
 

May 17, 2017 

Join your fellow home winemakers on Wednesday, May 17th at 7 PM for our 
Monthly Program upstairs at the Turn Verein located at 3349 J Street in Sac-
ramento. There is additional parking in the back. 
 
Last year, Hoby Wedler treated the club to a blind folded tasting.   
Hoby is back (without blind folds) with a new interactive presentation titled: 
 

The Beauty of  Terroir 
 
This presentation is designed to guide participants through the terroir of  
California and the world. We will work with three spice groups and really 
gain an understanding of  the differences between two seemingly similar 
spices, like two types of  paprika with the same genus and species which 
smell and taste completely different.  
 
Next, participants will be guided through a detailed tasting of  3 groups of2 
wines each from around Northern California. The terroir differences in each 
group should be striking.  
 
Please bring 2 glasses 
 
Your help in setting up and cleaning up at meetings is appreciated. 

Contact Vice President Henry Wilkinson if  you have program questions: 
hbwilkinson@jps.net 
 

We will have 6 wines to taste so Please watch out for each other and Con-

sume Responsibly. 
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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: 

www.Sachomewine.com 

Join us on Facebook!!!  
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Well, it’s May already!  I 
thought I would share with 
you what I am doing in the 
cellar.  Not unlike what 
many of you are doing. 

I just bottled my 2016 
white wines – Sauvignon 
Blanc and a non-Malo-
lactic Chardonnay.  I just 
tested by paper chroma-
tography my malo-lactic induced Chardonnay, and it 
isn’t finished yet.  So, I won’t sulfate, and I will make 
sure the temperature, thanks to Mother Nature, gets 
above 65 degrees in my garage.  I stir it every two 
weeks now, on the light lees.  I will retest for malo-
lactic conversion next month.  I also added an ounce 
of French oak cubes.  I have already cold and heat 
stabilized it.  No need for filtering when bottling time 
comes. 

As far as my red wines, I have yet to bottle my 2014 
Barbera.  What a problem child!  Just doesn’t taste or 
smell right.  I have had a few SHW members taste it 
and they have given me good advice.  I will splash 
rack it and add some K Meta.  I will probably end up 
blending in a little Dolcetto to give it body and fruit.  
This is the longest I have ever waited to bottle. 

My 2015 Tempranillo is very nice; I like it a lot.  My 
main aim is to not screw it up.  It is in a 15 gallon 
neutral American Oak barrel.  I have added some 
French oak and I like the effect.  It has gone through 
Malo-lactic fermentation by paper chromatography.  
My main problem is that if I bottle it now, I will have 
an empty barrel, and I hate having an empty barrel.  I 
will wait until my 2017 red wine is ready to rack into 
that barrel, and bottle the Tempranillo then.  Wish I 
had some Graciano to blend into it!  Sadly, I don’t. 

My 2016 red wines are at two stages.  My Petit Syrah 
is in a 10 gallon neutral French Oak barrel and has 
finished malo-lactic fermentation.  I will add 30 ppm 
of Kmeta every two months and wait for it to become 
clear.  One more racking in September I think.  My 

Message from the PresidentMessage from the PresidentMessage from the PresidentMessage from the President    
Zinfandel, however, is in 3 6 gallon carboys, hav-
ing never seen a barrel.  Malo-lactic conversion 
has not occurred, so I have not added any Kmeta 
since crush.  I know it is going to need a little 
Petit Syrah for color, as it is very light.  Thank 
God, I have some.  When I bottle my Barbera, I 
will rack my Zinfandel into that same barrel and, 
if malo-lactic is complete, add Kmeta.  All is right 
in heaven, my barrels are all full! 

Finally, I am desperately seeking wine grapes for 
the 2017 harvest.  I want Graciano, to blend into 
my 2015 Tempranillo.  I also want to buy Malbec 
grapes.  I love that varietal and it has been a while 
since I made it.  As far as whites, I will make Sau-
vignon Blanc again, as that is my favorite white 
wine, but I will be looking to buy Vermentino, 
Torrontes, and maybe some Grenache Blanc, 
again, if I can find it. 

So, May is a busy month.  All the tasks we have 
been putting off, and all the decisions we have 
not made, have caught up with us.  It is definitely 
time to work in the cellar, tidy up, and seek out 
wine grapes for the 2017 harvest. 

Join your fellow SHW members at the May 17th 
meeting when Hoby Wedler returns to guide us 
through an evening of sensory wine travels.  
Don’t miss it! 

And, be the first at your table to buy our new 
corkscrews with the SHW logo.  Totally cool, and 
totally affordable at $7. 

