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Chairman's Comments--Percy Dougherty 

 Thank you. The February 11th 12 wines for $12 at Swadee Thai 
Restaurant was a great success with an over capacity crowd of 48 people.  
Thanks to Maryellen Iobst and Percy Dougherty for organizing the event.  
See the article with scores, comments, and pictures in this newsletter. 
 Early Newsletter.  The March newsletter usually comes out after the 
March tasting, but since that tasting is on March 25 and the April tasting is 
April 15, we are jumping the gun to publicize the April event.    
 April Tasting.  The tag team of Jan Thomas, Tami Ceracola, and 
Cheryl Hildebrant are sponsoring a Chateauneuf de Pape tasting on April 
15 at Nostos Greek Restaurant. Sign up immediately because there is a 
40 person limit.  The tres amigas tastings are always popular. 

 Pay your dues-FINAL NOTICE.  IS THIS YOUR LAST NEWSLETTER?  AWS has 

officially dropped you if you did not pay your dues.  The  Lehigh Valley chapter lost over 30 members 
on the latest AWS roster.  You must call the national office or mail in the form to rejoin.  Yorur AWS 
account has been deleted.  You must be a member of the national AWS to be a member of the 
Lehigh Valley Chapter.  If you did not attend the Holiday Party and pay your dues, send your $10 
local dues to Kevin Campbell, 6461 Meadowview Terrace South, Zionsville, PA  18092.   
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April Lehigh Chapter Tasting 

Incredible Chateauneuf du Pape 
3 PM, Sunday, April 15 

Nostos Greek Restaurant 
701 N 19th St, Allentown, PA 18104 

Hosts: Jan Thomas, Tami Cericola, Cheryl Hildebrant 
 

April Lehigh Chapter BYOB 

Louies Italian Restaurant 
6 PM Tuesday, April 24 

2071 31st St SW, Allentown, PA 18103 
Sign up by contacting zennaf777@gmail.com 
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 Please join us for a tasting of one of our favorite 
wines from France's Southern Rhone Valley, luscious 
Chateauneuf-du-Pape.  We selected wines that 
demonstrate the style, tastes and character of  this Southern 
Rhone Region. We will sample ten wines. Eight reds and 
two white.  All the wines selected are rated 90 points or 
above. 
 After the tasting, attendees will choose their dinner 
selections off the restaurant's menu and pay upon leaving.  
There is a 40 attendee limit for this tasting so please 
reserve your attendance ASAP by sending a check for 
$35.00 to Jan Thomas , 4724 Hilton Rd., Schnecksville, 
Pa. 18078 by April 10, 2017.  Price includes wine and 
appetizers.  You pay for dinner separately. 
 Please bring two wine glasses and a bottle of wine for 
sharing with friends at dinner. 
     
 

 
 
 

 

 
   
 
 
 
 

 
 
BUONGIORNO!  
 At Louie’s Italian Restaurant in Allentown, PA., we work hard each day 
preparing delicious, fresh food for lunch and dinner. All of our family style Italian 
food is designed using Mom’s time tested Italian recipes and Louie’s famous sauce. 
This special touch is what sets us apart from other Italian restaurants. 
 And when we say Mom, we mean it – Sue Belletieri, better known as “Nana”, 
has been the secret ingredient behind Louie’s since Sue and Gino Belletieri opened 
their first restaurant (originally called Gino’s) in 1958. Then, it was a small family run 
business at 12th and Chew Streets in Allentown, serving good food in a warm and 
friendly atmosphere. 
 Over the years, both the family and the restaurant grew. Sue and Gino’s 
three sons, Peter, Gene, and Louie, continued the restaurant and developed retail 
products, featuring the marinara and tomato sauces served in Louie’s Restaurant. 
Today, over 50 years later, Louie and his children, Christine, Josh, and Little Louie, 
operate Louie’s Restaurant and Louie’s Catering. 
 Please contact Zenna Frederick at zennaf777@gmail.com by Friday, April 20 to tell her you are 
coming.  Please bring a bottle or wine and at least 2 glasses. 
 

