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deserve a special thank you 
as do those who òtold a 
friendó about the tasting. 
Thanks to your efforts, at-
tendance was greatly in-
creased. 
 
But wait! Thereõs more! (I 
am going to get a job on 
cable TV!) This month we 
have a great tasting with 
Dutcher Crossing wines as 
well as our annual òClean 
out the cellar and find great 
bargains!ó Wine Auction. 
Attending these events may 
help take the sting out of 
tax season. April is the be-
ginning of our busiest time 
of year. Donõt forget to vol-
unteer for the Commercial 

Competition as well as The 
Courtyard. The deadline for 
volunteering for the Com-
mercial Competition is April 
24. 
 
In May, we have a tasting at 
the DoubleTree with Ken 
Brown and another Mini-
Tasting featuring Caber-
nets, Syrahs, and Meritages 
as well as the PYOL on May 
8. In June, July, and Au-
gust, we will be busy with 
the Commercial Competi-
tion and The Courtyard. 
These two major events are 
very labor-intensive but 
also a lot of fun so please 

(Continued on page 3) 

Tree Hotel in Santa Ana is 
the place. Dinner at 6:45 
p.m., meeting at 7:30 p.m.  
 
See you there! This event is 
almost sold out so donõt 
waitésignup now! 
 

Chris Cunningham 
 

April Tasting ~ òDutcher Crossing Wineryó 
Friday, April 9 

DoubleTree Hotel 
7:00 p.m. 

 
Dutcher Crossing Winery, 
located in the Russian 
River Valley northwest of 
Healdsburg, produces the 
perfect blend of award-
winning grapes and gor-
geous wine country views.  
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Proprietor Debra Mathy will 
be on hand to pour ten 
wines including Chardon-
nay, Cabernet Sauvignon, 
Zinfandel, and a Port.   
 
Come join your fellow 
OCWS members for a de-
lightful evening of award-
winning wines, informative 
facts, a light meal, and all 
for $33 for members and 
$38 for guests. The Double-

It is almost impossible to 
believe that this board year 
is at the half-way mark. 
There have been many won-
derful events that have oc-
curred in the last six 
months: the Installation 
Dinner, monthly tastings, 
the Chili Cook-off, Holiday 
Dinner and  Dance, Mini-
Tastings, Dine with Wine 
dinners, the bus trip, and 
the recent Wine Extraordi-
naire. Thanks to Sam Puzzo 
and his committee for the 
terrific job they did on the 
Extraordinaire. It was a 
wonderful event with great 
wines, food, and auction 
entries. Those of you who 
volunteered at the event 

Brownõs Bits & Bytes... 
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April  

9 
Monthly Tasting ~ DoubleTree Hotel ~ Santa Ana / OC 
Airport ~ Dutcher Crossing 

17 Winemaker Group activities ~ Details in newsletter 

24 
Annual Wine Auction ~ OC Fair & Event Center ~ Details 
in newsletter 

May  

8 Annual òPYOLó ~ Details in newsletter 

14 
Monthly Tasting ~ DoubleTree Hotel ~ Santa Ana / OC 
Airport ~ Ken Brown Wines 

22 
Mini-Tasting ~ Cabernet Sauvignon, Red Meritage, and 
Syrah ~ OCWS Memberõs Homes 

June  

1 - 3 Bagging Parties ~ OC Fair & Event Center ~ Details TBA 

4 
Transport wine to hotel; set-up for Commercial 
Competition 

5 - 6 
OC Fair Commercial Wine Competition ~ Hilton Hotel, 
Costa Mesa 

7 Move wine back to OC Fair & Event Center 

April 2010 

Sun Mon Tue Wed Thu Fri Sat 

    1 2 3 

4 5 6 7 8 9 10 

11 12 13 14 15 16 17 

18 19 20 21 22 23 24 

25 26 27 28 29 30  
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volunteer to be a part of all the activity. These events provide 
a great opportunity to become familiar with the Wine Society 
for new members and for our membership to reconnect with 
old friends. 
 
As hard as it is to believe, we will then be planning for the 
Annual Business Meeting and another election of officers and 
the always-popular Membership Barbecue. If you havenõt 
been actively involved in a committee or as a volunteer, 
please see the articles in the newsletter and feel free to con-
tact the event chairman with your ideas and willingness to be 
a part of the planning of the event. 
 
I look forward to seeing you at our coming events. 
 

Leslie Brown 

(Continued from page 1) 

Brownõs Bits... (Contõd) April Tasting... (Contõd) 
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Group will be holding seminars in The Courtyard during the 
weekends. 
 
Assignments will be made on a first-come basis so return this 
sign-up form as soon as possible, but no later than June 30. 
The availability of shifts will be periodically posted on the 
website and emailed to the membership. Your assignment 
will be confirmed by the early part of July along with Volun-
teer Procedures, Picture Badges, and Hanging Parking 
Passes, and parking instructions. Please contact Larry Gra-
ham at 949.551.0155 for questions concerning assignments 
or special parking needs. 
 
òThe Beat Goes Onó is the theme of the 2010 Orange County 
Fair. Whether you are a new volunteer or a Courtyard veteran, 
this is your opportunity to experience the Orange County Fair 
while helping our OCWS staff The Courtyard. 
 
