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January Lehigh Chapter BYOB

A “Spicy” Wine
Friday January 8, 2021 5:00 PM
Hosts: Leslie and Peter Staffeld
Register at LVAWS.org to receive the Zoom link

January Lehigh Chapter Tasting

Hybrid Tasting – Setter Ridge Vineyards
Saturday January 30, 2021 at 1:00 PM
Hosts: Dean and Bonnie Scott
99 Dietrich Valley Rd, Kutztown or Online
Register at LVAWS.org

February Lehigh Chapter Tasting

Boisset Collection – Burgundy vs. Sonoma
Saturday February 20, 2021 at 4:00 PM
Hosts: Matt Green & Ann Vlot with
Sarah Worner, Boisset Collection Wine Ambassador leading the tasting
Register at LVAWS.org

February Lehigh Chapter BYOB

A Fun Wine Label
Friday February 26, 2021 at 5:00 PM
Hosts: Leslie and Peter Staffeld
Register at LVAWS.org to receive the Zoom link

March Lehigh Chapter Tasting

Showcasing Wines of Illyria
Friday March 12, 2021 at 5:00 PM
Host: Jan Thomas with Indira Bayer, Founder, Exec Director of Wines of Illyria
Details will be in February Newsletter
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Connections from the Co-Chairs – Peter & Leslie Staffeld
Happy New Year! We are all looking forward to a healthy and happy
2021. Hopefully we can be back together soon. In the meantime, the
Chapter will continue to provide tastings and BYOBs with a virtual
option. As COVID continues to influence our lives, you will notice that
our calendar is changing. Some of the in-person tastings are being
revised as virtual events or are being re-rescheduled.
Our VIRTUAL LVAWS HOLIDAY
PARTY on Friday, December 4,
allowed us to honor special
members and have a great time.
Members celebrated together by selecting a bottle to virtually
share, all from the safety of our homes. We shared a
PowerPoint to recap the year of wonderful tastings and fun
BYOBs. It was nice to see so many members enjoying the
virtual company of other members. The highlight was the
announcement that the Lehigh Valley Chapter is contributing a 2021 AWSEF scholarship in honor of
Percy and Anne Dougherty.
Then on Saturday, December 19 Geoff Harrington hosted a virtual Syrah tasting. Geoff selected five
wines available at our local Fine Wine and Spirits stores from which members could select and
purchase. Accompanied by an illustrative PowerPoint, Geoff taught us about the Washington terroir,
growing season and about each vineyard. It was another well attended, fun wine experience. Both
December events were captured in photos shared later in this newsletter.
This month, on Friday, January 8 at 5:00PM we will host a virtual BYOB titled Spicy Wine. You are
encouraged to select a wine with some spice or a wine you might serve with spicy foods. All from the
safety of your home you can join other members (and guests) on Zoom to talk about your
impressions of your wine. Members can register at LVAWS.org
Then on Saturday, January 30 at 1:00PM, Dean and Bonnie Scott will host a hybrid tasting. Twenty
members can visit the Setter Ridge winery in person or any member can participate virtually. This
newsletter contains Suzanne Laverick-Stone’s full write up about Setter Ridge. Again, as a member
you can register at LVAWS.org
It’s time to renew your National and Chapter dues. Remember, under the newly adopted LVAWS
Bylaws, each member must join the chapter at a cost of $10 per person. The household
membership for chapter dues was eliminated. You can complete the form in this newsletter and mail it
to Kevin Campbell or you can individually visit LVAWS.org and pay on-line. To remain active, the
deadline for both National and Chapter dues is January 31.
Are you interested in hosting a tasting? A few months are open and it would be great to hear your
ideas. We have a team of members ready to assist you. If you have any questions, please let us
know. Check the calendar in this newsletter for themes and dates. May and July are open for hosting.
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
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DUES ARE DUE
It’s time to renew your National and Chapter dues. Remember, under the
newly adapted LVAWS Bylaws, each member must join at a cost of $10 per
person. The household membership for chapter dues was eliminated. You can
complete the form in this newsletter and mail it to LVAWS Treasurer, Kevin
Campbell OR you can individually visit LVAWS.org and pay on-line. To remain
active, the deadline for both National and Chapter dues is January 31.
Just a reminder from National: Many members are signed up for auto-renew
which will run the credit card on file on December 31, 2020. If you have
questions you can send Katie Kearney an email at memberservice@americanwinesociety.org
If you need to change your credit card information on file, you can either login to your account and
edit your information or CALL the National Office (570-344-3640). Remember: DO NOT send credit
card information via email.

