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Greetings Cellarmasters Family! 

 

Well, thankfully, June is now behind us. What will July bring? Famine? Frogs? 

 

Wait, I know the answer: Pre-Harvest Preparation. Yay!!!    

 

Yes, the 2020 harvest and winemaking season is almost upon us, and it is now time to 

get prepared.  

 

The topic for the Cellamasters July 2nd Monthly Zoom Meeting will be "Pre-Harvest 

Preparation: What, When, and How."  

 

The link for the Zoom meeting will be emailed shortly, so please keep an eye on your 

email.  

 

I look forward to seeing all of you on Zoom on Thursday, July 2nd! 

 

Best, 

 

Andy 
Andy Coradeschi 
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If you haven’t had a chance yet to visit the CellarMasters LA YouTube channel 
(CellarmastersLA Wine Club Los Angeles), we are starting to assemble a video library of wine related topics. We have two major 
areas of focus currently, these are In the Vineyard and How to. As we receive more input from clubmembers on these topics, we will 
continue to build out the resources available to all. 

So if you have questions about what you should be doing in your vineyard right now, or various wine making topics, please check out 
the library and see if the answer is there. If you don’t see the topic that addresses your question, let us know, and we’ll see if we 
can put something together to include in the library. Also, if you’d like to contribute video content on vineyard or winemaking topics 
you’re dealing with, please send them to Gregg Ogorzelec , Andy Coradeschi, or Mark Dawson. We will review what you’ve sent in 
and either post to the channel or get back to you on what to do a little differently.  

Since this channel and the video instruction project is all very new we definitely need input, feedback, and contributions. Hoping 
everyone is staying safe and healthy, and here’s to good times ahead. 

 

Vineyard irrigation, my thoughts 

From Bob Tobias 
Like so many things in farming there are many practices for the irrigation of wine grapes. As farmers we generally practice 

what seems to work best to get the result we are looking for. Wine grapes fall in a unique category as we take varying 

approaches at different times in the season. Here is my “general” approach. 

 

In the spring we hope for sufficient soil moisture to delay the need for irrigation. The late rain this year has gave us the 

opportunity to delay irrigation. Unless we are needing to inject early season nutrients, mature vines were for the most of May 

not yet requiring water. I use two methods to help me decide when to begin irrigation. First I like to use tensiometers at a 24 

inch depth and I am watching as the gauge approaches 40. I am at the same time looking carefully at the shoot tips. As the soil 

drys the growth slows and the shoot tips begin to catch up in length with the tendrils. 

It is important to have sufficient moisture during bloom and set so erring on the wet side is pretty safe early in the season. After 
fruit is set my goal is to grow or maintain a canopy between 6 and 7 feet tall. Shoots the top wire but not actively growing 

would be my goal. I am willing to lose some leaves after verasion but not in June or July. After verasion irrigation management 

is more critical. Zero growth, some basil leaf loss but not so much that fruit is unprotected.  

https://www.youtube.com/channel/UChttvmB8vNNzZtnPhNd4isg
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Accurate pH Testing 
 

We all know how important pH in wine is, but I’ve spent years getting more and more frustrated with testing for pH as 
I’ve often gotten inconsistent results.  

 

For example, when testing a ingle container of crushed grapes I often got pH meter readings that varied by over 0.4 (3.3 
vs. 3.7 pH)! 

 

What was going wrong? Was it me? Or the Equipment? 

 

Here is some information that really seems to help: 

 

1) When you take a sample of your fruit to test for pH, it is critically important that ALL the CO2 is driven off by 
vigorously shaking or even slightly micro-waving the sample before testing.  

 

CO2 produces carbonic acid in solution and will give you a falsely low pH reading. Most crushed fruits/musts have 
some CO2 in them - even during cold-soak and before commercial yeast inoculation - due to wild yeast activity. 

 

2) When adding acid to bring pH down, it is critical that the entire container of your must be mixed completely 
100% homogenously, otherwise the particular sample you take to test could well have an inaccurately high or low 
pH compared to the rest of the container and give you a false reading.  

 

Dissolve the acid in some water before adding it to your must and then stir, and stir, and stir! Make sure to dig 

into all the corners and the very bottom of the container! 
 

3) The pH of a solution will change significantly as the temperature of that solution changes. 

 

4) If the temperature of the sample or temp of the pH meter is unstable during the testing, the pH reading will be 

unstable as well - it will "drift." 
 

