
1 

 

  

                                            
Chairman: Percy H. Dougherty percydougherty@aol.com 610-395-8174 

Vice Chairman & Chairman's Select Column: Barry Isett barry.isett@gmail.com 610-754-6081 
Treasurer: Kevin Campbell kcampbel@ptd.net 484-358-3926 

Newsletter: Percy H. Dougherty percydougherty@aol.com and Jan Thomas  janthom51@aol.com  
Board Members: Joe Csanadi, Alan Derkacs, Anne Dougherty, Rick Frederick, John Koempel, Ron 

Manescu, Joe Pugliese, Dean Scott, Peter Staffeld, and Jan Thomas.   
Web Committee Chair: Peter Staffeld peter@staffeld.com   

Education: Anne Zinn Dougherty annezdougherty@gmail.com 610-395-8174 

www.lehighvalleyaws.org 

 
 
 
  
 
 

 
 
 
 
 

 
 
 
 

 
 
 

 
 

 
 

 
 
 

 
 
 
 

 

Chairman's Comments--Percy Dougherty 
 

Thank you.   Ann Vlot and Matt Green for the  hosting Wine and 
Swine V on July 15th at their home near Slatington. PA.  This was their 
last of five great events.  They are not going away and will remain active 
in hosting smaller events.  Thanks for a marvelous five years! 
August 26 Tasting.  Chianti Classico is the theme for a tasting hosted 
by Judy Gagliardi and Joan and Oscar Reyes at Vivo Italian Kitchen 
in South Whitehall.   The deadline is August 20th so the restaurant can 
prepare for the meal.  Contact Judy immediately if you are attending. 
September 22 Tasting.  Lisa Mancuso is hosting another fabulous 
summer picnic at her house with a theme being Journey with Us 
Through Italy, a star studded cast of wines from lesser known regions. 
Volunteers needed. We need a new treasurer for 2019.  Kevin 
Campbell has done an excellent job but he needs a break. 
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August  Lehigh Chapter Tasting 

Chianti Classico 
  Sunday August 26th at 2 PM 

Hosted by Judy Gagliardi, Joan & Oscar Reyes 
Vivo Italian Kitchen 

4558 Crackersport Rd Allentown, PA 18104 
 
 
 

September Lehigh Chapter Tasting 

Journey with us through Italy  

Sudtirol, Lombardy, Peidmonte, Fruili, Sicily, Tuscany/ Bolgheri, Montalcino, Umbria .  

Saturday, September 22, 2018, 3pm 
Hosted by Lisa Mancuso-Zajacek, Chris Zajacek, Mike & Jill Smith 

269 Presidential Dr, Bethlehem Pa 18020  
610-462-3692 

mailto:percydougherty@aol.com
mailto:beisett@yahoo.com
mailto:percydougherty@aol.com
mailto:annebdougherty@aol.com
https://www.google.com/maps/search/?api=1&query=40.6020850%2C-75.561743
https://www.google.com/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=2ahUKEwjCxvzC9fncAhUGPN8KHZunDEcQjRx6BAgBEAU&url=https://www.bkwine.com/features/wine-regions/new-rooster-rules-chianti-classico/&psig=AOvVaw3uWzHfLcV-QBBZ_f9Qrtsx&ust=1534795621049400
https://www.google.com/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=2ahUKEwjawJ2v9vncAhWlnuAKHRVhD4sQjRx6BAgBEAU&url=https://www.vectorstock.com/royalty-free-vector/map-and-flag-of-italy-vector-1875985&psig=AOvVaw3RJhUi9YcN4G7Yfkis03Mx&ust=1534795829917078
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 Italian wines are loved by members of the Lehigh 
Valley Chapter and a Chianti Classico tasting is long 
overdue.  Don't confuse this with ordinary Chianti which is 
often ordinary drinking wine.  Chianti Classico is a big, bold, 
sumptuous wine from Tuscany made from the Sangiovese 
grape.  This is an all-star lineup of the best that Chianti 
Classico offers!  

