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Cellarmasters Homewinemaking Club LosAngeles
January 2014 President’s Message
Happy New Year, everyone.
Here’s to hoping that your holidays were
safe, somewhat relaxing, and that good
wine was had by all. 2014 should be
exciting year for the club! We’ll be
repeating some of the same events we’ve
put on for a number of years as well as
trying out some new ideas and bringing
back some events that we haven’t done for
a while.
I’m excited to be working with Jennifer as
my VP; both she and I are focused on
becoming better winemakers and will be
bringing that drive for education to the
club.
I also want to utilize technology and social
media more than we have been to help
spread information and ideas around.
The one idea I am going to keep bringing
up again and again is that this is YOUR
club; if you want to get something out of it, please bring your energy and ideas
to the meetings and to the board members.
Winemakers are often thought of as conductors - bringing together fruit and
yeast to make the best wine he or she can. The real stars of any winery are the
grapes, which provide the flavor and sugars needed for a successful
fermentation and ultimately, delicious wine. You, the members of
Cellarmasters, are those grapes and the board members are just the
conductors trying to keep everything going and making sure we’re all doing the
best we can.
So please, be involved! Be creative! Be vocal!
Here’s to a fun, interesting, and educational 2014.
Na zdrowie,
Gregg Ogorzelec
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Cellarmasters Homewinemaking Club LosAngeles
Meeting
MONTHLY MEETING
Come on Jan 9th
Potluck
7:00 pm
AT THE SHOP
22836 VENTURA BLVD WOODLAND HILLS, CA 91364
Bring samples & Snacks & Wine to
Share JANUARY MEETING!
Potluck GOLDEN colored FOOD

The first meeting of
2014 will be tasting
the delicious Gold
Medal winners from
the Cellarmasters
Wine competition.

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.
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RESPONSIBILITY means drinking sensibly.
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Cellarmasters Homewinemaking Club LosAngeles
NEW BOARD MEMBERS

NEW BOARD
MEMBERS

PRESIDENT
Gregg Ogorzelec
VICE PRESIDENT
Jennifer Swank
MEMBERSHIP CHAIRMAN
Dave Lustig
TREASURER
Stu Lenoff
ART DIRECTOR
Suzy Mandel Canter
NEWSLETTER EDITOR
Suzy Mandel Canter
Assistant to the editor Jeff (Jan issue)
WEBSITE MANAGER
Anne Bannon
SECRETARY
Elissa Rosenberg
Contributing Photographers:
Diane Krehbiel
Contributing Writers:
Oddballgrape.com (Anne and Michael)

WHATCHA THINKIN?

We, the incoming board, want to know
what you want to do next year.
We want your ideas, your feedback,
and your comments.F
CELLARMASTERS OF LOS ANGELES
We are here to guide and steer this
club but it’s YOUR club.
We’d like to know what events work
for you, what things are tired and
need a year off, and what we haven’t
done in many years that we should
bring back. How would you like to see
the meeting run? The Planning Party?
General thoughts?
We welcome your input.
Positive and negative.
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Please email

(Gregg.ogorzelec@gmail.com) or
Jennifer (jkswank@gmail.com)
and let us know.
If you want to be anonymous, feel free
to have an intermediary deliver your
message, or slip a note in my pocket
at the meeting, or send an Owl.
We’re looking forward to a fantastic
2014, and we want you to be part of it.

GreggO

MARTHA!
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Cellarmasters Homewinemaking Club LosAngeles
Food Recipe of the Month

Gregg Smith’s
Country Terrine

SERVES 25 PLUS PREP-1 1/2
HOURS...BAKE 1 1/2 HOURS

LINE loaf pan (or 2 depending on size)
WITH BACON, SAVE A FEW SLICES
FOR THE TOP

3/4 LB. BACON (regular thickness)
1 TBS. BUTTER 1 ONION,CHOPPED

MELT THE BUTTER IN A SMALL PAN
AND SAUTE THE ONION UNTIL SOFT,
NOT BROWN.

1 1/2 # PORK Sausage (Italian,
Bratwurst, Breakfast, Jimmy Dean or
a mix)

Add Garlic, 1 minuet Add optional
Chicken liver and sauté or 3 to 4
minuets.

