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VIRTUAL BYOB
Rosé Wines
Friday July 17, 2020 5:00 – 6:00 PM
Hosts: Leslie and Peter Staffeld
Via Zoom

July Lehigh Valley Chapter Tasting

Pinnacle Ridge Tasting and Talk with the Vitner
Friday July 24, 2020 5:00 PM
Hosts: Dean and Bonnie Scott
Virtual Event on Zoom
See Registration & Wine Pickup Details Below

VIRTUAL BYOB
“A Grape No One Has Heard Of”
Friday August 14, 2020 5:00 – 6:00 PM
Hosts: Leslie and Peter Staffeld
Via Zoom

August Lehigh Valley Chapter Tasting

Barolo Versus Barbaresco Tasting
Saturday August 29, 2020 5:00 PM
Host: Joe Pugliese
Virtual Event on Zoom
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Connections from the Co-Chairs – Peter & Leslie Staffeld
Dear Members,
Happy Summer to all!
Many thanks go to Bonnie and Dean Scott. They hosted the Chapter’s Virtual Tasting at Folino
Estate Vineyard and Winery on June 27. Dean and winemaker
Darrin Scott took members on a guided virtual tour of the
magnificent winery and then lead us through a tasting of three wines.
More details and photos are included in this newsletter.
We invite you to join us on Friday, July 17 at 5pm for the next
virtual BYOB. When you register on the website you will receive the
link to Zoom. Remember, there is no cost and there is a lot of comradery! We hope you’ll join the fun.
The theme for July 17 is “Rose”. Mark your calendar and select your wine.
Bonnie and Dean are hosting the Chapter again this month! On July 24 we will virtually travel to
Pinnacle Ridge Winery. Both Dean Scott and Brad Knapp, owner and founder, will give us a virtual
tour and lead us through a wine tasting. Details are in this newsletter.
Then on Friday, August 14 at 5pm we will have another virtual BYOB. This time members are
challenging each other to share “a grape that no one has heard of”! It should be fun so mark your
calendar, register on the website and start hunting for your unusual wine.
Then on Saturday, August 29 join Joe Pugliese as he leads members through a tasting of two
different wines from the same grape, region, and year: Barolo Versus Barbaresco.
The Chapter’s work toward adopting Bylaws and Operating Procedures continues. This month
members of the Board are providing feedback, and then the entire Board is meeting (virtually) to
review and discuss both documents. After revisions and Board approval, the drafts will be shared with
the entire membership for additional feedback. The Board will discuss the feedback and then the
proposed Bylaws and Operating Procedures will be posted for a month and all members will then
have the opportunity to vote.
We have a great Chapter because of the extraordinary people in the group! We look forward to
seeing you each in person, until then continue to stay safe and stay healthy.
Cheers!
Peter and Leslie Staffeld

Do you have wine worthy news to share? If so, please send it to newsletter@LVAWS.org for
consideration.
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VIRTUAL BYOB
Rosé Wines
Friday July 17, 2020 5:00 – 6:00 PM
Hosts: Leslie and Peter Staffeld
Sit back, relax and open your favorite bottle of Rosé with dozens of fellow LVAWS members,
all from the safety of your home.
Register on LVAWS.org and receive the link to Zoom.

July Lehigh Valley Chapter Tasting

Pinnacle Ridge Tasting and Talk with the Vitner
Friday July 24, 2020 5:00 PM
Hosts: Dean and Bonnie Scott
Virtual Event on Zoom
Here is an opportunity to meet and speak with a wine grower and a wine maker all from the
safety of your home. Dean Scott and Brad Knapp will lead us through a tasting of three of
Pinnacle Ridge’s best wines:
•
•
•

2016 Veritas (50% Merlot, 40% Cab Franc, 10% Petit Verdot, 100% PA Fruit),
Sparkling Cuvee Chardonnay (100% PA Fruit), and
2018 Dry Riesling (100% PA Fruit)

