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Hello Dear CellarMasters, 

 

There’s still so much left of the summer and lots to do before 
harvest starts.  Our August meeting at the Home Beer, Wine and 
Cheese Making Shop is Thursday, August 2 and the topic is on 
Ciders by Gregg Ogorzelec at 7pm.  Isn’t it just the perfect 
summer topic?  And the Planning Party will be at The Crudup’s 
on Thursday, August 9 at 7pm.  We all know how welcoming Jill 
& Robert are so it’s sure to be another great evening. 

As we get closer to harvest, please be sure to let me know if you 
hear of people with extra grapes for sale so we can get that out 
to the membership and new winemakers. 

Nominations for 2019 Cellarmasters Board of Officers is now 
open.  If you would like to nominate someone or be willing to 
step into a role, please let me know by the end of August. 

Cheers! 

 

Elissa Rosenberg, President 
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July Planning Party Minutes 
Location: Jean and Pete Moore's home 
Time of Planning Party: 7pm 
 
In attendance: 
Pete 
Jean 
Elissa 
Tom 
DeeDee 
Bruce 
Mimi 
Dave 
Nancy 
Mike 
Peggy 
Rick 
 
Treasury 
• $5,700 in reserves 
 
Membership 
• Dave provided a membership contact sheet to all present at 
the planning party 
• Digital copy requested and Dave said he could provide that 
• Membership list is not to be posted  
• Board members still need to fill out a membership form every 
year with contact info in order to receive timely 
communications and the digital magazine 
 
Meeting Dates and Topics 
• Thursday, August 2- Ciders by Gregg O at 7pm at the Home 
Beer, Wine & Cheese Shop 
• Thursday, September 6- Winemaking 101by Dave Lustig at 
the Home Beer, Wine & Cheese Shop 
• Thursday, October 4- TBD presented by Dave Hines at 7pm 
at the Home Beer, Wine & Cheese Shop 
• Thursday, November 1- TBD 
• Thursday, December 6- NO REGULAR MEETING (Lynda Lo-
Hill will be holding her Testing Clinic at the Home Beer, Wine & 
Cheese Shop at 7pm instead) 
 
Planning Party Dates and Topics 
• Thursday, August 9- Planning Party at the Crudup's home at 
7pm 
• Thursday, September 13- Planning Party at Lynda Lo-Hill's 
home at 7pm 
• Thursday, October 11- TBD 
• Thursday, November 8- Planning Party at Coradeshi home at 
7pm 
• Thursday, December 13- NO PLANNING PARTY for month 
of December 
 
101 Winemaking (Topic for September 6 meeting) 
• Good opportunity to promote to new winemakers 
• Put flyers up at shop for this event 
 
November Meeting Topic 
• Thursday, November 1- Ask Karol whether she can do a 
Wine Pairing topic for November's meeting 

 
Judging Clinic in preparation for Cellarmasters Competition 
2018 
• Saturday, October 27- presented by Dave Lustig at the Home 
Beer, Wine & Cheese Shop from 11am-2pm 
 
Sensory Evaluation Clinic in preparation for Cellarmasters 
Competition 2018 
• Saturday, November 3- presented by Karyl Newton at the 
Home Beer, Wine & Cheese Shop from 11am-2pm 
 
2018 Competition 
• Saturday, November 17 is the 45th US Amateur Wine 
Competition 8am-3pm at Camarillo Custom Crush 
• Nancy suggested a photo booth at After Party after 
Competition 
 
2018 Cellarbration Party 
• Saturday, Dec. 1- 5-10pm (venue fee for the Topanga 
Community House paid in full) 
 
Miscellaneous 
• February 2019- Semi-commercial vineyard growing Barbera 
in Ojai will be doing a planting party - will keep club informed 
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Tentative Calendar of Events: July – December 2018 