Remember, when submitting your volunteer request, please 
(1) Fill out The Courtyard sign-up form completely, (2) Sign 
the Server Responsibility Statement and (3) Complete the 
Alcohol Server Training form, if needed, and send all of the 
above to the OCWS Office.   
 
See you at the Fair! 
 

The Courtyard Committee 

The 2010 Orange County Fair is fast approaching and plan-
ning is underway for our annual, number one fundraising 
effort, The Courtyard. The Orange County Fair starts on Fri-
day, July 16 and ends on Sunday, August 15. This includes 4 
full weeks and 5 weekendsñsame as last year. The income 
received at The Courtyard helps the OCWS fund our two 
wine competitions: the Commercial Competition and the 
Homewine Competition. Additionally, funds generated go a 
long way towards offsetting our administrative expenses and 
in funding our Scholarship Program.  
 
Within this issue of The Wine Press, please find a Wine 
Courtyard Sign-Up form for volunteering at The Courtyard. 
On the back of this form is the Server Responsibility State-
ment. Please review and sign this statement and return with 
the sign-up form to the OCWS Office. 
 
As a concessionaire at the Fair, the OCWS must adhere to 
contractual requirements established by OCFEC Board of 
Directors and Staff. For 2010, a continuing requirement has 
been included that requires all OCWS volunteers be 
òprofessionally trained and certified in alcohol awareness 
techniques.ó Individuals who took TIPS training in 2008 and 
2009 have fulfilled the requirement for this yearõs fair. New 
OCWS members and members who completed TIPS training 
in 2007 are required to take 2010 TIPS training.  The Alcohol 
Server Training sign-up form can be found at the end of The 
Wine Press.  Please use this form to indicate your availability 
to attend training. If you have any questions about alcohol 
server training, please call Karen Ward at 714.964.3881. New 
trainees will need to have their picture taken following TIPS 
certification. 
 
Please take this opportunity to sign up now as a Courtyard 
volunteer. Every effort will be made to assign you to shifts 
and duties that you select. You will be called if your requests 
cannot be honored. All shifts are noted on the signup form 
and all schedules are similar to last year. Members are re-
quested to work at least 3 shifts during the Fair. Historically, 
certain shifts are hard to fill. These understaffed shifts tend 
to be weekday nights and Sunday nights (8 ð11:30 pm). 
When submitting your sign-up form, please consider volun-
teering for one or more of these shifts.   
 
This year, we are going to have the return of the òExpress 
Baró from 5-9 p.m. daily. We will be serving only four wines; 
Chardonnay, another white wine, Cabernet Sauvignon, and 
Pinot Noir. An 8 oz. glass will be served for $8. No tastes or 
drink tickets will be honored. This bar is designed to speed 
up the serving process for Fair customers who are headed 
for the concerts. Therefore, we will need 4 volunteers to staff 
this function including 2 servers, a Cashier, and Steward. 
When you sign up, please consider this area. 
 
New this year will be Wine Seminars on the last four Fridays 
of the Fair, no music in The Courtyard, and the Winemaker 

òThe Courtyardó at the 2010 Orange County Fair 
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The second Mini-Tasting of the year will be held on Saturday, 
May 22, at 6:00 p.m. at various host sites. Twelve wines will 
be provided and grouped into six flights for serving at each 
site. There will be a few hard to find wines in this tasting. In 
addition to these being Jimõs favorite three wines, they all 
pair well with meat. Now that the weather has warmed up, fire 
up those grills and bring your favorite recipe!  
 
Host sites will be announced to those attending approxi-
mately one week prior to the event, including directions and 
a map to the host site. Every effort is made to place you at 
the location nearest your home or to accommodate your site-
specific request. However, your assigned host site is also 
based on the order in which your sign-up is received in the 
OCWS office. If you are interested in hosting the event, have 
attended at least one Mini-Tasting and can easily accommo-
date 16 people plus yourself, call Janet Hammond at 
714.708.1636. If you serve as hosts, you attend the Mini-
Tasting for free. The cost to attend is $25 for members and 
$30 for guests. Each person attending is requested to bring a 
potluck dish (appetizer, entrée, side dish, or dessert) to serve 
at least 8 to 10 people and designed to match the theme of 
the tasting (couples may need to double the recipe).  
 
As usual, there will be a special bottle of wine that evening 
as a prize for Chef-of-the-Evening. Get out those gourmet 
cookbooks and try something special to share. Our winning 
Chefs-of-the-Evening may have their recipe published on the 
OCWS website. Recipes for these red wines may be found 
either in your favorite cook book or try a couple from the 
web.  
 
To attend, just complete the sign-up in this newsletter or on 
the OCWS website. We are currently planning a maximum of 
six sites so the Mini-Tasting is limited to a maximum of 96 
attendees. Wines for the evening are selected and purchased 
approximately one week prior to the event. Therefore, unless 
there is a waiting list you will not be refunded your money if 
you cannot attend. Cut-off date for event sign up is Wednes-
day, May 12. 
 
Desserts may be limited at the discretion of the host. We ask 
each attendee to call the host 2 to 4 days prior to the tasting 
to advise the host what food the attendee desires to bring. 
Using this approach, attendees will enjoy a greater variety of 
food pairings with delicious wines. We have a high atten-
dance at our Mini-Tasting Program, and as such, we encour-
age you to sign-up early as some sites tend to fill quickly.  
 
