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May Lehigh Valley Chapter BYOB  

Cactus Blue 
Tuesday May 10, 2022 at 6:00 PM 
2915 Schoenersville Rd, Bethlehem, PA 

Hosted by Judi Roggie 
Register at LVAWS.org by Friday, May 6th  

 

May Lehigh Valley Chapter Tasting  

Four Classic Grapes of Italy 
Sunday May 15, 2022 at 3:00 PM 

Hosted by Jody King & Jim Vozar 

Nonna Sulina’s Sicilian Kitchen & Grill 
5000 Bath Pike, Bethlehem, PA 

Register at LVAWS.org by Saturday, May 7th  
 

June Lehigh Valley Chapter Tasting  

Bob’s Favorite Wines 
Saturday June 4, 2022 at 4:00 PM 

Hosted by Bob & Kim Hale 

Hale Home in Easton (Address provided at registration) 
Register at LVAWS.org by Saturday, May 21th 

 

June Lehigh Valley Chapter BYOB  

BYOB at Teresa’s 
Wednesday June 8, 2022 at 6:00 PM 

6561 Tilghman Street, Allentown, PA 18106 

Hosted by Judi Roggie 
Register at LVAWS.org by Monday, June 6th  

 
 

July Lehigh Valley Chapter BYOB  

BYOB at Orizaba’s 
Thursday July 7th, 2022 at 6:00 PM 

614 West Broad Street, Bethlehem, PA 

Hosted by Judi Roggie 
Register at LVAWS.org by Tuesday, July 5th  

 

  
 
 
                                            

                 
 
 

 

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                                
 

Spring has sprung! 
 

Many thanks to Dean & Bonnie Scott for hosting a fabulous Wine 
Tasting and Dinner at Folino Estates Winery on April 2nd. Guests and 
members from Northampton and Berks Chapters joined LVAWS 
members and our National Executive Director, David Falchek 
and his wife, Rosemary. Overall, 80 people attended. Darrin Scott, 
Folino winemaker and Dean and Bonnie’s son, did an outstanding job of 
presenting six wines for all to taste and score. More details and lots of 
photos are in this newsletter. 
 

We also want to thank Judi Roggie for planning another fun BYOB. On 
April 12, members met at Ecco Domani. Photos are in this newsletter. 
 

We have lots of other spring events coming your way: May 10 we have a 
BYOB at Cactus Blue hosted by Judi Roggie, and on May 15, 
Jody King and Jim Vozar are going to treat members to Four Classic 
Grapes of Italy. These wines from the Nebbiolo, Sangiovese, Corvina, 
and Primativo grapes will be shared at Nonna Sulina's Sicilian Kitchen & 
Grill in Bethlehem. And on June 4, Kim and Bob Hale are hosting a 
tasting titled Bob’s Favorite Wines at their home in Easton. 
 

We are pleased to announce that our Holiday Party Committee is hard at work planning a fun time for 
everyone! Annette Derkacs, Nancy Parker, Jan Thomas and Ann Vlot are participating this 
year. Look for the Save the Date in this newsletter. Thank you all! 
 

This newsletter contains details about each of these events and some insights about scoring wines 
the AWS way. Enjoy reading! 
 

We have a great Chapter because of the extraordinary people in the group!  
 

Cheers!      
 

Peter and Leslie Staffeld 

 

Professional Engineer of the Year-  

 Thank you from Peter 
 

Thanks go to Dave Toler and Mike Orbin for surprising me with the article about this award. I am 
truly honored. It is important to point out that I am the fourth LVAWS member to receive this award. 
I feel especially proud to join the ranks of LVAWS members Barry Isett, Dave Toler, and Kevin 
Campbell. There must be a strong connection between enjoying engineering and enjoying wine! 
 

 

AWS Eastern Pennsylvania Region  

Picnic 
Saturday, July 9, 2022  

10:00 AM - 4:00 PM 
Home of Terry and Patricia Green 

Bucks County, PA (Address provided at registration) 

Register at LVAWS.org 
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Score Wine ‘Appearance’ the AWS Way 
 
As a member of AWS, you are aware that we try to stay objective when scoring a wine. It is not 
about whether one likes the wine, rather does it represent the varietal accurately. The twenty-
point scoring scale designates maximum points in the following categories: Appearance (3), 
Aroma/ bouquet (6), Taste/ texture (6), Aftertaste (3), Overall impression (2). Most wines presented 
at a tasting score between 15 and 19. 

Dr. Percy Dougherty, former LVAWS Chair and AWS Wine Judge, describes scoring the 
appearance of a wine as follows: 

Appearance (3): This is the least difficult of all scores, almost all wines receive a score of 3  
Filamentous material and discoloration by copper and other materials are rare in wines 
today.  Do not detract for floating cork, material in suspension in unfined wines, or excess 
sediment in the bottle or the glass.  The change of color with age is normal and some wines 
may have an unusual color compared to their youth, but they drink well.  

 

Keep this in mind as you score the appearance of a wine: 

Unless there is a fault that affects the taste of the wine, or a significantly dull cloudy 
appearance, it earns a 3. 
 

 

National AWS News – Leslie Staffeld 
    

Mark your calendars now for the next AWS National Conference in 
Bellevue, Washington from October 27-29, 2022. Hotel registration is now 
open for the Hyatt Regency Bellevue (hyatt.com) at $159/night. 

