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March Lehigh Valley Chapter BYOB  

China House II 
Thursday March 10, 2022 at 6:00 PM 

4515 PA 309, Schnecksville, PA 
Hosted by Jan Thomas 

Register at LVAWS.org by Tuesday March 8th   
 
 
 
 

March Lehigh Valley Chapter Tasting  

Northern Italian Wines 
Sunday March 20, 2022  

Mama’s Italian Grill 
1044 Trexlertown Rd, Breingingsville, PA 

Hosted by Shannon and Dave Tompkins 
Register at LVAWS.org by Saturday March 12th  

 
 
 
 

April Lehigh Valley Chapter Tasting  
In conjunction with Northampton and Berks Chapters 

Folino Estate Winery 
Saturday April 2, 2022 

Folino Estate Winery 340 Old U.S. 22, Kutztown, PA 
Hosted by Bonnie and Dean Scott 

Register at LVAWS.org by Saturday March 19th  
 

  
 
 
                                            

                 
 
 

 

Co-Chairs:  Peter Staffeld & Leslie Staffeld  chair@lvaws.org  610-838-7372 
Vice Chair: Kevin Campbell vicechair@lvaws.org 484-358-3926 

Treasurer:  Joe Pugliese treasurer@lvaws.org  610-297-2253 

Board Members:   Alan Derkacs, Anne Dougherty, Percy Dougherty, Matt Green,   

Barry Isett, Michael Orbin, Nancy Parker, Mike Parker, Judi Roggie, Dean Scott 

 
 

Newsletter:  Michael Orbin  newsletter@lvaws.org 610-703-4292;  

 Chairman Select: Dean Scott & Kevin Campbell; Education: Suzanne Laverick-Stone  

LehighValleyAWS.org 
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Connections from the Co-Chairs  Peter & Leslie Staffeld                                
 

Happy March to all! 
 
We held a LVAWS Board Meeting on March 6. A summary is in 
this newsletter. The highlights are three-fold: Membership is up; we 
have 112 members. We are in good financial state; the net balance is 
over $1,100. And the Board received a report about comparable 
website vendors and voted to retain the current vendor. Many thanks 
go to Mike Parker and his committee members Mike Orbin and 
Dave Tompkins for their extensive study of website vendors.  
 
The sweet month of February was packed with fun events. Members 
had the opportunity to taste Wines of Portugal, hosted by 
Kevin & Michele Campbell on February 12, and then had dinner 
together at the Aladdin Restaurant for a BYOB on February 24. 
Judi Roggie was our host. Summaries and photos of these events 
are in this newsletter and on the website (lvaws.org). 
 
Looking toward spring, on March 20, Dave & Shannon Tompkins 
will host a tasting of Wines of Northeast Italy at Mama’s Italian Grill. 
And on March 10 we’ll have a BYOB hosted by Jan Thomas at 
China House II. On April 2 Dean & Bonnie Scott are hosting a 
Wine Tasting and Dinner at Folino Estates Winery. This is being 

presented in conjunction with Northampton and Berks Chapters. Our National Executive 
Director, David Falchek is attending, so this would be a great opportunity to meet him in person. 
 
You may notice that we have an opening for a May tasting. The Wilbur Mansion will not be completed 
by then, so that tasting is postponed. If you are interested in hosting our May tasting, you can pick the 
location and theme. Please contact Kevin Campbell (ViceChair@LVAWS.org) with suggestions. 
 
This month would you like to hone your wine scoring skills? At LVAWS we use the American Wine 

Society scoring system. We are reminded that it is not about whether you like a particular wine, rather 
if the wine represents that varietal well. For an overview of tasting and scoring, you may find it helpful 
to view this short video: https://www.youtube.com/watch?v=VeNdbN5dCSA 

 
The Chapter’s tasting schedule is filling up! If you would like to host a tasting in the Fall (October or 
November), please contact Kevin Campbell (ViceChair@LVAWS.org). Also, where is your favorite 
BYOB restaurant?  Judi Roggie (judiroggie@gmail.com) would like to hear your ideas.  
We have a great Chapter because of the extraordinary people in the group!  
 

Cheers!      
 

Peter and Leslie Staffeld 
 

Welcome New Members 
 

We are pleased to welcome Christine and Robert Kruklitis from Bethlehem and 
Chuck Fetterman from Allentown. Please introduce yourself and let’s help these new members feel 
welcome. 
 
 

file:///C:/Users/Leslie/Downloads/lvaws.org
mailto:ViceChair@LVAWS.org
https://www.youtube.com/watch?v=VeNdbN5dCSA
mailto:ViceChair@LVAWS.org
mailto:judiroggie@gmail.com
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Plans Change? 
HERE’S HOW TO CANCEL YOUR RESERVATION 
 
 

Registrations can be canceled using the website.  The person who originally registered for the tasting 
is responsible for canceling. 