AT THE ZAJACEK HOME 

April Lehigh Chapter BYOB 

Louies Italian Restaurant 
6 PM Tuesday, April 24 

2071 31st St SW, Allentown, PA 18103 
Sign up by contacting zennaf777@gmail.com 

 

April Lehigh Chapter Tasting 

Incredible Chateauneuf du Pape Wine 90+ 
Sunday, April 15--3 PM 

Nostos Greek Restaurant 
701 N 19th St, Allentown, PA 18104 

Hosts: Jan Thomas, Tami Cericola, Cheryl Hildebrant 
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Results: February 11th $12 Tasting-Percy Dougherty 

 
 Who says you have to spend a lot of money on good wine?  Maryellen Iobst and Percy 
Dougherty hosted the February tasting entitled 12 Wines for $12 or Less.  The event was held at 
the Swadee Thai Restaurant in Emmaus.  A full capacity crowd of 48 members and guests paid 
$12 to sample 12 wines costing $12.99 or less and scoring 90 points or higher. Two white wines and 10 red 
wines were tested.  Wines were selected from many different countries as you can see from the chart below.  
Scores were very respectable ranging from a high of 16.9 points to a low of 14.2 points.  Yes the low score 
was a white, the Oxford Landing Chardonnay 2016.  The high score at 16.9 points was the Sabor Real Toro 
2008 from Spain.  Robert Parker's Wine Advocate gives it 90 points and states: "The 2008 Sabor Real was 
produced from 70+-year-old estate vines. Dark ruby-colored, it offers up a splendid bouquet of crushed rock, 
spice box, tobacco, lavender, black cherry, and blackberry. On the palate it is full-bodied, sweetly-fruited, spicy, 
and plush. This lengthy effort can be enjoyed now and over the next 6 years. It is an outstanding value that 
over-delivers big-time." 
 Almost a tie at 16.8 points was the Can Blau Cellar Can Blau 2015, also from Spain. Vinous Media 
gives it 90 Points and describes it as: Opaque ruby. Dark berry preserve, licorice and floral scents are 
enlivened by a peppery element and a hint of dusty minerals. Sweet, smoke-tinged boysenberry, cherry 
compote and violet pastille flavors show an appealing blend of depth and energy. Supple tannins shape the 
long, smooth finish, which leaves a smoky blue fruit note behind.  Tied for third at 16.5 points are the Caparzo 
Sangiovese 2015 (Italy) and the La Playa Estate Cabernet Sauvignon 2015 (Chile) both of which are good 
inexpensive drinking wines. 
  

 

Wine & Appellation       Rating Price Score Rank  
  1. Ice Breaker: La Playa Estate Sauvignon Blanc 2016 (Chile)  WE90   $8.99 15.0 
  2. Oxford Landing Chardonnay 2016 (Australia)    JS90   7.99 14.2 
  3. Mirassou Pinot Noir 2015 (CA)      WE90     8.99 15.0 
  4. Duboeuf Beaujolais Villages 2015 (France)    JS91   12.99 15.3 
  5. Alamos Malbec 2016 (Argentina)     JS91   8.99 16.0 
  6. Real Companhia Velha Porca de Murca 2013 (Portugal)  WS90   10.99 15.6 
  7. Can Blau Cellar Can Blau 2015 (Spain)     JS93  12.99 16.8 2 
  8. Sabor Real Toro 2008 (Spain)      RP90    9.99 16.9 1 
  9. Monte Antico Rosso 2013 (Italy)      JS90    10.99 16.2 
10. Caparzo Sangiovese 2015 (Italy)     JS91  12.99 16.5 3 
11. La Playa Estate Cabernet Sauvignon 2015 (Chile)    JS91   9.99 16.5 3 
12. Chateau Francs Magnus Bordeaux Superieur 2014 (France)  JS91 11.99 15.8 
  
  

Education: Chateauneuf-du-Pape Wine - Anne Dougherty 

From www.wine-searcher.com 
 

 Châteauneuf-du-Pape is a historic village between the towns of Orange and 
Avignon, in France's southern Rhône Valley. It is famous for powerful, full-bodied red wines 
made predominantly from the classic southern Rhône grape trio: Grenache, Syrah and 
Mourvèdre. These three varieties are behind the vast majority of the appellation's red 
wines, although a total of eighteen are approved for use – a mix of red and white grape 
varieties.  
 Grenache is king in the vineyards here. It is used in 
every Châteauneuf red to some extent, and many are made 
entirely from it. The variety performs better here than in any 
other French region, and contributes juicy, jammy red-fruit 
flavors and high potential alcohol. Rounded 'galet' stones and 
untrained bush vine Grenache are a quintessential part of the 
Chateauneuf-du-Pape vineyard.  After Grenache, the next most 
important varieties are Syrah and Mourvèdre. Syrah grows 