 

 

May Lehigh Valley Chapter BYOB 
 

Cactus Blue 
 

 

Tuesday May 10, 2022 at 6:00 PM 
2915 Schoenersville Road, Bethlehem, PA 

Hosted by Judi Roggie 
Register at LVAWS.org by Friday May 6th  

 

Cactus Blue is a favorite BYOB spot.  It’s conveniently located at the Schoenersville Rd Exit of Rt 22 
in Bethlehem.  Check out their menu at http://www.cactusblue.biz/our-menu/ 
 

Cactus Blue Mexican Restaurant Opened December 27, 2004 and within months of opening, Cactus 
Blue was named “Best Mexican in the Valley.” Since then, we have received the title annually from at 
least one local publication, including Lehigh Valley Style, Lehigh Valley Magazine and 
The Morning Call. 
 

Please remember to bring glasses and wine to share. 

 
 

 

http://www.cactusblue.biz/our-menu/
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Wine Education – Suzanne Laverick-Stone 
Four Classico Italiano Wine Grapes for the 21st Century 
 

 

Italy is a country of classics, and frankly, it started out that way. Properly known today as Repubblica 
Italiana, its cultural roots can be traced back thousands of years to the 
early Romans who, by invading so much of the world, influenced their 
conquests in many ways including religion, food, politics, art, and 
(drum roll please) wine! From a chariot to a Vespa, a woolen toga to 
Milano leather, and wine instead of well, any other drink, we continue 
to benefit from a culture as old as Jupiter himself.  
 

There is evidence that grapes have been cultivated 
in Io Stivale, the Boot, for 6,000 years. By 100 BC, 
wines were the center of Roman culture as the daily drink for everyone, often 
distributed free of charge to the masses. Wines and winemaking were also 
introduced to other areas of the globe – in fact, drinking milk, beer, or other 
fermented grains was considered barbarian, and no self-respecting Roman 

wanted that. Cato extolled the medicinal virtues of wine, and suggested viticulture above other types 
of farming, and the rest, as they say, is history. 
 
 

May Lehigh Valley Chapter Tasting 
 

Four Classic Grapes of Italy 
 

Sunday May 15, 2022 at 3:00 PM 
Hosted by Jody King & Jim Vozar 

Nonna Sulina’s Sicilian Kitchen and Grill 
5000 Bath Pike, Bethlehem, PA 

Cost $50 per person 
Register at LVAWS.org by Saturday, May 7th 

 

We will explore four classic Italian grapes: Sangiovese, Primitivo, Nebbiolo and Cortina.  Some of 
the varietals will include Amarone, Barolo, Brunello and other highlights. We will also have a 
surprise wine comparison. Overall, we will taste 8 wines. 
 
The delicious meal will include a signature salad, bread, and a selection of one of three entrees: 

• Ortolano (seasonal vegetables in white wine sauce with rigatoni), 

• Chicken parmesan, or  

• Nonna’s Ragu (braciole, meatballs, pork ribs with strozzapreti). 

 You can make your selection at registration. Dessert will be available a la carte.  
 
Please bring 2 wine glasses.  Due to seating, this tasting limited to 30.   
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Since wine has been a cultural essential in Italy since ancient times, we can find a very diverse grape 
selection to this day. Despite 19th century phylloxera, economic challenges, and 20th century war 
destruction, Italians still grow about 400 native grapes to make wine. In the mid-20th century, Italian 
wine reputation took a nosedive, when many winemakers eschewed native grapes, and began growing 
better known varietals from (gasp!) France, sacrificing quality for quantity, but that is starting to 
change as winemakers are again concentrating on indigenous grapes. This is especially important as 
winemakers everywhere explore which grapes have the best chance of flourishing as climates continue 
to change. While there are lots of Italian grape varieties, many are unknown and untasted in the 
global market, because the Italian classification system is messy and the wines have not been well-
marketed. People tend to buy what they know. By studying the wine culture of Italy, excellent 
possibilities are revealed for exploration. Let’s start with four historic grapes that are used to make 
deservedly well-regarded, iconic Italian wines. 
 
Primitivo 
Apulia (or Puglia in Italian) is the heel of the boot and a great place to visit – it’s flat, so a biker’s 

paradise, and Christmas lovers will be interested to know that the Basilica of 
Saint Nicholas in Bari is named for the Santa Claus and reportedly, there are 
relics. It’s also a bountiful source of red Italian wines. Although volcanic and hilly 
in the north, Apulia is mostly made up of fertile plains with cretaceous limestone 
under layers of iron-rich quaternary deposits. The northern plateau climate is 
temperate, but the southern region is Mediterranean, with hot, dry summers and 
wet winters. Apulia is mostly agricultural, and winemaking there is at least 2,000 
years old.  It is called “Europe’s Wine Cellar,” known more for growing grapes for 
sale than winemaking. In fact, only a very small percentage of the wine produced 
there meets DOC standards, but that is gradually changing. As tastes change, 

vintners are working to create more balanced, nuanced wines using modern cellar technology, smaller 
harvests, and improved winemaking practices. Primitivo is the most famous grape of the region, 
although one that requires winemaking expertise to ensure that the result is not an alcohol bomb. A 
great debate, even among DNA experts, continues about Primitivo – is it Zinfandel, the exact grape 
grown primarily in California, or is it a relative? Current thinking is that both varietals are clones of 
the rare indigenous Croatian Tribidrag (aka Crljenak Kaštelanski), a grape that loves warm climates 
and was thought to be extinct until 2001, when nine vines were discovered in Croatia and tested for 
DNA. Differences in Zinfandel and Primitivo are attributed to variances in terroir and winemaking. 
The Italian Primitivo made its Apulia debut in the 18th century, and is thus named because it ripens in 
August, earlier than other varietals. It is black, thin-skinned, and can shrivel in extremely hot 
weather. Large, tight bunches ripen unevenly and can be prone to bunch rot. The main DOCs are 
Primitivo di Manduria, Gioia del Colle Primitivo (Riserva), and Falerno del Massico Primitivo Riserva 
o Vecchio. Primitivo wines are high alcohol (16% abv), rustic, inky, and tannic, with good structure, 
floral aromas, and pepper and blackberry on the palate. Some are aged in oak ala California 
Zinfandels. Primitivo de Manduria Dolce Naturale is a dessert wine made from grapes that dry on the 
vines. 
 
