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2009 OUTSTANDING MEMBER  

Alexis Hartung  
Alexis has a long and distinguished service record in the American Wine Society since joining 

twenty years ago, serving as Chapter Chairperson of the Pittsburgh, PA Chapter; serving on 

the National level as Director -at -Large 2000 -2002; leading the rewriting and compilation of 

the AWS Position Description Manual; serving as a Certified Wine Judge since 1993; a Wine 

Judge Certification Program instructor for Year 1 from 1994 to 2005; serving as Interim wine 

Judge Certification Program Chairperson in 2005; serving as AWS National Conference Co -

Chairperson and Program Chairperson -1997 -Pittsburgh; responsible for compiling the original 

"30 Year History of the Society" in 1997 (a document that has been updated annually); serv-
ing as a speaker at the AWS National Conference as well as authoring several articles for the 

AWS Journal.  

As an active leader in the wine industry, she served as the owner and operator of Country 

Wines from 2001 -2008, sponsoring and coordinating annual conferences and educational 

seminars promoting wine education; also coordinating Annual Amateur Wine Competitions 

which has been a source of new membership growth for the Western PA chapters, and she 

has been a loyal advertiser in the AWS Journal.  

The American Wine Society has the mission of "Promoting Appreciation of Wine through Edu-

cation." As a member, Alexis Hartung has taken that mission as a message of personal and 
professional outreach to the wine making, wine educating, 

wine appreciation and wine enthusiastic public. To those who 

know her and her association with the Society, there is no 

doubt that the American Wine Society and the name Alexis 

Hartung go hand - in -hand representing "wine education."  

For her leadership, service, and dedication, the AWS honors  

Alexis Hartung  
with its  

Outstanding Member Award  

November 7, 2009  
Ray Hartung, III accepts the Out-

standing Member Award from Willlis 

Parker, in memory of his mother  

New AWS Wine Judges  
After successfully completing the AWS 3 -
year program and passing a rigorous 
final exam, five new wine judges gradu-
ated in 2009. The photo shows  (left to 

right) Director -at -Large Peter Cisek, new 
Wine Judges William Bliss, Danny Klein, 
Ivan Riggle, Mary Agnes Riggle, Mike 
Wassenberg, and President Ray Hartung. 
A sixth new judge, Fred Seymour, is not 
pictured. Congratulations to our newest 
judges! More information on the program 
is available on our website, american-
winesociety.org.  

Continued on Page 19  

AWS Website Updates http://www.americanwinesociety.org  
Have you visited the AWS website recently? New content has been added, includ-

ing the Amateur Winemaking Competition Winners, the Commercial Winemaking 
Competition Winners and the National Tasting Project results.  Pictures and video 
from the 2009 conference will be available soon. You can see information on our 
major sponsors ðLake County Winegrape Growers and Kingdom of Navarre. Follow 
the links on the home page to learn more about these great AWS supporters.  

While youôre on the website, please check your profile to make sure your profile 
information is correct and your chapter affiliation is shown, if you belong to a local 
chapter. Itôs very exciting that we can now update our records ourselves. Please 
make sure your address and e -mail address is accurate so you continue to receive 
mailings and e -blasts from the National Office.  
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òFare-thee -welló 

These words were spoken by former New York Yankee 
catcher and baseball Hall of Famer Yogi Berra. When you get 
beyond the humor, they present an intriguing proposition 
that many of us would like to enjoy.  

Suppose for a minute that all decisions to solve a problem ï 
ñforks in the roadò ï could be made by choosing both alterna-
tives . That way, these decisions would be simplified, choices 
would be easier, solutions would be clearer, and all outcomes 
would be successful.  

But, thatôs just not the way things are. Even in baseball, the 
only person on the baseball field who gets to ñstraddleò is the 
first baseman, as he awaits a throw. As the opportunity to 
catch the ball for a force -out occurs, he skillfully places his 
feet around the base allowing maximum flexibility for 
ñtouching the bag.ò However, once he catches the ball, he 
loses the opportunity to straddle, and must adroitly decide 
where to place his feet and which foot to use so he doesnôt 
interfere with the runner.  

And, so it is with leaders, Presidents and board members. 
You have to plan your work and work your plan. You have to 
choose alternatives for the good of the order and with the 
best interests of your constituents in mind and then -  move 
forward.   

Sometimes the curveballs will be wicked ï economic down-
turns, declining volunteer participation, challenges to health, 
reduced attendance at functions and events, systems and 
communications challenges. And, you donôt get to sit on the 
bench.  

What does this have to do with the American Wine Society?  

As I said last year, like most people when they reach their 
forties, the American Wine Society has come to a time for 
reflection  and reinvention . Organizationally, we have experi-
enced more than four decades of growth, learning and suc-
cess. We were comfortable that we knew who we were and 
where we had been. But, the responsibility remained for us to 
define where we are going.  

In our efforts to achieve our reinvention, the AWS Board 
dealt with moving our National Office to Durham, NC in 2004, 
defined a revised organizational structure that provided a 
platform to implement change, and embraced an updated 
Strategic Plan as our guide.  

What have we learned over the past six years? Well, in no 
particular order of importance, we came to understand that:  

¶ We are not immune to economic downturns.  

¶ Our membership had gotten older and many members 

can no longer participate by attending the annual Confer-
ence.  

¶ Volunteerism is on the decline.  

¶ Our previous cost structured relied heavily on volunteer 

participation. The ñpriceò to replace volunteers through 
ñbuying servicesò is infinitely more expensive. 

¶ Active chapters and regions remain our chief source of 

recruiting and growth.  

¶ The membershipôs desires are more varied, and the ex-
pectation of satisfaction is higher.  

¶ And, interestingly, most members continue to drive to 

the annual Conference site.  

At the beginning of 2009, we understood that there was still 
a significant challenge before us to combine ñChange-
Communication -Systems -Speed.ò  

We needed to finish the re -engineering of our AWS website, 
internet portal and membership management system. The 
project took longer than expected, had a broader scope than 
any of us would have anticipated, and we had a false start or 
two along the way.  

It was the  major organizational focus in 2009.  

I want to thank AWS Director of Education and information 
Technology Peter Cisek and Executive Director Mary Ann 
Coskery and Ellie Lewis at the National Office for spending so 
much time in re - tooling our information management sys-
tems. Today, we truly have an integrated membership 
management system and conference software, a new 
internet portal and dynamic website, capability for e -
mail blasts to membership, delivery of the AWS News 
electronically, and so much more.  