The American Wine Society Education Foundation
We are excited to announce that the Lehigh
Valley Chapter has funded a scholarship for
the 2021 year! Thanks to an anonymous
donation of $179.62, we have raised $3,500, thus
funding a full educational scholarship for the
AWSEF.
This scholarship is being named in honor of
Percy and Anne Dougherty for their years of service to our Chapter. It will be awarded to a student
studying enology (wine making), viticulture (grape growing), or health aspects of wine. The ceremony
will be part of the AWS National Conference in Atlantic City, NJ in November, 2021. We hope many
members of our Chapter will attend.

January Lehigh Chapter Virtual BYOB

A “Spicy” Wine
Friday January 8, 2021 at 5:00 PM
Hosts: Leslie and Peter Staffeld
Warm up winter by selecting a wine that is “spicy” or try a wine you think
would complement spicy food. Either way, pick a bottle and share your
wine with dozens of fellow LVAWS members, all from the safety of your
home. Guests are welcome to join the fun!
Register on LVAWS.org and you will receive the link to Zoom.
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January Lehigh Valley Chapter Tasting

Saturday, January 30, 1:00 PM
Hosts: Dean and Bonnie Scott
Register at LVAWS.org
You are invited to join hosts Dean and Bonnie Scott with winemaker Richard Blair for a private
LVAWS tasting. This will be a hybrid tasting: up to 20 members can meet at the winery
(99 Dietrich Valley Rd, Kutztown) and all other members can join on ZOOM.
Setter Ridge is known for their Pinot Noir. So, the tasting will include a tour of the winery and a
vertical tasting of 6 Pinot Noirs. We will be tasting:

