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 For Sale, 

Congrats 

 

 

We’re on the Web! 

See us at: 

http://cellarmastersla.org/ 

Harvest is off and running, and 
September is the penultimate 
month for great grapes. Elissa 
picked and pressed some 
Sauvignon Blanc already. I hope 
everyone has their grape sources 
secured.  
We have 4 spots left for the 
Barrelmasters Barrel Project 3.0. 
Let me know if you want to join the 
Winemaking team.  
The club meeting will be held again 
at the Old Oaks Winery in 
Pasadena. The topic will be 
Winemaking 101. We also have a 
special guest -a past awesome 
wine maker who will talk about wine 
making in his day.  Great for 
beginners and everyone wanting to 
brush up on their knowledge.    
Save the dates for the sensory eval 
and judging clinics. Sensory eval 
will be on October 29th. The 
Judging clinic will be November 4th.   

President’s Message  

 

 

 

Planning party for September is at 
our house aka Lester Family 
Cellars.  Check out the calendar of 
events for more information. 
 

September 7th Meeting will be at 
winery of Dave and Nancy’s in 
Pasadena.   

Old Oak Cellars  

2620 "D" East Foothill Blvd 

Pasadena CA 91107 

Street parking, including along 
Foothill 

. 

 

September 2017 

http://cellarmastersla.org/


 

Board Meeting Minutes 

August 10, 2017 

Held at the home of Dave Lustig and Nancy Scott 

Wine Contest discussion:   
Mike Holland will send the flyer to The Wine Press. 
Matt and Elissa will send contest flyer to Wine 
Maker Magazine. 
Gregg O will get the flyer onto our website.   
Andy will send the flyer to his data base. 
Elissa will send it out to her database and past wine 
club entrants. 

Dave Lustig and Gregg O will market to the beer 
group as well. 

Sensory Evaluation clinic will be at Matt’s on 
Sunday, October 29th. 

Judging Clinic will be at the Wine, Beer & 
Cheese shop given by Dave Lustig on 
Saturday, November 4th.  

We have our committee of label judges and 
Nancy and Allie will join that panel. 

Gregg O will put the label contest info on the 
website. 

We will have a Mead & Cider table for 
judging this year and Dave Lustig and Gregg 
O will oversee that and produce some rules 
and regulation for us.   

We will reach out to members to see who 
might host the After Party. 

The September meeting will be held at Old 
Oak Winery.  Mickey Fruchter will speak 
briefly about wine making and there will be 
a basic Winemaking 101 lecture.  It will be a 
great time to invite friends and interested 
new winemakers.   

Elissa will develop a flyer.   
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Events Details Date  

Monthly  

Meeting 

This month’s meeting is a lecture by Mickey Fruchter who will speak 

briefly about his wine making experiences and there will be a basic 

Winemaking 101  

Potluck:  

Location: Old Oak Cellars, 2620 E. Foothill Blvd., Pasadena, CA  

September 7 

6:30 pm setup 

and meet & 

greet. 7 pm  

Potluck 

Planning  

Meeting  

Planning Party at Matt & Elissa’s in Canoga Park. RSVP 

lestmj2@hotmail.com to get address and directions. Bring a potluck 

dish to share.  

Sept 14 

7 pm sharp 

Sensory 

Evaluation Clinic 

______________ 

Judging Clinic 

Sunday, Clinic at Matt’s. 

 

___________________________________________________________ 

Saturday, Dave Lustig will present at Wine, Beer, & Cheese Shop  

Oct 29 

 

____________ 

Nov 4 

44th Annual 

Amateur Wine 

Competition 

Entry Dates: October 1 to November 8. Entry Deadline: November 8 

Why should I enter: Valuable Critique is given to each wine by a panel 

of judges. Entry Fee: $15 per bottle 

Prizes: Best of Class, Best of Show, Gold, Silver, Bronze, Honorable 

Mention 

Wine Label Design Contest: Grand Prize, Gold, Silver, Bronze, 

Honorable Mention 

 

Saturday 

November 18, 

2017 

All Day Event 

Calendar of Events and Meetings 

DUES: Attendees should be paid members of CellarMasters. Please be sure your dues are current. 

GUESTS: Are welcomed as an introduction to our club.  

POT LUCK: We hope everyone can bring a dish to share. 

GREEN: Dining is bringing your own plates, glasses, and utensils. We have emergency supplies only. 

WINE: Is hopefully to be shared. Please bring a bottle along and share it.  

