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“The name of the vineyard is, surprise Vineyard Laural. 
It's comprised of Syrah, Petite Verdot, Granache Noire and a little Viognier..
we are making a field blend of all of those varietals.”
Will and Debra Regan

ILLUSTRATION BY SUZY MANDEL CANTER

Cellarmasters Homewinemaking Club LosAngeles 
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March 2014 President’s Message 
Although March means ‘spring’ for most of the northern hemisphere, we know 
all too well that it’s been ‘spring’ all winter here in Cali.  For growers, this time 
of year means bud break; hopefully you have pruned your vines (or are about 
to).  For winemakers, your MLF may finally be finishing (though mine still 
hasn’t).  You’ll want to make sure that H2S (a.k.a. the stinkies) hasn’t crept in 
and started smelling things up.  Additionally, you should make sure that your 
airlocks haven’t gone dry and started oxidizing all of last year’s hard work.  I 
can’t emphasize enough the importance of regularly paying attention to your 
wines.  They are like teenagers at this stage; although they want to be left 
alone, you still need to pay attention to them and make sure they’re not getting 
into any trouble. 
 
For those of you who discover that your kids have gone bad, please do not kick 
them out of the house or disinherit them - bring them to the March meeting!  
We will be talking about problems with our 2013 wines.  They may be young 
and stupid, but with a firm hand and some guidance you might still be able to 
put them on a righteous path.  Bring your questionable or problematic wine 
samples to the meeting and let the collective brilliance of the Cellarmasters 
help them become the good kids you always knew they were. 
 
Besides providing family therapy, we’ll also be talking about what’s going on in 
our vineyards and our wineries, eating Irish food, and watching the usual cast 
of characters play their favorite parts – us.  Come join the show! 
 
Na zdrowie, 
 
GreggO 
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Cellarmasters Homewinemaking Club LosAngeles

Cellarmasters Mentors
	
If you’re like me, you haven’t been making wine for all that long and don’t have 
the experience or confidence to fully know the ramifications of actions you may 
make during fermentation, aging, bottling ect. 

Having a mentor is a great way to ask questions on things you’re not sure of. So 
we’re listing (and will be expanding over the next couple of months) some of our 
members who have the knowledge and  experience in growing grapes, 
fermenting must, aging wines, SO2 management, bottling, oh the list could go 
on and on. 

Please be respectful of their time and realize that they’re not sitting at their 
computer waiting for emails.

Andy Coradeschi – Award winning wine maker, Syrah grower 
[acorad@earthlink.net]
Mark Dawson - Award winning wine maker, grape grower 
[mddawson712@gmail.com]
Dave Lustig – Award winning professional wine maker, Rhone varietal grower, 
cider maker [DaveL256@aol.com]
Sean Morris - Award Winning Mead Maker [here@AlaskanNomad.com]
John Weisickle – Award winning Fruit Wines, mead maker [John@weisickle.com]
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Cellarmasters Homewinemaking Club LosAngeles 

March 6th
Meeting 
Food Theme 
Irish/Green Foods
6:30 at the Beer Wine and Cheese Shop in 
Topanga

March PP Meeting 
is on March 13 at Christina’s 33 Shirt Shop in 
Thousand Oaks @ 7 pm
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Cellarmasters Homewinemaking Club LosAngeles 
Food Recipe Winner of the Month.

Quinoa Cakes
> By Gregg Smith
> 2+ cups cooked 
Quinoa (Add 2 cups of 
rinsed Quinoa to 3 cups 
boiling water,
> chicken or Vegetable 
stock. Lower heat, cover 
and simmer for 25 
minuets or
> so until tender.
> 4 eggs, beaten
> 1/2 teaspoon salt
> 1 finely chopped onion
> 1/4 cup chopped 
chives
> 1/4 cup finely chopped 
Scallions
> 3 cloves finely 
chopped garlic
> 1/2 cup grated 
parmesan
> 1 cup bread crumbs

> Combine the salt, 
cooked quinoa and 
beaten eggs in a bowl. 
Add everything
> else except the bread 
crumbs. Add the 
breadcrumbs a little at a 
time and
> combine thoroughly. 
Add a little water if 
necessary. Let stand for 
30
> minuets or so to allow 
the bread crumbs to 
absorb the moisture. Or
> refrigerate for up to 2 
days.

