
Vineyard Management and Starting a 
Commercial Winery 
 
Join us at the June 17, 2015 general meeting 
when guest speaker Phil Maddux talks about 
best vineyard practices and for starting a 
commercial winery.  If you’ve wanted to 
grow grapes or sell your wine, come listen 
to Phil talk about the joys and trials of both. 
 
Phil has almost 45 years of winemaking experience.  He started out as a home 
winemaker and was active in SHW before deciding to go commercial.  Phil 
and his wife, Jill planted vineyards and then opened their winery, Lone Buf-
falo Vineyards, in south Auburn in 2007.  Their wines quickly grew in popu-
larity and soon they grew out of space.  In 2013, Lone Buffalo Vineyards re-
located to bigger digs on Wise Road in Auburn.  
www.LoneBuffaloVineyards.com. 
 
Phil is planning to bring a couple of Lone Buffalo Vineyards wines for tast-
ing.  Please bring your own wine glass. 
 
Meeting starts at 7 pm upstairs at the Turn Verein, 3349 J Street, Sacramento.  

Doors open after 6:30pm. 
Thank you for helping set-up and cleaning up before and after the meeting, 

and consuming responsibly. 
 
Questions about the program?  Contact Membership Co-Chair Gin Yang at 

916 217-0294 or ginyangstaehlin@yahoo.com . 
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Please Enjoy Responsibly  

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 num-

ber one priority is making sure 

all SHW members make it 

home from club meetings and 

events without injury to them-

selves or others.  If you find 

yourself or a friend a glass or 

two beyond being able to do so, 

please notify a club officer 

immediately so we can assist in 

arranging safe transportation 

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 



Please raise your glasses in a 

toast for all of those who have 

recently contributed their time, 

resources, and energy in making 

sure both the California State 

Fair Home Wine Making Com-

petition and SHW’s own June 

Jubilee were huge success.  

This goes for all of those who serve on our Events and 

Competition Committees, the cellar rats, and everyone else 

who stepped up to assist with making these events not only 

happen, but made them special.  A special thanks to Judy 

Pinegar who opened up her home to host again, this year’s 

Jubilee.  What a perfect day to get together, enjoy a BBQ 

and some great wine.  For all of those who stepped up to 

make this happen, your contributions of volunteerism are 

what ultimately make this club great and ensure we are ca-

pable of hosting and participating in such great events.  

Thank You All! 

Presidents Message 

works especially well for Port wine.  Always be sure to 

sanitize those little toes first. 

If child labor is not your thing, 

you might consider a little DIY 

mechanical crusher such as this.  

This belt driven beast is capable 

of crushing and destemming 

1,000 lbs of grapes in one hour.  

Not bad for homemade. 

As wine makers we understand that temperature controls 

is everything.  Nothing can spoil a wine in progress more 

quickly than too much valley heat.  While we may not be 

able to all make wine caves where we live, we can cer-

tainly bring the wine cave into our garages.  This great 

idea uses some simple framing and 2” rigid insulation to 

build your very own wine cave for aging your young 

Cabernet’s at the perfect tem-

perature for as long as neces-

sary. 

So you don’t have $600 to 

blow on the “cheap” 5 spout 

bottle filler?  Make your 

own!  That’s right, this ingen-

ious invention uses a floating 

ball valve (yes, like in 

your old toilet) to set 

the right level of wine 

in the filling con-

tainer.  You can eas-

ily bottle cases of 

wine without spilling 

a drop. 

However, quite possibly my favorite wine enthusiast 

invention has to be the “wine rack”.  Yes ladies, say 

goodbye to water bras and embrace the wine rack.  

This invention lets you bring the fruits for your labor 

with you anywhere you might go and be ready to pour 

a glass of your favorite red or white at a moment’s no-

tice. 

Yes, there simply is not much that can be bought to 
help us with our 
wine making that 
simply cannot be 
made with a little 
lumber, tubing, 
PVC and good old 
ingenuity.  What 
will you invent next 
to help your wine 
making? 

There is no arguing that necessity is the mother inven-

tion.  In this week’s Wine Geek Corner I wanted to 

highlight some of the more interesting and in some 

cases humorous home winemaking or wine related in-

ventions.  The practicality of these are quite simple and 

all serve a purpose we home winemakers can certainly 

understand. 

First up, a homemade 

crusher.  For those of you like 

me with a budding family, 

this image should do the trick 

nicely.  If you do not have 

enough young children or if 

they’ve grown to the point of 

no longer being helpful in 

this manner, simply invite your kids to have a slumber 

party and put the neighborhood kids to work.  This 
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Wine Geek’s Corner  



 

Wine Analysis Available for SHW Members  

The wine analysis service as a member benefit will be available at the  SHW Meetings   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.  Sam-

ples of at least 50 mL should be in containers with screw on or snap on lids, like small plastic (PET) water bottles.  If you are thinking about bot-

tling, you will want to know the pH and the free SO2. 

two beyond being able to do so, please notify a 

club officer immediately so we can assist in arrang-

ing safe transportation home. 

Please Enjoy Responsibly 
Far better than any Gold Medal, the best re-

ward for making a great wine is simply enjoy-

ing 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 meetings 

and events without injury to themselves or oth-

ers.  If you find yourself or a friend a glass or 
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Beginning Winemakers Varietal Focus Group 

To complement the beginning winemaking experi-

ence, attendees from Winemaking 101 are invited 

to participate in a members-only group crush.  

We’ll learn to make wine together! 