Because of COVID-19, this tasting and presentation will occur in the comfort of your own home, via
Zoom. Directions and the link will be sent to you when you register for this event on the LVAWS
website (lvaws.org). Brad Knapp, owner and founder of Pinnacle Ridge, has selected the wines for
this tasting and he is providing LVAWS members with a discounted package. The special rate is $50
for the three bottles of wine (including tax).
Interested? There are two easy steps to participate:
1. Register for the tasting by going to the Events Tab on the website (lvaws.org) and sign up.
Your confirmed reservation will include the link to the Zoom site for the 5PM, Friday, July 24
tasting.
2. Choose if you would like to pick up the wine yourself or meet Dean locally on July 21.
Order and pick up at the winery: call 610-756-4481 and ask for the AWS tasting special wine package
and pick it up at the winery (407 Old U.S. 22 Kutztown, PA 19530)
…OR…
Order and pick up with Dean: Email Dean at deansscott2323@gmail.com before July 20. He will
pay for the wine and you can pick it up and pay Dean directly. Dean will meet members on July
21 between 3 and 5PM across the street from Tilghman Square shopping center in the old K-Mart
parking lot.
NOTE: If you order online with the Pinnacle Ridge Winery website, you will be charged full price
and not get the AWS tasting discount. You can call the winery, place your order and request the AWS
tasting discount and pay shipping if you prefer.
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VIRTUAL BYOB
“A Grape No One Has Heard Of”
Friday August 14, 2020 5:00 – 6:00 PM
Hosts: Leslie and Peter Staffeld
Can you stump your fellow members? Do a little research and find a wine with a grape that is
new to the group. Then sit back, relax and share your result with dozens of fellow
LVAWS members, all from the safety of your home
Register on LVAWS.org and receive the link to Zoom.

August Lehigh Valley Chapter Tasting

Barolo Versus Barbaresco
Saturday July 29, 2020 5:00 PM
Host: Joe Pugliese
Virtual Event on Zoom
On Saturday, August 29 at 5PM, Joe Pugliese will lead members through a tasting of two
Chairman’s Selection Wines. This event will be presented virtually on Zoom. Directions will be
provided when members register on the LVAWS.org website.
Joe has selected two wines both from the same year, the same Piedmont region and both from the
Nebbiolo grape to compare.
The first is 2015 Bersano Nirvasco Barolo from Piedmont, Italy. James Suckling scored this
wine at 92 points and describes it as “A very perfumed nose with abundant fresh and dried red
flowers, as well as herbs and dried red cherries. The palate has a succulent, juicy and quite
densely fruited core with plush, smooth and round tannins clasping the finish. Drink from
2022.” The Pennsylvania Wine and Spirits store offers this $50 bottle for just $26 right now. It
is available at the Cedar Crest, Promenade and Quakertown stores.
The other wine is 2015 Roberto Sarotto Barbaresco Riserva also from Piedmont, Italy. The
winemaker describes this wine as “… a complex wine whose nose has a distinctive hint of
roses and violets. It has a deep ruby color, a refined smooth taste with a slight aroma of ripe
plum, licorice, spices and chocolate. Soft tannins give a particular sensation of sweetness and
a long velvet finish. Excellent for serving with red meat courses and cheeses, but also a
sipping wine.” The Pennsylvania Wine and Spirits store offers this $35 bottle for just $18 right
now. It is available at the Cedar Crest, Promenade and Quakertown stores.

