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be presented at our Annual 
Business meeting on Sep-
tember 11. The meeting will 
finish with a light dinner 
prepared by Ovations and 
wines from the OCWS Cel-
lar. Also, as part of the eve-
ning agenda, we will pre-
sent our volunteer recogni-
tion awards. To participate, 
see the related article and 
send your reservation to 
the office by Wednesday, 
September 9. 
 
Our Fall Calendar of Events 
has a ―must-attend‖ list 
including the Installation 
Dinner, the Membership 
BBQ, Chili Cook-off, a Zin-
fandel Mini-Tasting, the 

Holiday Dinner & Dance, a 
Catalina Island Wine Tast-
ing, and several Home 
Winemaker Group activities 
involving the harvest. Many 
of these are expected to sell 
out, so sign up early. 
 
During the past year, it has 
been my honor to serve as 
president for the organiza-
tion. This will complete my 
term on the Board as well 
as the term for my fellow 
directors, Chris Cunning-
ham and Rich McCormick. I 
would like to thank them 
and the entire Board of 
Directors for their assis-

(Continued on page 3) 

brings together long-time 
and new members of the 
OCWS. You don‘t want to 
miss this annual bash. Even 
during these tough times, 
we have a lot of celebrating 
to do! So, step back in time 
from the California Gold 
Rush to the streets of 
Tombstone, wear your Ol‘ 
Western duds and leave 

(Continued on page 3) 

Annual Membership Barbecue 
Yeeeeehaaaaw!  
 
Don‘t miss the 2009 OCWS 
Membership BBQ: It’s A 
Wild, Wild West! This Wild 
West adventure is sched-
uled for Sunday, September 
27, from 3:00 to 7:00 p.m. in 
the Memorial Gardens at 
the Orange County Fair and 
Event Center. What an 
amazing venue to hold this 
huge event! Come join your 
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OCWS friends for delecta-
ble homemade barbecue 
and Ol‘ Western favorites, 
decadent desserts, festivi-
ties, Wild West costumes, 
drinkin‘, and music. And as 
always, the BBQ Posse will 
have a few surprises in 
store for you! 
 
The OCWS Annual Member-
ship Barbecue is a long-
standing tradition that 

The 2008 – 2009 Board year 
is coming to a close and 
this September newsletter 
is my last opportunity to 
provide my ―Dialogue.‖ It 
has been a good year for 
the OCWS. The Commercial 
Competition had over 3,000 
entries for the seventh year 
in a row. Our membership 
enjoyed many tastings and 
social events throughout 
the year. The two days 
added to the Fair stressed 
our volunteer staff, but also 
resulted in greater income. I 
especially want to thank the 
members who worked long 
hours and extra shifts to 
make it so successful. 
Many of these details will 

Dennis‘ Dialogue... 
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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 
 

Director ~ Richard Ward 
714.964.3881 
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September  

11 
Annual Business Meeting ~ Baja Blues ~ OC Fair & Event 
Center 

26 Catalina Women‘s Forum Wine Festival ~ Catalina Island 

27 
Membership Barbecue ~ Memorial Gardens Picnic Area ~ 
OC Fair & Event Center 

October  

11 
Installation Dinner ~ Orange County Wine & Food Center 
~ Costa Mesa 

November  

14 Zinfandel Mini-Tasting ~ OCWS Members‘ Homes 

December  

4 
Holiday Dinner & Dance ~ DoubleTree Hotel ~ Details in 
Newsletter 

September 2009 

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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tance in making my job easier. I‘d like to thank Janet 
Hammond for doing a great job keeping the office organized 
and for supporting our member activities. Last, but not least, 
I‘d like to thank all our members for being OCWS members 
and for volunteering the many hours that contribute towards 
making this such a great organization. It doesn‘t get any bet-
ter than sharing wine with friends! 
 
I look forward to seeing you at the Annual Business meeting 
and remember to always drink responsibly at our events.  
 

Dennis Esslinger  

(Continued from page 1) 

your troubles (and horse and pistol) at the gate. Awards will 
be given for the best wild west costumes, so come as your 
favorite sheriff, outlaw, damsel, saloon keeper, saloon girl, or 
wild west character. 
 
This year‘s Wild West Show will include all your favorite bar-
becued meats (brisket, chicken and Carne Asada), salads, 
side dishes, bread, beer, and of course wine. And you won‘t 
want to miss the incredible desserts. Just ask anyone who 
has attended our previous Membership Barbecues—no one 
leaves this event hungry!  
 
Tickets for the event are still a great deal: Members are $35 
and guests are $45. Price includes food, wine, beer, and enter-
tainment. Deadline for sign-ups is Wednesday, September 23. 
Time is running out! Don‘t forget to purchase raffle tickets 
while you are in town; the sheriff has some exciting things in 
store. 
 
As with all our events, volunteers are always needed. Join the 
BBQ Posse in the party preparations as a cook, decorator, 
steward, server, or helper (shifts available before, during, and 
after the event).  
 
For more information, please contact Madame Carolyn Schoff 
at ocwsschoff@gmail.com. 
 
