
August 19th Meeting:  Gadgets and Innovations Workshop 
 

Hey fellow winemakers!  Have you invented, innovated or designed something to 

help you make wine?  Have you found a gadget or piece of equipment at a store or 

in your garage that helps with the wine making process or cleanup? 
 

The August 19th SHW meeting is going to be a workshop where we can share our 

gadgets and innovations with other club members.  Please bring your equipment to 

the meeting.  You will have an opportunity to briefly introduce your item(s) to 

everyone and then show it off and answer questions as the members move around 

from table to table.  If your gadget is too cumbersome to bring, then take a picture 

and send it to Gin or Bruce so we can show it at the meeting. 
 

This should be a great meeting for interaction and helpful information for every-

one.  Please e-mail to Bruce Currie blcurrie56@hotmail.com or Gin Yang gin-

yangstaehlin@yahoo.com if you plan to bring one or more of your gadgets/

innovations to the August meeting.  I’m looking forward to see what everyone 

brings.  Let’s have a great turnout! 
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Please Enjoy Responsi-

bly  

Far better than any Gold 

Medal, the best reward 

for making a great wine 

is simply enjoying and 

sharing a bottle with 

friends and fellow wine 

makers.  SHW wants to 

remind you to please do 

so responsibly and be 

aware of your capacity to 

drive and get home 

safely.  Our number one 

priority is making sure 

all SHW members make 

it home from club meet-

ings and events without 

injury to themselves or 

others.  If you find your-

self or a friend a glass or 

two beyond being able to 

do so, please notify a 

club officer immediately 

so we can assist in ar-

ranging safe transporta-

tion home. 
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SHW Monthly meetings 
are held  on the third 

Wednesday of the month 
starting at 7pm, upstairs at 
the Turn Verein Hall lo-
cated at 3349 J Street in 

Midtown, Sacramento.  For 
more information on SHW 
membership, meetings and 

activities, visit: 

www.Sachomewine.org 

 

September 16, 2015 Program Preview 

How important are yeast nutrients?  Well, fermentation is more than just tossing some 

yeast into the must and letting the beasties fend for themselves. 

You won’t want to miss the September 16 meeting.  John Troiano, winemaker and co-

owner of Wreckless Blenders, and former SHW member, shares with us his tried-and-

true methods for ensuring successful fermentations. How successful?  Well, Wreckless’ 

2013 Touriga (from Shaker Ridge Vineyard) earned a gold and took the Best of Region 

– Foothills honor at this year’s California State Fair commercial wine competition. 

By mid-September, you’re bound to have fermentation and related questions.  Write 

them down so you won’t forget to ask John for possible solutions.  And bring your 

wine glass and a bottle of wine to share. 



Winemaking 101 – August 1, 2015  
The beginning winemaker’s 

workshop on Saturday, Au-

gust 1, 2015 was a success!  

Ron and Kathy Loder gra-

ciously volunteered their 

beautiful home winery and 

vineyard for this outside 

event for over 40 aspiring 

winemakers.  With the class-

room next to the vineyard, 

we started the day with lec-

ture, then broke off into equipment and lab stations, 

enjoyed midday food and wines, and ended the work-

shop with our hosts leading a vineyard walk.  VP Bruce 

Currie tested a few clusters of harvested tempranillo 

and while the sugars were at 24° Brix, the TA was too 

high. More hang time! 

Channel 31’s Good Day Sacramento found us and pro-
vided a fun interruption.  The clip can be found here: 
http://gooddaysacramento.cbslocal.com/video/
category/spoken-word-good-day/3275594-winemaking
-101/. 
 

Thanks to the future wine-

makers for coming to the 

workshop. We are looking 

forward to tasting your wines 

in the next couple of years. 

Big thanks go to the multi-

talented Winemaking 101 

crew:  Ron Loder, Kathy 

Loder, Jose Orozco, Alison 

Orozco, Kevin Lemay, J.D. 