Is it perfect? Is it done, yet? NO, but the steep ascent of the 
learning curve is being conquered.  

As we continue to need your assistance ï  

¶ In terms of financing , we need to secure more voluntary 

contributions to the Capital Improvement Campaign, as 
Dues alone cannot pay the projected costs,  

¶ In terms of participation , we need more members to 

consider and run for National Office positions or take a 
more visible role in running your local chapters, being 
involved in regional activities or recruiting new members,  

¶ In terms of support  we continue to appreciate all the 

efforts you make for the benefit of the AWS.  

I want to thank the Executive Director, the AWS Board, the 
Executive Advisory Board members, the Journal and News 
Editors, the National Committee leaders, the Conference 
Chairman and Committees, the Regional Vice Presidents, the 
Chapter Chairpersons and most especially the AWS members 
for all their efforts on behalf of the American Wine Society. It 
has been my honor to serve with this leadership team for the 
past six years.  

I want to take a moment and especially express my gratitude 
and thanks to the three AWS Executive Directors whom I 
have had the opportunity and pleasure to work ï Angel Nar-
done, Tania Dautlick and Mary Ann Coskery.  

Angel taught me about our history and mission, where we 
came from and what we were formed to accomplished. She 
showed me the ñheart and backbone of the membership.ò 
Tania showed me the ability to tackle change with a positive 
approach while staying true to our traditions. She exhibited 
the ñstrength and commitment of the membership.ò Mary 
Ann reminded me to consider the many wonderful opportuni-
ties we could embrace by thinking out of the box and going 
forward courageously. She identified the ñcourage and crea-
tivity of the membership .ò All of 
them possessed that unique gift 

Presidentõs Message 
Ray Hartung  

òWhen you come to a fork in the road é. Take it! 

The following speech was presented at the 42nd AWS National Conference 
on Saturday, November 7, 2009 in Destin, FL 

Continued on Page 7  
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State Owned Liquor Stores  

Since the end of Prohibition in the early 1930ôs, the State of 
Virginia has owned and operated the Liquor Stores within the 
State. When Prohibition was repealed during the Great De-
pression, sources of revenue were at a premium. Liquor sales 
looked like the golden egg. If the state could have all the 
revenue from the sale of hard liquor, it could offset the reve-
nues lost in the decline of tax receipts from other traditional 
sources. It could have more money for roads and schools. As 
far as hard liquor was concerned, there was a market there ð
just ask the moonshiners out in the mountains.  

So, Virginia established a Liquor Control Board with a state-
wide chain of retail liquor stores. All hard liquor sold in the 
state was to be sold exclusively in state -owned and operated 
establishments (the ABC Stores). Wine and beer werenôt con-
sidered great money makers at the time, so their distribution 

was left to private industry. Some beer and wine was carried 
in the state stores as a convenience to the customers.  

A licensing system was developed permitting the retail sale 
of liquor by the drink, as well as beer and wine, as bever-
ages. Privately owned beer and wine shops sprang up 
throughout the state and most restaurants and clubs feature 
wine, beer and mixed drinks on their menus.  

During the recent campaign for the position of Virginiaôs Gov-
ernor, one of the candidates proposed, as part of his plan to 
build more roads, to raise money by selling the ABC stores to 
private industry and getting the State out of the retail liquor 
business. Some profit would be realized, the costs of opera-
tion would be eliminated, and taxes would still be collected. 
Those favoring the change look for greater responsiveness to 
the tastes and desires of patrons.  

The candidate, Robert F. McDonnell, was elected and the 
proposal will soon be on its way to the Legislature. There will 
be some opposition. The entrenched operators of the existing 
system will not be comfortable with the change, and the reli-
gious community would be afraid that the increased effi-
ciency of private industry will lead to greater consumption of 
the evil beverages that already have made too many inroads.  

Everybody is Looking for Money  

In the State of Maryland (as in most every state) new reve-
nue sources are being sought to support almost every activ-
ity. To increase support for disabled care, mental health and 
addiction treatment, an increase in alcohol beverage tax has 
been proposed. Historically, Marylandôs alcohol taxes have 
been the lowest in the nation.  

Recently, a bill was submitted to the State Legislature that 
called for a 5 -cent -per -drink tax on alcoholic beverages. It 
was not a popular bill and was defeated in committee in both 
houses of the legislature. However, its backers plan to resub-
mit the bill next year to provide $80 million per year to sup-
port treatment services for a number of health causes.  

Congressional Wine Caucus  

The Congressional Wine Caucus continues to be the friend of 
the grape grower and the winemaker. As it has for the past 
several years, on October 14, the Caucus hosted the award 
presentations to the winners of the Atlantic Seaboard Wine 
Competition, a judging of wines produced in the states bor-
dering the East Coast of the United States. Awards presented 
included Best of Show, Best of Category and Gold Medal win-
ners. Where possible, the awards were presented by the 

Representative of the Congressional District in which the win-
ery was located. The event also included a tasting of the 
prize winning wines, which was attended by Senators and 
Representatives from the U.S. Congress.  

Government Affairs  
Frederic D. Butcher 

The New Rioja: Paul Wagnerõs Presentation 

and Guided Wine Tasting of Rioja, Spain  

By Catherine Seda  

The wines of Rioja have traditionally been the most famous in 
Spain and their popularity has spread all around the globe. 
Today they remain some of the most renowned wines of the 
world ðbut with a twist. A new twist. As participants at the 
2009 AWS Conference recently discovered, there is a new 
winemaking philosophy in Rioja, and the traditional style of 
wine ðlong aged and slightly oxidized -- has been joined by 
new and vibrant styles. Instructor Paul Wagner took Rioja 
seminar participants through the changes that have been 
taking place in the region and illustrated these changes with 
a tasting of wines by producer Bodegas Santiago Ijalba. The 
Bodega is located right outside Haro, the heart of Rioja wine 
country, and produces some of the regionôs finest wines. 

Seeds of change progressed slowly through Rioja, with sev-
eral events pushing them forward over the past two centu-
ries. Rioja was on the pilgrimage route to Santiago and so 
foreigners from around the world continually passed through 
the region, influencing its culture. With phylloxera devastat-
ing Bordeaux vineyards, an influx of Bordeaux winemakers 
and their winemaking techniques came to the region and 
these Bordeaux - influenced wines were in high demand. In 
the 1960s, the stainless steel tank came to Spain. Cleaner 
winemaking practices, French oak, and other new ideas about 
winemaking and wine aging slowly seeped their way into the 
traditional practices of Rioja. With the fire of innovation in 
their bellies, Rioja producers continued to experiment, culmi-
nating in innovative, new styles of wines which the seminar 
participants could see and taste in the current wines of Rioja 
in front of them at the seminar.  