We look forward to seeing you at the 2009 OCWS Membership 
Barbecue: It’s a Wild, Wild West! 
 
See ya‘ll there! 
 

Madame Carolyn 

(Continued from page 1) 

Dennis‘ Dialogue... (Cont‘d) Annual Barbecue (Cont‘d) 

mailto:ocwsschoff@gmail.com
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―Thanks‖ to Cash Verifiers 

During the Orange County Fair, the cash verifiers have a very 
important role. They count the cash; complete the reports, 
set up the banks for the following day, balance the day‘s 
income, and prepare the bank deposit. 
 
Many thanks to… 
 

Dawn Bergan-Iglesias 
Dave Brown 

Vito Castellano 
Linda Dyer 
Yale Finkle 

Sharon Finkle 
Larry Graham 
Geri Hanson 

Shirley McManus 
Phyllis Lindley 

Sam Puzzo 
Jack Shepard 

Pat Solis 
Tom Tippet 

 
Thanks also to Shirley McManus and Larry Graham for their 
assistance in making the bank deposits and in preparing The 
Courtyard and the office for cash verification. A big thank 
you to John Goodnight for programming our cash registers. 
Also, many thanks to Janet Hammond for all of her help! 
 
Your help, dependability, and honesty are much valued. 
 

Leslie Brown 

A very special ―Thank You‖ to those who decided to step in 
the ring and declare your candidacy for a position on the Or-
ange County Wine Society Board of Directors.   
 
Please visit the ―Election Central‖ link on the OCWS website 
at www.ocws.org to view a list of candidates and to read their 
Statements of Candidacy. Then join us at the Annual Busi-
ness Meeting on Friday, September 11, at the OC Fair and 
Event Center‘s Baja Blues Café to listen to each candidate‘s 
ideas on how to improve the OCWS. 
 
Don‘t forget to send in your ballot after receiving it in the 
mail. This is your organization! Please be a part of its suc-
cess by helping to decide its future leaders. 
 
See you on September 11… 
 

Director Kevin Coy 

Election Chair Bob Prill 

2009 Election Update 

http://www.ocws.org/
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Installation Dinner - ―Last Call‖ 

As we announced last month, the Installation Dinner is on 
October 11, at 6:00p.m.,at the Orange County Wine and Food 
Center, 1570 Scenic Avenue, Costa Mesa. 
 
Seating is limited and we may not be able to accept reserva-
tions after the first 100 members and guests have signed up. 
Mail or fax your reservation with payment using the sign-up 
form or sign up on the Wine Society website as soon as pos-
sible. As this is a catered affair, we will need to let the chef 
know how many of each entrée to prepare by the October 5 
cutoff date. Please make your entrée selection when you 
make your reservation. 
 
The $70 dollar cost covers the wonderful meal and wine from 
the OCWS ―Wine Vault.‖ If you have never been to this event, 
you owe it to yourself to come out this year. We‘re all going 
to get dressed up and have a party. 
 
Just a reminder of the fabulous menu… 
 

Passed Hors D‘oeuvres 
In the Rose Garden and Grand Park 

 
Herb Profiteroles with Goat Cheese and Pesto 

A lovely puff pastry filled with a flavorful blend of  
cheese and herbs  

 
Hawaiian Ahi Tartare  

Sashimi quality Ahi Tuna 
Chopped fine, on Taro Root Chips with mango Salsa and 

Thai Red Curry Crème Fraiche 
 

Moo Shu Muscovy Duck Confit  
Shredded bits of cured duck, slow-cooked in rendered duck 

fat to a luscious and rich flavor and texture,  
in a Chinese pancake, served with Santa Rosa Plum Sauce 

 

First Course 
 

A Salad of Roasted Chioggia Beets, Pistachios, Mache, and 
Bleu Cheese, and Meyer Lemon Vinaigrette 

A colorful and flavorful combination of “fancy” beets  
and wild greens 

 

Entrée 
(Select one of the following) 

 
Tenderloin of Beef 

Roasted and Served with Yukon Gold Potatoes and White 
Cheddar Croquettes and Red Wine Reduction 

or 
Swordfish ―Schnitzel‖  

Lightly breaded with lemon, caper white wine sauce,  
micro arugula and spatzel 

or 

Sonoma Goat Cheese Tortellini With Lamb Bolognese  
Cheese filled half-moons of pasta with a rich  

meat based sauce 
 

Dessert 
 

      Meyer Lemon Ricotta Cheesecake 
with Blueberry Compote 

 

Coffee and Tea Service 
 
Dressy business attire is appropriate for this occasion. 
 
PS -  Most of the members know to bring a favorite wine to 
share with others, so don‘t feel left out. 
 

Ron Gottesman 
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A ―Courtyard ‗Thank You‘‖ For A Job Well Done! 

Thanks to the tireless efforts of all our volunteers, the OCWS 
realized a very successful year at the Orange County Fair! A 
lot of Varietal Wines (21,000), House Wine (1,060), Cham-
pagne Splits (2,500), Wine Seminars (300), Manager Specials 
(1,300) and Award Wine tastes (25,000) were poured! The 
Express Bar did $38,500 in business. It served as the over-
flow for concerts. Details of our various sales will be pre-
sented at our Annual Business Meeting on Friday, Septem-
ber 11. 
 
