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Oct 20, 2016
Making White Wine
Round table

Oct 27, 2016
BOD Meeting

Nov 17, 2016
Holiday Wines tasting
with Dave Luce

Dec 1, 2016
Coufos Cellars Meeting
BOD Meeting

Pizza and wine! SWGGA members gathered at Coufos Cellars
for the September meeting and a tasting of Coufos wines with
pizzas delivered by The Northridge restaurant in Penn Valley.
Owners Henry Coufos and Janet Wheeling put together a
pleasant evening by pouring their wine and Henry took everyone
for a tour of the operation, answering questions about vineyard
work and wine making.
After the tour it was time to eat and drink and members went
through 14 pizzas and uncounted bottles of Henry’s wine.

Dec 15, 2016
Holiday party

October 20 Meeting
Making White Wine Panel Discussion
The entries to the Nevada County Fair of white wines were outnumbered by red wines
almost 10 to 1. Ever thought of making a white wine, but were afraid to try? Certainly
white wines take a little more care, need a little more equipment, and more easily show
flaws, but the rewards can certainly be worth it! This meeting will consist of a short
presentation on the basic techniques and equipment needed, followed by a round table discussion by experienced winemakers in making award winning white wines.
The techniques for white wines are also appropriate for Rosé wines.
See you at the Fairgrounds Thursday evening, 7:00. Bring some wine to share and
your own personal glass.
Welcome New Member
Please welcome new members Jim Drew and Karen Henderson. They live in Grass
Valley and have one acre of Zinfandel.

HOLIDAY PARTY IN TWO MONTHS!!!!
If Costco & Home Depot can put out their holiday decorations now, SWGGA can start
promoting their HOLIDAY PARTY on December 15! We will be partying at the Alta
Sierra Country Club in Grass Valley and your party committee is gearing up for this
event. Start thinking about a White Elephant gift to bring if you’d like to join in this fun
and crazy exchange. Also, this year we will have a Silent Auction for some extraordinary award winning wines made by our own members. All money raised will all go to
our scholarship fund. See flyer copy in this newsletter for more information and reservation request. Get this date on your calendar now and get ready to party!
Your Party Committee: Diane Tosse, Marilyn Blitstein, Grace Zimmerman,
Barbara Kruger, Elaine Carrick
Look For This Flyer in Your Inbox Soon!

Sierra Wine and Grape Growers

2016 Holiday Celebration

When:

Thursday December 15, 6:00 Social Hour with appetizers, 7:00 Dinner
New! Silent Auction for our members' Award Winning Wines

Where:

Alta Sierra Country Club, 11897 Tammy Way, Grass Valley
Directions: Take Hwy 49 to Alta Sierra Dr. In 1.3 mi. at top of grade
at 4 way stop sign, turn right to continue on Alta Sierra Dr. Go .8 mi.
and turn right onto Norlene. Continue .8 mi. to Tammy Way and turn left.
The Country Club is .4 mi. on your right.

What to bring:

Two bottles of wine per couple (one to drink, one for scholarship raffle).
Optional: “White Elephant” wrapped gift (one gift per couple).

What to do now:

Complete the form below and return with your check by December 5.

Questions:

Elaine Carrick 775-853-4074; elaineccarrick@gmail.com

Prime Rib Entrée $50 per person
Chicken, Salmon, Vegetarian Entrées $45 pp
All dinners include appetizers, salad, entrée and dessert
Send the form below with a check to:
SWGGA, c/o Elaine Carrick, 6180 S. Featherstone Circle, Reno NV 89511
(checks will not be cashed until after the party. Sorry, no refunds after December 5)
✄————————Fill out form below, copy for your records, cut and return with check————————
Member Name(s) ___________________________________ Member phone: ______________________
Spouse/Guest Name(s)___________________________________________________________________
Slow Roasted Prime Rib served with Au Jus. Qty: ____
Grilled Chicken Marsala. Qty: ____
Charbroiled Filet of Salmon with Mango Salsa Qty: ____
Vegetarian (gluten free) Qty: ____

From The Economist
September 10, 2016
The story of yeast: Domesticated tipple
In a piece of genetic archaeology, researchers discover the origins of a good pint.
CATTLE ranchers know that if they want to increase their yields it is best to breed their
largest cows with their biggest bulls. The same idea works when trying to improve other livestock, crops and pets. Although less well known, microorganisms can also be
bred selectively. Given that yeasts have a long history of being used to ferment food
and drink, archaeologists have argued for years that early craftsmen may have selectively bred yeast strains without even realizing it.
Now there is evidence to support this idea. Steven Maere of the University of Ghent
and Kevin Verstrepen of the University of Leuven, both in Belgium, and their colleagues have been studying the genomes of culinary yeast species. As they report in
Cell this week, the researchers have found evidence that people started domesticating
yeast strains, particularly those used in beer, some 500 years ago.
Today’s bakers, vintners and brewers have intimate knowledge of yeasts and choose
strains that improve their products and grant specific flavors. But until the work of Louis
Pasteur in the mid-19th century nobody knew that microorganisms existed. However, a
process called “backslopping”, whereby part of an old successful mix of fermented
dough, wine or beer is seeded into a new mix, might have allowed early yeast users to
confine species that had favorable characteristics in man-made environments for years
on end, effectively domesticating them. Drs Maere and Verstrepen suspected that regular backslopping would have resulted in yeasts developing traits that led them to
thrive in environments managed by humans, but to struggle in the wild. To explore that
idea, they set up an experiment.
Working with a team of experts from White Labs, a company in San Diego that develops and sells yeasts, the researchers analyzed the genomes of 157 strains of Saccharomyces cerevisiae, a yeast species that is commonly used today. Most were beer
strains but the team included a number of wine, spirit, sake and bread yeasts for comparison. They knew from past studies that it was common for organisms exposed to
artificial selection to carry evidence of such tinkering in the form of duplicate chromosomes and genes. And, sure enough, they found these characteristics in abundance
and noticed that all the strains seemed to stem from wild ancestors that lived 500
years ago.
Further support came from traits carried by their genes. All yeasts engage in asexual
reproduction most of the time. But wild species are capable of mating when genetic
diversity in a population declines.

