
 

SHW Starting the New Year Right on January 20 

 

To kick off 2016, we have Chik Brenneman coming to be the speaker at our monthly 

meeting on January 20 at the Turn Verein.  Chik is the wine maker for the teaching 

program at the UC Davis Department of Viticulture and Enology and also a home 

winemaker.  He writes a regular column in WineMaker magazine on winemaking 

for a wide variety of wine grapes.  Chik’s topic will be “Varietal Differences in 

Winemaking.”  So plan to come and hear Chik.  Wine will be poured to complement 

Chik’s presentation. 

 

Please don’t forget to renew your SHW membership; $15. for non-members.  Please 

bring your own wine glasses. 

 
February 17, 2016 

 
Our monthly meeting held on February 17th will be devoted to the evaluations of our 
2015 white and rose wines.  Please bring two (2) 750 ml bottles of wine and be pre-
pared to give a brief summary of your winemaking journey with this wine (origin of 
grapes, fermentation duration and temperature, basic chemistry (i.e. pH, Total Acid-
ity, Brix of grapes at picking) additives, and finishing steps.  Your wine will be 
poured for all the members in attendance, and presented to our guest evaluators for 
their input. 

 
Our evaluators for the evening will be Craig Haarmeyer, Winemaker at our very 
own Sacramento urban winery, Revolution, and Laura Chadwell, Assistant Wine-
maker at Woodbridge and last year’s technical judge at our Jubilee Home Wine 
Competition. 

 
This is your opportunity to learn about how you can improve your wine prior to bot-
tling, or, if you have already bottled, to understand how you can improve your white 
and rose wines next harvest. 
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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 



 

My wife, Lynne and I got interested 

in wine making a few years ago after 

going on wine tasting trips to El Do-

rado and Amador counties, a trip or 

two to Winters, Nevada County etc.  

Many times, we were able to meet 

and speak to wine makers in bou-

tique wineries which got us inter-

ested in wine making.   

On a trip to the State Fair, (I’m not sure what year it 

was) we stopped by the booth staffed by volunteers from 

the Sacramento Home Wine Makers Club.  Lynne, being 

the ever present genius in our relationship, said we 

needed to join the Club if we’re going to make wine so 

we don’t go into it blindly (she knows me).  A year or 

two later, we sought out SHW, joined, and began attend-

ing meetings.   

I remember our first General club meeting in January, 

2013, where Shea Comfort gave a presentation on 

yeasts.  I think I understood one or two words he said 

(Hello and Goodbye), the rest was over my head!  We 

weren’t daunted however, and we continued to come to 

meetings, talked to other club members and tried to ab-

sorb as much knowledge as we could about the wine-

making process.  During our first year, Gin Yang, the 

Club’s tireless and savvy Membership Co-Chair contin-

ued to tell Lynne and I about volunteer opportunities 

with the club.  She even suggested that I run for Vice 

President the following year. Ha ha I said.  But she was-

n’t joking!  Having just the barebones info about wine-

making and being so new to the Club, I didn’t think that 

would be a good move on my part, however, Gin’s input 

did prompt Lynne and I to volunteer to be the Club Co-

Secretaries for 2014 and 2015.  The Club Secretary’s job 

is to record the Executive Board meetings, put the min-

utes together in a comprehendible document and email 

them to the Executive Board, Board of Directors and 

Committee chairs.   

Serving the Club in this role allowed us to be around 

other volunteers who care about the health and progress 

of the Club and are committed to their winemaking 

craft.  It’s volunteers who are the foundation of the club 

President’s Message  

so let’s take a look at last years “volunteers”.   

JD Phelps, serving as the Club President but also 

emceed the General Meetings, held an educational 

event at his home and put on a paella event that 

helped raise money for the Club.   

Bruce Currie, Vice President, but also our resident 

chemist.  If you need analyzation services, you need 

to see Bruce.  He puts in a lot of time and effort to 

test your wines!  (Oh yeah, he volunteered to be 

Club Secretary this year!) 

Steve Barrett and Mary Breedlove-Co-Treasurers 

who continue to put in time and effort researching 

Federal and State tax publications (#yawn) to make 

certain the Club operations are in line with guide-

lines.     

Fred Millar and Gin Yang-Membership Co-chairs 

who do such a fantastic job of being at the General 

meetings discussing Club benefits with new mem-

bers and being available for questions or advice.  