Saturday, July 28:  Pool Party at The Moore’s from 
11:30am-4pm 

Thursday, August 2:  Meeting on Ciders by Gregg 
Ogorzelec at 7pm 

Thursday, August 9:  Planning Party at The Crudup’s at 
7pm 

Thursday, September 6:  Home Winemaking 101 (Open to the 
public) 
 by Dave Lustig       
     

Thursday, September 13:  Planning Party at Lynda Lo-
Hill’s at 7pm 

October 1 through November 10:  Drop off wine competition  
entries to Home Beer, Wine & Cheese Shop:  
22836 Ventura Blvd, Woodland Hills, California 91364  
 
Thursday, October 4:  Meeting on The Secrets of My Success  
with Gary Stewart from 4 Brix by Dave Hines at 7pm 
 

Thursday, October 11:  Planning Party at The Lustig’s 
at 7pm 

Saturday, October 27:  Judging Clinic by Dave Lustig at the  
Home Beer, Wine & Cheese Shop from 10am-3pm 
 
Thursday, November 1:  Congruent vs Complementary  
Flavor Pairings by Karyl Newton at 7pm 
 

Thursday, November 8:  Planning Party at the 
Coradeshi’s at 7pm 

Saturday, November 3:  Sensory Evaluation Clinic by  
Karyl Newton at the Beer, Wine & Cheese Shop from 11am-
2pm 
 
Saturday, November 17:  45th US Amateur Wine Contest 8am-
3pm 
Camarillo Custom Crush 
300 S. Lewis Rd Ste C. Camarillo, CA 93012  
 

Saturday, December 1:  CellarBration Holiday Party 5-
10pm 

Thursday, December 6:  No regular meeting -however 
Lynda Lo-Hill will be holding her Testing Clinic at the  
Home Beer, Wine & Cheese Shop at 7pm 
 
Thursday, December 13:  NO PLANNING PARTY  
 
Planning Party:  These are held the second Thursday of the  
month and are open to all members who would like to have 
input into our calendar and events. 

 

 

 

Dinner Photos at Ruth Chris Steakhouse 

Thank you DeeDee for organizing a fun and 
delicious event !! 
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Events Details Date  

Monthly  

Meeting 

Presentation of Ciders by Gregg Ogorzelec 

Potluck Theme:  Summer “Cool” Food, Salads, Appetizers  -  

White  & Rose Wines 

Meet at the Beer, Wine , Cheese Shop 

August 2nd 

6:30 pm setup 

and meet & 

greet. 7 pm  

Potluck 

Planning  

Meeting  

August Planning Party at  The Crudup’s August 9th 

7 pm sharp.  

Next Month  

Meeting 

 

  Home Winemaking 101 (Open to the public)  by Dave Lustig       

 

 

Sept 6 

JULY Events Pool Party- at Jean & Pete’s home   SEE FLYER 

11:30am to 4 pm RSVP to Jean  805-498-3377 

 

July 28 

 

 

 

Calendar of Events and Meetings 

DUES: Everyone attending should be a fully paid member of CellarMasters. Please make sure to pay 
your dues. 

GUESTS are welcomed as an introduction to our club.  

POT LUCK means everyone is expected to bring a dish to share. 

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

WINE is meant to be shared. Please bring a bottle along and share it.  

ATTENTION given to our speaker is a sign of respect. 

WELCOME new people by learning their names. Ask them to join you. 

CLEAN UP is everyone’s job. Don’t leave without doing your share.  

RESPONSIBILITY means drinking sensibly. 

Dinner Meeting Protocol 
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WINE TESTING By Lynda 

 pH $5 

 Malolactic completion $5 

 Free SO2 $10 

Cellarmasters has on-loan a wine titrator by Hanna Instruments. Wine 
testing is available year-round by dropping off an 8 oz sample to 
Lynda Lo-Hill. She will test pH and Malolactic completion year-
round. In addition she will test for Total Acidity in the fall/ winter 
and Free SO2 in the spring/summer. She will test at home for you and 
will email you the result. Contact her at c(818) 359-2147 to arrange a 
Thursday meeting drop-off, or you can drop it off at her home.   

