CREDO

July 2009 Steering Meeting

President Sisler opened this month’s meeting:

< He had a couple of items that were left behind at the picnic — a nice
blanket was still unclaimed at the end of the evening

 NOTE: While announcing the evening’s Hosts & Co-Hosts stated
that we need people to sign up for this duty — he noted that the
same people do it over and over and that we should all take our
turns — he then passed around a sign-up sheet. If you missed the
sheet and/or would like to sign up, contact the Prez.

Guest Speaker: Guilliam Fabre, interning at L’Adventure, will be talking
about his own wine.

Guests this evening: John Pokrajac’s friend Meriam Braselle; Don Davis’
dusghter Mary and her husband; Barry Ross’ mother Mary; Preston’s
friends Peter & Judy Felthousen; and Bloechl’s friends Joe & Marla
Esperanca.

New Members this evening: None tonight

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

Treasurers Report, Rhonda Evans: General fund $$3481.39, of that the
equipment fund represents $130.80, 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!! $15 Single - $30 Couple When
writing checks, PLEASE remember to use the “MEMO” to identify what
you’re paying for.

Raffle Ticket Sales:
Sharen & Wayne Bloechl sold the tickets — Stu Goldman won the 50/50.

Cellarmaster, Guy Callari:
e Qut of town — so was the Assistant Cellarmaster

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

Brewmaster: Steve Sistler:
e Every Thursday, Firestone-Walker has an industry night with beer
tastings, discounts and snacks
e Beer entries for Mid-State Fair judging are due in by July 10 -
applications are online at www.midstatefair.com

Event Coordinator, Cindy Blake & Johna DeBellis:

e August Steering Meeting will be our AWARDS Night! We’re asking
everyone to show up to help celebrate our 30" Anniversary! This
will be a night filled with trivia, games, awards and recognition of
members with 20-plus years — we’ll have champagne to help
celebrate

- Set aside December 4" for our annual Christmas Party which will
be held at the Paso Robles Ballroom [above McLintocks] — more
info later

To foster home wine and beer making and to learn to
appreciate the finer points of beer and wine making.
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DIRECTORY CHANGES:

Change:

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



Remember that there are more DWI spots showing up around the county, so drink responsibly

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

Installation Picnic/BBO Templeton Park June 14th 12-5 pm Everyone had a GREAT time — pics available at
www.winesandsteins.org in the Photo Gallery section
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PASO ROBLES ROTARY Don Davis: Paso Robles Rotary Winemakers’ Cookoff - Saturday August 8, 2009
; I'NEJMAK‘E 9 Food * Wine * Music * Fun - Don't Miss Paso Robles’ Most-Unique Wine and Food Event!!!
d AN This casual evening of food, wine, live music and fun at the luxurious River Oaks Hot Springs
will ¥ @@F@ ¥ be held August 8, 2009 from 6:00 to 9:00 PM. Come out to meet 30 of the appellation’s finest
AUGUST 8, 2000 « 6o pv Winemakers as they pair their own
grilled culinary creations with some of their best wines. If you enjoy choice
wine, excellent food (prepared by Paso Robles Wine Country’s finest winemakers), live music and a great
time, come join us at the 11th Annual Rotary Winemakers’ Cookoff. All proceeds go to the Harlow Ford
Scholarship Fund benefiting local high school seniors.
Tickets are available for this unique evening in the company of the region's very best winemakers for only
$75 per person (designated driver tickets $40 per person). Must be 21 or older to attend. For tickets, call
toll free: (877) 686-8564 or e-mail <mailto:info@WinemakersCookoff.com>
inffo@WinemakersCookoff.com. For more information go to: www.winemakerscookoff.com.