See you next week! 

 

Happy Winemaking! 

 

Donna Bettencourt 

President, SHW 
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Bokisch Vineyards Winery Tour – April 23, 2017 
 
What a fun way to spend a beautiful spring day!  About a dozen and a half mem-
bers spent a few hours touring and wine tasting at Lodi’s Bokisch Vineyards Win-
ery led by the winery’s winemaker Elyse Perry.  The winery’s Spanish variety 
wines including Albariño were a hit! - so was a casual picnic lunch under the 
porch. 
 
Thanks, J.D. Phelps, for organizing this winery 
tour. 
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Please Enjoy Responsibly 

 

Far better than any Gold Medal, the best reward for making a great wine is simply en-
joying and sharing a bottle with friends and fellow wine makers. SHW wants to re-
mind 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 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 of-
ficer immediately so we can assist in arranging safe transportation home.   



 

 

Wine Blending Workshop for Taste and Balance – June 10, 2017 

Thanks for responding to SHW’s most recent educational survey – we appreciate your feedback! The SHW Educa-

tion Committee has been developing programs that you’ve requested.  Many of you wanted to know more about 

blending. 

 

We are excited to partner with winemaker Phil Maddux to offer Blending Workshop for Taste and Balance.  

Starting out as a home winemaker (Phil and Jill Maddux were long-time SHW members), Phil has been making 

wine for 45+ years and ten years ago, started Lone Buffalo Vineyards (LBV) in Placer County.  LBV’s flagship 

wine is their “Where the Buffalo Roam,” a northern Rhone blend of Syrah, Grenache, and Mourvedré. 

 

In this workshop, we’ll be blending with these three varieties and maybe a fourth.  Workshop participants will 

spend the morning with Phil blending and learning about the nuances of balancing wines with fruit and acid to 

adjust for taste and mouth feel.  Blending can take a good single variety wine to a complex “wow!” wine. 

 

Workshop cost is $30per person and includes the wines used in the workshop, measuring beaker (yours to keep), 

LBV tasting fee and a discount off wines purchased.  This workshop is for SHW members only. 

 

Date and Time:  June 10, Saturday,9:00 – 11:30 AM (LBV’s tasting room opens at 

noon) 

 

Location:  Lone Buffalo Vineyards, 7505 Wise Road, Auburn 95603;  530 823-1159; 
www.lonebuffalovineyards.com. 
 
Reserve your space soon.  This event is limited to 25 seats.  Contact Linda Skinner at 

lindaskinner51@gmail.comwith questions. 

 

Thanks to Education Committee member Linda Skinner for developing this workshop. 

------------------------------------------------------------------  Cut Here  -------------------------------------------------- - - - - - -  

Blending Workshop Registration 

Name(s)  _________________________________________________________________ 
 
 
Email Address_______________________________ Phone # ______________________ 
 
 
Registration for ___  persons  x $30 per person = $ _______ 
 

Make checks payable to “SHW”.  Mail registration to: 
SHW Treasurer Jacque Brown || 1616 Berkeley Way || Sacramento CA 95819 
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Thank you!! 
 

Generous thanks go to SHW members and supporters for keeping SHW on top!  To: 

• Chik Brenneman and Mara Couch as guest evaluators at the April 19 meeting.  Thir-
teen red non-Bordeaux variety wines were evaluated including a Sagrantino that was 
made by Don Koehler. Grapes were grown by his neighbor Steve Kies. 

• Lynne and Joe McGillivray for bringing the cheese and bread snacks to the April 19 
meeting. 

• Volunteers helping Hospitality Coordinator Mary Breedlove at the April meeting with 
hospitality and to all who helped set-up, get extra tables and chairs, and clean. 

• Cori Morgan and Nancy Zarenda for assisting Cellar Master Joe Morgan at the 
April meeting. 

• J.D. Phelps for coordinating a winery tour at Lodi’s Bokisch Vineyards with the win-
ery’s winemaker, Elyse Perry. SHW members enjoyed the April 23 tour and tasting of 
the winery’s wines including several Spanish varieties. 

• Jacque and Craig Brown for hosting the May 3 Executive Board meeting. 
 

 

California State Fair Home Winemaking Booth – Volunteers Wanted 
 

This year, the State Fair runs from July 14-30.  SHW is again coordinating the staffing of the 
Fair’s home wine making booth and is looking for volunteers.  This is a fun way to help 
SHW and spread the word about home winemaking. 
 
Shifts are 4 hours long for 1-2 people.  The home wine 

making booth shares space inside a conditioned build-
ing and is surrounded by home brew, honey, and other 
displays highlighting California. 

