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September Lehigh Chapter Tasting

Wines from the Puglia Region of Italy
Sunday Oct 20, 2019 2-5 PM
Location is Vivo Italian Kitchen
4558 Crackersport Road
Allentown, PA 18104
484.350.3523

October Lehigh Chapter BYOB
Asia Restaurant
Tuesday, October 15 at 6 PM

1102 E Susquehanna St, Allentown, PA 18103
www.asiaorientalcuisine.com
Contact annezdougherty@gmail.com by October 8 to sign up.

Chairman's Comments--Percy Dougherty
Thank you Maryellen Iobst and Gene Clock for hosting the AWS National
Wine Tasting on August 11th at their new clubhouse at the Hills at Indian
Creek in suburban Emmaus, PA. See the wines and scores on page 4 and
pictures on page 8.
Wine Library Super Tasting Cancelled. This popular event with 700 wines
has been discontinued. Instead of one big event, Wine Library will be hosting
several smaller events. This was my favorite wine event of the year and Anne
and I have gone for over 20 years.
Help Wanted. We need items for the Holiday Party Auction on December 22. Restaurant gift
certificate are especially welcome. When you go out to dinner, ask for a donation. Wine and wine
related items at welcome. Let me know you are donating.
Hosts for 2020: Since I am stepping down as Chairman at the end of this year, it will be nice if the
new chair has a full schedule of events. Contact me with your ideas for a tasting. If you need a topic
or location, I can give you suggestions. .
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September Lehigh Chapter Tasting

Wines from the Puglia Region of Italy
Sunday Oct 20, 2019 2-5 PM
Location is Vivo Italian Kitchen
4558 Crackersport Road
Allentown, PA 18104 484.350.3523
Host: Joe Pugliese
Join Joe Pugliese as we taste 10 red wines and a white and rose as ice breakers from his
homeland of Puglia. The area forms the heel of the Italian boot and is renowned tor wines ranging
from Primativo to Black Troia. The price of $50 includes the wine tasting and dinner.
Food
Variety of Pizzas during tasting and as part of dinner.
House and Caesar Salad
Penne Vodka
Chicken Parmigiana
Chicken Piccata
Bread and Butter
Coffee
Total Cost $50. Prepayment appreciated. Please contact Joe at
pugliese56@aol.com to sign up and sent your payment to Joe Pugliese, 4909 Meadow Lane,
Macungie, Pennsylvania 18062. Please RSVP by October 14th.
Bring 2 glasses and a bottle of wine to share with dinner.
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October Lehigh Chapter BYOB
Asia Restaurant
Tuesday, October 15 at 6 PM

