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Greeting Cellarmasters! 

 

It’s July and with that comes longer days, hotter days, vacations and GRAPES!!!! We 

have beautiful clusters going and now we are discussing the best way to keep the birds, 

powdery mildew, bees and other nuisances off our grapes til harvest time. We’ve been 

bottling and preparing barrels for the next round.  

 

Get ready for the annual pool party hosted by Pete and Jean Moore and Ruths Chris 

dinner is just around the corner. The summer months are months when it seems more 

difficult to make meetings due to travel and busy schedules BUT in August we will have 

one of our new members and his wife talking to us about Midwest wines and their future 

vineyard in Indiana. You don’t want to miss this presentation! 

 

That’s all from me folks! Short and sweet! 

 

As always it’s a pleasure working with you. 

 

Renee 

 

 

NO MONTHLY JULY MEETING 
Planning Meeting July 11th              http://cellarmastersla.org/ 

Shop Link:     http://homebeerwinecheese.com/ 

 

 

Sunday July 14th  10am-4pm 

Pete & Jean Moore’s Home 

Menu: Chicken, Hamburgers, Hot dogs & Veggie burgers, salads, chips. Dessert 

Bring your own WINE, Sunblock, Towel, Hat…. 

The cost is $10. per person, Rsvp by July 10th to Jean at 805 498-3377, 

moorepjkb@aol.com  or send a check. 

986 Calle Plantador Thousand Oaks 91360 

 

President’s Message 

 

July 2019 

http://cellarmastersla.org/
http://cellarmastersla.org/
http://homebeerwinecheese.com/
mailto:moorepjkb@aol.com


 

 

 

July  Planning Meeting 

July 11th 

 

The next planning party is at  

Lynda Lo-Hill’s house on July 11. Text 
her for the address 818 359-2147 

 

 

 

 

Meeting August 1st 

 

Intro to Midwestern Wine 

Come enjoy a guided tasting of 6 
outstanding wines produced east of the 
Rockies and learn about how the 
phylloxera epidemic, prohibition, and 
modern grape hybridization have led to 
a nationwide winery boom in areas not 
typically associated with high-quality 
wine production.   

Presented by Scott & Emma Eckart  

of Pilgrimage Winery and Treaty Line 
Vineyards (Indiana)." 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Here’s a question for the grape growers and 
fruit tree people.  What bird deterrent 
alternatives to netting work for you?  I hate 
netting.  I have trouble getting it over the vines 
and keeping it from getting all tangled up.  
Netting is a pain to remove and store as well.  So I 
searched the internet for alternatives to netting.  
Scare tactics like plastic owls and noise makers 
have a limited effectiveness, as birds figure out 
pretty soon that the owls aren’t real and the 
noisemakers irritate the neighbors more than the 
birds.   I’ve done some research on products like 
Avian Enterprises Liquid Bird Control which is 
essentially Methyl Anthranilate.  Expensive and 
hard to spell, both a deterrent for me.  The 
reviews are good but the warning label is a bit of 
a put off for me.    So in the interest of parsimony 
and safety I went to 
https://www.tipsbulletin.com/homemade-bird-
repellent-spray/ and found three recipes that are 
extremely easy to make and cheap.  They all 
involve spraying on stuff I really don’t want in the 
must at harvest.  Anyone tried garlic oil spray?  
Chili pepper & vinegar spray?  Cayenne pepper and 
dish soap?    If so, did you just hose off the 
vineyard before harvest or name any odd residual 
flavors as terroir?  Looking forward to hearing your 
solutions at the general meeting or in next 
month's newsletter.   

 

Tom DuKet 

https://www.tipsbulletin.com/homemade-bird-repellent-spray/
https://www.tipsbulletin.com/homemade-bird-repellent-spray/
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Establishing and Managing a 
Small Vineyard 

Learn to establish and manage profitable small vineyards 
with in-depth instruction and hands-on learning in this 
workshop designed for the grape grower, winemaker, 
viticulturist and apprentice viticulturist in the heart of Napa 
Valley at our Oakville Experiment Station. 

Day one topics include: 

 Site selection to avoid frost and freeze events 

 Site preparation and amendment 

 Trellis selection to manage vineyard vigor 

 Soil preparation and amendments to ensure 
profitability 

 Cultural practices focusing on practical aspects of 
management 

 Irrigation system design and simplified irrigation 
scheduling for productivity 

 Quality and harvesting decisions 

Day two will be spent in the vineyard, examining vineyard 
instruction on trellis types, pruning, irrigation system design 
and sprayer calibration. 