Andy and Elizabeth Standeven, Shaker Ridge 
Vineyard owners and SHW members continue to 
support new home winemakers with a vineyard 
walk and some chemistry talk on a Saturday in Au-
gust.  Two tons of Primitivo grapes have been se-
cured from this El Dorado County 
vineyard for this group.  Wines 
made from Shaker Ridge Vineyard 
grapes keep earning top awards in 
wine competitions. Shaker Ridge 
Vineyards: http://
www.shakerridgevineyard.com/ 

How this works: 

We request participants to pur-

chase at least 125 lbs. of grapes, equivalent 

to approximately 5 gallons of finished wine. 

We’ll crush together and get through the chem-

istry together. 

Focus Group 

Then individually, winemakers ferment the 

must (crushed grapes) applying the 

knowledge they acquired from WM 

101.  No worries, there’ll be experi-

enced winemakers available to mentor 

everyone through this process. 

Pressing the grapes off the skins may be 

performed in groups or individually.  

We’ll still be there to get you through 

the pressing, racking and ageing, and 

tastings. 

 

Get certified at WM101 to use SHW’s equip-
ment.  Grapes are anticipated to be ready in 
August-September.  Contact Henry Wilkinson 
at hbwilkinson@jps.net or 916 997-3056 for 
more details. 

(Please note that a non-refundable payment is 

required prior to securing the grapes.  If you 

can’t make it to the crush, send someone to 

help and to get your grapes.) 



Sacramento Home Winemak-

ers –  Facebook Page 

Did you know that SHW has a 
facebook page?  On it, you’ll find 
SHW photos, announcements, 
humor, and videos from other 
home winemakers.  And you can 
also post to it, too!  “Like” the 
Sacramento Home Winemakers 
page! 
 
SHW Mentors – Volunteer to 

Help 

An invaluable way to volunteer in 

SHW is by mentoring members 

who request help with making 

wines or growing vines. 

The Club is particularly interested 

in mentors to help with new 

winemakers via the Beginning 

Winemakers Primitivo varietal 

focus group (see article elsewhere 

in this newsletter). 

SHW also receives requests from 

members seeking help in planting 

and managing home vineyards. 

What is your specialty and experi-

ence?  Mak-
ing reds, 
whites, 
fruits, port 
styles, spar-
klers?  Are 
you experi-
enced with 
cultivating 
healthy 
vines?  Tell us and volunteer!  
Contact Gin at  916 217-0294 
or ginyangstaeh-
lin@yahoo.com. 
 

Need to Know! 

bring one or more 

of your gadgets/

innovations to the 

August meeting.  

Let’s have a great 

turnout and a great 

time! 

 

 

Winemaking 101 – Saturday, August 1, 2015 

Seats are filling up fast!  Here’s your chance to 

learn the basics and get your hands on winemaking 

equipment.  We offer this beginning winemakers 

workshop only once a year. 

The 4-hour session  starts mid-morning in Granite 
Bay and concludes with certification to use SHW’s 
winemaking equipment including crusher-
destemmer, basket press, filter and corker.  The 
workshop is free for SHW members; $25pp for non
-members.  Contact Gin at ginyangstaeh-
lin@yahoo.com or 916 217-0294 to register. 

Looking Ahead for July and Beyond 
On July 15th will feature two other fermented bever-

ages, hard cider and mead.  Come ready to tickle your 

taste buds and sample something different! 

 

Also coming up, there will be Winemaking 101 on Au-

gust 1.  So tell your friends that are interested in learn-

ing how to make wine that this opportunity will be 

available. 

 

The program for the meeting on August 19th will be a 

special workshop where we can share our gadgets and 

innovations with other club members.  Please bring 

your equipment to the meetingor if it is to heavy or 

bulky to bring to the meeting, then take a picture or pic-

tures and send them to Bruce or Gin prior to the meet-

ing so we can make a slide show.  You will have an 

opportunity to briefly introduce your item(s) to every-

one and then show it off and answer questions as the 

members move around from table to table. 

 

The August meeting should be great for interaction and 

helpful information for everyone!  Please e-mail to 

Bruce Currie blcurrie56@hotmail.com or Gin Yang 

Staehlin ginyangstaehlin@yahoo.com if you plan to 
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“I shall drink no wine before it’s time! 

OK, it’s time.”  

Groucho Marx 



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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Jubilee Picnic -  Awards Ceremony 
June 14 

Sunday 

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

General Meeting 
June17, 7PM 

Wednesday 

Vineyard Management and Care 

Speaker:  TBA 

Board Meeting 
July 1, 6:30PM 

Wednesday 
All members are welcome. 

Board Retreat 
July 11 

Saturday 
Location TBA 

State Fair Home Winemaking Booth July 11 - 26 

SHW has been invited to staff the home winemaking 
booth at the California State Fair at Cal Expo.  This is a 
fun way to volunteer!  Contact Fred Millar at 916 576-
9596 for more info. 

General Meeting 
July  15, 7PM 

Wednesday 

Making Cider and Mead 

Invited Speakers:  Vincent Sterne, Two Rivers Cider 
Owner & Dave Teckam, Grand Master Beer Judge, mead 
maker, and home brewer. 

Winemaking 101 
August 1 

Saturday 

Designed for new and novice winemakers.  Training cer-
tification to use Club equipment. Contact Gin: 916 217-
0294. 

Board Meeting 
August 5, 6:30PM 

Wednesday 
All members are welcome. 

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. 



 

 

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 

 

C/O Steve Barrett 

PO Box 623 

Roseville CA 95678 

Postage 


