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Chairman's Comments--Percy Dougherty  
 

Thank you:  Alicia and Mike Orbin for hosting the November 9 Wines 
of Chile Tasting at Hamilton Family Restaurant, in Allentown, PA. This 
was a first tasting and they did a great job presenting  and explaining the 
the wines.  
Call for Nominations.  Chairman Dougherty and Vice Chair Isett are 
both retiring at the end of the year and have to be replaced. Send any 
nominations for officers or board positions to me at 
percydougherty@aol.com. 
Holiday & Retirement Party.  Barry and Shirley Isett are hosting the 
Holiday Party at Brookside Country Club on December 22nd at 5 PM.  
Reservations are closed.  This will be their last year hosting the party.  
Thank you for a job well done.  (Board meeting at 3 PM) 
Local Dues: Don't forget to pay your $10 local dues. Make Checks payable to AWS Lehigh Valley  
and mail to:  Maryellen Iobst, 3447 Daylily Drive, Emmaus, PA  18049.  Don’t miss out on the fun of 
being a LV Chapter member.     
 
 

AMERICAN WINE SOCIETY 

Grapevine 
Lehigh Valley Chapter        December 2019 

October, 2008 

January Lehigh Chapter Tasting 

Ridge Vineyards Zinfandel: Comparative Tasting 

Of 10 Vineyards 
Sunday, January 26, 2 PM 

Hosts: Percy & Anne Dougherty 
Vivo Italian Restaurant 

4558 Crackersport Rd, Allentown, PA 18104  
 

January Lehigh Chapter BYOB 

DiFiore's Pizzeria and Italian Restaurant 
Tuesday January 14th at 6 PM 

5608 Main Street, Neffs, PA 18065 
610-767-9116 

Hosted by Ann Vlot & Matt Green 
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Farewell Address--Percy Dougherty 
 

 After 12 years as chairman of the Lehigh Valley Chapter of the American 
Wine Society, I am moving on and turning leadership of the Chapter to new blood. 
It has been an exciting ride and I am proud of the accomplishments of the chapter.  
The success of the Lehigh Valley Chapter is due to the people who are active in 
the organization.  We have a great group that has a common interest in wine and 
wine education.  It is only through the combined efforts of all members that this 
Lehigh Chapter has been so successful.  We have had a remarkable run in terms 
of the quality of the wine tastings and a high level of education. 
 I am especially in debt to the officers and members who help me write the 
newsletter.  A special thank you to Anne Dougherty, the love of my life, who has 
operated as a virtual co-chair of the chapter. I could not have done everything to 
make the chapter successful without her help.  She has run most of the 
BYOB‘s over the years, written the education column for the newsletter, 
proofread everything I have written, and kept me on an even keel. 
 Vice chair of special events, Barry Isett, has been a great help. 
Barry and Shirley Isett have done a great job of organizing the holiday 
parties over the years at Brookside Country Club.  Barry has also done the 
research and written the chairman’s selection  column for the newsletter.  
Our other vice chair, Lisa Mancuso, has been very helpful in recruiting new 
members and having fantastic events at her house.  Our treasurer, 
Maryellen Iobst replaced Kevin Campbell who was the treasurer for many 
years. Maryellen has also hosted many tastings and has helped in arranging  
chapter trips. Jan Thomas has helped me distribute the newsletter for many 
years and deserves a lot of credit for all that she has done for the chapter. 
Peter Staffeld deserves a special thank you for developing the chapter 
website.  
 Looking back at the 12 years that I have been chairman, I am most proud of the following: 
 

1. Raising money for scholarships.  We raised enough money to fund 
three  AWS Educational Foundation scholarships totaling $10,000.  Funds 
were raised from tasting surpluses, 50-50s, and auctions at holiday parties.  
 

2. Organizing chapter field trips. We had great trips to South Africa, Chile 
and Argentina, France with Denise Lemaire, Tuscany and Umbria, 
Bordeaux, and National AWS trips. 
 

3. Membership. The chapter grew from 30 some members who met in 
members homes to 170 members with dinner meetings in restaurants. 
 

4. Dinner Meetings.  We are the largest chapter in the country that has sit 
down dinners after our tastings.  Most large chapters have walk around 
tastings. 
 

