
 

All About the State Fair Home Winemaking Competition 

 

Tom and Rebecca Ramme, SHW members have been managing the 

completion at the California State Fair for home winemakers for several 

years.  They will share their experiences and insights with us on how to 

improve your wines for the competition.  They will also have some 

wines for us to taste so be sure to bring your wine glasses.  Also bring a 

bottle of your own wine to share with friends and neighbors at your ta-

ble.  So plan to be there to hear Tom and Rebecca on October 21 at 7:00 

PM at the usual meeting place at the Turn Verein.  A reminder though, 

we will be meeting in the big room downstairs since the German Club is 

having their annual dinner in the upstairs room. 
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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 



 

Mark your calendars for No-

vember 1, 2015!  This will be 

the day of SHW’s annual 

Harvest Dinner.  This is a 

great event to unwind from 

the harvest, socialize with 

your fellow winemakers, and 

taste the fruits of prior years’ 

winemaking efforts; perhaps even bring a newly bud-

ding young varietal for some insight and advice.  All of 

this over a great meal, with great friends.  This year’s 

event will be at the Firebird Restaurant - 4715 Manza-

nita Ave, Carmichael, CA  95608.  A huge thank you to 

Shannon Shackleford, Fred Milar and the rest of our 

Events Committee for putting this dinner together.  

Don’t miss the fun, reserve your seat today by filling out 

the form on the SHW website and contact Treasurer 

Steve Barrett. 

Wine Geek’s Corner  
Another great harvest is nearly behind us.  Most of our 

wines are likely finished with fermentations and resting 

quietly undergoing malolactic fermentation.  I’ve re-

ceived some excellent questions during this year’s har-

vest and responded to some interesting wine making 

scenarios; many most of us either have faced or are 

likely to face as we continue our winemaking adventure.  

I’d like to take this opportunity to pose some of the 

more interesting questions here along with my responses 

in hopes that you too may be able to use this information 

to help you with a similar situation in the future. 

 

My Syrah is smelling like rotten eggs after a couple 

days of fermentation!  What should I do? 

There are a number of thing to consider regarding this 

question and all equally important to the winemaking 

process and ultimately what steps you might take to ad-

dress this perceived problem.  1)  What exactly is the 

“problem”?  In this case the winemaker is detecting an 

unpleasant odor perceived as rotten eggs.  This is most 

likely due to reduction and can lead to H2S and eventu-

ally Mercaptans if not addressed.  2)  Reduction during 
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fermentation (it can occur during aging as well) can 

be due to a number of causes including improper or 

insufficient yeast nutrition, excessive fermentation 

temperatures, or even choice of yeast.  3)  All wines 

produce some degree of reduction; however, some 

varietals are more prone to reduction such as Bar-

bera and as luck would have it – Syrah. 

In this particular case the winemaker followed ex-

cellent protocol during fermentation punching 

down regularly, rehydrating yeast correctly, and 

dosing with Fermaid-K to feed the yeast at the right 

time.  Researching the chosen yeast strains also in-

dicated they were not likely the cause with nothing 

indicating they were prone to reduction.  Nothing 

regarding their fermentation practices stood out as a 

cause with perhaps one exception, a spike in fer-

mentation temperature near 90 F.  Remember, 

Syrah is a naturally reductive varietal and with 

higher fermentation temps – likely to go down the 

path of reduction.  This seemed to be the case here.  

Ultimately, no magic steps were needed to correct 

this issue, simply continuing to feed the yeast ap-

propriately and punch down vigorously exposing 

the Syrah to lots of oxygen while it worked on 

breaking down those sugars.  After a few days, the 

odor had dissipated.  Taking this softer approach 

avoided the use of copper sulfate at this early stage 

allowing the wine to develop in a more natural way. 

 

My Merlot has VA Ugh!  Wouldn’t a kit wine be 

easier? 

This particular winemaker was adamant his Merlot 

had a strong smell of nail polish remover.  This 

scent is usually linked to perceptible levels of Ethyl 

acetate which is one of a few oxidative flaws that 

can form in our wine with excessive or prolonged 

exposure to oxygen or lack of SO2 protection (think 

high pH – low SO2).  Ethyl acetate does not di-

rectly contribute to volatile acidity (VA), but usu-

ally forms as a result of untreated VA and can be a 

formidable problem if indeed present.  First, we 
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need to understand how VA forms within our wines since 

Ethyl acetate is most often a result of VA.  VA occurs at 

the surface of our wines and requires oxygen to form.  