14 Pinot Noir, Richard J Vineyard
14 Pinot Noir, Stonehedge Vineyard
15 Pinot Noir (no vineyard designation)
16 Pinot Noir Reserve
16 Pinot Noir, Richard J Vineyard
16 Pinot Noir, Stonehedge Vineyard
If you are participating through ZOOM:
• Register on LVAWS.org by December 30. After registering, you will receive the ZOOM link.
• Make arrangements for the wine by contacting Dean by December 30. Setter Ridge will
make special 375ml (1/2 bottles) of the 6 wines for $67.14 OR you can buy the 6 (750ml)
bottles of wines (price to be determined). Wine can be picked up at the winery OR email Dean
and he will meet you for delivery. Dean’s email: deansscott2323@gmail.com . You will pay the
winery or Dean directly.
If you are participating in person:
• Register on LVAWS.org. This option is only open to the first 20 members who register
on-line. There will be a waiting list on the website and you will be notified if a seat becomes
available.
• Pay $20 at the door. Because it is limited seating, no shows will be billed. The cost for the inperson tasting includes a wine tasting of 6 pinot noirs, cheese and crackers, and a rimless
Setter Ridge Vineyard glass.
• Eat lunch prior to the event.
• Dress warmly. The tasting will be held in the fermenting room in the wine cellar. To properly
socially distance, only 20 people can be accommodated. The room is around 60 degrees so
members will need to dress accordingly.
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Wine Education – Suzanne Laverick-Stone
Setter Ridge – A Pennsylvania Purebred
At the end of January, in the throes of winter in Pennsylvania, we will
have an opportunity for a ray of sunshine and some warm camaraderie
when we have the chance to taste several Pinot Noir wines from
Setter Ridge Vineyards.
From the beginning of viticulture in Pennsylvania, Vitis vinifera wine has
been a quest, often an arduous one. It all started with William Penn
planting the Bordeaux vines that he brought across the pond in 1682 in
the present-day Lemon Hill section of Fairmount Park in Philadelphia.
Despite good soil, those first vines died, lacking resistance to colonial
weather as well as unfamiliar scourges like phylloxera, but they did pollinate some of the region’s native vines,
giving birth to hybrids or “wildings” which would later help to create a grape industry in the Northeast. In 1786,
Pierre Legaux created the first commercial vineyard in the country in Spring Mill near the Schuylkill River, also
attempting success with vinifera grapes to no avail. At one point, he even purchased what he thought were
vines from South Africa, only to find that the plants were actually hybrid North American wildings (which did
thrive). Fast forward to the 20th century - Prohibition and Pennsylvania liquor control laws did not help. Happily,
today’s PA winemakers are much more sophisticated, and the science has informed the craft, so cool climate
European grapes can be surprisingly at home and take their place beside homegrown hybrids to make wines
that in many cases have been known to rival those from more well-known areas such as western US, Finger
Lakes, and even, dare I say it - France.
Setter Ridge, part of the Lehigh Valley AVA and the Berks
County Wine Trail, shares in the vinifera pedigree, but it has a
happier story than the early PA wine history. In 1998, after
considering buying land in Oregon, Richard Blair started a
vineyard on his land with the hope of making wines like those he
loved from central France. He selected the steep slopes near the
family home for his first plantings. Blair Vineyards as it was called
then, opened in 2004 with wines made using a bladder basket
press and hand filling and corking bottles. By 2009, inspired by a
visit to the Penner-Ash Wine Cellars in Newberg, Oregon, he built
a state-of-the-art leveled gravity flow facility in Greenwich
Township, through which crushing, fermentation, aging, and
bottling have the help of gravity. In this process, Blair can use the benefit of the vineyard’s slopes to extract
more delicate flavors by allowing limited contact between oxygen and wine, a process that is helpful in the
vinification of finicky pinot noir, since the less you do to it, the happier it is. In 2018, for marketing reasons, the
vineyard’s name was changed, and commemorates the family’s love of their English setters.
The Blairs are dedicated to producing quality dry vinifera wines. One of the many factors that makes Setter
Ridge stand out is their success with Pinot Noir wines, Richard Blair’s passion and the vineyard’s signature
grape. Pinot Noir, made well, is sublime, but it is notoriously difficult to grow, and quite challenging to nurture
on the US East Coast. This is due to many factors such as infection-susceptible thin skins, disease,
deterioration from a harsh terroir, and sensitivity to frost and wind. With high elevations, cool temperatures, and
eastern and southern slopes, the Setter Ridge vineyards are well-suited to making wines from the cold climate
grapes of Northern Europe. In 2014, Mark Chien, Penn State Extension viticulture educator, said of Blair that it is
"the best vineyard site in all of Pennsylvania," comparing the terroir to that of Alsace. Blair searched out the area
and feels it deserves this reputation. In 2019, Wine Casual named Setter Ridge one of the top wineries in
Pennsylvania. Early in the development process, Blair made several fact-finding trips to Oregon and Burgundy
to learn firsthand the essentials and nuances of working with Pinot Noir in cool, cloudy areas. Some of his
findings are documented on the viticulture and winemaking chart below.
In a story as old as time, the Blairs’ vineyards have had great successes despite some rough breaks. Because
it is Pennsylvania, weird weather including strong storms and hurricanes can be an issue. Think doublewhammy Irene and Lee in 2011. Then there is the dreaded Lycorma delicatula, aka the spotted lanternfly. The
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Wine Education - Setter Ridge continued
worst of it came in the years 2017 and 2018, when they wiped out eight acres of the Stonehedge vineyard,
including the Pinot Noir. The battle against this voracious, vine-loving, sap-sucking so-and-so rages on to this
day in PA, as there are still no easy or cheap remedies. And now, like vineyards worldwide, the Blairs are
dealing with the fallout of the Corona virus. But in farming and baseball, hope springs eternal! At Setter Ridge,
2019 was an excellent year for grapes, but a lower producing year due to issues such as rain and hail damage.
Not expecting a lot from 2020 for so many reasons, it has turned out to be an excellent growing year, and the
Blairs are excited about the wines they are producing. They recently planted 15,000 new vines, including three
acres of Pinot Noir at Stonehedge, along with Gamay, Cabernet Franc, and Cabernet Sauvignon.
Missy Wilson, one of the Blair’s five children and a graduate of Bucknell, is the Setter Ridge manager and has
“embraced the experiential opportunity for visitors to the tasting room and vineyards” (Forbes, 2019). Missy is
credited with convincing her dad to look to the future and expand to a site in the area suitable to growing
quality grapes. All the Blair children, grown and with other jobs or school, participate in the running of the
vineyards in some way, from cellar rat to harvesting to marketing, and the grandchildren are starting to
participate as well. Winemaker Catherine Peyrot des Gashons, graduate of the University of Bordeaux, who
now lives in the US, consults with Setter Ridge staff during crucial steps in the winemaking process.
Tom Marinari, vineyard manager, is credited with helping to transform Setter Ridge in the past year, including
grafting on site and proposing new varietals such as Gamay and Petit Verdot.
Growing grapes in Pennsylvania is arguably more challenging than in the western US. As an example, eastern
vineyards may experience too much water during the growing season or more disease pressure on incoming
fruit, which may result in large inconsistencies from vintage to vintage. In addition, viticulture and winemaking
are young in Pennsylvania compared to other parts of the world, and the global research is not all that helpful
for PA winemakers who need information specific to their terroir and circumstances. There is still much to learn
about Pennsylvania grape varieties and winemaking techniques to produce quality. The Setter Ridge
winemakers have met each challenge with tenacity and patience and are dedicated to soldier on with
enthusiastic innovation for the sake of making quality European style wines and crafting a legacy business for
their family.