5) pH meters give less accurate (and slower) readings the farther the sample temperature is away from 25C/77F.  
 

6) The ATC (Auto Temperature Compensation) feature that many pH meters have do compensate for the loss of 
accuracy at sample temps at other than 25C/77F, but does not correct the pH reading back to any sort of 
standard (ie., what the pH would be at 25C/77F).   

For example, during cold soak, a pH reading at 40F by an ATC pH meter tells you accurately the pH of your 
sample, but only at that particular temp, ie, 40F, and not what the pH of the sample would be at 77F, which is 
what you want. 
 

7) Meters w/o the ATC feature will give you an IN-accurate reading at that particular temp, and you then have to 
apply the appropriate temperature correction in order to get an accurate reading for that particular temperature.  

 

Which, again, would not be the pH at 25C77F, which is what you want. 

 

8) It helps with accuracy and speed to have the buffers you use to calibrate the pH meter be at the same (and 
constant) temp as the samples you'll be testing. 

 



 

 

9) If the pH meter itself is warmer or cooler than the sample, it will cause problems as the meter's temp and the 
sample's temp constantly change as they both try to come to an equilibrium temp when you put the meter in the 
sample to test.  

 

Conclusion: Keep the temp of the must, wine, buffers and pH meter at the same and constant temperature and as close 
to 25C/77F as you can, such that you will always be comparing apples-to-apples (and must-to-must, wine-to-wine, year-
to-year.) 

 

Best Practices: Immerse the buffers, samples, pH meters and a thermometer in a water bath (bowl of water) at room 
temp (close to 25C/77F) for an hour or so or until everything has stabilized at the same temp, and then calibrate and test 
the samples while keeping the calibration buffers and the samples in the water bath so that their temperature does not 
change. 

The result should be fast and consistent readings with no drifting. 

Andy Coradeschi 

 

 

June 2012 Recipe Winner   -  Robin Dawson 

Sopapilla Cheesecake Dessert 

Ingredients:  3 (8 ounce) packages cream cheese, softened1 1/2 cups white sugar1 1/2 teaspoons vanilla 

extract2 (8 ounce) cans crescent roll dough1/2 cup melted butter1/2 cup white sugar2 tablespoons ground 
cinnamon¼ cup sliced almonds¼ cup pecan pieces  

Directions: Preheat an oven to 350 degrees F (175 degrees C). Beat the cream cheese with 1 1/2 cups of 
sugar, and the vanilla extract in a bowl until smooth. Unroll the cans of crescent roll dough, and use a rolling 
pin to shape the each piece into 9x13 inch rectangles. Press one piece into the bottom of a 9x13 inch baking 
dish. Evenly spread the cream cheese mixture into the baking dish, sprinkle with 1 tablespoon of cinnamon, 
then cover with the remaining piece of crescent dough. Drizzle the melted butter evenly over the top of the 
cheesecake. Stir the remaining 1/2 cup of sugar together with the cinnamon in a small bowl, and sprinkle over 
the cheesecake along with the almonds and pecans. Bake in the preheated oven until the crescent dough has 
puffed and turned golden brown, about 45 minutes. Cool completely in the pan before cutting into 12 squares 

 

GRAPE BUYING OPPORTUNITY 

Grapes for sale. Are you interested in picking up some premium Petite Sirah from Lodi. Im looking for 
partners in a group buy with minimum orders of 200lbs. Price tbd on final order but should be around $1.35 
per pound. If your interested, text me at 818-648-7416. Jeff Canter 
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MORE FOR SALE From Kirk: 
65 gal decorative oak barrel.  $45 

15.5 gal neutral Saint Martin barrel.  Very sound.  $140 
2 - 5 gal glass carboys.  $20 each 

2 - Brute 44 gal trash cans with lids.  Food safe.  Grey.  $20 each 

#50 basket press. $300 

FREE STUFF: 

30 to 0 brix hydrometer 

12 to 0 brix hydrometer w/thermometer 
15 to 5 prix hydrometer w/thermomter 

Photos available.  Please contact Kirk at: kirkbloom@gmail.com 

Free Winemaking Equipment. :  Cellarmaster Bob Suber has some extraneous winemaking equipment 

(Hand Corker, Hydrometers, Book, Misc equipment) that he needs to get out of his house. It's free and you take 

it all. Please call him at 818 889 9450 to arrange a time to come pick it up. 
 

