CCHVA NEWS
President’s Corner

Dec 2015

Happy Holidays! Like last year, this year’s crush was again early
and intense! With a total crush of 16,000 pounds and 26
different varietals, 38 members participated. I want to thank Jim
Ford, who manages our Grape Co-op, for doing an outstanding job
once again, along with Vern Veglia for providing a central crush
location at his home in Orcutt.
To recap our CCHVA year, we held a Wine Maker’s Dinner in May
in lieu of our traditional Spring Picnic. The event was a hit, and
you will find more information on pages 2-3. We also held our
annual Wine Evaluation and Judging Seminars to prepare for the
Individual Highlights:
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pages 6-8). In July, we held a fun and educational AHC Vineyard
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and Winery Tour, and in August, we held our annual Summer BBQ
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at the Newlove picnic grounds in Orcutt, which had a great
turnout.
Our Annual Membership Meeting will be on Saturday, January
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We currently have 88 memberships, which is great! But as a
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volunteer association, we have too few members who are doing the

Forms
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bulk of the effort to make this a beneficial club for all. After my

30th. The San Luis Yacht Club in Avila Beach is a beautiful venue,
and always a great time with exceptional food and great homemade
wine. See page 14 for details.

3rd year as your President, I will be stepping down next year. If
you, like me, want to see CCHVA continue to be a viable

“Wine is sure proof that
God loves us and wants us
to be happy!”
~Benjamin Franklin

organization, I highly encourage more members to get actively
involved, whether directly on the Board, attending events, helping
at individual events, or just by suggesting new ideas for the club.
If you would like be on the Board or want to support a
committee, please let a Board member know.

Steve Rau
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Wine Maker’s Dinner
Hosted by Core Winery with food pairings from Chef Matt La
Rocco from Fennel Café and Catering.
32 CCHVA members arrived at Core excited about wine
and food. And 32 members were not disappointed.
Core Winery did a top notch job corroborating with Chef
Matt La Rocco to make sure the food and wine complemented
each other. As we enjoyed the four courses, Dave explained his
winemaking process. Membership chair Fred Carbone was
pleased with the explanations - “I for one really enjoyed the
different perspective on how Dave Cory makes wine. The
extended barrel aging, prolonged skin contact with whites,
delayed yeast inoculation, and blending ideas really gave me
something to think about in my own wine making.”
Chef Matt worked magic and served a red oak grilled filet
mignon with a red wine reduction created from the Kuyam Cuvee
Nolan it was paired with. Tara Crandall said she enjoyed
experimenting tasting the different wines with the wide variety of
food. However, her favorite was the Thyme Mushroom Bisque
with Grilled Oyster Mushrooms and Core Grenache Reserve.
“Wine was great. Food very good, service good and company
great. Looking forward to next dinner” said member Joan Dralle.
Our club treasurer stated “I'm a man of few
words......superb evening in every way!
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Wine Maker’s Dinner
Pictures

May 30th, 2015
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What’s in a glass? (besides wine)
How Many Wine Glasses Do
You Need?
According to winefolly.com, only two:
a set of 6 red and a set of 4-6
Champagne flutes.

Does the wine glass really make the wine taste better?
Prior to my cruise with my mom and sister a few years ago, I would have
said “Heck No! Martini, water, highball, wine….just give me a glass so I
can have my wine”. However, after taking the Reidel Wine Glass
seminar….I have a completely different answer. During the seminar, they
give you a JOKER glass. You know the one, short, thick stemmed ….dive
bars often use them. Then, they bring out the beauties…..the glasses
made specifically for a particular varietal of wine. We went through a
series of tastings….pouring from the joker
glass to the beauties……sniffing, swirling,
spitting…..

And, yes, the glass did make a difference.