Such a trait can prevent populations from becoming homogenous and thus vulnerable
to a single disease or predator, but it serves no purpose in populations living in stable,
protected man-made environments and ought thus to fade away. This is precisely what
the researchers found. More than 40% of the beer yeasts were found to be incapable
of reproducing sexually, and the others showed dramatically reduced sexual fertility.
Although domestication led sexual reproduction to decay, traits useful for life in a brewery became more common. The researchers found that genes involved in the fermentation of maltose, the main sugar found in beer, were duplicated several times,
allowing beer yeasts to complete the fermentation process more rapidly than their feral
ancestors. Similarly, wild yeasts typically carry genes associated with a range of unpleasant flavors; and these genes were rare in the culinary ones. Intriguingly, all these
signs of domestication were far stronger in the 102 brewing strains that the researchers studied than those in the wine strains.
The evidence suggests that yeast domestication began in the 1500s and was more
pronounced in brewing than it was in winemaking. Drs Maere and Verstrepen suggest
that this may be down to different practices. Brewing yeasts were likely to breed continuously in a man-made environment, since they are recycled after each fermentation
batch and beer is produced all year. In contrast, wine yeasts are only grown for a short
period every year, and spend much of their lives in and around vineyards where they
are subject to intermingling with wild strains, so are subjected to natural selective pressures.
The work was more than an academic exercise. The researchers went on to select a
strain of beer yeast that shows very efficient fermentation, but also produces an unwanted spicy flavor, and crossed it with a less efficient but better-smelling sake strain.
By selecting progeny without the gene variants for the off-flavor, they obtained a new
beer yeast that combines swift fermentation with a lovely, fruity aroma. And this could
be just the beginning. The scientists expect a range of novel yeast hybrids to follow
from their research.
Wine Growers Pest Lament
First it was Robins…
Then it was Gophers…
Then it was squadrons of Starlings…
Then it was Raccoons…

Now it’s Creepy Clowns!!!
Doesn’t it ever stop…

Happy Halloween!

Sierra Wine & Grape Growers Association
SWGGA Shirts Will be Available at Monthly Meetings
Tony Mello, Outreach Coordinator, will have a few shirts on display and for sale at the monthly meetings. The current inventory is somewhat limited in sizes but he can get you what you need. Get in
touch with Tony if you want to place an order or have questions: tonymello49@gmail.com
Men's Denim shirt
has a pocket, available in short or
long sleeve, a variety of sizes, 100%
cotton and preshrunk.

Ladies Denim shirt
has no pocket and
comes in short or
long sleeve, a variety
of sizes, 100% cotton
and preshrunk.
$35.00 ea.

$35.00 ea.

SWGGA Logo Wine Glasses Are Again Available
Tony now has a good stock of the glasses and they will be on display at
our monthly meetings.
$3.00 ea.

Commercial Members
Besemer Cellars
Clavey Vineyards
Coufos Cellars
Double Oak Vineyard & Winery
Gray Pine Winery
Lucero Vineyard & Winery
Solune Winegrowers

Please support our Commercial
SWGGA Wineries
Our commercial members support us with
their generosity of their time and knowledge and we would like to support them as
well.
Buy some wine and ensure your friends do
the same!

Sierra Wine & Grape Growers Association
SWGGA Notices and Information
SWGGA Officers and Board Members
President: Bernie Zimmerman
bz@youbetvin.com 530-274-7118
Vice President: Dan Carrick
carrick1119@gmail.com 775-853-4074
Secretary: Nancy Machado
nrmachado1@gmail.com 530-218-6633
Treasurer: Lloyd Tosse
lloyd@tosse.com 530-274-2856
Membership Coordinator: Jim Garrett
jim@relateddata.com 530-346-2403
Education Coordinator : Dave Elliott
djelliott@skydancesranch.com 916-201-2403
Social Coordinator: Kate Garrett
kategarrett44@gmail.com 530-346-2403
Outreach Coordinator: Tony Mello
tonymello49@gmail.com 530-559-4479
At Large Member: Jim Partidos
xflatlanders@yahoo.com 530-292-3041

Please Note:
Unless specified otherwise, Member
Meetings are held on the Third Thursday
of the month at:
Ponderosa Hall
Gate 2
Nevada County Fairgrounds
7:00 PM
Board of Director Meetings: All members
are welcome to attend the BOD meetings.
If you wish to attend, please inform one
of the officers or directors at least two days
prior to a meeting so the host can prepare
for the number of attendees as there is
usually a dinner prior to the meeting.
Check your profile on the web site to see
if the data is correct. Go to the SWGGA site
at: SWGGA.org. If a change
is needed contact Grace Zimmerman
as she can make corrections.
gracesuarez@me.com
If your spouse or significant other wants
to be included on the email list, please
send a request with the details to
Membership Coordinator Jim Garrett:
Jim@relateddata.com

@@@@@@@@
Web Master: Grace Zimmerman
gracesuarez@me.com 530-274-7118
Trellis Wire Editor: Dan Carrick
carrick1119@gmail.com 775-853-4074

Mailing Address:
SWGGA
P. O. Box 1264
Grass Valley, CA 95945
Speaker Topics:
Please don’t hesitate to communicate
your ideas on what subjects or speakers
that you feel SWGGA needs to cover.
Your comments are welcome.