Phelps, Joe McGillivray, Dean 

Yomogida, Cindy Gunderson, Henry Wilkinson, Rich-

ard Mirabella, Caitlin Mirabella, Bruce Currie, Deb 

Moretton, Robert Wharton, Steve Barrett, Lynn Keay, 

and Donna Bettencourt. 

More photos can be found on Sacramento Home 

Winemakers fb page. 
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Wine Oak Barrel Storage 
Trent Thomas, partner at Oregon’s reWine Barrels 
(rewinebarrels.com) shares oak barrel storage solutions. 
 
Dry storage 1-2 months 

 

Clean, rinse and drain the barrel. Burn a 1D4” long piece of 

sulfur stick in the barrel stoppered with a solid bung. Wrap 

only the Bilge area in plastic wrap to maintain moisture in 

the body of the barrel. Do not wrap the Heads of the barrel 

as this will prevent it from breathing and will encourage 

mold growth (put a piece of wire through the piece of sulfur 

stick and suspend it through the Bung Hole and hold in 

place with the bung). Do not allow burning sulfur to touch 

wood. 

 

Dry storage 3-9 months 

 

This length of time should be avoided but if it cannot be, 

start with the first storage step. Then every 2 months un-

wrap the barrel, rinse with fresh chlorine free water, and fill 

with water for a few hours to seal any leaks that have devel-

oped, and drain. Repeat steps from above (Dry storage 1-2 

months). 

 

Longer than 9 months 

 

Fill the barrel with a holding solution of citric acid and po-

tassium metabisulfite (KMS) at a rate of 4g citric acid 8g 

KMS per gallon of barrel volume.  Store the barrel as if it 

has wine in it and top off every few weeks. This method will 

leach oak flavor from the wood over time and should be 

used as a last resort. 
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ON May 24, 1976, six weeks before America's bicen-
tennial celebration, there occurred in Paris a tasting that 
American winemakers and cultural historians have 
come to characterize as the defining moment in the evo-
lution of fine wine in this country. 
 
The effects on the California wine industry, as well as 
its distributors and, indeed, their customers, were pro-
found. The winemakers had known they could make 
great wine; wineries like Beaulieu and Inglenook had 
been doing it for at least 30 years. What the Paris tasting 
did was bolster their self-esteem. It encouraged many 
who had been content making mediocre wine to go for 
the very best. 
 
More important, it showed American consumers that 
they no longer had to look abroad for fine wine. Little 
more than a decade earlier, a general American embar-
rassment had greeted President Lyndon B. Johnson's 
decree that American embassies serve only American 
wines. 
 
At that tasting 25 years ago, nine judges, all prominent 
French food and wine people, gathered in the enclosed 
courtyard of the Paris Inter-Continental Hotel and tasted 
20 wines, red and white, French and American. The 
tasting was blind; all the bottles were covered; no one 
was told which were French, which were American. 
 
When the bottles were unwrapped, the tasters were as-
tonished to discover that the highest scorers were 
American: a 1973 cabernet sauvignon from Stag's Leap 
Wine Cellars and a 1973 chardonnay from Chateau 
Montalena, both from the Napa Valley. Under the head-
line ''Judgment of Paris,'' Time magazine said that the 
''unthinkable'' had happened: ''California defeated all 
Gaul.'' 
 
The tasting had been staged by Steven Spurrier, a 34-
year-old Englishman who ran a wine shop and wine 
school just off the Place de la Madeleine. It grew from 
the influence of many of his customers and students, 
most of whom were American. I.B.M.'s French head-
quarters, with its cadre of upwardly mobile young Yan-
kee executives, was just across the street. 
 

The New York Times  - The Day California Shook the World , by 
Frank Prial—May, 2001 

In 1975, intrigued by their talk of American wines, 
he sent his American partner, Patricia Gallagher, 
to California. She was so impressed that Mr. Spur-
rier made his own voyage of discovery. 
 