5. Education.  We have always been an educational chapter. Most of our 
chapter meetings contain information about the wine, maps, and members evaluation forms. 
 

6. Newsletter.  For all 12 years, I have written the news letter.  In my humble opinion, it is one of the best 
chapter newsletters in the country. 
 

7. Recruitment.  Through my classes at Northampton County Community College and Lehigh County 
Community College, I have recruited many new members. 
 

8. National AWS.  The chapter has been very active in the American Wine Society and we usually have 
between 20 to 30 members attending the national conventions. 
 

 It is apparent that the success of the chapter has been a collaboration between the members and the 
officers. I am very proud to have been the leader of such an energetic and dedicated group. Although I am 
retiring from the chairmanship of the chapter, I will still be involved as an advisor and have already volunteered 
to do the January tasting highlighting Ridge Vineyards. 
 Thanks to all of you for making the past 12 years so productive. 
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 Ridge Vineyards is one of the most famous Zinfandel wine producers in the world. The 
strength of this producer is the old vines, many over 100 years old. The wine produced from these 
wines is mouthwatering and delicious. The Litton Springs 
Vineyard is especially famous and is a standard by which other 
Zinfandels are graded.. 
 

 After we cleanse our pallets with the icebreaker, we will 
taste 10 Zinfandel’s from the same winery but from 10 different 
vineyards. Their production is very similar in terms of the 
winemaker, vintage, oak treatment, and production techniques. 
The only difference is the difference in vineyards and their soil‘s 
and micro climate conditions. This is what the French call terroir. 
Ridge ferments wines using the native yeasts from the vineyard 
rather than cultured yeast strains. Ridge is committed to 
sustainability and organic farming of their vineyards. They are the 
largest grower of organically certified grapes in Sonoma County 
and in the Santa Cruz Mountains appellation.   
 

 Join us and see if you can taste the difference in the physical geography of the Vineyards. The 
wine tasting will be followed by dinner. The total cost of all of the wines and dinner will be $58. Please 
bring two glasses per person plus a bottle of wine to share with dinner. The food is good and usually 
more than we can eat. 
 

 Please send your check for $58/person to Percy Dougherty, 5726 Sandtrap Ln., Allentown, 
PA 18106 by Sunday, January 19th.  You may also pay online at the Lehigh Valley website. Contact 
Percy or Anne so they know you paid there.  You can contact us at annezdougherty@gmail.com or 
percydougherty@aol.com.  This tasting should be very popular and will be limited to 40 people, so 
sign up early or be disappointed.  Nobody will be counted until they have paid.   
 

Ridge Vineyards Tasted   
Ridge 2016 East Bench Zinfandel 
Ridge 2016 Paso Robles Zinfandel 
Ridge 2016 Blasi Zinfandel 
Ridge 2016 Pagani Ranch Zinfandel 
Ridge 2016 Ponzo Zinfandel 
Ridge 2016 Guadagni Zinfandel 
Ridge 2016 Hooker Zinfandel 
Ridge 2016 Carmichael Zinfandel  
Ridge 2016 Three Valleys Sonoma County (blend) 
Ridge 2016 Lytton Springs (blend) 
 

January Lehigh Chapter Tasting 

Ridge Vineyards Zinfandel: Comparative Tasting 

Of 10 Vineyards 
Sunday, January 26, 2 PM 

Hosts: Percy & Anne Dougherty 
Vivo Italian Restaurant 

4558 Crackersport Rd, Allentown, PA18104  

 

https://www.google.com/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=2ahUKEwiW-Pez06LmAhUEd98KHWTnAnEQjRx6BAgBEAQ&url=https://www.winecountry.com/businesses/11119/ridge-vineyards-monte-bello&psig=AOvVaw20f6iIabWJHgMWTOEojR8v&ust=1575777568746119
https://www.corkerywine.com/products/ridgevineyardslyttonspringsvyddrycreekvalleyca2016
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 Join Ann Vlot and Matt Green as they host the January 14th BYOB 
in the center of the village of Neffs at DiFiore's Pizzeria and Italian 

Restaurant.  This is a full service restaurant that has good reviews online.  
Portions are large and include several veal dishes, 
 It is located across the street from the Neffs Post Office. Some 
people park at the post office and walk across the street however, there is 
parking in front of the building and also behind.   As you approach the 
restaurant you bear left on Grove Street and the parking is on the right.   
 Please reply to Ann Vlot at annv3@aol.com by Saturday, 
January 11. 
 