1/2 # VEAL FINELY CHOPPED
1/4 # CHICKEN LIVERS, FINELY
CHOPPED
1/2 CUP SHELLED PISTACHIOS
2 CLOVES GARLIC, CRUSHED
1 1⁄2” chopped fresh Thyme
1/4 TSP GROUND ALLSPICE
PINCH GROUND CLOVES
PINCH GROUND NUTMEG
2 SMALL EGGS, LIGHTLY BEATEN
1/2 CUP HEAVY CREAM
2 TBS. BRANDY SALT AND PEPPER
1/2 LB. HAM, CUT INTO 1/2” STRIPS
6 dried apricots (or prunes) cut into
strips (optional)
8 green beans (optional (for color))
6 carrot strips 1⁄4” square (optional
(for color))
PREHEAT OVEN 350*
5

Let cool COMBINE WITH REST OF
THE INGREDIENTS EXCEPT THE HAM
STRIPS, pistashios, carrots and green
beans.
CHECK SEASONING for SALT AND
PEPPER. SPREAD 1/3 OF THE
MIXTURE IN THE TERRINE.
LAYER WITH 1/2 OF THE HAM STRIPS
and a few pistachios, optional carrot,
green beans and apricots.
AND REPEAT COVER WITH LAST
THIRD OF THE MEAT MIXTURE. LAY
REMAINING SLICES OF THE BACON
ON TOP. Seal it with foil SET THE
TERRINE IN A SHALLOW ROASTING
PAN FILLED WITH 2-3 INCHES HOT
WATER. BAKE 1 1/2 HOURS.
COOL with it’s liquid UNTIL IT IS
TEPID PRESS THE PATE while
cooling, STILL IN THE loaf pan WITH 2
LBS OF WEIGHT.
CANNED GOODS WORK WELL UNTIL
COLD.
REFRIGERATE 3 DAYS TO 2 WEEKS
BEFORE SERVING.
AS A 1ST COURSE SERVE WITH
GOOD FRENCH BREAD. BUTTER
LETTUCE AND CORNICHONS
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Cellarmasters Homewinemaking Club LosAngeles
Oddballgrape.com
So you’ve decided to take the plunge and
have a real New Year’s Eve party. Or you’ve
invited the family over for Christmas Dinner.
Or you just want to have a party because
it’s the end of the year and it would be fun.
Or at least you thought it would be fun
when you sent the invites out. Now that
said event is staring you in the face, you’re
feeling that cold rock in your tummy and
wondering what the heck were you
thinking? You want to serve wine, but have
no clue what to buy or how much. And what
if you get the wrong one? What if everyone
thinks you’re a total dweeb, newb, dope?
Stop. Right now. Take a deep breath. Take
another. You know, it’s that kind of
judgmentalism that we are fighting here at
OddBallGrape.com. If we had a sharp stick
to poke in the eye of each condescending
jerk who smiled in that oh-so-superior way
and made some snarky comment, we’d
have a freaking forest. Trust us, unless one
of those folks happens to be a close,
personal friend or a relative, you won’t be
dealing with somebody like that. And if you
are, make said close personal friend or
relative buy the freaking wine. With his or
her money.
We’re going to assume you’ve already
figured out your budget. If you’re doing a
dinner for, say, five to 10 people, you can
afford slightly more expensive wines (say,
around $10-$15 a bottle) and you’ll match
your wines to what you’re serving – red
wines with red meat and heartier fare,
whites with seafood and lighter tasting fare.
If you’re doing something decidedly spicy,
such as Indian, Thai or Mexican food, then
a slightly sweet wine like a gewurztraminer
or riesling does wonders. You don’t need a
different wine for each course unless you
want to do it that way. You don’t even have
to serve courses, but you might since it is a
big holiday dinner. In which case, serve a
nice light white with the soup and salad
courses, and then match your dinner wine
to your main course.

6

And don’t stress over the matching.
Cabernet sauvignons, syrahs, and
tempranillos all tend to be heavier reds that
go well with food. Merlot is one of those
reds that tends to be in the middle, while
pinot noirs are generally a lighter red.
Chardonnays are your basic white, which