Experiment:
Take one of your bulky water glasses and pour some wine in it.
Take a wine glass made for the varietal and pour some wine in it.
Now, taste them both…which one tastes better?
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Pizza Fun Facts










The average pizzeria uses roughly 55 pizza boxes per day.
We consume around 251,770,000 pounds of pepperonis every year
Some popular pizza toppings in Japan are squid and Mayo Jaga (mayonaise, potato and bacon)
The highest-grossing single-unit independent pizzeria in the nation, Moose's Tooth Pub and
Pizzeria, is in Anchorage , Alaska. Its annual sales are approximately $6 million.
Pizzerias are expected to purchase more than $4 billion worth of cheese annually by the year
2010
36 percent of all pizza orders want their pizza topping pepperoni
94 percent of Americans eat pizza regularly
And that is precisely why the top 5 pizza sales days are:
o Super Bowl Sunday, New Year's Eve, Halloween, The night before Thanksgiving, & New
Year's Day
93 percent of Americans have eaten pizza in the last month

And now you know why the CCHVA Pizza Party was such
a success. Thanks again to CCHVA member’s Jim and
Norris Bentivegnia for hosting this fun event. Homemade
dough, so many toppings, and a pizza oven equal YUM!
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2015 Santa Barbara County Fair Homemade Wine Judging

For the 16th year running, the Central Coast Home Vintners’
Association (CCHVA) had the honor of hosting the Home Wine
Judging Competition for the Santa Barbara County Fair.
This is a yearly event open to anyone who is a noncommercial wine maker and has sourced their grapes from Santa
Barbara or San Luis Obispo Counties.
With over 80 entries this year, including Red, White, Rose and
dessert wines, Fair Judging Coordinator and Orcutt resident Fred
Carbone had his hands full organizing the event. “Fortunately, we
have a very large and active club with many members who are
willing to step up and help out,” he said.
Once again, Orcutt residents did extremely well capturing
numerous medals and honors. A total of 69 medals were awarded.
Over half the medals awarded went to Orcutt residents: 5 Golds, 20
Silver, and 16 Bronze.
Orcutt resident Brad Bunkelman won the top prize of
Best of Show White for his 2013 Pinot Gris. Asked what the
key was to making great wine, fellow Orcutt Gold Medalist Steve
Rau said, “The key to making great wine is starting with great
grapes. Our club has a grape buying co-op which allows us to buy
quality grapes at reasonable prices from some of the best local
vineyards.”
Ron Redman, another Gold Medal Orcutt Resident added
“wine making is fun but you really can't learn how from a
book. Having a mentor is the best way to go.” The CCHVA has a
long established mentoring program to help new members learn
the art of crafting quality Home Wine.

Page | 6

2015 Santa Barbara County Fair Homemade Wine Judging
Gold Medal Winners and Photos

Congratulations
Mark Pomerantz
Best of Show Red
2011 Syrah

Exhibitor Name
Mark Pomerantz
Brad Bunkelman
Brad Bunkelman
Jim Ford
Jim Ford
Jim Lenaburg
Mary Michael
Mark Pomerantz
Steve Rau
Ron Redman
David Swanson
Vern Veglia

Brad Bunkelman
Best of Show White
2013 Pinot Gris

Varietal
Syrah
Pinot Gris
Bordeaux Blend
Rose
Malbec
Petite Syrah
Malbec
Super Tuscan
Chardonnay
Syrah
Syrah
Bordeaux Blend

Type
Red
White
Red
Rose
Red
Red
Red
Red
White
Red
Red
Red

Year
2011
2013
None
2014
2013
2013
2013
None
2014
2013
2012
2013

Award
Gold
Gold
Gold
Gold
Gold
Gold
Gold
Gold
Gold
Gold
Gold
Gold
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Wine Evaluation and Judging
Seminars

Here are easy FUN
opportunities to volunteer
in the CCHVA

Active wine club member, Hank Rickett contributes
his time, energy, and knowledge to mentor others by
hosting educational seminars. These seminars focus
on varietal characteristics, wine flaws, judging
evaluation criteria, and practice with judging forms.
The seminars are one way to prepare to be a
judge for our annual Santa Barbara County Fair
Homemade Wine Judging in June. We encourage
anyone interested in learning more about wine
evaluation, and/or interested in helping with our
annual wine judging to attend. Of course, there is
wine tasting too!
Keep an eye on your email for additional
information about the fun and educational
seminars.