 

Education: Ridge Vineyards 2016--Anne Dougherty 
From www.ridgewine.com 
 
 At Ridge, they’re committed to sustainability and organic farming of 
their  vineyards. They are the largest grower of organically certified grapes 
in Sonoma County and in the Santa Cruz Mountains appellation.   
Sustainability is both a philosophy and a set of environmentally responsible 
practices designed  to safeguard the land on which they grow their grapes. 
It seeks to conserve and renew natural resources, protect wildlife habitats, 
and ensure the safety and economic security of their employees.  Organic 
farming goes further by eschewing the use of synthetic chemicals in the 
vineyard in favor of natural methods of maintaining soil health, controlling 
vine pests and diseases, and combating weeds and mildew. 
 Wineries can earn certification from third party agencies for sustainability and/or organic farming, with 
organic certification requiring a rigorous, three-year process of compliance with a long check list of 
requirements.  In 2008, They began transitioning to organic farming, which brought their viticultural practices in 
line with their traditional winemaking approach, which employs only the non-invasive treatments used in fine 
winemaking prior to the 1940s. As of July, 2017, 315 acres of vines at their Monte Bello, Lytton Springs, 
Geyserville, and East Bench vineyards are certified organic. (Many of their growers also have moved from 
certified sustainable to certified organic status as they witness the positive effects of organic viticulture on their 
vineyards and on grape and wine quality.) Additionally, all of the vineyards they farm are certified sustainable 
by Fish Friendly Farming, a certification program for agricultural properties working to restore fish and wildlife 
habitats and improve water quality. 
 Dating back to the earliest days of Ridge, they have always believed that a wine is far more interesting 
and meaningful when it reflects a single place and a natural process. If a natural winemaking path is followed 
throughout fermentation, aging and bottling, we believe that wine will display greater quality, character and 
sense of place than one subjected to various human interventions. When natural yeasts and natural malolactic 
bacteria are allowed to work their wonders on, respectively, the primary and secondary fermentations, the 
finished wine is likely to possess more character, complexity and depth; greater aging potential; and a better 
sense of place.  
 Of course, none of this is possible without distinctive fruit from exceptional vineyards. At Ridge, they 
believe that farming organically is the path to take in order to grow the superior grapes needed to make world-
class wine. This philosophy requires that we maintain certain principles in the vineyard: biodiversity, ecological 
balance, sustainability, natural pest management and soil integrity.  

January Lehigh Chapter BYOB 

DiFiore's Pizzeria and Italian Restaurant 
Tuesday January 14th at 6 PM 

5608 Main Street, Neffs, PA 18065 
610-767-9116 

Hosted by Ann Vlot & Matt Green 
 

https://www.google.com/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&ved=2ahUKEwj65Ma16cDmAhWvUt8KHQE2B1QQjRx6BAgBEAQ&url=https://www.ridgewine.com/visit/monte-bello/&psig=AOvVaw0dX5Z-MkZQjOgO9HSsHuRe&ust=1576814357519923
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 Beyond the requirements of organic certification, we strive to 