What the class found were rich colored wines with fresh and 

fruity flavors, and wines aged to great complexity yet still 
fresh with balanced fruit, acidity and oak flavors. Innovations 
in Rioja are continually evolving and the region is crafting 
excitingly vibrant wines. Following are the wines tasted at the 
seminar from Bodega Santiago Ijalbaôs Vina Hermosa brand: 

× Vina Hermosa Consecho is a medium bodied wine, full of 
lively red berry fruits and spice.  

× Vina Hermosa Crianza shows fresh raspberry fruit aromas 

and flavors with secondary notes of vanilla and spice up-
lifted by bright acidity.  

× Vina Hermosa Reserva is a full bodied wine with rich yet 

lively cherry and blackberry fruit, violets and spice. A deli-
ciously concentrated wine with complex aromas and fla-
vors.  

× Vina Hermosa Gran Reserva is pure silk with deep black-
berry fruit flavors, crème brulee and enticing hints of 
spice. An intriguing, complex wine with a captivatingly long 
finish.  

Rioja was the first wine region in Spain to be awarded with 
the classification, DOCa which means that the wines are of 
the highest quality in the country. Matching the regionôs fa-
mous wines are the sights, sounds and cuisine of this incredi-
bly fascinating region. With historic monuments, gothic ca-
thedrals, magnificent monasteries, ancient towns, lively tapas 
bars, endless wine festivals and activities, and unforgettable 
winery experiences, all encompassed within its beautiful land-
scape, Rioja is a place like no other in the world. This is life 
journey for wine lovers that must not be missed.  



Page 4 AWS NewsñWinter 2009 

AWS Chapter News 
Joe Broski  

ChapterEvents@AmericanWineSociety.org  

× Fifteen members of the Bucks County (PA) Chapter  met 
at the home of Janet and Zach Estrin to go ñAnti-Sidewaysò 
and spend the afternoon drinking merlots. Zach was with us 
in spirit as he was out of town, but did a nice job in picking 
the wines to taste, while Janet once again outdid herself in 

the foods presentation.  

2004 Kunde Estate Sonoma  $12  
2007 Bogle Vineyards, Napa  10  
2005 Simi Winery, Napa  17  
2006 Beringer Winery  19  (3)  
2006 William Hill Estate, Napa  16  (2)  
2005 Robert Keenan, Napa  28  (1)  

× The Carroll County (MD) Chapter  met on August 9th at 

the home of the Peter and Simone Haslauer with the theme  
ñAustrian Wines,ò presented by Simone and Klause Wittauer. 
The tasting was standing room only and we were treated to 
great educational presentation complete with a large screen 
power point! No lederhosen were in evidence! The wines pre-
sented well and changed some perceptions.  

2008 Anton Bauer Grüner Vetliner Gmörk  $10  
2008 Tegernseerhof T26 Grüner Vetliner   14  
2007 Steininger Grand Grü Grüner Vetliner   25  
2008 Stauss Samling 88 -  Scheurebe   12  (2)  
 Leo Hillinger Small Hill Red   17  
 Anton Bauer Zweigelt   16  (1)  
 Anton Bauer Cuvée 12 Wagram   19  (3)  

× The October meeting of the Cleveland, (OH) Chapter  
was held at the home of Phil Sanson and Donna Peters and 
featured "Pinot Noir From Around the World." As part of our 
educational program, Chapter Chairman Carl Wysocki passed 
around two Styrofoam cups for us to sniff and try to identify. 
The correct answers were Concord Grape Juice and motor oil. 
Following the tasting of 6 excellent Pinot Noirs, we enjoyed 
mojito chicken prepared by the hosts.  

2006 Belmondo, Veneto, Italy  $12  
2007 Montes Alpha, Chilean Leyda Valley  22  
2005 Louis Latour, Beaune -Burgundy, France  45  (1)
2007 Christom, Willamette, Oregon  32  
2007 La Crema, Sonoma County, California  25  (2)  
2005 Villa Maria Private Bin, Marlborough, NZ  21  (3)  

× The theme of the Columbus (OH) Chapterôs September 

13 th  tasting was ñLodi Zinsò hosted by Jerome Substanley and 
Bernie Thurn on their patio. They featured six zinfandels from 
the Lodi appellation and a starter wine, Vevi Rueda, from 
Spain. Bernie and Jerome served foods that matched the 
spice of zin with complimentary tastes. On -going courses of 
cheeses, fresh fruits, mushrooms, olive tapenade, pesto 
Swiss chard, various pat®s and accompaniments from Thurnôs 
Specialty Meats.  For dessert, Cappuccino Brownies and Blue-
berry Chocolate Bars were paired with the St. Amant.  

2007 Starry Night Lodi Zin  16  
2006 Windmill Old Vine Zin  14  
2006 Earth, Zin & Fire, Jessieôs Grove Winery 14  
2006 Klinker Brick Old Vine Zin  18  
2006 Mettler Family Vineyards, Epicenter  20  
2007 St. Amant Marian Vineyard, Old Vine  24  

× The Detroit (MI) Chapter  met on October 18 for a tast-

ing of olive oils organized by Bob Bilenchi and Rosemary 
Lauder, and Jon and Joan Reed. Baskets of bread morsels 

were on the table for the tasters to dip into bowls of oil. We 
used a tasting sheet to compare and judge the oils, focusing 
on their flavors and characteristics. The group was very fortu-
nate to have Maria El -Haddad, an importer of Lebanese olive 
oils from her familyôs farm under the Z®T¿ne brand, to pro-
vide a wealth of information and to answer a great many 
questions. In the order of preference, the olive oils were:  

Jordan's Treasure (Jordan)    
Bellino (Italian organic)     
ZéTüne (Lebanon)  
Columel (Spain)      
Kirkland (Italian,Tuscany)     
ZéTüne (Lebanon, Private Selection)   
Elea (Greece)    
Rachael Ray (Italian)    
Agia Triada (Greece,Crete)  
Ceago (California)  

× The July tasting of the Fleur de Lis (KY)  Chapter was 
held at Laura and Steve Schindlerôs home in the Middletown/
Anchorage area of greater Louisville. Members and guests 

were greeted by Tavel the wonder dog, and each given a 
glass of Dom du Salvard Cheverhy, a classic Loire Valley 
white, consisting primarily of Sauvignon Blanc, plus a small 
amount of Chardonnay ($10). Appetizers included hummus 
with pita chips, and pancetta and melon.  