Corvina 
This grape originated in the hills of Verona, located in Veneto in northeast Italy. 
Verona is one of the most famous places in the world if you’re into tragic love 
stories; Romeo’s house, Juliet’s grave, and the famous balcony are huge tourist 
attractions. But forsooth! Mend those broken hearts with wine as there are two of 
the most famous Italian wine areas in this region:  Valpolicella and Bardolino. 
Corvina is a black-skinned, late-ripening grape that is the key ingredient along with 
Rondinella and Molinara in traditional Valpolicella, a light to medium-bodied red 
with notable acidity, fruitiness, and the taste of almonds.  It is also a blending wine for Bardolino. 
Corvina grapes lend a sour cherry taste and acidity to the wine, which has light color and low tannins.  
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The grape grows best in chalky clay soil; vines are pergola-trained for sun protection, allowing for a 
long cane to produce more buds.  
 
Growing hazards include hail and fungal diseases. In the 80s, Corvina was overproduced, but 
recently, winemakers are experimenting with barrel-aging and longer maceration to tease out more 
color and improve quality. There are five styles of Valpolicella made primarily from the Corvina 
grapes:  

• Valpolicella/Valpolicella Classico DOC –Rarely oaked, this simple, fruity, lightly tannic wine is meant 

to drink early. The DOCG wine is made in the volcanic foothills, and the DOC wine comes from the flat 

gravel and sandy area. 

• Valpolicella DOC Superiore – This high alcohol, oak-aged wine is made from both fresh and dried 

grapes. 

• Amarone della Valpolicella DOCG: This wine is full-bodied, oak-aged for several years, and high 

alcohol, made from a process called passito, in which grapes are harvested as late as possible, then dried 

for several months to concentrate flavors and sugars. 

• Recioto della Valpolicella DOCG: This is a sweet wine, full-bodied with high alcohol, also made using 

the passito method. 

• Valpolicella Ripasso DOC: Sometimes called the “poor man’s Amarone,” this medium to full-bodied 

wine is made from Amarone skins added to vats of ordinary fermented Valpolicella, thus causing a 

second fermentation. 

 
Nebbiolo 
The Piedmont (Piemonte) region of northwest Italy is located at the foot of 
the Alps, bordering France and Switzerland. It is home to Fiat, Nutella, and 
of course some great wines. More than half of the Piedmont vineyard 
acreage is registered as DOC designations. Nebbiolo (also known as Spanna 
or Picutener) is one of the most prized grapes of the area producing two 
iconic Italian wines - Barolo and Barbaresco. Nebbiolo means “fog,” and 
may refer to the silvery sheen that forms over the berries. Our ancient 
Roman friend Pliny the Elder was the first to spread the word about the 
exceptional wines of the region, and by the 15th century, they were so highly 
regarded that chopping down a vine could result in having one’s right hand cut off or death by 
hanging if one did not take the hint with the hand chopping. Most of the grapes are grown on south-
facing hillsides (some very steep). They bud early and ripen late, requiring sufficient warmth to 
develop sugars to balance acidity and tannins. Even with hot summers, Nebbiolo grapes may have 
trouble ripening in the north, so producers often give them the prime southwestern vineyard 
locations, with good elevation and shelter from wind. The grape is fussy about soil, and prefers 
calcareous marl, but can tolerate sandy soils. Prone to mutation, there are 40 known clones, and 
winegrowers often plant several clones to hedge their bets. Prize vintages are those with dry weather 
in the months before harvest, which is mid to late October. Traditional vineyards use long maceration 
periods of 20 to 30 days, but the modern approach is 7 to 10 days. Cellars are heated to encourage 
malolactic fermentation to soften the high acidity.  Wines are light in color and highly tannic when 
young, and can require years of aging for balance. There is scientific proof that Nebbiolo has the most 
aromatic compounds of any varietal, with tar, roses, berries, mushrooms, and earth as the usual 
descriptors. DOCG regulations require Barolo and Barbaresco to be 100% Nebbiolo, despite years of 
traditional blending to add color or soften tannins. Barbaresco, lighter in tannin, requires only 9 
months in oak and 21 months of aging (45 for Riserva). Borolo, more tannic and structured, requires 
18 months in oak and 38 months of aging (62 months for Riserva). Both require a minimum of 12.5% 
alcohol levels. Other areas, where the grape is known as Spanna, allow small percentages of blending. 
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Sangiovese 
It stands to reason that Tuscany, the birthplace of the Renaissance and the Italian 
language, would be a great place for amantes del vino (that’s us - wine lovers) to 
drink some great Sangiovese. The grape dates back to Roman times, first cultivated 
in Tuscany by the Etruscans, the name translating to “Blood of Jove,” for arguably 
the most important Roman god, Jupiter. An indigenous thin-skinned grape, DNA 
testing revealed its roots as Tuscan and southern Italian. It is the most widely 
planted red grape in Italy, also known as Brunello, Morellino, Nielluccio, and 
Prugnolo Gentile, and is produced in many ways, including premium, sparkling, 
and dessert.  It is the grape of most of central Italy, and is the mainstay in Tuscany, Campania, and 
Sicily. It is adaptable to each terroir, but is tempermental to grow. Limestone soils produce prized 
aromatic wines; the Chianti Classico region’s soil is a friable shale-clay called galestro, and the Chianti 
appellation is predominently clay.  Sangiovese buds early and ripens slowly, requiring a long growing 
season with warm, not too hot, weather to allow full ripening. Currently, harvesting usually takes 
place in mid to late October, and if areas get too much rain in October, the grapes are at risk to rot. 
Yields need to be controlled as Sangiovese is prone to overproduction, which results in low tannins 
and premature oxidation. The wine is highly acidic, light bodied, and lacking in color, and modern 
winemakers often tweak the process by using grapes from low yielding vines, adjusting temperature 
and length of fermentation, and utilizing oak.  
 

