
 

Monthly Sacramento Home Winemakers Program 

Wednesday, April 20, 2016 - 7 pm 

“Organoleptic Compounds of Wine” 

 

Join your fellow home winemakers on Wednesday, April 20, 2016 at 7 
PM for our Monthly Program upstairs at the Turn Verein located at 3349 
J Street in Sacramento.  There is additional parking in the back. 

 

Our good friend, Matt DiVisconte, COO of Lodi Wine Labs, will be 
guiding us through an interactive style presentation where the members 
will taste a control wine and a spiked wine, side-by-side.  Ever wonder 
what that smell or taste is that you notice, or that wine judges note in 
your wines??  This is the program for you!   

 

Matt will discuss the compounds that you will be sampling in sample 
pours (think tannin, acid, volatile acidity, etc.) and will give a little back-
ground on where it comes from, and how to avoid it if it is a negative.  
Matt will answer questions as we go along. 

 

Please remember to bring TWO wine glasses for your use; club glasses 
are for guests.  Your help in setting up and cleaning up after meetings is 
appreciated.  Contact Vice President, Donna Bettencourt if you have pro-
gram questions:  donnab1045@gmail.com and 916-548-3199.  And, re-
member to drink responsibly at meetings. 
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SHW Monthly meet-
ings are held  on the 

third Wednesday of the 
month starting at 7pm, 
upstairs at the Turn 
Verein Hall located at 
3349 J Street in Mid-

town, Sacramento.  For 
more information on 
SHW membership, 

meetings and activities, 
visit: 

Join us on Facebook!!!  

www.Sachomewine.org 



 

Hello Winemakers! 

The days are getting longer, the 

temps are warming, a trip to the 

wine country shows growth in 

the vineyards.  For those in our 

Club with your own vineyards, 

you probably see the signs of a 

new crop of grapes.  Having 

some rain in the soil sure helps 

and maybe will lead to a tasty batch of 2016 wine!  I 

feel a promising wine season ahead of us. 

There are lots of wine competitions available to us right 

now.  The Jubilee, State Fair, etc.  Entering competitions 

is educational for the feedback you’ll receive and if you 

participate in the workload on competition days, you get 

a behind the scenes look at how the event is put to-

gether.  And, if you submit your wine to three eligible 

competitions, you could be selected as the clubs Wine 

maker of the year.  Eligibility guidelines are posted on 

the SHW website. 

I want to thank our members who shared their Non Bor-

deaux wines with us at the April Club Meeting.  What a 

neat thing to see; good winemakers making good wine.  

Thank you to Jason Fernandez for critiquing the wine 

and providing valuable input on techniques to improve 

or achieve the winemakers goal with the wine.  We are a 

very fortunate group of people to have resources avail-

able to us and Board Members who reach out for those 

resources. 

Speaking of resourceful Board members, I’d like to 

thank Bruce Currie for his diligent effort and encourage-

ment to pull together the Wine Making 201 class.  

Twenty-four members with 3+ years of experience met 

in the cellar room of the Urban winery, Revolution 

Wines on Saturday, April 2nd.   The program consisted 

of two panels of experienced winemakers (Henry Wil-

kinson, JD Phelps, Sonja Baron, etc., proven by the 

MANY awards they’ve all earned, who answered ques-

tions and explained what we were tasting in the wines 

they brought to demonstrate the technique.  As modera-

tor, our Club Vice President, Donna Bettencourt, lead 

President’s Message  

the discussion and advanced the questions of the 

class participants.  It was well organized and hap-

pened only because people like Bruce and the min-

ions of helpers he had, put it together.  When I en-

tered the Club several years ago, we’d heard about 

this class and until now, it was just an idea.  Great 

job Bruce, and to all of your “MINIONS” who 

helped set up tables, organize chairs, registration, 

information packets, coffee and snacks.  Thank 

you!  Well done. 

A big shout out and thank you to Revolution Wines 
for allowing us the use of their cellar for WM 201.  
If you’ve never been to Revolution, I urge you to 
check it out.  They are easy to find in downtown 
Sacramento and have great food and wines.  Some-
times you just don’t want to take that trip to El Do-
rado County, Amador or Napa but want a wine tast-
ing experience; this is the place to go.  Having the 
support of a winery like this is a great pairing for 
our Club.  Let’s keep it going and reciprocate their 
support.  Be sure to tell them you’re a Sacramento 
Home Winemaker club member when you visit. 
Cheers! 