ATTENTION: Should be given to our speaker (s) as a sign of respect. 

WELCOME: All new people by learning their names. Invite them to sit with you. 

CLEAN UP: Is everyone’s job. Don’t leave without doing your share please.  

RESPONSIBILITY: Means drinking sensibly.  Unruly behavior will cause a request to leave. 

Dinner Meeting Protocol 
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The second Olvera Street wine celebration went well on 
July 20th. Once again, the free event raised money for 
the El Pueblo Park Association (EPPA) to further their 
public events and education programs for visitors to the 
oldest surviving buildings in downtown Los Angeles. 

The event celebrated the centennial of San Antonio 
Winery, the last surviving family owned winery in Los 
Angeles. Come to think of it, it’s the last winery in Los 
Angeles proper as well. We were fortunate to have SAW 
pouring their wines alongside Cellarmasters (Dave 
Lustig, Nancy Scott, Paul and Stanislav Overholt) from 
Old Oak Cellars. Metrick wines was represented by Alex 
Russan who is another Cellarmaster and incoming 
“Advanced Techniques” columnist at WineMaker 
magazine. Alex also poured one of his imported sherries 

from his Jules Alexander business.  

We were again lucky to corral Wes Hagen into pouring 
wines from J. Wilkes Wines and provide some historical 
context to the world of wine. His eight-minute 
presentation on 7000 years of wine history may be a 
future TED talk. You heard it here first. Wes is also the 
consultant on the Mission vines at the Avila adobe – the 

reason we were gathered in the first place. 

I had persuaded the EPPA people to let me harvest and 
make angelica from the vines growing on the patio at 
the Avila adobe. UC Davis had performed DNA analysis  

 

 

and had determined that they were old Mission vines 
with parentage from the Mission San Gabriel planting. 
While age was not conclusive, they are estimated to be 
150 years old at least. Perhaps older if it can be 
verified. Knowing that they were Mission, it made sense 
to make angelica – the fortified wine invented in Los 
Angeles at the time of the mission system by the parish 

priests.  

2017 will mark the third vintage of this living history 
project. The vines are healthier today than they have 
been in quite some time. The harvest has been grown 
from 40# in 2015 to 70# in 2016. We may have more 
than that this year. Split bottle of the 2016 vintage are 
available for a donation to EPPA. Some details are still 
being worked out by the organization. However, it is not 
unlikely that a sample may show up at an event I may be 

pouring at for Cellarmasters or some other group. 

One such event coming up is also happening at Olvera 
Street on Wednesday October 18th. Wine historian Dr. 
Thomas Pinney will be releasing his book “City of Vines” 
about the history of vineyards and wineries in Los 
Angeles city and county. There will be a book signing, 
discussion and food and wine samples for those 21 and 
over. The event lasts from 6pm to 8pm. If you are 
interested in attending, contact me at 
michael.holland@lacity.org and you’ll be added to the 

RSVP list. 

Thanks to those of you who have attended the Olvera 
Street event in the past and looking forward to seeing 

you at the next one in 2018. 

Mike Holland 

 

 

 

Pouring wine at LA’s historic Olvera Street 

 

mailto:michael.holland@lacity.org
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Winning Recipe – 
from Don Corbett  

 

 

For Sale 
 

All offered obo. 
1. Carboys-$10 
2. Crusher/Destemmer (manual)- $200  
3. Corker-floor standing -$50  
4. Basket press 40#- $125  
5. Bottle Drying stand- $25  
Call Jeff 818-648-7416 for details. 

 

John Duame has 50 carboys for sale for $10 each. If 
interested call the shop for more information.  
818-884-8586 

 

A neutral 8 gallon French oak barrel $40:  
Contact Tom tomduket@gmail.com 

Cantara Cellars is selling 3 and 5-gallon car 
boys. Cost $13 each. Contact Jesse at 805-208-
6851. 

 

 

Mourvedre source FROM MATT: 

I know a lot of you are interested in Mourvèdre. I have a 

possible connection from the same source as my Petite. It 

is from Byron which is in the Livermore AVA. I would 

have to commit to at least a ton. If there is enough interest 

I will see about committing. The cost would be $1.20/lb.  

please let me know if you are interested.  

 

I need to confirm my commitment to my Petite Sirah 

source. I have about 800 lbs still available. If interested, 

please contact me as soon as possible. 100 lb minimum. 

$1.10/lb.  