As expected because of its history, Sangiovese has several clones. In the past, high producing clones 
were preferred, but today’s winemakers take time to match clones to the vineyard site. Traditionally, 
Sangiovese is known for herbal, bitter cherry notes, but modern Bordeaux-inspired wines show 
mulberry, vanilla, and spice. Brunello di Montalcino and Rosso di Montalcino are 100% Sangiovese; 
Brunello di Montalcino debuted in 1888 as a wine that was aged for over a decade in wooden barrels, 
and became sought-after. Sangiovese is the main component of Chianti, Carmignano, Vino Nobile di 
Montepulciano, and Morelino di Scansano. Chianti is required to be 70% Sangiovese and vintners 
may use up to 10% white grapes, but Chianti Classico must be 80% Sangiovese and only red grapes 
used. Sangiovese is also famous as one of the grapes in Super Tuscan wines. These wines aged in oak 
and blended with non-Italian grapes such as Cabernet Sauvignon and Merlot, are made outside of, 
and in spite of, DOC/DOCG regulations, as the winemakers choose quality over decree. Some 
Sangiovese wines have aging potential, such as the aforementioned Super Tuscans, Brunello di 
Montalcino, and Chianti Classico Riserva, depending on the vintage. However, most Sangiovese wines 
are made to be consumed early.   
 

Italian viticulture has been around for a long time, and is the 
epitome of classic. We know from ancient ruins that Romans 
enjoyed wine bars and festivals thanking the wine gods as a part 
of daily life. But while Italian vineyards are returning to their 
roots, they have benefitted from modern techniques as well. It’s 
really exciting to have the opportunity to sample the 
contemporary expression of four iconic Italian grapes. See you at 
the toga party – Vespa optional. 
 
Sources: Sohm, A. Wine Simple. 2019; Johnson, H. & Robinson, J. 2019. The World Atlas of 
Wine, 8th Edition;  https://italianbureau.com.au/italy-facts-and-tips/50-facts-and-more-about-
italy/; https://www.alcoholproblemsandsolutions.org/alcohol-among-the-greeks-and-romans/; 
https://www.liquor.com/italian-wine-grapes- 

5188500#:~:text=In%20Italy%2C%20about%202%2C000%20native,sold%20on%20the%20broad%20market; 
https://www.timeforwine.net/blog/2018/3/13/romeo-juliet-red-wines-of-verona; http://en.wikipedia.org/wiki/Corvina; 
https://thatusefulwinesite.com/varietals/reds/Corvina.php; https://www.wine-searcher.com/grape-1837-corvina-rondinella; www.wine-
searcher.com/grape-117-corvina; https://www.mamablip.com/en/blog/corvina-grapes; https://wineguy.nz/index.php/ -articles-hidden/163-puglia-
wine-region-italy; www.masterclass.com; https://grapecollective.com/articles/a-snapshot-of-apulia; 
www.goldmedalwineclub.com/blog/post/difference-between-primitivo-and-zinfandel-wine; www.city-vino.com/blogs/primitivo-vs-zinfandel-vs-
tribigdrag/; https://www.winetraveler.com/grape/primitivo/; https://ciaoandiamo.com/piedmont-guide/; https://en.wikipedia.org/wiki/Nebbiolo; 
www.winetraveler.com/grape/nebbiolo-wine-grape-characteristics/; https://en.wikipedia.org/wiki/Sangiovese; 
https://www.google.com/search?q=what+is+tuscany+known+for&oq=what+is+tuscany+known+for&aqs=chrome.0.0i512l2j0i22i30l3j0i390l3.4773j0j
7&sourceid=chrome&ie=UTF-8; https://en.wikipedia.org/wiki/Sangiovese;  