 Start the tasting with the icebreaker of Fontaleoni 
Vernaccia di San Gimignano, a famous white DOCG to the 
west of Chianti Classico.  NOTE THE EARLY 2 PM START 
TIME FOR THE ICEBREAKER. WE WILL START PROMPTLY AT 2 PM.  Taste 10 great Chianti Classico 
from the following producers:  
          Scores 

Felsina Chianti Classico Riserva Rancia 2013       V96 RP95  
Castello di Ama Chianti Classico San Lorenzo Gran Selezione 2013 JS95 WS93  
Tenuta di Capraia Chianti Classico Riserva 2013    V94 WS93  
Cecchi Chianti Classico 2015      JS93   
Ricasoli Castello di Brolio Chianti Classico 2010    RP93   
Carpineto Chianti Classico Riserva 2013     WS92   
Badia a Coltibuono Chianti Classico 2015    WE92   
Querciabella Chianti Classico 2013     JS93   
Gabbiano Chianti Classico 2015      JS92   
Antinori Chianti Classico Peppoli 2015     WE90   
  

Vivo Italian Kitchen is located off the intersection of Interstate 78 and Route 309 in what was 
previously Chianti Restaurant.  The old restaurant was completely gutted and rebuild into a 
pleasing venue with terrific food. If you have not tried it yet, this is your chance to be pleasantly 
surprised. Originally we were to order from the menu, but the restaurant will not do that for 
groups over 40.  We will have a delicious buffet including: 
 
Various varieties of pizza for a starter 
Garden salad 
Caesar Salad (yes they have anchovies) 
Penne Vodka 
Veal Parmigiana 
Chicken Piccata 
Bread and Butter 
(Gluten free accommodation upon request.) 
 

Cost is $44 per person for the wine & buffer dinner. You are responsible for your dessert and coffee bill 
which you will pay on your own.  It will be a pre-pay event. Make your check payable to Judy Gagliardi, 2277 
Goldenrod Drive, Macungie, PA 18062.  Deadline August 20th.  You need to prepay in order to be 
included.   Bring 2 glasses and wine for dinner. (They are waiving the corkage fee for us.) 
 

(For information contact Judy Gagliardi at vengag@aol.com) 
 

August  Lehigh Chapter Tasting 

Chianti Classico 
  Sunday August 26th at 2 PM 

Hosted by Judy Gagliardi, Joan & Oscar Reyes 
Vivo Italian Kitchen 

4558 Crackersport Rd Allentown, PA 18104 
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 Everyone loves Italian wines. Join us for a vicarious trip through the exciting wine regions of 
Italy and taste an all star collection of wines. Price includes: Catered Italian dinner, icebreaker 
wine, 4 white wines, and 8 red wines. Bring 2 glasses plus bottle to share with dinner.  The 
event is limited to 46 people. It is a pre-pay event.  PLEASE SEND $50/PERSON TO: 
 

 Lisa Mancuso  
 269 Presidential Dr 
 Bethlehem Pa 18020  
Questions should be addressed to Lisa at 610-462-3692 or email her at lamancuso21@gmail.com. 
 

WINES 
Icebreaker. J Hoffstater ‘Joseph’ Gewurztraminer WS 94  
Whites  
Tenuta Roveglia ‘Vigne di Catullo’ Lagana Riserva 2014. WE 93 
Terre Nere ‘ Calderara Sottana’ Etna Bianca 2016 WS 90 
Vie di Roman ‘Dessimis’ Pinot Grigio 2015 JS 93 
Schiopetta Sauvignon 2015 JS 93 

Reds 
Terre Nere ‘Feudo di Mezzo’ Nerello Masciases 2015 WS 94 
Antinori ‘Guado al Tasso ‘ II Bruciato 2015 JS 93 
Rivetti Massimo ‘Froi’ Barbaresco 2013 WS92 
Frattoria la Lecciala Brunello di Montalacino 2010 VM 94 
Feudi del Pisciotto Nero d’Avola Versace 2015 WS 91 
Molino ‘Leradici’ Barbara d Asti 2016 WS 93 
Arnoldo Caprai Sagrantino Montefalco 2011 WS 93 
Casanova di Neri ‘White Label’ Brunello di Montalcino 2011 WA92 VM 
 

Lisa Mancuso-Zajacek 
 

 
   
 
 

 

 
   
 
 
 
 
 

 

 Bamboo is an award-winning restaurant offering the freshest Asian and 
Thai cuisine and sushi. They have an extensive menu that is sure to please 
everyone. Their dinner selections include vegetarian, meat and seafood 
specialties and a full sushi bar menu.  The staff is friendly and the food is 
delicious. Please bring 2 glasses and a bottle of wine.  Parking at the 
restaurant.  To be included, please contact  Anne Dougherty at 
annezdougherty@gmail.com by Tuesday, September 4. 
 

