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Hello Cellarmasters! 

 

"Are we there yet?" Four of the most aggravating words to ever form a question. A 

question that we all have used at one time or another if we're being honest. As 

winemakers, we use that thinking as we taste through our creations and wonder if they 

are "there" whether it's completion of ML, properly blended or oaky enough for our 

taste. Are the wines in bottles aged enough?  

Questions like this are normally explored through the in-person meetings where we 

would evaluate barrel samples from members with fair and informed feedback. While 

we can't do that kind of meeting YET, we will certainly try to figure out how to do it.  

But we have a great virtual tasting lined up with SWANKNSMITH aka Gregg Smith 

and Jennifer Swank. There will be an email blast when the kits are ready to be ordered 

for the $15 tasting fee we've been able to offer again. 

But, in the meantime, let's continue to stay safe and feel free to let us share in the news 

of first shots - second shots - and life's other events while we continue to ask...well you 

know." 

 

Mike Holland 

President 

 

Zoom Monthly Meeting 

CELLARMASTERS MONTHLY MEETING 

THURSDAY, MARCH 4TH, 7PM 

Featuring the Wines of 
Greg Smith and Jennifer Swank from Swank and Smith Wines 

 

Please contact: Gregg Smith  greggsmith@swanknsmith.com or  

Jennifer Swank jkswank@swanknsmith.com to either purchase the tasting kits of 4 wine 

tastes for $15 or to purchase bottles.   

Check out their website swanknsmith.com 

  
 

President’s Message 
 

 

 

MARCH 2021 

http://cellarmastersla.org/
mailto:greggsmith@swanknsmith.com
mailto:jkswank@swanknsmith.com


 

 
 

 

Swank N Smith was created when a scientist, craftsman, artist, chef, vintner and 
award winning winemakers got together to focus on a single mission: To make 
elegant full bodied wines from the finest premium grapes available. Hand-crafted 
and limited production truly make this something you deserve to enjoy with friends 
and family. 

 

POTLUCK WINNING RECIPE  

 

May 2018 Meeting Winning Recipe  - Elissa Rosenberg 

Bacon Wrapped Jalapeno Poppers 
Serves 12 

Ingredients 

Goggles and gloves (it really hurts if juice gets in your eye or your juicy fingers touch about 
anything) 

12 jalapeno peppers approximately 3-4 inches long 

8 oz. block of cream cheese –softened 

1 cup cheddar cheese 

½ tsp onion powder 

½ tsp salt 

½ tsp pepper 

12 slices of bacon –softened (do not use thick cut) 

Cooking spray 

Preheat the oven to 400 degrees. Line a sheet pan with foil and coat with cooking spray.Cut the jalapenos in half 
lengthwise and use a spoon to scoop out the seeds and ribs.In a medium bowl, mix together the cream cheese, cheddar 
cheese, onion powder, salt and pepper.Fill each jalapeno half with the cheese mixture.Cut the slices of bacon in half 
crosswise and wrap each pepper half in a slice of bacon, using a toothpick to secure the bacon if necessary.Arrange the 
peppers on the baking sheet and bake for 20-30 minutes until the bacon is crispy and browned. 

Serve immediately with Lester Family Cellars Wine 
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Submitted by Kristen Shubert 

Gracias Graciano!! 
During this era of Zoom Meetings, the Cellarmasters have adopted virtual wine tasting with local commercial wineries 
and wine makers. For the February fourth meeting, the Angeleno Wine Co. was the featured guest.  Members received 

four different wine samples for $15.00, and several members also purchased bottles to enjoy.  

Angeleno Wine CO. was started by Amy Luftig Viste and Jasper Dickson to revive Los Angeles’ forgotten wine history by 
utilizing grapes from local vineyards in Agua Dulce, Antelope Valley, Bel Air and other Los Angeles County vineyard 
sources. Their logo is the Oak tree that was in the center of the 1833 commercial winery site of Jean-Louis Vignes, 
which is now near Union Station. Viewers learned that several of the streets around that area are named for past  LA 

winemakers, and that Los Angeles supplied wine to Northern California in the past, before Napa or Sonoma.   