Viticulture and Winemaking
General

Climate and Terroir: Hot summers and cold winters; Warm afternoons & cool evenings;
South facing hills; High elevation; Rocky, shale soil (water passes root zone into
aquifer).
Viticulture: Growing grapes since 1998; Grapes hand-picked; To manage water, all
vines planted on hillsides, crops covered underneath vines; Vertical shoot positioning;
Vines sprayed every three days beginning in mid-August to mitigate SLF; Early August,
once vines start bearing mature fruit, netting to minimize deer/bird damage.
Winemaking: Some whites fermented as whole clusters; Others go through PMH
crusher-destemmer; Hydraulic punch-down; Barrel variety to achieve balance of flavors;
Chardonnay goes directly into barrels for fermentation in French oak; all other wines
fermented in open-top fermenters; Pinot Noir is aged in French (90%) and Hungarian
(10%) oak 9-13 months; Sauvignon Blanc, Cabernet Sauvignon & Merlot 11-15 months;
Good year – 5,000-6,000 cases.
Gravity flow winery of 3 levels built into a two-story building –
• Top level (main entrance) is tasting room, kitchen, and the place where the
grapes come in from the vineyard.
• Second level red fermentation in one-ton tanks; Variable amounts of lugs at a
time (depending on varietal) are dumped into the stemmer-crusher or directly
into fermenters.
• Lowest level built into hillside to keep barrel room and stainless-steel tanks at
constant temperature of 58 F throughout the year; Wine is bottled and stored
here.
• No must pump; Use of Peristaltic pump if pumped (from tank to bottling line);
Bottling line has a 5-spout filler, 700-800 bottles/hour; Bottled wine stored as
clean skins in wire cages imported from France; Bottling shock wait before
release.
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Stonehedge
Vineyard

Richard J.
Vineyard

About the
Lehigh
Valley AVA

Visiting the Winery: Currently open 11am to 5pm
Thursday – Tuesdays (closed Wednesdays). At this
time they anticipate the tasting room being closed
January 4th – 14th (but with current changes to
indoor dining supposed to be removed by January
4th, this may change); Virus protocols in place;
Tasting pavilion, the top level of the gravity flow
building, overlooks the vineyard and Blue
Mountains.
Buyers’ Notes: Primarily dry wines; Noted standouts are Sauvignon Blanc (Bordeaux
style, use neutral barrels, aged without oak) along with Semillon, Cabernet Franc, Pinot
Gris & Gewürztraminer; Current wines on offer: 17 Sauvignon Blanc; 14 Pinot Noir (both
Richard J and Stonehedge), 15 Riesling, 14 Gewürztraminer, 15 Pinot Gris, Lovers
Leap (mix of S. Blanc, Pinot Gris, Riesling), 14 Chardonnay Richard (French oak) , 14
Chardonnay Stonehedge (French oak), Pinot Noir Rosé, Three Sisters (red), 16
Cabernet Franc, 13 Wedding Cuvee (red), Setter Ridge White (semi-sweet); Prices
range from $12.99 - $22.99.
Wines available for shipping/pick-up; can also be purchased in Boyertown at Frecon
Farms (currently open) & in Doylestown at Andre Wine and Cheese (currently not open)
& some breweries & restaurants serving local wines.
Climate and Terroir: 9 acres in Rockland Township atop South Mountain at 1050 feet
above sea level; Summer temperature usually does not rise above 90 F; Surrounded by
oak forests; Rocky soil.
Viticulture: Older vines; Dijon clones (praised for reliability, structure and Burgundian
origin); Spotted lanternfly wiped out the vineyard during the summer of 2018; Replanting
taking place.
Winemaking: First planted in 1998; Wines more European in style.
Grapes: Original plantings of Chardonnay, Pinot Noir, Pinot Gris replanted with Pinot
Noir and Sauvignon Blanc; Chardonnay will be included as they continue to replant.
Climate and Terroir: 35 acres in the foothills of the Appalachian Mountains – 23 are
planted; Elevation of 750 feet; South facing hills of 10-15% grade; Fractured shale soil.
Viticulture: Grapes ripen a week earlier than Stonehedge due to increased sun
exposure from early morning to late afternoon.
Winemaking: Wines more fruit-forward.
Grapes: Varietals include Riesling, Pinot Gris, Semillon, Sauvignon Blanc, Pinot Noir,
Cabernet Franc; New plantings of Petit Verdot and Tannat 2 years ago; Replanted this
year with Gamay and Carmine.
The Lehigh Valley AVA, est. 2008, is the 23rd largest in the US and includes six
counties. Two ridges extending from the Appalachian Mountains form its northern and
southern borders. The Lehigh River runs through the center and empties into the
Delaware which is the eastern border, and along with the Chesapeake and the Atlantic
Ocean, acts as a moderating feature, helpful for the growing of vinifera. The valley is a
raised limestone basin with free draining shale, sandstone and siltstone soils which wick
moisture away from the roots and maintain water availability during dry periods.
Temperatures range dramatically from summer to winter with an average of 51F.
Rainfall averages 45” annually spread evenly throughout the year. Christopher Bates
notes, “The LV producers have done a much better job than many other developing
regions at selecting appropriate varietals for their climate.”