Bon Appétit, 
 

Jim Beard & Ron Gottesman 

 

The OCWS would like to welcome the following new members 
whose membership in the organization was approved by the 
Board of Directors at the March Board meeting. 
 

Julie Botterenbrood & Christina Hamilton 
Michael Del Medico 
Lori Hanson-Lite 
Nancy Hemenway 

George Leeper 
William and Toni Locanto 

Bryan & Joy Vansell 
 

We are pleased to welcome you to the OCWS and encourage 
you to attend as many of our functions as your time permits. 
Most new members really get to know the Society and its 
members by volunteering to help with one or more of our 
events. We are entering one of our busiest seasons with the 
Auction, Commercial Wine Competition, and Homewine Com-
petition. There are many volunteer opportunities for these 
events. Please see the full articles on these events for more 
information and volunteer sign-up forms. 
 
As of the March Board of Directorsõ Meeting, we have 922 

members consisting of 361 dual memberships and 200 single 

memberships. 

  

Leslie Brown 

Membership Chair 
 
 

 

Membership ~ òWhoõs New?ó May Mini-Tasting ~ Cabernet Sauvignon, 
Red Meritage, and Syrah 
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Pinot Noir Mini-Tasting òWrapó 

SITE HOSTS CHEF OF THE EVENING DISH 

Fountain Valley Frank & Pat Solis Jim Burk Smoked Salmon Quiche 

Laguna Niguel Steve & Kim Rizzuto Wendy Ralph Cauliflower Au Gratin 

Dana Point Sue Johnson & Ron Gottesman Mary Ann Neutz Bavarian Pear Tort 

Orange Armen Shahbazian Cheryl Tarkanian Meatballs 

Corona Del Mar Jack & Shirley McManus Janet Peal Cheesecake 

WINERY YEAR VARIETAL DESCRIPTION POINTS RANKING 

Paul Hobbs 2007 Pinot Noir Russian River Valley 116 1 

Siduri (California) 2008 Pinot Noir Garyõs Vineyard 97 2 

Dehlinger 2007 Pinot Noir Estate 95 3 

Dutton Goldfield 2007 Pinot Noir Dutton Ranch - Russian River Valley 65 4 

Paraiso 2007 Pinot Noir Santa Lucia Highlands 51 5 

Rochioli 2008 Pinot Noir Russian River Valley 40 6 

Joseph Swan 2007 Pinot Noir Cuveeõ de Trois 25 7 

Aubin Cellars 2007 Pinot Noir Santa Cruz Mountain - Klein Vineyard 23 8 

Argyle (Oregon) 2006 Pinot Noir Willamette Valley Reserve 19 9 

Siduri (Oregon) 2008 Pinot Noir Chehalem MountainsñWillamette Valley 10 10 

The first Mini-Tasting of the year was held on Saturday, March 27, at five host sites throughout Orange County. Ten wines were tasted by 
94 members, guests, and hosts. All wines received votes as indicated below.  
 
To our members who graciously open their homes for this eventña very big òThank Youó!  Without your support, our Mini-Tasting pro-
gram would not exist. At each Mini-Tasting, members seem to out do themselves on the wonderful dishes they bring to share. Respec-
tive Chefõs-of-evening areé 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
       
 
     
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
We would like to thank Janet Hammond and Treeva Beard for helping organize and plan this event. We hope everyone had an enjoyable 
tasting and look forward to meeting members again at the next Mini-Tasting event. 
 

Jim Beard & Ron Gottesman 
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The Orange County Wine Society provides generic business 
cards for its members to leave behind at wine retailers, res-
taurants, food purveyors and wineries. Itõs a great way to let 
folks in the Food and Wine Industry know that our nearly 
1,000 members are supporting their establishments. 
 
The Orange County Wine Society depends upon outside sup-
port in nearly all of its programs and events. The more we, as 
members of the OCWS, can get out there and advertise our-
selves, the better rewards and support our organization will 
receive. So please, obtain some cards from the OCWS office 
and go out there with a smile and a business card, to let our 
supporters know we have visited them. 
 
On a side note, the Orange County Wine Society can benefit 
greatly from your advertising our organization with these 
business cards. Please do not abuse them by asking for or 
demanding a discount or special favor. Your positive image 
will pay many dividends for all of us in the future! 
 

Kevin Coy 
 

OCWS Business Cards Wine Award Book Info... 

Wine Award Book Ads 
 
We are now making plans for the 2010 Wine Awards Book. 
Last year, due to the current economic condition, we 
experienced a decline in the number of ads placed by wine 
shops, restaurants, and other related businesses. Their 
support goes a long way to help defray the cost of publishing 
the Awards Book.  
 
I solicit your help in finding new business prospects that 
have opened in the past year. Please email me the business 
name, address, contact person, and telephone number of any 
new business you believe I should contact. 
 
My email address is dwdeeble@cox.net. Your help would be 
greatly appreciated. 
 
 

Wine Award Book Cover Photo 
 

Itõs that time of the year to start putting together the 2010 
Commercial Competition Awards Book. This year, the Fair 
Theme is òThe Beat Goes On.ó We are now looking for that 
òperfectó picture to adorn the cover of our 2010 Awards 
Book. 
 