Please dress appropriately for the vineyard sessions with 
closed-toe shoes, long sleeve shirts and pants. Space is 
limited.  

Early enrollment is encouraged, because this is always a 
very popular class. 

Schedule: July 11 – 12, 2019 

Location: Day 1: Springhill Marriott * Napa, CA 

Location: Day 2: UCD Oakville Field Station * Oakville, CA 

Fee: $585.00 

Instructor: Sahap (Kaan) Kurtural 
Enroll in Section 
191VIT210 https://cpe.ucdavis.edu/section/establishing-and-

managing-small-vineyard 

Questions Contact: Julie Brinley, Program Education Specialist 

Winemaking, Equine, Food Science, and Agriculture 

Occupational Health and Safety 

UC Davis Continuing and Professional Education 

Email:  jbrinley@ucdavis.edu 

1333 Research Park Drive 

Davis, CA 95618 

(530)757-8608 

  

  

Kay Bogart, Program Director 

V&E Extension – Your Source for Grape and Wine Information 

Department of Viticulture & Enology 

University of California 

595 Hilgard Lane  2148 RMI North 

Davis, CA 95617 

530-754-9876 

 

 

 

Recap of June Meeting 

Always a great time at the Old Oak Cellars. 
Thank you Dave & Nancy for having us. Thank 
you Michael Holland for bringing our speaker, 
Alex Russan of Metrick Wines. “Cream Puffs” 
were the food winner!! 

 

                     

 

 
 

 

https://cpe.ucdavis.edu/section/establishing-and-managing-small-vineyard
https://cpe.ucdavis.edu/section/establishing-and-managing-small-vineyard
mailto:jbrinley@ucdavis.edu


 

 

 

FYI 
 

 

 

 

Link to Sacramento Home  

Winemakers newsletter: 
SHW's June 2019 newsletter 
http://www.sachomewine.com/wp-
content/uploads/2019/06/June-2019-The-
Grapevine.pdf 
 
 
 
 

 

 

HomeWineCompetition.com 

July 12 - August 11, 2019  Presented by The 
OC Fair and the Orange County Wine Society, 
Inc. (OCWS), are proud to co-sponsor the 43rd 
Annual Home Wine Competition on June 15, 
2019. We are excited to invite you to be part of 
our prestigious event. The OC Fair Home Wine 
Competition has grown and prospered to 
become one of the largest and most 
comprehensive judging of California home 
wines in the state.Wines from amateur 
winemakers in California are judged including 
still, fortified, sparkling, dessert, and other fruit 
or “country” wines. 

 

 

 

 

 

 

Mark your Calendars: 
 

July 4- No Meeting 

July 11-Planning Meeting: The next planning 

party is at Lynda Lo-Hill’s house on July 11. Text her for 
address 818 359-2147 
July 14- Pool Party at the Moore’s 

July 18th at 7pm  Ruths Chris Steak House 

6100 Topanga Canyon Blvd, Woodland Hills  
$50 per person Free corkage bring your favorite 

bottles of wine  Private room, Limited Space 

For reservations contact 

DeeDee Mathews   818 269 7379 

Winerygirl@gmail.com  

Please send checks made out to: 

Cellarmasters  

11110 Zelzah Ave, Granada Hills, CA 91344

   

 
August 1st-Meeting Chair - Scott Eckart Topic: 

Intro to Midwestern Wine 

August 8th – Planning Meeting Host - Robert and 

Traci 

September 5th-Meeting   Chair – Greg Smith 

September 12th Planning Meeting   Hosts - Robert 

and Jill Crudup 

 

October Meeting: Lynda and Karyl-Sensory Clinic 

October Planning Meeting- Hosts Andy and Carolyn 

Cordeschi 

November 7th  Meeting Dave Lustig and Mark 

Dawson 

November 14th Planning Meeting: Hosts- Matt and 

Bevin Abbe 

NOVEMBER 16- ANNUAL JUDGING 

 

December 5- No Meeting 

December 7th  -Cellarbration  

December 12th – No planning meeting 

 

 

 

 

http://www.sachomewine.com/wp-content/uploads/2019/06/June-2019-The-Grapevine.pdf
http://www.sachomewine.com/wp-content/uploads/2019/06/June-2019-The-Grapevine.pdf
http://www.sachomewine.com/wp-content/uploads/2019/06/June-2019-The-Grapevine.pdf
http://www.sachomewine.com/wp-content/uploads/2019/06/June-2019-The-Grapevine.pdf
mailto:Winerygirl@gmail.com