• Login and go to the events page 
• The event will show that you are “Already registered” 
• Click on the “Already registered” link 
• Then click on the “Cancel registration” button 

o A dialog box will appear that says “Are you sure you want to cancel your registration? 
Note: You need to contact an administrator if you want to get a refund. All your guest 
registrations will be canceled as well”.  Click “Cancel registration” 

• Your online account will then show a balance that can be applied to your next tasting.  If you 
would prefer that this amount be refunded to your credit card then send an email to Joe (our 
Treasurer) asking for a refund.  

 
 

Lehigh Valley Chapter Board of Director’s Meeting 
 
The Lehigh Valley Chapter Board of Directors met via Zoom on March 6, 2022. All Board members 
were able to attend and the following was discussed: 
 
Joe Pugliese gave the Treasurer’s Report. Currently the Chapter has net balance of $1,119.97 in its 
account. This does not include collections for future tastings. Membership currently includes 112 paid 
members. 
 
Then Peter and Leslie led the Board through a brief update from each committee: 
 

AWSEF Scholarship: Dean Scott reported that AWSEF received our holiday party donation toward 
the next LVAWS funded scholarship. 
BYOB Coordination: Judi Roggie shared the next events for April and May (see the Calendar). 
Historians: Alan Derkacs and Barry Isett are starting to think about how to celebrate the Lehigh 
Valley Chapter’s 50th anniversary in August of 2023. 
Membership: Matt Green reported that 5 new members have joined the LV Chapter in 2022. He is 
personally welcoming new members. 
Newsletter: Mike Orbin asked for feedback about the newsletter and there was some discussion 
about the length of the newsletter. 
Past Chair: Percy and Anne Dougherty  
Publicity: Nancy Parker reported that she updated the Facebook page to include the new AWS logo, 
announced the Folino event on a local wine events website, and serves as the Chapter liaison to the 
national AWS newsletter. 
Website: Mike Parker presented the Website Committee Report. Since the contract for our website 
vendor was coming due, and the cost had increased, Mike was asked to form a committee and 
investigate the costs of similar products.  Mike asked Dave Tompkins and Mike Orbin to join him in 
collecting research and making a recommendation. Mike had shared the committee’s extensive report 
prior to the meeting, so questions could be raised and discussion could occur. Mike highlighted the 
website’s management of membership, events, and communication and the costs of comparable 
products. After discussion, the contract to renew with our current vendor, at a cost of $648, was 
approved by 13 votes and 1 abstention. 
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National AWS News – Leslie Staffeld 
    

Please take a moment to log into the AWS website, and check your 
PROFILE to be sure Lehigh Valley is one of the chapters listed. We 
receive a list verifying National membership by chapter. Thank you. 

Mark your calendars now for the next AWS National Conference in 
Bellevue, Washington from October 27-29, 2022. 

 

 

AWSEF News – Dean Scott 
 

Did you know that you can make a donation to AWSEF all from the 
comfort of your chair, without writing a check or licking a stamp? Yes! 
As a member of the LVAWS Chapter you can sign in to the website, 
click on the Donations tab, select AWSEF, and enter your contribution 
and credit card. It is that simple! 
 
 
 
 

 

March Lehigh Valley Chapter BYOB 
 

China House II 
 

 

Thursday March 10, 2022 at 6:00 PM 
4515 PA 309, Schnecksville, PA 

(Across from Lehigh Carbon Community College) 

Hosted by Jan Thomas 
Register at LVAWS.org by Tuesday March 8th  

 

 

 
 
 

 

 

 

 

 

 

 

China House II has been the go-to restaurant in the Schnecksville, Orefield 
area for very good Chinese, Japanese, Sushi, Thai cuisine.  It is vegetarian friendly. 
Staff is very helpful and the restaurant is perfect for our monthly BYOB gathering.  

 Please check out the expansive menu on their website. 
 

Please remember to bring glasses and wine to share. 
 

mailto:https://www.sirved.com/restaurant/schnecksville-pennsylvania-usa/china-house-ii/480335/menus?subject=China%20House%20II
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Wine Education – Suzanne Laverick-Stone 
Wines of Nord-Est Italia – Let’s Party 

 
To understand how important wine is to Italians, consider that we say “An apple a 
day keeps the doctor away,” but they say, “Il vino fa buon sangue,” that is, “Good 
wine makes good blood.” Wine is a necessity in everyday life in Italy, and has been 
since before the Greeks arrived in the 8th century BC. In fact, they named the place 
Oenotria, the land of trained vines. Ancient Romans worshipped Bacchus, the god 
of wine (and other fun stuff), who lent his name to wild parties called bacchanalia 
which were held several times a month!  All Romans, from aristocrats to peasants 
to slaves, drank seawater-diluted wine with every meal, a safer bet than water. Today, the water is 
fine, but Italians still consume 13.6 gallons of wine per year, second only to the French in world 
consumption, and believe it or not, down from the 29 gallons per year of the 70s. As a comparison, 
Americans drink an average of 3.6 gallons per year, although no one has polled our group. 
 
