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Greetings Cellarmasters! 
 
Hello fellow Cellarmasters!  

As we enter what seems like week 922 of the  
Year of the Covid, I hope you are all safe and well! 
 
I very much miss seeing all of you in person at our Monthly Meetings and  
Planning Parties, and I'm sure that all of you have similar feelings.  
Please be assured that we are closely monitoring the LA County protocols  
and restrictions regarding gatherings, and will return to live,  
in-person meetings in The Shop as soon as it is safe and prudent to do so. 
 
In the meantime, our virtual meetings via Zoom will continue! 
 
The topic for the June 4th Monthly Meeting is: "What To Do In the  
Vineyard and Wine Cellar in June." 
 
I know, very catchy title. :-) But it will be fun! 
 
I look forward to seeing you all via Zoom on June 4, 7:00PM! 
 
Best, 
 
Andy Coradeschi 
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MAY ZOOM MEETING HIGHLIGHTS 

       

ZOOM   

      

 

Presentations from Pres Andy & Dave Lustig:  Vineyard Updates 



 

Page 3 of 8 Does my wine have the “stinkies”? What are they? What do I do if I have them? 
     By Andy Coradeschi 

Now is the time of year that many of us start to notice problems with our 2019 wines, if we haven’t noticed them before. 
One of the big problems often found is the “stinkies,” or H2S. 

 

The chemical compound of H2S, in surprisingly small amounts, gives wine a strong and distinct rotten egg smell. 
Sometimes, in even smaller amounts, you won’t smell rotten eggs, but will notice that your wine has oddly, little to no 
aroma, or “nose,” at all. 

 

One of the troubling aspects of H2S is that it can, and will, progress to mercaptans and di-mercaptans. These mercaptan 
compounds have their own nasty smells (garlic, boiled cabbage and asparagus, among others) although they need 
somewhat higher concentrations to be noticeable. 

 

There are many ways to determine if you have the “stinkies,” an easy way is to pour two glasses of your wine and drop a 
penny in one glass. Cover the penny wine with your hand and swirl it for 10-15 seconds or so and then smell each glass.  
If the glass with the penny smells noticeably better, you know you should treat your wine for H2S.  

 

Treating simple H2S could possibly be as easy as splash racking and stirring the wine with a copper pipe, but the latest 
research has shown that if you have H2S, you almost assuredly have mercaptan compounds as well. So, if you treat just 
for H2S only, you won’t cure the mercaptan compounds.  

 

And, because mercaptan compounds can and will degrade back to H2S over time, a problem you thought you had cured 
will over time likely once again raise its stinky head. However, by the time this happens, you’ll have dozens of single 
bottles of it, and won’t have one big, easily treatable, barrel/keg/carboy. 

 

Even if the mercaptan compounds were at a low enough concentration level that they were not noticeable, and since H2S 
is very objectionable at much smaller concentrations, it only takes a small amount of the of mercaptan compounds to 
degrade back to H2S for you to get big H2S “stinkies” once again. 

 

So, the only permanent cure is to treat any H2S is as though it were di-mercaptans - which means treating with 
appropriate doses of Ascorbic Acid and Copper Sulphate.  

 

John Daume at the shop can lead you through this treatment process, provide you with the appropriate chemicals, and 
give you advice about how to try to prevent it in 2020. 

 

 

 



 

 

 

                                            Cellarmasters Minutes May 14, 2020 
 
Attendees via Zoom:President Andy Coradeschi, Vice-Pres Mark Dawson, Secretary Lynda Lo-Hill, Robin Dawson, Nancy 
Smith, Dave Lustig, Gregg Ogorzelec, Fred Shaw and Lisa, Joan Reiss, Michael Holland, Mimi Roberts. 
 
Treasurer Report Mark Dawson 
We have $5047.80 in our account. There have been no more receipts given to mark for the shop renovations, so this is 
probably the final amount. Andy confirmed that there are probably no more receipts coming from shop renovation, 
because he handed all his in before the new year to Renee. 
 
Winemaker magazine 
Andy asks Mark if he has heard anything from winemaker magazine. Mark has not and thinks the magazine is closed 
down due to covid19. Andy suggests that once they re-open, we should try to get in touch with them and do some 
advertising with them for the wine competition.   
 