1102 E Susquehanna St, Allentown, PA 18103
www.asiaorientalcuisine.com
Contact annezdougherty@gmail.com by October 8 to sign up.
Asia incorporates the flavors of countries such as Thailand, Vietnam, Korea and Japan for
a diverse and unique menu at Asia. Staying true to its passion of authentic Chinese cooking,
Asia boasts an entirely separate menu of real Chinese food. Yes, there is a difference! These are
entrees that you would find in Chinatown and in China. This menu highlights cuisine from
Sichuan, Hunan, and Canton provinces as well as Northeast China, where Chef Alex was born
and raised. But their menu has so many options, they have something to please everyone. If you
have dietary preferences or food allergies, Chef Alex will gladly make entrees th at are suited to
your personal needs. Just let the server know when you are ordering.
Please bring two glasses and a bottle of wine. Asia Oriental Cuisine was awarded "Top
100 Overall Excellence" award in the 2011 Top 100 Chinese Restaurants in the USA
competition. Asia has parking on site. Contact Anne Dougherty at
annezdougherty@gmail.com by October 8.
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Education: Puglia--Anne Dougherty
From: www.especiallypuglia.com and www.winemag.com
Puglia's richly fertile soils and beautiful climate make it a nobrainer as an option for growing grapes. Puglia has a relatively hot
and dry climate that’s tempered by cool breezes from the surrounding
water, resulting in expressive and delicious wines. The incredibly
diverse geography of the region produces wines that are endlessly
varied in terroir. Puglia currently has 29 DOC and 4 DOCG wine
regions, mostly concentrated in the Salento region at the very heel of
Italy’s boot.
The sharp stiletto to Italy’s thigh-high boot, Puglia is often
overlooked as a wine-producing region. Yet, this sun-soaked area
boasts an ideal environment that makes it the second-largest
producer of wine grapes in the country (behind Veneto) and a main
grower for olive oil production.
Of course, with wine, quantity and quality walk a fine line. In
the past, Puglia was marred by bulk grape-juice production used to
bolster blends elsewhere. However, with technological
advancements, a focus on cutting yields and a renewed interest in
local varieties, Puglia is on the rise. It’s even digging its heel into the fine wine category.
In the 1980s and early ’90s, the region was swept up in the international grape craze and planted vast
amounts of Chardonnay, Cabernet Sauvignon, Merlot and others. Producers have since shifted toward indigenous
grape varieties that had long flourished in the area. Here are the main varieties to watch.
Negroamaro
This red grape is found on the Salento peninsula. It’s the principal grape in the well-known Salice Salentino
Denominazione di Origine Controllata (DOC) and widely used in the broader Salento Indicazione Geografica Tipica
(IGT). Despite its ominous-sounding name, Negroamaro produces savory, well-mannered reds that offer a wealth of
dark berry flavors and earthy, gamy notes, like you’ll find in Cosimo Taurino’s Notarpanaro.
It takes on a fresher profile in many of the region’s bold rosatos, a style of rosé. Cantele’s Rosato shows off
the classic style of the area, with its vibrant red-cherry color, wild strawberry and crushed herb flavors, and softly
structured tannic profile. It’s a far cry from the pale-pink rosès of Provence. With hundreds of miles of turquoiselined coast, breathtaking Mediterranean views and warm, sandy beaches, it’s no wonder Puglia has embraced the
rosé lifestyle. While Negroamaro is prominent in some of the region’s most distinguished rosatos, you’ll find options
that feature most of the area’s red grapes. That includes the lesser-known Bombino Nero, which provides an
incredibly drinkable, fruit-forward wine.
Primitivo
You’re already familiar with Primitivo. It’s the same grape as that flashy California transplant, Zinfandel.
Named for its ability to ripen early, this dark-skinned grape flourishes along the southern shore of the Salento
peninsula, near Manduria. There, it produces incredibly juicy, rich wines with spicy dark berry and violet tones.
While a sure-fire crowd pleaser and often priced attractively, the wines worth seeking out, like Polvanera’s 17
Vigneto Montevella, come from the Gioia del Colle DOC, which lies a little further inland. The hilly region enjoys a
larger difference between daytime and nighttime temperatures than the Salento flatlands, which deliver these wines
more lift and levity.
Nero di Troia
True greatness awaits this little-known red grape that constitutes two of Puglia’s four Denominazioni di
Origine Controllata e Garantita (DOCG). It has become synonymous with the Castel del Monte denominations,
which lie west of Bari and surround the UNESCO World Heritage site of the same name. While tannic when young,
these wines soften with age to become supple and finessed. Rivera’s Puer Apuliae is an ode to this nearly forgotten
grape. It’s concentrated in dark fruit tones, complex leather and sweet spice characters.
Verdeca
The origin of this white grape is often contested, as claims vacillate between Greece and Croatia. Once
widely planted, it was thought of as a simple blending grape for vermouth production. Recently, however, the
grape’s true potential is being realized. In the same vein of Leone de Castris’ Messapia, many producers highlight
Verdeca in varietal bottlings that show off its crisp, clean fruit tones, laser-like acidity and stony minerality.