> Form patties from golf 
ball sized balls of the 
quinoa mixture.

> Heat equal parts of 
clarified butter and olive 
oil in heavy skillet over
> medium heat. Add just 
enough patties to fit in 
the pan, cover and cook 
for
> 8 to 10 minuets until 
deeply browned. Flip the 
patties and brown the 
other
> side for 5 to 7 minuets. 
Remove cooked patties 
to paper towels or wire 
rack
> to cool. Repeat with 
the remaining mixture.

> Serve the patties with 
garlic thyme aioli (see 
below) or remoulade 
sauce or
> dill sauce or pesto 
sauce or marinara sauce 
with melted mozzarella 
or
> anything you like.

> Try adding a little 
chopped broccoli or 
chopped cauliflower or 
shredded
> zucchini or chopped 
shallots or chopped 
leeks or...

> Try substituting whole 
wheat bread crumbs or 
Panko crumbs.

> Try substituting Feta 
cheese or Gruyere or 
Ricotta Salata...

> *Garlic Thyme Aioli*
> 2 large egg yolks
> 4 teaspoons lemon 
juice (Meyer if available)

> 1 teaspoon Dijon 
Mustard

> Whisk together above 
ingredients then slowly 
whisk in
> 1/2 cup extra virgin 
olive oil a little at a time 
until incorporated and
> emulsified. If you add 
the oil too fast and the 
mixture separates, stop
> adding oil and 
continue to whisk until 
mixture comes together. 
Then resume
> adding oil.

> Whisk in
> 4 cloves of garlic (or 
less). Pressed or very 
finely chopped.
> 2 teaspoons chopped 
fresh Thyme
> pinch of white pepper

 Gregory Smith
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Cellarmasters Homewinemaking Club LosAngeles 

Wining in Lompoc...with 
LaMontagne... 

Back in September 2013, JD and I were 
happy to meet LaMontagne Winery owner 
and winemaker, Kimberly Smith. I wrote a 
short blurb about her delicious wines, and 
hoped that we would find ourselves tasting 
them again soon. We were able to make 
that happen during a short trip to the 
Central Coast in December. We headed 
into the Lompoc Wine Ghetto on a 
surprisingly warm December day, where 
Kimberly opened her tasting room 
exclusively for us!

The first thing you need to know about 
Kimberly is that she is driven to make 
things happen. When she wondered why 
she loved Pinot Noir so much, she went 
back to college to find out what it was 
about that grape that made her happy. The 
class changed her life. That was the night 
she met winemaker, teacher, writer, 
activist, and all-around Renaissance man, 
Wes Hagen of Clos Pepe Estate.

She knew right away that he was the guy 
who had the answers. She asked him to 
mentor her, and the next morning she was 
in the vineyard!

Her first vintage went into barrel in 2010. It 
was from the Clos Pepe Vineyard. For 
those of you who may remember, 2010 was 
a small, but great vintage. She impatiently 
kept her first vintage in barrel for 18 
months, and it was worth the wait. She's 
increasing her production little by little 
every year. Kimberly also produces Pinot 
Noir from Sta. Rita Hills as well as a Pinot 
Blanc and a Tempranillo.

Her wines: 
2011 Pinot Blanc, Sierra Madre, Santa 
Barbara County AVA - Sandy-loam soils, 
cool growing conditions. A wine with low 
alcohol and bright acidity. Stainless steel. 
Alc. 12.8%. Only 50 cases made.

2012 Pinot Blanc, Sierra Madre, Santa 
Barbara County AVA - Sandy-loam soils, 
cool growing conditions with cold Pacific 
air blanketing the vineyard by afternoon. 
Allowed an extended hang-time for 
ripening. This wine has vibrant fruit 
character with crisp acidity. Stainless steel. 
Alcohol 13%. 75 cases. My original tasting 
notes on this simply say "Yum!"

2011 Pinot Noir, Huber Vineyard, Sta. Rita 
Hills AVA, Clone 115 - From one of the 
oldest vineyard in Sta. Rita Hills (1987). 18 
Months in barrel, 50 percent new oak. Dark 
cherry fruit, spicy aromas, food friendly 
acidity. Alc. 13.9%. 50 cases. We loved this 
wine, and bought a bunch of it.