_________________________________ 

Wine Analysis Service for SHW Members Is 

Available 

 

The wine analysis service as a SHW member bene-

fit will be available again at the April 20 meeting.  

The form for submission of samples can be found 

on the SHW website under the Member Resources 

tab then click on Wine Analysis.  Print out the 

form, fill it out, and bring it with your samples and 

payment.  Samples of at least 50 mL should be in 

containers with screw on or snap on lids, like small 

plastic (PET) water bottles or other small bottles.  

Check the website information for the analyses 

available and the very reasonable prices.  Please 

give them to Bruce Currie, 2016 SHW Secretary 

and Wine Analysis Chemist at the April 20 meeting 

after the monthly program is over. 
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Wine Making 201 

Nestled in the bowels of Sacramento's Revolution 

Wines' cellar, 24 SHW participants spent the 

morning of April 2 learning from 9 veteran wine 

makers as they shared their wine making styles 

and techniques.  WM-201 was the inaugural offer-

ing of classes or workshops that SHW hopes to 

periodically offer for experienced home wine 

makers. 

Fermentation and ageing/cellar management were 

the main topics for this class presented as 2 panel 

discussions.  The panelists also shared examples 

of their wines to illustrate the types or styles of 

wines they make. 

Special thanks are extended to the panelists:  

Sonia Baron, J.D. Phelps, Henry Wilkinson, and Gin Yang of Panel #1; and Steve Barrett, Lili Brust, Rex 

Johnston, Tom Montgomery, and Tom Ramme of Panel #2.  Thanks also to Donna Bettencourt for a great 

job of moderating the panels.  Kudos to the 2015 Education Committee for morphing the concept into real-

ity:  Bruce Currie (committee chair), Seth Brunner, Linda Clevenger, Bill Staehlin, and Gin Yang with spe-

cial recognition to Donna Bettencourt and Henry Wilkinson for their technical assistance. 



 

Page 4 

 
2016 SHW Jubilee – Wine Competition and Picnic 
 
Sacramento Home Winemakers annual wine competition is just around the corner.  This year, the Jubilee's 
wine competition is on Saturday, May 14 in Sacramento, and the Jubilee picnic and awards ceremony is the 
next day at Judy Pinegar's ranch in Loomis.  This competition is for current SHW members only.   
 
Jubilee wine judges also jury commercial wine competition.  In addition to judging, the Jubilee's judges note 
comments on each wine's judging sheet so that competitors know what the judges think about it and why the 
wine was given its award.  Awards are given for: best of show, best of division (6 divisions), double-gold, 
gold, silver, and bronze.  No ribbons are given for honorable mentions. 
 
The SHW Jubilee is one of the two required wine competitions to quality contestants to compete in SHW's 
Winemaker of the Year (WOY) award. The other required competition is the California State Fair Home Wine 
Competition.  For details on, check out the Club's website at www.sachomewine.com. 
 
SHW Cellar Master Henry Wilkinson is accepting entries starting with March 16 and through the April 20 
SHW meeting.  Wine entries are $10 per entry and only one bottle of each wine is required.  In this newsletter 
and also on-line, you'll find entry classes and divisions, entry form, and bottle label forms.  Please direct entry 
questions to the cellar master at 916 997-3056 or hbwilkinson@jps.net.  Details and reservation form for the 
picnic/awards ceremony can also be found in this newsletter and on-line. 

 

Jubilee Picnic—Sunday, May 15 

 

The Picnic Location will be Judy Pinegar’s Back Yard and Barn as in past years. The actual picnic/BBQ will begin at 12 

AM with the main course planned for about 1:30 PM. Please lend a hand with set up or clean up… call Judy at 916-

224-6742. 

The club will provide BBQ meat, Chili Beans, French bread, and lots of water. All wines from the competition will be 

available for tasting, including the Golds and Best of Shows.  

Please bring a dish to share at the potluck: appetizer, salad, entree, or dessert according to the following list based of 

your last name (first initial): A – G = Desserts; H –O = Salads or Sides (please large dishes - note no chili beans!); and P

– Y = Appetizers 

Remember to bring your wine glasses. 

For those of you who are new to the event, Judy’s place has 2 ½ acres with room to explore nature in the summer. Some 

of Judy’s lawn chairs are available, but club members should bring their own lawn chairs, blankets, or whatever if they 

want to be sure to have a place to sit on the lawn under the trees. The swimming pool also will be open, so bring your 

suit, hat, sunscreen, and sunglasses (if it is warm enough!). The event is great fun, lawn games will be available, and the 

party sometimes goes until dark… so plan on making a day of it! Children and guests are welcome! 