September Lehigh Chapter BYOB 

Bamboo Asian Cuisine & Sushi Bar Restaurant  
6 PM, Tuesday, September 11 

345 S. Cedar Crest Blvd, Allentown, PA 18103 | (610) 770-8899 
Sign up by contacting annezdougherty@gmail.com by September 4 

 

September Lehigh Chapter Tasting 

Journey with us through Italy  

Sudtirol, Lombardy, Piedmonte, Fruili, Sicily, Tuscany/ Bolgheri, Montalcino, Umbria .  

Saturday, September 22, 2018, 3pm 
Hosted by Lisa Mancuso-Zajacek, Chris Zajacek, Mike & Jill Smith  

269 Presidential Dr, Bethlehem Pa 18020  
610-462-3692 
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Education: Italian Wine Regions- Anne Dougherty 

From mastersofwine.org, wineguy.co.nz, wine-searcher.com, vinepair.com 
 
  Italy has a rich and diverse wine 
heritage dating back more than two thousand 
years. Famous for its bewildering diversity of 
both grape varieties and wine styles, Italy is 
also significant for the sheer volume of wine it 
produces: just over 4 billion liters (around 1.06 
billion US gallons) in 2012, from 800,000 
hectares (197,700 acres) of vineyards. It is 
rivaled in this regard only by France and Spain.  
In this column I will cover only the regions that 
Lisa and Chris will be covering in their tasting 
although there are many others. 
 

 Südtirol/Alto Adige is one of the 
smallest wine-growing areas in Italy. Wine 
culture and tradition are closely linked in this 
region on the southern side of the Alps. While 
Südtirol/Alto Adige represents only 0.7% of 
Italy’s total production, it leads the country in 
wine meriting a DOC designation: 98% of its 

wines fall into this category. The region boasts diverse types of producers from small independent winegrowers 
to larger wine estates and cooperative wineries. Fifteen cooperative wineries produce almost 70% of the 
region’s wine. The remaining 30% is produced by wine estates and independent winegrowers. Pinot Grigio, 
Pinot Bianco and Chardonnay dominate the white varieties, while Sauvignon Blanc enjoys increasing 
popularity and success. The aromatic, spicy Gewürztraminer variety – that got its name from the village of 
Tramin – has a special place in Südtirol/Alto Adige winemaking. Sylvaner, Müller-Thurgau, Kerner, Veltliner 
and Riesling grow primarily in the cooler sites and Moscato Giallo completes the white varietal range of 
Südtirol/Alto Adige. 
 The Lombardia - (Lombardy) wine region is located in the north-central area of Italy. The wine region is 
particularly well known for its sparkling wines made in the Franciacorta and Oltrepò Pavese areas. The 
Lombardia region also produces acclaimed still red, white and rosé wines made from a variety of local and 
international grapes including Nebbiolo in the Valtellina region, Trebbiano di Lugana white wines - along with 
the 'Chiaretto' style rosé wine made along the shores of Lake Garda.  The wine region currently has 5 DOCGs, 
21 DOCs and 15 IGP wine designations. The wine area in 2016 produced approximately 16 million cases of 
wine, which makes it one of the largest wine producing regions in northern Italy. 
 Piedmont (Piemonte) enjoys an unrivaled seat among the world's very finest wine regions. Located in 
northwest Italy it is the home of more DOCG wines than any other Italian region, among them such well known 
and respected names as Barolo, Barbaresco, and Barbera d'Asti. Although famous for its austere, tannic, and 
floral red wines made from Nebbiolo, Piedmont's greatest success story in the past decade has been sweet, 
white, sparkling Moscato d'Asti.  Piedmont is often described as the "Burgundy" of Italy, a reputation due to its 
many small-scale, family wineries and a focus on quality, which sometimes borders on obsession. What 
Burgundy does with Pinot Noir, Piedmont does with Nebbiolo – not the region's most widely planted grape, but 
the one which has made the largest contribution to the quality and reputation of its wine. Nebbiolo grapes are 
behind four of Piedmont's DOCGs: Barolo and Barbaresco (two of Italy's finest reds), Gattinara and the red 
wine from Roero (minimum 95 percent Nebbiolo).  Barbera, a dark-skinned variety from the Monferrato hills, is 
Piedmont's workhorse grape and the region's most widely planted variety. It is long been used to make 
everyday wines under a number of DOC titles, but is now behind a growing number of superlative wines in a 
range of styles and approaches of oak maturation. 
 Friuli-Venezia Giulia is a wine region in the far NE corner of Italy, its landscape characterized by 
coastal flatlands, mountains and plateaux.  The region's wines stand out noticeably from other Italian wines: 
they are made using mostly non-traditional grape varieties such as Sauvignon Blanc, Riesling and Pinot 
Bianco, but also some quintessentially Italian grapes such as Pinot Grigio and the region's own Picolit. The 
resulting wine varies depending on whether it's made in the Mediterranean climate in the south or the alpine 
continental climate in the north; typically it is fresh and fruity in style, as might be expected from a cool-climate 
wine zone. Friuli's signature white grape Friulano creates classic example of these refreshing wines. It was 

