CREDO

November 2009 Steering Meeting

President Sisler opened this month’s meeting:
he reminded people that Thanksgiving for Paso Robles is
coming up - if you want to volunteer call Linda Stermer of
Elizabeth — see numbers further on in this newsletter
thanks to the Mehalick’s and the Bonds for their efforts in this
year’s competition — they made very good chili

Guest Speaker:  Signe Zoller — Zoller Wine Styling

Guests this evening:  Laura from San Clemente w/Rhonda,; Ester,
Diane & Kevin w/John P; Judy Orlach; Ann Sammers [93] helped her
son press grapes; Chris Pettigrew; Bill & Betty; Lee Swam, Linda & her
daughter Kirsten

New Members this evening: _ Bill & Phyllis Gonzales who have a small
vineyard & grow Syrah & Zin — making 1/4T Zin & 1/4T Tempranillo

Hosts: Tom & Penny Johnson Co-Hosts: Jack & Charlotte Preston

Note: Of the 200 members we have a portion of the “old timers” that
have stepped up many times in the past but are unable to do so now —
that leaves us with approximately 2/3rds of our membership that are
able to help with set up — please step up and take your turn. SRB

Treasurers Report, Rhonda Evans : General fund $3769.79, of that the
equipment fund represents $455.80, - she will not be depositing the
checks for the Christmas party until after that event so that is not
reflected in the above amount. Rhonda also has member cards for
people that don't have them.  When writing checks, PLEASE
remember to use the “MEMO” to identify what you're paying for.

Raffle Ticket Sales:
Filling in for honeymooning Byron LeBlanc, Roxanne Cameron sold the
tickets — Maria Peck won the 50/50.

Cellarmaster, Guy Callari:
We had a record 21 people signing equipment out
Thanks to Stu Goldman for fixing the corker

Assistant Cellarmaster, Charlie Rahilly:
Introduced our guest speaker, Signe Zoller

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

Brewmaster: Steve Sistler:  [not here]

Event Coordinators, Cindy Blake & Johna DeBellis:

- Christmas Party - December 4™ at the Paso Robles Ballroom
[above McLintocks] — choose beef, salmon or veggie from Andre
[Dining with Andre] - music by Rhythm Method — there will be
‘champagne’ - the cost will be $60 per person or $120 couple -
pay Johna or Cindy —we need a 115 count to justify the
ballroom otherwise it will be held here at the legion all - cutoff is
Nov 20 — so get your name & money in now — bring your own
wine (no corkage)

To foster home wine and beer making and to learn to
appreciate the finer points of beer and wine making
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OFFICERS
President: Bill Sisler 226-09 39
Cellarmaster: Guy Callari 227-4448
Assistant Cellarmaster:

Charlie Rahilly 238-6189
Brewmaster:  Steve Sistler 434-2489

Assistant Brewmaster:
Rich Cruzen 466 -9627
Event Coordinators: Cindy Blake 227-0942
Johna DeBellis 239- 1724
Treasurer: Rhonda Evans 434-0031
Glassmaster: Richard Holmes  227-0623
Secretary/Newsletter:

Sharen Rund Bloechl 462-3489
Correspondence Secretary:
Nancy Mello 23 8-1447

Coffeemistress: Sherry McCleary 237-2010
BBQ Team Leader: Greg Dietel 286-7486
Badgemaster/Mistress:

Don & Karen Davis 239-958 5
Corkmaster: Greg Dietel 286-7486
Webmaster: Sharen Rund Bloechl 462-3489
BIRTHDAYS:

November

Melinda Laraneta, Bill Smith, Phyllis Gonzales,
Betty Smith, Steve Mello, Johna DeBellis, Dave
Scheel, Ken Wolff, Sherry McCleary, Claudia
Conger, Joan Sauressig, Steve Alaimo, Marilyn
Berardo, Cindy Lewis, Linda Stermer,
Stephanie Prokops, Charlotte Preston
December

Rhonda Evans, John Berardo, Jean Wilt, Susan
Everett, Steve Sistler, Yen Madzarivic, Linden
Knighten, Brian Strohmeyer, Sue Kennedy,
Annelise Stephen, Jack Preston, Dennis
Mclintosh

And, if your name is not on our birthday
list & you would like it to be, please email
Sharen Bloechl At: Phone: 462-3489 or

email: vonrund@pacbell.net
DIRECTORY CHANGES:

Add:

