.

May 15th, 
Tasting & judging, member 
produced Bordeaux Reds

June 19th, 
Tasting & judging, members 
produced all Whites, Rose’ & 
sparkling

July  - No meeting 
Annual Picnic 13th, $10 ea. fee

August 21st, 
Tasting & judging, member 
produced other Reds & fruit 
wines

September 18th, 
Speaker: Geologist Dr. Scott Burns, 
“Tasting Terrior in the Pacific 
Northwest”

October 16th, 

Tasting & judging, member 
produced Pinot  Noir

November 20th, 
Crush Talk

December 11th, 
Elections, Planning for Next Year

Wine-related tours may be 
scheduled on non-meeting days.

Since 
1968

September is going to be busy.  I am going to Benton 
City tomorrow to pickup Grenache for Rose.
it is already at 21 brix.  Also bottling a few carboys of 
2022’s . 
I need to make space for 2024’s.
I hope you are all prepared with yeast and Go-
Ferm  etc.

I will bring my Sentia testing device to the meeting this 
month. If anyone has a juice  sample they want tested 
for Malic acid bring it to the meeting and we will test it 
after the speaker at the end of the meeting.

Bob Hatt
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Upcoming events / Save the date

The next PWC meeting is scheduled for Wednesday, September 18th in the basement of 
the Aloha Grange starting at 7:00 pm. Tonight a well known, Geologist, Dr. Scott Burns, will speak on 
“Tasting Terrior in the Pacific Northwest”.  

• Take time to visit the PWC website: portlandwinemakersclub.com where there are
Newsletters archived back to 2007.
• Also, visit our public group Facebook page: “Portland Winemakers Club”
facebook.com Give it a look, join the discussions, and enter some posts of your own.

August Meeting Notes

• Bob thanked Barb Thomson for doing a great job researching and managing the Washington County 
Fair wine making competition.  This year, the competition had 17 entries, all from Washington County, 
all from PWC.  The goal for next year is to persuade the Fair directors to allow entries from all of Oregon 
or at least from the surrounding counties. 
 • We have two new members present this evening., Michelle Johansen & Thomas Swinghammer. The 
Secretary will send them PWC grape purchase information.
• Paul Natale confirmed that Geologist Dr. Scott Burns will be our speaker for the September meeting.
• Somone suggested that we put together a 6 pack of member produced Pinot Noir as a speaker gift.
• New member Michelle Johansen has offered the the club the use of her digital projector. This is 
something we have needed for a long time for guest speakers and other club presentations. Thank you 
Michelle.

In our August meeting we conducted a blind tasting of member produced, other Red wines. Other 
than Pinot Noir, Bordeaux veriatals or Bordeaux blends. The results are shown in the table below.
After some discussion, the spread sheet calculation was changed from 3 points for every Gold vote 

to 6 points, Silver votes from 2 to4 and bronze left at 2 points.  

http://portlandwinemakersclub.com/
http://facebook.com/
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Bench Trials: Tips from the Pros
Written by Dawson Raspuzzi

Bench trials are a best practice method to monitor your wine through the post-fermentation aging 
process and assess when intervention is required. Here are some helpful tips on performing bench 
trials on your own wines.

Since 2014, Eric Schroeder has created classic cool-climate vinifera 
wines in the Grand River Valley AVA in northeast Ohio as the Head 

Winemaker at Laurentia Vineyard and Winery. He has a background 
in architecture and design, which blend well with the balance of 
mathematical and scientific aspects of winemaking along with a 

heavy emphasis on style and the artful influence of technique.

We have a general process for each of the three main categories of wine that we produce; aromatic 
whites, oak-aged whites and our reds.

Nearly all of our trials are conducted post-fermentation. We spend a lot of time in the vineyard during 
the growing season detailing our growing practices to each specific vineyard block to make sure our 
quality and chemistry are in-line when we hit the press pad. Of course mother nature has a tendency 
to foil our plans every now and then and in these instances we are usually looking at making 
adjustments to either acid or pH. As home winemakers however, you are likely to have far less control 
over the initial chemistry of your juice or fruit. With that being said, it’s important to go into your 
fermentation understanding what style of wine you’d like to end up with so you can make the proper 
adjustments. The scale of your operation will also have a significant impact on how well and how 
accurately you can conduct trials. The smaller your batch the more difficult it becomes. I usually trial 
acid adjustments in a 500mL format. Typically the additions will be rather small so this size makes it 
easier to accurately weigh the material you’ll be adding. If acid reduction is necessary I will blend juices 
to get towards my target number. I’m not a fan of adding potassium (aside from KMBS) or calcium at 
any stage of the winemaking process. Blending trials are done in a 100mL format at this stage.