most successfully in the town's cooler sites, and brings structure and spiced black-
fruit notes to the blend. Late-ripening, sun-loving Mourvèdre flourishes only in the 
hotter, drier vineyards, and adds dark depths and bitter-chocolate notes.  Counoise is the only other red-wine 

https://www.pinterest.com/pin/318489004868517968/
https://www.google.com/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=0ahUKEwiPtceY6erZAhXCmuAKHSKGBPIQjRwIBg&url=https://www.wespeakwine.com/products/Bodegas-Sabor-Real-Toro-2008-750ML.html&psig=AOvVaw20RgJc64UL6oiWVaASEJZP&ust=1521082791383676
http://www.google.com/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=0ahUKEwjMrYrU-u7ZAhUySN8KHWP1CZUQjRwIBg&url=http%3A%2F%2Fwinewriter.blogspot.com%2F2013%2F02%2Fthe-best-budget-wines-under-12.html&psig=AOvVaw18LuzYw0_wuKp4t79BVurs&ust=1521224773303085
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variety to be grown here in any significant quantity. The others – Cinsaut, Muscardin, Vaccarese, Picpoul 
Noir, Terret Noir – are planted only in small quantities.  
 The vineyards here also produce white Châteauneuf-du-Pape wines, which are tangy, weighty and 
intensely perfumed. These are made from a number of rustic southern French varieties, most importantly 
Grenache Blanc, Roussanne, Clairette and Bourboulenc, but also a few which are entirely unknown 
outside southern France (Clairette Rosé, Grenache Gris, Picardin, Picpoul Blanc, Picpoul Gris). 
 The soils around Chateauneuf-du-Pape are pebbly and sandy, as is common in the southern half of 
the Rhône Valley. They are formed mostly of ancient riverbeds of various ages (the town and its vineyards are 
located just to the east of the Rhône river). The archetypal Châteauneuf vineyard is strewn with large pebbles 
known as galets, whose soft, rounded form stands in direct contrast to the gnarly, twisted vine trunks. 
 The climate here is Mediterranean and very dry (Châteauneuf-du-Pape is technically the driest of all 
Rhône appellations), which makes it all the more significant that arrosage (irrigation or watering) is strictly 
forbidden during the growing season. In extreme cases, the wineries must apply for special permission from 
the French government to water their vines. 

The name Châteauneuf-du-Pape means "new castle of the Pope", and harks 
back to the early 14th Century, when Avignon was chosen as the new home for 
the Pope's court. The incumbent Pope at that time was Clement V, whose 
name also features in the ancient and prestigious Château Pape Clément in 
Graves. The town's name may be drenched in history, but as a wine title it has 
been prestigious for less than a century. Up until the early 20th century, the 
town's wines were anonymously grouped together with others from the Avignon 
area. This all changed in the 1920s, when Baron Pierre Le Roy de 
Boiseaumarié (owner of Château Fortia) drafted a set of quality-focused 

production conditions for the town's wines – a document which became the precursor of France's famous 
appellation system. The official Châteauneuf-du-Pape appellation title declared in June 1929 was one of the 
country's very first, and remains one of the most prestigious even today.  
  

Chairman’s Selection --Barry Isett, March, 2018 
 

 The Chairman’s Selection is special to me because I can buy wines selected by 
Steve Pollock, wine buyer for the PLCB, and be pretty sure the wine will be good.  These 
value priced wines represent unique blends and varietals from various regions around the 
globe.   The world of wine is vast and few of us have had the pleasure, resources or time to 
enjoy much of what is available.  The Chairman’s Selection is a good start. 
 

Bodega Cristo de la Vega Flores de Catalina 2015  Now: $7.99- Quoted at: $12.00 Code: 

78560.  “Clean, bright and lovely wine with an attractive cherry red color.  Raspberry, cherry and 
blackberry aromas with notes of almond and hazelnut.  Fresh, round and well-structured.”- 
*Winemaker’s notes “Sweet plum, cherry and cola notes.  Very juicy and ripe.  Finishes with balanced tannins.  Great 
Value!” – Steve Pollack, wine buyer for the Chairman’s Selection® Program. 
 