Thus, wines overly exposed to oxygen and not properly 

protected can develop VA and ultimately Ethyl acetate 

issues.  This all follows the progression of oxidation.   

 

Since VA occurs at the surface of our wines and requires 

oxygen, punching down or racking and topping up often 

address the problem right away.  We should be sure we 

have a balanced wine with a proper pH and SO2 levels.  

A wine with a pH of 3.45 and 35 ppm of SO2 topped up 

properly is very unlikely to see any oxidation related is-

sues such as this.  However, a wine with a pH of 3.9 with 

20 ppm of SO2 and excessive headspace in the barrel or 

carboy will almost certainly begin to oxidize and develop 

VA and ultimately Ethyl acetate.  To treat this issue if 

present, again insure proper pH and SO2 levels, top up 

fully after an aggressive racking to blow off the unpleas-

ant odors.  If the smell remains or worsens, the bacteria 

causing it may be too firmly established.  A less fining 

may help to bind up some of the bacteria and remove the 

odor to an acceptable level and sterile filtering is also 

highly recommended to eliminate the progression of the 

issue.  Sever cases in commercial wineries may need to 

undergo a reverse osmosis treatment – not typically an 

option for us home winemakers.   

 

This particular winemaker was obviously frustrated with 

what he felt was occurring and mentioned making future 

wines from kits to avoid these issues.  While making a kit 

wine may indeed be easier, I believe it is dealing with the 

unpredictable nature of winemaking and addressing / cor-

recting these types of issues to make an award winning 

wine that can provide the biggest feeling of satisfaction 

and truly develop your winemaking skills.  Some of the 

wines I’m most proud of making started off as complete 

disasters and required extensive research and learning on 

my part to ultimately turn them into gold medal winners; 

lessons that will follow me forever and allow me to make 

even better wine with future harvests.  The best part of 

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 number one pri-

ority is making sure all SHW members make it 

home from club meetings and events without in-

jury to themselves 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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 Beginning Winemakers Primitivo Focus Group – Vineyard Walk and Crush 

A lot has happened for a group of new winemakers since they were at August 1’s Winemaking 101 workshop. 

A couple weeks following the workshop, some found themselves amongst the vines at the Shaker Ridge Vine-

yard checking out the primitivo that they’d make into wine.  Many thanks to vineyard owners Andy and Eliza-

beth Standeven for a wonderfully educational day. 

 

 

 

 

 

 

Harvest!  At the end of August, 2 tons of primitivo rolled into Cellar Master Henry Wilkinson’s driveway a 

few hours later than planned but the berries got here!  Thank you, Thad! 

 

With the help of SHW members and mentors, new winemakers filled buckets, tossed clusters into the crusher’s 

hopper, measured their must’s brix, TA, and pH, received guidance on the next steps, and visited Henry’s cel-

lar. 

 
We couldn’t have done it without you - much appreciation goes to the SHW mentors who helped  make the 

day a success:  Caitlin Mirabella, Richard Mirabella, Mike Gaffney, Steve Barrett, Joe McGillivray, Cindie 

Gunderson, Dean Yomogida, J.D. Phelps, Bruce Currie, Mike Thornburg, Donna Brown, Neal Shleffar, Vickie 

Rosalli, Thad Rodgers, and Gin Yang.  Extra appreciation goes to Henry Wilkinson for coordinating the crush 

and sharing his crush pad and winery. 

 

 

 

 

 

 

 

More photos can be found on Sacramento Home Winemakers fb page. 
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Seeking Nominations for 2016 Leadership 

 

Elsewhere in this newsletter is the article about recent 

SHW By-law changes which includes adding three 

Members-At-Large to the Executive Board. 

 

At the November 18, 2015 meeting, the membership 

will be casting their votes for these new positions in 

addition to the following positions which complete 

the elected leadership team. 

 

SHW's Board of Directors is seeking nominations for 

2016 leadership for the positions of President, Vice 

President, Treasurer, Secretary, and Membership 

Chair.   