Once fermentation is complete, free SO2 levels have been stabilized and the wine has been racked 
after a 2–3 week settling period, we will begin to put the wines through a series of trials. These are all 
conducted at 400 mL sizes, which I find to be a convenient size for anything that has to sit for a few 
days for a complete reaction to occur. It’s easy to mix up on a small stir plate and then pour into a 
375mL bottle topped with a tasting cork. The math on trials is easy to work in any multiple of 100 mL 
so you may be able to get away with smaller sizes if you’re just working with a few carboys or smaller 
batches.

The aromatic whites will go through a betagluco¬sidase trial at the low, middle and high range 
suggested for that particular enzyme. We will then look at heat stability and conduct fining trails with 
bentonite or a chitosan/kieselsol blend. The vast
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majority of the time I use bentonite but I remember chitosan/kieselsol being much easier and far less 
messy at home. Chitosan and kieselsol can help reduce some astringency and bitterness as well, which 
may be beneficial if you end up making wine with a juice that perhaps wasn’t in the best shape at the 
beginning. Prior to bottling I will look at making small tweaks to acid and sugar if I feel it is needed for 
balance. Rarely do we make adjustments of more than 0.5% residual sugar to a finished wine and we 
may make a small tweak on the acid maybe in the range of 0.5–1.0 g/L. I typically don’t do blending 
trials for the aromatic varieties. These final adjustments are easy to conduct on a smaller 100mL scale. 
We like to keep them as pure as possible.

Whites that are seeing oak contact are either wines that are being barrel fermented or racked to barrel 
immediately following fermentation. I skip the betaglucosidase step for the oaked whites as I like to 
shape the wine by varying the degree of lees contact and through oak selection. Lees are an entirely 
different animal and that’s sort of a “live-action” trial that you learn as you go. I suppose you can trial 
your oak selections though. I remember going to a sensory evaluation workshop where one of the 
participants (who was a home winemaker) brought in about a dozen canning jars full of different oak 
chips steeped in water. To go through and smell all of those was quite interesting and can be used as a 
rough way to judge aroma contribution of your chips or segments. Once I’m satisfied with the degree 
of oak, I will taste through each barrel in the lot and makes notes on aroma, flavor and 
mouthfeel/structure. I will then begin working on creating the blend from that lot based on what I’ve 
tasted. These blends are 400 mL and used during blind tasting trials. Once the final blend is established 
we will follow the same protein fining and cold stabilization process as used on our aromatic whites.

All of our reds see significant time in oak and are relatively stable when we make a decision to bottle. 
As such, we focus all of our effort towards blending. We do not fine, filter or adjust our reds in any 
other way other than blending. We have experimented with tannin trials in the past; early as the wines 
are being barreled down and late when the final blend is being constructed. I feel like these have 
always resulted in wines that show poor integration and an unharmonious character. If I feel a wine is 
lacking structure I will do my best to correct for that during the blending process.

As far as the number of samples in your trial I think it depends on what you’re trying to correct/adjust 
and how far off that sample is from your desired outcome as well as the stage of winemaking that you 
find yourself in. I would rather put in a lot of analysis early rather than attempt a lot of adjustment late 
in the game. I like to be as hands off as possible but when working with new varieties or a new 
vineyard block there will need to be more investigation on how the wine is going to react to different 
treatments. It’s all part of a learning curve.

Wait times for things like enzymatic and fining trials are often suggested by the product supplier and I 
typically follow those. My fining trials are evaluated after 48 hours of contact and enzymes are typically 
72 hours at room temperature. Final pre-bottling adjustments are evaluated after 1 hour and blending 
trials for more complex or oak aged wines are allowed to sit for 48-72 hours prior to evaluating.

Most trials that are conducted early in the winemaking process and not directed at significantly 
altering the final perception of the wine are evaluated by myself. Post
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fermentation, I will pull samples of all wines and provide them to a panel of 5–6 people for overall 
evaluation. It’s easy to become cellar blind to a lot of the wines during the harvest season. Luckily we 
have some excellent palates on staff that can identify potential flaws and issues that I may have missed. 
When we get into the blending process and pre-bottling adjustments I will typically run through 2 or 3 
rounds of 4 samples of each wine to arrive at a solid starting point that I will then pass along to this 
same panel for feedback.