Wine Competition 
Andy says we are not exactly sure if the competition will go ahead this year.....but we will keep on top of it. Michael says 
winemaker magazine is having their wine judging in Vermont next month and we should find out how they are doing it, 
and consider copying their method. Andy wonders if we should advertise for the competition if, in fact, we can't hold the 
wine conception. We may move it to later in the year. In the distant past, we had two wine competitions annually.    
To do: Talk to John to see if he is open to wine judging in the fall. Decide whether to advertise or not. Decide whether to 
hold the competition or not.  
Fred points out that every winery he has visited is not adverse to advertising for amateur wine. In fact, a lot of these local 
wineries are making their own wines and may be interested in our wine judging.   
Lynda suggests that we have a wine tasting in the parking lot like the A & W restaurant, by having stewards deliver wine 
to our windows on roller skates. 
Andy points out that Ventura County is more open than Los Angeles County which is promising......but we would set our 
own additional rules/practices that everyone feels comfortable with.  
Two ideas,-------a stay at home wine judging or a six foot separated wine judging on site.  
Another idea,...... go ahead and advertise, so that winemakers prepare and mail in their entries, and then hold the 
competition either in November or in the spring, with the wine stored in a temperature controlled environment.   
 
Memberships:  Dave L 
Membership is non-eventful (except for a few hiccups with members that have not received their confirmation.) The good 
news is that a new member is having some grape problems which he is asking about (bugs on their vines).   
Andy asks about the success of the falcons in the past and the present. Dave L talked about the falcons who have a huge 
membership and meetings with people from all over the United States and even some from overseas. Mark points out that 
beer demographics are for younger people, but Andy says it's our duty to serve the wine-membership regardless of their 
demographics.  
 
Videos 
Andy asks about putting videos of our meetings on the website or broadcasting them. Dave L says it takes webspace. 
Gregg O says it takes an experienced video person and web programmer. Mark D says that it will take an experienced 
webmaster. 
 
Ideas for meeting next month 
What could go wrong in your vineyard right now.? Andy is happy to put together a podcast with audio and perhaps video. 
Mark says it has to be scripted. He points out that we need standardized equipment to ensure quality recordings. Andy 
feels he could whip together a video to show people what people can do to avoid, for example, oxidization of wine. Mark 
reminds us that it should be scripted to avoid tangents and keep the message to point.  
 
Website/Social Media: Gregg Ogorzelec 
We have a new Youtube channel!!!!! 
Gregg has just begun a youtube channel. there are three levels fo privacy at youtube. The first is where Gregg gives 
viewing permissions to individuals. The second is where Gregg send a sharable link. The third is where the link is 
viewable by everyone and is searchable online.  
Discussion ensued about privacy and permissions. 
Gregg says that we would define the rules and provide a focus for the collection of videos.  Nancy Smith likes the idea of 
videos that show that "normal people can make wine". Andy thinks that a good content focus would show the vineyard 
throughout the course of the year. This would cover all aspects of winemaking,. Mark points out that we could split social 
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meetings and educational videos. Fred suggests we have private content and public content. Robin asks how do we keep 
the content relevant and interesting.  
Instagram account is good for random videos that we may want to post.  
It was suggested Lynda could post a video about testing for S02.  
Lynda says that she has some other videos that are ready to publish. Andy says that we should send them in. 
Gregg says that we need gatekeepers to ensure privacy.  
Nancy S suggests that winemaking is youtube and cellarmasters parties go to instagram.  
 
Andy regrouped the meeting by saying that we have a lot fo opportunities and that he is excited about the changes that 
will probably be happening.   
 
Future: 
Andy want to know what people think about the next few months and zoom meetings vs in-person meetings. The rules in 
LA and Ventura today restrict max numbers of people. Nancy suggests baby steps. Andy says that LA County is allowing 
dine-in at lowered capacity, and with close friends. Andy (jokingly) suggests a Cellarmasters meeting in the street in front 
of the shop.  Robin suggests that we all bring our own take-out. Fred wonders about the B of A parking lot. 
 
Other items 
Fred: Now that his letter carriers convention is cancelled in Hawaii, he is available for tasting at his place in August. Andy 
says that we have to be respectful of our members personal comfort level.  Mark says that we could meet around the pool 
with our own chairs and a six feet distance.  
 
Newsletter 
Nancy H says the deadline is May 22nd. If anyone has an article to add please submit by then.  Dave suggests that we all 
send recipes. Andy suggests the theme of "stay at home recipes or pandemic" from Cellarmasters.  
Nancy's idea is to make a cookbook from all the old recipes.  
Robins suggests that the next theme of the wine meeting is to pair wines with the old recipes from the club.  
Andy suggests that we write articles in the newsletter to match our video content. Gregg suggests that we divide the 
video, text and podcast up between three people. Andy suggests that the person who did the video will be motivated to 
write it up. Michael says that we should DREAM BIG, START SMALL, GO SLOW. 
 