goes with most lighter fare, such as white
fish and sauces, while sauvignon blancs
tend to have more and crisper acid, which
goes better with cheese. If you really want
to cover your backside, forget all of the
above and find a nice sparkling wine you
like and serve that with the whole meal.
Almost everybody loves bubbly and it goes
with everything. As for how much, see
below for the formula.
Don’t stress about spending $15 a bottle for
a larger party. You won’t have to and no one
will expect you to. There are plenty of
drinkable brands for less – just be sure
you’re serving something you like. They
won’t be transcendent, but you’re not
looking for transcendent here. You’re
looking for something fun that goes down
easily with or without food.
So get a few different bottles in your price
range and do a quick tasting. The ones you
like the best are the ones to buy. That
wasn’t so hard now, was it?
But how much? How much? You can
generally get four to five glasses from each
bottle of still wine, five to six glasses from
each bottle of sparkling wine. No, you don’t
need champagne flutes, but figure you’ll get
only four to five glasses per bottle then. For
parties, we usually do our math based on
the whole guest list, even though we know
not everyone is going to show up. That way,
we’re less likely to run out. We assume two
glasses per person, then buy two bottles of
white to one bottle of red for the whole
group. Or, for example, we’ve got 30 people
invited. Probably only 20 will show, but just
in case, we figure each person will drink
two glasses of wine (they won’t, some will
drink more, some won’t drink wine at all).
So we need 60 servings. Each bottle will
give us five servings, so we need 12 bottles,
comprised of eight bottles of white to four
bottles of red. Add a case of beer for those
who like it. A couple bottles each of cola,
diet cola, and lemon-lime soda, and maybe
a pot of coffee and a pitcher or two of decaf iced tea, and you’re golden.
Anne Bannon
Oddballgrape.com
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Cellarmasters Homewinemaking Club LosAngeles
Weekend Tasting@ Vinemark Cellars & Old Oak Cellars By Jeff Canter
The party continues at Old Oak
was pouring Italian selections, and
Cellars and Vinemark Cellars.
Nancy was keeping the food table
After a wonderful Saturday night
well stocked.
cellarbration party, the only way to
keep the weekend fun going was to
We enjoyed the Chardonnay which
stop by and support
was crisp and buttery. It was a
Cellarmasters Dave Lustig
pleasure to buy for our wine
(https://inwineinc.com)
collection. As we tasted, there was a
and
great live classical guitar and Jazz
Cellarmasters Mark Wasserman
guitar performance. It was
(http://www.vinemarkcellars.com) at
nice to be serenaded while barrel
their commercial parties on Sunday.
tasting. If you haven’t made it to Old
Oak Cellars, go!
First stop was the WineYard in
Thousand Oaks, CA to visit with
Maybe you can catch Dave playing in
Mark and Julie Wasserman of
the barrel
Vinemark Cellars. Suzy and I
area and
previewed the barrel tastings for
see what
2014 bottling. Mark really has found
surprise he
some great grapes and is making
has in store
some tasty wine. We enjoyed the
for you.
Primitivo. It was full bodied, a fruit
It’s great to
forward lovers dream.
see our club
members
Also tasted were the Pinot, Cab
who have
Franc, Petit Syrah, and Cab
turned their
Sauv. The closer was a Port paired
hobby into
with a piece of chocolate(yum!).
making a go
of it in
We think you should stop and talk to
the wine
Mark at the next club meeting. Add
world. We
some Vinemark to your
should all be
collection in 2014, we did!
very proud
It was nice to see so many of our
since they
club members (too many to name)
are making
come out and support Mark and
really great
Julie. If you haven’t been to the
drinking
WineYard, you should visit. It has a
wines. I look
nice tasting room vibe with couches,
forward to
and a wide selection of local wines.
seeing more
Vinemark has regular pouring events
great wines
scheduled.
from
Cellarmasters winemakers in the
Next up was the one year(really!)
future.
anniversary party at Old Oak Cellars
in Passadena, CA. Food, Wine and
Happy New Year.
Music. We arrived to a SRO event.
Cheers,
Dave was pouring Old Oak Red
Jeff
Blend, Merlot and Chardonnay, Cyndi
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Cellarmasters Homewinemaking Club LosAngeles
Vinemark Cellars by Mark Dawson
On the first two weekends of December,