The Courtyard Committee (Leslie Brown, Rochelle Randle, 
Charlie Owen, Karen Ward, Dennis Esslinger, Jim Beard, 
Janet Hammond, and Larry Graham) would like to take this 
opportunity to thank all volunteers who worked before, dur-
ing, and after the Fair to make this year such an enormous 
success... 
 

 Our 284 members who volunteered to work during the 
23 days,102 shifts of the Fair, some for one shift and 
some who worked 15+ days at the Fair!  

 

 Charley Owen, Wayne Huson, Jack McManus, and Den-
nis Esslinger for their Courtyard restocking and work 
efforts during the four Mondays and Tuesdays the OCF 
was closed.   

 

 Charley Owen, Wayne Huson, Kevin Coy, Jim Beard, 
Claude Fusaro, Tom Jones, Karl Marchionna, Tom Noad, 
Richard Wolsfelt, Dean and Robin Strom, Dave Muggee, 
Erik Peal, Sam Wozniak, Bill Clark, Richard Ward, and 
Dennis Esslinger who helped clean and set up The 
Courtyard. 

 

 Charley and Vivian Owen, Chris and Arnold Gregg, Carol 
and Jim Hume, Janet and Megan Peal, Ronna and Craig 
Rowe, Marge and Bob Trout, and Virginia Kawai for the 
Displays and Label Posters. 

 

 Seminars were conducted by Mel Jay, Carol Frank, Sam 
Puzzo, Bill Brechtel, Tony Marino, Mark Dewitt, Colleen 
and Greg Stoddard, Charley Owen, Walt Riess, and my-
self and averaged 85% in attendance.   

 Karen Ward and Rochelle Randle for Tips Training, 
Megan‘s Law, Server Statements, and Badges. 

 

 Leslie Brown for handling the money and deposits. 
 

 Larry Graham for co-coordinating the volunteers. 
 

 John Goodnight for the new signs and cash register 
programming. 

 
To everyone, a huge THANKS for a job very well done! It is 
your volunteer efforts during the Fair at The Courtyard that 
enables the OCWS to continue providing wine education to 
both our members and the community. 

Courtyard Committee Chair 

Chris Cunningham 
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2009 Wine Classic ―Wrap‖... 

Wow! What an adventure!  
 
I bet you didn‘t know that the OCWS Board must have their 
Wine Press newsletter articles in by the 15th of the preceding 
month for publication in the upcoming newsletter. That 
means that right now, as I write this article, it is Saturday, 
August 15, and The Wine Classic is tomorrow! 
 
I can honestly tell you that I and many Wine Classic Commit-
tee members are hurriedly putting together last minute de-
tails for the big event. There are last minute phone calls with 
vendors asking what to bring to the event and restaurants 
calling and asking for directions.  Then there‘s a winery or 
two that is looking for last minute ways to deliver wine to be 
poured by our volunteers for the big event. Volunteers are 
being called and reminded, with some dropping out and 
some being added. Then there‘s last minute marketing ideas 
being implemented in around the Hilton Hotel to bring in 
additional paying guests. Add to this, we have E-blasts going 
out to members and newly-found friends who visited the OC 
Fair Wine Courtyard. Name badges to be made, check-in lists 
to be produced, and checked three times over...I could go on 
and on, but I need to get back to work to finish a few more 
things for tomorrow. 
 
Many thanks to the following people who worked extremely 
long and tireless hours planning for this year‘s Wine Classic. 
These people deserve a hearty pat on the back and a nice 
friendly glass of killer wine for all they do to put this event 
together. Thank you very much to each one of you for keep-
ing it all together (and for keeping me together!)… 
 

Rochelle Randel – Winery Coordinator 
Christine Hanley – Publicity Coordinator 
Janet Hammond – Office Administration 

Wendy Ralph – Silent Auction Coordinator 
Agnes Grogan – Volunteer Coordinator 

John Goodnight – Logistics Coordinator Extraordinaire! 
Greg Hagedorn – Raffle Coordinator 

Kelly Hagedorn – Assistant Raffle Coordinator 
Lisa Massacani – Vendor Coordinator 

Sam Puzzo – Marketing Consultant 
Walt Thurner – Marketing Consultant  

Dorlorie Thurner – Silent Auction Assistant Coordinator 
Robyn Strom – Guest Check-In Coordinator 

Dean Strom – Assistant Guest Check-In Coordinator 
Charley Owen – Charley’s Crew Supervisor 

Bob Topham – Vendor Check-In Coordinator 
Beverly Genis – Vendor Check-In Coordinator 

Mel Jay – Computer Specialist 
Carol Frank – OCWS Merchandise 

Carolyn Schoff – Wine Classic Co-Coordinator 
 
Special thanks to John Goodnight for his outstanding pub-
lishing skills and especially for his patience in this rookie‘s 
first big event with the OCWS. Great job John! 

 
Another very special thanks to Office Administrator Janet 
Hammond. Thanks for keeping it all together and for taking 
the millions of calls and for organizing the ticket sales. 
 