limit “inputs” into the vineyard. For example, we seed the vineyard with 

non-vine plants that attract and supply food for beneficial predatory 

insects, thus tipping the scales of the natural predator-prey relationship 

against insects that could potentially damage the vines. This mitigates the 

need to apply an insecticide that might cause harm to non-targeted 

species, such as bees. It also removes the possibility that any insecticide 

residue could be present during harvest.  
 While it is important to focus on the vines and other aspects of 
farming above the ground, maintaining soil health is just as critical to an 
effective farming operation, organic or otherwise. In order to preserve 
soil structure, Ridge only cultivates every other row between grapevines, 
where cultivation is possible. On steep terrain or terraces, cultivation is 
not an option as erosion caused by winter rains would wash away 
topsoil. At both our winery facilities, we collect the stems and pomace left over from wine production to make 
organically certified compost. The compost is applied as needed to certain sections of the vineyard when their 
standard winter cover crop (triticale and two species of legumes, all organically sourced), does not fully satisfy 
the nutritional needs of the vines.   
 It’s rare for a winery to make more than a dozen barrels of wine using such a natural approach, taking 
sustainably and organically grown grapes and turning them into wine using just “pre-industrial” winemaking 
methods. Ultimately, the ends justify the means, because wines made in this fashion better express their 
provenance and thus are far more gratifying to make and drink than using industrial methods to concoct a 
simple beverage made from grapes. 
 At Ridge, they call their approach to winemaking “pre-industrial.” They believe that for anyone 
attempting to make fine wine, modern additives and industrial processing limit true quality. Their philosophy 
comes from the techniques used in the finest 19th-century California wineries and Bordeaux chateaux. In 
1933, after thirteen years of Prohibition, very few winemakers who were trained in pre-Prohibition traditional 
techniques were young enough to return to their positions. Universities stepped in to fill the need for 
winemaker expertise, and began – year by year – to reinvent winemaking as an industrial process. We believe 
that these increasingly industrial methods interfere with the distinctive qualities of a fine vineyard and mask – 
rather than improve – the character of a wine. 
 They ferment their wines using the native yeasts from the vineyard rather than cultured yeast strains.  
Relying on natural yeasts gives meaning to what we’re doing. We’re not in the driver’s seat – we assist the 
natural process by choosing the vineyards, by watching over the wines, and 
by applying our experience to how we handle the wines. But the wines, in a 
sense, make themselves. Their side-by-side comparisons show that 
fermentations with natural yeast almost always result in a more complex 
and interesting wine. 
 We extract color, flavor, and tannins from the grapes without the use 
of commercial enzymes or nutrients.   
While these commercial products provide the nitrogen that yeasts need for 
a healthy fermentation, we prefer to rely on sound vineyard practices to 
create grape musts that provide the yeasts with their ideal nutrient levels. 
We encourage healthy nitrogen levels in our soils through a variety of methods including annual cover 
cropping, the addition of organic compost and fertilizers when necessary, and close monitoring of plant tissue 
nitrogen levels throughout the growing season. 
 Once asked what the single most important device was for making fine wine, Paul Draper responded, 
“The wine glass.”  Whether it be the sampling of the grapes before deciding to pick, determining how long to 
continue pump-overs for tannin extraction during fermentation, or choosing which blocks to include in the final 
blend of the wine, They make their major winemaking decisions based on blind tasting rather than a pre-
determined recipe. 
 They voluntarily provide a list of actions and ingredients on all their labels to show how little intervention 
is necessary to produce a fine, terroir-driven wine from distinctive fruit.  In addition to organic or sustainably 
grown grapes, their natural yeasts and the malolactic bacteria, we list all additives. The few additives they use 
have been in use for well over a hundred years. They hope to encourage others making fine wine to entrust 
their customers with their list of ingredients. 
 
 

https://vinicultured.com/2010/02/04/the-great-ridge-zinfandel-line-up-or-yet-another-reason-why-california-is-the-best-state/
https://www.google.com/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=2ahUKEwiQxvWZ7MDmAhVsU98KHZGNAhQQjRx6BAgBEAQ&url=https://www.brehmvineyards.com/product/zinfandel-plumb-ridge-vineyard-fountain-grove-ava-sonoma-copy/&psig=AOvVaw3eCiVtS6UiGjDsN7c3-trD&ust=1576814549268944
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Hi Everyone,  
 

 I hope you will join me next June 28 at the Steel Club for a Master Class on Wine Tasting presented by Jay Bileti.  
Attached please find detailed information regarding registration for this event, course outline and presenter biography. The 
Master Class is a great opportunity for members and their guests to learn how to taste and appreciate wines from 
someone who has completed the International Wine Master Program. Please note that registration is starting now for this 
event since I must reach a required number of attendees for Jay to conduct the Master Class. I hope to see you there!! 
Thanks 
 