Pick up your own wines at a state store (hurry as these may sell out) and there is
no additional cost for this tasting. We hope you’ll join Joe as we learn more
about the Nebbiolo grape and the Piedmont region of northwest Italy!
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Education: Barolo and Barbaresco – Michael Orbin
Barolo and Barbaresco wines are produced in the foothills of the Alps in Piedmont, which is in the
Italy’s North-Western part. They both are produced from the Nebbiolo grape a small and thickskinned grape with high tannin and balancing acidity producing a range
of fabulous violet and rose-like perfumes and aromas of tar, raspberry,
chocolate, licorice and truffles. No other part of the world has more
Nebbiolo planted than in the Piedmont

Piedmont Region NW Italy

The name Nebbiolo derives from nebbia, the Italian word for “fog.” a
feature of the hills where the grape
grows. Nebbiolo is an incredibly fussy
variety to grow. It is the first one to bud
break in the spring, but the last one to be
harvested in the fall. It needs long
periods of sunshine to ripen fully and is
planted on south-facing hillsides for
maximum exposure and grows best in
clay- and silt-based soils.

Nebbiolo is considered to be a “terroir-expressive” variety, in that it
picks up more of the earth, soil, and climate characteristics versus
other grapes, which means it can taste wildly different depending on
where it’s grown.

Nebbiolo Grape. The onset of
ripening signified by the changing
color of the grape berries.
Nebbiolo is a late-ripening grape.

Barolo is a traditional hillside village in the rolling Langhe hills located southwest of the city of Alba.
The wine appellation Barolo was named after Marchesa of Barolo, a noblewoman living in the 19th
century. Prior to when the appellation Barolo got its name in 1850, it was quite a different wine sweet and sparkling. This new, "dry" red wine soon became a favorite among the nobility of Turin and
the ruling House of Savoy, giving rise to the popular description of Barolo as "the wine of kings, the
king of wines"
The wine region Barolo has vineyards in eleven communes with
the five significant being: La Morra, Barolo, Castiglione Falletto,
Serralunga d’Alba and Monforte d’Alba. The soils and
mesoclimates vary slightly between these communes and can be
divided into two major groups distinguished by the differences
between the wines produced from their vineyards
•
La Morra and Barolo are known for their calcareous marl
(limestone based) soils. The wines produced here are aromatic and
have an elegant style.
•
The soils of Castiglione Falletto, Serralunga d’Alba and
Monforte d’Alba are much older and consist of sandstone. They
produce slow-maturing wines that are spicy and structured.
Until the 1960’s, winemakers in Barolo blended grapes from
different vineyards. But, inspired by the classification system of
Burgundy, individual winemakers started with estate bottling and produced wines with grapes from
one single vineyard. This led to a discussion about developing a Cru classification for Barolo, but - up
to now - there’s still no official classification for Barolo wines.
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Education: Barolo and Barbaresco Continued
In the 1970’s and 1980’s a group of Barolo winemakers introduced new
techniques to produce fruitier and easier wines. This divided the producers
into two camps, and this conflict is known as the ‘Barola Wars’. But today
both traditional and modern winemakers use modern techniques and styles
are mixed.
Barolo wine is so revered that it was one of just three wines
awarded DOCG (Denominazione di origine controllata e garantita) status on
the day that the classification was introduced in July 1980 (the other two
were Brunello di Montalcino and Vino Nobile di Montepulciano).
To earn the name Barolo, the wines must undergo at least 38 months' aging
prior to commercial release, of which 18 must be spent in barrel (the
remainder in bottle). For the added designation of riserva, the total aging time increases to 62
months. As the tannins soften over time, the complexity shows through with hints of earth, truffles and
dark chocolate.
Barbaresco To the northeast of Barolo, just the other side of Alba, are
the vineyards which produce Barbaresco. Its vineyards are situated on the
right-hand side of the Tanaro river and extending from the area northeast
of Alba to the communes of Barbaresco, Neive and Treiso, as well as San
Rocco Senodelvio.
Similar to Barolo, Barbaresco is made from 100 percent Nebbiolo and has
a status as one of the finest wines in the world. However, there are
several differences between the two. Barbaresco has a slightly maritime
climate: warmer, drier and milder than its neighbor. This means its grapes
tend to ripen earlier than those in Barolo. The soil in Barbaresco is more
fertile, the vines producing fewer
tannins. As a result, the wines are
less tannic and more approachable at an earlier age. However
there is still plenty of acidity and tannins to make this an
ageworthy red. Barbaresco is characterized by its rich, spicy
flavors and perfumed sweetness and is considered more elegant
and refined than its counterpart, which is a more robust and
longer-lived red.
Regulations stipulate that Barbaresco must have a minimum
alcohol content of 12.5 percent and undergo two years of aging,
one of which must be spent in wooden barrels. For the added designation of riserva, the ageing
increases to four years, with one of those years in wood.
Until 1894 Barbaresco was somewhat unknown because all the grapes were used in Barolo wines.
The winemakers decided to take on the same style as Barolo and promoted Barbaresco as an
alternative to Barolo. Because of their younger soils, they could produce lighter, younger and more
delicate wines that still are easier to drink than Barolo wines.
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Education: Barolo and Barbaresco Continued
After the Phylloxera epidemic and World War II, it was the Gaia family who put Barbaresco on the
map. In 1958 they founded the Produttori del Barbaresco, a small group of producers and a label of
high quality. Barbaresco was award DOCG classification in 1980.
What accounts for the main differences between Barolo and Barbaresco?
The main factors that distinguish Barolo from Barbaresco have to do with the specific characteristics
of that growing region.
•
•