More Equipment for Sale from Robert Traverso: Robert has decided to end his home wine-making 

operation, and to sell my various high-quality, well-maintained, fairly-priced home wine-making equipment: 

“There are various times in life where you need to make difficult decisions about divergent 

options.  This is one of those times.  At the age of 80, given the amount of fine wines aging in my wine-room, 

and given my current and projected wine-consumption rate, and given the finiteness of the “horizon”, I have 

decided that it is time to shift from wine-production to wine enjoyment with family and friends sharing 

delicious home-made foods.  Moreover, after 50 years of home wine-making and drinking my wines, I found 

out that, even though my wines are healthy for you, compliment fine foods, and taste delicious, if you drink 

them for too long, as you can see from the attached photo, they turn your hair white! 😊   Finally, for those of 

you who helped us bottle my various wines, you have the distinction of knowing that you were a member of the 

most highly educated, lowest paid, best fed, most fun, wine-bottling crew in the world! 😊   

              As a result of this decision, it is time to part ways with my various high-quality, well-maintained, 

fairly-priced, home wine-making equipment.  If you, or anyone you know, is interested in purchasing this 

equipment, attached is a list of, and price for, my various home wine-making equipment.  As part of the 

transaction, I will show the purchaser how the various equipment is used and maintained, and share my wine-

making knowledge if so desired.”   

              Below is the List of  various high-quality, well-maintained, fairly-priced home wine-making equipment 

Please contact Robert (Bob) for information and purchase 

Robert Traverso   1316 Torrey Street    Davis, CA  95618 

Home Tel.: 530-758-5323 

Email: robert.traverso@usa.net 

mailto:kirkbloom@gmail.com
mailto:robert.traverso@usa.net


 

 

 

 

HOME WINE-MAKING EQUIPMENT 

      

Item Nbr.: Item Description: Quantity: Manufacturer: Local Supplier: Sale Price: 

1 Destemmer/Crusher, "Cantinetta", S/S, Model #4120, 1 Zambelli Napa Fermentation $700 

       110-Volts  

2 Water-Bladder Press, "Hydro-Press", Model #160 1 Zambelli Napa Fermentation $1,900 

3 T-25, Variable Speed Wine Pump Controller,  1 Penta-Drive Napa Fermentation $950 

     Bi-Directional, Model #5904, Tri-Clover Collar (2")  
     + Three Hoses (1-1/4" O.D.) + Clamps & 

     Gaskets , Brl.Siphons (with Hose Connectors), 110-Volts 

4 Macro-Bin + Lid, Model #24-S (1/2-Ton) 1 Macro Plastics Macro Plastics $100 

5 Cap Puncher with Push-Handle & Perforated Push-Plate,  1 Napa Fermemtation Napa Fermentation $65 

      S/S, 48"H  

6 Snorkel Strainer, Round with Handles, S/S, 48"H x 12"W 1 Napa Fermentation Napa Fermentation $180 

7 Filtration Equipment (Cartidges, Filters, Pressure  1 Napa Fermentation Napa Fermentation $125 

      Gauge, S/S Adapters + Connectors with 1-1/2"   
     Tri-Clover Collars, Cotton-Wound Filters  

     (0.5 & 1.0 Microns), 5.0 Micron Carbon-Impregnated  

     Cellulose Filter Cartridge, Polyethersulfone Membrane  

     (0.45 Micron)) 

8 Kegs, 15.5 Gal.(58.67 L), S/S, Tri-Clover Collar (2-1/2")  4 Burgstahler Machine Must Machinery & $350 

      + Cap & Gasket & Clamp       Works    Fabrication  

9 2-Barrel Storage Rack, S/S, 7" Dbl.-Bar Spacing, Mild  1 Western Square  Western Square  $65 

      Steel, Powder-coated       Industries      Industries  

10 Wine Barrel, S/S, 75-Gal.(283 L), Roll Rims, Tri-Clover  1 Paul Mueller Co. Paul Mueller Co. $600 

      Collar (2-1/2")  