More thanks to come in the October Wine Classic article. 
Hope to see all of you tomorrow! 
 

Kevin Coy 

Wine Classic Coordinator 
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―Zinfandel‖ Mini-Tasting 

The fourth Mini-Tasting of the year will be held on Saturday, 
November 14, at 6:00 p.m. at various host sites. Twelve 
wines will be provided and grouped into six flights for serv-
ing at each site. Our Zinfandel Mini-Tastings are always a sell
-out, therefore, we encourage you to sign up early. 
 
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 non-members. 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. Many fine wine recipes can be found in your 
favorite cook book or on 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, November 4. 
 
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  
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Membership ~ ―Who‘s New?‖ 

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

Douglas Allan 
Nisha Attri 

John Carnes and Kelly McCoy 
Carl and Sally Clausen 

Yvonne Colburn 
Warren Davis 

Kevin and Christy Dawes 
Kathy Elliott 
Marylou Ellis 

Deborah Gardner and James Wright 
Ted and Laura Hoffman 
James and Carol Jaap 

Brian and Susan McDonald 
Richard and Jana Minot 

Juan and Michelle Pommier 
Charles Weber and Diana Prince 

Dave and Lisa Yamamoto 
 
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 volun-
teering to help with one or more of our events. There are several 
important events coming in the next few months. Our annual Busi-
ness Meeting will be held September 11. The Annual Membership 
Barbecue will be held on Sunday, September 27. More information 
on these events and volunteer sign-up forms are located in the 
newsletter and on the web site. 
 

As of the April Board of Directors‘ Meeting, we have 965 members 

consisting of 382 dual memberships and 201 single memberships. 

Leslie Brown 

Membership Chair 
 
 

 

Dine With Wine 

The Wine Classic is now just a few days behind us and it‘s 
time to start visiting those restaurants that supported us at 
the event. Look for upcoming e-blasts for future events. Don‘t 
forget to read the October issue of The Wine Press for a re-
cap of the California Gold Wine Classic and a list of our latest 
supporting restaurants. 
 
In the mean time, you should already have or will be receiving 
an e-blast about a new version of the OCWS Champagne 
Brunch event. Director Jim Beard volunteered to revive our 
famous Champagne Brunch because he believes it is a fun 
and worthwhile event. However, when he crunched the num-
bers and presented it to the Board of Directors, it was found 
to be cost prohibitive. With that in mind, Jim looked for other 
venues and OCWS Member Vito Castellano found an out-
standing location in Anaheim Hills that will fit the bill.  
 
Vito talked with the owner of Yves‘ Restaurant & Wine Bar 
and worked out an outstanding deal for our members to 
spend an exclusive Sunday afternoon at Yves‘ Restaurant! 
That‘s right; Yves‘ Restaurant will be opened just for our 
event. Thank you Vito!   
 
This is one not to miss! The Champagne Brunch venue will 
accommodate up to 60 people and we expect to fill the house. 
The best thing is, we get to reward Yves‘ Restaurant for being 
a consistently generous Silent Auction contributor to our 
Wine Classic and Wine Extraordinaire events. If you haven‘t 
received the e-blast yet, it‘s coming, so be on the look out! 
 
For more information about our Dine With Wine Dinners with 
our supporting restaurants, please feel free to contact me at 
kevin@ocws.org.   
 

Kevin Coy 
 
 

mailto:kevin@ocws.org
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chase premium quality grapes at reasonable prices.  
 

Wine Making Seminars  
OC Fair & Event Center 

 
For the past five years or so, members of the Winemaker 
Group have put together Winemaking Seminars during the 
OC Fair in the Home Arts Building. This affords us the oppor-
tunity to acquaint the public with amateur winemaking, the 
Home Winemaker Group, and our Homewine Programs. The 
public is exposed to an overview of basic winemaking proce-
dures and are shown much of the equipment used in the 
process. This is followed by a question and answer period 
where they can talk directly to the members with their spe-
cific questions. Because of the extended time of the Fair, 
three sessions were held and this years‘ group was headed 
up by Rah Upadhyay and assisted by Less Silver, Dave Erick-
son, and Doug Wilks. Great job, gents! 
 

Homewine Competition Winemakers Brunch 
 
Each year, Home Winemakers who have entered wines into 
the Homewine Competition are invited to a brunch held dur-
ing the Fair. This brunch provides an opportunity to meet 
other Home Winemakers and taste their wines. It also give 
them a chance to talk to them and learn more about their 
wines, to share information, and lastly, to indulge in some 
good food. 
 
This year, there were about 37 Home Winemakers attending. 
Our thanks to Julie MacCrae, our Fair Liaison, for making this 
an enjoyable event.    

 
Fruit For Making Wine 

 
There are a number of members of the Homewine Group who 
make wine from various types of fruit besides grapes. Now 
summer is going to be over soon and various types of fruit 
will be ripening in many backyards. Many times, there is an 
excess of fruit that people cannot use that would be good for 
making wine and would otherwise go to waste.   
 