•

Soil: There is a difference in the nutrients in the soil. Very rich soils result in softer tannins, and
thus, Barolo, which has less rich soil, tends to have more pronounced tannins.
Climate: While both wine regions are from Northern climates, there is a tiny difference in terms of
climate. Barbaresco is warmer than Barolo. Barbaresco is next to the Tanaro River, which helps
reflect heat and keeps the vineyards warm. Barbaresco typically harvests a full week earlier than
Barolo, with Barbaresco achieving ripeness with a higher degree of acidity.
Aging: There is a significant difference between the two wines. Aging makes flavors more
complex, and also adds notes such as vanilla and toasted flavors. While both wines are aged, the
time they are aged is a distinguishing factor.
o
o

Barbaresco wines are always aged at least two years, with nine months in barrel, while reserve
wines much are ages for a minimum of four years.
Barolo wines have higher aging requirements. Barolo wines must be aged for a minimum of three
years, though many of the best wines from this region are not sold until they have been aged for a
decade or more. These wines are especially at their prime when aged for extended periods of time.

Wine Characteristics:
Aromatics: Compared, both Barolo and Barbaresco are considered fairly aromatic wines. Floral
notes, including rose, can be detected in both. In this, they have much in common. Due to the
tannin level and astringency present, Barolo may come across as slightly less floral, but both
exhibit a similar aroma, with a bit of tar to balance the floral scents you might first notice.
• Acidity: The Nebbiolo grape itself is considered to have pronounced, yet balanced acidity. Of the
two, Barbaresco’s acidity is more pronounced, presenting a ripe, bright finish, while Barolo has a
softer acidity, with a softer and smoother finish.
• Flavor Notes: In terms of flavor notes, as in all categories, Barbaresco and Barolo wines have
some contrasting characteristics and some in common.
•

o

o

•
•

Barbaresco wines are mostly known for bright, playful fruity flavors. Depending on the specific
variety, Barbaresco wines can present a wide range of flavor notes, including light berries like
strawberries and raspberries, and even some light candied notes, with just a touch of anise.
Barolo is also quite fruity, but these fruit notes are bolder, richer, and less playful and light. While
you can also detect raspberry notes, prominent are cherry and floral notes, with dimension cocoa
and spices such as allspice and anise.