 

https://italianbureau.com.au/italy-facts-and-tips/50-facts-and-more-about-italy/
https://italianbureau.com.au/italy-facts-and-tips/50-facts-and-more-about-italy/
https://www.alcoholproblemsandsolutions.org/alcohol-among-the-greeks-and-romans/
https://www.liquor.com/italian-wine-grapes-5188500#:~:text=In%20Italy%2C%20about%202%2C000%20native,sold%20on%20the%20broad%20market
https://www.liquor.com/italian-wine-grapes-5188500#:~:text=In%20Italy%2C%20about%202%2C000%20native,sold%20on%20the%20broad%20market
https://www.liquor.com/italian-wine-grapes-5188500#:~:text=In%20Italy%2C%20about%202%2C000%20native,sold%20on%20the%20broad%20market
https://www.timeforwine.net/blog/2018/3/13/romeo-juliet-red-wines-of-verona
http://en.wikipedia.org/wiki/Corvina
https://thatusefulwinesite.com/varietals/reds/Corvina.php
https://www.wine-searcher.com/grape-1837-corvina-rondinella
http://www.wine-searcher.com/grape-117-corvina
http://www.wine-searcher.com/grape-117-corvina
https://www.mamablip.com/en/blog/corvina-grapes
https://wineguy.nz/index.php/glossary-articles-hidden/163-puglia-wine-region-italy
https://wineguy.nz/index.php/glossary-articles-hidden/163-puglia-wine-region-italy
http://www.masterclass.com/
https://grapecollective.com/articles/a-snapshot-of-apulia
http://www.goldmedalwineclub.com/blog/post/difference-between-primitivo-and-zinfandel-wine
http://www.city-vino.com/blogs/primitivo-vs-zinfandel-vs-tribigdrag/
http://www.city-vino.com/blogs/primitivo-vs-zinfandel-vs-tribigdrag/
https://www.winetraveler.com/grape/primitivo/
https://ciaoandiamo.com/piedmont-guide/
https://en.wikipedia.org/wiki/Nebbiolo
http://www.winetraveler.com/grape/nebbiolo-wine-grape-characteristics/
https://en.wikipedia.org/wiki/Sangiovese
https://www.google.com/search?q=what+is+tuscany+known+for&oq=what+is+tuscany+known+for&aqs=chrome.0.0i512l2j0i22i30l3j0i390l3.4773j0j7&sourceid=chrome&ie=UTF-8
https://www.google.com/search?q=what+is+tuscany+known+for&oq=what+is+tuscany+known+for&aqs=chrome.0.0i512l2j0i22i30l3j0i390l3.4773j0j7&sourceid=chrome&ie=UTF-8
https://en.wikipedia.org/wiki/Sangiovese
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June Lehigh Valley Chapter Tasting 
 

Bob’s Favorite Wines 
 

Saturday June 4, 2022 at 4:00 PM 
Hosted by Bob & Kim Hale 

Hale Home in Easton (Address provided at registration) 
Cost $42 per person 

Register at LVAWS.org by Saturday, May 21th 
 

The Hales invite the chapter to our home on Saturday June 4 at 4:00 pm. Doors open at 3:45 pm 
and we will start with an ice breaker. The event will start promptly at 4:10 pm. Bring at least 2 
glasses per person. 
 
We will enjoy the garden setting unless bad weather forces us inside. Event is limited to 31 people. 
The price is $42 p/p and will include a full meal afterwards. I’ve gotten some chuckles on the name 
chosen, “Wines that Bob likes.” USA, Italy, France, and Australia will be represented. This 2 bottle 
pour event will feature wines from our cellar. If any questions feel free to call Bob at 610-703-5483.  
 
Requirements for this tasting = all wines purchased and stored in our cellar. 
Only wines that I had two bottles of were used. 
 
1) 2017 Ca Di Pian Barberra D’ Asti Superiore ( estate bottled ) from Piemonte, Italy 
       RP 91 ; Gary’s Wine and Marketplace, Bernardsville, NJ, 14.5% 
 

2) 2010 Domaine de Baron’arques Limoux , Landuedoc- Roussillon region France 
        RP91 ; Central Wine Merchants, Flemington, NJ, 15% ( six grapes ) 
 

3) 2016 Fabre Montmayou Reservation Cabernet Franc, Mendoza, Argentina,  
       Tim Atkin MW 94, Wine.Com, 14% 
 

4) 2015 Palazzo Vecchio Maestro, Nobile di Montepulciano ( estate bottled ) Tuscany, Italy,  
       WE 92, WTSO, 14 % 
 

5) 2015 Schild Shiraz, Barossa Valley, Australia,  
       WS 92, Bourbon Street, Phillipsburg, NJ, 14.5% 
 

6) 2016 Three 3, Petite Sirah, Contra Costa County, California,  
        Central Wine Merchants, Flemington, NJ, 15.4 % 
 

7) 2012 Domaine de Mourchon Grand Reserve, Cotes du Rhône Villages, France, ( estate bottled ), 
       WS 90, GSM, Robert Panzer Selections, 14.5% 
 

8) 2010 Chateau Fortia Chateauneuf-du-Pape, ( estate bottled ) Southern Rhône, France,  
       Cellar Tracker 93, Central Wine Merchants, Flemington, NJ, 14.5% 
 

9) 2005 Chateau Faugères, Saint Emillion Grand Cru ( estate bottled ), Boudreaux, France,  
        WS93, Central Wine Merchants, Flemington, NJ ( bought both #9 and # 10 wines on 
         French Futures purchase ) 14.5 % 
 

10) 2005 Chateau Boyd-Cantenac Margaux Grand Cru Classé, ( estate bottled ), Boudreaux, France,  
         WS92, Central Wine Merchants, Flemington, NJ, 13.5% 
 

Please bring at least 2 wine glasses.  This tasting is limited to 31 people. 
 