Sources: Pennsylvania Wine: A History by Hudson Cattell & Linda Jones McKee; Craig LeBan, Philadelphia Inquirer, March, 2014;
www.pensylvaniawine.com; www.setterridgevineyards.com; www.pennlive.com;

www.winebusiness.com; www.forbes.com; www.winecasual.com; www.winesvinesanalytics.com;
www.inquirer.com; www.winespectator.com; www.appellationamerica.com; www.joe.org;
www.winegourmetva.com; Special thanks to Missy Wilson and Richard Blair of Setter Ridge.
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February Lehigh Chapter Virtual Tasting

Burgundy vs. Sonoma
Saturday February 20, 2021 at 4:00PM
Matt and Ann are excited to offer a virtual tasting hosted by wine
ambassador Sarah Worner with Boisset Collection.
Register for event at LVAWS.ORG and
follow ordering instructions explained below
Burgundy vs. Sonoma - Compare/Contrast
• The theme of this discussion will be terroir. We will discuss the differences between
Sonoma versus Burgundy terroir and how it affects the wine. Then we will taste
examples of each.
• The wines recommended for this tasting are listed below. With all options, you can
order as many or as few as you want.

FRENCH WINE
•
•
•
•

2018 Bourgogne Les Ursulines Pinot Noir - $24 Link to Pinot
2018 Bourgogne Les Ursulines Chardonnay - $22 Link to Chardonnay
2013 Pommard Pinot Noir - $53 Link to Pinot
2017 St. Aubin 1er Cru - $64 - Link to Chardonnay

*Note: there are Chablis and Pouilly-Fuisse Chardonnays that are great but are currently
sold out -Sarah thinks they'll be back in stock in time.

SONOMA WINE
•
•
•
•

2018 Buena Vista Sonoma County Chardonnay - $22 Link to Chardonnay
2017 Jovita's Selection Chardonnay - $35 Link to Chardonnay
2018 Russian River Valley Pinot Noir - $19 Link to Pinot
2018 JCB No.12 Pinot Noir - $32 Link to Pinot

Simply email your order or questions to Sarah at sworner@yahoo.com. You may also call
her cell phone if needed (773-459-5882). Please note: There is a $20 shipping fee so you
may as well order all the wines! Sarah is offering a discount for AWS members but you must
order the wines directly from her and not from the website. Just let her know you are a
member. All wines ship within 2-7 days, so order accordingly.
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February Lehigh Chapter Virtual BYOB

A Fun Wine Label
Friday February 26, 2021 at 5:00 PM
Hosts: Leslie and Peter Staffeld
Have some fun at your favorite wine shop (in person or on-line). Pick a
wine with a fun label. Either way, pick a bottle and share your wine with
dozens of fellow LVAWS members, all from the safety of your home.
Register on LVAWS.org and you will receive the link to Zoom.