Do you ever stop to thank Gin as she comes around 

at meetings to give you a pour of some her wine?  

Next time do so and thank her for her volunteer ef-

forts.  Fred put the Holiday dinner together. 

Judy Pinnegar organized the silent auction and raf-

fles for the Holiday dinner and that’s her ranch in 

Loomis where we have all the June Jubilee fun.   

Henry Wilkinson, Cellar Master since, well I don’t 

know, maybe since I was knee high to a grasshop-

per.  No, that can’t be right, but I’ll tell you some-

thing that is; Henry’s house at Winemaking 101 

crush time!  Taking new winemakers through the 

process at Henry’s is the best way to educate them.   

And once our wines are finished, they can enter 

competitions that we learn about from our Chief 

Judge, Donna Bettencourt; another long term mem-

ber who has given up her time year after year for 

the Club.  (She was President in 2014 and volun-

teered to be Vice President this year) 

You see, these few volunteers that I’ve mentioned 

here (others volunteers will be identified in future 
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messages in the newsletter) have given a lot of their time and resources for this Club.  The last two years the 

Club had over 160 memberships, that’s not members, that’s memberships, which includes a household, which 

typically holds a couple, maybe some kids and pets, (but the kids and pets have to stay at home except for the 

June Jubilee) so one can plainly see the need for additional volunteers is strong.  Give it some thought, there’s 

opportunities to get involved, whether you help with hospitality for the General meetings or host a Board 

meeting at your home.  VOLUNTEERISM-it’s what makes the Club strong.  

Recently, I was asked where I think “I’ll take the Club” in 2016.  Having considered that, I don’t think the 

Club needs to “go” anywhere.  We need to continue what we’re doing, find ways to do it better and continue to 

build a healthy group of volunteers that are willing to support programs or events for the membership.  If 

you’re a Club member and have an idea of something you’d like to see or do, the Club would give you support 

to let you plan and coordinate the event.   

Thank you for being a member of this awesome club.   I look forward to serving in my new capacity and am 

excited about 2016. 
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WINE CELLARING  CLASS ANNOUNCED  

 
February 27 or March 19th  1 PM - 4 PM 

Santa Rosa, California 

 

 
 
 

Nancy Vineyard of the Beverage People in Santa Rosa will be offering two opportunities to attend her Wine Cellaring Class. 

 
Class members will participate in tasting your sample of wine to recognize many wine constituents that can be improved prior to bot-

tling.  Examples include the presence of aldehydes, sulfides, browning, high acidity low sulfite, and overoaking. 

 
Using the winemaker’s tool kit of finings, finishing tannins, sugar, acid, sulfite, potassium bicarbonate, oak and blending techniques, it 

is possible to improve your wine prior to bottling.  These final touches can often take a so-so wine into the realm of perfection. 

 
Bring to class one 750 ml. bottle of an unfinished wine. 

 
Class size is limited to 16 students 

Class fee is $45 

 
To register, contact The Beverage People at (707) 544-2520. 

 



 

 
 

2016 WineMaker Magazine Wine Competition 
 
WineMaker magazine’s 2016 International Amateur Wine Competition is accepting entries between now and 
March 11, 2016.  Based on the awards received by the wines entered by SHW members, SHW has earned 
Winemaking Club of the Year in this contest several times. 
 
This year, the WineMaker Magazine Conference is in Santa Rosa, California from May 19-22.  Wine tasting is 
on Friday night and the wine competition awards are presented at the Saturday night dinner.  More information 
might have already arrived in your mail box and is also available at www.winemakermag.com. 
 
 
Mentors Wanted 
 
Do you have what it takes to be a wine making or vineyard management mentor? SHW is updating their Men-
tors list and looking for members to help inquiring winemakers.  In addition to consistent experience in wine 
making and vineyard management, mentors should be available to answer questions providing guidance on 
wine and vine topics. 
 
Interested?  Send Gin a short email at ginyangstaehlin@yahoo.com, and tell us about you: 
 
How long you’ve been making wine or managing vineyards. 
Are you interested in coordinating and/or mentoring a new winemakers group? 
What topics are you interested in mentoring (can be more than one): 

Reds, Whites and Roses, Fruits, Desserts/Ports/Fortified, Sparklers, New vineyards, Maintaining vine-
yards, Home vineyards 

 
 

Unified Wine and Grape Symposium Exhibit Hall Tickets 
 
The 2016 Unified Wine and Grape Symposium is at the Sacramento Convention Center on January 26-28.   Vendor exhibits are opened 

January 27-28 and the exhibit hall overflows with just about everything that you might need to make wine, particularly on a commercial 

scale. 