Body: Barolo is going to come across as more full-body, while Barbaresco is lighter and
sprightlier.
Food Pairing: Due to their slightly different characteristics, Barolo and Barbaresco have slightly
different options when it comes to the best wine with food pairings.
o

o

Barolo wine, with intense tannins and bold fruit flavors laced with spices and a bit of cocoa,
actually works quite well with something like game meat, as well as something like a duck–in a
nutshell, meat with distinct and pronounced flavors. Creamy and slightly earthy dishes work well
too. Aged cheeses, dishes with mushrooms, and overall creamy dishes with a touch of sweetness
are all excellent choices (think pasta and risotto).
Barbaresco, with riper, brighter notes, works with rich but more traditional meats, including ribs,
lamb, and roasts. With some light varieties, you can even pair it with a more delicate veal. While
some claim Barabesco also works with game meat, as well as duck, for that Barolo really is the
better choice. Other popular pairings include grilled steak and vegetables. You can even get buy
pairing it with pizza.
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Education: Barolo and Barbaresco Continued
General: If you have to sum up the differences between the two wines, Barbaresco is the more
elegant wine, while Barolo is the more bold wine.
For those interested, here is a short 10 minute film - The Wines of Barolo and Barbaresco
from guildsomm - discussing Barolo and Barbaresco wines.
Sources: wine-searcher.com, decanter.com, winefolly.com, winespectator.com, vinotravelsitaly.com,
belgiumwinewatchers.com, independent.wine, Wikipedia

Folino Estate and Winery Virtual Tour and Tasting
On Saturday, June 27 LVAWS 26 members joined Dean Scott and Darrin Scott on a virtual tour of
the Folino Estate winery followed by a tasting of three Folino wines. Dean is the former Vineyard
Manager and Darrin is the new Winemaker. Together they showed us the vineyard, de-stemming
machinery, tank room, and laboratory. We briefly met Marco Folino, the owner and founder and then
Bonnie joined the men in the beautiful Barrel Room.
The Scotts led participants through a tasting of
three wines: a 2019 Rossa Fresco, 2019 Pinot
Grigio, and 2017 Cabernet Franc.
The 2019 Rossa Fresco is made without oak and
features red fruit flavors like cranberry, raspberry and
sweet cherry. It is a light, red table wine. The 2019
Pinot Grigio is crisp and bright with mild acidity,
citrus tones and aromas of tree-ripened green
apples. The 2017 Cabernet Franc is aged in French
Oak and presents fruity aromas. This dry red is full-bodied presenting notes of plum, cranberry and
black pepper, ending with a smooth finish. Some members tasted a bit of cherry and licorice as
well.
After the tasting members asked questions and Darrin spoke about his plans for the winemaking.
Many thanks go to the Scott Family for providing this wonderful experience for our Chapter.
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National AWS VIDEO: Food and Wine Pairing With Boisset
On May 12, the American Wine Society offered a virtual Master Class with Boisset Sommelier
Marnie Old. It was huge success. It involved manipulating the sensory experience of wine by tasting
condiments or snack foods and trying the wines. It was amazing to taste a wine with salt and then
with a sour pickle or sweet chocolate.
The wines sampled were
• JCB 2018 Pinot Noir No. 12 Sonoma County
• Buena Vista 2018 The Deputy Petite Sirah, California
• Raymond 2017 Signature Series Cabernet Sauvignon
Thanks to our National Director, David Falchek, you too can have this experience by watching this
video. It will help you understand why wine pairing is an important part of wine enjoyment.
https://www.youtube.com/watch?v=vY3rDRxUDLY&feature=youtu.be

Chairman’s Selection

-- Dean Scott

This month I thought I would focus on unique and not well known variety of grapes, since we will be
doing a virtual tasting next month called: A grape that nobody heard of. So if you are lost for a wine
selection for August 14 virtual tasting try one of these wines.
The past few months allot of the Chairman Select wines have not been available in our local LCB
stores so I really don’t want to talk about them and you most likely will not be able to purchase them.

Cusumano Nero d'Avola Sicilia
VARIETY: Nero d’Avola
COUNTRY: Sicily, Italy

PRODUCT CODE: 000001222

$12.99

The Nero d’Avola is an exclusive Sicilian grape variety. Translating to the ‘Black of Avola’ because of its
distinctive dark color, it has been in Sicilian winemaking for centuries. The dark grape has such historical
importance to Sicily as its name is to the historical city of Avola in Sicily’s southeast coast.