We have been approached to have a get-together, sometime 
in September, for those who have made or are interested in 
making fruit wines. If there is enough interest, we will try to 
set a date for that program.   
 
If any OCWS members have fruit or know someone who may 
have excess fruit that they would like to give to a Home Wine-
maker, contact Jim Graver at 949.581.9599 or email to wine-
master72@earthlink.net. I will pass on that information to one 
of our Home Winemakers. We can use all types of fruit. 
Maybe you can work up a trade: your fruit for some of the 

(Continued on page 11) 

Winemaker Newsroom 

Russian River Wine Campout 
August 3 - 6 

Healdsburg, California 
 
Well another successful event has come to an end with four-
teen members who came packing with their tents and motor 
homes for an adventuresome week.   
 
We started off on Tuesday morning with a tour of the Demp-
tos Napa Cooperage wine barrel manufacturing facility in 
Napa, with our Demptos Hostess, Julie Guffy. Demptos is 
still a family-run business that began in 1825. Lasting about 
1½ hours, the tour covered many aspects of the art of barrel 
making from the harvesting of trees, the selection and prepa-
ration of the oak, construction, toasting, and final assem-
bly. The coopers work under hot conditions and most of the 
manufacturing must be done by hand.  
 
This was followed the next few days with many winery visits, 
tastings, and tours.  Some evenings we had a barbecue at 
one of the camp sites—always accompanied by a sufficient 
amount of wine. We do have some excellent chefs as well as 
excellent winemakers.    
 
Wednesday brought an evening with everyone attending a 
family-style Italian dinner at the old Union Hotel in Occiden-
tal, and of course plenty of wine.   
 
Plans are being considered for this event next year and we 
plan on having a slide show of the campout to view at the 
next quarterly potluck. If you did not attend this year, now is 
the time to start thinking about it as we plan on making 
campsite reservations early next year.   
 
Our appreciation goes out to Kim and Jerry Guerin for mak-
ing all of the arrangements for a fantastic event.  
 
 

―The Great Grape Crush‖   
September/October 

 
Plans are under way in preparation for our annual Wine-
maker Group Crush. We will be obtaining Cabernet Sauvi-
gnon for the group effort this year. We wanted to get an early 
head start so that we are able to get the best grapes at the 
best price and would like to negotiate early in order to do 
that. There is a possibility that we may also do another varie-
tal as well, depending on the interest. We will try to do some 
additional consolidating of grape requests in order to ac-
quire other varietals in smaller lots to get better pricing.   
 
Last year, we were able to acquire some high quality Dry 
Creek Cabernet at a very good price and have it crushed for 
us as well as some grapes from the Boorman Winery in Muri-
etta. We continue to look for additional opportunities to pur-
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Winemaker Newsroom (Cont‘d) 

finished product! 
 

For the Home Winemaker Group, 

Jim Graver 

(Continued from page 10)  

Many of you may have noticed that there is a new method 

used to sign up for OCWS events. This new procedure was 

instituted to insure the security of your credit card number 

when you sign up for an event on-line.  

If you have a credit card on file and sign up for an event using 

that method, nothing has changed. However, if you prefer to 

enter your credit card number while signing up for the event, 

you will be transferred to PayPal, our partner in secure credit 

card processing.   

Although using a PayPal account is a secure method for pur-

chasing products and event requests, you are not required to 

have a PayPal account. Members can use a regular credit or 

debit card on PayPal with the same high level of security pro-

vided to PayPal accounts. When you sign up for an event and 

do not select ―credit card on file‖, you will be transferred to 

the page shown below. If you wish to use a personal credit 

card rather than a PayPal account, simply click on the 

―Continue‖ link. You will then be able to use your credit card 

and PayPal will process the payment utilizing their system, 

providing increased security. 

New Event Sign-Up Procedure  
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Holiday Dinner and Dance 

Friday, December 4, 2009 
DoubleTree Hotel 

Santa Ana / Orange County Airport 
201 E. MacArthur Boulevard 

Santa Ana 
 
It is hard to believe, but it is already time to start planning for 
the holiday season. What better way to begin the season 
than celebrating with all your OCWS friends! The annual 
OCWS Holiday Dinner and Dance will be held on Friday, De-
cember 4, at the DoubleTree Hotel in Santa Ana, where we 
hold our monthly meetings.  
 
We will begin with passed appetizers at 6:00 p.m., followed 
by a sit-down dinner and dancing with music by Nightshift. 
 
The menu looks wonderful and has something for everyone‘s 
taste. It includes... 