He returned to France excited by what he had 
found and determined to arrange a tasting event. 
He hoped to twit the xenophobic French, publicize 
the fine California wines he had found and, under-
standably, win some publicity for himself. 
He succeeded on all three counts. The French tast-
ers, who included the chief inspector of the Na-
tional Institute of Controlled Appellations, the 
owners of two famous Paris restaurants and the 
sommelier of a third, were true to form. They lav-
ished praise on what they thought were French 
wines and derided those they thought were Ameri-
can. 
 
The California reds were all cabernet sauvignon; 
the French reds all cabernet-based Bordeaux. The 
California whites were chardonnay, the French 
whites Burgundy chardonnay. Here is how the 
judges ranked the wines. 
 
The reds, in order of finish: Stag's Leap Wine Cel-
lars, 1973; Mouton-Rothschild, 1970; Haut-Brion, 
1970; Montrose, 1970; Ridge Vineyards Monte 
Bello, 1971; Léoville-Las-Cases, 1971; May-
acamas Vineyards, 1971; Clos du Val, 1972; Heitz 
Cellars, Martha's Vineyard, 1970; Freemark Ab-
bey, 1969. 
 
White: Chateau Montelena, 1973; Domaine Rou-
lot, Meursault-Charmes, 1973; Chalone Vineyard, 
1974; Spring Mountain Vineyards, 1973; Joseph 
Drouhin, Beaune Clos des Mouches, 1973; Free-
mark Abbey, 1972; Ramonet-Prudhon, Bâtard-
Montrachet, 1973; Domaine Leflaive, Puligny-
Montrachet, Les Pucelles, 1972; Veedercrest 
Vineyards, 1972; David Bruce, 1973. 
 
''The egg on the judges' collective faces,'' wrote 
Paul Lukacs in his ''American Vintage'' (Houghton 
Mifflin, 2000), ''came from their inability to dis-

Continued on Page 4 



Time's definition of expensive? ''$6 plus.'' 
 

In 1976, Steven Spurrier, held a tasting in 
Paris at which American wines placed high-
est. A collage of several producers who 
competed in the historic 1976 Judgement of 
Paris wine tasting event. From top left 
clockwise: Stag's Leap Wine Cellars 
(California) Chateau Montelena (California) 
Chateau Haut Brion (Bordeaux) Chateau 
Mouton-Rothschild (Bordeaux) Chateau 
Montrose (Bordeaux) Chateau Leoville Las 
Cases  

cern what until then everyone had assumed was  
obvious -- namely that great French wines tasted better 

than other wines because they tasted, well, French.'' 

 
Still, there is one notion that the tasting should have 
dispelled, and that is that California wines do not last. I 
don't know why the doubt persisted, but perhaps be-
cause it did, Mr. Spurrier decided to recreate the red-
wine tasting in 1986. 
 
By then, the wines were 13 to 16 years old. The French 
ones were in perfect condition, but so were the Ameri-
cans. And a California wine again placed first -- this 
time, Clos du Val -- and the Ridge Monte Bello was 
second. The Stag's Leap 1973 was sixth, after three 
French wines, but hardly because of age. Warren 
Winiarski, who owns Stag's Leap Wine Cellars, served 
it at a dinner I attended at Stag's Leap six weeks ago. It 
was in beautiful condition. 
 
For the French, the impact of all the comparisons, start-
ing with the first tasting, has been subdued. One early 
result was that it became easier for French and Ameri-
can winemakers to overcome their mutual suspicion 
and begin to exchange visits and information. It is a 
rare California winery these days that doesn't employ a 
French apprentice or two, while young Americans can 
be found pulling hoses and scrubbing tanks in wineries 
in France. 
 
But the overall effect on the French has become more 
evident over the years: American wines may still be 
rare in the French market, but then many French wines, 
particularly Bordeaux, now taste like American wines. 
Bordeaux producers have always prided themselves on 
their wines' restraint, elegance and subtlety. But anyone 
who tastes them regularly can attest to how much more 
fruity, full-bodied and forward many have become. 
Once, chateau owners were proud to say their wines 
took three decades to mature. Now there are Bordeaux 
winemakers who, like many Californians, insist that 
their wines are ready to drink after a few years. 
 
