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Mont hly Tasting -~
DoubleTree Hotel ~ Santa Ana/OC Airport

PYOL ~ Parade of Products Area, OCFEC

MiniTasting ~ 0Sonoma Reds

Home Winemaker Group ~ Cal State Fresno Tour ~
Details TBA

Home Winemaker Group ~ Beginning Winemaking
Seminar; Judging Seminar; SO2 Testing; Cork & Bot
Purchase. Details in newsletter.

Monthly Tasting ~ Robert Eppler Wines ~ DoubleTreq
Hotel ~ Santa Ana/OC Airport

Commercial Wine Competition ~ Hilton Hotel ~
Mesa

Costag

Homewine Competition ~ OFEC ~ Details TBA
Sorting & Ribbon Mailing Party ~ OFEC

MiniTasting ~ 00C Fair Gol
The Courtyard activities at the OC Fair

The Courtyard activities at the OC Fair

0Sext 4

2008 ~ 2009 Board of Directors

President ~ Dennis Esslinger
714.544.9503

Vice President ~ Carolyn Schoff
714.437.9218

Secretary ~ Kevin Coy
562.243.3234

Treasurer ~ Leslie Brown
714.921.2717

Director ~ Jim Beard
949.786.2898

Director ~ Chris Cunningham
714.751.6731

Director ~ Ron Gottesman
714.695.0160

Director ~ Rich McCormick
949.497.3299

Dlrector ~ Richard Ward

Per ¢ 91408438 0 Mmeres -

The Wine Press the official newsletter of the Orange County Wine S¢ciety,

gc. If nopre;procrastinates Wo.rrlx]u@hv\}fsiq published monthly. Annu

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
@ddressed. Send to: OCWS, Attention: Editer,Wine Pres¥.our name
can be withheld on request.

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

al sub-
e opin-
meone

plaints
ay be

rated
siness
ed five

days per week along with ourtr answering and facsimile machines.

Additionally, the OCWS has a web site with email and secure evapt
capability. Visit us online at www.ocws.org.
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(Continued from pagel)
signup form.

One last comment, please remember that when visiting winer
ies, you are a representative of the entire Wine Society mem
bership. l'tds appropriate tjfo
inappropriate to ask for special favors or discounts. The win-
eries enjoy knowing wedre Vv
bl e benefits, but | etds not
me?0d6 society.

I look forward to seeing you all at our next event in 2009 and
remember to always drink responsibly at our events.

Dennis Esslinger

al OApe.il. T@Go m
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Zinfande} Petite Sirah Blend

Please join us and show your support for both Craigs and

their wines. As usual, a light dinner will be served at 6:45.
mention your affiliation, but
The program will start at 7:30. All this for $33 (members) and

i s i$38 fonwglcoaneddyuests. The wines valbeé alvalabla forypurp o
b ehase that evaning. Wh a t

can you do for

Chris Cunningham



Dine With Wine

Well, the annual Wine Extraordinaire has now come and
gone. If you missed this one, you missed out on an out-
standing event! We had 13 participating restaurants this
time around and it appears the list keeps growing from event
to event. | sincerely think it is because of all our members
visiting these restaurants and thanking them for their partici-
pation. Of course, a special thanks is in order for all of you
who have participated in our latest Dine With Wine events at
our participating restaurants. At each event, we take a few
moments to thank the restaurant managers and it makes it

very special when we have a large contingent of OCWS mem-

bers happily enjoying their food and facilities at the same
time.

The next Dine With Wine event is in the planning stages for
Carvao Grill in Brea for Tuesday evening, April 21. Piaggio,
the restaurant owner, always provides an outstanding menu

Pavia
Hilton of Anaheim

Sage at Eastbluff and Sage On The Coast
Newport Beach

The Hobbit
Orange

The Melting Pot
Brea and Irvine

The Orange County Food & Wine Center
Costa Mesa

VINDUVIN Wine Tasting Cruises
Newport Beach

For more information about our Dine With Wine Dinners with

our supporting restaurants, please feel free to contact me at
kecmagnum@aol.com

Kevin Coy

for our enjoyment. I f all goes according to plan, weol |l h
another event possibly on Monday, May 4. 1 6m checking int
restaurant availability now. Look for upcominmaits for

these events.

This yeards Wine Extraordinaire supporting restaurants in-
cludeé

Abbondonza Bistro & Catering
Newport Beach

Carvao Girill
Brea

Dave & Busters
The Block at Orange

First Cabin at the Balboa Bay Club
Newport Beach

Mad Mi keds Sausages at
Mission Viejo
Olive Garden
Irvine

Pacific Whey Café
Costa Mesa

Booster ds

Sports Grill
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Competition Movers NeededCompetition Volunteers

We are looking for temporary help on Friday, June 5, 2009,
from 9:30 a.m. to 1:30 p.m., and on Saturday, June 20, 2009,
from 10:00 a.m. to 4:00 p.m. The job pays $13 per hour.