 
Passed Appetizers 
Meatballs Bordelaise 
Chicken Bouchees 

Tortilla Wrap Pinwheels 
 

Salad Course 
Gourmet Greens with Candied Pecans, Shaved Almonds and 

Dried Figs, with Champagne Dressing 
 

Entrée  
Choice of One 

Halibut over Spinach with Chardonnay Cream Sauce,  
Tomato Concasse and Basil Oil 

Rice Pilaf, Broccolini and Yellow Beets 
or 

Chicken Roulade 
Stuffed with Apple-Raisin with Sweet Chipotle Sauce 

Rice Pilaf and Garden Vegetables 
or 

New York Steak 
Grilled and Topped with Onion Marmalade 

Chianti Wine Sauce 
Anna Potatoes. Asparagus, and Carrots 

 

Desserts 
Choice of One 

Chocolate Ganache Bombe 
With Crème Anglaise and Raspberry Coulis 

or 
White Chocolate Espresso Cake 

With Dark Chocolate Sauce and Bailey‘s Crème 
or 

Pecan Tart 
With Orange Sauce and Strawberry Compote 

 

 
To accompany our delicious dinner, many fine wines will be 
provided by the Wine Society. Dinner will be followed by 
dancing with music provided by Nightshift giving us the same 
great music we have all enjoyed dancing to during past Holi-
day parties. 
 
The cost for this event, including tax, tip, and gratuity is $80 
per person. Once again, we will be taking table reservations. 
Each table holds ten people. When everyone in your group 
has signed-up for the event, please contact me for your table 
reservation at 714.326.8014 or e-mail me at leslie@ocws.org. 
 
The hotel is holding twenty-five rooms for our members at the 
special rate of $79 per room. The cut-off date for reservations 
at this rate is November 20. You may call the reservation cen-
ter at 800.768.0608 and reference the group‘s name. To book 
on-line, go to www.doubletreeocairport.com. Click reserva-
tions; fill in the desired check in and checkout dates; then 
scroll down to the box that says ―Group/Convention Code.‖ 
This is where you will place the three-letter group code spe-
cific to the Orange County Wine Society which is OWS;  then 
click go. The name and rate will pull up. 
 
We look forward to seeing you at this festive event which 
always kicks off the Holiday Season with a great, fun-filled 
evening. 
 

Leslie Brown 

Holiday Dinner and Dance Chairperson  

mailto:leslie@ocws.org
http://www.doubletreeocairport.com
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On The Lighter Side... 

Two Hillbillies And A Goat 
 
Two hillbillies are out hunting, and as they are walking along 
they come upon a huge hole in the ground.  
 
They approach it and are amazed by the size of it. The first 
hunter says ―Wow, that‘s some hole, I can‘t even see the 
bottom, and I wonder how deep it is?‖  The second hunter 
says ―I don‘t know, let‘s throw something down and listen 
and see how long it takes to hit bottom.‖ The first hunter 
says ―There‘s this old transmission here, give me a hand and 
we‘ll throw it in and see.‖ 
 
So they pick it up and carry it over, and count one, and two 
and three, and throw it in the hole. They are standing there 
listening and looking over the edge and they hear a rustling 
in the brush behind them. As they turn around, they see a 
goat come crashing through the brush, run up to the hole 
and with no hesitation, jump in head first. While they are 
standing there looking at each other, looking in the hole, and 
trying to figure out what that was all about, an old farmer 
walks up. 
 
―Say there‖, says the farmer, ―you fellers didn‘t happen to 
see my goat around here anywhere, did you?‖ The first 
hunter says ―Funny you should ask, but we were just stand-
ing here a minute ago and a goat came running out of the 
bushes doin‘ about a hunert miles an hour and jumped head-
first into this hole here!‖ And the old farmer said ―Why that‘s 
impossible, I had him chained to a transmission!‖ 
 

Actual Calls Received At A Public Golf Course  
in Scottsdale, Arizona 
(and these people vote!) 

 
Caller: What are your green fees? 
Staff: $38. 
Caller: Does that include golf? 
 
Staff:  Golf course, may I help  you? 
Caller:  Yes, we have a tee time for  two weeks from Friday. 
 What‘s the weather going  to be like that day? 
 
Staff: Golf course, may I help you? 
Caller: Yes, I‘d like to get a tee time  
 tomorrow between 12 o‘clock and noon. 
Staff: Between 12 o‘clock and noon? 
Caller: Yes. 
Staff: We‘ll try to squeeze you in. 
Staff: Golf course, may I help you? 
Caller: Do you have any open tee times around 10 o‘clock? 
Staff:  Yes, we have one at 10:15. 
Caller: What‘s the next time after that? 
Staff:  We have one at 10:22. 
Caller: We‘ll take that one. It will be a bit warmer. 
 

Staff: Golf course, may I help you? 
Caller: How much to play golf today? 
Staff:  $25 to walk, $38 with a cart. 
Caller:  38 dollars? 
Staff:  No, 38 yen. 
 
Staff: Golf course, may I help you? 
Caller: What do you have for tee times tomorrow? 
Staff: What time would you like? 
Caller: What times do you have? 
Staff: What time of the day? 
Caller: Any time. 
Staff: Morning or afternoon? 
Caller: Whenever. 
Staff: We have 16 times open in the morning and 20 open 
 in the afternoon. Would you like me to read the 
 whole list? 
Caller: No, I don‘t think any of those times will work for me. 
 
Staff: Golf course, may I help you? 
Caller: Yes, do you have a driving range there? 
Staff: Yes. 
Caller: How much for a bucket of large balls? 
Staff:  Sorry, we‘re all out of large balls. But we can give 
 you twice as many small balls for the same price. 
 