Italy as we know it was not a united country until 1861 when the states of the Italian Peninsula and 
the Kingdom of the Two Sicilies united; therefore, many areas were distinct, with a cultural, 
geographic, climatic, and economic divide between the north and south, a fact that becomes clear if 
one is lucky enough to be eating and drinking your way through Italy. Historically, the French, Celts, 
and Germanic tribes ruled the north while the Arabs, Greeks, and Spanish ruled the south, which 
helps to explain differences that still exist. Today, the north is more populated, industrialized, and  

March Lehigh Valley Chapter Tasting 
 

Wines of Northeast Italy 
 
 

Sunday March 20, 2022 from 12:00 to 3:15PM* 
Cost $35 per person 

 
Register at LVAWS.org by Saturday, March 12th 

 

In a landscape dominated by the snowcapped Alps and the Dolomites, the northeast region of Italy 
is a melting pot of Austrian, Swiss and Slovic cultures. This region is home to three distinct wine 
regions: Veneto, Trentino Alto-Adige, and Friuli-Venezia. 
 
As we journey through these regions, we will explore unique varietals including Lagrein, 
Valpolicella, Garganega, Friulano and something a little special. We will also include a comparative 
tasting of several Pinot Grigios from each region. Overall, the tasting will include 11 different wines. 
 
Lunch will include a garden salad, eggplant parmesan, chicken marsala and gluten free pasta. 
 
Please bring 2 wine glasses.  Due to seating, this tasting limited to 30.   
 
*Note: The restaurant is closing their lunch service in order to accommodate our tasting.  We will 
need to leave at 3:15 so they can prepare for their dinner service. 
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economically strong. The south is considered more traditional, poorer, but with a relaxed feel. Italy is 
about the size of Arizona, but the boot-shaped peninsula encompasses a wide latitudinal range from 
the Alps to Africa (almost), a boatload of shoreline, a reported 850 documented grape varieties, many 
indigenous, in 20 wine regions with widely varying terroirs – a wonderland for oenophiles. This time 
around, we will concentrate on the regions of the northeast: Trentino and Alto-Adige, Veneto, and 
Friuli-Venezia-Giulia. 
 
Northeast Italy: 

For many, the picture of Italian wine is red, but the Northeast is primarily 
known for its whites, including the explosion of Prosecco and Pinot Grigio onto 
the global market. The Alpine area is influenced by the cultures and languages of 
bordering France, Switzerland, Austria, and Slovenia. Wine production is 
impacted by seas, lakes, and mountains, which affect climate and topography. 
Most grapes are grown on the low flatlands, but better wines come from higher 

ground. The area is blessed with mild winters, hot summers, and regular rainfall. The wines are 
acidic, light, and earthy, pairing well with the area’s food that is more about cream and butter than 
tomato sauce and mozzarella.  
 
Trentino: 
Trentino, in the far north, is the southern half of the Trentino-Alto Adige 
region. Most of the area is high in the Dolomite Alps, and vineyards are 
planted in the lower-lying areas. The Dolomites provide rain shower and 
mountain breezes which protect the grapes from rot and fungal disease. The 
climate is continental with short but hot summers and cold, snowy winters. 
Soils are varied, including Dolomitic calcareous and alluvium. It is an area 
with many red and white varietal wines including classic Trentino Schiava 
(the key grape in the Santa Maddalena DOC), Teroldego (a red grape 
traditionally trained on tirelle or wire harnesses), Langrein (a red grape, descended from Teroldego 
and of Trentino origin), and Nosiola (the white grape of the region and indigenous), as well as 
international Chardonnay and Pinot Noir. Several small DOCs are within the Trentino borders 
including Terodego Rotaliano, Caldaro, Casteller, and Valdadige. Trentino Ziresi and Trentino Isera 
are white wines made from Marzemino grapes, which must qualify for Superiore status to add the 
subregion. Trentodoc is a well-known Metodo Classico sparkling wine produced in the area. A 
Trentino tradition is to end every noteworthy meal with grappa, the high alcohol northern Italian 
digestif made from the grapes’ seeds, stems, and skin (and from personal experience, an acquired 
taste). 
 