Ktima Chrisohoou Naoussa 2015
VARIETY: Xinomavro
COUNTRY: Greece
PRODUCT CODE: 000074702
AVAILABILITY: Promenade Shops at Saucon Valley

$17.99

Xinomavro wines are usually released on the market when they are at least two years of age, having spent a
significant proportion of that time in oak and in bottle. These wines tend to rise to prominence with aging and
are bright red in color, with firm tannins, tight structure, bright acidity and a personality oozing pure elegance.

Collavini T Friulano Collio 2017
VARIETY: Friulano
COUNTRY: (northern) Italy PRODUCT CODE: 000075650
AVAILABILITY: Promenade Shops, Cedar Crest Plaza,
many other stores in LV

$14.99

Sauvignon vert (also known as Sauvignonasse & Friulano) is a white wine grape of the species Vitis vinifera
prevalent in the Italian region of Friuli. Also know as Tocai Friulano. Ventossa Winery in the Finger Lakes and
Folino Estate have planted this variety.
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Chairman’s Selection Continued
Mastroberardino Lacryma Christi del Vesuvio Rosso 2017
VARIETY: Piedirosso
COUNTRY: Italy
PRODUCT CODE: 000077642
AVAILABILITY: Promenade Shops, Cedar Crest Plaza

$19.99

The name of this wine is rooted in a legend. According to the story, God cried when he found a corner of
Heaven stolen by Lucifer and where his tears fell, there grew the grapes that make Lacryma Christi, translated
as "tears of Christ." Made from 100% Piedirosso grapes grown in volcanic soil near Mount Vesuvius and
fermented in stainless steel, this is a unique red wine that is youthful, but substantial.
Tasting Notes: Intense ruby-red in color, aromas of cherries and red fruit underscore notes of plums,
raspberries, and black pepper. Refined tannins and good acidity make this wine rich without being
overpowering.

What about the LVAWS Website? – Leslie and Peter Staffeld
From time to time we are asked questions about the LVAWS Website, so we thought we’d share
some information.
WHAT IS THE PURPOSE OF THE WEBSITE?
The website is a single point of contact for our Chapter. As a management and communication tool it
allows the Chapter to effectively reach over 140 members in an efficient manner. It provides a
functional way to manage a variety of tasks such as maintaining an up-to-date membership list,
collecting and recording dues, and inviting members to a variety of events. It also makes distributing
the newsletter, registering for events and sending reminders all very easy.
HOW DID THE WEBSITE COME ABOUT?
As the new LVAWS website completes its first year of operation this winter, it is interesting to look
back. The original website had existed for several years and was static. In 2018 the Board spent time
looking into costs, products and how this tool would meet the needs of our Chapter. After lengthy
discussion, the Board approved this expense. Under Percy’s leadership the Board discussed and
voted to have a website at a $540 annual cost. The original Board vote took place in December 2018,
the website was built and purchased in March 2019, and the Board voted again to renew the website
in December 2019. At our (Leslie and Peter’s) first Board meeting in January 2020 we were pleased
to share that a member donated $500 toward the annual fee for the March renewal. So, the cost to
the Chapter for our inaugural year was $40.
WHAT IS INCLUDED IN THE WEBSITE?
The ability to register for tastings, register for BYOB’s, access the newsletter, access the member
directory, keep track of dues, and send out email blasts are all included in the annual cost of the
website. There are no other website costs to members or to the Chapter.
ARE THERE ADDITIONAL COSTS?
While there are no additional fees for use of the website, there is a credit card fee. This occurs when
funds are collected electronically. This is the typical cost for the convenience of using credit. The
10