 

http://wine.com/
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July Lehigh Valley Chapter BYOB 
 

BYOB at Orizaba’s 
 

 

Thursday July 7, 2022 at 6:00 PM 
614 West Broad Street, Bethlehem, PA 18106 

484-893-4467 

Hosted by Judi Roggie 
Register at LVAWS.org by Tuesday June 5th  

 

Orizaba’s is the Lehigh Valley's first Mexican Costa Rican restaurant, with a fresh and eclectic new 
menu; check it out at  https://www.orizababethlehem.com/menu.  
 
Join us on Thursday July 7th at 6 PM to experience Latin Fusion Cuisine that uses only the freshest 
ingredients and traditional techniques brought to you by authentic lovers of food and culture. 
 
Please remember to bring glasses and wine to share. 

 

 

 

June Lehigh Valley Chapter BYOB 
 

BYOB at Teresa’s 
 

 

Wednesday June 8, 2022 at 6:00 PM 
6561 Tilghman Street, Allentown, PA 18106 

Hosted by Judi Roggie 
Register at LVAWS.org by Monday June 6th  

 

Most of us remember and miss Pease Mio, a favorite BYOB that closed in December 2019.  Another 
family-owned restaurant, Teresa’s, has opened at the same location and we have had a couple BYOB 
events at the new venue.  Always a good time and good food, view the menu at 
https://www.teresasitalianrestaurantpizzeria.com. 
 
Join us to start our summer events on Wednesday June 8th at 6PM. 
 
Please remember to bring glasses and wine to share. 

 
 

https://www.orizababethlehem.com/menu
https://www.teresasitalianrestaurantpizzeria.com/
mailto:https://www.sirved.com/restaurant/schnecksville-pennsylvania-usa/china-house-ii/480335/menus?subject=China%20House%20II
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AWS Eastern Pennsylvania Regional 
 

Picnic 
 

Saturday July 9, 2022 
10:00 AM to 4:00 PM 

Home of Terry and Patricia Green 
Bucks County, PA 

 (Address will be sent upon registration) 
Cost $47 per person 

Register at LVAWS.org 
 
 

Schedule: 
 

   10:00 am - 11:30 am -    Amateur Wine Competition 
 

   11:30  am -   1:00 pm -    Lunch and Networking 
 

     1:00  pm -   Wines of Portugal, presented by Frank Penedes, 
   President of NOW Wine Imports 

 

We are thrilled for the return of in-person tastings, and what better way to celebrate than to usher 
the return of our annual regional picnic! 
 

We are planning a slimmed down version of past picnics; think of this more as a neighborhood 
gathering.  
 

We will have a wine competition, but it will be run very similar to the Amateur Wine Competition 
that occurs at the National Conference. Everyone will get a chance to score and contribute to the 
overall awards. Some of our esteemed Certified Judges will be on hand to assist participants in 
scoring. 
 

Lunch will be served, and then Frank Penedes, President of NOW Wine Imports will be joining us in 
the afternoon for an education session on Portuguese wines.   
 

A big objective for this picnic is for a number of our regional chapters to socialize together and build 
camaraderie not only among their own chapters but across all chapters.  
 

A number of chapters in our area are starting to host multi-chapter events, which is a wonderful way 
to meet new people and find new ideas for tasting opportunities.  
 

Any questions, please contact 
 

       Jennifer Perry, Southeastern PA Regional Vice President (RVP) rvpjenniferperry@gmail.com 
 or  
 

       Bob Hale, Northeast PA Regional Vice President (RVP)   skihale@rcn.com 
 
 

Tables and chairs will be provided, but please bring pop-up canopies should you wish to sit in the 
shade. Lunch will be served, but we are asking attendees to bring a potluck dessert.    
 
If you are interested in submitting wine for the Amateur Wine Competition, please 
register your wine(s) using the separate wine competition event at LVAWS.org 
 

 

file:///C:/Users/Leslie/Downloads/rvpjenniferperry@gmail.com
file:///C:/Users/Leslie/Downloads/skihale@rcn.com
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Folino Estate Wine Tasting Summary 

 

On April 2nd 80 members and guests from three chapters (Berks, 
Lehigh Valley, and Northampton) joined together to learn about six 
wines from Folino Estates. Many thanks go to Dean and Bonnie 
Scott for hosting this event and to Darrin Scott for leading the 
tasting. We were honored to have Dave Falcheck (AWS Executive 
Director) and his wife Rosemary 
(former Scranton Chapter Chair) join. 
The wines scored well, and everyone 
had a great time (as shown below). A 
lovely dinner of fresh pasta, beef tips or 
lemon chicken, fresh vegetables, warm 
bread and delicious cannoli was served 
with two glasses of self-selected wines. 
It was an incredible event! 

 
Seventy-four score sheets had scores for all six wines.  The average wine 
scores from individual score sheets, ranged from about 12 to 18 out of 
20.  Overall, the top two wines were the 2021 Pinot Grigio, and the 
AWS “Best in Show” 2020 Bianco Dolce.  The next best wines were 
the 2020 Chardonnay and the 2018 Lorenzo Forte. 

 Wine & Appellation Price 
Avg. 

Score 
Std. 
Dev. Rank 

1 2020 Chardonnay $24 16.2 1.5 3 

2 2021 Pinot Grigio 19 16.6 1.7 1 

3 2020 Traminette 19 15.4 2.3   

4 2019 Cab. Sauv. 24 15.1 1.9   

5 2018 Lorenzo Forte 32 16.1 2.0 4 

6 2020 Bianco Dolce 17 16.5 2.1 2 
 

 

 Additional Photos of the Folino Estates tasting are at the end of the newsletter. 
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April BYOB at Ecco Domani 
 

Twenty-four members gathered at Ecco Domani in Coopersburg for a fun filled BYOB. Everyone 
brought a bottle or two to share and the pouring was plentiful and the food was delicious. Many 
thanks go to Judi Roggie for arranging this event. 