Our first wine of the night was The Meadow 2018, a 100% Graciano varietal rosé. The fruit was purchased from Bokisch 
winery in Lodi, California, a winery specializing in Spanish varietals.  Many members were so impressed with the wine, 
that inquiries were made to make a group purchase of the *Bokisch Graciano.  Unusual grapes were promised, and 
Graciano delivered!  Traditionally a blending grape in Rioja and Navarre, Spain, it is sought out for the deep color, 
moderate tannins, structure and very intense nose of mulberry, blackberry, violets, and chocolate. It can be low 

yielding without warmth, so it fits in nicely in Lodi. Members complimented the well-balanced acidity.        $22/bottle 

The next wine was the 2019 Gold Line from the Juan Alonso Family Vineyard in Agua Dulce. It is an orange wine, being 
made in the style of a red wine with skin contact. Jasper said, “Well, you asked for weird……..”and we got it with this 
Chardonnay and dry Moscato blend. This wine was aged in barrel for one year, and bottle for one year. The grapes 
were co-fermented naturally with no nutrients added. 

The third wine was the 2018 Bike Path, also grown 100% from the Alonso Family Vineyard in Agua Dulce. This blend of 
35% Tempranillo and 65% Grenache is meant to drink chilled. Club members agreed it was very refreshing. At 11.5% 
alcohol and slight tannins, it is an easy sipper. Jasper said he was thinking about a proper name for this wine while out 
riding his bike, and he decided on Bike Path. Amy also revealed that this is considered their “breakfast wine!” A concept 
which we all embraced!  $28.50/bottle 
 
The last sample for the evening was the 2019 Late Harvest Zinfandel from Swayze Vineyard in Antelope Valley. The 
grapes were left to hang until they reached 31.5 brix, creating 17.8%abv. The first dessert wine produced by Angeleno 
was a favorite, with several members tasting Christmas spice flavors. $40/bottle 
 
The focus of Angeleno Wine Company is to use unique varietals sourced from Los Angeles County vineyards, producing 
only 2,000 cases per year. They only work with farmers who work the land sustainably. They are currently open for 
bottle pick up, and provide delivery in nearby LA. Their address is 1646 N. Spring Street, where they opened their 
tasting room in 2019. For more information or to join the Wine Club, contact them at www.Angelenowine.com   

*Bokisch Winery is located in Lodi, California and has agreed to sell us 1,000lbs or more of the Graciano as a club 
purchase.  See Kristen Shubert for the details: Kristenashubert@gmail.com For more info on their Spanish varietal 

offerings: www.Bokischvineyards.com 

Check out the YouTube videos  

 

http://www.angelenowine.com/
mailto:Kristenashubert@gmail.com


 

 

 

DUES, DUES, DUES! 

PLEASE GO TO THE WEBSITE. DUES ARE DUE ON JANUARY 1ST.  YOU ALSO GET THE SUBSCRIPTION TO 
WINEMAKER MAGAZINE AND HELP TO KEEP OUR WONDERFUL CELLARMASTERS LA RUNNING 

http://cellarmastersla.org/shop/ 

 

 

     

 

For Sale: 
From Kirk Bloom:  

#50 Basket Press in very good condition.  $150 

 

2 - 5 gal. glass carboys.  $10 each 

2 - fermentation bins.  44 gal. Grey Brute bins with lids.  Food safe.  $20 for the pair 

56 gal decorative oak barrel.  $25  (Sold) 

15 gal decorative oak barrel.  $20  (possibly sold) 

 

Photos available.  Pick up in Thousand oaks. 

 

kirkbloom@gmail.com 

 

      
Pruning of the Hammoudian Syrah Vineyard, Van Nuys 

http://cellarmastersla.org/shop/
mailto:kirkbloom@gmail.com
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Cellarmaster's Planning Meeting Feb 11, 2021 
 
 

In attendance: Joan Reiss, Kristen Shubert, Gregg O, Andy Coradeschi, Jean  and Pete Moore, Robert Crudup, Lynda 
Lo-Hill, Greg Smith, Nancy Scott and Dave Lustig. 