Alto Adige: 
Alto Adige, called Südtirol by its largely German speaking population, is Italy’s most northern wine 
region. The area is known for dry whites and cool reds. Principal grapes include French varietals such 
as Pinot Grigio, Bianco, Chardonnay, and Pinot Noir, as well as Gewürztranimer, and local Shiava and 
Langrein reds. Grapes are cultivated at Alpine altitudes, with climate change aiding full grape 
ripeness. Pinot Bianco is the area’s signature variety, producing lively, lighter wines than Pinot Grigio. 
The microclimate of Lake Garda pulls air from the Po Valley, allowing red grapes to flourish. The most 
widely grown red grape is Schiava, and the best is produced from old, pergola-trained vines. The Alps’ 
rain shadow ensures 300 sunny days, and a large diurnal range. The area’s various altitudes 
accommodate different varietals. It can get very hot in the summer, necessitating drip irrigation, and 
spring frosts are a danger. Soil variations are used by winemakers to their advantage: red, volcanic 
porphyry provides aromatics, Dolomite limestone creates acidity, and quartz, slate, and mica equal 
fruitiness.  
 
 
 



7 

 

 
Veneto 
Veneto is Italy’s most productive wine region. In fact, in 1876, the first Italian enology school was 
opened there by King Vittorio Emanuele. The area stretches from the Adriatic Sea to the Alps, and 
encompasses seven rivers including the Po and the Adige. The soil is volcanic and very fertile, and 
vines often run riot. The principal white grapes are Garganega (the primary grape for Soave) and 
Pinot Grigio, and for red, Corvina (for Valpolicella) and Merlot. Almost 80% of vineyards provide 
grapes to coops, with vast outputs of Prosecco, Soave, and Pinot Grigio; the area has a reputation for 
quantity over quality. However, to highlight quality from Soave DOC, Veneto’s most important wine 
zone, two denominations have been created: Soave Classico DOC (the original historic production 
zone) and Soave Superiore DOCG (from less fertile hillsides). Mass-produced Valpolicella can 
disappoint and is often compared to Beaujolais, but in the past two decades, growers are taking 
advantage of higher slopes, pergola-trained vines for sun protection, and Lake Garda breezes to craft a 
better wine. Four grapes are generally used for Valpolicella: Corvina (the most highly regarded), 
Corvinone, Rondinella, and Molinara. Powerfully concentrated forms of Valpolicella are Recioto 
(sweet, fizzy) and Amarone (drier and bitter) made from air-dried grapes, a process called 
appassimento, used as far back as the Middle Ages. Amarone della Valpolicella is considered one of 
the world’s finest wines. 
 
Friuli-Venezia-Giulia 
This region in the far northeast corner of Italy is bordered by Austria and Slovenia. The DOC 
designation which covers the entire area is known as Friuli. Most of the wine produced (77%) is white, 
and the signature grape is Friulano. This grape was known for centuries as Tocai Friulano, but the 
name was changed by international law in 2004 so as not to be confused with Hungary’s Tokaji. Other 
indigenous grapes are Verduzzo and Picolit. International grapes include Sauvignon Blanc, 
Chardonnay, Riesling, Pinot Bianco, and the ubiquitous Pinot Grigio. Growers also make a Rosé from 
Pinot Grigio that uses the skins for a copper hue. Viticultural hazards include underripe grapes 
(especially for reds) and downy mildew. This region produces reds from mostly international 
varieties, and a large quantity of Prosecco. Climate varies drastically from Mediterranean in the south 
to Alpine/continental in the north. The topography ensures that vineyards are above the clouds 
trapped between hills and coast. The coastal area has stable weather, providing good growing 
conditions as well. 

 
Italians love wine. Coincidentally, so do we. There are so many Italian single varietals 
and blends, one could literally try something different each night of the year, and the 
northeastern selections are a great place to start – Bacchus would be so proud.  
 
 
 

Reading an Italian Wine Label (introduced in 1963, and continuing to evolve) 

Vino or Vino Italia 
(replaced Vino da 
Tavola) 

Vino Rosso/Bianco/Rosato, this category is in line with EU regulations; No 
indication of geography, grape varieties, or vintage; Table wine 

IGP (Indicazione 
Geographica Protetta, 
1992)* 
 

Gradually replacing Geographica Typica (IGT) to conform with EU regulations; A 
tier above the table wine classification; Wines are produced in a particular area, 
with regulations on varieties, viticultural, vinification, labeling, etc.; Currently 
more than 120 in Italy 

Vino DOC 
(Denominazione di 
Origine Controllata) 

Must have been IGP wines for 5 years; Generally from smaller regions with 
specific climate and geographic characteristics; Strict production regulations; 
Only one tasting panel regulated; Currently 332 DOCs 

Vino DOCG 
(Denominazione di 
Origine Controllata e 
Garantita) 

