Central Coast Home Vintners’ Association

February 2019
Hello Home Winemakers!

It’s that Time Again Membership Renewal!
Member dues are renewed February 1 of
each year. If you haven’t already, please
complete the attached Dues form and get
it in the mail with your check soon. It is
important that you renew by Feb 28 or
you will be dropped from the mailing
list and this will be the last newsletter
you receive!

used to. And I’ll say it first…. it should be
GREAT for Central Coast Vines. The water
will do wonders for flushing out the salts in the
root systems on older vines and allowing for
longer ‘wet feet’ in the vines that are young
and will benefit from that initial root rush that
happens when the ground warms. When that
will be is anybody’s guess but at least I’m
done pruning. Check out a couple pictures:

PRESIDENT’S CORNER
Club president Fred Carbone here and it’s
another rainy California morning and here I am
in front of my computer typing out a message
to y’all about the state of the CCHVA and our
upcoming events. Fortunately Mary Michael
(our Editor in Chief) has most everything
covered already so all I have to do is offer my
2 Cents.
First off, let me say I am LOVING this winter.
It’s really the first normal winter I can
remember in about the past 10 years where
we have either been suffering with blistering
drought or praying for (and getting) torrential
rains in a “Miracle March”. Well let me tell
you….. Neither of those situations is normal.
This feels much more like the California I am

I love this time of year. A dormant vineyard is
breathtaking.

President’s Message continued
So, Avila went well. Special thanks and
apologies to Mark Plassard who is our contact
with the Yacht Club. Mark you got my word
we’ll be out on time next year and everyone
here will help keep me accountable. We all
appreciate your reserving the Lo-cal. It was
spectacular as usual.
Your Board of Directors elected the same
officers again this year so you will see no
change in the duties listed at the bottom of this
newsletter. However, I had hoped we would
have had a few of our general members (yes,
that means you buddy or your spouse ) step
up and help us out. We need people to help
out in a number of different ways. Writing
snippets for this newsletter, handling name
badges, admin of a Facebook Page. Other
stuff too. Do you or your partner have a mad
skill the club can benefit from or a roll you
think you can fill? Step up and help us out.
CCHVA Board members can only do so much.
Couple/Few other things. I put the word out
last time about ideas for equipment, and
looking at all your suggestions, we decided we
are going to purchase a hydraulic lift table to
help everyone get those heavy fermenters of
grapes into the back of your truck or SUV at
our crush pad during harvest. I’m sure that’s
going to help everyone’s back even if it means
less Chiropractic Visits 
Also, this year CCHVA will be sponsoring a
scholarship with Hancock College for one of
their second year Enology and Viniculture
Students. The student has to have completed

the first year of the program, submit good
grades, written essays and have an interview
with the selection committee to be awarded
the $500 scholarship. Your Board is confident
the college will help us to launch a new
winemaker or vineyard manager. Your
attendance at our 2 paid events as well as
your raffle ticket purchases at those events
have made both these two things possible. So
thank you.
Finally, you will notice the 2019 Calendar of
Events is starting to take shape. While we
don’t have everything nailed down just yet
more dates are firm. Wine Judging and
Submission Deadlines are on the Calendar as
our Wine Evaluation Seminars and Spring
Picnic.
I encourage all of you to come to as many
activities as possible. I know I always learn
something at one of Hank’s Wine Evaluation
Seminars and for a $15 tasting fee, the TIPs
program at Suzanne’s House is going to Rock.
Oh Look………………..
The Sun is coming out.
Cheers,
Fred Carbone
CCHVA Club President

UPCOMING EVENT HIGHLIGHTS!