Guest Speaker: Guilliam Fabre, interning winemaker at L’Adventure: Originally from France,
from a “viticole” family, he moved to Paso Robles after being an intern at L’Aventure Winery. He
works full time now for Stephan Asseo. My wife, Solene, and | are starting our own wine named
after her: Clos Soléne. It tooks us 3 years to find the fruits grown in the right Terroir. He contracts
our rows and farm them with the owner the way he want. Low yield for me is a priority to manage
the best balance between the Terroir and the fruit. So, when he had the chance to come to Paso
Robles [10 years ago] as an intern working with Stephan Asseo at L’Adventure Winery he jumped at
it. Since he wanted to raise grapes and make wines similar to his French roots and chose to work
with Roussanne and Grenache, he started in 2005 concentrating on his first wine, Roussanne. After
spending 6 months in new French [Hermitage from Rhone] oak barrels, bottled his first wine which
we were able to taste. [My note: Guilliam’s Roussanne is a nice dry, lightly toasted, clean wine
suitable for many chicken, fish and pasta dishes. | liked it.] His second wine, the grenache, has
been in the barrels for 18 months. [He sells his used barrels.] He does all the work himself. Like
Stephan, Guilliam has tight rows of grape vines and rather than the 8-10 bunches after “dropping”,
he has 6-8 bunches which allows for greater concentration. Right now, Guilliam has 1K Grenache
and 1K Syrah vines — he does all the work on the vines, pruning, etc himself. Since water, or lack of, is one of his biggest
considerations, less fruit allows him to “play” more with the fruit but it is labor intensive. After the crush and cold soak, he uses
yeast on all his wines. He stores his wines in the barrels and then, while the juice is fermenting, he runs samples, checks for
nitro levels. He will also send samples of his juice to a special lab in France. His wines are available in L’Adventure’s tasting
room which is open on weekends and, if you ask, he will show you how he racks his wine barrels.

We started our first vintage in 2007 with a white wine 100% Roussanne (a Rhdne grape) “Essence de e Solbie
Roussanne” fermented in barrel for 6 month with malolactic fermentation. This vintage has been
already sold out.

Our 2008 was sourced from a south facing block of the Booker Vineyard consisting of calcareous soil, west side of Paso Robles,



Central Coast California. Hand harvested, destemmed and immediately followed by 4 day 48°F cold soak maceration. 100% of
the primary fermentation was completed in new oak Ermitage barrels with no fermentation malolactic. The wine aged on their
lees, with a frequent stirring. Total aging 6 month. Yields were 2.5 tons/acre. Total production was 100 cases*, bottled in March
20009.

DUES ARE DUE!! Get your money in to Rhonda
$15 Single - $30 Couple

>>>> 2009-2010 WINES and STEINS Directory <<<<<<

I've started working on the new 2009-2010 Directory. Please check your current directory — the HOT PINK cover and verify your
names are spelled correctly, your addresses and email addresses are right. If they are not, please let me know at
vonrund@email.com — Thank & Cheers, Sharen

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

e California Wine Festival 2009 — Thursday-Saturday, July 16-18 Wine, food, music, sea and sun. These elements
create a unigue wine tasting experience at every California Wine Festival. A sunny seaside setting, hundreds of
California’s best red and white wines, live blues music complemented by dozens of top chefs and specialty food
purveyors serving gourmet appetizers, fresh cut fruits, grilled meats, artisan breads and cheeses and much more.
Experience Santa Barbara’s most popular wine festival — for more info check: http://www.californiawinefestival.com

e 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

e Oaktoberfest 2009 — Saturday, September 26 - at River Oaks Hot Springs in Paso Robles, CA. The event is
sponsored by Firestone Walker Brewing Company and all profits benefit Hospice of San Luis Obispo County.
Oaktoberfest is a California spin on Oktoberfest featuring an Oaktoberfest beer served right from the barrel courtesy
of your friends at Firestone Walker Brewing Company, a German beer garden, German wines, and authentic German
cuisine. And let's not forget the Beer Olympics with keg tossing, barrel rolling and stein racing. Trio Internationale, the
rock n' roll/polka sensation is set to grace the stage along with another act to be announced. Tickets are $40 and can be
purchased by visiting www.oaktoberfest.com.

e Harvest Wine Weekend - October 16-17, 2009

e Wine & Steins Christmas Party — December 4, 2009

Upcoming IGGPRA Seminars

e July17 Wine Making | w/John Anderson & Craig Swetland
e Augl4 Wine Making Il w/John Anderson & Craig Swetland
e Septbha Harvesting & Putting Your Vineyard to Bed



August Steering Meeting

When: 6:30pm — August 7

Hosts: Don & Karen Davis; Co-hosts: Sharry McCleary & Richard Placak

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 own 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:

Aa to D, Side dish, baked beans, string beans, etc; Ga to H, Desserts, cakes pies cookies, etc.;
Ja to M, Appetizers; Oato Z, Salads, potato, macaroni, coleslaw that sort of thing

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.