Dezzani Barbera d’Asti 2015  Now:  $8.99 - Quoted at:  $15.00 - Code:  78748.  “The color is typical ruby red 
with a complex bouquet showing notes of ripe red fruit and delicate spices.  In the mouth it’s full bodied and velvety, 
with a balanced structure that leaves an everlasting harmonic finish.” - *Winemaker’s notes  “Dark fruit, Bing cherry, 
spice and plum flavors.  A bright balanced Barbera that is very versatile at the dinner table.” – Steve Pollack. 
 

Solarita Nero d’Avola 2016 Now:  $7.99 - Quoted at:  $14.00 - Code:  78792.  “Intense ruby red color with violet 
hues.  Characteristic scent of ripe red fruit.  The taste is full-bodied, with good acidity and a lingering, fruity finish.  
Pairs well with risotto with vegetables and spiced, and grilled red meats. - *Winemakers notes  “Leather and black 
olive along with red berry fruits.  The palate is fresh with bright acidity.  Great Value!” – Steve Pollack. 
 

Notes Cabernet Sauvignon 2015  Now:  $8.99 - Quoted at:  $14.99 - Code:  78809.  “This Cabernet Sauvignon 
opens with rich aromas of black currant and toasty oak.  On the palate, deep round flavors of black cherry emerge 
over espresso, dark chocolate, cedar box and subtle vanilla. - *Winemaker’s notes  “Sweet currant and raspberry 
notes with medium tannins and hints of cocoa. Very satisfying for the price!” - Steve Pollack. 
 

Quotation by Veramonte Red Blend 2016  Now:  $8.99 - Quoted at:  $16.99 - Code:  78823.  “A combination of 
varieties from different appellations. Cabernet Sauvignon and Syrah from our Apalta estate bring hints of fig, 
richness and structure, while Merlot from our cool climate Casablanca estate adds bright notes of cherry and 
raspberry. Carmeénère and Cabernet Franc from Marchigüe complete this blend with roundness, earthiness and a 
touch of spice. Native fermentation gives this wine uniqueness and multiple layers of aromas and flavors.” 

https://commons.wikimedia.org/wiki/File:Chateau_de_Chateauneuf_du_Pape.JPG?uselang=fr


5 

 

* Winemaker’s notes   “Cocoa and black cherry jam notes are rich, layered, and defined. The medium-bodied palate 
offers great depth and balance. A tremendous value from Veramonte that over delivers!” - Steve Pollack. 
 

Piqueras Black Label Monastrell Syrah 2014  Now:  $8.99 - Quoted at:  $17.00 - Code:  78640.  “This un-
oaked juicy blend of Monastrell and Syrah is farmed organically and fermented with natural yeast. Fresh red berry 
flavors and soft tannins make this a perfect summer red. Room temperature or slightly chilled, it pairs perfectly with 
grilled vegetables, sausage, chicken and pasta dishes.” - *Winemaker’s notes  “Blackberry jam with sweet chocolate 
and cocoa notes. Fruit-forward with excellent length.”  - Steve Pollack. 
 

Nine Stones Hilltops Shiraz 2014  Now:  $8.99 - Quoted at:  $13.00 - Code:  78677.  “Shows good intensity to 
the licorice and mineral-accented plum notes, with a fresh quality and a hint of mocha on the finish. Drink now.” - 
*Winemaker’s notes  “Blue and blackberry flavors. Elegant with silky tannins.” - Steve Pollack. 
 

Sogno di Ulisse Sangiovese Cabernet Sauvignon Abruzzo 2015 Now:  $8.99 - Quoted at:  $13.00 - Code:  
78692.  “Ruby red color with purplish reflections. The nose is intense and charming, with mulberry and sour 
cherry hints. It offers remarkably complex scents, with balsamic and fruity aromas combined with spicy notes. 
The palate reveals a medium structure with soft and elegant tannins and a pleasant, persistent finish.” - 
*Winemaker’s notes  “Sweet cassis and mint, followed by cherry and cranberry flavors. Nice balancing 
tannins.” - Steve Pollack. 
 