SHW has a limited amount of tickets for the January 27-28 vendor show for $5 per ticket.  To get your name on the list, please contact 
Lynn Keay at lynn.keay@gmail.com or 916 969-4924.  Sales to SHW members only, please.  Thanks, Lynn, for again contacting the 
show’s vendors for the tickets and coordinating this effort. 
 
 

Winemaking 201 Coming in April 2016 

 

The long anticipated and discussed WM-201 is being planned for early April, either the 2nd or the 9th.  It will 

be held in the cellar of Revolution Wines on S Street in Sacramento.  This is going to be an informative and 

interesting event for experienced home winemakers.  More information will be forthcoming as the program 

ferments further. 
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2016 Membership – Thanks for Being a Part of SHW 
 
SHW relies on your support both as a member and a volunteer to keep bringing monthly programs and other 
activities to help you keep making good wine. 

2016 dues remain at $50 for a household for up to 2 people (same address), for the calendar year, January – 
December 2016. 

A membership form for your use is in this newsletter.  If your contact info hasn’t changed, no need to fill out 
the top portion but please write your name legibly so that we can credit your dues.  On the form’s lower por-
tion, thanks for also telling us what you’re interested in and choosing volunteer interests. 

If renewing or joining by March 1, 2016, your subscription to Winemaking magazine renews/starts with the 
May-June 2016 issue. 

Other membership benefits include participation in members-only activities such as group buys, equipment 
rentals, entering your wines into SHW’s wine competition, and having your wines’ chemistry tested. 

Find detailed membership info at www.sachomewine.com.  

Have questions on membership?  Contact Membership Chairs Fred Millar at 916 576-9596 and Gin Yang at 
916 217-0294 and ginyangstaehlin@yahoo.com. 
 

Wine Analysis Service for SHW Members Resumes 

 

The wine analysis service as a SHW member benefit will be available again at the January 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 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.  Check the web-

site information for the analyses available and the reasonable prices. 
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                   COMPETITION CORNER 

                    By Donna  Bettencourt,  

                              SHWChief Judge 

 

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

 

Winemaker Magazine International Homewine Competition 

Entries are due by March 11, 2016 in Vermont.  For more competition 

details, go to:  www.winemakermag.com 

 

California State Fair 

              Watch this regular column for more information, but rumor 
has it that the competition will be held April 30th this year. 
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SHW Calendar of  Events 
 

 

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

midlake59@gmail.com. 

• General Meetings – start at 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 

Jan. 20, 2016 

7PM 

Wednesday 

Varietal Differences in Winemaking.  Guest Speaker:  Chik Brenneman, 
UC Davis Winemaker, Department of Viticulture & Enology 

Executive Board Meeting 
Feb. 3, 2016, 6:30PM 

Wednesday 
All members are welcome.  Location:  Citrus Heights 

General Meeting 

Feb. 17, 2016 

7PM 

Wednesday 

2015 White & Rosé Wines Evaluation.  Guest Evaluators:  Craig Haar-
meyer of Revolution Wines, and Laura Chadwell of Woodbridge. 

Executive Board Meeting 

Mar. 2, 2016 

6:30PM 

Wednesday 

All members are welcome.  Location:  Sacramento 

General Meeting 

Mar 16, 2016 

7PM 

Wednesday 

2015 Red Non-Bordeaux Varietal Wine Evaluation 

Executive Board Meeting 

Apr. 6, 2016 

6:30PM 

Wednesday 

All members are welcome. 

General Meeting 

Apr. 20, 2016 

7PM 

Wednesday 

2015 Red Bordeaux Varietal Wine Evaluation 

  

Executive Board Meeting 

Apr. 4, 2016 

6:30PM 

Wednesday 

All members are welcome. 

SHW Jubilee 
May 14-15, 2016 

Saturday-Sunday 
Wine Competition and Picnic/Awards Ceremony 



 

 

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) 454-5487 

Bettencourt1045@softcom.net 

 
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: 

Sacramento Home Winemakers 

 

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 

 

Cellar Master:—Henry Wilkinson 

Chief Judge:—Donna Bettencourt 

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 

 

C/O Steve Barrett 

PO Box 623 

Roseville CA 95678 

Postage: 