https://www.google.com/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=2ahUKEwiQ_aOzhPfcAhXrmuAKHTPkBnMQjRx6BAgBEAU&url=https://www.thecounterdeli.com/events/&psig=AOvVaw2V3gXr8RcQOBAxBwAGsMbo&ust=1534696461423345
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once known as Tocai Friulano but misleading associations with Hungary's prestigious Another indigenous 
grape used to create crisp, lively wines styles is Verduzzo, which is used widely around the region. 
 Sicily is Italy's southernmost region, and the largest island in the Mediterranean Sea.  Nero D’Avola, 
Sicily’s pride and joy, is the most widely planted red wine grape on the island.  Catarratto is the most widely 
planted white wine grape in Sicily and the second most planted in all of Italy after Sangiovese. Along with Grillo 
and Inzolia, these three have traditionally been blending partners, and they’re the source of some of the best 
low priced white wine from Italy.  Just inland from the northeastern coast is towering Mount Etna, the tallest 
active volcano on the European continent. On the Eastern slope of this still smoldering giant are vineyards 
growing in dark, rich volcanic soil, making beautifully elegant wines from three prominent grapes, Nerello 
Mascalese, Nerello Cappuccio and the amazing high-toned Carricante. The first two are often blended together 
with a minimum of 80% Nerello Mascalese and a maximum of 20% Nerello Cappuccio. The result is a wine 
often compared to the characteristics of great Burgundy: bright ruby red in color with almost perfect acidity 
wafting in with mashed berries and smoky notes.  For the whites of Etna, Carricante is the star, making up at 
least 60% of the blend but many winemakers use 100% of the grape. 
 Tuscany is the most enduringly famous of all Italian wine regions, thanks to the romantic glamour of its 
endless rolling hills, cypress-lined country roads and hilltop villages in central Italy. But even without all of this, 
evaluated on the merits of its wines alone, Tuscany stands tall, its reputation founded on such iconic wines as 
Chianti, Brunello di Montalcino and Vino Nobile di Montepulciano.  Arguably the most important of all Italian 
wine grapes, Sangiovese is the mainstay variety in almost all of Tuscany's top reds. Its long history and broad 
regional distribution means that it has acquired various names. In Montalcino it goes by the name Brunello, 
whence Brunello di Montalcino. In Montepulciano, it is known as Prugnolo Gentile. Under the name Morellino it 
is the grape used to make Morellino di Scansano. Sangiovese also features in Chianti, in which it is joined by 
small amounts of Canaiolo and Colorino, as well as increasing quantities of Cabernet Sauvignon and Merlot.   
With the rise of the Super Tuscans, the most famous of which come from Bolgheri, Cabernet Sauvignon has 
become a much more prominent variety in Tuscany. But despite the relatively recent appearance of such 
'international' French varieties in Tuscan wines, native varieties still reign supreme. 
 Umbria, in central Italy, is a region of lush rolling hills, hilltop villages and iconic, historic towns 
(exemplified by Orvieto and Assisi). Its annual wine production of around one million hL (26 million gallons) is 
less than one third that of neighboring Tuscany, and makes it the country's fourth-smallest wine-producing 
region by volume.  Umbria is best known for its white-wine production: nearly 60% of wine produced is white. 
Despite changes in style over time, Orvieto (based on the Trebbiano grape) remains the region’s largest DOC 
and accounts for 80% of the overall wine production.  Although best-known for its white wines, Umbria's two 
DOCGs are for red wines. The native grape Sagrantino has gained prominence in the Montefalco area, 
creating wines of great depth and power, so it was no surprise when Montefalco Sagrantino received DOCG 
classification in 1992. The second of the region’s DOCG wines is Torgiano Rosso Riserva. 
  