Gonzales, Phil & Phyllis 805-237-0035
310 Via Del Salinas

Paso Robles, CA 93446

phillG@pacbell.net

Laraneta, Joe & Melinda 805-434-5090
2602 Templeton Rd

Templeton, CA 93465
melinda@laraneta.com

jllaraneta@aol.com

Knighten, Linden 805-238-0204
Martin, Peggy

355 Mary Anne Ct

Paso Robles, CA 93446
linden355@gmail.com

mmm.345@sbcglobal.net

Change email address:
Pierce, Betty
bpierce6381@sbcglobal.net

Correct Zip Code:
Schuerman , Bob 93467



Change the member count to 206 |
Remember that there are more DWI spots showing upa  round the county, so drink responsibly

Remember during the meeting members are NOT to be refilling their glass.
REMEMBER: Wear your name badges to the meetings and make it a habit to check the lost and found

Thanksqgiving for Paso Robles  —Linda Stermer:

For the 24" year, the "Thanksgiving for Paso Robles" will offer a FREE meal from noon to 2 p.m.
at Centennial Park (600 Nickerson Dr. The event is free and open to the public. Scheduled van
pickup times for the dinner are at all locations 12:30 pm & 1:00pm at Paso Robles City Park (by the
fountain); Oak Park Office, 3201 Pine St; Sherwood Park (tennis court parking lot) Pioneer
Museum. Wines & Steins member Linda Stermer has been the “chief” of the event for the past 5
years. In addition to serving people at the Senior Center, they distribute food usually delivered by
“Meals on Wheels” - for more information/details or to volunteer, call Linda Stermer at 238-2410.
The meal will include Turkey & Ham, mashed potatoes & gravy, green beans,  yams, cranberry sauce & pie for dessert

In the past 450 people have been served and more are expected this year and volunteers are needed. VVolunteers, please
call Elizabeth at 467-2951

Back Roads Wineries of Paso Robles Presents an Annu ___al Holiday Passport Event Benefiting Loaves and Fis _hes of
Paso Robles October 16, 2009 through January 1, 201 0: The Back Roads Wineries have set a goal to raise approximately
$4,000 for Loaves and Fishes by the end of the event period. Passports went on sale October 16, 2009, cost $10 and are
available for purchase at any of the Participating Back Roads Businesses. Contestants in the Passport Event will be competing
for a Grand Prize and Six Second Prizes.
GRAND PRIZE The Contestant who obtains stamps from all Participating Back Roads Businesses will be awarded the Grand
Prize consisting of:
- Two (2) nights accommodations at Hidden Hills B&B for two.

A welcome gift basket of Alta Cresta Orchard & Inn Extra Virgin Olive Oil, a bottle of wine from Stanger Vineyards and

other food products.

One (1) day of Classic Limo services provided by Cass Winery with lunch at the winery.

Barrel tastings at B&E Vineyard, Cass Winery, Mitchella Vineyard & Winery, and Still Waters

Vineyards.

Dinner for two prepared by Penman Springs Vineyard’s in house chef Rosie at Hidden Hills B&B.
Approxmate value of $1,100, not redeemable for cash
SIX SECOND PRIZES The second place winners will be awarded Holiday Wine Trees filled

with wine and olive oil from Participating Back Roads Businesses Approximate value of $500,
not redeemable for cash

PARTICIPATING BACK ROADS BUSINESSES Alta Cresta Orchard & Inn, August Ridge Vineyards, B&E
Vineyard, Cass Winery, Gelfand Vineyards, Gremark Vineyards, Hidden Hills Bed & Breakfast, Hidden Oak
Winery, Maloy O’Neill Vineyards, Mitchella Vineyard & Winery, Pear Valley Vineyards, Penman Springs
Vineyard, Pomar Junction Vineyard & Winery, Rio Seco Vineyard & Winery, Sarzotti Vineyard, Sculpterra Winery and
Sculpture Garden, STANGER Vineyards, Still Waters Vineyard, and Wild Horse Winery & Vineyard

BllD.W  Guest Speaker: Signe Zoller, has created a name for herself, not only because she is a female
winemaker in a predominantly male trade, but also because her innovation and drive have established
her as one of the notable winemakers in California. Sought after as a wine competition judge and guest
lecturer, Signe also finds time to contribute her community serving as past president of the American
Society for Enology and Viticulture, a past president of the Paso Robles Vintners and Growers
Association, and as a previous board member of the Santa Barbara County Vintners Association and
the Central Coast Winegrowers Association. Her wines have won numerous awards including Best of
Show awards at the Long Beach Wine competition, the Monterey Wine competition and two at the
California State Fair. She was nhamed Winemaker of the Year in 2002 by the Paso Robles Wine
Country Alliance and is a past president of the American Society for Enology and Viticulture. After
Signe received her MS late in life she started working in a little winery [Kendall Jackson] where she learned all aspects of
winemaking for 11 years. She then moved on to Meridian for 11 years as their head winemaker. In 2006 she left Meridian to
start Zoller Wine Styling where she started working with people who wanted to learn how to make wine and as much as they
could about wine from start to finish. Based on this she set up a protocol [as if they came from Mars] for clients to follow.