couple saw the activity and just happened to
wander in. They explained that they had just,
within the week, escaped, I mean moved,
commercial winery label, held it's first ever
from Texas to California and had never really
barrel tasting/futures sale. The event was
experienced a tasting of quality wines before,
held at the Wineyard in Thousand Oaks as a
in other words they had tasted Texas wines.
special Sunday afternoon event. The days
So I walked them through the full flight and
started a little slow, aren't people normally
out drinking wine on Sunday morning, but by explained things like what they should be
mid-afternoon, as the song goes, the joint be experiencing in the wines, where Paso
Robles is and why it's important, and why if
jumpin'. With many familiar faces, read lot's
they're ever in Texas again they should only
of Cellarmasters and family members out to
drink beer. By the time they finished the
support Mark, many who had tasted the
wines at one of the many tasting events Mark tasting I turned them over to Mark, where I
believe they became lifelong friends,
has participated in, and quite a few new
California wine converts, and, although I'm
friends who just happened in, the
introduction of Mark's second vintage made not completely sure, I think moved into
Mark's house. These are the kind of
quite a splash (it's OK we cleaned it up).
experiences that make wine making the
magical, albeit, crazy business that it is.
Mark
introduced several
For all you "homies" who've sometimes
new wines for
2014 including his wondered why you put all the time and effort,
and money, into making something that you
first Chardonnay,
sweat and worry over every year, what is it, a
with fruit from
kid, and then your friends say, wow that's
Santa Lucia
really nice you made this, you know it's all
Highlands, very
worth it. Mark took the leap, after friends
tasty. The lineup
also included two said wow you made this, into moving into the
commercial arena, where you put time and
Pinots, one from
Paso and the other effort and even more money into something
from Santa Lucia, you really sweat about and hope people like
enough to buy. And in the end you find, like a
one of my
personal favorites, tasting in Thousand Oaks, that people really
as well as his first like what you're doing and a young couple
who've never had the California Wine
ever blend,
Mezzanotti, which experience can say wow, this is really good,
thanks for taking the time and making the
combines two of
effort so that we could enjoy an experience
Mark's best
like this.
sellers, Primitivo
and Petite Sirah.
Check out Mark's wines at the Wineyard, he
and Julie are there most Friday and Saturday
So with munchies on the tables and football
evenings, you just might have to say, wow,
on the TV and great wine in the glass, many
you made this?
people were reluctant to leave when that
inevitable time came, and many did not leave
Take a look at Mark's website at
empty handed since many of Mark's current
www.vinemarkcellars.com
wines were available for purchase.
Cheers