 

Upcoming Wine Events 

Amador Four Fires — May 7th at the Amador County Fairgrounds in Plymouth, Ca.  Food, entertainment, 
wine pouring, cooking demonstrations, seminars, and local purveyors of fine foods and crafts.  
www.amadorfourfires.com 

Zinfest  - May 14th at Lodi Lake park www.zinfest.com 



 

COMPETITION CORNER 
By Donna  Bettencourt 

SHW Chief Judge 

Start your engines! The home wine competition season is upon us! 

Sacramento Home Winemakers Club Competition 

 

Entries into this competition will be accepted at the April 20th SHW meeting and close the fol-
lowing weekend.  The entries will be judged on May 14th with the annual picnic to follow on 
Sunday, May 15th.  Go to www.sachomewine.org   

 

Orange County Fair Homewine and Label Competition 

On-line entries will be accepted starting April 1, 2016 and entries received between April 15 and May 23, 2016 in Or-
ange County $12 per entry; one bottle. Judging will take place June 11, 2016.  Go to www.ocws.org for more infor-
mation. 

 
3rd Annual Nevada Home Winemaking Competition 

April 30 is the final day to deliver wine at delivery points. $10 per entry.  Open to all home winemakers residing 
within 100 miles of the Nevada border.  May 7, 2016 judging.  Go to:  www.nvandw.com   

Alameda County Fair Amateur Wine Competition 

Entries must be received by April 15 and entered on line by 4/17.  Go to:  
http://annual.alamedacountyfair.com/pdf/entry/adult/Adult_Amateur_Wine.pdf   

 
San Mateo County Fair 

Deadline for entries to be received at Sequoia Expo hall at the Fairgrounds is May 10, 2016.  Entry forms are due by 
May 10th.  Please note that this competition is under the category of “culinary arts.”  Go to:   
https://sanmaterocountyfair.com/contests/departments/culinary-arts   

 
El Dorado County Fair Homemade Wine and Wine Label Competition 

Entries are tentatively open April 1 and close April 24th.  Go to www.eldoradocountyfair.org for confirmation of en-
try deadlines and entry information. 
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Thank You! 

Special thanks go to volunteers and supporters: 

• Winemaker Jason Fernandez for evaluating red non-Bordeaux wines at SHW’s March meeting.  Jason offered 

lots of winemaking help! 

• Mike and Mary Ann Skeels and others for helping with the March meeting hospitality. 

• Donna Bettencourt for hosting WM 201’s dry-run on April 1. 

• Winemaking 201 panelists and the Education Committee for the April 2 WM 201 workshop.  See details in 

this newsletter. 

• Revolution Wines for providing the venue for Winemaking 201. 

• Steve Barrett and Mary Breedlove for their successful diligence in obtaining 501(c) (7) status for Sacramento 

Home Winemakers. 

• Angie and Nick Cassidy for hosting April’s board meeting in their home.  



 

 

Sacramento Home Winemakers –  

2016 Jubilee Wine Competition Rules and Information 

Date of Competition:  Saturday, May 14, 2016 

Eligibility 

The 2016 Jubilee Wine Competition  is only open to members of the Sacramento Home Winemakers (SHW) organization.  These competition rules 
and instructions are also available on the Club’s website at www.sachomewine.org 

Entries are limited to wines produced by members of SHW, Inc. in good standing who are not the owners, winemakers or employees of licensed 
commercial winemaking concerns, except as set forth below.  Members who are owners, winemakers or employees of commercial winemaking 
concerns, but who are otherwise qualified, may submit wines for competition provided that such wines are made and bottled prior to the effective 
date of their winemaker’s license. 

 

How To Enter – Entry Dates 

1. You may enter as many wines as you like.  An entry is defined as one (1) 750 milliliter bottle.  For sparkling wines, an additional bottle (at least 
375 ml) is recommended to maintain sparkle for later judging rounds. 

2. Do not use capsules of any form on bottles. 

3. Complete the Jubilee registration form with your information and list each wine entered.  Please refer to the Wine Classification table for divi-
sions and classes.  Make copies of the registration form as needed.  Please spell your name clearly so we can read it!!  These forms are included in 
the newsletter and also available at the SHW website at www.sachomewine.org 

4. Each bottle must have an entry label/wine bottle label (the bottom half of registration form) attached by glue or tape.  Make copies of wine bottle 
labels as needed.  If entering several wines of same year and varietal, designate a different lot number for each wine (i.e., 2001 Syrah Lot A, 2001 
Syrah Lot B).  Ensure that the information on the registration for and the wine bottle labels match. 