If you would like to submit a picture for consideration, please 
email a digital version to dwdeeble@cox.net. All digital 
entries must be 300 dpi resolution or better. If you have a 5 x 
7 photograph, slide, painting, or hand drawing, mail them to 
the OCWS office to my attention.  
 
If you wish your entry to be returned, kindly enclose a SASE.  
Remember, pictures may not include people or private 
property and must be of a public scene.  
 
The winner will enjoy the thrill of having his or her picture 
published as well as an award of two tickets to the 2011 Wine 
Extraordinaire or comparable event. 
 
All entries must be received by May 10 to be considered.   
  
Good luck to everyone! 
 

Dan Deeble 

2010 Wine Award Book Chairman 

mailto:dwdeeble@cox.net
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Wine Extraordinaire òWrapó 

The Extraordinaire for 2010 is now over and early indications 
show that we had a successful event. The committee putting 
on the Extraordinaire tried some new things with the floor 
plan, food, and marketing which we hope enhanced the ex-
perience. We all thank those who attended and enjoyed the 
2010 Wine Extraordinaire.  
 
I want to extend my thanks to a committee that worked hard 
to make this event a success. It takes a huge effort to put on 
such an event with many hours of planning, creativity, invit-
ing, selling, marketing, research, and on and on. While only 
Kevin Coy is listed as being in charge of restaurants, the 
entire committee worked very hard to find additional restau-
rants that joined us. The committee for this year includedé 
 

The Committee 
Sam Puzzo - Chairperson 

Rochelle Randel - Assistant Chairperson and  
Winery Coordinator 

Kevin Coy - Restaurants 
John Goodnight - Facilities, Logistics, and Graphic Arts 

Greg Hagadorn - Silent Auction / Raffle Supervisor 
Kelly Hagadorn - Silent Auction / Raffle 

Dolorie Thurner - Silent Auction / Raffle Supervisor 
Walt Thurner - Silent Auction / Raffle 

Wendy Ralph - Silent Auction / Raffle Consultant 
Lisa Massacani - Exhibitors and Vendors 
Agnes Grogan - Volunteer Coordinator 
Chris Cunningham - Event Consultant 

 

Associate Committee  
Charley Owen ï Facility Support Crew 

Janet Hammond - OCWS Office Administration 
Robyn Strom - Guest Check-In Supervisor 
Dean Strom - Guest Check-In Supervisor 

Bob Topham ï Vendor / Winery Check-In Supervisor 
Beverly Genis ï Vendor / Winery Check-In Supervisor 

Carol Frank - Merchandise Sales Coordinator 
Mel Jay - Computer Specialist 

Bill Prentice - Marketing 
Marion Campbell - Marketing 
Matt Fisher - Dock Supervisor 
Carolyn Schoff - This and That 

 
Thanks again,  
 

Sam Puzzo 
 
 
 

Ken Brownõs first experience with Pinot Noir in what is now 
known as the Santa Rita Hills came in 1976, when he met 
Richard Sanford and Michael Benedict and tasted one of the 
first Pinot Noirs from the Sanford and Benedict Vineyard. 
Launching the Ken Brown label in 2003, reinvigorated his 
excitement about the vineyards and the wines that brought 
him to Santa Barbara County in the first place 30 years ago. 
Experience tells him that great achievements still lie ahead, 
and it is in that spirit that he continues the quest for the next 
echelon of quality in Pinot Noir. 
 
Most of Kenõs career has been spent pursuing the elusive 
traits that make great Pinot Noir. From his early days at Zaca 
Mesa Winery to his 20-year tenure at Byron Vineyard to the 
small family operation at Ken Brown Wines, he has continued 
to experiment with clones, root stocks, soils, and winemaking 
techniques, exploring the tremendous potential for Pinot Noir 
in Santa Barbara County. 
 
The focus at Ken Brown Wines is on very small lots of Pinot 
Noir from the finest vineyards of Santa Rita Hills. The wines 
are produced at the winery in Buellton at the gateway to the 
Santa Rita Hills appellation and most lots consist of 250 
cases or less. Total annual production is only about 2,000 
cases. Ken works with growersñmany of whom heõs known 
for yearsñto hand-select vineyard blocks of grapes. Some of 
the remarkable vineyards he works with include Cargasacchi, 
Clos Pepe, Rio Vista, and Sanford & Benedict. He also 
produces a limited bottling of Chardonnay and Syrah. His 
wife, Deborah, and he make up the staff at Ken Brown Wines 
and enjoy the close relationships they have with their wines 
and customers. 
 
Come join your fellow OCWS members on Friday, May 7, for a 
delightful evening of award-winning wines, informative facts, 
a light meal, and all for $33 for members and $38 for guests. 
The DoubleTree Hotel in Santa Ana is the place. Dinner at 
6:45 p.m., meeting at 7:30 p.m.  
 
See you there! This event will sell out.  
 
Donõt wait! Signup now. 
 

Chris Cunningham 
 

May Tasting - òKen Brown Winesó 
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If you havenõt already signed up to volunteer for the Com-
mercial Competition, please do so now. The 2010 Commer-
cial Competition will be held the first weekend in June and 
your assistance is definitely needed. This event is a wonder-
ful opportunity to meet winemakers, enjoy good food, and 
become better acquainted with other OCWS members. You 
can use the sign-up form at the back of the newsletter or 
download it from the website. There is a direct link to the 
form on our home page. 
 