 
1.Opening Remarks:  Robert Crudup is retiring to Arizona with a new business called Arizona Olives and Ornamentals. Jill 

will also retire Cooper's Ridge vineyard. 
 

2. Review of wine tasting last week at Angeleno. Thanks very much to Nancy and Dave who did all the legwork to pick up 
the wines and  buy, fill and drop off the containers.  Amy and Jasper, from Angeleno was really thrilled with the tasting and 

the great questions from Cellarmasters. Michael Holland thinks that it is a new learning curve, and now we know how to 
do tastings in the future. Kristen did a write-up for the newsletter. Mike put together a short video (which he will show at 

the end of the meeting).  
 

3.    Other Officer Reports: 
a.    Membership --The membership has shifted to Mark Dawson.  

b.    Newsletter – deadline for submission is February 20th to Nancy Hammoudian <vnhammoudian@yahoo.com> 
c.    Social media – traffic on website is about 80 views a week, Michael Holland is doing a pruning video this week and 
wants any cellarmasters to send in videos soon, if they prune.  Michael H suggests that once we can start meeting in 

person,Cellarmaster meeting retain some form of hybrid online/in-person meeting such as having zoom participants see 
and be seen  at an in-person event. This will take some more work.  

 
4.    Old Business 

a.    Wine Competition- Highly likely that we won't be able to do a wine competition in April. He suggests splitting the 
judging into two events,  such as white and red, with smaller judging groups in May or June. Michael wants us to do the 
judging as soon as possible since the submissions are in and have been paid for. We may offer a discount coupon on 

next year's judging. 
 

b.    Next Club Meeting  March 4th---- Greg Smith and Jennifer Swank will be doing tasting from Swank and Smith Wines; 
four wines for $15. Michael showed his video from Angeleno's wine tasting to suggest a format to Gregg S. Dave L 
reminded Gregg S to offer full bottle sales along with 2 oz samples. Lynda reminded him to present their logo and 

website, so that buyers can easily purchase their wines.  
Michael H suggests that we continue to do wine tastings and we invite pros, semi-pros and club members to present.  
Robert Crudup suggests we simplify wine-tasting events by having an annual membership for several wine-tastings.   

Kristin suggests we make a one-page checklist for the winemakers to follow so that they know what to expect.  Michael 
suggest a small committee with Robert and Kristen, Dave L Nancy S, to follow up this week. 

Michael H asks Robert Crudup if he can search for  Phoenix wine drinker to join Cellarmasters.  
Lynda suggest we remember to invite our friends to join the Cellarmasters wine tasting and use it as an opportunity to 

inspire new memberships and/or participation.   
 
 

c.    Sample jar collection and procurement – Dave Lustig bought a box of 24. He asked for the jars to be 
returned.....please remove labels. Michael asks if we want to establish a stock of the jars. We will vote next month to 

spend money on jars. 
 

5.    New Business – none 
6.    Public Comment Lynda talked about a good podcast from  "the Daily" called "The forgotten sense" which is about the 

sense of smell and its loss in some Covid patients.  Robert Crudup talked about aroma vs odor. (He would be a great 
speaker on aroma)(So would Dave Lustig.)  

7.    Adjournment 9:04 pm 
 
 
 
 
 
 

 

mailto:vnhammoudian@yahoo.com


 

 

 
 
 

OPPORTUNITIES TO SUPPORT OUR CELLARMASTERS 
 

 

 

 

 

 

 
 

 

The Home Beer Wine Cheese Making Shop 
The Wood Working of Greg Smith 

Jewel Gallery in Burbank, Fine Jewelry & Repairs- Vrej & Nancy Hammoudian 

Watch for opening of Caldeaux Wines 

 

(Please let the editor know of your business that we can support) 
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 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