What about the LVAWS Website? Continued
costs are 30 cents per transaction plus 2.9% of the amount charged. For example, the fee for $10
dues collected on-line is 59 cents. These 59 cents are about equal to postage and a lot more
convenient for both the members and the Treasurer. The credit card fee for a typical $40 tasting is
$1.46. Tasting hosts are asked to add $2 per reservation to the cost of on-line payments. To help with
assessing this fee, the Pricing a Wine Tasting Worksheet incorporates the credit card fees. This
worksheet is available on the website under the Hosting a Tasting tab.
Also, as with most charges made, the credit card fee is returned to the purchaser in a circuitous
manner. For example, if a buyer uses a credit card that provides cash back, this charge is where the
funds come from.
WHAT’S THE FEEDBACK?
Feedback we have received from members include the ease of payment, easy access to the member
directory, and easy access to the newsletter. Members have mentioned that they feel like they know
what is happening (events) and they like the email reminders. Most people are comfortable with
paying on-line, rather than by cash or check. With COVID in our lives, paying virtually may be the
“new normal”.
The website continues to evolve. A suggestion was made for tasting hosts to be able to see who is
attending and this was added to all event registrations. Directions as to how to use the website are
posted under the Members Tab and the Treasurer has directions for managing dues and payments.
In addition, a “How To’” handbook is being developed. This information will support future officers’
further development of the website.
GOING FORWARD…
If you have a question or suggestion of something you would like added to the website, please let us
know.
We hope you found this informative.

Lehigh Valley Chapter Wine Tastings & Events
2020
July 17
July 24
August 14

Host
Peter & Leslie Staffeld
Dean & Bonnie Scott
Peter & Leslie Staffeld

August 29
Sept 13

Joe Pugliese
Tami Cericola,
Cheryl Hildebrandt, Jan Thomas
Matt Green & Ann Vlot
To Decant or Not Decant (rescheduled)
Judi Roggie & Tom Harbin
Petite Sirrah
Annette Derkacs,
Holiday Party at Morgan’s Restaurant
Jan Thomas, Ann Vlot

Oct 11
November
Dec 13
2021
Jan
March 14

Peter & Leslie Staffeld
Jan Thomas

Theme
Virtual BYOB: Rose’
Virtual Tasting with Pinnacle Ridge
Virtual BYOB: Pick a Grape No One
Has Heard Of
Virtual Tasting Barolo Vs. Barbaresco
Wines of Greece (rescheduled)

Port and Food Pairing (rescheduled)
Illyrian Wines at Nostros (rescheduled)

11

National and Lehigh Valley AWS Dues
YOU MUST JOIN BOTH THE NATIONAL AMERICAN WINE SOCIETY
AND THE LEHIGH VALLEY CHAPTER
National AWS Membership: To join, you need to register with both the national American Wine Society
(AWS) organization and a local AWS chapter. The national organization has a variety of membership plans
available, but the most popular are an "individual" membership for $49/year, and a "household" membership
(for two people at the same address) for $62/year. You can register for one or two local chapters. We
recommend that you select the Lehigh Valley chapter as your Primary chapter! You can sign up for national
membership online at AmericanWineSociety.org.
Lehigh Valley Chapter AWS Membership: The Lehigh Valley chapter has two membership levels (individual
and household), which are both $10/year. Once you become a Lehigh Valley Chapter member you can register
for all of our wine tastings, educational events, and BYOB dinner parties. You can sign up for membership
online at LVAWS.org using the “Join us” main menu option, or use the form below.
Name(s)_____________________________________Email Address ______________________________
Address __________________________________________________ Phone # _____________________
City __________________________________State_______ ZIP __________
Membership runs from January to December.
You can pay on-line at lvaws.org or mail a check to:
LVAWS Treasurer Kevin Campbell, 6461 Meadowview Terrace South, Zionsville PA 18092
Guest policy: Members are encouraged to bring guests to our events. The national AWS insurance policy
restricts guests to a maximum of three events in a lifetime.

Virtual BYOB and Wine Tastings
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