Jan Thomas 

The Super Tasting Series Masterclass 

A Study in Sensory Evaluation 

JUNE 28, 2020 
 

 
 PLEASE JOIN US FOR A SPECIAL EVENT OPEN TO ALL AMERICAN WINE SOCIETY MEMBERS AND 
GUESTS WHO HAVE A TRUE INTEREST IN LEARNING ABOUT WINES AND THE AMERICAN WINE SOCIETY(AWS). 
THE MASTERCLASS ON TASTING IS DESIGNED FOR ANYONE WHO ENJOYS WINE AND WOULD LIKE TO LEARN 
MORE ABOUT HOW TO TASTE THE WINES THEY LOVE. 
 OUR PRESENTER IS JAY BILETI, DIRECTOR OF MEMBER SERVICES AWS.  JAY HAS AN EXTENSIVE 
BACKGROUND IN FIELD OF WINE EDUCATION AND INTERNATIONAL WINE COMPETITION. HE COMPLETED A 
FIVE YEAR INTERNATIONAL WINE MASTER PROGRAM(IWM) AND IS CURRENTLY ONE OF THREE IWMS IN THE 
WORLD.  JAY'S WINE WRITING HAS APPEARED IN PUBLICATIONS OF THE AMERICAN INSTITUTE OF WINE AND 
FOOD, AMERICAN WINE ON THE WEB, WINE AND CUISINE MAGAZINE TO NAME A FEW. 
 JAY'S PROGRAM WILL COVER EXERCISES THAT WILL HELP US LEARN HOW OUR BRAIN PROCESSES 
SENSORY INFORMATION OF THE WINE WE ARE DRINKING - VISUAL, TASTE, TOUCH, WINE BALANCE (SUGAR, 
ACID, ALCOHOL LEVEL), SMELL, AND FRENCH VS AMERICAN OAK. HE WILL DISCUSS WINE GLASSWARE AND 
WINE SCORING. 
 

DETAILS ABOUT THIS SPECIAL EVENT ARE: 
 DATE:  JUNE 28, 2020 
 LOCATION:   THE STEEL CLUB, 700 LINDEN AVE., HELLERTOWN, PA. 18055 
 CLASS SESSION: 2-5 P.M. 
 DINNER:  5 P.M. -      PASTA STATIONS, CHICKEN, SALAD, DESSERT 
    ANYONE WITH SPECIAL DIETARY NEEDS MUST INFORM  JAN WHEN MAKING THEIR 
 RESERVATION. 
 COST:     $60.00 PER ATTENDEE (COVERS MASTER CLASS AND DINNER COSTS) 

ATTENDEES SHOULD ARRIVE 20 MINUTES BEFORE CLASS BEGINS. 

EACH ATTENDEE MUST BRING (7) WINE GLASSES 

                 IN ORDER TO PARTICIPATE IN THE TASTING EXERCISES      
BRING A BOTTLE OF WINE TO SHARE WITH DINNER 

 

******************************************************************************************************************************** 
 

DUE TO THE NEED TO GUARANTEE THIS EVENT, DEADLINE FOR REGISTRATION IS FEBRUARY 1, 2020 
******************************************************************************************************************************** 

 

SEND YOUR CHECK TO:  JANIS THOMAS, 4724 HILTON RD., SCHNECKSVILLE, PA.18078.  INCLUDE YOUR E-
MAIL ADDRESS WITH YOUR CHECK TO ENSURE YOU RECEIVE EVENT UPDATES. QUESTIONS REGARDING 
THIS EVENT CAN BE DIRECTED TO : JAN AT:   JANTHOM51@AOL.COM 

 

Special Event 

Master Class on Wine Tasting presented by Jay Bileti 
June 28 at the Steel Club, Hellertown, PA 

$60 
DUE TO THE NEED TO GUARANTEE THIS EVENT, DEADLINE FOR 

REGISTRATION IS FEBRUARY 1, 2020 

 

mailto:JANTHOM51@AOL.COM
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Your Presenter 

Jay Bileti 

Director of Member Service 

American Wine Society 

Sonoita, AZ 

Jay Bileti has been closely involved with wine since he was a child (helping both of his Italian 
grandfathers make wine). He worked his way through college as a restaurant wine steward – of course 
now we call them sommeliers - and retail wine sales clerk.  
 
In 1990, Jay enrolled in the International Wine Academy and completed their five year International 
Wine Master program. The courses allowed him to travel all over the world studying viticulture, 

winemaking and honing his sensory evaluation skills. He passed the grueling two-day examination, similar to that given to aspiring 
Masters of Wine, in 1995 and is currently one of three IWMs in the world. 
 