WINE EVALUATION/APPRECIATION SEMINARS
SEE, SMELL, SWIRL, SPIT, and REPEAT!
Over the winter spring CCHVA offers members and guests 4 seminar opportunities to learn
more about appreciation of the wines produces in our area. As Hank Rickett, seminar leader,
stated “We have a climate on the Central Coast that favors many of the Rhone, Pinot Noir and
Italian varietals as well as most Bordeaux” giving us a unique opportunity to educate ourselves
about the varietal characteristics of each.
Attendees bring a bottle of wine to share. For February, that will be a Bordeaux wine. Different
varietals will be covered at each monthly seminar so check the calendar for which varietal to
bring for the month. The wines can be commercial or homemade wines and Hank will include a
couple examples of common flaws. The group in attendance will compare notes on what they
find in the wines and even learn about the scoring used at the Santa Barbara County Fair Home
Winemakers Competition.
The book entitled "Wine Folly, the Essential Guide to Wine" will
be used as a reference in the seminars. Written by Madeline
Puckett and Justin Hammack, it is available to purchase on
Amazon.

Best r
Selle

The details for each month are in the calendar. The dates this year are Feb. 28, March 28, April
25 and May 30. All are held at the Lake Marie Clubhouse at 7pm to 9pm.

TIPS FROM THE PROS
Once again this year we will be having sessions with local winemakers to share their experience
and tell us about their wines. Our first one will be with Ryan Pace of Nielsen Wines who will be
talking about making Pinot Noir and Chardonnay from different AVAs. The cost is $15 per person.
This event will be held at the home of member Suzanne Levy in Orcutt on March 16 at 11am.
RSVP to Claire Shoemaker (decshoe1@gmail.com). She will share the address and gate instructions
when you do!

And Now for Something Different……
Santa Ynez Library is presenting a free lecture by one of our own members at the Carr Winery
tasting room in Santa Ynez (3563 Numancia St. #101, Santa Ynez 805-688-5757) on March 13
at 5:30pm. CCHVA member, mythologist, and cultural historian Arthur George will be giving a talk
on the fascinating subject of the mythology of wine. Carr Wine will be served.

A look back at……. the Annual Membership Meeting in January
A huge thank you goes out to all of the volunteers and attendees who made the Annual
Meeting at the SLO Yacht Club in Avila Beach another great success. The home wines that
were shared should make their winemakers proud and the appetizers and desserts brought
were very tasty. The steak dinner was the highlight for the approximately 65 of us in
attendance. Due to popular demand, you’ll find Hanks recipe for meat in this newsletter.

Rib Eye Roast Recipe (served at the Annual Meeting)
Several of the attendees at the Annual Meeting in January asked Hank for the recipe he used to prepare
the Rib Eye. Hank has graciously provided the following:
Ingredients:
 10 to 16 pound rib eye roast - We served prime grade from Costco at the yacht club.
 Rodelle's prime rib rub from Costco
Directions:
Remove beef from cry vac packaging and rinse it in cold water. Pat it dry with paper towels.
Allow meat to get close to room temperature. (I take out of the refrigerator 4 hours before roasting.)
Trim off anything you don't like and lay the meat in a sheet or other pan. Generously rub Rodelle's
into the meat.
Place the meat in a cold oven and set the oven for 500 to 550 Fahrenheit using the bottom and top
elements and convection if possible. If not, use the bottom element. After the oven is up to temp, start
a timer for 10 minutes. When the timer is up lower the temperature to 325 degree sand continue
cooking. Monitor the internal temperature of the meat and remove the meat from the oven when it is
115-120 degrees.
Wrap the meat in 3 layers of heavy foil and put it in a pre-heated ice chest. (Heat the ice chest with hot
water.) This is where the magic happens! Leave the meat in the heated cooler for about 2-3 hours
before serving. The time in the foil allows the beef to remain juicy and get more tender without
overcooking.

CCHVA 2019 Events Calendar
Get out your calendars and mark em’ up!
February 28th, 7 PM

Wine Evaluation Seminar, Lake Marie Clubhouse: 2327 Fallen Leaf Dr,
Santa Maria, Wines of Bordeaux. Bring 1 Bottle, Red, White, or Rose for
evaluation.