2007 Siduri, Garysô Vineyard, Santa Lucia $50  (1)  
2006 Au Bon Climat, Santa Maria Valley  37  (3)  
2007 Meiomi, Belle Glos, Sonoma  28   
2006 Paul Mathew, TNT Vyd., Russian River  36   
2003 Nicolas Potel Chambolle Musigny,France  36  
2007 Beaux Frères, Willamette Valley  88  (2)  

× The newest chapter in the Eastern Pennsylvania region, 

named the Indian Valley (PA)  Chapter,  held its organiza-
tional meeting on September 17 th  at Leddyôs Pub in Lederach, 
PA. It was a strong first showing -  23 participants. The topic 
of Pinot Noir was presented by Dr. John Nase and designed to 
show the many faces of this widely produced varietal. We 
began with a toast of Segura Viudas ñAriaò sparkling 100% 
pinot noir from Spain. The Cornu Camus, made in the classic 
Burgundian style was the favorite of the night. The more ex-
pensive but lighter style Saintsbury was second.  

2007 Eola Hills (Willamette Valley, OR)  $14  
2007 Woodbridge by Mondavi LôHerault (Lodi)  8 (3)  
2006 Saintsbury Stanly Ranch (Carneros, CA)   30  (2)  
2006 Step Road Blackwing (SE Australia)   16  
2007 Domaine Cornu Camus   20  (1)  
 (Côtes de Beaune, France)  

× The King George (VA) Chapter  met on August 14, at 
Oak Crest Vineyards. Laura Spivakôs informative topic for the 
evening was "Wine Discoveries". The Hannas prepared the 
foods. We tasted one rose wine and five reds. All the 
wines,  except the sparkling, were from California, where the 
Spivakôs and Hannas traveled to in April. Twenty-
three  members and 1 guest were  in attendance.   

2007 Folie à Deux Ménage à Trois Rosé  $10  
2005 Kylix Petite Sirah  17  
2003 Lago di Merlo Sangiovese  22  
2007 Ridge Sonoma County Three Valleys  20  
2005 Rosenblum Cellars Yolo County Syrah  24  
2007 Rosa Regale Brachetto dôAcqui 15  



Page 5 AWS NewsñWinter 2009 

× Elaine Schadler hosted the Lehigh Valley (PA) Chapter  
to a tasting on Category Wines, an interesting way of looking 
at how the Millennials select their wines. These are the peo-
ple who were born in the late 1970ôs and on and make up 
26% of the wine consumers, #2 after the Boomers (29%). 
Although many of the attendees miss the age category of 
Millennial, some by quite a few years, we all had a youthful 
exuberance and enjoyed the selections and the discussions.  

Organic  
2006 Guy Bossard Muscadet Sèvre et Maine  $16  
NV  Lalonis Winery Lady Bug Old Vines  13  
Love  
2006 George Dubîuf St. Amour Beaujolais 15  
2007 Jean -Louis Chave Mon Couer, Rhone  20  
Rhone Rangers  
2000 Le Cigare Volant  36  (2)  
2002 Tablas Creek Espirit de Beaucastel  40  (3)  
Celebrities  
2007 Francis Ford Coppola Syrah -Shiraz  17  (1)  
2006 Greg Norman Winery Shiraz  17  
Global Barons  
2007 Baron Philippe Rothschild Escudo Rojo  12  
2007 Veramonte Cab. Sauvignon Reserva  11  

× The North Alabama Chapter  met on Sunday October 25 th  

at the new location of Soul Burger for a Spooky Wines tast-
ing, hosted by Margaret Welch -Fall and Paul Fall. Steve 
Young supplied the wines. The food was great and the wines 
were all good. It was difficult deciding our favorite.  

NV  Two Hands, Brilliant Disguise Moscato  $20  
2006 Michael David, Incognito Viognier  18  
2008 Toad Hollow Eye of the Toad, Pinot Noir  13  
2005 Dom. de LôEngarran, Vin de Pays dôOc 26  

2006 Dom. Les Roches Bleues Cuvee des Lys  24  
2005 Vampire Vineyards, Dracula Syrah  17  
2007 Owen Roe Winery, Sinister Hand  28  
2006 Twisted Oak River of Skulls, Mourvèdre  25  

× On September 27, Bart and Meriel Springer welcomed 17 
members and guests of the Northampton (PA) Chapter  to 
their restaurant, the Albright Mansion in Jim Thorpe, PA for 
the chapterôs 30th  anniversary of the current Bordeaux re-
lease. We explored the 2006 vintage this year and included 
no blockbuster first growths this year. The economy ñforcedò 
Bart to move down the ladder a bit with his wine selections, 
but they were all good. The 2006ôs softer tannins and more 
ready to drink wines allowed us to actually have some taste 
buds left to enjoy a very nicely prepared plated dinner.  

Château Puycastaing, Graves  $15  
Ch©teau de Callac ñPrestige,ò Graves 22  
Rothschild ñBarron Henri,ò M®doc 14  
Château Du Juge -  Cru Camille, Premier Côtes  22  
Chateau La Garelle -  Grand Cru, St. Emillion  26  
Lucia -  Grand Cru, St. Emillion  38  
Château Bourgneuf, Pomerol  37  
Château La Lagune, Haut -Médoc  41  
Château Lagrange, St. Julien  45  
Ch©teau Cos dôEstournel, St. Est¯phe 178  
Ch.Pichon Longueville Comtesse de Lalande  162  
Château La Fleur des Pins, Graves (375ml)  30  

× The Northern Neck Uncorked (VA) Chapter  met on 

September 11 th at Belle Mount Vineyard. Wayne and Judy 
Wessels presented ñCalifornia Pinot Noirò to the 19 members 
and guests. Food, including smoked salmon spread, summer 
sausage, baby cheddar, Monterey Jack, pear gingerbread, 
and breads and crackers, were provided by Valorie Venslov. 
Judy Wessels discussed the characteristics of Pinot Noir, the 
great number of clones and the great difficulty in growing 
and producing Pinot Noir. It is called the ñheartbreak grapeò 
due to the difficulty of producing a good wine from it.  