2011 Pinot Noir, Sierra Madre, Santa 
Barbara County AVA, Clone 667 - Sandy 
soils, Pacific Ocean breezes and fog. 
Originally planted in 1971. 18 Months in 
barrel, 50 percent new oak. Deep red 
cherry with toasty plum aromas, spice with 
earth and oak notes. Good structure and 
balance! Alc. 13.9%. 75 cases.

2011 Tempranillo, Bella Collina Vineyard, 
Paso Robles AVA - Cooler West side of 
Paso Robles is the home of this vineyard. 
Single designate (Not a blend). 18 months 
in barrel; combination of Hungarian and 
French oak. Fruit-forward dark berry with 
toasty spices. Good acidity with a 
backbone of supple tannins. Alc. 13.9%. 
100 cases.

JD and I spent a delightful couple of hours 
getting to know Kimberly and her luscious 
wines. I am looking forward to her new 
vintages with great anticipation!

Cheers! 
Denise Lowe
Goddess of Wine
Because life's too short to drink bad 
wine

Website: www.goddessofwine.com 
Twitter: @goddessofvino
Email:  goddess@goddessofwine.com 
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Cellarmasters Homewinemaking Club LosAngeles 
Photographs of Park Slope Vineyard Calabasas

PHOTO’S BY SUZY MANDEL CANTER
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Cellarmasters Homewinemaking Club LosAngeles 
Feb Pruning Party at PSV Calabasas
Wondering what to do 
with all those dried and 
twisted sticks coming 
out of your vines? Well 
actually those sticks 
probably all have 
leaves coming out of 
them now. Two intrepid 
groups learned first 
hand or actually hands 
on, in the last four 
weeks. We began at 
Will Regan's house in 
Pasadena trimming in 
the neighborhood of 
100 vines. The weather 
was pleasant and the 
vines on level ground, 
that doesn't always 
happen, as you'll see. 
After removing the bird 
netting, an always 
tiring but necessary 
task best done at 
harvest, hint Will, we 
were able to quickly 
move through the rows 
showing cleaning and 
trimming techniques 
and how to tell just 
where the two buds are 
that you want to leave 
for this year's fruit. It 
was a pretty casual 
and relaxed morning, 
sharing vineyard 
stories, cutting 
techniques, and 
bagels, croissants and 
jam. I think we finished 
in record time, which 
means we were able to 
spend more time 
chatting before we all 
headed off in our 
various directions. With 
the vineyard cleaned 
and shaped, Will is 
ready to get much 
more fruit than last 
year which means 

much more wine this 
year.
Just two weeks later a 
hearty group met once 
again early on a 
Saturday morning in 
Calabasas at PSV 
Vineyards. This 
situation was a bit 
different than the 
previous pruning 
experience. Mostly 
because most of the 
vines seem to be 
planted on the side of a 
cliff. Jeff and Matt had 
prior experience with 
this vineyard and still 
came back for more. 
The vineyard has a 
couple hundred vines 
with one hillside, the 
steepest, planted in 
Merlot and the other 
part Chardonnay. The 
vineyard was 
neglected for a while 
so it offered a 
challenge not only due 
to the slippery steep 
slope but because 
there's some 
rehabbing that still 
needed to be done on 
the vines. It was a 
warm day slipping and 
sliding on the hillside 
but luckily this time 
there were no 
Rattlesnakes sunning 
themselves. Make you 
want to come out and 
help yet? It's actually a 
great learning vineyard 
because there were a 
number of things done 
wrong when the 
vineyard was planted 
and gives you a great 
learning opportunity to 
see what not to do in a 
vineyard, but also how 

to revive one that's 
been neglected. We did 
have a hard working 
group that hung in until 
we had pruned and 
cleaned everything in 
the vineyard. 
If you have a few stray 
vines or more and 
aren't quite sure what 
to do with them to 
maximize your fruit 
production, send us a 
note and we'll see if we 
can get a few people in 
a like situation 
together to help you 
out.
By the way, the next 
day Dave and Nancy 
and Robin and I 
showed up at Greg and 
Gabe Owens to prune 
the 70 or so vines in 
their back yard. This 
made for a nice little 
pruning party. If you've 
ever been to the 
Owen's you know that 
after such an effort no 
one gets away without 
a little wine and 
perhaps a little BBQ 
pizza, always a treat. 
So prune away, now's 
the time, especially 
with the warm weather 
we've had this 
"winter". Almost every 
vine I've seen up and 
down the state is 
already pushing, 
budding out, and you 
want those vines to 
produce great fruit for 
you, not just long 
shoots, so cut away 
and enjoy the fruits of 
your labors this fall. 