March 16th, 11AM

Tips from the Pros - at Suzanne Levy home 6016 Quail Ct. in Orcutt with
Ryan Pace of Nielson Wines. Talking about making Pinot Noir and
Chardonnay from different AVAs. $15 fee. RSVP for directions

March 28th, 7PM

Wine Evaluation Seminar at Lake Marie Clubhouse: Wines of Burgundy

April 19th, midnight

Deadline to Enter Wine in the Mid State Fair (Paso Robles)

April date TBD

Tips from the Pros - Still working on this one guys. Stay tuned.

April 25th, 7PM

Wine Evaluation Seminar at Lake Marie Clubhouse: Rhone Valley Wines

May 10th, Midnight

Deadline to Enter Wine (online) in Santa Barbara County Fair

May 18th, noon

Spring Picnic and Wine Tasting at Shoemaker’s new home with
winemaker Sonja Magdevski of Casa Dumetz Winery.

May 30th, 7PM

Wine Evaluation Seminar at Lake Marie Clubhouse: Italian Varietals

June 8th, 10AM

Wine Judging for Santa Barbara County Fair at the Santa Maria Fairpark

July date TBD

Beginning Wine Making Seminar at Santa Maria Library

August 17th, Noon

Summer picnic at Los Alamos Park, Los Alamos Area “A”

September 1st

All Grape Co-op orders must be turned in and paid

September date TBD

Vineyard Tour of 3 Club Member’s Home Vineyards

October date TBD

Octoberfest at Stanley’s House

November 9th

Wine and Food Pairing at the Decker’s House.

December date TBD

President’s Open House at Carbone Home

January 25th, 2020

Annual Members Meeting at SLO Yacht Club in Avila Beach at noon.

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 membership dues to:
Central Coast Home Vintners’ Association
P.O. Box 271
Santa Maria, CA 93456

Board Meetings
Board Meetings are held the first week of the month on either a Wednesday or Thursday at a
board members home. Meetings are open to the membership. If you would like to come at any
time simply contact a board member for the date and location of the upcoming meeting.

Your Club Board and Committee Chair persons for 2019!
.

Contacts

(Save this information as it will not be posted on the website)
President
Fred Carbone*
drfredcarbone@msn.com
Vice President
Kathy Sullivan *
Ksulli2026@aol.com
Secretary
Cathy DelRe *
cjdelre@mac.com
Treasurer
Paul Klock*
tictocfive@gmail.com
ASSIGNMENTS / COMMITTEES
Communications
Mary Michael *
msmarymike@aol.com
Equipment
Jim Ford*
pjford412@verizon.net
Supplies
Mark Plassard
dilplass@aol.com
Website
Linda Rickett *
Itis17@msn.com
Grape Co-op
Jim Ford
pjford412@verizon.net
Board Member
Gary Stanley *
Gary.Stanley.bear@gmail.com
Seminars
Hank Rickett
rickett.hank@gmail.com
Fairpark/Judging Coordinator
John Larson *
chemdem@sbcglobal.net
New Members
Jeff Mathieu *
Jeff.mathieu@tetratech.com
Events/Picnics
Claire Shoemaker * decshoe1@gmail.com
fourbrotherswine@verizon.net
Board Member
Steve Rau*
* = Board Member

Want to volunteer? Give Fred a call!

Other important info!
Central Coast Home Vintners’ Association
P.O. Box 271
Santa Maria, CA 93456
E-Mail: cchva2014@gmail.com
LIKE US ON FACEBOOK - CCHVA Facebook Like
We’re on the Web!
See us at: www.cchva.org
Follow Us on Instagram:
Search for CCHVA1 to follow
Tag your photo with CCHVA1 to post
Hashtag your post to build up the CCHVA pictures
(#CCHVA1 or hashtag any CCHVA)
Have an article you think might be appropriate for this newsletter? Send it to cchva2014@gmail.com