2007 Jargon, Napa  $10  
2007 Kenwood, Russian River   13  
2007 Sterling Vintnerôs Collection, Sonoma  13  
2006 Gallo Sonoma Reserve   13  
2008 McManis, Modesto   10  (1)  
2006 Cambria, Santa Maria   18  

× The Northern New England (NH) Chapter  held its fall 

meeting on October 17th at Jewell Towne Vineyards in South 
Hampton, NH. Twenty members were present and the theme 
was "Recession -Proof" wines. The wines were chosen from a 
recent issue of Wine Spectator ôs best wine values. A potluck 
buffet with "recession -proof' era food was enjoyed. The 
sweet, sparkling Shiraz made by Steele Vineyards paired per-
fectly with Lindt chocolate!  

80 Plus points less than $10  
Snoqualmie Riesling, Washington State -  87 pts.  
Columbia Crest "Two -Vines," Washington State -  86 pts.  
83 Plus points $10 -12  
Yalumba Viognier, Australia -  88 pts.  
Vina Haras de Pirque Cabernet Sauvignon, Chile -  87 pts.  

85 Plus points $13 -15  
Mulderbosch Chenin Blanc , South Africa -  88 pts.  
Vino Zaco Tempranillo, Rioja, Spain -  90 pts.  
90 Plus points $16 -20  
Suavia Soave, Italy 90 pts.  
Trivento "Golden Reserve" Malbec, Argentina  -  90 pts.  

× The August meeting of the Northern Virginia (VA) 
Chapter  was hosted by Gerri and Mike Fritze in their commu-
nity room where Mike presented attendees with a challenge. 
All wines were local Virginia wines but were presented blind 
in flights of two. We had to try to determine the varietal of 
each wine. Since these wines werenôt made in the typical 
style of the variety, it was a challenge, but quite educational. 
When each wine was unwrapped, Mike then presented a bit 
of background on the wineries in a well designed slide show.   

2007 Breaux Madeleineôs Chardonnay  $19  
2007 Horton Vineyards Viognier  12  
2008 Fabbioli Cellars Cabernet Franc  13  
2006 Pearmund Ameritage  19  
2006 Prince Michel Cabernet Franc   13  
2004 Chrysalis Estate Bottled Norton  16  

× On August 16 th , 15 members of the Perkiomen Valley 
(PA) Chapter  enjoyed a summer afternoon for the PVC An-
nual Cookout at the house of Vern and Jacki Hunsberger. It 

was warm, but between the shade of the trees, several nice 
breezes and NO rain -  everyone was comfortable. Vern & 
Jacki provided appetizers (Telford Tomme, Keystone Colby 
and Bavarian Swiss cheeses and several dips), fresh toma-
toes and delicious potato salad. Everyone else brought food 
to put on the grill and wine to share. Many of our award -
winning members brought bottles of their own wine to share. 
To end the feast, the pièce de résistance, homemade ice 
cream served with fresh blackberries (hand -picked by Vern) 
and peaches.  

× Twenty - three members of the Philadelphia (PA) Chapter  

gathered at the home of Patricia and Terry Green to celebrate 
the 30th anniversary of the Philadel-
phia Chapter. Started in January, 1979 
with meetings held at the First Unitar-
ian Church in Philadelphia, the chapter 
has seen members come and go, but a 

few have been around since the beginning. Eileen Tobias and 
Richard Walsh joined the Philadelphia Chapter in February, 
1979, while Karen and Dave Rose joined in October of 1979. 
The anniversary dinner had each person bring a dish to share 
with the group and a wine to match their dish. 2003 Byron 
Pinot Noir, Santa Maria Valley, CA  

2006 Jacobôs Creek Reserve Shiraz, Australia  
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2007 Testarosssa Palazzio Pinot Noir, Central Coast  
2008 Newport Vineyard, Landot Noir, Rhode Island  
2007 Pouilly -Fuissé Clos Reissier, Burgundy, France  
2008 Chateau Ste. Michelle Riesling, WA   
2007 Talus Collection Pinot Noir  
2008 Blue Mountain Riesling, Lehigh Valley, PA  
2006 Montevina Terra dôOro Moscato, California  

× On October 17 the Pioneer Valley Winemakers 

(MA)  took a trip to Long Island New York to tour some of the 
wineries.   We went to six wineries includ-
ing Bating Hollow, Palmer Vineyards, 
Macari Vineyards, Castello di Borghese, 
Vineyard 48 and Jamesport Vine-
yards.  We all brought lunches and ate 
outside at Palmer Vineyards where the 
photo was taken.  We found it interesting 

that most of the vineyards had not harvested their grapes 
yet.   It was also interesting how many used a double -sided 
netting system around the grapes which served two purposes 
-  catching fallen grapes and protecting them from the birds. 
Each winery had interesting tasting rooms and offered a vari-
ety of wines.   

× Carol and Matt Kristofik organized the Pittsburgh (PA) 
Chapter ôs October tasting, ñFrom Amateur to Pro.ò The event 
featured wines from four people, Linda King, Bob Madill, 
Jacques Mercier and Steve Rezonja, who transitioned suc-
cessfully from home winemaking to owning/operating their 
own winery.  

White Wines  
2006 RagApple Lassie  Chardonnay (NC)  $16  
2007 Solune Torrontes (CA)  19  1st  
2006 Sheldrake Point Reserve  Riesling (NY)  26  
2007 Sheldrake Point Gewurztraminer (NY)  18  2nd  
Red Wines  
2005 Solune Cabernet Franc (CA)  $24  
2005 Rezonja Merlot (CA)  25  
2005 Rezonja Cabernet Sauvignon (CA)  29  2nd  
NV RagApple Lassie ñHobsonôsChoiceò (NC) 25  
2005 Rezonja ñElegantenò (CA) 40  1st  

×  The Princeton (NJ) Chapter  was treated to an amazing 
tasting of Italian Sparkling Wines on July 18 by Bill and Mary 
Lou Spang. The 12 members and guests were able to enjoy  
5 different wine styles and complementing appetizers. Inter-
esting was the range in alcohol (5.5 -16%). Most were pro-

duced from white grapes. Mary Lou went all out to research, 
purchase and present the wines and complimenting food.  