11 Carboys, 5-Gal.(3 Glass + 2 Plastic) 5  Napa Fermentation $25 

12 Argon Gas Cylinder with Valve, 55 c.f., 10-yr.Cylinder Cert. 1 Complete Welders Supply Complete Welders Supply $100 

13 Barrel Washer (attaches to Karcher Pressure Washer) 1  Napa Fermentation $25 

14 Spinner (Foil), Table-top, 1770 RPM, 110-Volt 1 Sick International Napa Fermentation $700 

15 Bottle Filler, 3-Spout, S/S, Model #1623/H (Bench Mount) 1  Napa Fermentation $165 

16 Corker, Bench-Top 1  Napa Fermentation $45 

17 Corker, Floor-Stand 1  Napa Fermentation $70 

18 Tin Capsules, Satin Red (45x24cm & 28.75x55cm)  +   3,000 Ramondin USA Ramondin USA $300 

      Shiny Gold (28.75x55cm), Approx.1,000 Capsules Per Box  

19 Corks, (45 x 24mm, CA-05, Light-wash Plus, paraffin-   700  Amorim Cork America  Amorim Cork America  $150 

      /silicon-coated, branded with “TraversoWines.com”)   

20 Bottles, 750-ml, Bordeaux-style, Antique Green (Red Wines) 144 West Coast Bottles West Coast Bottles $70 

21 Bottles, 750-ml, Bordeaux-style, Dead-Leaf Green (White Wines) 40 Demptos Glass Demptos Glass $20 

22 Bottles, 375-ml, Bordeaux-style, Antique Green (Red & Port Wines) 45 Caliber WinePak Caliber WinePak $25 

22 Lab Equipment (Hanna pH Meter, Escali Digital Scale  1  Napa Fermentation $150 

      

      (Model L600), Atago Hand Refractometer (Brix 0-32%),   
     Beakers, Wine Thief, etc.) 

    TOTAL: $6,880 
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Cellarmasters of L.A. June Planning party June 11, 2020 

Meeting minutes (by Mark Dawson) 

Meeting got underway around 7:30 pm Via Zoom 

In attendance: 

Andy Coradeschi, Gregg O, Michael Holland, Mark and Robin Dawson, Greg Smith, Mimi Roberts, Joan Reiss, Dave Lustig 
and Nancy Scott, Suzy Canter, Fred Shaw, and briefly, Lynda Lo-Hill. 

General Information 

Discussions started around the fact that there exists a Cellarmasters LA Instagram account. At the time it was not 
known who set up the account or what the password is to access the account. After discussions, it was determined that 
Andy may have set up the account some time ago and would work on finding the password to be able to access the 
account was again. 

Dave Lustig has put together a couple of videos about the basics of making wine. These videos incorporate PowerPoint 
presentations that were made many years ago, but are still relevant. Dave has posted these presentations to his You 
Tube channel. Dave discussed the best way of making these videos accessible to the Cellarmasters You Tube channel. 
Gregg O suggested simply placing the link to the videos on the Cellarmasters channel. If that works then the videos will 
be made available in that manner.  

The Cellarmasters YouTube channel is gaining a collection of instructional videos. A discussion arose about how 
toassure that as people play these videos, the next video to pop up will also be a Cellarmasters video, rather than a 
random video. Gregg O will investigate how this can be done to assure that the channel stays on Cellarmasters content.  

Andy and Gregg are also exploring other avenues to publicize the club, focusing on wine and wine making specific sites, 
whether published or digital.  

Andy, Gregg, Mark, Dave, Michael, and Suzy already have plans for additional videos that are instructional or 
publicizing for the club. One aspect of these videos will be to document the upcoming harvest season, the steps before 
and after harvest, from several different perspectives. Everyone handles their harvests a little differently and we feel 
that a broad approach will have greater appeal to the general membership and others. People should be able to 
identify with those who have similar volume, equipment, and winemaking styles that they do.  

It was noted that videos should be kept relatively short, about 3 minutes in length, for the best viewer retention. 
Subjects can often be divided into several shorter segments instead of one long one.  

Mark was volunteered to create a pre, during, and post-harvest subject list to be sure we have someone covering all 
aspects of harvest. People can then choose, or sign up for, specific topics that they would like to cover. Andy, Gregg, 
and Mark will review videos prior to posting them on the Cellarmasters You Tube channel.  