 

Page 5 of 8 Cellarmasters Planning Meeting 

June 13 2019 
Locations: Michael Holland and Anne Louise Bannon’s 
house 
attendees 
Dave Lustig, Nancy Scott, Michael Holland, Louise 
Bannon, Lynda Lo-Hill 
 
Book discussion 
There are two types of history-of-wine books; academic 
books and anecdotal books. City of Vines, by Tom 
Pinney is an excellent academic book which 
thoroughly describes wine in Los Angeles in good detail 
including illustrations and photos from the author's 
collection.  Los Angeles Wine: A History from the 
Mission Era to the Present, by Stuart Byles is a history 
told in stories, pictures, newspaper articles and 
anecdotes using story telling techniques to describe the 
rise and fall of wine in Los Angeles. Stuart ties many of 
these together to tell a well rounded tale of the growth of 
the overall area.  For example, forges along the river in 
downtown LA made the steel pipes that allowed canyon 
owners of the foothills to capture and distribute water 
runoff to early subdivisions as well as agriculture.  
 
Library 
Dave Lustig has catalogued most of the winemaking 
books and is working on the travelogs. Nancy is working 
on a sticker. Dave will soon publish the list and can 
begin to make these books available for checkout. He 
wants to remind renovators to design room for books.  
 
Shop Remodel 
Renee S has spoken with Cullen with the FalconMasters 
and they have approved all planned renovations.  
 
Grapes for harvest 
John Daume’s newsletter is out and he has Tannat this 
year.  Monte Swayze has sold all his Grenache and 
reds. 
 
Local Winemakers 
Due to the wonderful local wildflowers this year, 
Angeleno wines has two wines called “Super 
Bloom”.They are made from Juan Alonzo grapes in LA 
near chinatown. 
 
Treasurer report.  
Total balance $6900 of which 2000 is for Ruth Chris and 
$700 to winemaker mag therefore 4200 balance.  
 
Frozen Grapes 
“Wine Grapes Direct” LA shipment win be on June 28th 
for local pickup.So far we have 8 buckets sold.  
 
Wine Testing 
Lynda is purchasing new chemicals and will be able to 
do So2 testing when the shipment arrives.  
 
Wine Judging 
El Dorado group would like to join us for judging. They 

will stay at their own expense to join us for judging in 
November. We should also consider inviting the 
Angelino winemakers to judge with our winemaking 
competition.  
Renee Sikes would like to schedule a group meeting in 
July or August at her and Tom’s home to begin 
advertising and planning. No dates were chosen, due 
too small attendance.  
 
Membership 
Nothing new lately. Email Dave L if you need a new 
roster.   
 
Next month 
There will be no meeting on July 4th. The next planning 
party is at Lynda Lo-Hill’s house on July 11. Text her for 
address 818 359-2147.  She has decided that bottles will 
be closed (i.e.  “last call”) at 8:30 pm. This allows 1-1.5 
hours before people leave and drive home.  She will 
make Mole Chicken and rice. Please bring vegetables.  
 
Meeting adjourned. A great time was had by all and 
thanks to Michael and Anne for hosting. 

 

 

 
Submitted by: Lynda Lo-Hill, Secretary 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

 

For Sale 
Corks: 
We had to buy bulk corks for our winery  

(Lester Family Cellars -shameless plug) and we 

now have extra corks.  We will sell them in 

packages of 30 all sealed in sterile pouches.  We 

can sell at bulk price of $11 for each 30 cork 

package. 

They are 1 3/4 inch winery quality corks. 

Contact Matt Lester at lestmj2@hotmail.com. 

Bottles: 
I have several hundred de-labeled bordeaux and 
chardonnay - style wine bottles that were cleaned and 
sanitized for winemaking. Mostly dark green. Need to 
clear out due to impending move in mid/late May. 
Select as many as you want... Was thinking $.50 each 
for clean, de-labeled bottles, $.35 for bottles with 
labels still attached. Negotiable (almost any price at or 
above zero!) .  Due to storage, I recommend sanitizing 
again before use in winemaking.  Contact Ray Jordan, 
Thousand Oaks  via jorray@gmail.com or leave 
message at 805 499 4369. 