You should go with your gut and your first instinct is usually correct. There is definitely a point where 
evaluations can become overwhelming and the samples will quickly start to bleed together and may 
even become indistinguishable. I will usually visit a set of samples three times with a short 10-15 
minute break in between each evaluation. If I am having other evaluate the samples we will follow the 
same pattern but in a group setting.

Evaluations should always be done blind! Basically just the statistics are shared about the wine: 
Varietal, vintage, and type of trial. When we evaluate we also keep our opinions/notes to ourselves 
until everyone has finished evaluating, we then open up a discussion and will visit the wines one more 
time. Through this process we are able to make big leaps of progress.

Then I save all of my notes. I have so many notebooks! They are an indispensible resource and one of 
the most important tools I have at my disposal. I’m always writing and recording. It’s a must. The 
reason winemaking is so much fun is that you continually build on what you’ve learned in the past. 
While each vintage is certainly unique, history plays a critical role in honing your craft and is hugely 
informative in shaping your wines.

Take your time and be accurate when setting up your trials. Double check your math, your weights, 
volumes etc. Be patient with yourself as you work through the learning curve of different wines and 
new types of trials. I’ve botched many trials myself but take the time to do them over and do them 
correctly. Chances are if you live in or near a viticultural area there are a lot of resources at your local 
wineries, don’t be afraid to ask for pointers or help.

Peter Devison is the Winemaker at EFESTÉ in Woodinville, Washington. 
Peter earned his Bachelor of Applied Science in Viticulture and Oenology at 
Lincoln University in New Zealand. Fourteen years, four countries, and 17 
harvests later, Peter employs a distinctive Old World winemaking style 
taking steps to limit the wine’s exposure to oxygen and allowing the 
vineyard and vintage to do its thing with limited intervention.

At EFESTÉ I focus on a hands-off approach to my winemaking and thus conduct very few trials in the 
lab apart from blending, which is done at two times throughout the year: (1) pre-harvest (August), as 
we rack the previous year’s wines for the first time off lees, and (2) when moving the final wines to 
tank for bottling. At these points I’m looking at shape and style; the only numbers used are 
percentages and volumes.
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The parameters for this testing are simple: Pull each sample from every vessel in the lot, making sure 
the appropriate volumes are taken, code the samples so that I can taste/blend blind, and pull enough 
sample volume so that I can go back and revisit the blend(s) a second time the following day. I always 
involve my assistant winemaker when conducting blending trials and evaluate the wines blind. We 
usually put several sample blends together that are fairly different from each other to see what 
direction I want to go in. Once that’s decided we put together another set of samples that are similar to 
the chosen direction from flight one. This continues until I come up with a flight in which the samples 
vary only slightly (as in a small percentage difference of a certain varietal, more or less new oak, etc.). 
Once I choose the final blend I conduct a triangle test to determine if it is significantly different and 
better than the second choice. The next day a reassemble the chosen blend to confirm.

With blending, the evaluation can be very short (as in minutes), or extremely long (as in setting up fresh 
trials every few days for weeks). The key with bench trials for blending is to know when your palate is 
fatigued. This will depend on the type of wine, as high acidity and higher tannin concentrations in 
certain varieties/lots can be difficult to assess in high numbers. There is also the phenomenon I call 
“nose blindness,” which is when you have been smelling a particular aroma or compound at such a level 
or length of time that you can’t pick it up anymore. Knowing when your retro -nasal/olfactory senses are 
compromised is important.

Every vintage and blending session is treated independently. I keep more notes between blending 
sessions, as I taste routinely to monitor for wine health and evolution. When it comes to the actual 
blending trials, I refer to my notes to have a beginning direction for where I thought the wine might go, 
although sometimes the trial takes me so far away from my original notes that it could take several 
weeks and trials to get the blend right. Other times the first trial is successful.

My biggest advice is don’t get caught up in the “making” part of winemaking. Often times people can 
get too aggressive with trials and think they need to add or remove undesirable components that may 
evolve into pleasant characters with a little time. Don’t react. Keep the wines clean and cool and think 
before messing with them. Impatience can kill a wine. If you need to conduct trials, do it blind, at cellar 
temperature, don’t rush it, and go with your heart. Winemaking follows the same law as everything else 
worth doing: You get out of it what you put into it.

Lisa Hinton is the winemaker of Old Westminster Winery 
(Westminster, Maryland), as well as co-founder with her siblings, 
Drew and Ashli. A chemist by education, Lisa prides herself in crafting 
wines that reflect the region’s many unique geologies and climate.

