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President’s Message
Hello CCHVA and Happy Harvest!
Yes, it’s that time of year again when all of
us obsessed winemakers get absolutely
giddy with the potential of our future
creations. I don’t know about each of you,
but I absolutely LOVE harvest season.
Any given Saturday, Sunday, or Thursday
will find me measuring Brix, testing pH,
picking grapes, crushing, pressing, settling
juice or racking something from some
container to another. The smell of
fermentation is like perfume to me, and the
taste of unfermented grape juice pure
Ambrosia. But, I digress…….
As CCHVA wraps up its year of activities,
we still have a couple events you don’t
want to miss. First up, on October 26th is
our Octoberfest. This is our chance to
demonstrate that age old saying that “it
takes a lot of beer to make a good wine.”
Due to some unforeseen difficulties, we
had to move the location of the event from
the Stanley Home to the Ford’s House.
We have a strict limit of 50 who can attend
so don’t wait to RSVP or you may be told
we are full up. Details are in this
newsletter.
Next up, just 2 weeks later on November
9th we will be heading to the Decker ranch

to do a wine and food pairing event.
Cheryl has gone to some detail to organize
this activity and even has some great
recommendations for what you need to
consider when pairing your favorite
homemade wine with a home cooked
meal. Be sure to read all about that as
well and RSVPs are being taken for that
event at this time too.
Finally, I have to give a shout out to Jim
Ford. As all of you know Jim runs our
grape co-op and this time of year Jim is
the hardest working man in the Club. Be
sure to thank him when you pick up your
grapes and don’t forget that CCHVA only
works because of volunteers like Jim. This
year it looks like we will need to replace 34 Board members with some new people.
If I or someone else on the Board asks you
to help out, please consider saying yes.
It’s really not all that difficult and your time
investment is no more than you are
comfortable with.
That’s it for now, see you all at
Octoberfest!
Fred Carbone
CCHVA Club President

Coming Events!
Octoberfest – October 26!
This year our Octoberfest will be held on October 26 from 12-4pm in a new
location. Our thanks to Jim and Pat Ford for offering their home for this popular
event! The club will serve Brats, Buns, Red Cabbage. Your cost to attend is to bring
a side dish, appetizer, or desert! Bring a stein to try the beer. We’ll have beer
there for you to sample but you can feel free to bring more to share or wine if you
prefer.
Attendance will be absolutely limited to the first 50 who RSVP. So get your
RSVP in to Claire Shoemaker at Decshoe1@gmail.com by October 23. Sorry, but
there will not be room for late reservations or those who appear at the door.

Food and Wine Pairing – November 9!
By Cheryl Decker
In preparation for the Wine and Cheese pairing event at the Decker’s home the
afternoon of November 9, I am providing some education to help us better
understand how wine pairs with food. You will bring one wine and a paired cheese to
this event.
This is could be a college course, there is so much information. To simplify things a
bit the November event will focus on only pairing wine with cheese. Much can be
learned about pairing other foods once wine and cheese pairing is mastered.
I was fortunate to spend a week in Paris this August and I took a wine and cheese
pairing course while there. Information I am presenting comes from this class as well
as a book called “Food and Wine Pairing, A sensory experience” by Robert
Harrington. Kevin Nelson also provided some helpful information.

1. Get to know your wine. I hope you will select the wine for the November event early and tasty it often. It my be useful
to analyze your wine for each of these features;
a. Varietal or varietals in the blend
b. aroma(smell)…fruity, floral, vegetal, woody, spicy, etc
c. aroma intensity…low to powerful
d. dry or sweet…bone dry/dry/off-dry, med sweet/sweet/very sweet
e. body…very light/light/medium/med-full/full/heavy
f. acidity…tart/crisp/fresh/smooth/flabby
g. tannin result…soft/round/dry/hard
h. flavors (taste)… spicy/floral/earthy/type of fruit/other tastes such as licorice or pie crust etc.