3

Report: August Tasting Napa AWS National--Don
Denberg and Percy Dougherty
Thank you Maryellen Iobst and Gene Clock for hosting the AWS National Wine Tasting on August 11th at their
new clubhouse at the Hills at Indian Creek in suburban Emmaus, PA. After an icebreaker, we enjoyed 12 wines from the
AWS National Wine Tasting. The theme for the tasting was Wines of Napa Valley. Following the tasting, we enjoyed a
catered meal with leftover wine from the tasting.
As expected, the top three wines were all red wines. The top rated wine is the Hoopes Cabernet Sauvignon
2014 from Oakville with a score of 17.3. JS 93. James Suckling give at 93 points and states: "Shows the brightness and
energy of the 2014 vintage with blackberry, hints of rose petal and black tea character. Full body, polished tannins and a
focused finish. Hand-crafted. Drink or hold."
There was a tie for second place between the Green and Red Vineyard Zinfandel 2014 from Chiles Canyon and
the Pellat Estate Cabernet Sauvignon 2014 from Saint Helena, both receiving scores of 16.8. Wine and Spirits give the
Green and Red 92 points and describes it as: "The plant material came from Trentadue Ranch, from an old block that
Ridge uses for Geyserville, so the cuttings included a bit of petite sirah, syrah, carignan, grenache and some Italian
varieties. The 2014 is clean and direct in its raspberry ripeness, darkened and softened by oak aging. There's a
comforting feel to the raspy fruit tannins, lasting on gentle minerality and spice. This is built for roast venison or lamb."
Number three is the Mount Veeder Winery, Cabernet Sauvignon 2015 from the Mount theater Appalachian with
a score of 16.3 points. James Suckling gives it 93 points and states: "A very pretty and layered young cabernet with
blackcurrant and berry aromas and flavors. Full-bodied, fresh and focused. A lovely finish. Hard not to drink this now.
You'd want to catch the vibrant fruit now, but it will be better in 2020."
Avg.
Std.
Wine & Appellation
Price$
Score Rank
Max Min
Dev.
1 St. Supéry Sauvignon Blanc 2017, Rutherford
18
15.9
19
13
1.6
2 Robert Mondavi Fumé Blanc 2016, To-Kalon/Oakville
24
14.8
18
10.5
1.7
3 Stags' Leap Winery, Viognier 2017, Stags Leap
30
15.2
19
10
1.9
4 Hagafen Chardonnay 2017, Oak Knoll
26
15.5
20
11
2.0
5 Robert Mondavi Pinot Noir 2017, Los Carnaros
26
15.5
19
12
1.6
6 Stags' Leap Winery Petite Syrah 2015, Stags leap
36
15.3
20
11
2.0
7 Green & Red Vineyard Zinfandel 2014, Chiles Canyon
29
16.8
2 tie
20
14
1.4
8 Whitehall Lane Winery Tre Leoni Red Blend 2015, St. Helena
29
15.9
19
13
1.8
9 Summers Cabernet Sauvignon Estate 2014, Calistoga
30
16.2
20
10.5
2.2
10 Mount Veeder Winery, Cabernet Sauvignon 2015, Mount Veeder 44
16.3
3
19.5
10
2.5
11 Hoopes Cabernet Sauvignon 2014, Oakville
59
17.3
1
19.5
13
1.8
12 Pellet Estate Cabernet Sauvignon 2014, St. Helena
80
16.8
2 tie
20
13
2.0

Lehigh Valley Chapter Wine Tastings &/Events
Month
Oct 20
Nov 9 (NEW)
Dec 22

Host
Joe Pugliese
Alicia Ruiz & Michael Orbin
Holiday Party Barry and Shirley

Topic
Puglia Wines
Chile, Hamilton Family Restaurant
Brookside Country Club

2020 Tastings (please help our future president by signing up)
March 22
Jan Thomas, Cheryl Hildebrandt, Tami Cericola
April TBA
Matt Green and Ann Vlot
May 17
Illyria Wines-Jan Thomas
June 28
Master Wine Class, Steel Club. Hellertown-Jan Thomas
July 26
Dean & Bonnie Scott
Vineyard Tasting

PLEASE VOLUNTEER. The Chapter is only as good as the members make it. We all have to volunteer to help
make it even better. The most important job is to host a tasting. Since I am retiring as Chapter Chair at the end of
2019, it is important for the new Chair to have tastings scheduled. This is a very time intensive activity. If you are
interested in hosting a tasting, please let me know. I have a list of restaurants if your house is too small to host 46
people (a 2 bottle tasting). I can also help your obtain the wine. Some topics we need are Beaujolais,
Washington State Reds, Burgundy, White Burgundy and Chablis, Brunello di Montalcino, Barolo and
Barbaresco, Châteauneuf-du-Pape, Chianti, Petite Sirah, Valpolicella and Amarone, or any other wine type or
region of your choice. Contact me at percydougherty@aol.com to discuss your ideas.
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Pictures from the August Tasting--Percy Dougherty
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