Old Westminster Winery focuses on low-intervention wines that reflect a time and place. Because our 
wines receive few additions, bench trials are not a common practice. The most regular trials we 
perform are for blending.
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As we perform our blending trials, four of us taste blindly to avoid bias. We each know the purpose of 
the bench trial but not the difference in each sample. We start by tasting through the wines we have at 
the end of the aging process — up to 100 barrels. We take detailed notes. I blend different percentages 
and we taste blindly through them. After deciding what we like, we walk away and come back a month 
later. We remake all of them and make more adjustments. Then we walk away again and come back a 
third time before blending a big volume.

All blends are created in 100 mL samples, so each evaluator gets a 25 mL sample. If you’re working with 
smaller batches as a home winemaker, you can adjust the sample size to fit accordingly. Wines change 
over time, so we blend with wines that are finished aging to eliminate change between blending and 
bottling.

We’ve never actually added a fining agent to our wines, but we have done these bench trials on 
occasion. So why do them if we aren’t going to make the addition? It’s about learning and figuring out 
what the difference would be. For us, low intervention overrules the difference in wine every time — 
we would rather create a more authentic expression of time and place than add a fining agent and take 
something out that is naturally present.

So the process of learning how to do bench trials is important. Even if you’re not going to use them. It’s 
a great exercise for your senses. Educating yourself about how wines change, knowing your 
preferences, and how different proteins, blends, or acids affect a wine is important to improve your 
winemaking.

Keeping notes is key. As you educate yourself on the effect of each trial, you learn that wines behave 
differently, even within the same vintage and varieties. You can never rely solely on a previous test to 
predict the outcome of a future trial.

THE WORLD'S 
OLDEST WINE 
DISCOVERED

The wine in 
the glass urn

A white wine over 2,000 years old, of Andalusian origin, is the oldest wine ever discovered.

Hispana, Senicio and the other four inhabitants (two men and two women, their names unknown) of 
a Roman tomb in Carmona, discovered in 2019, probably never
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imagined that what for them was a funerary ritual would end up being momentous 2,000 years later, 
for an entirely different reason. As part of that ritual, the skeletal remains of one of the men were 
immersed in a liquid inside a glass funerary urn. This liquid, which over time has acquired a reddish 
hue, has been preserved since the first century AD, and a team with the Department of Organic 
Chemistry at the University of Cordoba, led by Professor José Rafael Ruiz Arrebola, in collaboration 
with the City of Carmona, has identified it as the oldest wine ever discovered, thus topping the Speyer 
wine bottle discovered in 1867 and dated to the fourth century AD, preserved in the Historical 
Museum of Pfalz (Germany).

"At first we were very surprised that liquid was preserved in one of the funerary urns," explains the City 
of Carmona's municipal archaeologist Juan Manuel Román. After all, 2,000 years had passed, but the 
tomb's conservation conditions were; fully intact and well-sealed ever since, the tomb allowed the 
wine to maintain its extraordinary natural state, ruling out other causes such as floods, leaks inside the 
chamber, or condensation processes.

The challenge was to dispel the research team's suspicions and confirm that the reddish liquid really 
was wine rather than a liquid that was once wine but had lost many of its essential characteristics. To 
do this they ran a series of chemical analyses at the UCO's Central Research Support Service (SCAI) and 
published them in the Journal of Archaeological Science: Reports. They studied its pH, absence of 

organic matter, mineral salts, the presence of certain chemical compounds that could be related to the 
glass of the urn, or the bones of the deceased; and compared it to current Montilla-Moriles, Jerez and 
Sanlúcar wines. Thanks to all this they had their first evidence that the liquid was, in fact, wine.

But the key to its identification hinged on polyphenols, biomarkers present in all wines. Thanks to a 
technique capable of identifying these compounds in very low quantities, the team found seven 
specific polyphenols also present in wines from Montilla-Moriles, Jerez and Sanlúcar. The absence of a 
specific polyphenol, syringic acid, served to identify the wine as white. Despite this, and the fact that 
this type of wine accords with bibliographic, archaeological and iconographic sources, the team 
clarifies that the fact that this acid is not present may be due to degradation over time.
Most difficult to determine was the origin of the wine, as there are no samples from the same period 
with which to compare it. Even so, the mineral salts present in the tomb's liquid are consistent with the 
white wines currently produced in the territory, which belonged to the former province of Betis, 
especially Montilla-Moriles wines.