5. Entry fee is $10.00 for each entry submitted.  Registration forms, fees and entry-labeled wine must be received together.  (Please use appropriate 

packaging).  Make one check for all entries payable to:  Sacramento Home Winemakers.  All wines must be received by April 24, 2016 

Where to Enter 

A simple way is to bring your wines, paperwork and fees to the April 20t general meeting of SHW.  Wines, bottle labels attached, may also be 
shipped or hand-delivered with entry forms and fees.  To arrange for delivery, please contact:  Henry Wilkinson, Competition Coordinator, at 916-
997-3056. 

 

Awards and Results 

The modified California State Fair Home Winemaking Judging Protocol will be used.  Results will be announced at the Jubilee Picnic on Sunday, 
May 15th.  Certificates for division winners and Best of Show will be awarded at the Jubilee Picnic on May 15th and will also be published in the 
SHW newsletter and website.  Rosettes will be awarded at the June 15th SHW meeting. 

 
Rosettes will be ordered AFTER the competition including:  Gold, Silver, and Bronze awards.  Procuring the rosettes after the competition provides 
for exact numbers and, in turn, minimizes costs.  Members will be able to order additional earned rosettes at cost; the order is placed quickly so 
please advise Henry Wilkinson, Competition Coordinator. 

 

Wine Classification (for Use on Entry Forms) 

Classify your wine according to the division and classes listed below.  Improperly classified wines will be reclassified per the discretion of the 
Chief Judge. 

 
Rules:   

1.)  To be entered as a varietal wine, at least 75% of the wine must be made from that varietal and  

2.)Miscellaneous varietals and/or blends will be grouped in like flights. 

 

DIVISION 1 – White Wine 

 
Class 1 Chenin Blanc 

Class 2 Sauvignon Blanc 

Class3 Chardonnay 

Class 4 Viognier 

Class 5 Bordeaux Blend (see footnote #1) 
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Class 6 Rhone Blend (see footnote #2) 

Class 7 Misc. White (dry) – specify varietal and/or blend 

Class 8 Misc. White (semi-sweet) specify varietal/blend and residual sugar level 

Class 9 Misc. White (sweet) – specify varietal and/or blend and residual sugar level 

 

DIVISION 2 – Red Wine 

 
Class 1 Pinot Noir 

Class 2 Sangiovese 

Class 3 Merlot 

Class 4 Zinfandel 

Class 5 Petite Sirah 

Class 6 Cabernet Franc 

Class 7 Barbera 

Class 8 Syrah 

Class 9 Cabernet Sauvignon 

Class 10 Bordeaux Blend (see footnote #1) 

Class 11 Rhone Blend (see footnote #2) 

Class 12 Italian Blend (see footnote #3) 

Class 13 Misc. Red (dry) – specify varietal and/or blend 

Class 14 Misc. Red (semi-sweet) – specify varietal and/or blend and residual sugar level 

Class 15 Misc. Red (sweet) – specify varietal and/or blend, and residual sugar level 

 

DIVISION 3 – BLUSH/ROSE WINE 

Class 1 Rose (dry) – specify varietal and/or blend 

Class 2 Rose (semi-sweet) – specify varietal and/or blend, and residual sugar 

 

DIVISION 4 – SPARKLING WINE 

Class 1 Sparkling Wine – Specify varietal and/or blend and residual sugar level 

 

DIVISION 5 – FRUIT/EXOTIC WINES 

Class 1 Seed Fruit – Specify variety, blend and residual sugar level 

Class 2 Stone Fruit – Specify variety, blend and residual sugar level 

Class 3 Berry – Specify variety, blend and residual sugar level 

Class 4 Other – Specify variety, blend and residual sugar level 

 

DIVISION 6 – DESSERT WINES 

Class 1 Greater than 3% residual sugar – non-fortified – cpecify varietal and/or type and R.S. Level 

Class2 Fortified – Specify varietal and/or type and residual sugar level 

 

FOOTNOTES 

 
#1 A Bordeaux blend must consist of traditional Bordeaux grape varietals (i.e. Reds – Cabernet Sauvignon, Cabernet Franc, Merlot, Malbec, Petit 
Verdot.  Whites – i.e. Sauvignon Blanc, Semillon) 

#2 A Rhone blend must consist of grapes accepted in California as Rhone varietals (i.e. Reds – Syrah, Grenache, Mourvedre, Carignane, Cinsault, 
Counoise, Petite Sirah.  Whites – Viognier, Marsanne and Roussanne.) 

