CREDO

June 2009 Steering Meeting

President Sisler opened this month’s meeting — he’s just returned from a 2-
week tour where he tasted wines from Ohio, Niagra & the Finger Lakes and
says California still has the best wine. Also, Home Wine making results will not
be given out till closer to the fair — if you submitted a wine label for consideration
in the label contest — this will be judged during the fair.

Guest Speaker: None tonight

Guests this evening:  Charlie Poalillo’s: John Pokrajac (who brought some of
his Cab Sauv to share); Sandra James: Jessica Tubb (Rabbit Ridge’s Tasting
Room Manager) and Darel Knapp (David’s brother); Scott Young & Lori
Gardner’s: Phil & Angelica Brown (partners in their wine venture); Stu
Goldman’s: Brian & Yen Madzarevic (local dentist).

New Members this evening:  None tonight

Hosts: Ron & Liz Helgerson; Co-hosts: Bill & Dawn Stokes

Treasurers Report, Rhonda Evans : General fund $2,206, of that the
equipment fund represents $55.80, and $500 is a deposit being held and not
cashed for the American Legion Hall in Templeton — we made $475 net on the
lobster feed.. Rhonda also has member cards for people that don’t have
them. DUES are DUE!' When writing checks, PLEASE remember to use

the “MEMO” to identify what you’re paying for.

Raffle Ticket Sales:
Jack & Charlotte Preston sold the tickets - Sharen Bloechl won the 50/50.

Cellarmaster, Hal Kempthorne:
Remember, since more than one person may need the equipment at a
time, email Hal at: hal_kempthorne@sbcaglobal.net or call him at 239-
8112 — please do not take equipment without checking since it may
have been reserved

Corkmaster Greg Dietel:
Has 3 thousand corks on hand — if you need any, let him know.

Brewmaster: Steve Sistler:
Every Thursday, Firestone-Walker has an industry night with beer
tastings, discounts and snacks
Beer entries for Mid-State Fair judging are due in by June 15 —
applications are online at www.midstatefair.com

Event Coordinator, Guy Callari:
Just a note for the Christmas Party — as he passes the ‘torch’ to the
new event coordinators - there’s places available, BUT the prices have
all gone up!

Remember that there are more DWI spots showing up a
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June
Sue Benitez, Alex Gerardo, Rich Codling,
Dawn Stokes, Richard Placak, Joyce Murray,
Soleil Malofy, Lucy Beery, John Walter
July
Vanessa Rispin, Randy Dettmer, Charlie
Rahilly, Craig Swetland, Stephanie Prokops,
Ron Helgerson, Joy King, Shelby Harden,
David Samuel, Bob Roots, Liz Helgerson

And, if your name is not on our birthday
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462-3489

Help our web to be the best, if you
would like to link to our website or

service send the information to our
webmaster Sharen Bloechl.

DIRECTORY CHANGES:

Change:
Stu & Maria Goldman’s email to
frolickingfrogl @wildblue.net

Pictures & Wine information are
needed for our newsletter and our web
- if you have pictures of a club event
send them to Sharen to upload or bring
a disc to her

round the county, so drink responsibly

Remember during the meeting members are NOT to be refilling their glass.



Installation Picnic/BBQ Templeton Park  June 14th 12-5 pm Cost: $6 member $7.50 guests last minute pay $10, so
get your $$ to Rhonda Evans [ 114 Via Robles, Paso  93446] by June 10th. The BBQ team will be cooking up a
menagerie of chicken, top block & a surprise. Your responsibility bring: an appetizer, side dish or dessert and place
setting. The weather will probably be warm so don’t forget sunscreen, hat & lawn chairs. Club responsibility: keg beer
You: wine to share, if preferred.