What are Wine Scores?
A wine score is the quickest,
simplest way for a wine critic to
communicate their opinion about the
quality of a wine. However, they don’t
necessarily indicate how delicious a wine
is. Instead, wines are scored based on
production quality and typicity. Typicity is
how much the traits of a particular wine
‘typify’ the style and region it’s from.
There are several wine rating
systems being used today by wine critics.
In Europe, it is common to use the 20 Pt
ratings scale. In America, generally, the
100 Pt scale is used.
CCHVA uses the 20 Pt rating scale
for the Santa Barbara yearly wine
judging.

Help at the Wine Judging event:




Stewards – pour wine and bring
to judges
Set up/clean up – need we say
more?
Table Secretary – record and
tabulate scores

20-Point Scale
The 20-point scale for wine scoring
first emerged in 1959. It was developed
purely for academic wine evaluation, by
Dr. Maynard Amerine of UC Davis’ muchrespected
Viticulture
&
Enology
department. On this original scale, points
were attributed for color, aroma and flavor,
as well as more technical qualities
including the balance of sugars, acids,
tannins and volatile acidity. Even today
the 20-point scale retains a slightly
technical, traditional feel.
Score
20
19
18
17
16
15
14
13
12

Explanation
Truly exceptional
A humdinger
A cut above superior
Superior
Distinguished
Average
Deadly dull
Borderline faulty or unbalanced
Faulty or unbalanced
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Hancock Tour
On August 18th, 22 members of the CCHVA had an
opportunity to get a rare “Behind the Scenes” look at Allan Hancock
College’s new million dollar winemaking facility and vineyard.
Hancock’s program director Alfredo Koch started the tour
appropriately enough in the vineyard. Explaining how the 5 acre
vineyard serves as a teaching site for students in the program,
Alfredo explained that initially the vines were planted by students in
a rather random nature sometimes without proper labeling. When he
took over the program 9 years ago, one of the first things he did was
graft over about half the vineyard with 3 clones of Pinot Noir to
more accurately reflect what new wine makers will be working with
in our area. The other half of the vineyard retains a large number of
different varieties that are planted 5 to 20 vines per varietal. I was
most impressed with how vigorous the vines were and the size and
quality of the developing fruit. Plenty of water, tilling compost into
the soil each year, and proper mildew control is the secret to
Hancock’s success.
Once we had a good look at the vines, Alfredo put us to work
cutting back some of the excess growth to help get sunlight onto the
fruit. It was a very “hands on” experience but fortunately we did not
have to complete all 50 rows.
After we had our fill of field work, we headed over to the
new winery. Built by the college over the past few years, and using
donated equipment from the local industry, it has only been open for
a short time. What a remarkable facility! Fully bonded, they are
now able to process up to 10,000 cases of wine yearly. The
equipment is state of the art and a nice scale up from home
winemaking, yet a scale down from full commercial winemaking. I
counted 10 stainless steel fermenters including 3 large variable
capacity units. They have a rotating horizontal bladder press and a
crusher destemmer that will process a bin dumped by a fork lift.
There must have been 20-30 barrels aging wine and Alfredo assured
us only 3 were empty. We had an opportunity to sample a
developing Chardonnay and a delicious finished Pinot. Both made
from grapes we had just explored. The only thing the program is
lacking is more students. Enrollment is currently open for spring
classes. Many of our best winemakers, including this year’s Best of
Show winner Brad Bunkelman, have taken winemaking classes
through Allan Hancock College.
We finished up with a tri-tip BBQ at the Carbone Family
Vineyard in Orcutt where tour attendees were able to share their
homemade wines in true CCHVA fashion. The highlight wine was a
2004 Malbec made by Alfredo Koch’s family in Argentina. If this
wine is any indication, Allan Hancock College will be turning out
exceptional wine and winemakers for years to come.
Page | 10

