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Happy New Year! As we begin our thirty Anaheim Hilton, will feature
fourth year, several commil boutique wineries. It prom-
I hope everyone had a won+tees are hard at work plan- ises to be a great afternoon
derful, relaxing, and joyful ning great events for the  of excellent wines, food,
holiday with friends and ~ coming year. Chris Cun-  and a wonderful auction.
family. ningham has lined up sev- Since this is one of our
eral wineries for our major events requiring
The OCWS kicked off the monthly programs begin- many hours of planning and
festive season in early De- ning with Siduri Winery on expense, it is important that
cember at our annual Holi- Friday, January 8. This as many of our members
day Dinner and Dance. In event promises to sell out attend as possible. Plan on
addition to enjoyinggreat qui ckl y s o i attendingand bring a friend
food, wine, company, and signed up yet, please do sc or two or three or more!
music, our members were
extremely generous in their The Wine Extraordinaire  Jim Beard has planned
gi fts for t heonkittee, leddySam T oanaher great year of Mini
for Tots Program. Thank  Puzzo, is working diligently Tastings for us beginning
you all for your concern for planning another major with a Pinot tasting in late

Leslie Brown
President

those less fortunate, espe- tasting event. The Extra- Mar ¢ h . Pl ans fo
cially in these difficult ordinaire, scheduled for
times. Sunday, February 28 atthe  (Continued on pages)

January Tasting ~ 0Si du]

Siduri produces single The eveni ngd Plarenovetojoin Adam Lee
vineyard Pinot Noir commence with a tasting ofand your fellow OCWS
winesfrom twenty different Si dur i 6 s Pi n onembdrefora delghtfuln c .
vineyards stretching all the Additionally, we will be evening of Pinot Noirs, in-
way from Santa Barbara to tasting three Novy wines. formative facts, a light

the Willamette Valley in  As a courtesy to our mem- meal, and all for $33 for
Oregon. We will taste some bers, all Siduri wines will bemembers and $38 for

of their hanetrafted wines available for purchase that guests.

from five of these vine- evening. All wines ordered

yards. Alb f Si d ur atthe tasting will be dis- The DoubleTree Hotel in
Noir isproduced unfiltered counted and include free Santa Ana is the place.
and unfined. shipping.

(Continued on page3)
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Monthly Tasting ~ Siduri ~ DoubleTree Hotel ~ Santa|

Ana / OC Airport ~ Details in newsletter

Winemaker Group Planning Meeting ~ Details in
newsletter

Winemaker Group ~ Rancho de Philo Sherry Seminaf

Details in newsletter

Winemaker Group activities ~ Details in newsletter

Monthly Tasting ~ DoubleTree Hotel ~
Airport ~ Kenneth Volk Winery

Wine Extraordinaire ~ Anaheim Hilton Hotel ~ Details

newsletter

Monthly Tasting ~ DoubleTree Hotel ~ Santa Ana / O

Airport ~ Byron

0Sip & Swirldé in Santa Y

MiniTasting ~ OPinot Noir g

Monthly Tasting ~ DoubleTree Hotel ~ Santa Ana / O

Airport ~ Dutcher Crossing

Santa Ana / OC
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Inc. If no one procrastinates too much, it is published monthly. Anny
scriptions are complimentary with membership into the OCWS. TH
ions expressed herein are those of the editor unless he can find s
else to blame.

The OCWS welcomes your letters and comments. All topics from co
about the organization, to questions about wine and winemaking
addressed. Send to: OCWS, Attention: Ediber,Wine Pres¥.our namg
can be withheld on request.

“The OCWS is a npnofit, 501(c)(3) educational organization incorpg
under the laws of the state of California with its principal place of by
ilp Costa Mesa, California. For your convenience, our office is staf

Additionally, the OCWS has a web site with email and secure evapt
capability. Visit us online at www.ocws.org.
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Web Site ~ www.ocws.org
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and Swirl in Santa Ynezo, |
are well underway and sigps have begun. Please see the
specific articles for each of these events in the newsletter fof
more details, volunteer opportunities, and-gjgimforma-
tion.