 

Results: July 15th Syrah vs. Petite Syrah-Percy Dougherty 
 

 Ann Vlot and Matt Green hosted the 5th Annual Lehigh Valley Chapter Wine and Swine at their 
house in suburban Slatington. PA. Over 70 members and guests enjoyed one of the most popular events of 
the year.  This is the last Wine and Swine because Ann and Matt are retiring from hosting the event.  The 
Chapter owes them a great debt of gratitude for all of the work they have done over the years.  Getting the tent 
set up, arranging tables and chairs, obtaining the pig and other luscious food, and organizing an educational 
and fun program require a lot of time and effort.  They have promised to host smaller tastings in the future.   
 The premise this year was to test members about the differences between Syrah and Petite Sirah 
which are two entirely different grape varieties. The event was a blind tasting in which we sampled 12 wines in 
couplets of one Syrah and one Petite Syrah.  Many thought this would be easy because they thought the dark 
color of Petite Sirah and the tannin difference would be an easy giveaway.  It was not as the animated 
discussion of each wine proved. 
 The table below shows the winner in four of the six comparisons to be Petite Sirah and including the top 
three scores!. The overall winner was the Spellbound Petite Sirah 2015 at 17 points.  At $14 it was also the best 
deal of the day beating wines costing $68 and $70.  This is proof that you do not have to spend a lot of money to get 

a good wine.  I could not find a rating online but Empirewine.com states: " Intensity of color, rich black and 
brambly fruits, vanilla bean and roasting coffee aromatics are complemented by remarkable approachability in 
the 2013 Spellbound Petite Sirah. The wine is crafted to unleash dark and luscious characteristics, while 
managing tannins to deliver an opulent and juicy Petite Sirah. This lush yet easy-drinking wine." 
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 Second place goes to the Carlisle Petite Syrah 2015 at 16.5 points but the most expensive wine of the 

day at $70.   Wine Enthusiast gives it 95 points and describes is as: " For fans of the variety, this is a 
consistently blockbuster wine, well made and remarkably fruity and floral. Violet aromas ride quietly over 
rounded flavors of cherry pie as the body takes on full-figured dimension. Richly voluptuous, there's balance 
here within the firm robust tannin structure and heady licorice-laden end." 
 Third is the Ravenswood Petite Syrah 2015 at 16.4 points.   Empirewine.com states " It has violet, 
plum, and chocolate on the nose--candied apple, dark cherry, and a luscious creaminess coat the palate. 
Ravenswood Petite Sirah is delicious for everyday drinking and an exceptional value.” 
 The meal after the tasting was a triumph of gluttony.  The pig was obtained from a different company 
this year and was succulent and delicious.  The chicken and other foods were superb.  Too bad this was the 
last year,  Ann and Matt ran five really great Wine and Swine events and we will all miss what had become a 
great event for us but a monumental headache for them.  May the pig rest in peace. 
 
Wine & Appellation    Price Score Rank Winner  
  1. Ravenswood Syrah 2014    12 15.4 
  2. Ravenswood Petite Sirah 2015   11 16.4    3 PS 
  3. Molly Dooker Syrah 2016   29 16.3  S 
  4. Proulx Petite Sirah 2012    24 16.1                        
  5. Spellbound Petite Sirah 2015   14 17.0    1        PS 
  6. For a Song Syrah 2014    15 16.3 
  7. Ea Cetto Petite Sirah 2014 (Mexico)  10 14.8 
  8. Syrocco Syrah 2015 (Morocco)   20 15.1  S 
  9. Deux Ami Petite Sirah 2013  27 16.2  PS 
10. St. Joseph Cornas Syrah 2015 (France)  30 13.6 
11. Peay Syah 2015     68 15.9 
12. Carlisle Petite Sirah 2015   70 16.5    2 PS 