There are many areas where volunteer help is neededñ
stewarding, glass washing and drying, and computer input 
and verification. A sign-up form is included in the newsletter 
that identifies stewarding days, bagging nights, and other 
work parties with the times and dates. In order to qualify for 
stewarding, please sign-up for two additional work parties 
including one of the bagging nights and one of the other 
work parties such as moving to and from the hotel, set-up, 
sorting or ribbon mailing. We definitely need your support 
for our work parties in order to run a successful competition. 
The good news is that we will have hired help with the heavy 
lifting for the moves to and from the hotel as well as the sort. 
New members are encouraged to participate. No training is 
necessary as newer members will be teamed with competi-
tion veterans. 
 
The Commercial Competition provides us with the wine in-
ventory that is served at the Orange County Fair and revenue 
from those sales offsets the cost of conducting the Competi-
tion and also helps to support the goals of the Wine Society. 
The deadline for signing up is April 24. You may fax your 
form to OCWS at 714.546.5002 or mail to PO Box 11059, 
Costa Mesa, CA 92627. If you have any questions, please feel 
free to phone me at 714.326.8014 or e-mail at les-
lie@ocws.org.  
 
We look forward to your joining us for this important event. 
 

Leslie Brown 

Volunteer Coordinator 

I was fortunate to be able to attend a Scholarship Luncheon 
at Cal Poly, Pomona last November. It was a very nice event 
with great food prepared by college students at the Collins 
College of Hospitality Management.   
 
I sat with some of our OCWS scholarship recipients and one 
of the students, Tyler Brown, brought up an interesting 
program for a fine charitable cause. We discussed the 
program and decided that the Orange County Wine Society 
might be able to assist. 
 
The Association of Beverage Professionals at the Collins 
College of Hospitality Management is collecting used wine 
corks in a program called Corks 4 Cures. The program will 
collect the corks and will then sell them to a recycler and use 
them to create cork wreaths and trivets to be sold at auction. 
Proceeds from this charitable effort will be donated to the 
Michael J. Fox Foundation for Parkinson's disease research. 
How to help: Collect your wine corks (both cork and 
synthetic) and either bring them by the OCWS Office or bring 
them to an OCWS event. We all have tons of wine corks 
floating around our homes, so itõs an easy way to help 
contribute to a worthy cause! 
 
For more information, visit the Cal Poly Pomona Association 
of Beverage Professionals website at 
beverageprofessionals.org or Corks4Cures.org 
 

Kevin Coy 

òLast Calló ~ Competition Volunteers Corks 4 Cures Program 

mailto:leslie@ocws.org
http://www.beverageprofessionals.org/
http://www.Corks4Cures.org
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Winemaker Group Newsroom 

Homewine Competition 
 

The 34th  Annual Orange County Wine Society Homewine 
Competition will be held at the Orange County Fairgrounds 
on June 12.  Jim Graver held the first planning meeting on 
February 16 to obtain commitments from volunteers for the 
various work assignments to support the competition. This 
event continues to be recognized as a quality event by the 
participants and the Winemaker Group meets every year to 
identify areas for improvement. Various members are already 
following up on your recommendations. Look for flyers an-
nouncing the details of the Competition. 
 
The success of the Homewine Competition depends heavily 
on the volunteers from the entire Orange County Wine Soci-
ety so we will be soliciting your help. Rob and Germaine 
Romano will be managing the stewarding. Those of you 
wanting to serve as stewards are asked to contact Rob at 
ocws@dementedfermenters.com to ensure you are included 
in the emails for sign ups and scheduling. 
 
Rich McCormick will again be chairing the Judging Commit-
tee and is always seeking experienced judges to serve on 
our panels. If you know an experienced winemaker, somme-
lier, or judge whom you recommend, please contact Rich at 
rdmccormick@cox.net. Rich will be scheduling a judging 
workshop to cover the modified UC Davis 20 point scale we 
use in our competition and the interaction among the judges 
required for the scoring. The workshop will stress that 
judges provide useful critiques/commentary so the wine-
maker will have the benefit of not just a score, but specific 
descriptions so as to understand what the judgesõ thoughts 
were in giving the score. 
 

Want to Learn More About  
American Viticultural Areas? 

 
You will recall Kevin Donnellyõs article in the March Newslet-
ter about starting a series of wine educational mini-seminars 
and workshops. The first will be held April 9 prior to the din-
ner and tasting of Dutcher Crossing wines at the DoubleTree 
Hotel. The subject will be American Viticultural Areas (AVA). 
Kevin will be presenting the initial mini-seminar and the fo-
cus will be on California AVAs. Plan to arrive about 5:50 p.m. 
for a 15-20 minute presentation which will begin promptly at 
6:00 p.m.   
 
If you find you want to know more about the California AVA, 
Kevin will host a more in-depth workshop on Thursday eve-
ning, April 22, at 6:00 p.m. at the OCWS office on the OC Fair-
grounds. You can sign up for that at the end of the April 9 
mini-seminar. There will be a small fee assessed at the April 
22 workshop to cover the cost of the wine and appetizers for 
the  workshop. 
 