Italy’s highest wine classification; Must be a DOC wine for 10 years; Must pass 
strict analyses, including two tastings by committee; A status label is included on 
the neck of the bottle; Currently 74 DOCGs 
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Subcategories Classico – a wine produced in the original historic center of region 
Superiore – at least 0.5% more ABV than corresponding DOC/DOCG wine; 
Smaller yields to produce higher quality 
Riserva – Aged a minimum period of time, varying by type of wine 
Sparkling: Vino Spumante, Vino Spumante di Qualità, Vino Spumante di 
Qualità di Tipo Aromatico, Vino Frizzante 

*Note: Some IGP wines are considered high quality; Winemakers may choose to creatively craft wines that are 
exciting and excellent, but “color” outside of the strict requirements lines (e.g. Super Tuscan) 

 

Northeast Italian Grapes/Wines of Note 
Pinot Grigio (W) Means Pinot gray; The “flagbearer” of the NE; Alpine examples are lean, zippy, high acidity; Best 

examples from Alto Adige and Friuli 
Nosiola (W) Trentino; Name derived from “hazelnut,” due to color and aroma; Thin-skinned, resistant to 

most diseases and inclement weather; Straw colored; Dry – light saline white; Sweet Vino Santo 
made only in Trentino 

Marzemino (R) DOCs Veneto and Trentino; Documented since 14th C; Purple red ruby; Large bunches; Notes of 
berries, violets, herbs; Slightly bitter finish 

Kerner (W) Alto Adige DOC; Created in Germany, named for a poet; Straw green color; Notes of tangerine, 
peach, spices; World-acclaimed  

Lagrein (R) DOC Alto Adige & Veneto; Documented since 1097; Offspring of Teroldego, Pinot Nero; Cousin 
of Syrah; Dark blue-black, thick-skinned grapes; Late-ripening; Do best on calcareous gravel 
that heats up; Berry, violet, tobacco 

Schiava Group 
(R) 

Group, not related – Schiava Gentile, Grigia, and Grossa (most planted); Trentino and Alto 
Adige; Often called by German name “Vernatsch”; Color Pink; Late ripening; Monovarietals are 
rare 

Garganega (W) Veneto - Origin; Main grape for Soave and Gambellara; Late ripening; Thick-skinned; Lean, dry, 
tangerine, almond   

Friulano Formerly Tocai Friulano; Aka Sauvignon Vert; Usually varietal; Citrus, floral, almond, mineral; 
Ripens early, buds late; Prone to botrytis; Variety of styles of wine, use of oak is controversal 

Glera (W) Veneto DOC & DOCG, Friuli Venezia Giulia; Used for Prosecco; Most likely native; Large 
bunches, thick-skinned; Low resistance to dry conditions; Early bud, late ripening; Straw yellow; 
Best: DOCG Valdobbiadene-Conegliano 

Picolit (W) DOCG Friuli Colli Orientali; Documented since 12thC; Susceptible to oidium, needs sunlight and 
ventilation; Grapes are air-dried or late harvest; Fruity, floral, honey & ginger  

Pinot Bianco 
(W) 

DOC Friuli-Venezia-Giulia, DOC Alto Adige, Trentino; Vigorous, does best in granitic-calcareous 
soils; Straw yellow; Fruity, floral, earthy 

Teroldego Trentino-Alto Adige; Produced since ancient times; Parent of Lagrein; Full sibling of Dureza, 
one of the parents of Syrah; DOC Teroldego Rotaliano; Deep red; Cranberry, spicy pepper, 
cinnamon 

Verduzzo (R) Aka Pelaverga Piccolo; Grown in Friuli-Venezia-Giulia; Needs good sun exposure for mid to late 
ripening; Resistant to bunch rot and botrytis 

Valpolicella Grape Blend (R) 
Corvina DOC & DOCG Veneto; Used in Veneto since 1627; 40-80% of blend; Vigorous but disease prone, 

sensitive to humidity and water stress; Name means “little raven” but color is pale red  
Rondinella Veneto; “Small Swallow”; Deep blue/black grapes; Important in the making of sweet 