FOR SALE: 

 

 

5 - 1 gal. clear glass jugs.   $3 each 

6 - 5 gal. clear glass carboys.   $15 each 

2 - 15.5 - stainless steel beer kegs.   $45 each 

1 - #50 basket press.   $475 

1 - drum caddy.   $25 

 

For photos and more information 

contact:  kirkbloom@gmail.com 

Thanks, Kirk Bloom 
 

 

Save The Date:  

La Canada Kiwanis Food and Wine 9/30/2018 

Cellarmasters has been invited to once again be part of the 
La Canàda Kiwanis Food and Wine event scheduled for Sunday 
September 30th from 3pm to 6pm. CM member Don Corbett 
got the club involved more than a decade ago and each year 
our fans seek out. Is it because we actually make the wines 
we pour? Is it the fermentation samples we sometimes bring 
along? Could it be Dave’s kegs of rosé? 

 

Whatever it is, we continue to talk about the winemaking 
lifestyle to anyone who’ll listen. The admission charge is 
waived and we get to sample some of the goodies offered by 
local restaurants and wine distributors. That’s the good news. 
The bad news is that we may be in the middle of harvest but 
we’ve worked around it in the past. If you’re in the area, 
come on by or sign up to pour. 

More details will be coming out this summer. But for now, 
savethe date.                              Mike Holland  

 

 

 

 

 

From Dave Lustig: 

 …pssst…wanna be in the famous Suber Slide Show? 

i/we are updating the How To Make Wine “slide show” and getting it 
ready for the modern world…we hope… 

If you haven’t seen it, it is a fun romp down memory lane based on a 
full carousel of slides put together by ex-Pres Bob Suber in the late 

80’s.  It was originally set up with a few different slides to switch 
between red and white (I *think* I have the white version 
somewhere….) and as he clicked through them he pointed out all the 
steps, plus many of the tools and techniques, and everybody chimed 
in! 

Some years back I scanned all the slides and built a PowerPoint, with 
more steps, floating text boxes and of that fun stuff. I even threw in a 
few newer pix I took and put out the call for more pix from the club.   
Got just a few (thanks Andy!). 

So, send me your winemaking pictures!  I’m looking for both 
“instructive” type shots, as well as some fun shots.  Currently there 
are no harvest shots, as an example… 

Thanks in advance! 

DaveL256@aol.com 

More from Dave Lustig: 

If I asked to do some “work”, would you 

still come to the Pool Party? 

Fun work… I promise… 

We evaluated, briefly, 7 different yeast in a Sauvignon 
blanc at the last meeting.  Just pouring all of those and 

taking a few comments chewed up most of the meeting 

time!  We did take a preference vote and chat briefly 
about the differences – but few notes were taken to 

reflect the different flavors and aromas (which were 

readily apparent, btw!). 

I will be bringing them to the Pool Party (appropriately 

chilled this time) and would like to get some *actual 

words* to wrap this up.  I’m tossing around a few ideas 
of how to do this so as to highlight differences and 

magnitudes….they all  had some citric notes, but some 

really popped “lemon”; the reduced acidity from the one 
that “eats” malic acid didn’t make the wine too “soft”, 

but it was noticeable; etc. 

This seems like a fun thing to do, maybe even more fun 

than the alternative of Nancy & I sitting around my pool 

all summer long tasting away… 

mailto:kirkbloom@gmail.com
file:///C:/Users/Nancy/AppData/Local/Temp/DaveL256@aol.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: 

 A yearly subscription to Winemaker 

Magazine digital and print versions. 
A $30 value! 

 Our monthly club newsletter filled 

with details of club events, 

winemaking tips, and interesting 
stories. 

 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. 

 Discounts on club sponsored wine 

tastings, wine country bus tours, 

winemaker-themed dinners, and 

other special events held 
throughout the year. 

 Up to a 10% discount on supplies 

purchased from our club sponsor, 

the Home Wine, Beer, and 

Cheesemaking Shop in Woodland 
Hills. 

 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/