Winemakers Group Shows Its Stuff at the Wine 
Extraordinaire 

 
Those of you who attended the Wine Extraordinaire got the 
opportunity to sample some great wines. Some of those were 
from your very own Winemaker Group. The pouring was coor-
dinated by Jim Graver and there were offerings from Jim as 
well as from John and Patty Willis, Bob and Deborah Miller, 
Jerry and Kim Guerin, Rich and Robyn McCormick, Kevin 
Donnelly, Rob and Germaine Romano, Eddie Petros, and 
David Rutledge. Many thanks to all of them for sharing their 
wines and their time to help make the event more interesting 
and fun.   
 

Winemakerõs Potluck and Wine Tasting 
Saturday, April 17     

1:00ð5:00 p.m. 
Hosted by Bryan & Donna Skelly 

 
The Winemaker Group will be having our next meeting on 
April 17 at the residence of Bryan and Donna Skelly. If you 
wish to have your wines tested for SO2, testing will be con-
ducted from 11:30 a.m. until meeting time. See below for de-
tails on the SO2 testing.   
 
Bring your favorite main dish, appetizer, salad, side dish, or 
dessert and a bottle of wine to share.  Plates, napkins and 
tableware will be furnished. We will be able to heat up any 
food if needed.  
If you plan on attending, please send your reservation via e-
mail to Jim Graver at  winemaster72@earthlink.net so that we 
can plan accordingly. If you have not made your reservation, 
do it now. Itõs never too early.  
 

Sulfur Dioxide SO2 Wine Testing 
Saturday, April 17, 2010  
11:00 a.m. ð 12:30 p.m. 

 
Our next SO2 wine testing will be on the same day and loca-
tion as the potluck except it will be from 11:00ð12:30. This 
continues to be a very important service we do for the group 
so each winemaker knows how much sulfite to periodically 
add to the wines for protection against unwanted bacteria 
and yeast. We expect to be conducting the next test lab in 
May or June. 
 
Please let Bob Miller know at millerspad@sbcglobal.net the 
number of wines you will test. This is important to insure that 
we have enough supplies to do the testing. In the past, some 
would bring samples without letting us know and we were 
unable to accommodate everyone. The normal fee continues 
to be $3 per sample for those who give Bob advance notice of 

(Continued on page 11) 
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Alcohol Server Training 

Itõs April already; how many of you have scheduled your 
alcohol server training for the 2010 OC Fair? The clock is 
ticking for you to schedule a class in April or May. There will 
be no classes held in June due to the requirement of the OC 
Fair that all badge requests be submitted by June 1. If you 
were certified in the Alcohol Server Training (TIPs) class in 
2007 and you are planning on volunteering to pour wine at 
The Courtyard during the Fair this year, you will need to take 
the class again. If you have never taken the Alcohol Server 
Training (TIPs) class you will need to attend and successfully 
complete a training class. 
 
The OC Fair starts on Friday, July 16, and ends on Sunday, 
August 15. As a concessionaire at the OCF, the OCWS must 
adhere to contractual requirements established by the OC 
Fair Board of Directors and Staff. Before any of us can work 
in The Courtyard during the Fair, everyone must be 
òprofessionally trained and certified in alcohol awareness 
techniques.ó Once this class is completed successfully, a 
volunteer is òcertifiedó for three years. The Alcohol Server 
Training sign-up form can be found in The Wine Press as 
well as on the website. 
 
Please use this form to indicate your availability to attend the 
training and either mail or fax the form to the office at 
714.546.5002. When indicating your first choice and second 
choice dates the second choice date cannot be prior to the 
first choice date. There needs to be at least ten attendees for 
the class to be held. All classes are held on the grounds of 
the OC Fair and Event Center on the first floor of Memorial 
Gardens. Confirmations are mailed out one week prior to the 
class. 
 
If you have any questions about the alcohol server training, 
please call me at 714.342.1557 or e-mail me at 
karen@ocws.org. 
 
See you at the Fair! 
 

Karen Ward 

TIPS Trainer 

the number of samples to be tested. There will be an addi-
tional charge if additional wines are tested or if you bring 
samples without a reservation.  
 

Santa Barbara County Wine Trip 
 

The Winemaker Group is planning a trip to Santa Barbara 
County the first weekend in May to do some camping, RV-ing 
(or for the less outdoorsy types, some òmotelingó). We expect 
to have some private time and tasting with a couple of nota-
ble winemakers. Look for more information about the trip and 
signups when the details have been finalized. 
 

Wine Education Tips for the Month 
 

If youõve ever wanted to know more about some of the wine-
makers who were behind the creation of some of the finest 
wines during the Napa Valley formative years, youõll enjoy 
this interview of Heidi Peterson Barrett, Winemaker Extraordi-
naire. The link to the interview is:  http://tv.winelibrary.com/ 
2009/08/06/wine-maker-and-legend-heidi-barrett-visits-wine-
library-tv-episode-715/. 
       
The running time for the interview is about 50 minutes and it 
is conducted by Gary Vaynerchuk on his Wine Library TV 
program. If you can stand his òNYCó personality, you will 
enjoy the interview with Heidi. 
 
If youõd like more visibility to wine related events hosted in 
Orange County take a look at the website http://
www.localwineevents.com/ and click on òCaliforniaó and then 
on òOrange Countyó to see what is happening in your area. 
 