 

 

Carboys: 

John Daume just referred me to you for selling my 
10 unused glass carboys with cases...  
 
Here's the ad just posted on Craigslist, with all the 
pertinent info, including pics.   
 
https://losangeles.craigslist.org/wst/for/6907633
969.html 
Joe DiStefano III, PhD 
 

 

 

 

 

GRAPES: 
From: Monty  661-361-3562 
It looks like I may have about 1000 pounds of 

Sauvignon blanc/semillon to sell.  All the reds are 

presold, some have which have made it to Wine 

Enthusiast ( an 88 point grenache from Cavaletti 

Winery).  

 

Still 55 cents a pound, u-pick. I'm guessing ripening 

as usual, anybody interested in whites can get on the 

brix reports if they contact me. 

 

From: Efren Chavez 
<highdesertcellars@yahoo.com> 
661-965-1578 
The grapes I have available are  
Pinot Noir ($1,700ton),  
Malbec($1,600ton), Barbera($1,500ton), 
 Petite Verdot($1,500ton), Syrah($1,500ton), 
Merlot($1,450ton), Alecante($1,500ton), 
Zinfandel($1,500ton, Muscat($1,400ton) 
 

If you are interested in any grapes 
book them ASAP before they’re gone. 

 
Temecula WineGrowers: 
Link to see what grapes will be available 
https://www.temeculawines.org/membership
/2017-harvest-fruit--and--bulk-wine-
availability.php 
 
 

 

WINE TESTING By Lynda 
    •    pH $5 
    •    Malolactic completion $5 
    •    Free SO2 $10  
Wine testing is available to all club members. Text Lynda 
Lo-Hill to arrange for a sample drop-off (818) 359-
2147.  Samples should be fresh,airtight and with no 
airspace, so that the SO2 does not blow off or oxidize. 6-
8 oz is required for all three tests 

  
   

 
  

 

 
  

 

    

    

mailto:lestmj2@hotmail.com
mailto:jorray@gmail.com
https://losangeles.craigslist.org/wst/for/6907633969.html
https://losangeles.craigslist.org/wst/for/6907633969.html
mailto:highdesertcellars@yahoo.com
https://www.temeculawines.org/membership/2017-harvest-fruit--and--bulk-wine-availability.php
https://www.temeculawines.org/membership/2017-harvest-fruit--and--bulk-wine-availability.php
https://www.temeculawines.org/membership/2017-harvest-fruit--and--bulk-wine-availability.php
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MORE GRAPES:   
 

    

    

 

 

 

   

     

 

El Dorado County Wine Grapes For 

Sale 
Welcome to our first Grapes For Sale eblast  

for the 2019 harvest season. The list below 

is current as of the time and date of 

this  eblast. Go to the  EDWGGA website for 

the continually updated list. Also, sign up on 

our website to receive notifications when 

the list  changes:    www.eldoradograpes.com  

  

Search. Contact.  

Buy Quality Fruit Here! 
The El Dorado Wine Grape Growers Association maintains this 

list of grapes available as a service to growers and vintners. We 

do not verify that the information presented is current or correct. 

It is the responsibility of the user of this list to verify the 

information. 

Buyers  need to  contact  individual  growers  directly.    

All available Fruit -For-Sale as of June 5, 2019  

    

     

     

 

 

 

 

 

http://www.eldoradograpes.com/


 

 

 

Dinner Meeting Protocol 

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 

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. 

 

Cellarmasters Membership & Dues 

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/cellarmasters-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 Maazine digital and print versions. A $30 value! 

V Our monthly club newsletter filled with details of club events, winemaking tips, and interesting stories. 

V 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. 

V Invitations to club events and seminars, such as our judging and pruning clinics 

You can download the form and send in a check: 

http://cellarmastersla.org/wpcontent/uploads/2017/01/MembershipFormRev.1.27.17.docx.pdf 

 

Visit our Sponsor 

The Home Beer/Wine/Cheesemaking Shop, 

Serving the discerning winemaker since 1972. 

 The Shop Web-site: www.homebeerwinecheese.com 

John Daume, owner 
Home Beer, Wine & Cheese Shop:  

22836 Ventura Blvd,  

Woodland Hills, California 91364  

www.camarillocustomcrush.com 

http://cellarmastersla.org/wpcontent/uploads/2017/01/MembershipFormRev.1.27.17.docx.pdf
http://www.homebeerwinecheese.com/
http://www.camarillocustomcrush.com/