Friday she wanted to talk about her studies. One of them is studies in the color in wine — in all instances, people pay higher
bonuses on color, e.g., many consumers think the darker the wine the better the better the wine. One of the things she looked
into was what Napa was doing that we weren’t. She noted that vines grown on hillsides produced darker color wine. Signe’s
been involved in a number of studies such as which style vine grows best here canopies — a trellised canopy does not work as



well in the Paso area as the divided one. In addition, its been noted that Napa's style of pruning [dropping fruit] has caused the
guantity produced to go way down and, some think that its not necessary to drop so much fruit.

Waiting for the fruit to reach certain brix isn’t always the best way to go — recently Napa’s been having problems with trying to

pick at certain brix. In addition the fruit was picked at different times of the day and most tests showed people liked the fruit
picked early morning best.

Another interesting study showed that wine judging can be “fickle”, for instance judges were given the same wines three
different times and one of the wine received no medal twice while one of the times it received a double gold! One of her
current studies is on using staves or chips as an alternate form of oak — the following is a slide presentation and an excerpt
from Brian Cheeseborough:

Hidden Oak Winery (Mike
James)

:Likes eVoak — but be careful to monitor
-Extraction is very fast

+Use like a spice rack in a kitchen

-Don’t let one character overpower
everything else in the wine




Brian Cheeseborough on Cost of Alternatives July 2009: | particularly like the Boise
France (info@boisefrance.com) DC-210 & DC-310; in the same line the M++ from
Innerstave has vary comparable qualities, especially for big reds. Depending on how
you allocate your chips & inserts, you can spend 15-30% of the cost of a new french
barrel per year & have a sustainable "green" feather for your proverbial cap. 1 still use
some new barrels, in particular for malo-lactic fermentation as | have yet to find a
chips/product that replicates the results. About 15% new barrels and then further
supported by the adjuncts.

A lot of the cost difference depends on the quality & cooperage used to source the

oak. | have seen oak vary by as much as $6 per pound, so factoring that with your

dosage can drastically expand or contract your costs. Assume that you use 12 g/L for
an 18 month aging program, you would have effectively 53% new oak (12g divided by 15 g/l/yr x 1.5 yrs). Also of note the size
of chip can vary, | use 15g/L/year as a guideline based on experience...it should be considered a "ground rule double”, just not
quite a home run if that makes sense

| tried several new products this year & found a few new (to my program) that | will continue to use. Just like cooperages,
some barrels fit better from certain wines & styles. | will use 5 adjunct sources this year, in addition to 3 different cooperages
for barrels - Brian Cheeseborough

There was a great question and answer session that followed Signe’s talk — | don’t have room to fill in all the information, sorry,
if you missed this. - SRB

Zoller Wine Styling, 525 Pine St., Paso Robles, 226-9707 - Tasting room hours: 10 a.m. to 6 p.m. Friday through Sunday
Online: www.zollerwinestyling.com

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 EVENTS
Backroads Passport - Oct 16, 2009 thru Jan 1, 2010
Thanksgiving for Paso Robles - Nov 26
Wine & Steins Christmas Party — December 4, 2009

November 2009

SUNDAY MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SAT URDAY
1 2 3 4 5 6 7
W&S
Steering
Meeting
—6:30
8 9 10 11 12 13 14
Elegant
Evening in
Paso
15 16 17 18 19 20 21
22 23 24 25 26 27 28
Thanksgiving
29 30

January Steering Meeting

When: 6:30pm — January 8

Where: American Legion Hall, Templeton

Hosts: Steve and Nancy Mello Co-hosts: Rich & Connie Seader

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

Aato D, Appetizers

Ga to H, Salads, potato, macaroni, coleslaw that sort of thing
Jato M, Side dish, baked beans, string beans, etc

Oato Z, Desserts, cakes pies cookies, 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.

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

December 2009

SUNDAY MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SAT URDAY
1 2 3 4 5
W&S
Christmas
Party — 6:30
6 7 8 9 10 11 12
13 14 15 16 17 18 19
20 21 22 23 24 25 26
Christmas
27 28 29 30 31
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, efc: Did you get an award??? Let us know!

Please note: additional copies of this month and pr ior month’s newsletters can be found on our web sit e:
www.winesandsteins.org

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

Please note: When one of our members asks me to sen  da “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 the m — | only
have one mailing list for ALL W&S  — Thanks

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