If you have a son and/or daughter capable of lifting and mov
ing cases of wine (average weight 36 pounds) who is inter-
ested in working one or both days, please call Richard at
714.964.3881.

Richard Ward

Attention: All Creative Buffs

Itdés that time of the year |to
Commercial Competition Awards Book. This year, the Fair
Theme is 0Think Bigd6. We arle
picture to adorn our 2009 Awards Book.

If you would like to submit a picture for consideration, please
email the digital version to me at dwdeeble@cox.net.

Digital submittals must be 300 dpi or better. If you have a 5 »
7 photograph, slide, painting, or hand drawing, mail them to
the OCWS office to my attention. If you wish them returned,
kindly enclose a SASE. Remember, pictures may not includg
people or private property, and must be of a public scene.
The winner will be given two tickets to the 2009 Wine Classig.
Good luck to everyone!

This is the color version of the 2009 fair logo.

Dan Deeble
2009 Award Book Chairman

The 2009 Commercial Competition will be held the first week-
end in June and your assistance is definitely needed. This
event is a wonderful opportunity to meet winemakers, enjoy
good food, and become better acquainted with other OCWS
members.

There are many areas where volunteers cafi help
stewarding, glass washing and drying, and computer input
and verification. A sigrp 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 sigip 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 hotelsetorting,

or ribbon mailing. We 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 mem-
bers are encouraged to participate. No training is necessary
as newer members will be teamed with competition veterans.

The Commercial Competition provides us with the wine in-
ventory that is served at the Orange County Fair and revenue
from those sales help to offset the cost of conducting the
Competition and also helps to support the goals of the Wine
Societg.
st rt

putting together the 2
The deagline fqr signing up is April 25, You may fax you
oto NS 3 Foa 548 8002 t0f il 10 B6 B 1180

Costa Mesa, CA 92627. If you have any questions, please feel
free to phone me at 73268014 or enail at

Ibrown@ocws.org. We look forward to your joining us for this
important event.

Leslie Brown
Volunteer Coordinator
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ApriiMiniTasti ng ~ oSonoma Reds:

dance on our MifTiasting program, and as such, encourage
you to sigrup early as some sites tend to fill quickly.

Bon Appétit,

April MiniTasting Jim Beard
0Sonoma Redsbé

Saturday, April 25
OCWS Member s Homes

The second Mifiasting of the year will be held on Saturday,
April 25, at 6:00 p.m. at various host sites. Twelve wines will
be provided and grouped into six flights for serving at each
site.l encourage you to sign up earlyd it should sell

out. During my Russian River barrel tasting trip, | was

able to secure for this Mini-Tasting some very hard to

find wines including Dehlinger, A. Rafanelli, Maz-

zocco, Cline, Acorn, Sbragia, Novy, Francis Ford

Coppola, and Michel Schlumberger.

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 gignis received in the
OCWS office. If you are interested in hosting the event, have
attended at least one Mirasting and can easily accommo-
date 16 people plus yourself, please 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 nonimembers. 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-the-Evening. Get out those gourmet
cookbooks and try something special to share. Our winning
Chefsof-the-Evening may have their recipe published on the
OCWS website.

To attend, just complete the sigmin this newsletter or on

the OCWS website. We are currently planning a maximum of
six sites so the MifTiasting 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. Caff date for event sign up is Wednes-
day, April 15.

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-

~06~



Me mber ship -~

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

Cindy Abbott
Nathan Crocker
Rudy De La O
Rich and Syd Ganitch
Jill Gard
Tim and Bridget Holl
Mark and Greta Lange
Phyllis Lindley
John and Betty Miller
Peter and Deidre Michalski
Sandy Persky
Buzz and Kimberly Olson
Evan and Maureen Ray
David and Cyndi Runstrom
Doug and Julie Simpson
Joseph and Janine Wheatley

We are pleased to welcome you to the OCWS and encourag
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. There are severatagming events in the next few
months. The Orange County Fair Commercial Competition
will be held the first weekend in June. This is a great volun-
teer opportunity, a chance to meet winemakers as well as
other members. See the articles and-gforms in this
newsletter.

As of the February Board of
members consisting of 388 dual memberships and 209 sing|
memberships.