Vinemark Cellars, Mark Wasserman's

Mark D

8 One of my favorite experiences happened

near the end of the second day when a young

Cellarmasters
Homewinemaking Club LosAngeles
Wine Judging: A Personal Story
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In the vineyard, the soil should have the correct pH
(approx 6.5) and the proper nutrients: trace amounts of
The
Annual Los Angeles Cellarmasters Amateur
phosphorus, boron, copper, iron, nitrogen, potassium,
Winemaking Competition was a tremendous success.
magnesium, calcium, zinc, molybedenum, and sulfur.
With approximately 300 entrees from 21 states, there
With the proper nutrients in the soil the wine is less likely
was a variety and excellence in wines that continues to
grow and surpass each previous year. The styles of wine to develop offensive aromas. These can be achieved by
adding compost or nutrients in the soil (at the very leastand panels is a rainbow of light-heavy bodied reds (dry
planting a fruiting plant with a nail and a penny).
and sweet), light-heavy bodied whites (dry and sweet),
Additionally, when the yeast is added to the grapes
rosé’s, fruit wines, dessert wines, native varieties, and
during the oenological process, nutrients/Super-Food
other. To a wine judge, a wine competition is a bit like a
should also be added. In my opinion, when a wine has a
trip to an art museum.
cabbage or onion note, two problems occurred. If only
one situation occurred, the wine doesn’t usually stink to
For some winemakers, it’s an opportunity to learn how
high heaven. I shouldn’t have to put pennies in my wine
they can improve their wines before committing to
before judging. Other people don’t concur that should
bottling all of their wine. For others, it’s a way to see
be a factor in the overall score of the wine.
where one ranks in contrast to their peers. Then there’s
a group of people who can’t seem to figure out what
That being said, I have no problem when an artist adds
went wrong with their wine. For this group, I strongly
additives to wines. I think of it as an artist with multiple
suggest, researching online before submitting the wine,
mediums instead of just grapes as their paintbrush.
as some minor flaws (such as an unbalanced wine) can
Many judges harshly mark down a wine (in multiple
be corrected.
categories: color, aroma, and overall) for MegaPurple or
fruit extracts that shouldn’t be added in the wine. It’s a
The very first area on the score sheet that the judges fill
bit obvious when a Sangiovese (which should be dark
out regarding each wine is whether the wine has a
red) is purplish and when an Apple Cider Wine has a hint
character flaw: mercaptan, volatile acid, ethyl acetate,
of strawberry notes. These aren’t true indicators of what
brettanomyces, additive overuse (ie. too much
that varietal should be. Although it’s possible that the
potassium sorbate denotes a bubble gum note), sulfur
winemaker could have added Sangrantino for color or
compounds, etc. While these flaws are not the only
basis for how the wine is scored, it does set the tone for strawberries to the Cider, then neglected to mention so.
However, I feel that anytime a wine is improved to have a
whether or not the wine will medal, which can be a
greater audience, the wine should receive high marks for
personal opinion.
commercial ability. I don’t see how that’s any different
than adding egg yolks or bentonite as a fining agent.
For example, some people love the smell of barnyard in
How a wine is perfected is a personal choice. People as
the morning as it can add to the complexity in the wine.
long ago as the ancient Romans would infuse the wines
I, having had the misfortune in my life of having to clean
with lead or herbs to increase aromas or medicinal
moldy hay from an old barn, strongly believe that
properties. Although I don’t condone adding anything
detestable aroma does not belong in a civilized work of
that could poison anyone, I do believe that wine is a
art. Brettanomyces, or Bret, as it is commonly called,
personal art and pretty much anything goes (up to 2% can come from yeast that can grow in hoses and old
otherwise a situation could occur wherein all wines will
barrels and a plethora of other places. It may be
need to be labeled differently with stricter guidelines).
impossible to be completely Bret-free, remembering to
clean all equipment with hot water and capping off
barrels regularly. Though, I tend to judge wines with Bret All in all, at the end of the day, how a wine is scored is
(wine’s body odor) harshly, for lack of cleanliness, when I very much a personal thing. We, as wine judges, having
tasted numerous wines, have a preconceived notion of
find this in wine. Others, who enjoy a hint of a leather
how wines should be. We have our own preferential
note, find it to be an attribute.
aroma palettes. The wines that have come before, in
these last 40 years, have set a very high bar for how
SO2 is also another major problem. Too much sulfur
many points a wine should receive. It is commendable
dioxide and the wine can have a cooked cabbage or
burned matches aroma. If there is not enough sulfur, the and brave of winemakers who put themselves out there,
wine begins to brown and spoil quickly. It is a balancing to allow their works of art to be critiqued. It is especially
tight rope act. You don’t know how much Mother Nature so, for those in dry states without access to many wines,
to strive to make award winning wines. Kudos is
is adding from natural yeast and natural sulfurs. Before
awarded to all those who entered. As it would be
a wine has mercaptan, there’s a point wherein a
difficult for a classicist to view a Jackson Pollock
winemaker can add copper, thus some of the negative
painting and award it a gold medal and equally so for a
attributes of excess SO2 can be neutralized. Again this
pop artist to view an Edouard Manet painting and give it
can be one of those areas that I suppose if you’re Irish,
a medal; wine is subjective. Beauty is in the eye of the
the smell of cabbage is the best smell in the world and
beholder as much as fragrances are in the nose of the
isn’t cause for losing points in the overall quality of the
beholder. In judging wines, my favorite thing, I have
wine. I, however, look at it a bit differently. In the world
never smelled so many colors as I have in judging the
9 of viticulture and horticulture, the Farmer’s Almanac (a
Cellarmasters Wine Competitions.
must have) may as well be written my Moses himself.