#3 An Italian blend must consist of two or more of the accepted Italian varietals (i.e. Barbera, Sangiovese/Sangioveto, Dolcetto, Nebbiolo, Primi-
tivo, Nero D’Avola, etc) 

 

Page 7 



 

Page 8 



 

SHW Calendar of  Events 

• Executive Board Meetings – start at 6:30 PM; contact President Joe McGillivray for location; pyramid-

lake59@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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SHW Calendar of  Events 

General Meeting 
April 20, 7PM 
Wednesday 

The Organoleptic Compounds of Wine 
Speaker:  Matt DiVisconte, Manger Lodi Wine Labs 

Board Meeting 
May 4, 6:30PM 
Wednesday 

All members are welcome.  Location: Gold River 

Jubilee Wine Competition 
May 14 
Saturday 

Annual SHW wine completion.  Entries due April 22.  Bring your entries 
to the April 20 meeting. 

Jubilee Picnic -  Awards 
Ceremony 

May 15 
Sunday 

A day of food, wine and friends and find out whose wines excelled in the 
previous day’s competition. 

General Meeting 
May 18, 7PM 
Wednesday 

Make Wines That Talk To You 
Speaker:  Scott Harvey,  Owner/Winemaker Scott Harvey Wines 

Board Meeting 
June 1, 6:30PM 
Wednesday 

All members are welcome.  Location: Folsom 

General Meeting 
June 15, 7PM 
Wednesday 

Extra Sensory Perception 
Speaker:  Hoby Weidler, Department of Viticulture and Enology, UC Davis 

Board Retreat July 9, Saturday Board meets to plan for future. 

General Meeting 
July 20, 7PM 
Wednesday 

2015 Red Bordeaux Varietal Evaluation 
Evaluator:  TBA 

Winemaking 101 
Late July/early August, 
Saturday 

Designed for new and novice winemakers.  Training certification to use 
Club equipment. 

Board Meeting 
August 3, 6:30PM 
Wednesday 

All members are welcome. 

General Meeting 
August 17, 7PM 
Wednesday 

Fermentation Chemistry 
Speaker:  John Troiano, Wreckless Blenders 

Board Meeting 
Sept. 7, 6:30PM 
Wednesday 

All members are welcome. 

General Meeting 
August 17, 7PM 
Wednesday 

Ancient Winemaking 
Speaker:  Sandy Marchetti Schwing, Terra d’ Oro 



 

 

CLUB EQUIPMENT: 
 

De-stemmer/Crusher: Matt Sainson (916) 833-4214 

ifermentgrapes@gmail.com 

  
Basket Press: Jacque and Craig Brown 

Jbrown6766@gmail.com 

 
Corker:—Joe & Lynn McGillivray 

pyramidlake59@gmail.com 
 
 

Filter: Donna Bettencourt 

(916) 548-3199 

donnab1045@gmail.com 

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

De-stemmer/Crusher: $10 

Basket Press: $10 

Corker: $5 

Filter: 5$ 

We’re on the Web!  www.SacHomeWine.com 

 
 
 
Mail To: 

SHW 

BOARD OF 

DIRECTORS; 

Joe McGillivray 

J. D. Phelps-Past President 

Donna Bettencourt-Past President 

Lynn Keay—Past President 

Gary Young—Past President 

SHW 

Elected Officers 

 

President: Joe McGillivray 

Vice President: - Donna Bettencourt 

Treasurer: - Jacque Brown 

Secretary:—Bruce Currie:  

Membership Chairs: Gin Yang &  

Fred Millar 

 

Members at Large 

Angie Cassidy 

Bob Peake 

Craig Brown 

 

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 re-
imburse you for your expenses. 

Please cut the cheese and slice the 
bread. Most important when the 

meeting has ended, stay to remove 
the left over, package them and 

wash the tables. See Angie Cassidy 
to sign up.  

INFORMATION CORNER 

Postage: 

 

Cellar Master:—Henry Wilkinson 

Chief Judge:—Donna Bettencourt 

Hospitality Chair—Angie Cassidy 

Newsletter Editor—Kevin Hubred 

Competition Chair—Henry Wilkinson 

Harvest Dinner Coord.—Sue Summersett 

Oak Bean Coordinator—Bill Staehlin @ 

bill.staehlin@sbcglobal.net (916) 216-1753 

Return Address: 

Sacramento Home  
Winemakers 
C/O Jacque Brown 

1616 Berkeley Way 

Sacramento, CA 95819 