Leslie Brown
Membership Chair

Leslie Brown
Treasurer

D
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ltds April already, how many
cohol Server Training for the 2009 OC Fair? The clock is tick-
ing for you to schedule a training 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
2006, 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 10 and ends on Sunday,
August 9. 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

oprofessionally trained and
techniques. 6 Once this class
volunteer is ocertifieddé for

Training sigrup form can be found The Wine Press

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 (yes, it does not seem logical that people
would actually do that, but there were members last year that
did exactly that). There needs to be at least 10 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.

Directorsd Meeting, there are
If you have any questions about the alcohol server training,
please call me at 714.964.3881 or email me at
karen@ocws.org.

See you at the Fair!

Karen Ward
TIPS Trainer

Karen Ward
TIPS Trainer



Winemaker Newsroom

Quarterly Winemaker 0s
Saturday, April 18, 2009
12:00 noon to 4:00 p.m.
Brady Residence
4233 Rosa Rancho Lane
Rainbow, CA 92028

Judi Bradfi one of the first original OCWS membearsd

her husband, Jim, will host a field trip to their Vineyard in
Rainbow. Rainbow is two miles south of Temecula, off the 15
Freeway. The Bradys will show us how they installed their
new vineyard and answer questions for those wanting to start
a vineyard. The vines should be starting to bud at the time of
our visit and is exciting to see them start a new year of
growth. Plan on it taking an hour or so to drive here from the
Costa Mesa area.

After the vineyard walk, we will have our potluck. Bring your
favorite appetizer, salad, main dish, or dessert, and a bottle of
wine to share. Plates, napkins, and tableware will be fur-
nished. We have electricity, a stove for heating, oven, and
bathrooms in our mobile home for your use. For the past
eight years, this property was called Rusty Acres Herb and
Lavender Farm. There is still a lot of lavender growing as well
as many other herbs.

oMaking Big Redsbo
Part of this program will be a presentation by Lum Eisenman
and will cover topics such as Fruit, Cold Soaking, pH, Whole
Clusters, Skin Contact Time, Extended Maceration, and oth-
ers. Lum has been a member of the Winemakers Group, a
commercial winemaker, an instructor, and a Commercial and
Homewine Competition Judge for many, many years. This is
one event you dondét want
back in the instructorés seat
We will also have the pleasure of hosting the San Diego Ama-
teur Wine group that day. Let
wines to share and compare.

If you are interested in attending this event, please email your
request to Jim Graver at: winemaster72@earthlink.net. Do it
now! Your reservation will be confirmed and directions sent
to you. This event is open to all OCWS members.

Sulfur Dioxide SO2 Wine Testing
Saturday, April 18, 2009
10:00 a.,. to 11:30 a.m.
Brady Residence

Our quarterly SO2 Wine Testing will be on the same day as
the Quarterly Potluck, except it will be from 10:00 a.m. to
11:30 a.m. SO2 testing is important for the winemaker to

to m

P oknolv what the S@2 fevg! is Wthewviee an® enables therwige-

maker to make the proper adjustments to prevent unwanted
growth of bacteria and yeast.

Please call Jerry Guerin if you are going to have wine tested
and the quantity. This is important to insure that we have
enough supplies on hand. In the past, members would come
without letting us know and we were unable to accommodate
everyone. Please contact Jerry at jeromeguerin@earthlink.net.

Beginning Wine Making Seminar
Saturday, May 3, 2008
9:00 a.m. to 12:30 p.m.
OCWS Office
OC Fair & Event Center

We will be conducting our annual Winemaking Seminar for
members and guests who would like to learn more about the
winemaking process and are thinking about trying their hand
at amateur winemaking. These seminars are designed not
only for the novice, but for anyone who would just like to learn
more about the winemaking process. Members of the Wine-
makers Group will conduct the seminars.

The complete program will cover such topics as red and white
winemaking process, required equipment and costs, facilities,
material, fermentation, types of yeasts and uses, fining and
filtering, bottling, and other topics. When you sign up, you will
be sent a confirmation letter with a complete list of subjects to
be covered in each session.

This is a great opportunity for beginners to learn the winemak-
ing process and gain a better appreciation for wine. Of course,
the bonus is that you will eventually get to enjoy the fruits of
your winemaking knowledge and labor by drinking your ver

% ne thS ggreat t% ha%ye Ll¥m

again.

If you have an interest or know someone who would like to
articigeate, complete and senﬂ}hn the-sigisheet in the

Swslditér. TieYUlaliinetof sighidApf 245 © me  good
If you have any questions or would like more information,
please contact Jim Graver.