 

Roles and responsibilities for these positions are 

briefly described below; more details can be found at 

SHW’s website: www.sachomewine.com. 

 

President - leadership role at monthly meetings and 

monthly board meetings, sets the Club's 

agenda, appoints positions, and is the public relations 

for SHW. 

 

Vice President - responsible for monthly meeting pro-

grams, acting President when President is absent.  

This position is especially appealing when shared. 

 

Treasurer - responsible for collecting Club proceeds, 

writing checks for reimbursement and to vendors, 

managing the budget, providing regular updates on 

income and expenditures. 

 

Secretary - vital role in accurately recording minutes 

at SHW's month board meeting, sending correspon-

dence as needed. 

 

Membership Chair - maintains membership lists, co-

ordinates membership with Treasurer, welcomes new 

members, recruits new members. 

 

If you, or a group of you, are interested in shaping the 

future of SHW via the leadership positions above, 

please contact Board of Directors Chair Fred Millar 

at 916 576-9596 or President J.D. Phelps at 916 295-

9121. 

 

 

SHW Bylaws Change to Admit More Members to 

the Executive Board 

At the October 7 SHW Board Meeting the board 

voted to add three new elected positions to the Execu-

tive Board to encourage member participation in run-

ning the club, and to give us more depth leading into 

other leadership positions. These positions will be 

called “Executive Board Member at Large.” These 

will be voting members of the Executive Board as are 

all other elected positions, and all committee mem-

bers. These positions will be elected annually, with 

no limit on the number of terms a member can hold 

the position (unless someone else runs for the slot!) 

 

So step right up! See article in this newsletter about 

how to volunteer, or be nominated for one of these 

positions. The Executive Board Meetings are held on 

the first (1st) Wednesday of the month, usually at a 

member’s house; format is to bring a bottle and 

something to share for a potluck/snacking dinner. We 

meet at 6:30 and are into our business by 7:00 PM… 

and  we plan to be done by 8:30 PM or earlier for 

more tasting and eating. It’s a great group, fun and 

educational too as we talk about and coordinate all 

the club activities.   

 

Never read or not even knew we had Bylaws?... they 

are on our webpage at: http://

www.sachomewine.com/bylaws-sacramento-home-

winemakers/ 



 

2015 SHW Winemaker of 

the Year Competition 
Donna Bettencourt 

SHW Chief Judge 

 

It is time again to reflect on your progress as a home winemaker.  There are many ways to do so: 

• Do your friends still call your winemaking “an interesting hobby”, or do they plead for a bottle of your 

new release? 

• At SHW club meetings, do you bring your bottle of wine to share and members line up to taste it? 

• Does the “nickel drop” finally on your understanding of the relationship between total acidity and pH? 

• How well did you perform in recognized home winemaking competitions this year?  How do you stack 

up against your SHW peers? 

And this brings me to an invitation to submit your application for the Sacramento Home Winemakers 2015 

Home Winemaker of the Year. 

The purpose of SHW’s annual recognition of the Winemaker of the Year is to encourage excellence in wine 

making among all Club members and to recognize those members who, by virtue of their performance in rec-

ognized home wine competitions, have produced outstanding wine. 

Those who enter this member only competition must have submitted wines in 2015 in the SHW Jubilee com-

petition, the California State Fair Home Wine competition, and at least one other recognized home wine com-

petition. 

The criteria and the application forms can be found on the SHW website (www.sachomewine.org) under the 

Member Resources tab. 

 All applications must be received by Chief Judge, Donna Bettencourt by November 30, 2015, and can be e-

mailed to:  bettencourt1045@softcom.net.  The winner and runners up will be announced at the annual Holi-

day party in December.    
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2015 SHW Harvest Dinner 

 
Sunday, November 1, 2015 

4:30 PM Appetizers  ~  5:30 PM Buffet 
 

Firebird Russian Restaurant 
4715 Manzanita Ave  ~  Carmichael  95608 

 
SHW’s Harvest Dinner is a fun time to relax and enjoy an evening with fellow winemakers.  The restaurant’s 
casual atmosphere means no fussy attire – chill and bring your harvest stories and wines to pair with the 
night’s intriguing assortment of eastern European foods. 
 