NV  Bellavista Cuvee Brut (Franciacorta)  $44  
2003 Bellavista Gran Cuvee Brut  56  
NV  La Marca, Di Conegliano Extra Dry  13  
 (Prosecco)  
NV  Nino Franco, Rustico, Di Valdobbiadene  17  
 (Prosecco)   
 Martini & Rossi (Asti)  13  
2008 Patrizi (Moscato D'Asti)  9 
2007 Vietti, Piemonte Cascinetta  15  
 (Moscato D'Asti)  
NV  Marenco, Pineto, (Brachetto d'Acqui)  18  
 Villa Puccine Santo Vino(non -sparkling)  13  

× On September 5 th, Lou and Madeline Piancone hosted the 

Raritan Valley (NJ) Chapter  at their home in Piscataway, 
featuring seven Chardonnays from five continents. The 
weather was spectacular and the 27 guests tasted on their 
backyard patio. Information was presented on this marvelous 
grape varietal and the styles of wine which it renders, based 
on the terroir where it is grown and winemaking techniques 
of the wineries/winemakers. Interesting facts, such as possi-
ble early Middle Eastern origins of Chardonnay vines were 
revealed.  

2007  Marques de Casa Concha, Chile  $16  
2006  Hugo Estate Unwooded, Australia  15  
2007  Rustenberg, South Africa  16   
2007  Shafer Red Shoulder Ranch, Napa  42  
2007  Chaddsford, Miller Estate Vyd. (PA)  36  
2005  Monarchia Battonage Egri, Hungry  16  
2006  Andre Bonhomme Vire Clesse, France  21  

× On September 13, the Thomas Jefferson (KY) Chapter  

met on the gorgeous back porch and decks of Jon and Vivien 
Jacoby. The group was taken on a magical journey through 
the Oregon Wine Countryôs twenty miles of five latitudes and 
fabulous variety. The poster boards of their family tasting 
journey and the grand overview of the wines from this LAST 
state to lift Prohibition were remarkable. (Can you believe 
that this ñhippie paradiseò was not alcohol friendly until 
1962?) The food pairings  brought out the best in each of the 
wines sampled. John had some great educational tidbits to 
share, including information on plastic bottles and the mini-
mum alcohol content for Oregon to list on a wine label.  

2007 LaVelle Dry Riesling  $18  

2006 Henry Estates Muller Thurgau  11  
2003 Henry Estate Pinot Noir  26  (1)  
2006 Melrose Baca Noir  29  
2008 Palotai Bulls Blood  23  (3)  
2005 Palotai Syrah  23  (2)  

× On Sunday, June 7th, several members and guests of the 
Tucson (AZ) Chapter met on the patio of Zona 78, a Tuc-

son restaurant, for our ñDown Un-
derò event. We sampled Australian 
food with excellent Australian wines 
to compliment each dish. The event 
was coordinated by Hank Miller and 
our gracious hosts were Zona 78 
Chef Ramiro Scavo and Wine Direc-
tor and Sommelier, Kevin Fink. We 
savored a five course dinner of or-
ange marinated shrimp and scal-

lops/cucumber and fennel salad; aged smoked cheddar with 
red pepper plum chutney; Australian alligator sausage 
gumbo; braised lamb meat pie; and white chocolate Macada-
mia lemingtons.  

2007  Yalumba Viognier, Eden Valley  $19  
2005  Langmeil Three Gardens, SGM Barossa  19  
2006  Jim Barry Lodge Hill Shiraz, Clare Valley  21  
2006  Jim Barry Cover Drive Cabernet Sauv.  21  
NV Yalumba Museum Reserve Antique  17  
 Tawny Port  

× The September tasting of the Walt Whitman (NJ) Chap-

ter  was hosted by Sunita and Kumar Gupta and featured 
Chilean wines.  

2008 Nimbus Estate Sauvignon Blanc  $12  (3)  
2005 Marques Casa Concha Merlot  20  
2007 Santa Carolina Reserva Carmenere  11  
2007 Escudo Rojo Baron Rothschild  12  (1)  
2003 Luis Felipe Cab. Sauv. Grand Reserva  14  (2)
2008 Cono Sur Riesling  9 

Do you want to see your chapter events included in 
the AWS News? E -mail your tasting results to Joe 
Broski (chapterevents@americanwinesociety.org).  

We would also like to include a few pictures taken at 
your chapter events. Please send interesting photos  
to Pam Davey (davey@americanwinesociety.org). 
Include the chapter name and the event photo-
graphed.  

Ken Fink, Sommelier  
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and trait of ñbeing gracious under fire.ò We have been 
blessed by their insight and service and I owe them a sincere 
and heartfelt ñThank you.ò 

In closing, because of my association with the members of 
the American Wine Society during the past 22 years, I can 
truly echo the words of New York Yankee first baseman, slug-
ger and Hall of Famer, Lou Gehrig -   

Thank you and ñfare-thee -wellò my friends! 

Ray Hartung  
President  

òToday, I consider myself the luckiest man 

on the face of the earth.ó 

Greetings from Arizona!  

As I put my last article together before turning over the 
reigns to Joe Broski, I wish to thank my current and former 
members of the AWS Board I served with over the last 3 
years; Al, Ray, Cindy, David, Sam, Donnie, Nick, Peter and 
Willis for the guidance and support needed to be your na-
tional secretary. I truly enjoyed working with each of these 
fine and dedicated AWS officers.  

The 2009 AWS Conference, held in Destin, Florida began a 
few days early for Board members. On Wednesday Novem-
ber 4, we held a BOD meeting which included discussing the 
Capital Improvement Campaign, updating the RVP Manual, 
Educational Revenue Streams and AWS website develop-
ment. The next day was spent meeting with the Executive 
Advisory Board over lunch, catered by the hotel. The pizza 
and salad was very good! I am happy to report that 27 EAB 
members were present for the meeting. Most of those who 

could not attend emailed their reports ahead of time so they 
could be included in the discussion. Thank you to all EAB 
members for their informative reports.  

The AWS Annual Business Meeting, held on Saturday, No-
vember 7, following the conference lunch. We had over 80 in 
attendance for most of the meeting. After reviewing the 
2008 Meeting Minutes, Treasurers Report, Executive Direc-
tors Report and Election Results, a live AWS website demon-
stration was presented by Peter Cisek, Director of IT and 
Education. Everyone was excited to see the website updates 
and especially with a hands -on presentation. Good job Peter!  

Finally, there was no announcement as to the location 
(looking into several sites) of the 2010 Conference except to 
say that it will be held in the northeast, close to the óhubô of 
AWS memberships. Stay tuned to the AWS website for up-
dates.  

Once again, thank you for your kind words and support over 
the last 3 years of my term as your Secretary. Please extend 
Joe Broski your support as he heads into his 3 -year term 
beginning in 2010.  

Happy Holidays and Be Safeé. 