Casetto Bardolino Classico Veneto 2015 Now:  $8.99 - Quoted at:  $14.00 - Code:  78693.  “Red wine with 
ruby color characterized by a shapely and fine flavor with flowers and red fruit scents. It rises from a vineyard grown 
on the west side of Lake Garda, the biggest lake in Italy, which is located in Veneto.” - *Winemaker’s notes  “Rich 
and saturating, with violet and leather and ripe red and black fruit. Perfect bistro-styled red.” - Steve Pollack 
 

Woodwork Merlot Central Coast 2013  Now:  $8.99 - Quoted at:  $16.00 - Code:  78694.  “Take the ripe plum 
and black cherry flavors inherent in Merlot and marry it with rich caramel and cedar tones of American and French 
oak, and the result is our complex and satisfying 2013 Merlot. Full in body, juicy in texture and smooth in tannins, 
this wine is crafted for pure enjoyment. We recommend pairing the bold, approachable flavors with roasted pork loin 
or truffle risotto to balance the expressive fruit with a savory counterpoint.” - *Winemaker’s notes  “Anise and dark 
fruit with hints of black and blueberry notes, cocoa and chocolate. Finishes with vanilla notes.” - Steve Pollack. 
 

Belle Epine Syrah Merlot 2016  Now:  $8.99 - Quoted at:  $14.00 - Code:  78705.  “The bouquet offers red fruits 
and hints of sweet pepper. The palate has a soft and fruity attack with persistent tannin. Pairs well with red meats 
and cold deli meats.” - *Winemaker’s notes “Blackberry, plum and blueberry notes. Soft tannins and fresh acidity 
round out this food-friendly red blend. Great value!” - Steve Pollack. 
 

Dominio de Artiga Jumilla Reserava 2010  Now:  $9.99 - Quoted at:  $16.99 - Code:  78651.  “The rare 
Monastrell and exuberant Tempranillo combine to offer exquisite aromas of black forest fruits married to a palate of 
dark mocha, smooth vanilla and subtle spices.  Rich, vibrant and full-bodied, Dominio de Artiga Reserva is 
sumptuously smooth with soft tannins, a silken texture and a luscious finish.” - *Winemaker’s notes  “Dark berry fruit 
and black olive with hints of cocoa and vanilla. Finishes with ripe tannins.” - Steve Pollack. 

 
 Wine can be secured from the following local outlets:  Call before you stop by to insure that the wine is 
available.  Cedar Crest (CC) – 610-530-2123; Whitehall (WH) at 610-871-4304; Promenade Shops (PR) at 
610-871-4304; Quakertown at 267-371-1450; Fogelsville at 610-366-6078; Krocks Road at 610-336-8081; 
Collegeville at 610-489-4582 and Harleysville at 215-256-3084. 
 
 

Lehigh Valley Chapter Wine Tastings &/Events 
 

Month  Host    Topic   

April 15 Tami, Cheryl, and Jan Chateauneuf du Pape, Nostos 

May 19 Bob and Kim Hale  Zinfandel, Palmer 

June 3  Judi and Tom Harbin Valpolicella 

July 15 Ann Vlot & Matt Green Wine & Swine, Syrah/Petite Syrah  

August  OPEN 

Sept. 22 Zajaceks & Smiths  Godfather Wines, Bethlehem TBA 

October 21 Joe Pugliese   Primativo 

November Vanessa & Carl Hamilton  TBA 

December 9 Barry & Shirley Isett  Holiday Party at Brookside Country Club 
 

http://www.google.com/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&docid=NHKYxAhsIsCHGM&tbnid=JFKjRM4K8ze7KM:&ved=0CAUQjRw&url=http://www.loveyogaalbany.com/summer-fun-at-love-yoga-save-the-dates/&ei=76Z8U9OoOumysASswYCQDg&bvm=bv.67229260,d.b2k&psig=AFQjCNEruMWw31G_4ZWPWWOaK2HBtITPhg&ust=1400764502107321


6 

 

 

Wine in the News--Percy Dougherty 
Should Out-of-State AVA Use Be Legal?  TTB considers public comments 
regarding hotly debated issue.  Wineandvines.com.  1.19.18.  Read more at: 
https://www.winesandvines.com/news/article/194698/Should-Out-of-State-AVA-Use-Be-Legal.  When the 

TTB published proposed regulation 160B, which would close a loophole 
that allows wineries to use AVA names on wines made using grapes from 
other states, the bureau was inundated with comments on both sides of 
the issue. The official comment period closed Jan. 9, but controversy 
remains.  Wine Institute, Napa Valley Vintners and the Oregon 
Winegrowers Association supported the change, but others argued 
forcefully against it.  “I’ve not seen any fact-based argument on how the 
current labeling loophole undermines the system,” said John Aguirre, 

president of the California Association of Winegrowers (CAWG). “What’s the evidence? By what measure?”  
The “loophole” refers to COLA label approvals. Wine made with out-of-state grapes may be marketed and 
labeled with AVAs, but only if the product is sold within the winery’s home state. 
 