By Leah Beth Canon
40Th
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Cellarmasters Homewinemaking Club LosAngeles
Best of Show – Red
Wine – 40th Annual US
Amateur Wine
Competition
While it is indeed a great
honor to win Best of Show
at the US Amateur, it’s a
whole other ballgame when
you win BOS Red from
grapes you grew your
damn self in your own
damn backyard!
Yet that is exactly the
situation long-time
Cellarmaster member Chet
Schreiber found himself in
at the recent 40th Annual
US Amateur Wine
Competition.
Chet's backyard is a mostly
impenetrable slab of
Miocene-era Santa Monica
Mountain volcanic rock
which the Santa Monica
Open Space Conservancy
officially named ”Mt. Chet.”
However, Chet dug and
planted each and every one
of those vines himself. And
he, with the help of his
lovely wife Carol and
various Cellarmaster ne’erdo-wells, does all the
pruning, watering, netting,
spraying, picking and wine
making.
Chet’s originally from
Pennsylvania’s
lumber country and came
to California to seek his
fortune. (Rumors that ol'
Chet arrived so long ago
that he personally
witnessed the Santa
Monica Mountains rise
from the ocean floor are
greatly exaggerated,
probably bitter sauce from
someone who didn't win
BOS!)
As luck would have it,
several decades ago,
drawing his training as a
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biologist, he came to
develop a proprietary
and environmentally-sound
process to clean the
stencils used in the
assembly of printed circuit
boards. You know, like in
computers and stuff. Right.
As if that would ever
become big business.
Anyway, Chet’s palate
reflects the saw dust he
grew up with. He likes his
wines big, bold, dark and
ready to drink, with a
fondness for a hefty
"backbone." He mostly
grows Bordeaux variety
grapes and his microclimate allows him to pick
them much earlier than
most Cali growers.
At the US Amateur
Competition all wines that
earn Gold Medals are then
immediately promoted to
one of three Best of Show
judging panels; “Red,”
“White” and “Other.”
I was honored to be asked
to be a member of the
40th Annual BOS “Red”
judging panel, and the
other three judges and
I sniffed, swirled and spat
our way through over 30
Gold Medal red wines.
I’ve been fortunate enough
to have been a member
of a few of these BOS Red
panels in previous years,
and I am happy to report
that the quality of the
wines on this year’s panel
was unquestionably the
best I’d ever experienced.
As we learned later after
the wines were un-bagged,
all the big hitters were
there, and were from
grapes grown and vinted
all over the country:
Cabernet Sauvignon,
Merlot, Cabernet Franc,
Syrah, Pinot Noir,

Grenache, Malbec,
Zinfandel and Petite Syrah,
grown and vinted in
California, New York,
Maryland, Rhode Island
and Indiana. In addition
there were blends of these
grapes.
With our work cut out for
us, we tasted our way
through all 30+ of these
wines; discussing, arguing,
analyzing, agreeing and
disagreeing, reluctantly
eliminating many truly
wonderful wines, until we
narrowed the field down to
two final wines.
These two final wines
couldn’t have been more
different.
One was huge with great
fruit, massive structure and
layers of complexity. The
other was much lighter,
more delicate, also
complex but perhaps a
more immediately
approachable wine.
Both wines were debated
over by the judging panel
for some time with the
final, unanimous,
vote going to the first wine.
We eagerly ripped
the bottle out of its bag,
and what a happy surprise
to see “Mt. Chet 2011
Estate Cabernet
Sauvignon” on the label!
Huge congratulations to
Chet and Carol, very well
deserved!
Andy Coradeschi

Note from Editor: Andy
Coradeschi Wine was the
runner up for Best of Show
Red! I too was on the panel!
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Cellarmasters Homewinemaking Club LosAngeles
Custom Crush / Home Wine and Beer Cheese Shop

Come and enjoy
Camarillo Custom
Crush Winery on the
“Ventura County Wine
Trail”
http://
www.venturacountywinetrail.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.

www.HomeBeerWineCheese.com

The opinions expressed herein are
those of the writers.
For your wine needs in 2014
The CellarMasters newsletter
Get your order in, before we sell out!
welcomes your letters and
Mail, FAX or In Person at The Shop
comments. Any and all winemaking,
Only, Sorry , no web/email orders
wine growing, wine drinking and
accepted Quantities of these superClub-related topics may be
premium varietals are very limited and addressed, please send them to:
we sell out very fast: It’s first ordered, editor@CellarmastersLA.org. Our
first reserved, until sold out.
website: www.CellarmastersLA.org.
Copyright © 2013 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

Jan. 24, 2014
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Cellarmasters Homewinemaking Club LosAngeles
Competition Recap by Christine Humphrey
As part of my ongoing wine
journey and in preparation
for delving into
winemaking, I recently
joined Cellarmasters of

Los Angeles, a home
winemaker’s club.

Perfect timing! The 40th
Annual Home Winemaker’s
competition was just
around the corner. Judges
were needed, and voilà, a
new opportunity to taste
wine! This time, with pencil
and scoresheet in hand!
Just how does one go
about judging wines?
Actually, very much like
dogs are judged in a dog
show…against others of its
type. Just as, say, Wire Fox
Terriers, like my Winston,
are judged against each
other to choose the one
that best represents the
breed, the wines are judged
to be the best
representatives of the
grapes from which they are
made.
I was a judge on the 100%
Syrah panel and had the
task of tasting and
analyzing 25 efforts from
different people from all
over the US. Twenty-one
(21) states were
represented, from coast to
coast.
Some of the wines were
produced from grapes
grown on someone’s
property (“estate grown”).
Some came from actual
winemaking kits. But most
were sourced from various
growers.