Also, if interested in being part of the the Barrelmasters 

Barrel Project 3.0 please let me know that as well. Space 

is limited and time is running short on this as well. We 

have 2 commitments and 9 spots available.  

 
Thanks, 
Matt Lester 
Cellarmasters  
Lestmj2@hotmail.com 
Cell (805)746-6642 

 

 

 

 

 

 

 

Thank you again to Juanita for all the 
work on previous newsletters.  This is 
not an easy job. Thank you again and 
best wishes to Juanita and Chris!        

mailto:Lestmj2@hotmail.com


 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Whether you’re joining the club for the 

first time or renewing your membership 

please visit our web site where you can 

pay your dues online via a credit card or 

PayPal. 

The link to paying for your membership 

via PayPal is  

http://cellarmastersla.org/cellarmaster

s-membership/ 

Dues are $40/year if you live in the 

state of California and $30/year if you 

live out of state. Membership includes 

all these benefits: 

V A yearly subscription to Winemaker 

Magazine digital and print versions. 

A $30 value! 

V Our monthly club newsletter filled 

with details of club events, 

winemaking tips, and interesting 

stories. 

V Invitations to club events and 

seminars, such as our judging 

clinic, vine pruning clinic, and 

CellarMasters Membership and Paying 
Your Dues… We’re on the Web! 

See us at: 

http://cellarmastersla.org/ 

home winemakers’ home cellar 

tour. 

V Discounts on club sponsored wine 

tastings, wine country bus tours, 

winemaker-themed dinners, and 

other special events held 

throughout the year. 

V Up to a 10% discount on supplies 

purchased from our club sponsor, 

the Home Wine, Beer, and 

Cheesemaking Shop in Woodland 

Hills. 

V A mentoring program. 

If you are averse to paying on the web 

you may send a check to our treasure 

at: 

Bruce Kasson, 11110 Zelzah Avenue, 

Granada Hills, CA 91344 

You can download the form and send in 

a check: 

http://cellarmastersla.org/contact-

us/membership-form/ 

Visit our Sponsor 

The Home Beer/Wine/Cheesemaking Shop 

Serving the discerning winemaker since 1972. 

 10% Discount to paid up members, on most items. 

 Italian/German Winemaking Equipment. Due early August 2017. Guarantee your 
needs by ordering now. Great prices and Free Shipping to The Shop! Call to 
place your order (818-884-8586). 50% deposit. Complete listing at: 
www.homebeerwinecheese.com/grapeprocessingequipment%2012.htm 

 For Wine Geeks only! 

www.homebeerwinecheese.com/WINE%20GEEK%20ARTICLES.htm 

 The Shop Web-site: www.homebeerwinecheese.com 

 Every Weekend, Taste the Best of Locally Grown/Made Wines: 

www.camarillocustomcrush.com 

 Lots of Local Wineries/Wine Bars/Breweries to enjoy: 
www.venturacountywinetrail.com 

 Handy Cellar Work Charts and Calculators: 

http://www.homebeerwinecheese.com/wine.htm 

 July 4th or before - Posting /Prices/Ordering for Grape Harvest 2017: 
http://www.homebeerwinecheese.com/wine.htm 

John Daume, owner 
Camarillo Custom Crush Winery, since 1982 

300 S. Lewis, Unit C 
Camarillo, Ca 93012 

www.camarillocustomcrush.com  

The CellarMasters Home Wine Club 
is a volunteer organization  
dedicated to promoting the art and 
science of home winemaking. We 
provide a forum for the exchange 
of information on winemaking 

methods and personal experiences. 

Monthly meetings are normally held 
the first Thursday evening of the 
month at the “Home Beer, Wine 
and Cheese Making Shop” (our 
sponsor) in Woodland Hills,  
California. CellarMasters is the sole 
sponsor of the annual U.S. Amateur 

Winemaking Competition. 

This is the official CellarMasters 
newsletter. Annual subscriptions 
are complimentary with  
CellarMasters membership. We 
attempt to publish monthly but  
harvest, bottling, and/or purely  
educational wine-tasting may well 

deter us. 

http://www.homebeerwinecheese.com/grapeprocessingequipment%2012.htm
http://www.homebeerwinecheese.com/WINE%20GEEK%20ARTICLES.htm
http://www.homebeerwinecheese.com/
http://www.camarillocustomcrush.com/
http://www.venturacountywinetrail.com/
http://www.homebeerwinecheese.com/wine.htm
http://www.homebeerwinecheese.com/wine.htm
http://www.camarillocustomcrush.com/