Chairman’s Selection – Dean Scott
Raats Original Chenin Blanc Stellenbosch Unwooded
VARIETY/STYLE: CHENIN BLANC
COUNTRY: SOUTH AFRICA, Stellenbosch region
VINTAGE: 2018 & 2019
RATING: WA - 91, VM - 90
PRODUCT CODE: 000079297
$9.99
On the nose of the 2019 Original Chenin Blanc, peach skin, pineapple and honeysuckle all
pop out of the glass with precision, followed by wet stone and fresh lemon pith. The
medium-bodied wine shows its freshness in the mouth along with additional flavors of
banana peel and pear slices across the mid-palate. It's a beautiful wine that shows
precision, mineral tension and fresh fruit flavors, ending with a lingering finish that delivers
pleasure to the drinker.
— 91 Points Wine Advocate, Mar 2020
The lively, outgoing bouquet features bold lemon curd, damp straw and mango aromas. The
palate is fresh and crisp on the entry with notes of lime and orange zest, leading to a vibrant,
zesty finish. 2018 comes from lower-sited vineyards, mainly on sandstone soils, and saw no
wood contact. It offers straightforward, quite fragrant white flower and nectarine scents on
the well-defined nose. The palate is well balanced with a pleasing citrus attack on the entry,
followed by orange peel, a touch of peach skin and hints of elderflower toward the long,
fresh finish. Very fine and a great value.”
— 90 Points Vinous Media, Aug 2018
“Fresh and layered with mineral-laced yellow apple and melon fruit. The palate offers a rich
yet lifted texture and lingering finish with floral nuances. A delicious and compelling chenin
blanc from a top South African producer.”
— Josh Hull, wine buyer for the Chairman’s Selection® program
Dean’s notes: Several people tasted South African Chenin Blanc at our virtual tasting on October 16. In
October there were not any Chenin Blanc Chairmen Select wines available. So, I was excited to see Raats
2018 & 2019 available. So, if you like Chenin Blanc this is a good one, great price and great finish too.

9

Chairman’s Selection – Continued
Mercer Subsoil Rose Wine 2019
VARIETY/STYLE: ROSE, Syrah
REGION: Washington State, Horse Heaven Hills
VINTAGE: 2019
PRODUCT CODE: 000083079
$12.99
WINEMAKER’S NOTES
This delicate pink salmon Rosé begins with aromas of fresh strawberry, lemon grass and
cranberry.
The fruit is lifted with hints white tea and pink lemonade. The wine is sleek with bright, acidity.
The bright, crisp, refreshing acidity brings balance and structure to this lively dry Rosé.
100% Estate Vineyards located in the Horse Heaven Hills above the Columbia
River. The wine is a blend: 93% Syrah, 7% Sangiovese.
Dean’s notes: After the excellent Washington state Syrah tasting Geoff did in December this is
a great alternative style for the Syrah grape and great example of Horse Heaven Hill terroir. If
you like rose’ with good crisp fruit and not a lot of tart French style mid palate you going to like
this one.

Latue Rosado Tempranillo La Mancha 2017
VARIETY/STYLE: 100% TEMPRANILLO
COUNTRY: SPAIN, Ribera del Duero
SIZE: 750 ML
PRODUCT CODE: 000075217
$10.59 only available at Cedar Crest store or special order. Made with organic grapes, vegan.
Aged 6 months in stainless steel. Strawberry color, clean and bright. Very aromatic with
strawberry-hues, hints of peach and red fruit. On the palate this wine is fresh with a lingering
finish.
Dean’s notes: In a recent zoom tasting we talked about wine we bought because of a unique
label. This one really caught my eye.
Tempranillo is a black grape with a thick skin. It grows best at relatively high altitudes, but it also
can tolerate a much warmer climate. It is a high acid grape and usually blended, so finding a
100% Tempranillo rose is rare.
To get elegance and acidity out of Tempranillo, you need a cool climate. But to get high sugar
levels and the thick skins that give deep color you need heat. In Spain, these two opposites are
best reconciled in the continental climate but high altitude of the Ribera del Duero. Definitely a
different rose’. Really nice finish, crisp and balanced. I think there are better grapes to make excellent Rose’.

Trefethen Family Vineyards Merlot Oak Knoll District of Napa Valley 2017
VARIETY/STYLE: MERLOT
REGION: NAPA
RATING: WE – 90
PRODUCT CODE: 000079247
$19.99 Quoted at $45.00*......Save $25.01
Deeply evocative of red fruit, dried herb and cedar, this soft supple wine offers an elegant style of
complex structure and approachable texture and weight. Balanced and impressively quiet, it
finishes in a woody note of oak.
— 90 Points Wine Enthusiast, Apr 2020 An intriguing, complex nose of dusty red berry, ripe herb
and beautifully integrated, cedary oak. The ample palate is firm yet rich, with good acid and
balanced tannin on the long, lingering finish. An incredible young Napa merlot from a renowned
producer— a must-try!
— Josh Hull, Chairman’s Selection® wine buyer
Dean’s notes: I also picked up a subtle hint of spice and tea leaves in the taste. Not sure if the tea
leaves were a slightly elevated acidity that I did not expect from Oak Knoll region wine. It is a
little too oaky for my taste. I like oak but I also like a lot of fruit. I think the Lillium Merlot at $9.99 is
a better buy. This Trefethen wine I think you are paying for the Oak Knoll region. It is a great buy
if the name is your game.
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Lehigh Valley Chapter Wine Tastings & Events
2021
January 8
January 30
February 20
February 26
March 12
March 26
April
May
June 13
July
August 22
September
October
November
December