The initial visual and sniff
tests checked for faults
such as oxidation, cork
taint (TSA), Sulfur Dioxide
(rotten egg smell),
effervescence, absence of
acid compounds, excessive
sediment or cloudiness,
etc. Then onto clarity and
color…does it look
appropriate for the
specified varietal and
vintage?
Does the aroma reflect the
varietal and is the bouquet
of the wine simple and
undeveloped or
pronounced and complex?
Is the wine balanced, or is it
overly acidic or tannic? Is
the body firm and smooth,
or is it thin and uneven?
Does it have a pleasant,
simple taste, or is it multilayered and luscious? Does
it have a short,
undeveloped finish, or does
it linger and entice? And,
overall, is it a noble effort,
elegant and well-crafted, or
is it just drinkable and
unexceptional?
Each of these categories
has a specific value range.
The judges in each group
score every wine
individually. Then, once
each judge has reached his
or her total, they confer and
agree on a consensus for
each wine. Based on a 20
point scale, 11-13 points
represent Honorable
Mention, 13-16 represent
Bronze, 16-18 represent
Silver and 18-20 represent
Gold. Unless a wine had a
fault, each received, at
minimum, Honorable
Mention.
And, just like a dog show,
there is a Best of Show. In
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this competition, one for
the Reds, one for the
Whites and one for the
“Others”. And here they
are…
In the White category…
Congratulations to Dennis
Haff of New Jersey for a
fine Piesporter wine, made
from a kit. This is not a
common wine. Its origin is
in the Mosel wine region of
Germany. The wine can be
made from Riesling, MüllerThurgau or Elbling grapes.
In the Red category…
Congratulations to our own
Cellarmasters Los Angeles
member Chet Schreiber of
Westlake Village, for his
outstanding estate grown
Cabernet Sauvignon.
In the “Others” category…
Congratulations to Carl Hill
of Port Hueneme, CA for a
very nicely balanced
raspberry wine.
And, where better to taste
the Bronze, Silver and Gold
winners than at the after
party!

Christine Humphrey
Founder and Editor
Grapegazette.com
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Cellarmasters Homewinemaking Club LosAngeles
Editors Picks! Photo’s at the competition.

Leslie and David

Mark and Robin
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Cellarmasters Homewinemaking Club LosAngeles
The 40th Competition
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Cellarmasters Homewinemaking Club LosAngeles
News

CellarmastersLA
Monthly News:
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Here is a link to a Napa Valley Register story about AB 1425 which will allow
homemade alcohol - including our wines - to be sold at fundraising events
for on-premises consumption. It goes into effect on January 1st.

http://napavalleyregister.com/lifestyles/food-and-cooking/wine/governorsigns-bill-to-allow-homemade-wine-and-beer-charity/
article_95e84a10-2c6b-11e3-93d5-001a4bcf887a.html

CELLARMASTERSLAMONTHLY Jan 2014

Cellarmasters Homewinemaking Club LosAngeles
Equipment for Sale

Cellarmasters’ Wanted:
good used Buon Vino
Club
Super Jet Wine Filter
Equipment
For Sale:
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.

20 - 12g CO2 cartridges
$3
1 - 0 to 12 brix
hydrometer with
thermometer $6
1 - 5 to 15 brix
hydrometer with
thermometer $6
1 - 0 to 30 brix
hydrometer $3
5 - 1/2 gal. amber glass
jugs $5
6 - silicone bungs for
barrel or keg $12
1 - hand pump for
variable capacity
fermenter lid $10
1 - barrel dolly with
heavy duty castors $30
12 - cases used/clean
burgundy bottles - deep
punt, dark green $5/
case
1 - 9 gallon demi-john (in
plastic basket) $20
Photos available on
request. Please contact
Kirk @ 805-405-1743 or
kirkbloom@gmail.com

Thank you.
Kirk
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Cellarmasters Homewinemaking Club LosAngeles
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HAPPY NEW YEAR
FROM ALL OF US AT THE CELLARMASTERS HOMEWINE CLUB!