Mark D
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Cellarmasters Homewinemaking Club LosAngeles 

Banana Split Pizza
Colorful, yummy and fun! The only thing 
missing is the ice cream, which I 
suppose you could serve on the side if 
you wanted to.
1 Dessert Pizza Dough (Can substitute 
white dough with cinnamon sugar 
sprinkled on top)
1 Tablespoon Cornmeal
2 Tablespoons Honey or Caramel 
Sauce
1 or 2 Bananas, Sliced
12 Maraschino Cherry Halves, Drained
1 Tablespoon Chopped Macadamia 
Nuts
1/4 Cup Chocolate Chips
1/4 Cup Mozzarella
Whipped Cream
Preheat pizza stone at 400 degrees. 
Roll out the dough on floured board. 
Sprinkle cornmeal on peel. Gently 
shake extra flour off dough and put on 
peel.

Drizzle honey evenly over dough. (Do 
not spread, it will just pull the dough 
out of shape.) Arrange banana and 
cherry slices on dough. Sprinkle nuts, 
chocolate chips and mozzarella on top.
Cook on 400 degree pizza stone until 
dough is done, about 6 minutes. Serve 
with whipped cream (or ice cream if 
you dare).

Pair with Rotta Winery’s Black 
Monukka. The nutty and caramel 
flavors in this cream sherry are perfect 
with the Banana Split Pizza! 

The Black Monukka grapes are aged in 
small oak barrels in the hot sun. Rotta 
Winery is the exclusive producer of this 
rare, sweet dessert wine. 
(Translation: This is the only winery I 
know of that is crazy enough to age a 
wine in the hot sun.)
Rotta Winery was one of the first 
wineries established in Paso Robles, 
and the only remaining family owned 
“original” winery in San Luis Obispo 
County. Website: www.rottawinery.com

 
 
Thanks,
Gabriella

www.amazon.com/BBQ-Pizza-Flaming-
Expose-Cooking/dp/1484165438
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Getting the Wine Out There 
 
By Leah Beth Canon 
 
So you have some land and have planted some grapes.  After a few years of 
balancing the pH, the nutrients in the soil, and training the vines, the grapes have 
produced some pretty decent wine.  Now what? 
 
First, you learn as you go.  It took you about five years to get this far, right?  Every 
day teaches new lessons in life and you sculpt yourself and your wines into 
something that is greater than what you were before you had your very first 
crush. (I mean the grape’s crush not the crush on your first boyfriend or 
girlfriend…;).  Bad years of mildew in the vineyard and wines where you 
miscalculated how much tartaric acid to add are part of it.  The harsh lessons are 
as important as the sweet spoils of great wines to pair with the most decadent of 
delicacies.   
 
In getting the wines out there and going commercial, why would you think life 
would be any different?  Mother Nature is as temperamental as the fickleness of 
people.  It’s hard.  You have to overcome all of your weaknesses, whatever they 
are. 
 
The first step is learning the legalities.  

You need a business name (that hasn’t already been taken) and decide whether 
you want a Partnership, Limited Liability Corporation or what’s best for you.  
That’s easy enough to do.  Some people call an attorney first, but you can check 
online for information about each to discern what is best.  Also, check with your 
tax accountant.  They’ll have advice as well.  That decision doesn’t have to be set 
in stone.  You can change something to an LLC later and choose something more 
economical with less protection when starting out.  You’ll need a Federal Tax ID 
as well (pssst…don’t call the IRS at tax time). Then you need a Seller’s Permit 
from the Board of Equalization.  That permit is free.  That’s the only time 
someone will give you something for free.  But, it’s so you can pay your taxes, so 
you pay for it in other ways.  

Don’t forget your City Permit and lastly, your liquor license.  The Alcohol 
Beverage Control has a list of about 100 different permits.  Take a meeting with 
them and find what’s best for you.  Licensing and the Federal Basic Permit will 
take 4-6 months.  Most importantly, you need to be able to sell wine to 
consumers.  Type 20 is the license to sell to consumers for the state of California.  