Valpolicella; Hardy, resistant to cold and drought  
Corvinone Veneto; Name means “big raven”; NOT related to Corvino; Deep ruby red, cherry aroma, tannic 
Molinara Veneto; Described since 1824; Wines are light, fruity; Not age worthy; Vines are being ripped 

out; No longer obligatory for Valpolicella, Amarone, and Bardolino 
 
Sources: D’Agata, I. and Longo, M. (2021). The Grapes and Wines of Italy; Johnson, H. & Robinson, J. (2019). The World Atlas of 
Wine, 8th Edition;  https://www.newsweek.com/2013/11/15/vino-no-thanks-were-italian-243950.html; 
https://www.expatfocus.com/italy/living/moving-to-italy-get-on-the-right-side-of-the-north-south-divide-3482/; 
https://www.miramonticorteno.com/blog/2019/9/9/northern-vs-southern-italy-attitudes-and-culture; 
https://en.wikipedia.org/wiki/History_of_the_Kingdom_of_Italy_(1861%E2%80%931946); www.cbc.ca; www.tenzingws.com/learn-
about-italian-wines; www.en.wikipedia.org/wiki/Italian_wine; www.eataly.com/us_en/magazine/how-to/italian-wine-classifications; 
https://www.visittrentino.info/en/articles/practical-info/questions-answers-to-discover-trentino; 
https://altoadige.guides.winefolly.com/terroir; https://www.winemag.com/2013/08/12/about-the-veneto/; www.wine-
searcher.com/regions-valpolicella; www.wine-searcher.com/regions-friuli-venezia+giulia; https://www.wine-searcher.com/grape-
1069-friulano; https://en.wikipedia.org/wiki/Teroldego; https://www.wine-searcher.com/grape-484-teroldego; 
www.localaromas.com; https://worldsbestwines.eu/grapes/verduzzo/; https://www.winemag.com/2016/07/07/great-grigios/;  

 
 
 

https://www.newsweek.com/2013/11/15/vino-no-thanks-were-italian-243950.html
https://www.expatfocus.com/italy/living/moving-to-italy-get-on-the-right-side-of-the-north-south-divide-3482/
https://www.miramonticorteno.com/blog/2019/9/9/northern-vs-southern-italy-attitudes-and-culture
https://en.wikipedia.org/wiki/History_of_the_Kingdom_of_Italy_(1861%E2%80%931946)
http://www.cbc.ca/
http://www.tenzingws.com/learn-about-italian-wines
http://www.tenzingws.com/learn-about-italian-wines
http://www.en.wikipedia.org/wiki/Italian_wine
http://www.eataly.com/us_en/magazine/how-to/italian-wine-classifications
https://www.visittrentino.info/en/articles/practical-info/questions-answers-to-discover-trentino
https://altoadige.guides.winefolly.com/terroir
https://www.winemag.com/2013/08/12/about-the-veneto/
http://www.wine-searcher.com/regions-valpolicella
http://www.wine-searcher.com/regions-valpolicella
http://www.wine-searcher.com/regions-friuli-venezia+giulia
https://www.wine-searcher.com/grape-1069-friulano
https://www.wine-searcher.com/grape-1069-friulano
https://en.wikipedia.org/wiki/Teroldego
https://www.wine-searcher.com/grape-484-teroldego
http://www.localaromas.com/
https://worldsbestwines.eu/grapes/verduzzo/
https://www.winemag.com/2016/07/07/great-grigios/
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AWS Wine Tasting & Dinner 
 

Sponsored by the Lehigh Valley Chapter in conjunction with 
Northampton Chapter and Berks Grape Expectation Chapter  

 

Folino Estate Winery 
 

Saturday April 2, 2022 from 4-8PM 
Hosted by Dean and Bonnie Scott 

340 Old U.S. 22, Kutztown, PA 
Register at LVAWS.org by Saturday March 19 

Open to all AWS members and their guests 

Cost $55 per person 
 

Wine Tasting 
 

Bianco Dolce (Cayuga Grapes)   
 2021 AWS Best in Show, Best Hybrid, Gold 
 2021 Finger Lakes International Competition Gold 
Pinot Grigio  
 2021 AWS Competition Silver  
 2021 Finger Lakes International Competition Silver 
Lorenzo Forte (Bordeaux Blend)  
 2021 AWS Competition Silver  
 2021 Finger Lakes International Competition Double Gold 
Chardonnay  
 2021 AWS Competition Bronze 
Traminette  
 2021 AWS Competition Bronze  
 2021 Finger Lakes International Competition Bronze  
Cabernet Sauvignon 
 2021 Finger Lakes International Competition Bronze 
 2021 International Eastern Wine Competition Double Gold 
 2021 East meets West, Best in Class 
 

Dinner and two glasses of wine 
Salad Course 

Pear, Cranberry and Goat Cheese Salad  
fresh field greens, crisp pears, dried cranberries, goat cheese &  
our own limoncello & grapeseed oil vinaigrette 

 

Pasta course 
Rigatoni with Pomodoro Sauce 
rigatoni pasta tossed in a fresh tomato & basil sauce 

 

Main Entrees 
Baked White Wine Chicken 
chicken breast in a light white wine sauce 
 or 
Beef Tips in Red Wine Sauce 
beef tips cooked in a savory red wine sauce 

 

Served with: 
Rosemary-Roasted Potatoes 
Roasted Seasonal Vegetables 

 

Dessert 
Cannoli 
 

Dinner includes rolls with butter, regular & decaffeinated coffee, hot tea, iced tea, soda , and two glasses of wine. 
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February Wines of Portugal Tasting 
 

 

On February 12, Kevin Campbell treated members to tasting ten wines from 
Portugal. Portugal has a long history of wine making and currently ranks #11 in 
volume of wine production. However, it ranks as the #2 country for most 
indigenous grape varietals with over 250 from 31 separate DOCs. There is an 
amazing selection of varietals to choose from, many of which we have had little or 
no exposure to. 
 