A question of gender
The fact that the man's skeletal remains were immersed in the wine is no coincidence. Women in 
ancient Rome were long prohibited from drinking wine. It was a man's drink. And the two glass urns in 
the Carmona tomb are elements illustrating Roman society's gender divisions in its funerary rituals. 
While the bones of the man were immersed in wine, along with a gold ring and other bone remains 
from the funeral bed on which he had been cremated, the urn containing the remains of the woman 
did not contain a drop of wine, but rather three amber jewels, a bottle of perfume with a patchouli 
scent, and the remains of fabrics, with initial analyses seeming to indicate that they were of silk.

The wine, as well as the rings, the perfume and the other elements were part of a
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I keep bulk wine on dollies to provide easy 
movability within my home winery.

Reference Library
(updated 4-5-2024)

Here is a list of hobby winemaking manuals and other materials in the Secretary’s file. They are available for 
downloading by e-mail or via an internet transfer service. Some are downloadable from the source such as Scott 

Lab. All are in PDF format, e-mail Ken Stinger at  kbstinger@frontier.com

Scott Lab 2024 Winemaking Handbook –13.3MB – 144 pages
Scott Lab 2024 - 2025 Cider Making Handbook – 6.2 MB – 96 pages  

Scott Lab 2018-2019 Sparkling Handbook – 8 MB – 58 pages
Scott Lab 2022 Craft Distilling Handbook – 5.2 MB – 26 pages

Anchor 2021 – 2022 Enology Harvest Guide 2.6 MB - 104 pages
A Guide to Fining Wine, WA State University - 314 KB - 10 pages  
Barrel Care Procedures - The Beverage People - 100 KB - 2 pages 

Barrel Care Techniques - Pambianchi – 42 KB – 3 pages
Enartis Handbook – 5.1 MB - 124 pages

A Review Of Méthode Champenoise Production - 570 KB – 69 pages
Sacramento Winemakers Winemaking Manual - 300 KB - 34 pages

Sparkling Wine brief instructions - 20 KB - 3 pages
The Home Winemakers Manual - Lum Eisenman - 14 MB – 178 pages

MoreWine Guide to Red Winemaking - 1 MB - 74 pages
MoreWine Guide to White Winemaking – 985 KB – 92 pages

MoreWine Yeast and grape pairing – 258 KB – 9 pages  
Wine Flavors, Faults & Taints – 600 KB, 11 pages

Daniel Pambianchi wine calculator set – 13.5 MB, 10 calculators

funerary trousseau that was to accompany the deceased in their voyage into the afterlife. In ancient 
Rome, as in other societies, death had a special meaning and people wanted to be remembered so as 
to remain alive in some way. This tomb, actually a circular mausoleum that probably housed a wealthy 
family, was located next to the important road that connected Carmo with Hispalis (Seville). It was 
formerly marked with a tower, which has since disappeared. Two thousand years later, and after a long 
time in oblivion, Hispana, Senicio and their four companions have not only been remembered, but 
have also shed a lot of light on the funerary rituals of ancient Rome while making it possible to identify 
the liquid in the glass urn as the oldest wine in the world.

mailto:kbstinger@frontier.com


Portland Winemakers Club
Leadership Team – 2024

President:  Bob Hatt      bobhatt2000@yahoo.com 

            • Establish the leadership team
 • Assure that objectives for the year are met 
 • Set up agenda and run the meetings

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

 Secretary: Ken Stinger                     kbstinger2@gmail.com
 • Communicate regularly about club activities and issues
 • Monthly newsletter
 • Keep an updated list of members, name tags, and other data

 Chair of Education / Speakers    Paul Natale                          paulnatale6@gmail.com
  • Arrange for speakers & educational content for our meetings

 Chair for Tastings:  Brian Bowles / Mike Sicard                 bowles97229@gmail.com
                              msicard@willamettehvac.com
  • Conduct club tastings    
  • Review and improve club tasting procedures

 Chair of Winery / Vineyard Tours:  Andy Mocny.          acmocny@gmail.com
 • Select wineries, vineyards, etc. to visit • Arrange tours
 • Cover logistics (food and money)

 Chair of Group Purchases: Bob Thoenen  / Tyson Smith
                             bobthoenen@yahoo.com 
           tyson@tysonsmith.com

 • Grape purchases and makes the arrangements to purchase, collect, and distribute

 • Supplies – These should be passed to the President or Secretary for distribution.

 •  Encourage club participation in all amateur competitions available.  Make information     known through 
Newsletters, e-mail, and Facebook.

 Chairs for Social Events:  Mindy Bush / Marilyn Brown       
                                    mindybush@hotmail.com 
  • Gala /Picnic/parties       brown.marilynjean@gmail.com 
      

                    Web Design Editor:  Barb Thomson   bt.grapevine@frontier.com   
        http://portlandwinemakersclub.com/
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