Because of the close relationship between the OCWS and th
Orange County Fair and Event Center, the future of the Fair
grounds is of great concern to us as it is to all residents of
Orange County. It is important that we are prepared to meet
all eventualities. To that end, Larry Graham has agreed to
chair a committee exploring our options and preparing for
our future, depending on the events of the next few months
with regard to the sale. As the year progresses, we should
have more information and we will keep the membership in-
formed. Even with all the rumors and concerns, the Hangar
Building is nearing completion and other improvements to
the Fairgrounds are continuing.

I look forward to seeing all of you at our future events.

Leslie Brown

()
Q

<

o:' é{\‘&s
Ye ar!

a
N(') W/\

Janu@oriyt dadpst |

(Continued from pagel)

e d Dibner wH bersen@a dt &:46,swithathe thaeting staring at 7t3@. e
This event wil | fidigaupaows el | out

See you there!

Chris Cunningham

Chris Cunningham
Director



February Tasting ~
oKennet h

Proprietor Ken Volk has been making Santa Barbara and
Central Coast wines for more than a quarter century. Per-
haps best known as the founder of Wild Horse Winery, Ken
has earned a reputation for crafting woldds wines, par-
ticularly Pinot Noir and Chardonnay from the Santa Maria
Valley.

In 1981, Ken and the Volk family established Wild Horse
Vineyard and constructed Wild Horse Winery. Over the next
twentytwo years, production grew from 600 to 150,000
cases.

In 2003, he sold Wild Horse Winery & Vineyards to Peak
Wines International, a division of Jim Beam Brands World-
wi de. I n December of 2004,
Byron Winery facility from the Robert Mondavi Corporation
and renamed the property Kenneth Volk Vineyards. In 2006
the first wines were released.

Ken has hinted about doing a regional Pinot Noir seminar,
showcasing the Santa Maria, Santa Barbara, Santa Rita Hills
and Santa Lucia Highlands areas.

Join us on February 12 at the DoubleTree Hotel in Santa An
Price and setup is the same
signup form is located at the back pages of the newsletter.
More information next month!

Chris

Chris Cunningham
Director
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Join your Wine Society friends as we tour wineries

inthe Santa Ynez area, March 28.Be preparebr unique
experiences not normally available to the public. For those
who have been on our previous trips, you can tell your fellow
members what a firstass experience it was. For those who
have not been on one of our trips, or have wanted to visit a
winegrowing area and taste more wines, this is it! Sign up
now for an experience you
food, and friends. This is what life is about. And you get to
relax and enjoy; no worries, everything is taken dataef
hotel, the food, the wine, and the transportation. And we have
negotiated better prices thus enabling us to drop the price to
$750 per person double occupancy or $1,000 single occu-
pancy.

A variety of wine tasting experiences await you as we tour
wineries throughout the region including the Santa Rita Hills,
Lompoc Wine Ghetto, Santa Ynez, Foxen Canyon, and Santa
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ing, but also wine education, tours, barrel tastings, and ques-
tion and answer sessions with winemakers.

Thesesmaller and more intimate settings may be off the
beaten path and in a variety of locations, but they share one
thingii t 6 s great wine;Pioat Noir, Rhéne styles, Ital-
ian varietals, Syrah, Riesli@hardonnay, and moi¥ou
nameit,thepr oduce it and

boutique hotel, the Hadsten House, located in the beautiful
Danish village of Solvarffter meeting everyone, we will be
taken by bus to two of our favorite wineries, Alma Rosa and
Lafond, then to a Champagne Reception and dinner in Sol-
vang.On Friday, our bus wilke us tavineries in the Santa
Rita Hills. The first winery Clos Pepe, is usually not open to
the public and will feature a discussion on the features and
microclimates of the region and why it produces wiadd
Pinot Noir. We will stop at Melville Winery on our way to the
OLompoc Wilnfe yGohuettvteo .née v er
donoét | et the | oThistareadisnkknoawm d
for producers of unique, small lot wineries such as Palmina,
La Vie, and Fiddl eHeads. Fri
hotel for a Champagne Reception and dinnesa@nday,
wedll visit wineries along t
and lunchRight now, our schedule includes Curtis, Zaca

(Continued on pageb)
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