For the Winemaker Group, 
 

Jim Graver 
 

(Continued from page 10) 

Winemaker Group (Contõd) 
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I think I can speak for the rest of our Sip ôn Swirlers when I 
say we had a great time. We spent time and had wine at up-
wards of 15 wineries and tasting rooms in the Santa Ynez 
area and we all came back with great memories and wine. 
This was my first bus trip and it is a great benefit to not 
worry about driving, being up high to see the scenery, and 
having a whole lot of friends along to share the experience. 
 
After meeting up in Solvang, we headed a couple of miles 
south to Alma Rosa and LaFond wineries. For those not fa-
miliar with Alma Rosa, it is the old Sanford Winery. After a 
change in ownership, the location is back in the hands of 
Richard and Thelka Sanford, but under the new name. It is a 
quiet and lovely location, still very rustic and simple. Our 
tasting was conducted under some trees by the side of a 
stream, by Chris, who apparently had a role in the movie, 
òSideways.ó Then it was off to LaFond Winery. I was sur-
prised to realize that in my many trips to the Central Coast 
for some reason I had never stopped there. My mistake! A 
wonderful tasting. At each winery we bought wine for dinner, 
as well as many of the òtrippersó buying wine to bring home. 
We also talked to each winery about the OC Commercial 
Wine Competition and what makes ours the top one and why 
they should enter. Weõll see if this bears fruit this year. 
 
Each night when we had dinner, everyone brought wines to 
share, as well as having the wines from that dayõs wineries. 
Needless to say, no one went without. In fact, everyone got a 
bottle from one of the wineries we visited at the end of the 
trip, as well as a bottle of Zaca Mesa Syrah they included in 
our tasting. And each night after dinner, we all got together 
and had chocolates and dessert wines. 
 
Anyway, back to the travelogue. On Friday, our first full day 
of the trip, we first went to Clos Pepe, where we were greeted 
by Wes Hagan, the Vineyard Manager, Winemaker, and 
Ecologist. I added that last part, but I think Wes would agree. 
Wes told us about the unique topology and climate in the 
Santa Rita Hills and how Clos Pepe uses the most natural 
methods for weed, pest control, and fertilization. Then over 
to the Pepe family residence for the tasting. We had the Clos 
Pepe Chardonnay and as I recall, about five Pinot Noirs. 
Then to Melville Winery for a tasting and lunch by the vine-
yard. They also use natural means to control pests and to 
build biomass into the vineyard by allowing certain plants to 
grow between vine rows during the vineõs dormant phase, 
then till the òweedsó into the dirt. Our hostess and wine 
guide went out into the field and dug up a clump of grass (I 
donõt remember exactly what it was) to show us the nitrogen 
nodules growing in the roots. I guess thatõs a good thing! 
 
OK, I think Iõm getting into too much detail and this could go 
on for pages, so Iõll be brief from here on (or try to be). 
 
From Melville, it was off to the Lompoc Wine Ghetto. There 
are about seven tasting rooms in a one block area and a few 

òSip ôn Swirló ~ A Smashing Success! 

more a few blocks away. We spent 2-1/2  hours in the one 
block area and could have spent two more. The wineries (in 
the order I went to them) were: Palmina, Samsara, Nicolay-
sen, Flying Goat, Fiddlehead, La Vie, and the newest guy on 
the block, Jalama Vineyard. Some opened just for us and all 
welcomed the OCWS with open bottles and big smiles. 
 
On Saturday, we headed up Foxen Canyon Road and into the 
slightly warmer inland climate where Rhône varietals have 
been thriving. First stop was Curtis Winery. This winery has 
been around for at least 15 years and is owned by the Fire-
stone family and dedicated exclusively to Rhône-style wines. 
From there, it was off to Zaca Mesa Winery, which was one of 
the pioneer wineries in the area, having started in 1973. They 
also concentrate on the Rhône Varietals, as well as having a 
nice Chardonnay. Then we headed a bit further north to Cam-
bria and Ken Volk. It is interesting that the Santa Maria area, 
about the same distance from the ocean as the Foxen Canyon 
area, gets enough additional ocean influence to be another 
prime Pinot Noir and Chardonnay region, but warm enough to 
also produce some darn fine Rhône varietals as well. Those 
of you who were at our February monthly tasting had a 
chance to meet Ken and taste his wines. We had a number of 
additional wines Ken did not pour in February, including his 
outstanding Tempranillo and Petite Sirah. 
 
From Ken Volkõs we were off to the best steak house in the 
Central Coast, Jockoõs. Jockoõs has been around for over 50 
years, and has not changed much since. If you like a thick 
piece of well-marbled beef properly cooked over extremely 
hot oak coals, you owe it to yourself to go to Nipomo and find 
this restaurant. How do I know the oak coals are extremely 
hot? OK so no one tried to throw me in, but while we waited 
for our table to be set up, we waited in òThe Pitó area and 
from 15 feet away, you could feel the heat drying and crisping 
your skin. Iõm glad it was not a hot day and we didnõt have to 
wait too long or Iõd have been toast. Itõs not fancy, but it sure 
was good eating! 
 
On Sunday morning, we had a very nice brunch at the Vine-
yard House in Santa Ynez before we all headed in our own 
directions. The food there was also quite good and the regu-
lar menu looks very interesting, so you should look them up 
if you are in the area. 
 