Jay has been active on the wine competition circuit for more than 25 years, judging in competitions all around the world.  He has also 
spoken at various technical industry seminars on sensory evaluation. Jay has been a member of the American Wine Society for over 20 
years, currently serving on the Board of Directors as the Director of Member Services.  Jay’s wine writing has appeared in publications 
of the American Institute of Wine and Food, American Wine On the Web, Wine and Cuisine magazine, Arizona Vines and Wines, AZ 
Wine Lifestyles and several other newspapers and magazines.  

Outline 
 

How the brain processes sensory information 
Visual Evaluation 
  •Appearance 
  •Color 
  •The effect of different light spectrums 
  •Wine evolution 
Taste – A limited sense 
  •The tongue 
  •Taste origins 
  •The role of saliva 
Touch – The tactile sense 
  •Temperature 
  •Pain/irritation 
  •Pressure  

  •Vibration 
Wine balance exercise #1 – Sugar, Acid, Alcohol (3 levels 
each) 
Smell – A very powerful sense 
  •Aroma, Bouquet, Irritation 
  •Wine smell chemistry 
  •Wine faults smell 
Wine smell exercise – 24 wine aromas 
Wine balance exercise #2 – Tannin, Oak (3 levels each) 
Wine taste exercise – French vs American oak 
Wine glassware 
Wine scoring 
Further study

 
 

Report: November Tasting --Don Denberg and Percy Dougherty 
 

  

 Michael and Alicia Orbin hosted the November 9th Wines of Chile Tasting at Hamilton Family 
Restaurant, in Allentown, PA.  Chile has long been known for a good wines at reasonable prices.  Alicia Orbin 
became acquainted with the wines of Chile when she worked there for PPL corporation. After an ice breaker of 
Iris sues Sauvignon Blanc, we were treated to 10 red Lines, for Karmin year and six Cabernet Sauvignon. The 
wines ranged in price from $11.99 to $59.99. Of course the most expensive wines were rated number one and 
number two. 
 Michael Orbin did most of the presentation, supplemented be comments by Alicia,   This was their first 
presentation for the wine group. It was very educational with tasting notes, maps, history, and graphics.  We 
look forward to their next presentation. 
 The top three wines are the following call Lynn 
1. Casas del Bosque Gran Bosque Private Reserva Cabernet Sauvignon 2014. Wine 
Spectator 94points: Big, rich and filled with powerful red fruit and savory flavors that are 
supported by medium-grained tannins. Shows concentrated dark chocolate and creamy 
notes on the plush and well-spiced finish. Delivers impressive concentration and length. 
Drink now through 2022. 800 cases made. 
 

2.  Terrunyo Cabernet Sauvignon 2015.  Wine Spectator 93: An unctuous red, dripping 
with molten chocolate notes that wrap around concentrated dark and red fruit flavors. Very 
creamy, with a plush finish that offers a rich array of spice and mocha details. 
 

3. Errazuriz Max Reserva Carmenere 2016.  Wine Enthusiast 90: Ripe black fruit aromas 
offer a balsamic side note, while an intense palate is hardwired and firm, with spiced plum, 
cherry and peppery flavors. Heat and plenty of spice are in prime time on an untamed finish. 

https://www.klwines.com/p/i?i=1359719
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Wine, Vintage, Region             Price Score Rank  

Ice Errazuriz Max Reserva Sauvignon Blanc 2017, Aconcagua Valley.        15.99   14.8 
  1. Undurrraga Sibaris Carmenere Gran Reserva 2014, Colchagua Valley.       19.99   15.3 
  2. De Martino Alto de Piedras Carmenere 2015, Maipo Valley.             34.99   15.1 
  3. Concha y Toro Marques de Casa Concho Carmenere 2016, Rapel Valley.       19.98   15.7 
  4. Errazuriz Max Reserva Carmenere 2016, Aconcagua Valley.         13.99   16.6    3  
  5. Cousino-Macul Antiguas Reservas Cabernet Sauvignon 2015. Maipo Valley.      11.95   16.0 
  6. Los Vascos Grand Reserve Cabernet Sauvignon 2016. Colchagua Valley.       13.95   16.3 
  7. Hacienda Araucano Gran Araucano Cabernet Sauvignon 2014        32.99   16.4 
  8. Tarapaca Gran Reserva Etiqueta Negra Cabernet Sauvignon 2017, Maipo Valley.     29.99   16.4 
  9. Casas del Bosque Gran Bosque Private Reserva Cabernet Sauvignon 2014. Maipo.     59.99   17.8    1 
10. Terrunyo Cabernet Sauvignon 2015. Maipo Valley.          47.99   17.2    2 
  
  After the tasting all were treated to dinner and a selection of some additional Chilean and other wines. The back 
room of the Hamilton family restaurant can be partitioned into smaller rooms that will hold 30 to 90 people. It is a good 
location for a wine tasting, centrally located and providing reasonable food. 
  