Consumers turning to private label wine more often, thanks to supermarkets. 
By Mary Ellen Shoup, 22-Jan-2018 . Beveragedaily.com.  
https://www.beveragedaily.com/Article/2018/01/22/Consumers-turning-to-private-label-wine-more-often-

thanks-to-supermarkets?utm_source=copyright&utm_medium=OnSite&utm_campaign=copyright.i“The 
supermarket is quickly becoming the place to buy wine,” Private Label Manufacturers 
Association's president said. Private label wine is building momentum in the US, thanks to 
national supermarket chains such as Aldi, Trader Joe’s, Costco, and Whole Foods taking on 
the identity as trusted wine vendors, says Brian Sharoff, president of Private Label 
Manufacturers Association (PLMA).   Wine sales in supermarkets have climbed to over $10bn, 
according to Nielsen point of sale data for the 52 weeks ending Dec. 24, 2016. “The 
supermarket is quickly becoming the place to buy wine,” Sharoff told BeverageDaily.  He said 
the current US grocery landscape looks much different than it did prior to the late 1990s when 
the majority of Americans did their shopping at traditional, local supermarkets.  The consumers 
picking up wine at the grocery store represent a much broader segment of shoppers, who are 
more likely to purchase a wine based on a name they trust rather than a Wine Spectator score, added Sharoff.   
Transparency of wine labels varies by retailers with Trader Joe’s clearly identifying its wine as store brand on its 
labels, whereas Whole Foods’ Three Wishes wine does not feature the retailer’s name. 
 
 

National AWS Dues 
 

Join on line at AmericanWineSociety.org or mail the application from the web site to: American Wine Society. 
American Wine Society. PO Box 889,  Scranton, PA 18501.   (888) 297-9070 
Individual Membership $49      

Household Membership (2 Members/Same Address) $62 

Professional Membership (1 or 2 Members/Same Address) $99  

Student Membership (1 or 2 Members/Same Address) $25 
Lifetime Membership (1 or 2 Members/Same Address) $950  

Please be sure to list Lehigh Valley Chapter when you register for the National AWS. 
 
 

Local Lehigh Valley Chapter Dues 
 

Name(s)____________________________________________ Email Address _______________ 

Address _______________________________________________  Phone # _________________ 

City __________________________________State_____ ZIP __________ 

Unless otherwise stated, Newsletters & other Chapter communications will be sent via Email  
Local Dues- $ 10.00/household. 

 
Make Checks payable to Kevin Campbell  and mail to:  Kevin Campbell, 6461 Meadowview Terrace South, 
Zionsville, PA  18092.  Don’t miss out on the fun of being a LV Chapter member    

REMEMBER THAT YOU MUST ALSO JOIN THE NATIONAL AMERICAN WINE SOCIETY 

https://www.google.com/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=0ahUKEwji2qS-6-7ZAhVQdt8KHSU2C0kQjRwIBg&url=https%3A%2F%2Fwww.thewinecellarinsider.com%2Fcalifornia-wine%2Fcalifornia-wine-history-from-early-plantings-in-1800s-to-today%2F&psig=AOvVaw0fI3kMbYuufZ6Y5l7fhH_G&ust=1521220845577553
https://www.google.com/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&ved=0ahUKEwjRyKeJ7-7ZAhVRTd8KHYH9BKUQjRwIBg&url=https%3A%2F%2Fwww.vivino.com%2Fwineries%2Fcharles-shaw%2Fwines%2F1527925-california-cabernet-sauvignon-9999&psig=AOvVaw2_UOmyJrpNsr4TtyT5SEdI&ust=1521221822282467
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Pictures from the February Tasting--Zenna Frederick 

 

  
 

  
 

 
 
 