2009-2010 Officers:

President: Bill Sisler
Cellarmaster: Guy Callari
Assistant Cellarmaster: Charlie Rahilly
Brewmaster: Steve Sistler
Assistant Brewmaster: Rich Cruzzen
Event Coordinators: Cindy Blake & Johna DeBellis
Treasurer: Rhonda Evans
Glassmaster: Rich Holmes
Secretary/Newsletter: Sharen Bloechl
Correspondence Secretary: Nancy Mello
Coffeemistress: Sherry McCleary
Barbeque Master: Greg Dietel

Cork Master: Greg Dietel
Badges: Don & Karen Davis

In memoriam - Bill Adamson: _ We spent some time talking about the loss of our
friend and member, Bill Adamson. Several people stood and told stories about
interfacing with Bill and how they enjoyed knowing him. Bill [Billy] and his lovely wife
Shoni have been long-time W&S members who have also hosted our annual “beer
thing” for the past 20+/- years. On May 19 we lost Dr. Bill to terminal liver cancer.
His lovely wife of 57 years, Shoni and their family was all around him as he passed
in to the next life. His infectious laugh symbolized a man who lived life with the

/ _ knowledge that lif is short and that each day is a gift. Bill was a man who shared his
) vh G life experiences to the delight of others.

SLO Trib: Billy Mack Adamson M.D. was born in Texas in 1922 and attended school at the University of Texas and
Southwestern Medical School. He interrupted his studies to train as an U.S. Air Force pilot. He taught four engine flying
until reassigned as an Airplane Commander for the B-29. Truman’s bomb diverted his crew from overseas and
Congress returned him to his studies with the G.I. bill. He became a Fellow of the American Orthopedic Society and
practiced in Newport Beach, Calif., at Hoag Memorial Hospital through 1980, where he was a Clinical Assistant
Professor of the University of California at Irvine. He practiced in Templeton until his retirement in 1991. He continued
as a rancher near Creston and took up writing, until cancer visited him in his 86th year. He
was lucky to have a vivacious wife, Shoni, who as a registered nurse understood a
surgeon”s on-call absence. She kept the home humming with five active kids while pursuing
design and precision sewing with friends. Bill leaves behind five children Jory a
psychotherapist, Karl a contractor, Katrina with the California Highway Patrol, Clarissa a
Criminal Investigator with the IRS and Reinar a contractor; seven grandchildren; and two
great-grandchildren. There will be no public memorial service. Following some discussion on
how to honor Bill, a vote was taken - in Bil's memory, Wines & Steins will be making a
donation to Hospice Partners of the Central Coast, 277 South St. Ste. R, San Luis Obispo,
CA 93401. Our thoughts and prayers are with his family and Shoni. May Bill rest in peace.
He was truly one of the nicest men we've known. On behalf of the club — we love you Bill!

Lobster Feed - Sunday, May 24: If you went you had good food, good time, good peo ple. .. Stu, Lee &
Steve did it again KUDOS to the Chefs!!! Kudos also to Maria, Kris, Marilyn et al that helped set up, cleanup, brought
appetizers & desserts. We, unexpectedly, made a profit of $475 which, after a long discussion on what to do with it, will
be added to our general fund to be used as a “slush” fund [in case our next self-supporting event doesn’t break even].
Some pics. . .more on the web at: http://www.winesandsteins.org/PhotoGallery.html




This n’ That
This is a new section of the newsletter — it’'ll talk about what's happening with our members [old & current] — if you have
something to add, please send me a note or an email:

Upcoming IGGPRA Seminars

July 17 Wine Making | w/John Anderson & Craig Swetland
Aug 14 Wine Making Il w/John Anderson & Craig Swetland
Sep tha Harvesting & Putting Your Vineyard to Bed

Badges: If anyone’s still not badged yet - contact Don & Karen Davis to get one 239-9585 or ddavis@vinearts.net or
ktd@vinearts.net

REMEMBER: Wear your name badges to the meetings and make it a habit to check the lost and found

Guest Speaker: none scheduled
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July Steering Meeting

When: 6:30pm — July 3

Hosts: Bill & Dawn Stokes; Co-hosts: Don & Karen Davis

BBQ team to start BBQ - YOUR RESPONSIBILITY: Be on time. Bring a dish to share or an appetizer or
dessert, something to BBQ, serving utensils, your o wn table-ware and a bottle of wine or a six-pack
of beer per person to share — if you have guests, expand on this by the number of guests — any
leftovers go home with the host. REMEMBER - if you want wine at your table, bring an  extra bottle

Also please note: Sometimes, like at our last meeting the food's a bit lopsided - we had an abundance of wonderful
appetizers and salads, but were a bit shy on the side dishes and desserts. | was wondering if the W&S members would
like to start using a rotating formula such as:

Ato D, D esserts, cakes pies cookies, etc.; G to H, Appetizers;
Jto M, Salads, potato, macaroni, coleslaw that sort of thing; O to Z, side dish, baked beans, string beans, etc.