Videos 
Mark D has an idea for the next video: content about buds and pruning of old vines to allow basal buds to thrive with 
pictures and with dialogue.  Andy says that Mark should make a powerpoint about it.    
Andy says that a "good start" is to put together a video that is informational.  It doesn't need to be professional, it can be 
from the heart. Robin points out that it needs to be short. Michael points out that we are just getting people started, we 
don't have to be perfect. Let's use our camera and share what we are doing.  Nancy S asks how to post a large file. Gregg 
suggests that we should keep things short.  
TO ALL MEMBERS WITH VINEYARDS: WE ARE FOCUSING ON OUTDOORS THIS MONTH. YOU ARE WELCOME 
TO MAKE CONTENT. SEND IT TO ANDY.  
Andy C is ready to get things started with videos. He will go this week into his vineyard. Mark, Gregg and Michael are 
willing to be content editors. 
 
NEXT Months meeting 
Andy suggests the following content: 2-3 video in vineyard, 2-3 videos in winery.   
 
Meeting adjourned around 9:20 pm   Submitted by Lynda 
 
 
 

 
 



 

 

 

Newsletter Editor voted for this recipe since it turned out delicious.  Pair with a nice Zin or any 

Big Reds.  Also can be made without the ground beef. 

Greek Eggplant Moussaka Recipe 

Prep Time 35 minutes Cook Time 45 minutes 

Total Time 1 hour 20 minutes   Servings 8 servings 

Ingredients 

 2 large eggplants sliced (1/2 inch thickness)  

 3 medium potatoes peeled and sliced (1/2 inch thickness)  

 3 tbsp olive oil 

 1 large onion chopped 

 3 cloves garlic minced 

 1 lb ground beef See Note #1 

 1 can 14 oz crushed tomatoes 

 3 tbsp tomato paste 

 1 tsp salt 

 1 tsp thyme 

 1 tsp paprika 

 1/2 tsp cinnamon  

 1/2 tsp black pepper 

Bechamel Sauce 

 5 tbsp unsalted butter 

 5 tbsp all purpose flour 

 3 cups whole milk room temperature 

 1/2 tsp salt 

 1/4 tsp black pepper 

 1/2 cup parmesan 

 2 eggs room temperature 

Instructions 

1. Preheat the oven to 400F. Line a baking sheet with aluminum foil and brush generously with olive oil.   

2. Place the eggplant sliced on the baking sheet and brush some more olive oil on them.  

3. Roast in the oven for 20 minutes until they are cooked and golden brown. Take then out of the oven and lower the temperature to 350F.  

4. As the eggplants are roasting, bring a pot of water to boil.  

5. Cook the potato sliced in the boiling water for five to seven minutes until they are some how fork tender. Drain and discard the water. Set 

the potatoes aside.  

6. Heat olive oil in a large pan and saute onion and garlic until golden brown.  

7. Add in the ground beef and brown completely. Discard excess fat if any.  

https://www.unicornsinthekitchen.com/greek-eggplant-moussaka-recipe/
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8. Add in crushed tomatoes, tomato paste and all the spices. Mix well and cook for about ten minutes over medium low heat. Make sure the 

meat sauce is juicy enough, add 1/2 cup water or broth if needed.  

 

Bechamel Sauce 

1. Melt the butter in a sauce pan over medium heat.  

2. Whisk in the flour and mix well.  

3. Add milk in steps and whisk very well after each addition.  

4. Bring the sauce to simmer and cook for some minutes until it's creamy and thick.  

5. Turn the heat off, add in salt and pepper.  
6. Add in the eggs and parmesan cheese. Whisk well until everything is completely incorporated.  

Assembling Moussaka 

1. Coat the bottom of a 10x13 baking dish with bechamel sauce.  

2. Layer the potatoes so they cover the bottom completely.  

3. Layer the roasted eggplant slices on the potatoes.  

4. Pour the meat sauce over the eggplants.  

5. Cover the meat sauce with bechamel sauce and sprinkle extra parmesan cheese on top.  

6. Bake in the oven at 350F for about 45 minutes until golden and the sauce is bubbling. Broil for two minutes if desired.  
7. Let moussaka cool for ten to fifteen minutes before slicing.  

 

 
 
FOR SALE: 
 

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 

mailto:kirkbloom@gmail.com


 

 

Also check out Facebook, website and look for the Email Blasts from Dave Lustig 

regarding Opportunities and For Sale items 

 

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