Lehigh Valley Chapter Wine Tastings &/Events 
 

Month  Host     Topic   

Dec 22    Party Barry and Shirley Brookside Country Club 

Jan 26  Percy Dougherty, Ridge Vineyards 10 Vineyards 

Feb  Rick Frederick 

March 22 Jan Thomas, Cheryl Hildebrandt, Tami Cericola  

April TBA Matt Green & 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 

Aug  Ethel Drayton-Craig 

Sept  Peter & Leslie Staffeld  Port 

Oct  Joe Pugliese    Barolo 

Nov  Judi & Tom Harbin                           Petite Sirrah 

Dec  Holiday Party (New Chair responsible) 
 

Wine in the News--Percy Dougherty 
 

The best non-vintage Champagnes to buy this Christmas.  Decaner.com, James Button 

December 4, 2019.  https://www.decanter.com/decanter-best/best-non-vintage-champagnes-buy-
428533/?utm_source=Newsletter&utm_medium=Email&utm_campaign=20191205_XDC-D_NWL_NW_daily.   
If you want to know which non-vintage Champagnes are worth buying, look no further than our round up of over 50 
NVs, tasted by Decanter experts. Non-vintage Champagne accounts for nearly 80% of production, and it’s these 
Champagnes that line the shelves of wine merchants and supermarkets. 
Although the category offers plenty of sub-£30 value, the best non-vintage Champagnes can command a hefty 
premium. What is non-vintage Champagne?  Every year, producers hold back a proportion of wine to maintain 
their stocks of reserve wines.  Non-vintage (or ‘NV’) Champagnes are made by blending some of these reserve 
wines with wines from the most recent harvest, enabling subtle fine-tuning to achieve a ‘house style’ that  
 

US threatens to raise French wine tariffs ‘up to 100%’  
Champagne could be hit by US import tariffs of "up to 100%" and recent 
taxes on other French wines may also rise further, US officials have 
warned this week. Decanter.com, Chris Mercer December 3, 2019 .  

https://www.decanter.com/wine-news/us-french-wine-tariffs-428592/#99BJrPR12MSGiTj7.99. 
US president Donald Trump and French president Emmanuel Macron in happier times.   US 
trade officials said they were considering imposing import tariffs of “up to 100%” on certain 
French products, with a provisional list including “sparkling wine made from grapes” and many 
types of cheese, from Roquefort to Gruyère. 
The proposal follows a finding that France’s new digital services tax discriminates against US 
tech companies, said the Office of the US Trade Representative (USTR). 

https://www.decanter.com/author/jamesbutton/
https://www.decanter.com/wine/wine-regions/champagne/
https://www.decanter.com/author/cmercer/
https://ustr.gov/sites/default/files/Notice_of_Determination_and_Request_for_Comments_Concerning_Action_Pursuant_to_Section_301_France%E2%80%99s_Digital_Services_Tax.pdf
https://www.google.com/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&ved=2ahUKEwidrfK63ZvkAhUBTN8KHbLNBF8QjRx6BAgBEAQ&url=https://www.carpll.com/Default.aspx?tabid=1475608&psig=AOvVaw1PuuBkJTnh7_SibrOiVDyZ&ust=1566743638170928
https://www.bing.com/images/search?view=detailV2&ccid=jYOHoqaJ&id=3F3E63B7BD650F60DEC93880897EA14888B6718A&thid=OIP.jYOHoqaJNL2x1g9Opob3NAHaHa&mediaurl=http://www.fertilizer-assoc.ie/wp-content/uploads/2015/12/Save-the-Date-icon.png&exph=1889&expw=1889&q=save+the+date&simid=608036366319880227&selectedIndex=4
https://www.decanter.com/wine-reviews/france/champagne/henri-giraud-ay-grand-cru-fut-de-chene-mv-2014-34618
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Cava regulator announces new geographical zones for Spanish fizz. The Drinks Business, 4th 