2. Get to know your cheeses. Try out some different cheeses with the wine you plan to serve. Analyze cheeses for each
of these features;
a. texture…melting, supple, creamy, moist, velvety, crumbly, flaky, dense, crunchy
b. flavors (taste)…mild, tangy, sharp, spicy, biting, nutty, toasty, etc
c. aromas (smell)…Grassy, Earthy, Fruity, Moldy, Pungent, etc
3. Rules for pairing wine and cheese…there are no rules but there are some known pairs that work well. You should try
some cheeses with your wine that don’t fit the guidelines, sometimes that works!
a. Pair creamy and fatty cheeses with high acid wines or bubbly wines to cut the fat coating the tongue ( Cava,
Champagne, Sauterne)
b. Pair goat cheese and earthy cheeses with floral wines and wines without oak and high acid wine (Sav. Blanc
perhaps)
c. Pair salty cheeses with medium body and acidity wines (Pinot Noir or Chard.)
d. Pair sharp or spicy cheese with fruit forward wines (Zin or Riesling)
e. Pair creamy strong sheep cheese with hearty wines (Cab Sav, Cab Franc, Malbec, Sangiovese)
f. Pair peppery cheese with peppery wine (Syrah or Viogner)
g. Pair strong aroma and tasting cheese with sweet clean bubbly wine (Rose)
h. Pair earthy rich cheeses (cheese containing truffles) with Rhone wines such as Syrah, Grenache, Mourvedre
i . Pair cheeses with garlic or onion with Rioja or Burgundy wine such as Gamay
j. Pair Stilton, Gorgonzola cheeses (salty) with very sweet wine (Port)
k. Pair a buttery cheese with a buttery (low oak) Chard.
l. Pair Strong textured dense cheese with high tannin, high body wine (perhaps Petite Syrah)
m. Pair grassy earthy cheese with fruity, low tannin wine (perhaps Pinot Grigio)
There are probable “fails” in pairing cheese and wines. Avoid pairing creamy, spicy salty cheeses with high tannin wines.
Avoid pairing dry wines with anything sweet.
Often you will have a blended wine so that is where the rating and experimentation comes in!

Watch for an email in October with more information and details about the November event! RSVPs can
be done now to Claire Shoemaker at Decshoe1@gmail.com

CCHVA 2019 Events Calendar at a Glance
(As of October 1)
October 26th

Octoberfest at Ford’s Home

November 9nd

Wine and Food Pairing at the Decker’s Home.

December 14th, 3-10pm

President’s Open House @ Carbone Home (not purely a
CCHVA event, other Carbone Friends will be there too)

January 25th, 2020

Annual Members Meeting at noon at the San Luis Yacht
Club in Avila Beach

Stay tuned for 2020 event dates

Another Contest Opportunity!

Welcome home winemakers!
We're Cellarmasters, L.A. challenging you to put
your wines to the test this coming
November. Our competition is a blind judging
using a modified Davis 20 point scale. We're big
enough to provide competition and small enough
for your wines to be given due consideration. If
you are a new home winemaker this is a good
place to get the kind of feedback you need to
advance. Entry forms and information are at:
http://www.CellarmastersLA.org.

An Educational Opportunity!
Annually, WineMaker Magazine has a 3 day conference. If you haven’t heard of this
publication, it is one that is totally focused on home winemaking for all levels of
hobbyists and is an inexpensive subscription with lots of information.
WineMaker Magazine has announced that their 2020 conference will be held locally
on May 28-31 in San Luis Obispo and Paso Robles! Sever years ago a few of us
attended when it was held in Santa Barbara and thoroughly enjoyed the experience.
For more information visit their website - winemakermag.com
Their website says their full conference details will be published November 1 but that
the conference will include 18 Seminars, Group Interactive workshops, a Tasting
Party, 12 Hands-on Winemaking Boot Camps, Winery Tours, Sponsor Exhibits and a
WineMaker Competition Awards Dinner.

Recent Event Recaps!
Pre-Harvest Tour of
Members’ Vineyards
By Arthur George
On a sunny Saturday, September 14, 2019, an enthusiastic group of CCHVA members toured
the vineyards of Paul Patel and Fred Carbone in Santa Maria and of Amit Sen in Los Alamos.
Our hosts recounted the establishment and history of their vineyards, and their experiences
in growing and harvesting grapes from them.
During the tours, Fred showed how to calibrate refractometers and pH meters and how to test
the grapes for Brix, pH, and TA. In the vineyards he also gave tips about canopy management,
irrigation, spraying, identifying diseases, dropping clusters, and timing the harvest.
After the last vineyard tour, Amit hosted in his lovely backyard a wine tasting of members’
wines and a tasty buffet expertly put together by Claire Shoemaker. A number of CCHVA
members and guests who had not been on the vineyard tours joined in at the party. Included
were several wines produced from the vineyards that we toured.
The event was especially helpful to those of us who have vineyards or are thinking of planting
one, especially as harvest was near. We vintners all went home inspired to check and care
for our crops!
Many thanks to all our
CCHVA
friends
who
organized and participated
in this great
event!

If you weren’t at the summer picnic at Los Alamos
Park you certainly missed a really good event! About
65 people were in attendance for steaks, wine and
friendship.

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

We are an all volunteer
organization. Join us and
have some fun!

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