Cold Appetizers  ~  Cheese Plate   ~  Assorted Salads 
Rice Pilaf  ~  Sautéed Vegetables  ~  Young Potatoes with Garlic and Herbs 

Blini with Meat and Cheese  ~  Cabbage Rolls  ~  Meat Pelmeni (Dumplings) 
Chicken Kabobs  ~  Mushroom Stuffed Zrazy  ~  Pirozhki (Meat, Cabbage, Potato) 

Dessert 
 

Complimentary Corkage  ~  No Host Bar Available 
 

$30 per person SHW members  ~  $35 per person non-SHW members 
(Gratuity and sales tax included) 

 
Please make your reservations by October 24. 

 
Complete form and remit to Treasurer Steve Barrett at the October 21 SHW meeting or mail to the address be-
low. 
 
Questions?  Please contact Fred Millar at 916 575-9596 or Shannon Shackelford at 916 317-0558. 
 
 
 

 
Cut here ------------------------------------------------------------------------------------------------ - - - - - - - - - - - - - - -  
 

 
2015 November 1 (Sunday) Harvest Dinner Reservations 

 
Print Your Name _____________________________________________________________ 
 
Phone Number  _________________________ 
 
______   SHW Member Attending $30.             ______Non-SHW Member Attending $35. 
 
$______ Total Remittance                             (Please reserve by October 24.) 
 
Mail to:    SHW Treasurer—Steve Barrett     P O Box 623     Roseville, CA  95678 
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Holiday Silent Auction 

Judy Pinegar and Shannon Shackelford  are looking for 

donations for the Silent Auction to be held at the annual 

Holiday Dinner this December. This is one of our major 

fundraisers, and lots of fun too. You donation as a donor 

or bidder is really appreciated. This year we already have 

a one of the old favorites donated: 

Two nights stay in a newer South Lake (Tahoe Park) 

Home with Hot Tub, Wi-fi, access to private 

beach with 2 piers, picnic area and lots of games. 

Donated by Jackie and Craig Brown. Value 

$680.00 

If you want to donate something please e-mail a list of 
your treasures and an approximate value to Judy at 
judypinegar@gmail.com . 

Petite Sirah Focus Group—A big Thank you to 
Henry Wilkinson for opening up his home again 
this year, on so many occasions, and for picking 
up the Harvest and allowing the focus group to 
use his crusher de-stemmer to crush the grapes. 
Your hospitality is amazing and we all truly ap-
preciate what you do for the SHW Club. A big 
thanks to the SHW Board for their Leadership 
roles in continuing to make SHW such an Awe-
some Wine Club!  

Need to Know! 

Looking Ahead  
On November 18, we will have Dessert, Fruit and Port 

Wine evaluations. The evaluators will be from Mad-

rona Winery in El Dorado County.  Also, Gold Medal 

and Focus group wines will be poured.  Elections will 

also be held at the November meeting. 

 

SHW Harvest Din-
ner – November 1, 
2015 
 
Wear comfortable shoes 
grab a couple bottles of 
wine and plan to spend 
the evening mingling 
with winemakers at 
SHW’s Harvest Dinner.  The evening’s designed for 
mingling – a plate from the buffet and wine glass in the 
other. 
The Firebird Russian Restaurant is in Carmichael with 
plenty of parking in the front.  It’ll be fun to see how 
your wines pair with the assortment of eastern Euro-
pean food! 
 
See the reservation flyer with more details in this news-
letter.  Reserve your spot by October 24. 
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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 
October 21- 7PM 

Wednesday 

State Fair Home Winemaking Competition Discus-

sion 

Speakers—Tom & Rebecca Ramme 

Harvest Dinner November 1st 
Firebird Russian Restaurant, Carmichael 

Contact Fred Miller (916) 576-9596 

Executive Board Meeting 
November 4, 6:30 

PM Wednesday 
Board Meeting 

General Meeting 
November 18, 7PM 

Wednesday 

Annual Meeting. Gold medal wines tasting, fruits, 

sparklers. Evaluators will be from Madrona Winery in 

El Dorado County 

Executive Board Meeting December 2, 6:30 Board Meeting 

Holiday Party and Fundraiser December TBD  



 

 

 

CLUB EQUIPMENT: 
 

De-stemmer/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: 

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; 

 

Donna Bettencourt-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 