So whatõs next? We have heard interest in another trip a bit 
further north in the Central Coast, along the same lines as 
this one; some interest in another Napa/Sonoma trip; as well 
as a few suggesting the Gold Country or Oregon. And we 
have some definite interest in reviving the Wine Cruises we 
were doing up until about ten years ago. If you have a particu-
lar trip you are interested in, send me an e-mail at 
ron@ocws.org, or see me at one of the Societyõs events. 
 

Ron Gottesman 

mailto:ron@ocws.org
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The Big Brothers Big Sisters of Orange Countyõs Young 
Professionals Committee will present The Big Taste 2010 on 
Saturday, April 10, from 5:00 to 8:00 p.m. at The Wine Artist, 
21064 Bake Parkway, Suite 100, Lake Forest.   
 
Cost is $35, includes unlimited wine tasting, open wine bar 
and hors dõoeuvres, or for the $50 òBigó ticket, you can 
also bottle, cork, label, and take home your own limited 
edition òBIGó red wine.   
 
Purchase tickets online at www.BigBroOC.org/
thebigtaste2010.    
 
For additional Information, call 714.544.7773. 

òSip ôn Swirlóé (Contõd) Charity Wine Event 
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Best Puns of the Year? 
  
A couple months ago, I entered a contest and ended up win-
ning a few acres of swamp land below the flood plane in Mis-
sissippi. Before I knew it, right after that I won a $250,000 
house, so naturally I built it on my new land. Last week, I won 
enough money in the lottery to quit my job and move down 
there for good. And just last night, as sat on my new porch 
watching the rain and listening to the thunder, it all started to 
sink in. 
  
My son, Ken, was married yesterday. I heard him tell his 
bride, Caryn, that his ring was so tight it was cutting off his 
circulation. She replied, ñThatôs what it is supposed to do.ò 
  
Have you heard about the pharmaceutical company that de-
veloped a new drug which, when administered to women, 
compels them to go join a convent? The FDA refused to li-
cense it. Seems it was habit forming. 
  
A naive young lass was playing Trivial Pursuit one night. It 
was her turn. She rolled the dice and landed on ñScience & 
Nature.ò Her question was, ñIf you are in a vacuum and 
someone calls your name, can you hear it?ò She thought for 
a minute or two and then asked, ñIs it on or off?ò 
  
The patient is adamant. òDoc, I need a liver transplant, a kid-
ney transplant, a heart transplant, a cornea transplant, a 
spleen transplant, a pancreas transéó òWhat makes you 
think you need all these?ó ò Well,ó replied the patient, òMy 
boss said if I wanted to keep my job I needed to get reorgan-
ized.ó 
  
The policeman couldnôt believe his eyes when he saw a 
woman drive past him on the freeway, busily knitting. 
Quickly he pulled alongside the vehicle, rolled down his win-
dow and shouted, ñPull over!ò ñNo,ò the women yelled back 
cheerfully, ñSocks!ò 
  
I was in the waiting room of my doctorõs office the other day 
when the doctor started yelling, òTyphoid! Tetanus! 
Measles!ó I went up to the nurse and asked her what was 
going on. She told me that the doctor liked to call the shots 
around here. 
   
The chef at a family-run restaurant had broken her leg and 
came into our insurance office to file a disability claim. 
As I scanned the claim form, I did a double take. Under 
ñReason unable to work,ò she wrote: ñCanôt stand to cook.ò 
   
I saw some strange goings on in the city today. A group of 
sterile monks in white robes were circling a large urn con-
taining flowers, chanting, raising their hands, bowing to the 
urn, and performing some kind of ritual on one young mem-
ber of the group. It appeared to be a vase sect to me. 
  

This guy is walking with his friend. He says to this friend, 
ñYou know, Bennyôs a walking economy.ò His friend replies, 
ñHow so?ò ñHis hair line is in recession, his stomach is a 
victim of inflation, and both of these together are putting him 
into a deep depression.ò 
  
I noticed the neighbor down the street was home every day, 
so after a few weeks I asked him what was going on. He re-
plied, òI left my job because of illness and fatigue.ó A few 
weeks later, his wife gave me the real truth of what happened. 
Turns out my neighborõs boss got sick and tired of him. 
 

How Bad Is It? 
 

¶ The economy is so bad that I got a pre-declined credit 
card in the mail.  

¶ Itõs so bad I ordered a burger and the kid behind the 
counter asked, òCan you afford fries with that?ó  

¶ The economy is so bad if the bank returns your check 
marked òInsufficient Funds,ó you ask if they meant you 
or them.  

¶ Itõs so bad parents in Beverly Hills fired their nannies and 
learned their childrenõs names.   

¶ How bad it it? Motel 6 wonõt leave the light on anymore, 
the mafia is laying off judges, Exxon-Mobil laid off 25 
congressmen and Dick Cheney took his stockbroker 
hunting. 

 

Best Marksman 
  
One of the best marksmen in the FBI was passing through a 
small town. Everywhere he saw evidence of the most amazing 
shooting. On trees, on walls, and on fences there were nu-
merous bullõs-eyes with the bullet hole in dead center. 
  
The FBI man asked one of the townsmen if he could meet the 
person responsible for this wonderful marksmanship. The 
man turned out to be the village idiot. 
  
òThis is the best marksmanship I have ever seen,ó said the 
FBI man. òHow in the world do you do it?ó 
  
òNothing to it,ó said the idiot. òI shoot first and draw the cir-
cles afterward.ó 

The Last Laff... 
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