February Quarterly Potluck & Wine Tasting

We had a good turnout at our last potluck with many out-
standing wines and some of the best food of any past events.
We had about 50 members attending including some OCWS
Board members and our OCWS president. We were pleased
that they had the opportunity to attend. By the way, all of our
potlucks are open to all OCWS members.

(Continued on pagel0)
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0OCoastal -TWisnteisnog MiWria p O

The first MiATasting of the year was held on Saturday, February 21, at four host sites throughout Orange County. Tveeb/e wines
tasted by 74nembers, guests, and hosts. All wines received votes as indicated below.

To our members who graciously open their homes for thifievent e r y bi g o0Thank Youo-{Tasting\fio-t hou't
gram would not exist. At each Miasting, members seem to out do themselves on the wonderful dishes they bring to skeare. Resp

t i ve -ofehveefndisng ar e é
SITE HOSTS CHEF OF THE EVENIN( DISH
Santa Ana Sam Puzzo & Carol Fran Dave Muggee Coq au Zinfandel Chicken

Anaheim Hills Dave & Leslie Brown Jane Goodnight Chicken Crepes

Fountain Valley Frank & Pat Solis Donna Toral Beef Short Ribs
Laguna Beach Eberhard & Mary Neutz Donna Stark Pork Loin
WINERY YEAR VARIETAL DESCRIPTION POINTS RANKING
Dierberg 2005 Syrah Santa Ynez Valley 87 1
Thompkin Cellaf 2005 GSM 3ie Degree 65 2
Lucia 2006 Syrah Garyods Vineyard, Santda Luci a3Hi ghl an
Ovene 2005 Pinot Noir The Puzzle 36 4
Sonnet 2006 Pinot Noir Tondreds Grapefi e8d 5
Siduri 2007 Pinot Noir Garyods Vineyard, Santd3a Luci a6Hi ghl an
Sanford 2007 Pinot Noir Santa Rita Hills 23 7
Sunstone 2006 Merlot Central Coast 23 7
Firestone 2006 Chardonnay Santa Rita Hills 22 8
Gainey 2006 Chardonnay Santa Rita Hills 14 9
KendaHWJackson| 2007 Chardonnay Grand Reserve, Monterrey & Santa Barbara 13 10
Morgan 2007 Chardonnay Santa Lucia Highlands 9 11

| would like to thank Dean and Robyn Strom, Janet Hammond, Treeva Beard, and Jane Goodnight for helping orgarsize and plan t
event. | hope that everyone had an enjoyable tasting and look forward to meeting members again at-TrestiegteMarit.

Jim Beard

l
©
l



May Tasting ~ John Eppler Windd8 ne maker News

John Robert Eppler will be our guest speaker for our May (Continued from pages)

meeting and program. . .
¢ prog The outstanding weather was perfect, and the venue being

right across from the beach, afforded the opportunity to take a
wal k in the sand. A big o0Thar
mick for sharing their wonderful home and the mouth

watering barbecue ribs. There was not one left.

He moved to Napa in 1986, to pursue his dream of making
wine. He made his first Zinfandel that same year. He credifs
his stop at Robert Mondavi and Rosenblum as most educg-
tional. He started Zoom Winery so he could make Zinfandels
from Napa and Sonoma. At JRE, he concentrates on Cabgr- L.
net, Zinfandel and Petite Sirah. Extraordinaire
March 1, 2009
Plan on joining us on May 8. More information to follow.
Ten members of the Winemakers Group participated by pour-
Chris Cunningham ing their wines for the many attendees. This gave them an

opportunity to learn more about winemaking, ask questions,
and taste the many wines featured by the members. There was
a video showing the various events of the Winemakers Group.
Thanks to Don and Pam Brennan, Rich Veague, Brian Skelly,
John and Patty Willis, Kevin Donnelley, Kim and Jerry Guerin,
and Jim Graver for their participation in this event.

Russian River Wine Campout/Wine Week
August 26
Healdsburg, CA

Plans are under way for a campout and various wine activities
along the Russian River during the week of August 2. There
are facilities for tents, fifth wheels, and motor homes, but you
can stay in other lodging nearby. Come and stay as many
days as you wish and join in some fun activities including
winery tours and programs in the area and a barbecue with
the Sonoma Winemakers Group. More specific information
will be coming soon, so if you have an interest, you can make
your reservations early at the campground as reservations are
booked early in the year and fill up quickly.

You may go to their website at www.cassiniranch.com or call
800.451.8400. You can also find lodging in nearby Healdsburg
or Santa Rosa. If you have any questions, please contact Jerry
Guerin at jeromeguerin@earthlink.net.

For the Home Winemaker Group,

Jim Graver

~10 ~
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