Host
Theme
Peter & Leslie Staffeld
Virtual BYOB: A “Spicy” Wine
Dean & Bonnie Scott
Setter Ridge Hybrid Tasting
Matt Green & Ann Vlot
Boisset Wines Virtual Tasting
Peter & Leslie Staffeld
Virtual BYOB: A Fun Label
Jan Thomas
Illyrian Wines Virtual Tasting
Peter & Leslie Staffeld
Virtual BYOB: TBA
Geoff Harrington
Chardonnay Virtual Tasting (tentative)
Would you like to host virtually?
Pick your theme…
Matt Green & Ann Vlot
To Decant or Not Decant Tasting
Would you like to host?
Pick your theme…
Judy Roggie & Tom Harbin
Cava Tasting
Peter & Leslie Staffeld
Port and Food Pairing
Kevin & Michele Campbell
Spanish Wines Tasting
National AWS
National Conference in Atlantic City
Annette Derkacs,
Holiday Party
Jan Thomas, Ann Vlot

National and Lehigh Valley AWS Dues
YOU MUST JOIN BOTH THE NATIONAL AWS & 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 one membership level. Each
member pays $10/year. Once you become a Lehigh Valley Chapter member you can register for all of our wine
tastings, educational events, and BYOB parties. You can sign up for membership online at LVAWS.org using
the “Join us” main menu option, or complete this form and a check, send it to:
LVAWS Treasurer Kevin Campbell, 6461 Meadowview Terrace South, Zionsville PA 18092.
Membership runs from January to December.
Name(s)_____________________________________Email Address ______________________________
Address __________________________________________________ Phone # _____________________
City __________________________________State_______ ZIP __________
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.
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Virtual BYOB and Wine Tastings

Chart of December 4 BYOB Wines by Alicia Ruiz-Orbin
First name

Wine

Vintage

Origin

Grape

Notes

Kevin &
Michele
Campbell

Bodegas Ego
Infinito

2016

Jumilla,
Spain

70%
Monastrell,
20% Syrah
,5% Petit
Verdot, 5%
Cabernet
Sauvignon

Big red blend with flavors of
current, blackberry, cocoa,
and licorice

12

Geoff
Harrington

Highgate Reserve
Meritage,
Smithbridge
Cellars

1997

Estate Grown,
Smithbridge
Vineyard,
Brandywine
Valley, PA

Cabernet
Sauvignon
(40%)
Cabernet
Franc (40%)
Merlot (20%)

Brilliant, medium ruby color,
with old brick edge.
Nose of dark red fruits
(cherry cranberry, plum),
chocolate, olive, cinnamon,
clove, and toasted oak.
Medium to heavy on the
pallet, still a little chewy,
with good fruit.
Finishes fruity with a burst of
tannin, and slight bitterness
at the end.

Barry Isett

Bodegas Gormaz
12 Linajes Ribera
del Duero Crianza
2014

2014

Central Spain

Tempranillo

Blackberry, leather, and
plum aromas are inviting.
This wine is full and lush on
the palate, with grippy
tannins. Oaky berry flavors
are accented by spice and
chocolate notes, while the
finish brings pronounced
coffee and mocha flavors.
Drink through 2025.”
— 92 Points Wine
Enthusiast, Apr 2018
“Firm and structured
blackberry and plum fruit
with leather, bittersweet
chocolate and toasty herbs.
Gutsy, firm tannin offers
plenty of grip on the solid
palate. An outstanding
Ribera del Duero
Tempranillo that truly
overdelivers!” — Josh Hull,
wine buyer for the
Chairman’s Selection®
program
Price: $12.99

John Koempel

Deerfoot
Vineyards and
Winery
Cabernet Franc
Reserve

2017

Shoemakersville,
PA

Cabernet
Franc

AWS 2019 CWC: Awarded
Silver Medal; Pt's. 91
I decanted it for about an
hour prior to the Zoom.
Very typical Cab Franc
aromas, smooth tannin's,
well balanced dry wine.
Medium long aftertaste. A
good example of a wellmade Cab Franc.