Cheryl Cassady 
AWS National Secretary  
2007 -2008 -2009  

Board of Directors  

Cheryl Cassady 

Books for Sale  
Complete Handbook of Winemaking  $17.50  

Growing Grapes  12.50  

 (Both of the above 2 books $27.50)  

How to Test and Improve Your Wine  9.50  

 Judging Ability (Marcus)  

University Wine Course (Baldy)  38.50  

Wine Appreciation Thru the Senses (Baldy)  13.00  

Send orders to AWS National Office, 200 East Crogan 
Street, Suite 201, Lawrenceville, GA   30046  

Nominations for National Officers  

Do you know someone who would make a good AWS National 
Officer? How about you? In 2010 we will be electing a person 
to serve in the following position, for a 3 -year term beginning 
January 1, 2011:  

Director, Competitions  (3 -year term)  

The AWS Director of Competitions has responsibility for and 
acts as liaison in matters and decisions related to:  

¶ AWS National Commercial Wine Competition  

¶ AWS National Amateur Wine Competition  

¶ All regional and local AWS -sanctioned wine competitions  

¶ Use of the AWS Tasting Score Sheet in sanctioned wine 

competitions  

As a member of both the Board of Directors and the Executive 
Advisory Board, the Director participates in the management 
and governance of the American Wine Society.  

Nominations deadline is May 15, 2010  

Contact Ray Hartung, Chairman of the Nominations Commit-
tee at hartung@americanwinesociety.org or Mary Ann at cosk-
ery@americanwinesociety.org  for more information on the 
nomination process or additional information on the responsi-
bilities of the position.  

New AWS Officers Elected 

 

Jane Duralia will serve as 
Vice President 2010 -2011 
and President 2012 -2013  

Joe Broski will serve as 
Secretary 2010 -2012  

Presidentõs Message 
Continued from page 6  

Wines of Lake County 

Lunch Table  
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Greetings from Georgia and Happy Holidays everyone!  

As we close out 2009, we again reflect on our successes as 
well as our opportunities for change and improvement. 
President Ray Hartung  delivered a beautiful farewell ad-
dress to the AWS National Conference attendees outlining 
that message. He was an incredible trooper, steering our 
ship through rough waters while also dealing with the tough-
est time of his personal life --- the failing health and ultimate 
loss of his ñbrideò, Lexie. Thank you Lexie, for sharing your 
passion for wine education with us, but also for sharing your 
husband with us as well. We are tremendously appreciative 
to Ray for his tireless energy and leadership, but it feels 
good to know that he wonôt be far away and will stay en-
gaged with AWS in a variety of other ways.  

At the change of the year, we see the gavel passed to our 
incoming President, Willis Parker . As many of you know, 
this is not Willisô first time at the plate, so we feel honored 

that he has again agreed to take on this important leader-
ship role and help us navigate through the challenges ahead 
for us. Welcome back Willis! Weôre looking forward to two 
great years with you.  

We have another National Conference  under our belts, 
with an enjoyable and educational gathering in Destin, Flor-
ida. Many of the comments we are receiving are very posi-
tive and we appreciate hearing your thoughts. It took a full 
year of planning by a tireless group of people, and it was a 
success. While we can always find ways to make things bet-
ter, it is important to applaud the efforts of those who ex-
pended their time and energy to bring us together. Kudos 
also to all of you who made the trek to Destin. We hope you 
found it informative, inspiring and well, FUN!  

We are now gearing up for 2010. Although we donôt have an 
announcement for the date and location of the 2010 Con-
ference , we will be able to share that with you by the end 
of January. Due to economic factors, consideration of atten-
dance, and the willingness for many hotel venues to offer 
concessions in this economy, we are carefully exploring our 
options. We want very much to bring the conference back to 
the northeast in 2010, and we are concentrating our efforts 
in that area.  

Please stay tuned for conference updates! Weôll send out an 
email announcing the dates and location as quickly as possi-
ble in late January.  

We have now moved the AWS national office  into our 
new office space. We have taken advantage of the signifi-
cantly lower real estate prices and I am pleased to announce 
that we moved 2 blocks up the street, but we did so at an 
annual savings of $20,000 per year! The office space is 
much smaller, but configured very well to meet our national 
office needs. And some items have been moved into a stor-
age unit. Our new address appears on the back of the news-
letter as well as on the AWS website.  

Many of you with email addresses on file received your 
2010 AWS Dues Renewal  invoices via email this year, and 
we will be mailing the dues renewal invoices to the remain-
der of our membership shortly. We are hoping that many of 
you take advantage of the speed and ease of renewing your 
membership online. While you are on line, please take a 

moment to update your contact information and chapter 
affiliation, if necessary.  

Iôd like to remind you of a few other things as well: 

1) The AWS National Display  is available for your use. We 
want to keep it moving around the country to spread the 
word about AWS. If you have any type of event coming up, 
please drop me a quick email or give me a call. Weôll be glad 
to ship it to you!  

2) If your Chapter is changing your Chapter Chairperson , 
we ask that you notify the national office with the new 
Chapter Chairperson name and contact information. This is 
important to help us keep in regular contact via email with 
our Chapter Chairpersons. Please make sure your Regional 
Vice President (RVP) is aware of your leadership change as 
well. Please remember: the better information we have, the 
better we will be able to keep you updated and the better 
we will be able to serve you and your chapter.  

3) We will officially post the AWS Directory  (2010)  online 
only this year. There will be no printed copies again this 
year, unless you request a mailed copy. Not only has this 
been a great savings of money, but it has also allowed us to 
keep the Directory updated at intervals throughout the year, 
and therefore the information remains much more current. 

Please go to our website, click the tab ñAbout Usò, then click 
the left header titled ñLeadershipò and it will take you to the 
most current copy of the AWS Directory. The newest up-
dates, officially listed as the 2010 AWS Directory, will be 
available in January 2010.  

4) We will again print two Journal  magazines in 2010. The 
first will arrive to you in April (Spring/Summer issue), and 
the second will arrive to you in September (Fall/Winter is-
sue). We have some great articles lined up for you in 2010. 
We have been fortunate to have a huge interest by authors 
in having their articles included in our new format, that we 
have enough articles in hand right now to print three full 
Journals! We constantly strive to keep a balance among 
content areas ð viticulture and enology, winemaking, wine 
education, wine appreciation, travel regions for wine enthu-
siasts, food and wine, and research news. Please let us 
know if there are any specific topics you would like for us to 
consider, as well as any authors you are intrigued by.  