One more thing, you need to trademark your name as well as the name of your 
wine.

You can hire an attorney or use Legalzoom.  All wines sold to consumers must be 
produced in a licensed winery, stored in a licensed warehouse and shipped from 
a licensed location.  Shipping from UPS/Fed-Ex is a no go. 
 

  Cellarmasters Homewinemaking Club LosAngeles 
C

E
LL

A
R

M
A

S
TE

R
S

LA
M
O
N
TH

LY
M

A
R

C
H

 2
01

4



11

Next, you’ll have to give away a lot of wine.  Bring your wine to lots of wine 
festivals.  Cross-promote on tv, radio shows and magazines.  People will talk 
about wine if they got is a gift.  And guess what, they’ll say that it tastes great, 
because it was free!  Send wine to competitions and wine reviewers.  Some don’t 
write about things they don’t like (ie. if they are a Rhone advocate and you sent 
them an Italian styled wine).  Know whom you’re sending it to.  Visitor’s bureaus 
and conventions are a great way to get your wine out there if you have a tasting 
room or if your wine is in locations.    Give it away to non-profit events that have 
media attending.  Your wines might end up in the background. 
 
It’ll take a while before your wines can be sold (or even given away) in other 
states.  Each state has it’s own requirements for wines crossing a state’s border.  
To find out about those, you can visit TheWineInstitite.org.  If there’s a state that 
you’re not happy with, visit FreeTheGrapes.org to find out how you can help 
create support for Direct-To-Consumer wine shipping in states that aren’t easy to 
work with or prohibit wine shipping. You can help make change happen.  Yes, 
some states are still (ehem) “dry”.  That’s actually bogus.  People drink wine in 
every state.  Some states just exercise excessive control over it.  You’ll need to 
know these laws because ignorance is no defense of them.  Wine will get 
confiscated when illegally shipped. 
 
You’ll have to learn how to get in front of an audience and talk to people.  You’ll 
have to learn about social media, when and when not to use it (ie. According to 
BATF, twitter is no bueno unless you have a disclaimer imprinted on the pdf and 
tweet the pdf about wine).   
 
When talking to BevMo, Cost Plus, Trader Joes and others about taking on a line, 
they said they get about 100 submissions per week and rarely taste most of them.  
They need to see your wines about 8x before they take on your lines.  They have 
to see it in wine reviews and in the media first.  No one wants to be a guinea pig.  
It takes anywhere between a month to a year for a wine to be reviewed.  Most 
wines never make it that far.  You’ll have to learn a bit about graphic arts and 
creative design.  If the label doesn’t pop or if the wine isn’t commercial, it won’t 
make it.  Ie. Sylvaner and Grenache Blanc are not commercial wines.  Those are 
boutique wines for your wine website, not for mass-consumption.  

I know.  It’s lousy when you come up with something great and it never sees the 
light of day.  But that’s how it is sometimes.   Those wines will probably get tasted 
and reviewed.  However, they won’t get picked up in most wine shops and stores. 

Change happens slowly.  Sometimes being commercial means…leaving a little 
Residual Sugar! 

My goodness gracious, I know…I hear you gasping.  The big no-no’s, like RS, are 
actually okay to do sometimes (just don’t forget the nitrogen squirt).   
 

The bottom line is, it took 3-5 years to grow these grapes into something decent.  
It’s going to take another 3-5 years for your new company to mature.  Sometimes 
you have to adjust what you thought would sell to become something that 
actually sells.  
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Making the wines a little sweeter than you’d normally drink them to reach a 
broader audience may be one of these things. Selling your wines also means 
spending a little more on dye-cut, foil stamped labels, embossed caps and 
printed corks.  

Marketing is equally as important as the wine.  These lessons take time.  
Embrace the bittersweet lessons of wines and you’ll make some money at.  It 

may take a long time to reach your goals, but at least you’ll love 
what you do. 

Cellarmasters’ 
Club 
Equipment
Cellarmasters now has 
Club Equipment for 
members to use. We have 
a 30lb. ratchet press, and 
a floor corker that has 
been donated to the club. 
If you need to use it email 
Mark Wasserman to make 
arrangements. 

mwassersales@att.net 
The equipment is located 
in Thousand Oaks.