 

 

 

 

 

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 into the website, click 
on the Donations tab, select AWSEF, and enter your contribution and 
credit card. It is that simple! 
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Chairman’s Selection – Dean Scott 

Bel Ormeau Les Herits Blaye Cotes de Bordeaux Rouge 2018 
VARIETY/STYLE: Bordeaux Blend - 70% merlot, 15% Cabernet Sauvignon, 15% Cabernet Franc 

COUNTRY: France       REGION:  Blaye Côtes de Bordeaux 

RATING: WE – 91       PRODUCT CODE: 000079375 

$13.99 
 

This rich, wood-aged wine is full of black fruits. Cocoa flavors  
are strong presence in this wine along with the peppered plum  
and dense tannins. 
— 91 Points and ‘Cellar Selection’ Wine Enthusiast, August 2020 
 

A very modern-styled young Bordeaux with ripe, dark black fruits and a supple, 
glassy textured mouthfeel. Fine-grained tannins are already beautifully integrated on 
the plump palate, with cocoa and subtle savory notes on the long finish. Tremendous 
value! 
— Josh Hull, Chairman’s Selection® wine buyer 
 

Dean’s 2 cents: Aroma of vanilla and caned plums with a hint of chocolate This is 
medium body Bordeaux Blend with very soft tannins and not a lot of complexity. I tasted it without any food, 
and I would not rate it as a “great” Bordeaux Blend. But we tried with ham (not glazed) and I liked it a lot 
better. I usually think of Pinot Noir as a good red to serve with ham but this medium body, soft tannin wine 
was nice. So, if you are a Bordeaux Blend person and really want red wine (not too bold) with ham or white 
meat this wine could be your ticket. 
 

Blaye Cotes de Bordeaux is on the northern right bank of the Gironde River across from Medoc. It’s a lesser-
known region so the wine prices are more reasonable. 
 

Grain de Lune Sauvignon Gris Bordeaux Blanc 2020 
VARIETY/STYLE: Sauvignon Gris 
COUNTRY: France       REGION: Bordeaux 

RATING: WE – 90       PRODUCT CODE: 000079408 

$8.99 
 

The Sauvignon Gris grape variety is a very old mutation of Sauvignon (Blanc). It gives 
a pale yellow color to the wine. Characterized by an aromatic freshness linked to 
citrus fruit notes, box wood and broom. Elegant and crisp on the palate. 
— Winemaker’s notes 
 

Wonderfully fragrant, ripe citrus fruits really pop on the nose, with great acid balance 
and texture on a crisp yet flavorful palate. The lemon and grapefruit zest notes, 
complemented by hints of lemon grass and honeysuckle, elevate this far above what 
you’d ever expect at this price — an incredible buy! 
— Josh Hull, Chairman’s Selection® wine buyer 
 

“Sauvignon Gris is a beautifully exotic grape: it is a pink mutation of the ubiquitous 
Sauvignon Blanc. Like many Sauvignon Gris, this bottling is much lusher. It also offers a more floral nose 
than the typical grass and green pepper of Sauvignon Blanc. Aromatics veer towards lemon verbena, with a 
palate of fresh creamy pears and exotic toasted spices.”      Quote from Philadelphia Wine School 
Sauvignon gris is a pink-colored wine grape that is a clonal mutation of Sauvignon blanc. The grape is primarily 
found in Bordeaux and Chile. The grape produces fewer aromatic wines and is often used for blending. Quote 
Wikipedia 
 

Deans 2 cents: beautiful aroma of fresh crisp apple and pear and floral fragrance. The taste was more 
citrus of pineapple and lemon with lots of acidity. After sampling a little Brie cheese, I fell in love with the 
crips floral honeysuckle, lemon grass and fresh ripe grapefruit taste. Very nice, exceptional, crip citrus spicy 
finish. This is a great wine with food! The acidity was little too much for me to just drink alone. But this is a 
super wine to serve with cheese or Alfredo dishes. Super buy! 
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Marqués de Toro Mencia 2016 
VARIETY/STYLE: Mencia grape 

COUNTRY: Spain      SINGLE VINEYARD: Finca La Moura 

RATING: WE – 94     PRODUCT CODE: 000079360 

$9.99      Quoted at $38.00*......Save $28.01 
 
An opaque purple color and ripe, slightly reduced aromas of blackberry, 
cassis, lemony oak and wild herbs introduce a lush, plump palate that’s 
elegant and fully modern in weight and smoothness. Black plum and 
blackberry flavors harness Mencía’s charm and quality, while this is warm and 
silky on an easy finish that avoids laziness and flab. Drink this excellent old-
vines wine through 2026. 
— 94 Points & ‘Editors’ Choice’ Wine Enthusiast, March 2021 
 

Grape description: Mencia is a Spanish grape that finds its home in northwestern Spain, in the region 
of Galicia. Bierzo, Valdeorras, and Ribeira Sacra. Mencia grape are deliciously complex, with 
prominent flavors of dark fruit and earth, touched with notes of flowery herbs. Because of Mencia’s 
peppery, earth-driven palate, many were led to believe that the grape was a descendant of Cabernet 
Franc.  
 