Portugal is most famous for Port. However, the same grape varietals used for 
making port make some very rich full-bodied red wines. The large Atlantic 
coastline also provides the climate for making crisp white wines. In this tasting, 
members tasted 11 wines, focusing primarily on the reds.  Participants tasted a few 
whites coming from the Vinho Verde region, a rose of 100% Touriga Nacional and 

a unique red wine that was served chilled. They also explored reds from several DOCs including the 
Douro Valley, Alentejo, Dao, Barrada, Tejo and Lisboa. 
 

Twenty-five score sheets had scores for all ten wines.  The average 
wine scores ranged from 13.2 to 17.3 out of 20.  The last five wines 
had the highest ratings, and were statistically indistinguishable:  
#6) 2019 Herdade Dos Grous Moon Harvested, #7) 2016 
Colossal Reserva, #8) 2017 Bridao, #9) 2017 Quinta do 
Crasto, and #10) 2017 Quinta Da Rede Reserva.  The top value 
wines were #8) 2017 Bridao and #7) 2016 Colossal Reserva.   
 

 Wine & Appelation Price 
Avg. 

Score 
Std. 
Dev. Rank 

1 2020 Anselmo Mendes $36 15.8 0.87   

2 2020 Aphros 'Phaunus"  Orange Wine 48 13.2 0.35   

3 2020 Pedra Cancela Rose 22 15.5 0.82   

4 2020 Niepoort Drink Me Nat Cool 38 15.7 0.78   

5 
2017 Casa Santos Lima Confidencial 
Reserva 20 16.6 0.84   

6 
2019 Herdade Dos Grous Moon 
Harvested 68 17.0 0.72 5 

7 2016 Colossal Reserva 22 17.1 0.91 2 

8 2017 Bridao 24 17.3 0.89 1 

9 2017 Quinta do Crasto 42 17.1 0.91 2 

10 2017 Quinta Da Rede Reserva 38 17.0 0.64 4 
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(More photos of tasting at end of newsletter) 
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February BYOB at Aladdin 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

Chairman’s Selection – Kevin Campbell 
 
 

Bonny Doon Vineyard Vin Gris de Cigare - 2019 
VARIETY/STYLE: Rose 
REGION: Central Coast, CA 

RATING: WE – 92 & #8 Best Buy    PRODUCT CODE: 000079448 
$9.99 (quoted at $15) 
 

The 2019 Bonny Doon Vin Gris de Cigare opens with typical rose notes: wild strawberry, peach, 
guava, and rhubarb and a very discreet scent of white pepper. The wine has a wonderful 
creaminess and length on the palate in virtue due to the practice of leaving the wine post-
fermentation on its lees to great effect. 
Blend: 79% Grenache, 5% Grenache Gris, 5% Grenache Blanc, 5% Vermentino, 3% Cinsault, 1.5% 
Picpoul, 1.5% Clairette Blanche 
 
 

Critical Acclaim 

WW92   Wilfred Wong of Wine.com 

Commentary:  The Bonny Doon Vineyard Vin Gris de Cigar is literally, "The Pink Wine of the Earth." This 
iconic wine is one of the best in the genre of rosé wines. The 2019 vintage is one of the winery's best to date. 
Tasting Notes:  This is a beautiful and real wine. Its classic and attractive aromas and flavors of dried earth 
and red berries stay long and crisp on the palate. Enjoy it with a selection of cheeses, deli meats, and pâtés. 
(Tasted: April 11, 2020, San Francisco, CA) 
 

WE92  Wine Enthusiast 

Light raspberry, delicate cotton candy, brisk melon and a hint of citrus show on the nose of this pale rosé. 
There's a great zip and tense texture to the sip, where ash and talc flavors meet with rounded red plum, 
strawberry and watermelon, all sliced by strong acidity. Best Buy. 
 