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:
HAPPY BIRTHDAY WINES & STEINS!!! a note from Joyce & Charlie: Hi Sharen,

With the W&S 30 year birthday coming up | thought you'd like to hear about the founders. Four couples lived on Willow Creek
Road .One couple on Vineyard Drive. They are: Charles and Joyce Poalillo, Pat and Marty Wheeler, Pat and Leona
Mastantuono, Elmer and Mary Cherry, and George and Tomi Mulder.

The Poalillos are the only ones left on Willow Creek Road. Pat Wheeler, former owner of Tobias Winery, remarried and lives in
Oregon.Pat Mastantuono now lives in Idaho and is thought to be forming a winery there. Leona Mastantuono lives in Oklahoma
with daughter Toni. Elmer and Mary Cherry still live on Vineyard Drive. George Mulder passed away a few years back and
widow Tomi lives in Shell Beach.

That's the story on the founders.183+ members !!I! Who knew?? Love and stuff, CHARLIE P.

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

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.

DUES ARE DUE!! Get your money in to Rhonda
$15 Single - $30 Couple

MEMBER AWARDS, etc: Did you get an award??? Let us know!

Congratulations to the Winners of the California Mid-State Fair Home Wine Competition

Sorry, the list didn’t include the varietal. . .
Best of Class Red Wine & Best of Show:



Lee & Christina Sirotta, Atascadero/Larry & Laurie Baldwin, Templeton

Best of Class White Wine:

Steve & Marty Briggs from Pismo Beach

Best of Class Wine Dessert:

Brad Erickson from Paso Robles

Gold Medal Winners:

1.
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Steve Tollefson from Templeton

Bill Presley from Atascadero

Bruce Van Dyke from Paso Robles
Marlowe Evenson from Paso Robles
David & Gail Laird from San Diego
Alex & Jim Gerardo from Atascadero

Silver Medal Winners:
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9

10.
11.
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14.
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18.

Mike & Carol Jones from San Luis Obispo
Willie Reeser from Atascadero

Gaetano Callari from Paso Robles

Brad Bunkelman from Santa Maria

Grea & Jean Wilt from Atascadero

Dennis Westerhuyzen & Nicole Cavier from Paso
Robles

Jack Feemster from Escondido

Lance Erickson from Templeton

Lee Ralston from Atascadero

Marlowe Evenson from Paso Robles
Steven A. Spencer from Paso Robles

Vic Hansen from Cayucos

Bruce Van Dyke from Paso Robles
Charles E. Rahilly from Paso Robles
Jennifer Arndt from Paso Robles

Bill Latchford from Paso Robles

Bill Sisler from Paso Robles

Bob Roots from San Miguel

Bronze Medal Winners:

Congrats to medal winners at the Orange County Fair!!

Bruce Van Dyke from Paso Robles
George Conner from Atascadero
Michael Jones from San Miguel

Andy & Val Poalillo from Paso Robles
Buck & Lucy Berry from Paso Robles
Jack Feemster from Escondido

Jim & Mabel Bond from Paso Robles
Chuck Strickland from Templeton
Dave Brucker from Paso Robles

. Dave Nichols from San Miguel

. Don Arndt from Paso Robles

. Floyod Moffatt from Arroyo Grande

. Grea & Jean Wilt from Atascadero

. Jere & Raeann Anderson from Templeton

Jim Bond

Cabernet Sauvignon 2006 Dry
50% Cabernet, 50% Syrah 2006 Dry
Alex & Jim Gerardo

Pinot Noir 2005 Dry
Pinot Noir 2007 Dry
Jack Preston

Sangiovese 2007 Dry
Cabernet Franc 2004 Dry
Cabernet Sauvignon 2004 Dry
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26.