 Deans 2 cents: I did not find a lot of dark fruit in this wine. It was earthy and did have a dusty 
taste to it. It did not have much aroma, but the color was dark ruby, and the tannins were very 
subtle. It was medium body and balanced well-made wine. The finish was noneventful and short. 
Since this was the first time I tasted the Mencia grape I tried to be subjective and sensitive to the 
grape’s description, but I did not fine it to be a very exciting variety. This could be a good red wine 
for non-red wine drinkers. This must be a good example of a Mencia wine since it received 94 points.  
 

Chateau Canon Montségur Oscar Castillon Cotes de Bordeaux 

2018 
VARIETY/STYLE: Bordeaux Blend 
COUNTRY: France     REGION: Castillon-Côtes de Bordeaux 

RATING: JS - 91, JEB – 90     PRODUCT CODE: 000079467 
$13.99     Quoted at $24.99*......Save $11 
 
Pleasant plum and berry with hints of walnut and chocolate. Medium to full 
body with chewy tannins and a flavorful finish. Shows intensity and focus for 
this appellation. 
— 91 Points James Suckling, Mar 2021 
 

Lots of black cherry, blueberry, roasted herbs, licorice, and graphite notes 
emerge from the 2018 Château Canon Montségur Oscar, which is medium-bodied and has a 
beautifully balanced, elegant texture, moderate tannins, and a great finish. Based on 47% Merlot, 41% 
Cabernet Franc, and the rest Cabernet Sauvignon, it's a terrific wine from this estate that shines for its 
elegance and purity while still delivering plenty of fruit and texture. 
— 90 Points Jeb Dunnuck, Mar 2021 
 

Deans 2 cents: The nose is fruity and offers intensity cassis, ripe juicy blackberry, licorice, 
minerality and a very unique hint of vanilla, spice tea. This wine is well balanced, smooth soft 
tannins and has a very pleasant mineral, spicy finish.  Castillon-Côtes de Bordeaux region is east of 
Saint-Émilion. It is one of those lesser known regions of Bordeaux like Blaye that have quality wines 
at a lower price. Castillon-Côtes de Bordeaux has terroir is limestone similar to Saint-Émilion. 
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The following wines are still available as Chairman Selection, these are wines Kevin and I have written about in 
the past: 
 

Bodegas Ego Infinito Jumilla 2017 
     Spain    Rating: WS - 90, VM – 90              Product Code: 00007942              $16.99 
 

Zuccardi Q Cabernet Sauvignon Valle de Uco 2019 
     Argentina    Rating: WA - 91, VM – 91       Product Code: 000079413            $12.99 
 

Signae Rossobastardo Umbria Rosso 2018 
     Italy              Product Code: 000079389                                                                  $9.99 
 

Bodegas Ego Goru Gold Red Blend Jumilla 2017 
     Spain           Rating: WS – 93                       Product Code: 000079240              $9.99 
 

Silver Totem Cabernet Sauvignon 
     Wallula Vineyard Horse Heaven Hills 2018    Product Code: 000079449      $9.99 

 

Save the Date 
2022 Holiday Party – Sunday, December 11th 

 

This year’s Holiday Party will be held on Sunday, December 11th at the Aster Event Center which is 
located at the Hyatt Place/Hyatt House, 621 Grange Rd., Allentown, 18106.  Doors open for a social 
hour at 4:30PM, followed by dinner at 6:15PM.  Price includes hors d’oeuvres, dinner, dessert, tax and 
gratuity. We will be offering a choice of three dinner entrees.  Hopefully, everyone will find something 
to their liking.  We think it will be a wonderful event.  Additional details will be in the September or 
October newsletter.  Please add December 11th to your calendars.  We hope you can join us! 

 

Lehigh Valley Chapter Wine Tastings & Events 
 

2022 Hosts      Theme 

May 10 Judi Roggie      BYOB at Cactus Blue 

May 15 Jody King & Jim Vozar      Four Classic Grapes of Italy 

June 4 Kim & Bob Hale      Bob’s Favorite Wines 

June 8 Judi Roggie      BYOB at Teresa’s 

July 7 Judi Roggie      BYOB at Orizaba’s 

July 9 Terry & Patricia Green       AWS Eastern PA Regional Picnic 

July 24 Michele & Kevin      Galen Glen Vineyard 

Aug 6 Dean & Bonnie Scott      TBD at Bergeist Vineyard 
            (Rain date: Sun, Aug 7) 
Sept  Donna Serio      TBD 

Oct 27-29 AWS National Conference     Bellevue, Washington 

Nov Nancy & Mike Parker      Celebrity Wines 

Dec 11 Annettee Derkacs, Ann Vlot,    Holiday Party at the Aster 

 Jan Thomas, Nancy Parker 

 

Promoting wine appreciation through education 
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National and Lehigh Valley AWS Dues 
 
 

YOU MUST JOIN BOTH THE NATIONAL AWS & THE LEHIGH VALLEY CHAPTER 
Both memberships run from January to December. 

 

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 person. 
 

You can complete the form (below) and mail it (LVAWS Treasurer Joe Pugliese, PO Box 98, 
East Texas, PA 18046), 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. 
 

Once you become a Lehigh Valley Chapter member you can register for all of our wine tastings, 
educational events, and BYOB dinner parties. 
 

Name(s)   __________ 

Email Address           

Mailing Address      

Phone #    City  ____________________ 

State __________        Zipcode ________________ 
 

 

Additional Photos of April 2nd Folino Estates Tasting 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

 

 

 

 
 

http://www.americanwinesociety.org/
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