Kevin’s notes:  
This wine is highly rated year after year.   I just don’t get it that they are selling it for $9.99 and there is a ton 
of it available at any of the LV premium stores.  Agree with everything said above, this is a very good rose 
with nice aromas, tastes and acidity.  It goes down easy and a bottle does not last long.  Enjoy it outside on a 
spring or summer day. 
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Tania & Vincent Careme Spring Vouvray  - 2019 
VARIETY/STYLE: 100% Chenin Blanc    
REGION: Loire, France 

RATING: WS – 90, 91 – W&S     PRODUCT CODE: 000079454 

$13.99 (quoted at $20) 
 

Critics Comments: 
The plump texture in this complex but approachable white stays focused thinks to the mineral 
and ginger underpinnings that mark the peach, honeysuckle and quince flavors.  The Caremes 
blend fruit from their network of growers, aging it without oak so it’s powered completely by its 
acidity.  Coasts to a leesy rishness and pale stone fruit along with apple and flint.  Satisfying and 
bright. 
 

Kevin’s Comments: 
After one sip, Michele said “this bottle is not going to last long”, and she was right.  We greatly enjoyed this 
wine and it has motivated me to have a Loire Valley tasting sometime in the near future.   
 

There is not that much of this left in the LV, so check before you go looking for it.  Quakertown has a large 
quantity. 
 
 
 
 

Zuccardi Serie A Torrontes Salta - 2020 
VARIETY: 100% Torrontes   

REGION: Argentina 
RATING:  91 – WA         PRODUCT CODE: 000079414 

$9.99 (quoted at $15) 
 

It was fermented and bottled early with short maceration to look for finesse and subtler aromas, 
pressing the clusters directly. The result is citrus and floral and without the bitterness the grape 
can deliver. It has a dry and fresh finish without rusticity. 2020 was a year of sun, and the wine 
doesn’t feel the alcohol it has… Drink 2021-2023. 
 

Kevin’s notes: 
We’ve been enjoying trying these 100% varietals that we had previously not tasted.  I was 
unaware that Torrontes is a popular white grape in Argentina.  Worth trying if you have not 
previously had Torrontes. 
 
 
 

Smashberry Red Blend -  2018 
VARIETY/STYLE:  Red Blend    
REGION: Paso Robles, CA 

RATING: Not Rated          PRODUCT CODE: 000079405 

$9.99 (quoted at $15) 
 

Cabernet dominant, with cassis, blackberry and sweet pipe tobacco. Hints of grape cotton-candy 
from the Grenache, and denser than usual structure from the rare Lagrein grape. Delicious from 
¬first sip to the last, red & blackberry fruits, cassis, and sweet black grape. 
 

Kevin’s notes: 
As the name and label suggest, this is intended to be a fun wine.  We have been to Paso Robles 
twice and are huge fans.  Not sure how to describe it, but red wines from Paso Robles have a 
unique taste and this wine is no exception.  If you are also a Paso Robles fan, you will enjoy this 
fruit forward easy drinking blend. 
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Lehigh Valley Chapter Wine Tastings & Events 
 

2022  Hosts      Theme 

Mar 10 Jan Thomas    BYOB at China House II 

Mar 20 Shannon & Dave Tompkins  Northern Italian Wines 

Apr 2  Bonnie & Dean Scott   Folino Winery 

Apr 12 Judi Roggie    BYOB at Ecco Domani 

May  This could be you!   To be determined 

May 10 Judi Roggie    BYOB at Cactus Blue 

Jun 4  Kim & Bob Hale    Bob’s Favorite Wines 
        Rain date: Sunday, June 5 

Jul 24 Michele & Kevin Campbell  Galen Glen Vineyard 

Aug 6  Dean & Bonnie Scott   To be determined at Bergeist Vineyard 
        Rain date: Sunday, August 7 

Sept   Donna Serio    To be determined 

Oct. 27-29 AWS National Conference   Bellevue, Washington 
 

Promoting wine appreciation through education 
 

Dues were Due  
 

January 1 was the deadline to renew your National and Chapter dues. Remember, each member must 
join the Lehigh Valley Chapter at a cost of $10 per person. You can complete the form (below) and mail it to 
Joe Pugliese, OR you can individually visit LVAWS.org and pay on-line, OR you can individually go on 
LVAWS.org, sign in as a member, and then click the Donations Tab to pay dues for a spouse, family member, 
or friend. 

 

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 ask 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 
which is $10/year per member. 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 at the bottom of the HOME page, or use the form below. 

 

Name(s)   __________ 

Email Address           

Mailing Address      

Phone #    City  ____________________ 

State __________        Zipcode ________________ 
 

Membership runs from January to December. You can pay on-line at lvaws.org or mail a check 
to: LVAWS Treasurer Joe Pugliese, PO Box 98, East Texas, PA 18046. 
 

http://www.americanwinesociety.org/
http://www.lvaws.org/
http://www.lvaws.org/
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Additional Photos of February 12th Tasting 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 