Come and 
enjoy 
Camarillo 
Custom Crush 
Winery on the 
“Ventura 
County Wine 
Trail”
http://
www.venturacountywinetr
ail.com
www.HomeBeerWineChe
ese.com

For your wine needs in 
2014
Get your order in, before 
we sell out!
Mail, FAX or In Person at 
The Shop Only, Sorry , no 
web/email orders 
accepted Quantities of 
these super-premium 
varietals are very limited 
and we sell out very fast: 
It’s first ordered, first 
reserved, until sold out.

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.

The opinions expressed 
herein are those of the 
writers.
The CellarMasters 
newsletter welcomes your 
letters and comments. 
Any and all winemaking, 
wine growing, wine 
drinking and Club-related 
topics may be addressed, 
please send them to: 
editor@CellarmastersLA.o
rg. Our website: 
www.CellarmastersLA.org
. Copyright © 2014
CellarMasters Home Wine 
Club and its licensors. All 
rights reserved.

Deadline for contributing 
to the newsletter is one 
week before the end of 
the month.  Next deadline 
is  MARCH 24, 2014. 
Please send in your 
articles to 
suzymandel@hotmail.com 
on March 23 and 24th.
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Cellarmasters Homewinemaking Club LosAngeles 

FOR WINE GEEKS ONLY! 
The previous article on SO2 should have made it very obvious  
that you must have and use a reliable/accurate pH meter.  
Without it, you are flying blind. 
 
However, a pH meter is only as good as is your  
diligence in caring for its sensing probe.  
 
90% of pH meter error is directly caused by not using and  
maintaining the probe properly, as outlined below.  
 
Care and Storage of a pH Electrode! 
(pH electrodes do not last forever) 
Printed with Permission from Hanna Instruments 
Hanna Web Site: www.hannainst.com 
 
 
The life of your pH electrode is not infinite. A number of factors affect the life 
span of your pH electrode. The higher the temperature that the electrode is 
used at, the more extreme the pH, how often the bulb dries out and needs to be 
rehydrated, how roughly it is used; all these factors and more, shorten the life 
span of your electrode.  
 
An electrode that is well maintained and cared for can last up to 2 years.  
 
One that is not well maintained will not last as long, and one that is well 
maintained, will not last significantly longer. 
 

Storage of the pH Electrode When Not in Use: 
 
 ( The pH electrode bulb needs to be moist at all times )  
 
When you are done with the electrode pour electrode storage solution into the 
cap that came with the electrode and put the cap over the bulb of the electrode.  
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Keep the cap on until next use. If the electrode is being stored for a long time 
you may want to check the cap to be sure the storage solution is still in the cap 
and keeping the bulb moist.  
 

DO NOT STORE THE pH ELECTRODE IN 
DISTILLED WATER.  
 
Storing the pH electrode in distilled water will shorten the life of your pH 
electrode. If you do not have electrode storage solution, use your pH 4 buffer 
solution. If you have neither electrode storage solution nor pH 4 buffer solution, 
you can use pH 7 buffer solution for a short time. 
 

Rinsing the pH Electrode Between 
Measurements: 
 
You should rinse your pH electrode between measurements. This can be done 
with distilled water or rinsing with a sample of the next solution to be measured.  
Using both distilled water and then a sample of the next solution is also  a good 
way to rinse the pH electrode between measurements. 
 

pH Electrode Fill Hole. 
 
Some pH electrodes have a fill hole for refreshing the electrolyte in 
the pH electrode; other pH electrodes do not have a fill hole (Gel Filled). 
 

If Your pH Electrode Has A Fill Hole: 
 
The fill hole cap should be removed during calibration and use. This allows for 
the correct amount of reference electrolyte to flow into the sample.  
Replace the fill hole cap when done with the electrode at the end of the day. 
 

If the Bulb Dries Out:  
 
If the pH electrode bulb ever does dry out, try soaking it in pH 7 buffer for a 
couple of hours before attempting to calibrate or take measurements. Also do 
this with a new pH meter, before calibrating. 
If still not responsive or the reading drifts, replace the electrode. 
If still not working correctly, replace the pH meter. 
 

Do not wipe the pH electrode with a cloth or 
any other type of material. 
 
When you are done with the pH meter rinse off the electrode with distilled water, 
put storage solution in the cap, and put the cap on the end of the pH electrode.  
If the electrode is wet do not dry it off, let the distilled water evaporate by itself. 
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Cleaning the pH Electrode. 
 