 
Volunteers receive complimentary tickets and parking 

passes and can enjoy the fair before or after their  
shift(s). 
 
If you’re lucky, coordinator Fred Millar will buy you a 

beer from the fair’s nearby beer garden. 
 
Schedules will be available soon on SignUpGenius.com. 
Volunteers designate desired shifts and then coordinate 
with Fred for the fair tickets and parking passes. 
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Winemaking 101 – Coming in Late July 
 

SHW’s annual workshop for beginning and novice winemakers will be on a weekend in late 
July.  At this event, you’ll learn the basic steps for making red and white wines, decipher wine 
making terminology, find grape sources, locations for buying winemaking equipment and sup-
plies, and get acquainted with the Club’s winemaking mentors. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
Complementing Winemaking 101 is a New Winemakers Group (for brand new winemakers) 
where we’ll procure the grapes, crush together, and get you started with the fermentation. 
Watch for the details! 
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LA JOIE DE VINLA JOIE DE VINLA JOIE DE VINLA JOIE DE VIN    
IF YOU BUILD IT, THEY WILL COME 

By Sandra Marchetti 

 

 

Pests in the vineyard are the bane of  every winemaker.  Mice, rats, voles, and gophers can and 
will do significant damage.  Trapping, fumigation, and/or rodenticides can be expensive and are 
not conducive to a natural or organic finished product. California has some of  the most strin-
gent laws concerning pest control in the country.  Permits, education, and application are all ex-
pensive and time consuming. 

 

 

Birds of  prey are great at helping to control rodents, but we don’t always have a resident hawk or 
eagle in our area.  Thus, the best solution is to build a home for specific birds of  prey to live, 
breed, and hunt in your personal vineyard.   

 

 

About 20 years ago a zoology student, Mark Browning, decided to act on his undergraduate re-
search and began building and erecting owl boxes in open fields of  grain in Kansas.  His theory 
included the thought process that there was more than enough food, cover inside the box for the 
nesting female owl, and plenty of  territory for the hunting male owl.   

 

 

Now it must be noted that owls typically nest in areas with cover—hollowed out trees, barns, 
nests of  other birds.  Never had any study indicated that a 
box in the middle of  a wide-open field would attract any-
thing more than the occasional songbird.   

 

 

 

 

 

But his research proved sound.  After some trial and error, the right size box was built and 
erected on a pole to keep ground predators away from the nest.  Soon enough, owls began to 
use the boxes and rodent populations showed a significant decrease in the territory surrounding 
the box.  Owl boxes cropped up in fields up and down the Eastern Seaboard and throughout the 
Midwest. 



 

  

Approximately 5 years later, as Mr. Browning was vacationing in the Napa 
Valley, he noticed the feasibility for owl boxes in vineyards as a means of  
rodent control. Pocket gophers are especially prevalent in California, and 
they are the preferred diet for the indigenous Barn Owl.  A breeding 
pocket gopher and its offspring can decimate a vineyard, if  left un-
checked.  Owl boxes could be the perfect union of  predator set loose to 
clean up the damaging prey.   

 

Trial owl boxes were erected in two vineyards in St. Helena.  Orphaned 
owls were introduced into the boxes to speed up the habitation process.  
This quickly proved to be successful.  Orphan owls turned into owl fami-
lies. While Mama owl watched the nest, Daddy owl went out and hunted.  
Again, rodent populations showed a marked decrease.   

 

The average owl patrols about 20 acres and consumes up to 3,000 rodents per year.  Owl boxes are 
a one-time investment.  Owls do not ask for sick leave or need other benefits like health care.  

Once your box is inhabited, the owls will work diligently in your vineyard 
for free.  Boxes must be maintained, but there is plenty of  information re-
garding sizes and maintenance available from 

 UC Davis and online.  Owl boxes can also be purchased already built.  
They include trap doors for cleaning and some are even clear so that you 
can watch eggs hatch and owlets grow.   

 

 

 

This year, there is talk about a larger than average number of  rattlesnakes in our area.  Once again, 
owls will help.  Birds of  prey are one of  the few natural predators of  the California rattlesnake.  
And we’ve all seen those fake owls that are supposed to deter birds from eating the grapes.  Well, 
the real owl works much better! 