Wine Tasting
Notes and
Food Pairing

Dolcetto is the name of the grape which literally means “little
sweet one”. But isn’t really….sweet that is. Dolcetto produces
soft-styled, fruity wines with colors varying from deep ruby to
purple. They are characterized particularly by their low acidity,
which is the source of the variety's name. Those with a basic
grasp of Italian might understandably assume that Dolcetto
wines are all sweet, but this is certainly not the case – sweetstyled Dolcetto is something of a rarity.
Dolcetto Wine Taste Profile:
A typical Dolcetto wine is intensely and brightly colored and
offers dark, gently spicy aromas with earthy undertones of
almonds – or walnuts in more tannic examples. As the wines
are not generally designed for long-term cellaring, they should
be consumed within three or four years of vintage.

INGREDIENTS
2 pounds sweet Italian sausage, pricked all over with a fork
3 tablespoons extra-virgin olive oil, plus more for brushing
6 bell peppers – use a variety for color and taste, cut into 1-inch dice
1 medium red onion, thinly sliced
1 small fennel bulb—trimmed, cored and thinly sliced
4 serrano chiles, seeded and thinly sliced crosswise
1 habanero chile, seeded and thinly sliced
Salt
1 cup dry red wine
1 cup freshly grated pecorino cheese (3 ounces)
Crusty bread, for serving
Instructions
Light a grill.
Brush the sausages lightly with oil and grill over a medium-hot fire, turning,
until nicely charred and just cooked through, about 16 minutes total.
Set a large cast-iron skillet on the grill and add the 3 tablespoons of olive
oil.
Add the peppers, onion, fennel and chiles and cook, stirring occasionally,
until the vegetables are softened, about 15 minutes.
Season with salt.
Add the sausages and wine to the skillet and simmer until the wine has
reduced by half, about 4 minutes.
Remove from the grill and sprinkle half of the pecorino cheese over the
sausage and peppers. Serve with bread, passing the remaining pecorino
at the table.
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Contacts
(Save this information as it will not be posted on the website)
President
Steve Rau *
937-7464
fourbrotherswine@verizon.net
Vice President
Vern Veglia *
720-9566
vveglia@earthlink.net
720-9565
Secretary
Tara Crandall *
tfru2009@gmail.com
Treasurer
Paul Klock
937-8081
tictocfive@gmail.com

ASSIGNMENTS / COMMITTEES
Communications
Steve Rau *
Equipment
Vern Veglia *
Supplies
Mark Plassard
Website
Steve Rau *
Grape Co-op
Jim Ford *
Events/Picnics
Gary Rounds *
Seminars
Hank Rickett
New Members
Fred Carbone *
Fairpark Coordinator Steve Rau *
Fair Judging
Fred Carbone *
Fair Booth
Tara Crandall *
Board Member
Alex VanDellen*
Board Member
Jeff Mathieu *
Board Member
Cathy Del Re *
Board Member
Kathy Sullivan *
Board Member
Mary Michael*
* Current 2015 Board Members (12 total)

937-7464
714-9547
489-1718
937-7464
925-3890
937-8499
937-7181
264-0611
937-7464
264-0611
720-9565
720-4847
929-4988
473-9606
452-8098

fourbrotherswine@verizon.net
vveglia@earthlink.net
dilplass@aol.com
fourbrotherswine@verizon.net
pjford@gte.net
garyandsabra@gmail.com;
rickett.hank@gmail.com
drfredcarbone@msn.com
fourbrotherswine@verizon.net
drfredcarbone@msn.com
tfru2009@gmail.com
Alex.vandellen@tetratech.com
jeff.mathieu@tetratech.com
cjdelre@mac.com
Ksulli2026@aol.com
msmarymike@aol.com;

For Sale
To purchase any corks, contact Mark Plassard at 489-1718 or e-mail him
at dilplass@aol.com. Please remit payment to Mark when you pick up
your supplies. Thanks!
Corks - Premium Agglomerated…………...$0.22 each (5-year guarantee)
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Calendar of Events

Central Coast Home
Vintners’ Association
P.O. Box 271
Santa Maria, CA 93456
E-MAIL:
cchva2014@gmail.com

CCHVA Board Meeting
First Wednesday of the month (check with a board
member for date, time and location)

CCHVA Annual Meeting
An event not to be missed – Join your club at the
Avila Yacht Club for the annual meeting on January
30th. See RSVP form.