How often it needs to be cleaned depends upon frequency of use and the 
material being tested.  
An electrode used on dark colored and viscous material usually needs to be 
cleaned more often than an electrode used on clear thin material.         

Material building up on the glass bulb of the electrode will cause the calibration 
of the electrode to be inaccurate and any subsequent reading to be inaccurate. 
 
Clean and Re-calibrate, often.  
 At the start or end of the day and usually after every four red wine samples.  
 
If still not responsive or the reading drifts, replace the electrode. 
If still not working correctly, replace the pH meter. 
 

Accessories: 
 
Electrode storage solution: HI 70300 – has electrolyte added.  
( or, use pH4 Buffer, being slightly acidic ) 
General purpose electrode cleaning solution: HI 7061 
( or, use Rubbing Alcohol for ~ 10 minutes ) 
Electrode Refilling Solutions: 
For single junction electrodes: HI 7071 
For double junction electrodes: HI 8082  
 
Hanna Web Site: www.hannainst.com 
 
 
If you have any questions or need additional information please contact   
The Home Beer/Wine/Cheesemaking Shop, Woodland Hills, Ca.,  
an Authorized Distributor for all Hanna Instruments products. 
( homebrew@homebeerwinecheese.com ) 
 
 
John Daume, owner/winemaker 
The Home Beer/Wine/Cheesemaking Shop, since 1972 
Camarillo Custom Crush Winery, since 1982 
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Cellarmasters Homewinemaking Club LosAngeles

Wine Faults and Aging  
 
I love the San Antonio Winery.  A 
talented musician often accompanies 
great atmosphere, decent food and 
some pretty nice wines most Sundays.  
The Sunday of the Chinatown 10K was 
no exception.  My running buddies and 
I made a beeline to the winery after 
running the race and going through 
San Antonio’s free sample booth.  Their 
oak infused Paso zinfandel was very 
nice.  The other samples, not so much 
that day, but we unanimously agreed 
the winery trumped dim sum.  The first 
thing one wants to do when you arrive 
is to stop at the tasting bar for the free 
three round of tastes.  The wines 
offered at the free level don’t include 
premiums but you can get an idea what 
might work with lunch.   
 
I have to mention that I won my age 
group at the race.  I’m 71 and 
somewhat concerned about that.  What 
heightened my ‘oh my God it’s 
Alzheimer’s’ response this particular 
Sunday was triggered by the wine my 
server, Hector, touted as his favorite.  
The wine was a 2012 San Simian 
Cabernet. It should have been good 
like the San Simian Cabernets I have 
had from San Antonio before, but this 
wine had a distinct mid-pallet fault I 
could not identify.  The nose was good, 
not exceptional but faultless. The color 
was suitably dark and clear. Nothing 
showed up in the after taste, but 
swallowing that stuff left me with the 
eerie feeling I was re-experiencing a 
problem I had in one of my barrels in 
the past.  So, being a curious home 
wine maker interested in the craft (i.e. 
not really a wine snob), I set about 
making a nuisance of myself.   What 

made me particularly annoying is my 
own loss of sensual memory.  
The more I couldn’t put my finger on 
the fault, the more obnoxious I became.  
Finely, after vocalizing my concerns in 
a manner I thought to be subtle and not 
overly insulting, I asked Hector to taste 
his preferred wine (get my drift) 
himself.  In a not too thrilled manner, he 
poured himself a half-ounce, rolled it 
two quick times and put it to the taste. 

Without intending to be 
condescending, I begged him to chew 
it for a moment before swallowing.  

“It’s not Brett, no vinegar tones, 
certainly not TCA” I offered before he 
could reply.  “I see what you mean” he 
said. “I get the flavor of the rind of a 
grapefruit, the pulpy white part.  It’s the 
barrel.”   Well that told me nothing, 
even though I thought the pulp part 
pretty creative.  Of course it was the 
barrel, but what the hell was in the 
barrel to create that minor flaw that 
could easily be foisted on the 
inexperienced?  Damn, I thought. 

When I pressed him further for more, 
possibly a forgotten bacterial name my 
aging brain couldn’t pull up, he walked 
away.   
 