One major change, both in France and California, is 
price. In its June 7, 1976, issue, Time magazine said of 
the Paris tasting: ''The U.S. winners are little known to 
wine lovers, since they are in short supply even in Cali-
fornia and rather expensive.'' 
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SHW Calendar of  Events 

• Executive Board Meetings – 6:30 PM; contact President J.D. Phelps for location; jd.phelps@gmail.com 
• General Meetings – 7:00 PM; upstairs at 3349 J Street, Sacramento 

• Meeting and event details -  www.sachomewine.com; see Events Calendar and latest Newsletter. 
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General Meeting 
August 19, 7PM 

Wednesday 

Gadgets and Innovation Workshop 

SHW Members share winemaking ideas and stuff. Wanna share 
your nifty invention?  Contact Bruce at blcurrie56@hotmail.com. 

Board Meeting 
Sept. 2, 6:30PM 

Wednesday 
All members are welcome. 

General Meeting 
Sept. 16, 7PM 

Wednesday 

Fermentation:  Best Practices 

John Troiano, Wreckless Blenders 

Board Meeting 
Oct. 7, 6:30PM 

Wednesday 
All members are welcome. 

General Meeting 
Oct. 21, 7PM 

Wednesday 

California State Fair Home Wine Competition: Competing 
with Your Wines 

Tom & Rebecca Ramme, Competition Coordinators 

Harvest Dinner TBA Join SHW for winemaking camaraderie 

Board Meeting 
Nov.4, 6:30PM 

Wednesday 
All members are welcome. 

General Meeting 
Nov. 18, 7PM 

Wednesday 

Annual Meeting (Election), Gold Medal Tasting, 2014 Fo-
cus Group Tasting, and Evaluation of Desserts, Bubblies & 
Fruit Wines 

Board Meeting 
Dec. 2, 6:30PM 

Wednesday 
All members are welcome. 

Holiday Party and 
Fundraiser 

TBA 
Annual holiday dinner and fundraiser (no general meeting in De-
cember) 



 

 

CLUB EQUIPMENT: 
 

Destemmer/Crusher: Matt Sainson (916) 833-4214 

ifermentgrapes@gmail.com 

 ( 
Basket Press and Corker: Jacque and Craig Brown 

Jbrown6766@gmail.com 

 
Filter: Donna Bettencourt 

(916) 454-5487 

Bettencourt1045@softcom.net 

 
Each item is subject to a nominal upkeep fee per use: 

Destemmer/Crusher: $10 

Basket Press: $10 

Corker: $5 

Filter: 5$ 

We’re on the Web!  

www.SacHomeWine.com 

Mail To: 

Sacramento Home Winemakers 

 

 

SHW 

BOARD OF 

DIRECTORS; 

 

Donna Bettencourt-Past President 

 

Mike Touchette—Past President 

 

Fred Millar—Past President 

 

Lynn Keay—Past President 

 

Gary Young—Past President 

 

SHW 
 

Elected Officers 
 

President: JD Phelps 
 

Vice President: - Bruce Currie 
 

Treasurers: - Steve Barrett/Mary Breedlove 
 

Secretaries: Joe and Lynne McGillivray 
 

Membership Chairs: Gin Yang &  

Fred Millar 

Needed! 

Volunteers for  

Hospitality. 

 
Choose a month 

to help the club! 

Duties are to purchase cheese and 
cracker and/or bread for the 

monthly meeting. The club will 
reimburse you for your expenses. 
Please cut the cheese and slice the 
bread. Most important when the 
meeting has ended, stay to re-

move the left over, package them 
and wash the tables. See Jacque or 

Craig Brown to sign up.  

INFORMATION CORNER 

Sacramento Home Winemakers 

C/O Steve Barrett 

PO Box 623 

Roseville CA 95678 

Postage 