We’re on the Web!
See us at:

Winemaker Talk/Tasting
Zotovich Winery in Lompoc has offered to host a
winemaker talk and tasting at their tasting room in
Lompoc. Watch your email for date/time.

www.cchva.org

Wine Judging Seminars
Excellent opportunity to learn more about flaws,
aromas, and body…..usually the seminars start in
the beginning of the year. Watch your email for the
fun and informative events.
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CCHVA Membership Application
Member 1
Name:
Phone:
E-mail address:
Current address:
City:

State:

Updated Contact Information?

ZIP Code:

YES

NO

(Please circle)

YES

NO

(Please circle)

Member 2
Name:
Phone:
E-mail address:
Updated Contact Information?

Amount Enclosed:
Comments:

*Important Notes:






E-mail address is REQUIRED as all CCHVA communication is via e-mail only
Annual membership dues are $40.00 for one year membership that includes two people from the same
household.
Membership year is February 1st – January 31st.
Members who have not paid dues by February 28th will be dropped from the membership list and
WILL NOT receive future newsletters or club communications.

Mail the completed form with annual member dues to:
Central Coast Home Vintners’ Associations
P.O. Box 271
Santa Maria, CA 93456
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CENTRAL COAST HOME VINTNERS’ ASSOCIATION
2016 BALLOT FOR ELECTION OF BOARD OF DIRECTORS
Please vote for a maximum of 3 (three) nominees for positions on the Board of Directors for 2016.
Each person elected will serve a term of 2 years.
Return your ballot before January 17th, 2016 to:
CCHVA
P.O. Box 271
Santa Maria, CA 93456
Attention: Nomination Committee
Or bring it to the Annual Membership Meeting on January 30th.
Please Note: You may also enclose your dues for 2016 with your ballot!
____

Other ____________________ (Write in Name)

____

Other ____________________ (Write in Name)

____

Other ____________________ (Write in Name)

The current Board Members will continue their terms in office in 2016:
Fred Carbone
Tara Crandall
Cathy Del Re
Jim Ford
Paul Klock
Jeff Mathieu
Mary Michael
Steve Rau
Gary Rounds
Kathy Sullivan
Alex VanDellen
Vern Veglia

_______________________________________ Signature
One signature required per membership
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Central Coast Home Vintners’ Association’s
2016 Annual Membership Meeting
(Please use this form for your reservation and to pay dues)

Central Coast Home Vintners’ Association
P.O. Box 271
Santa Maria, California 93456
COMPLETE FORM AND MAIL WITH A CHECK PAYABLE TO CCHVA TO THE ABOVE ADDRESS
Reservations deadline is January 20, 2016
Location:
Date:
Time:
Cost:
Deadline:

San Luis Yacht Club (located on the pier in Avila Beach)
Saturday, January 30th, 2016
12:00-4:00 p.m.
$30.00 per person (current members only)
January 20, 2016 (no refunds for cancellations after this date)
I am enclosing _____ dollars for _______ # of persons @ $30.00 per person.

Member(s) Name

__________________________________________

Address

__________________________________________

Phone Number

__________________________________________

E-Mail Address

__________________________________________

What to bring:

A-L – bring a dessert
M-Z – bring an appetizer
Everyone – bring your best bottle of homemade wine or a commercial wine of
your choice to share with the group in addition to any wine you may want to serve
at your own table
Don’t forget to bring your own glass too!!

CCHVA Annual Dues
Dues cover the association year from February 1st through January 31st.
Annual membership dues are $40.00 per household (2 persons).
Use this form if attending the annual meeting.
I am enclosing _____ dollars my annual dues.
Members who have not paid dues by February 28th, 2016, will be dropped from the membership
list and will not receive future newsletters or club communications.
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