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MAY 2019
President’s Corner
I haven’t written you many notes for a while, so

A Grape Opportunity!
(From Jim Ford, Grape Coop Coordinator)
I know this is a little early, but Saarloos Vineyards,
(www.saarloosandsons.com) has several grape
varietals available that we have not had. These
grapes are farmed to 3-3.5 tons per acre. They
require a minimum of 1 ton, I have ask if it is per
varietal or total order. If you want to order and
contact me I will let you know.
Here is what is available:
SV1 - Ballard Canyon Syrah - $1.70 per pound
SV2 - Windmill Vineyard Grenache Noir - $1.70 per
pound
SV3 - Windmill Vineyard Grenache Blanc - $1.50
per pound
SV4 - Windmill Vineyard Sauvignon Blanc - $1.50
per pound
If you would like to purchase any of these, please let
me know by 29 May 2019. My email
is pjford412@verizon.net, cell phone 805-2681222. I will then combine all orders to see if we
meet the minimum.
The main Grape Co-op Brochure will be out in late
July.
Jim Ford

where are we at? Rain stopped, ground started
warming and drying up. Vines started popping like
crazy. I got the water on mine up to 3x weekly for
60 minutes each. I let all the wildflowers go to seed
as well as California grasses. Anything left is purely
esthetic. Sprayed Sulfur once last week on Tuesday
early AM before the wind. Then the rain came and
I’ll have to do it all again.
Farming. Used Seaweed to get the sulfur to stick,
but next sulfur treatment should probably be higher
than 1 / 2 cup. Probably need to got to ¾ cup for 4
gallons to have the desired effectiveness. Need to
get iron into mix too, my sandy soil is horribly
deficient in iron. I Still haven’t started adding Fertz.
under my drippers. I decided to thin shoots
first. That takes some serious time with the Viognier
but I tried to knock off everything without clusters.
Couple of the regrows are Bull Canes with no
Clusters which really sucks. After a couple years
they will possibly throw a cane worth keeping, but
who knows? I hate to take stuff like that out. But
what can you do?
Gophers are also a big problem this year. I killed
one directly when he tried to fill up the hole I just
made while I was standing there with my TSpike. Got the sucker before he could ditch. I figure
I have at least 2 others which are proving
elusive. Also heard that the gas bomb is great to kill

off the babies once you dispatch the adults, so I
need to do that too. Baby gophers are not good for
grape vines, you don’t like it? Boycott Wine.

 CCHVA is about growing grapes and

making wine at home.
 Members share skills, equipment, wine, and
ideas.
 Read the Newsletter to see what we are
about and our upcoming actives.
Cheers,
Fred Carbone
Club Prez
Postscript: Got back from the Bay Area and
managed to do 4 rows of shoot thinning.
Those of you that have ever worked a vineyard
or own one yourselves know that this is skilled
farm labor at its best. I don’t care if you are an

Okie from Muskogee or a recent immigrant
from Central America. You deserve better
than minimum wage because like I said, skilled
labor. If we don’t get the right amount of fruit
from well tendered vines, we won’t have the
most important ingredient for our wines. I’ve
got only 4 rows to go now. I’ll be out there
Thursday, Saturday, and maybe Sunday of this
week. After that I’ll try to tackle Amit’s Farm
in Los Alamos. Get in touch it you want a
lesson or you want to help.
And I truly hope you read the entire
newsletter. Lots going on with CCHVA,
deadlines fast approaching, new things
happening and a Whole World of Wine out
there.
Cheers,
Fred

Spring Picnic – May 18 (RSVP Deadline is May 13)
This year’s Spring Picnic will be held at the home of Claire and Jerry Shoemaker in Santa Ynez. If you went last
year you need to know that they have moved! When you RSVP to Claire she will provide you with the address.
Sonja Magdevski of Casa Dumetz Winery will be joining us to tell us about their wines!
The price for admission is a pot luck dish. So bring your favorite pot luck dish and some of your home made (or
commercial) wine to share. Guests are welcome. Don’t forget your wine glass!
Parking is limited so carpool if possible. RSVP to Claire Shoemaker at decshoe1@gmail.com

SB County Fair -Homemade Wine Competition
It’s time to submit your wine!
 Deadline for entering your wine online at the County Fair Website is this week! Enter online by May 10
at midnight and mail in your paperwork by May 13. You will drop off your wines May 13-17. The Fair
wants paperwork before the wine this year. www.santamariafairpark.com/p/getinvolved/submit-entriesguidebook-forms--applications

It’s not too late to volunteer to help!

We’ll be judging the homemade wine competition on Saturday, June 8, 2019 with Setup at 9 am and
cleanup finished by 2pm. All volunteers receive a free lunch – it’s fun –and lunch includes the
opportunity to drink some good wine that was entered in the fair! This event is NOT OPEN TO THE
PUBLIC.
Volunteers include judges and apprentice judges, stewards to serve wine, secretaries to record results,
and kitchen help to keep everything clean. Regardless of your role, you will learn more about wine
characteristics and quality while enjoying the company of like-minded souls.
If you can volunteer in any capacity, or if you have any questions please contact:
John Larson E-mail: chemdem@sbcglobal.net
Cell: 805-235-8106

Don’t forget to attend the last CCHVA Wine Evaluation Session on May 30 at 7:00 pm at the Lake Marie
Clubhouse (details on the CCHVA Calendar of Events, and on the CCHVA web site).

New Winemaker Seminar
On July 20th Fred Cabone is inviting new Home Winemakers to his home for a seminar
on home winemaking process! Invite potential winemaking buddies or come
yourself. Steve Rau will present the information and you’ll have an opportunity to see
the cool toys Fred has in his cellar. Watch for more information!

A Challenge to Our Beer Making Buddies
Those of you that managed to make our Club President’s Super-Secret Party, had a good time or so I
heard. I also heard our Club Prez tried to make a Sparkling Wine that didn’t well, Sparkle. Word at the
Grapevine is that he wants to go pro……   
Well, Fred is doubling down on his recent failure and offering up a bit of a challenge to those who dip into
the Dark Arts. You know what I mean, the underside of the Rainbow, the Sith of the Galaxy, those who
make that other alcoholic beverage …..
That grain based beverage that at its BEST is but a pale imitation of the nectar we create in our Carboys.
But I digress (or degass????? I can’t remember)…….
Well, Fred plans to take 3 different batches of his Sparkling Wine to Octoberfest and put it up against 3
of the Best Home Brews that SLOBs has to offer. Those attending Octoberfest at the Stanleys’ will get
to judge what’s the better beverage. What should be the Wager Wagered? Any Thots?
Anyone know any Home Brewers?

Your Pal Pinot

CCHVA 2019 Events Calendar at a Glance
(As of May 5)
Get out your calendars and mark em’ up!
May 10, Midnight

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

May 18, noon

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

May 30, 7PM

Wine Evaluation Seminar at the Lake Marie Clubhouse: Bring a bottle of an
Italian Varietals

June 8, 10AM

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

July 20, 1-4PM

Beginning Wine Making Seminar at Carbone Home.

August 17, Noon

Summer picnic at Los Alamos Park, Area “A”

September 1

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

September date TBD

Vineyard Tour at 3 Club Member’s Home Vineyards

October 26

Octoberfest at Stanley’s House

November 9

Wine and Food Pairing at the Decker’s House.

December date TBD

President’s Open House @ Carbone Home

January 25, 2020

Avila Members Meeting at noon.

Last Month’s Event! Saarloos Vineyards – April 18

Thank you Saarloos for sharing
your vineyard with us!

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