We had the oaky zin with lunch.  The 
fresh bottle was delicious.  I spent 
today listening to a DVD on how to 
exercise memory while living with the 
facts that older minds might have to be 
content to not remember, as long as we 
keep the sulfites up and feed hungry 
musts to keep the fusels away.  
 
 
Tom DuKet 
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Cellarmasters Homewinemaking Club LosAngeles
The Planning Party at Umhey’s House

C
E

LL
A

R
M

A
S

TE
R

S
LA

M
O
N
TH

LY
M

A
R

C
H

 2
01

4



18

http://www.cantaracellars.com

Mike Cantara at Feb Cellarmasters Club Meeting
Cellarmasters Homewinemaking Club LosAngeles

Grapevines
From Patrick Kelley

"I propagated a bunch of grapevines this winter and have them for sale if any club 
members are looking for vines. All are on their own roots. The starts will be ready 
for transplanting by mid-April and I have Syrah (Estrella Creek clone), Caberet 
Sauvignon 32/191 clone, and Sangiovese 12. All cuttings were hot water treated 
and sulfur dipped. I also have about 70 second-year Primitivo 03 clones in 5 g pots 
as well. Drop an email to Patrick if you are interested at: kellepm@hotmail.com."
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Two  elderly ladies were talking.

 “At  our age, I don’t know what would be worse;  
Parkinson”s or Alzheimer”s?" one  said.

 Her  wise friend answered, “Oh I’d rather have  
Parkinson’s, definitely Parkinson’s. 

Better  to spill half my wine than to forget where I  keep the bottle."

Cellarmasters Homewinemaking Club LosAngeles

Joke  Thanks Ellissa!  With a sweet! Thanks Nancy! Plus Happenings

Zuccotto Nancy made this for the PP. YUM.
Ingredients
1  store-bought pound cake--I use a 1 pound Sara Lee & have some left 
over ;-)
1/4 cup Grand Marnier or other 
orange liqueur
1 6-ounce bag semisweet 
chocolate chips, chopped
2 cups  whipping cream--I like 
TJ'S but any will do
1/2 cup sugar
1 teaspoon almond extract

Directions
Cut the pound cake into 1/4-3/8-
inch slices, then diagonally cut 
each slice in half. 
Line a 3-quart mixing bowl with 
plastic wrap. Hang enough over 
the edges to close up later.
Arrange the cake pieces with the 
pointed ends at the bottom and 
crust sides next to cut edges until the bowl is lined.  Brush or sprinkle w/the 
orange liqueur. Set aside the remaining cake pieces. 
In a microwave, melt half the chocolate in a small cup on high, 1 minute. Stir 
until smooth.
In a mixing bowl, beat the cream, sugar, and almond extract until stiff peaks 
form. Fold in the the remaining chocolate chips.  Spread this cream mixture 
around the cake-lined bowl, leaving a well in the center. 
Mix the melted chocolate into the remaining whipped cream, then use that to 
fill the center of the dessert.  Top with the remaining cake pieces.  Cover with 
plastic wrap and refrigerate overnight or up to 2 days ahead. 
When ready to serve, turn the cake out onto a platter and slice in wedges.
Adapted from Real Simple , Jane Kirby And Kay Chun, MARCH 2002

Happenings
Old Oak Cellars Sessions on March 9th Pasadena
https://inwineinc.com/
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Cellarmasters Homewinemaking Club LosAngeles 
Drawn at Park Slope Vineyards

Illustration by Suzy Mandel Canter

Illustrations by Suzy Mandel Canter 
You can have a drawing of your vineyard!
Now taking commissions and available for $1000 non-members 
and $800 for Cellarmasters members. 
In the fee it includes the original art between 6”x 9”-9”x12” unframed 
and includes a photograph jpg file too!
We shared usage of all rights. 
You  will get a high res file of the Artwork included
that you can use for wine labels, merchandise, poster’s, greeting cards.  
If your not happy with the drawing, you don’t have to buy it! Such a deal!
Contact Suzy at 818-706-8611 or suzymandel@hotmail.com
www.mandelcanter.com

C
E

LL
A

C
E

LL
A

R
M

A
S

TE
R

S
LA

M
O
N
TH

LY
M

A
R

C
H

 2
01

4

mailto:suzymandel@hotmail.com
mailto:suzymandel@hotmail.com