 

 

 

 

Sandra Marchetti graduated from the UC Davis Winemaking Certification program and continues to pursue everything wine related.  She 
owns and operates a small-group travel company that specializes in wine and food pairing trips to Italy or anywhere in Europe.  You can 
contact her at Geektravelgroup@gmail.com or visit her website at Geektravelgroup.com.   
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SHW Calendar of Events 

• Executive Board Meetings – 6:30 PM start; contact Prez Donna Bettencourt for location at                      

donnab1045@gmail.com. 

• General Meetings –7:00 PM start; 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 
May 17, 7 PM 
Wednesday 

The Beauty of Terroir 

Guest Speaker:  Hoby Wedler, Sensory Scientist 

SHW Jubilee 
May 20-21 

Weekend 

May 20 – Wine Competition (Sacramento) 

May 21 – Awards Ceremony & Picnic (Loomis) 

Board Meeting 
June 7, 6:30 PM 

Wednesday 
All members are welcome.  Location:  Sacramento 

Blending Workshop 
June 10, 9AM 

Saturday 

Blending for Taste and Balance 

See article in this newsletter. 

Contact:  Linda Skinner: lindaskinner51@gmail.com 

Lake County Winery 
Tour 

June 17 
Saturday 

Lake County Winery Tour + 2 

Wine and Dinner Party Tour filled. 

General Meeting 
June 21, 7 PM 
Wednesday 

2016 Bordeaux Varieties Red Wine Evaluations 

Evaluator:  Layne Montgomery, m2 wines 

Board Retreat 
July 8 
Saturday 

Annual Planning Meeting.  Location: TBA 

General Meeting 
July 19, 7 PM 
Wednesday 

Wine Additives 

Guest Speaker:  Matt DiVisconte, Lodi Wine Labs 

Winemaking 101 
Late July 
Weekend 

Workshop for New Winemakers 

Contact:  Gin Yang at ginyangstaehlin@yahoo.com 

General Meeting 
August 16, 7 PM 
Wednesday 

Gadget Night Show and Tell 

Club members bring their creative winemaking items 

Harvest Dinner 

August 26 

Saturday 

Save the Date!  Watch for the details! 



 

Club Equipment Loan Program 

Destemmer-Crusher: RENTAL FEE—$25 

Contact: Matt Sainson (916) 833-4214 

ifermentgrapes@gmail.com 

 
Basket Press—RENTAL FEE—$10 

Craig Brown—(916) 203-9961 

 

Super Jet Buon Vino Filter - RENTAL FEE $5 

Contact Donna Bettencourt (916) 454-5487 

donnab1045@gmail.com 

 

For Information on how to Clean and Use the Super Jet Fil-
ter see videos: http://www.buonvino.com/videos.html 

 

NEW! Scales for Weighing Grapes – RENTAL FEE – $10. 
Scales can be made to tare to container, and weigh up to 400 pounds 

Contact: Craig Brown—(916) 203-9961 

 

All equipment must be returned clean 
 

Additional information can be found at  
http://www.sachomewine.com/member-services/winemaking-

equipment-loan-program/ 

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

 
 
 
Mail To: 

2017 BOARD OF DIRECTORS  

Fred Millar — Chair (past president) 

Gary Young (past president) 

J. D. Phelps  (past president 

Joe McGillivray (past president) 

Donna Bettencourt (current president) 

 

2017 Executive Board 

President - Donna Bettencourt 

Vice President - Henry Wilkinson  

Treasurer - Jacque Brown 

Secretary - Bruce Currie 

Membership Chairs - Gin Yang &  

Fred Millar 

Members at Large 

Angie Cassidy 

Bob Peake 

Craig Brown 

2017 Committees 

Competition Committee Chair—Henry Wil-
kinson 

Education Committee Chair — Gin Yang 

Fundraising Committee Chair — Vacant 

Events Committee Chair — Vacant 

Needed! Volunteers for 

Monthly Meeting Hospital-

ity  

Choose a month to help the 

club! 

Bring cubed cheese and sliced 
bread as snacks to the monthly 
meeting.  SHW will reimburse 
for food cost.  Set out food at 
the beginning of  meeting and 
at the end of  evening, package 
up leftover, and help clean ta-
bles.  Please contact Hospitality 
Coordinator Mary Breedlove at 
marybreedlove@sbcglobal.net 
for more information. 

INFORMATION CORNER 

Postage: 

 

2017 Appointed Members 

Cellar Master — Joe Morgan 

Chief Judge — Donna Bettencourt 

Hospitality Chair — Mary Breedlove 

Newsletter Editor — Kevin Hubred 

Web Manager — Judy Pinegar 

 

Return Address: 

Sacramento Home  

Winemakers 

C/O Jacque Brown 

1616 Berkeley Way 

Sacramento, CA 95819 