Staff: Golf course, may I help you? 
Caller: Can I get a tee time for tomorrow? 
Staff:  Sure, what time would you like? 
Caller: Something between 9 o‘clock and 10 o‘clock. In the 
 morning, if possible. 
 
Staff: Golf course, may I help you? 
Caller: Yes, do you have a driving range there? 
Staff: Yes. 
Caller: How much for a large bucket? 
Staff: Four dollars. 
Caller: Does that include the balls? 
 
Staff: Golf course, may I help you? 
Caller: Do you have a twilight rate? 
Staff:  Yes, it‘s $15 after 2 o‘clock. 
Caller: And what time does that start? 

 
Natural Born Citizen 

  
In a Seattle Washington college classroom, they were dis-
cussing the qualifications to be President of the United 
States. It was pretty simple—the candidate must be a natural 
born citizen of at least 35 years of age.  
 
However, one girl in the class immediately started in on how 
unfair was the requirement to be a natural born citizen. In 
short, her opinion was that this requirement prevented many 

(Continued on page 14) 
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Lighter Side… (Cont‘d) 

capable individuals from becoming president. The 
class was taking it all in and letting her rant, but 
everyone‘s jaw hit the floor when she wrapped up 
her argument by stating, ―What makes a natural 
born citizen any more qualified to lead this coun-
try than one born by C-section?‖  
 
Yep, these are the 18 year olds that just voted for 
the President of the United States .  
 
 

Dangling Participles 
  

 The burglar was about 30 years old, 5‘ 10,‖ 
with wavy hair weighing about 150 pounds. 

 

 The family lawyer will read the will tomorrow 
at the residence of Mr. Hannon, who died 
June 19 to accommodate his relatives. 

  

 Mrs. Shirley Baxter, who went deer hunting 
with her husband, is very proud that she was 
able to shoot a fine buck as well as her hus-
band. 

  

 Organ donations from the living reached a 
record high last year, outnumbering donors 
who are dead for the first time. 

  

 The dog was hungry and made the mistake of 
nipping a two-year-old that was trying to 
force feed it in his ear. 

  

 Hunting can also be dangerous, as in the 
case of pygmies hunting elephants armed 
only with spears. 

 

See ‘ya next month! 

(Continued from page 13) 

November Mini-Tasting  
―Zinfandel‖ 

Saturday, November 14, 2009 
6:00 - 9:00 p.m. 

All Locations TBA 
 
Member ________________________________ 
 
Co-Member _____________________________ 
 
Address ________________________________ 
 
City & Zip _______________________________ 
 
Day Phone ______________________________ 
 
Night Phone  ____________________________ 
 
Email  __________________________________ 
 
Number of Members @ $25 each  ______ 
 
Number of Guests @ $30 each _____ 
 

~ Payment ~ 
[   ] Personal Check 
[   ] Credit Card 
[   ] Credit Card number on file 
 
Card Number ________________________ 
 
V Code _____________________________ 
 
Expiration Date ______________________ 
 
Signature __________________________ 
 
Total Enclosed ______________________ 
 
 

~ Volunteer Sign-Up ~ 
[  ]  I would like to host a future Mini-Tasting. 
My residence can accommodate 16 people. 
 
 
Deadline for reservations is Wednesday, 
November 4. All reservations must be paid in 
advance, either by check or credit card and 
may be made by mail, website, or fax. All 
website, or fax reservations are credit card 
only. Since the wine must be purchased in 
advance, no refunds will be made after the 
cutoff date unless there is a waiting list and 
your reservation can be filled by someone 
else. For information, call the OCWS office at 
714.708.1636. 
 
Mail / fax reservation to: 
 

OCWS 
Zinfandel Mini-Tasting 

P.O. Box 11059 
Costa Mesa, CA 92627 

Holiday Dinner and Dance 
Friday, December 4 

6:00 p.m. to 12:30 a.m. 
DoubleTree Hotel 

Santa Ana / Orange County Airport 
201 E. MacArthur Boulevard 

Santa Ana 
 

Member ________________________________ 
 
Co-Member _____________________________ 
 
Address ________________________________ 
 
City & Zip _______________________________ 
 
Day Phone ______________________________ 
 
Night Phone  ____________________________ 
 
Email  __________________________________ 
 
Number of Members @ $80 each  ______ 
Number of Guests @ $80 each _____ 
 

~ Payment ~ 
[   ] Personal Check 
[   ] Credit Card 
[   ] Credit Card number on file 
 
Card Number ________________________ 
 
V Code _____________________________ 
 
Expiration Date ______________________ 
 
Signature __________________________ 
 
Total Enclosed ______________________ 

 
~ Volunteer Sign-Up ~ 

[   ]   I will help with registration 
[   ]   I would enjoy serving Champagne 
 

~ Menu Selection ~ 
 

~ Entrée  ~ 
Halibut  How many? ________ 
Chicken Roulade How many? ________ 
New York Steak How many? ________ 
 

~ Dessert ~ 
Chocolate Ganache How many? ________ 
White Chocolate Cake How many? ________ 
Pecan Tart  How many? ________ 
 
Deadline for reservations is Friday, November 
27. All reservations must be paid in advance, 
either by check or credit card and may be 
made by mail, phone, website, or fax. All web-
site or fax reservations are credit card only. 
No refunds will be made after the cutoff date 
unless there is a waiting list and your reserva-
tion can be filled by someone else. For addi-
tional information, call the OCWS office. 
 