5) The website/database management program  has 
completed Phase 1 of the new design. We again extend 
many thanks to Peter Cisek. We are now entering Phase 2, 
where we will be adding more information on the website, 
as well as adding some excitement to the site with photos, 
videos and a host of other great concepts. AWS is also now 
on Facebook, Twitter and LinkedIn ! Weôve crossed the 
threshold into the world of social media! Please check the 
main page of the AWS website for more details on how to 
join this journey.  

As I end this column, I also end my third year of service to 
AWS as Executive Director. I am honored to have this role 
and to have met so many wonderful people who are wine 
appreciators from across the United States. It has been an-
other year of much change and challenge, but we are now 
poised to move forward into the new year. I look forward to 
what lies ahead in 2010 and to working with all of you as we 
continue to fulfill our mission.  

Happy Holidays to each of you. 
May this season bring you great 

comfort and joy!  

Executive Director  

National Office Notes  

Mary Ann Coskery  
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We had the best of beginnings. George Wessel, Kentucky AWS 
pioneer, drove over from Louisville and organized us in 1985. 
ñNow you have to choose a name,ò he said. We didnôt have to 
scratch our heads long. We had heard of another wine pioneer 
in Kentucky ðJean-Jacques Dufour, the Marquis de Lafayetteôs 
winemaker. He settled with a band of Swiss expatriates just a 
few miles from us in an adjoining county across the Kentucky 
River. He planted Kentuckyôs first vineyard. And so we be-
came the Jean -Jacques Dufour Chapter of AWS.  

What George Wessel planted in the soil of historic old Rich-
mond has lasted longer than the vines Dufour planted in 1798 
on a terraced slope in the Big Bend of the Kentucky River. 
They failed after a few years because his viniferas couldnôt 
take the harsh winters and uncontrolled summer diseases. But 
Dufour did start the nationôs first commercial wine company, 
the Kentucky Vineyard Society, and his dream now lives on in 
over 60 Kentucky commercial wineries and an AWS chapter 
named in his honor.  

Wesselôs new chapter-planting has endured for 25 years be-
cause it was rooted in a good mixture of frolicking fellowship 
and serious study. Weôve still got a few ñold vinesò left from 
the original planting. They speak of studying more and frolick-
ing less ðas you would expect of an old vine. But the strength 
of the chapter has been the continual addition of new mem-
bers who have contributed their own wine - interests to the 
evolving Dufour spirit. With our membership limited to 40 
because we meet in homes, with a meal afterwards, we have 
usually had a waiting list throughout out our history. New 
members say that the wait has been well worth it. Ah, the 
strength in being wanted!  

Richmond is a university town. Our membership is a blend of 
town and gown in good proportion, so that the common sense 
of town has often served to tether those airy flights from the 
ivory tower. But also let it be said that a few of our more maf-
ficking professors have considerably enriched the language of 
wine descriptors recorded at our tastings, not to mention the 
content of our nationally famous newsletters.  

And then there is the matter of ñCarve dat Possum .ò In 2001, 
a large number of our members went to their first  National 
AWS Conference, held at Hilton Head, South Carolina. Yes, 
that  Conference. We didnôt know that we were entering a Mar-
riott disaster -zone. So this would be the first and last Confer-
ence most of the Dufour members would attend. But since 
they had been asked to sing our chapter song, Carve dat Pos-
sum, they rose rousingly to the occasion, lifting everyoneôs 
spirits with five stanzas of the weirdest wine -hymn ever sung. 
The timing was perfect for such jollity, and the few JJD mem-
bers who still attend Conference are routinely asked about 
singing Carve dat Possum  again.  

Well, we are for sure going to 
sing it at our 25 th -anniversary 
celebration, to be held in 
March of 2010. All former 
members will be invited to the 
happy occasion. We will re-
member George Wessel fondly, 
to whose named scholarship 
fund we recently made a siz-
able contribution. And we have 

Jean-Jacques Dufour Chapter  
Celebrates 25 Years 

By Bob Miller  

National Tasting Project  
Zinfandel  

The Great Wines of Chile & Argentina  

For the 2010 NTP we will celebrate the great wines of South 
America from Chile and Argentina. For the past 20 years, 
world class wines have emerged from these countries and 
distribution in the USA is extensive with many wines being 
value priced. We will have the opportunity to taste and rate a 
cross section of the Chardonnay, Sauvignon Blanc, Cabernet 
Sauvignon, Merlot, Syrah, and 
Malbec grape varieties from the 
regions most legendary and with 
upcoming new wineries. Our 
committee will be busy until next 
March selecting the wines for the 
2010 NTP.  

Dennis Cassady 
NTP Chairman  
ntp@americanwinesociety.org  

invited new (and former) AWS President Willis Parker to join 
us, along with Kentucky regional vice president, Luca Conte. 
We will hang on every word of their short  speeches, for they 
are bound to show us the way to 25 more years of delightful 
meetings devoted to ñPromoting Appreciation of Wine 
Through Education.ò But I can tell you now that the members 
of the Jean -Jacques Dufour Chapter of AWS are bound to do 
it . . . our way . 

Destin ô09 is now just a memory, but wow ï what a mem-
ory! Bright sunny days with temperatures in the mid 70ôs, 
great wines, great friends, and the chance to listen and 
learn from some of the best known names in the world of 
wine -  it doesnôt get any better than that for a wine lover. 

How great was it? Well, over 150 wineries provided wines 
for the conference, there were 13 winery owners who pre-
sented sessions to let us taste and learn about their wines, 

and we had two fantastic sponsors who provided us with the 
opportunity to try a number of their wines ï the Kingdom of 
Navarra in Spain and the wineries of Lake County, Califor-
nia. We also had about 70 first time attendees so we were 
able to meet many AWS members we may not have known 
before.  

Didnôt make it to Destin? Well, start thinking about next 
year. The 2010 conference location hasnôt been finalized yet 
but we will be bringing it back to the Northeast part of the 
country ï possibly Ohio, Pennsylvania or New York. The site 
should be announced in January, so stay tunedé.. 

If you ever have any questions or comments, feel free to 
drop me a line at john@freezeframeit.com.  

John Hames 
Conference Chairman  

2009 National Conference 
John Hames 
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2009 National Conference Memories  

Thanks to Peter Cisek, Mary Ann Coskery, Bill 

Davey and Al Porell for providing the photos.  

Award of Merit Recipient Zelma Long 
and President Ray Hartung  