Mike & Alicia
Orbin

Tenuta Ulisse
Montepulciano
d’Abruzzo

2018

Abruzzo, Italy

Montepulciano

This wine has a ruby red
color with garnet reflections.
Intense, persistent, and
fruity and flowery fragrance
with hints of cherry and
blackberries. Well-bodied,
tannic, and well balanced.
Alcohol content: 14%
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Mike & Nancy
Parker

Evesham Wood
Pinot Noir

2018

Willamette Valley,
Oregon

Pinot Noir

Winemakers Notes
“Bright and aromatic with
red cherry, sour cherry and
spice on the nose moving to
riper plum and savory
mouth-filling fruit with juicy
acid and a succulence on
the finish”.
We enjoyed. Very nice Pinot
well balanced with a nice
finish.

Joe Pugliese

Hewitt Vineyard
Cabernet
Sauvignon

2016

Rotherford, Napa
Valley

96%
Cabernet
Sauvignon,
4% Petit
Verdot

Dynamic and powerful, with
incredible generosity and
opulence on the palate. The
inviting aromas and flavors
unfold into sumptuous ripe
blackberry, black cherry,
and black currant, followed
by hints of dark chocolate,
mocha, and rum-raisin.
The finish is long and
inviting with velvety textured
tannins. It is crafted to be
cellar worthy, however, if
you can’t wait to enjoy a
glass, we recommend
decanting to allow the fullest
expression to evolve and
reveal itself within the
glass.

Judi Roggie &
Tom Harbin

Peter & Leslie
Staffeld

Although I let it breathe for
about an hour, it was a
relatively young wine for
a Cabernet, 2019, it tasted
fine but not as great as I
expected, especially for an
$80 bottle of wine. Alcohol
content 15.3%.
Dry, clean, and crisp with
fine lively bubbles and good
mouth feel. As a reserve
wine it must sit at least 15
months. 11.5% ABV.
Price: $14.99 at Plucky
Wines

Bertha Cava Brut
Nature Reserva

2017

Spain
Bertha vineyards
are located in the
foothills of the
Montserrat
mountain range,
just northwest of
Barcelona.

Macabeo,
Xarel-lo and
Parellada

Grgich Hills
Estate Cabernet
Sauvignon

2012

Napa Valley

Cabernet
Sauvignon

Solid Cabernet, clean long
finish.14.7% ABV
Purchased from the winery
~$65

Gustavo Cabernet
Sauvignon

2012

Atlas Peak, Napa
Valley

Cabernet
Sauvignon

Purchased from the winery
~$60. 14.0% ABV

Pinnacle Ridge
Brut Rose

2018

Kutztown, PA

100%
Pinot Noir

The sparkling dry Rosé
exhibits aromas of
strawberry and yeast and
has a crisp finish. We found
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it to be very light with a nice
crispness. It is on sale
through the end of the year
at a 25% discount. Price
only $13.50.
Suzanne &
Rod Stone

Bulliat Crémant
De Bourgogne
Brut Nature

Nonvintage

Beaujolais region
in Villié Morgon,
France

Sparkling Wine
made using the
Méthode
Champenoise

Janis Thomas
& Charlie
McKenzie

Nicolas Feuillatte
Réserve
Exclusive Brut
Champagne

David &
Shannon
Tompkins

Syrillo

100%
Chardonnay,
Crémant de
Bourgogne
Blanc de
Blancs

Chouilly,
France

2010

Cougar Crest
vineyard, Walla
Walla
Washington

Loic Bulliat is 7th Generation
winegrower in the family
who brought organic
viniculture to the vineyard.
Clay, sand, limestone,
southeast facing plots; early
harvest in small crates; 15
months aging on slats
before disgorgement with
zero dosage.
Notes of citrus, biscuit, rich
body, nice finish.
About $20 at PA State
Store.
A fresh, vibrant
Champagne, effusing
intense, candid fruit.
Perfectly encapsulates true
Champagne spirit.

50%
Tempranillo
and 50%
Syrah hence
Syrillo

Gold medal Pacific Rim
wine Competition, Gold at
Critics Challenge and Gold
at the Seattle Wine Awards.
Med plus body (almost full.)
Medium alcohol (12.7%)
Medium tannins.
Medium acidity (good
balance between med-high
Syrah and low – medium
Tempranillo acidity)
Red fruit, raspberry and
plum (Tempranillo), hints of
blackberry (Syrah)
Vanilla denotes oak and
some baking spice.
Nicely balanced and no
bouquet (aging in bottle so
mushroom, earthiness, etc.)
It could lay down a little
longer.

Ann Vlott &
Matt Green

Neal Family

2013

Napa Valley

Cabernet
Sauvignon

We decanted through an
aerator and still needs more
time. Still rough

Shetter

2012

Napa Valley

Cabernet
Sauvignon

Very nice and ready to
drink. Yum!
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