GETTING HERE: Templeton American Legion Hall is at: 805 S Main St., Templeton [at the south end of town]. Going
North: Take US-101 N to the Vineyard exit; turn Right onto Vineyard to the signal light. At the Signal light [Main
St] turn Left onto Main — the hall is about one block on your right. Going South: follow the same directions but
turn Left on Vineyard. You can also get off at the Main St exit then follow Main to the south end of town past
McPhee’s and AJ Spurs — the hall will be on your left.

UPCOMING EVENTS
- Installation Picnic — Sunday, June 14  — Templeton Park, Blue Bird Section
11th Annual Rotary Winemakers' Cookoff - Aug 08, 2009 (Sat)Time: 6:00 PM - 9:00 PM - Cost: $75/person;
$40 designated driver (attendees must be over 21 years of age) Place: River Oaks Hot Springs, 800
Clubhouse Drive, Paso Robles, CA 93446 - 877 686-8564
Harvest Wine Weekend - October 16-17, 2009

Classifieds: we have a one acre/435 vine capacity vineyard available for someone to manage and maintain in
exchange for all grapes produced. The vineyard was previously planted in Merlot and Muscat and produced excellent
wine. The infrastructure has been repaired and is in good shape. Approximately half the vines are still in place; some in
a recovery stage some fully producing. It is located close to town on a well maintained property and is convenient to get
to.

We are looking for a local person interested in completing the restoration/replanting; choosing the varietals for
replanting and harvesting the product for their own use. Please feel free to call for more information. Dave: 805-610-
5014; Barbara: 805-237-7577

Member Bios:  Want your “15 minutes of fame”? Send in your bios & pics - Email or give it to me at a
meeting. Each month a new bio will be published. Email to me at vonrund@pacbell.net

Thought You'd Like to Know. . . If you have ideas on what you'd like to see on our web pages and/or in the
Newsletter — please let Sharen know by email: vonrund@pacbell.net or fax: 805-466-5466 or call her 805-462-3489.




MEMBER AWARDS, etc:

Please note: additional copies of this month and pr

www.winesandsteins.org
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Did you get an award??? Let us know!

DUES ARE DUE!! Get your money in to Rhonda

ior month’s newsletters can be found on our web sit e:
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Newsletter help needed!!

Please note: When one of our members asks me to sen
Please do not respond to me — reply to them. Also,
only have one mailing list for ALL W&S

Do you have a recipe to share?
how it was made? Send me an email and I'll try to find the answer

People asked me for my Bruschetta recipe. . .

Bruschetta (Quick)

1 container mild salsa, well drained
6 cloves garlic, chopped
Extra virgin olive oil to taste
Y4 tsp sugar (to cut acidity)
% cup chopped basil

% cup shredded mozzarella

— Thanks
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Sharen

As our club continues to grow we are losing the intimacy of knowing each other.

d a “Blast” to all W&S Members requiring an answer -
if you don’t want these “blasts” then just delete the

m—|

And/or, was there something at the meeting that was yummy and want to know




Stir together, taste — add more oil, etc

Crusty Bread
1 baguette or 2 filone artisan

Slice thinly (about % inch at most)

Spray cookie sheet with olive olil

Place sliced bread on cookie sheet

Spray bread with olive oil

Sprinkle granulated garlic over bread

Sprinkle shredded Mozarella over bread

Bake at 350° about 8-10 minutes (until cheese is melted)
Cool breads

Place bread & bowl of bruschetta in a serving basket
Enjoy

CAVEAT: Articles presented in this newsletter should not be construed as a recommendation by the author or Wines &
Steins but rather a source of information!



WINES & STEINS

% Sharen Bloechl

PO Box 2288
Atascadero, CA 93423