Silver
Double Gold

Gaetand Callari from Paso Robles
Karl & Sue Luft from Templeton
Larry & Laurie Baldwin from Templeton

. Steven A. Spencer from Paso Robles
. Lee & Christina Sirotta, Templeton/Larry & Laurie

Baldwin, Atascadero

Brad Erickson from Paso Robles
Charlotte & Jack Preston from Templeton
Floyod Moffatt from Arroyo Grande

Joel Schnackenberg from San Luis Obispo
Steve Flaten from Paso Robles
Atascadero Wine

Daphne Martin from Paso Robles

Don Arndt from Paso Robles

Jere & Raeann Anderson from Templeton
Karl & Sue Luft from Templeton

Larry and Laurie Baldwin from Templeton
Richard Dusi from Templeton

Dave Scheel from Atascadero

Don & Karen Davis from Paso Robles
Fred Anderson from Atascadero

Jim & Mabel Bond from Paso Robles
Steve Tollefson from Templeton

Timothy Ball from Atascadero

Rick Prokop from Paso Robles

Marry Mason & Bob Nichols from Paso Robles
Anthony & Donna Ruggiero from Grants Pass,
Oregon

Brett Cooper from Cayucos

David & Gail Laird from San Diego

Larry & Laurie Baldwin from Templeton

Steve & Marty Briggs from Pismo Beach
Steve Tollefson from Templeton

Brad Bunkelman from Santa Maria

Marlowe Evenson from Paso Robles
Raymond Smith from Paso Robles

Donna M. Frisco from Paso Robles

Michael Jones from San Miguel

Honorable Mention

Double Gold

Gold
Silver
Best of Show



Merlot 2004 Dry Honorable Mention
Merlot 2005 Dry Silver

27% Petite Verdot, 25% Cabernet,

25% Merlot, 12% Cab Franc,

11% Malbec NV Dry Bronze
Bruce VanDyke

45% Cab Franc, 25% Petit Verdot,

25% Merlot, 5% Malbec 2007 Dry Silver
Chardonnay 2008 Dry N/A
Cabernet Sauvignon 2005 Dry Silver
75% Merlot, 25% Petite Sirah 2008 Dry Silver

Congrats to the following for their Central Coast Wine Challenge Awards:

Croad Vineyards 2005 Zinfandel Paso Robles Bronze Frolicking Frog 2006 Syrah Paso Robles Bronze
Croad Vineyards 2006 Zinfandel Paso Robles Gold Frolicking Frog 2006 Petite Sirah Paso Robles Bronze
Croad Vineyards 2006 Blended Red Totwhenua ~ Paso Frolicking Frog 2006 Other Red Cabernet Franc ~
Robles Gold Monterey 2006 Bronze

Donatoni Winery 2008 White Rhone Viognier ~ Paso Poalillo Vineyards 2005 Zinfandel Arbor creek

Robles Bronze Vineyard, Paso Robles Bronze

Donatoni Winery 2007 Petite Sirah Paso Robles Silver

Donatoni Winery 2006 Zinfandel Paso Robles Bronze Tackitt Family Vineyards 2007 Zinfandel Swisscolena
Donatoni Winery 2006 Zinfandel Croad Vineyards, Vineyards, Paso Robles Bronze

Paso Robles Best of Class Tackitt Family Vineyards 2007 Blended Red Melange ~

Paso Robles Bronze
Frolicking Frog 2005 CabSauv Paso Robles Silver

Please note: additional copies of this month and prior month’s newsletters can be found on our web site:
www.winesandsteins.org
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Newsletter help needed!! As our club continues to grow we are losing the intimacy of knowing each other.

Please note: When one of our members asks me to send a “Blast” to all W&S Members requiring an answer — Please
do not respond to me — reply to them. Also, if you don’t want these “blasts” then just delete them — | only have one
mailing list for ALL W&S — Thanks

Do you have a recipe to share? And/or, was there something at the meeting that was yummy and want to know how it was
made? Send me an email and I'll try to find the answer.....Sharen



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

&y PO Box 2288
Atascadero, CA 93423