Treasurers Report 

As of June 11, there was $5,447.84 in the Cellarmasters account. Mark finally was able to contact Brad Ring of 
Winemaker Magazine regarding the club subscription process. Mark then sent the current 2020 membership list to Brad 
so that the print subscription list can be established. Brad stated that the print subscription price this year is $9 per 
person. There are currently 80 paid members with addresses listed that will be able to receive a print subscription. 
Mark then sent a check for $720.00 to Winemaker to cover that cost of these subscriptions. Brad mentioned that he will 
also send a coupon code, good for a 50% discount for digital subscriptions. Club members may use this code if they wish 
to have a digital subscription to Winemaker. A digital subscription gives access to years’ worth of back issues of 
Winemaker as well as other resources.  

Mark also reimbursed Robin Dawson (co-treasurer) $28.32 for expenses incurred for the February meeting. After 
expenses are deducted, the Cellarmasters account will have a total of $4,699.52. 

Mark also discussed with Brad how Winemaker will be formatting their upcoming wine judging. Cellarmasters is looking 
for ideas on how to hold our November competition if social distancing requirements are still in place.  

Winemaker will hold the competition with tasting panels in groups of 3 judges each. The panel will be seated in the 
following configuration; two 6 foot tables will be placed in a figure V. One judge will be seated at the bottom of the V 
and one judge each at the opposite ends of the V. The judges will all be spaced a minimum of 6’ apart. Judges will 
masks at all times except tasting. Each judge will be given one set of glasses that they will use throughout the 
competition. Palate clearing items such as crackers and celery sticks will be individually packaged for each judge, no 
items will be shared.  

The wines for the competition will be managed by a small team that will organize flights and will then place the wines 
for those flights at specific stations where stewards will pick them up and take them to their respective table. 



 

 

Stewards will not pull or prep wines, they will only pick up their flights, pour for the judges and return those wines to 
the wine management team.  

All stewards, wine management team, and other volunteers will wear face masks and gloves throughout the entire 
competition.  

All people entering the competition area will have a temperature check done at the door via infrared handheld 
thermometers.  Anyone appearing ill or having a temperature exceeding the normal range will not be allowed to enter 
the competition area. 

All food provided during the competition will be single serve in disposable containers and designated for each judge, 
steward, and other volunteers. There will be no open food available during the competition.  

The data entry area for competition results will be closed to all but a specific runner designated to bring the judging 
sheets to the data entry person or people. Social Distancing will be observed for all aspects of the judging and 
competition.  

Additional General Discussion 

The above topics brought about the following discussions. 

How do we go about placing an ad for our competition in Winemaker magazine? Mark will contact Brad Ring regarding 
this.  

Is it possible for Cellarmasters to send an email to the winemakers who submitted wines to the Winemaker 
competition? Mark will contact Brad Ring regarding this. 

Can Cellarmasters put together a short video publicizing our competition that can be posted on our You Tube channel 
as well as other winemaking related sites?  

It was decided that we should reach out to past members that haven’t been around lately asking if they’re interested 
in coming back to the club.  

It was felt that, since there’s no cost involved, we should send the Cellarmasters digital newsletter to all inactive club 
members several times a year.  

The club needs to broaden our social media footprint. Gregg O will investigate Instagram and other potential media 
channels that might serve to expand the club.  

In conjunction with the above, it is felt that the club should make excerpts of monthly meetings available digitally, and 
possibly continue to hold live meetings via programs like Zoom. Most polled organizations that have gone to digital 
public meeting formats have seen increased participation from both local and non-local areas. Making an online format 
available makes the club and its content accessible from anywhere.  

Planning 

It was felt that a topic for the July meeting should revolve around pre-harvest plans. Club members can spotlight 
typical problems to look for in the vineyard and with equipment that could lead to problems during fermentation.  

A discussion arose around the potential for club members to have virtual tastings. The largest issue to be worked out 
would be how to get everyone who wanted to participate the same wines that will be tasted. This remains an issue to 
be solved. It’s thought that perhaps making small volumes of club members wine available for contactless pickup at a 
central location. We are open to suggestions on this and any of the other topics contained here.  

The meeting signed off around 9:30 pm.      

 
 
 

Also check out YouTube videos, Facebook, website and look for the Email Blasts from 

Dave Lustig regarding Opportunities and For Sale items 
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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: 

 A yearly subscription to Winemaker Maazine digital and print versions. A $30 value! 

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

 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. 

 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. 

John Daume, owner 

Home Beer, Wine & Cheese Shop:  

22836 Ventura Blvd, Woodland Hills, CA 91364 

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