December, 2019 by Edith Hancock.  Sparkling wine made in Spain will soon be labelled according to exactly where it was 
produced, according to the president of the Cava DO.  Discussions are currently underway between the DO Cava and the 
Spanish government to define three “First Level” zones within the DO 
cava which define the criteria, and will “clearly differentiates Cava from 
other sparkling wines.” 
These criteria will also include the sub-zone’s history in terms of 
viticulture and vinification, as well as their climatic conditions to “validate 
the DO’s authenticity and provenance.” Speaking at the 2019 Cava 
Summit Pagés said the consortium’s new regulations aim to “give the 
consumer a guarantee of quality and provenance”,  and guide them up 
the ladder to tell the story behind the wines whilst discovering more 
about what differentiates Cava from its competitors.” 
The plans, which have been called the Cava Vineyard Registry, will 
ensure that all Reserva and Gran Reserva wines are registered “so that 
we can guarantee the quality, place of provenance and traceability of our 
very best wines.” 
 

Christmas City Tasting is back for a 5th year as one of the areas premier tasting events 
featuring local restaurants, breweries and wine!   Mon, December 23, 2019, 6:00 PM – 9:00 PM EST, 

Musikfest Café, 101 Founders Way, Bethlehem, PA 18015.  Tickets $55 at 
https://www.eventbrite.com/e/christmas-city-tasting-2019-tickets-76938379765.  
The Christmas City Tasting is back for a 5th year! This year's event will feature more of the areas great restaurants, 
breweries and of course wine from Italy! The event will take place in the Musikfest Cafe at the Arts Quest Center. Craig 
Thatcher and Nyke Van Wyke are back providing you with the holiday spirit jams! The charitable portion of the event will 
be going towards the charity "Chefs Cycle". Chefs Cycle is a national charity of award winning chefs and culinary people 
fighting childhood hunger in America. We are thrilled to be teaming up with Owner/Chef Lee Chizmar of Bolete, who is the 
lead of the areas Chef Cycle team! 
 

Cap your alcohol at 10 drinks a week: new draft guidelines.  Conversation.com.  

https://theconversation.com/cap-your-alcohol-at-10-drinks-a-week-new-draft-guidelines-128856  
New draft alcohol guidelines recommend healthy Australian women and men drink no more than ten standard drinks a 
week and no more than four on any one day to reduce their risk of health problems. This is a change from the previous 
guidelines, released in 2009, that recommended no more than two standard drinks a day (equating to up to 14 a week).   

 
 

National AWS Dues 
 

Join on line at AmericanWineSociety.org or mail the application from the web site to: American Wine Society. 
American Wine Society. PO Box 889,  Scranton, PA 18501.   (888) 297-9070.  Individual Membership $49, 
Household Membership (2 Members/Same Address) $62, Professional Membership (1 or 2 Members/Same 
Address) $99, Student Membership (1 or 2 Members/Same Address) $25, Lifetime Membership (1 or 2 
Members/Same Address) $950  

 

Please be sure to list Lehigh Valley Chapter when you register for the National AWS. 
 
 

Local Lehigh Valley Chapter Dues 
 

 

Name(s)___________________________________________________ Email Address _______________ 

Address __________________________________________________  Phone # _____________________ 

City __________________________________State_______ ZIP __________ 

Unless otherwise stated, Newsletters & other Chapter communications will be sent via Email.  Dues- $10 per 
household. Membership runs from January to December. 
 

Make Checks payable to AWS Lehigh Valley  and mail to:  Maryellen Iobst, 3447 Daylily Drive, 
Emmaus, PA  18049.  Don’t miss out on the fun of being a LV Chapter member.     

REMEMBER THAT YOU MUST ALSO JOIN THE NATIONAL AMERICAN WINE SOCIETY 
 
 

https://www.health.gov.au/health-topics/alcohol/about-alcohol/how-much-alcohol-is-safe-to-drink
https://www.health.gov.au/health-topics/alcohol/about-alcohol/how-much-alcohol-is-safe-to-drink
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AWS National Conference, St. Petes Beach, FL 
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November 9, 2019 Lehigh Valley Tasting 
 

 
 

 
 

 