Mail reservation to: 
 

OCWS 
Holiday Dinner and Dance 

P.O. Box 11059 
Costa Mesa, CA 92627 
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Annual Membership Barbecue 
Sunday, September 27 

3:00 to 7:00 p.m. 
Memorial Gardens Picnic Area 

Orange County Fair & Event Center 
Costa Mesa 

 
Member  ______________________________ 
 
Co-Member ___________________________ 
 
Address ______________________________ 
 
City & Zip _____________________________ 
 
Day Phone ____________________________ 
 
Night Phone ___________________________ 
 
Email 
_________________________________ 
 

~ Ticket Information ~ 
 
Number of Member Tickets @ $35 ______ 
Number of Guest Tickets @ $45 ________ 
 

~ Volunteer Sign-Up ~ 
 

I can help if you need me. Sign me up as a 
[   ]   Cook [   ]   Cook‘s Helper 
 
I can‘t even light a gas grill, much less a 
campfire. Sign me up for 
[   ]   Registration  [   ]   Set-Up 
[   ]   Food Server  [   ]   Tear-Down 
[   ]   Decorator     [   ]   Wine Steward 
 

~ Payment ~ 
 

[   ]   Personal Check 
[   ]   Credit Card 
[   ]   Card number on file 
 
Card Number  ______________________ 
 
V Code ____________________________ 
 
Expiration Date _____________________ 
 
Signature  _________________________ 
 
Total Enclosed______________________ 
 
Deadline for reservations is Wednesday, 
September 23. Since all food must be pur-
chased in advance, no refunds will be made 
after this date. All reservations must be paid 
in advance, either by check or credit card, 
and may be made by mail, phone, fax or web 
site. All phone, fax, and web site  
reservations are credit card only. 
 
Mail / fax reservation to: 
 

OCWS 
Annual Membership Barbecue 

P.O. Box 11059 
Costa Mesa, CA 92627 

Installation Dinner 
Sunday, October 11 

6:00 p.m. 
Orange County Wine & Food Center 

1570 Scenic Avenue 
Costa Mesa 

 
 
Member  __________________________ 
 
Co-Member________________________ 
 
Address  __________________________ 
 
City & Zip  _________________________ 
 
Day Phone  ________________________ 
 
Night Phone________________________ 
 
Email  ____________________________ 
 
Number of Attendees @ $70 each ____ 
 

~ Payment ~ 
 
[   ]   Personal Check 
[   ]   Credit Card 
[   ]   Credit Card number on file 
 
Card Number  ______________________ 
 
V Code ____________________________ 
 
Expiration Date _____________________ 
 
Signature  _________________________ 
 
Total Enclosed  _____________________ 
 

~ Entrée Selection ~ 
 
[ 1 ]  [ 2 ] Tenderloin of Beef 
[ 1 ]  [ 2 ] Swordfish 
[ 1 ]  [ 2 ] Tortellini 
 
 
As this event is strictly limited in 
attendance, we strongly recommend you 
call in your reservation with payment to the 
OCWS as soon as possible. Deadline for 
reservations is Monday, October 5 or 100 
attendees, whichever comes first. After this 
time, all reservations will be placed on a 
standby list, first-come, first-served. All 
reservations must be paid in advance, either 
by check or credit card and may be made by 
mail, phone, or fax, or via the OCWS web 
site. All phone, fax, and web site 
reservations are credit card only. 
 
Mail/fax reservation to: 
 

OCWS Installation Dinner 
P.O. Box 11059 

Costa Mesa, CA 92627 

Annual Business Meeting 
Friday, September 11 

7:00 p.m. 
―Baja Blues‖ Building 

Orange County Fair & Event Center 
Costa Mesa 

 
 
Member  __________________________ 
 
Co-Member  _______________________ 
 
Address  __________________________ 
 
City & Zip  _________________________ 
 
Day Phone  ________________________ 
 
Night Phone  _______________________ 
 
Email  ____________________________ 
 
Number of reservations (OCWS members 
only) __________ 
 

~ Payment ~ 
 

This event is complimentary to OCWS 
members only. By virtue of signing up for 
this event, each member declares that they 
are aware of and agree that in the event they 
have confirmed reservations and are “no 
shows”, they will be billed by the OCWS at 
the rate of $25 per person and will 
reimburse the OCWS accordingly. 
 
 
Deadline for reservations is Wednesday, 
September 9 . All reservations must be 
confirmed by the OCWS office. There is no 
limit to the number of OCWS members 
wishing to attend. Members must attend the 
business portion of the meeting in order to 
be able to partake of the complimentary 
snacks and beverages. For information, call 
the OCWS office at 714.708.1636. 
 
Mail / fax reservation to: 
 

OCWS  
Annual Business Meeting 

P.O. Box 11059 
Costa Mesa, CA 92627 
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