 
 

Lehigh Valley Chapter Wine Tastings &/Events 
 

Month  Host    Topic   

Sept. 22 Zajaceks & Smiths  Italian Wines, Bethlehem 

October 21 Joe Pugliese   Primativo 

Nov 18 Andrea Smith/Tom Edinger TBA 

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

Other Events 

Oct 8  Wine Library Super Tasting, The Manor, West Orange, NJ 

Nov 1-3 AWS National Conference, Hyatt, Buffalo, NY 

 

2019 

Jan  Rick Frederick  Burgundy   

Feb   Tom & Karen Flad  TBA 

Mar  Jan/Tami/Cheryl  TBA 

Apr  Need a volunteer 

May   Need a volunteer 

June   Need a volunteer 

July   Need a volunteer 

Aug   Dean & Bonnie Scott Picnic in the Vineyard 

Sept  Lisa & Chris Zajacek 

Oct   Joe Pugliese 

Nov   Need a volunteer 

Dec  Holiday Party 

 
 

https://www.bing.com/images/search?view=detailV2&ccid=jYOHoqaJ&id=3F3E63B7BD650F60DEC93880897EA14888B6718A&thid=OIP.jYOHoqaJNL2x1g9Opob3NAHaHa&mediaurl=http://www.fertilizer-assoc.ie/wp-content/uploads/2015/12/Save-the-Date-icon.png&exph=1889&expw=1889&q=save+the+date&simid=608036366319880227&selectedIndex=4
https://www.bing.com/images/search?view=detailV2&ccid=Kg/UQToP&id=426E9D16B523933627F126BFC7180B621EC33524&thid=OIP.Kg_UQToPTnpYTi08v-fyAgHaFm&mediaurl=https://spelvandegoudeneeuw.files.wordpress.com/2014/01/help_wanted1.jpg&exph=757&expw=1000&q=help+wanted&simid=608033437168832067&selectedIndex=3
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Wine in the News--Percy Dougherty 
 

 
WALMART TAKES A SWIG OF THE $62 BILLION WINE INDUSTRY WITH ITS 
OWN BOTTLING.  FORBES, JUNE 6, 2018,   
HTTPS://WWW.FORBES.COM/SITES/BARBARATHAU/2018/06/05/FEEDING-OFF-THE-MASS-MARKET-
FANCY-FOOD-TREND-WALMART-TAKES-A-SWIG-OF-A-62-BILLION-
INDUSTRY/#5891F04A762C 
The collection, which is sourced from California, France and Italy and will retail 
for about $11 a bottle, is the latest expression of Walmart's multipronged push 
to generate higher margins, in part via private brands that yield fatter profits, 
from "premium food" like handcrafted caramels and fair-trade certified coffee 
from its member's mark Sam's Club brand to new apparel lines like Terra & 
Ski and George. 

 
Beer More Popular Than Wine In 48 States, New Study Of Instagram Posts Shows.  Forbes, 
Gary Stoller,   Jun 7, 2018.  Beer triumphs overwhelmingly over wine in popularity, according to a new study 
released Thursday. The study by DrugAbuse.com, which analyzed 3.5 million 
public Instagram posts from Jan. 1, 2017, though March 31, 2018, shows that 
beer-related posts outnumbered wine-related posts in 48 states. That was also 
true in California where about 85% of U.S. wine is made. Wine-related posts 
were more prevalent in Kansas, Mississippi and the District of Columbia, 
according to DrugAbuse.com. DrugAbuse.com is operated by Recovery 
Brands, a subsidiary of American Addiction Centers, which provides 
substance-abuse treatment services.  The preferences identified by the study 
may apply mostly to Millennials. Less than one-third of Instagram users are 35 
years or older, according to April 2018 data of statista.com. 
 

Climate change expandes the suitability for wine production to higher altitudes and to 
northern latitudes in Europe wine regions.  By CLiviu Mihai Irimia, Hervé Quénol and Cristian Valeriu 
Patriche.  https://www.ciencia-e-vinho.com/2018/06/10/climate-change-expandes-the-suitability-for-wine-production-
to-higher-altitudes-and-to-northern-latitudes-in-europe-wine-regions-recent-findings-from-the-life-adviclim-project/.  
One of the broadly debated topics during the last three decades has been the climate change, a phenomenon with 
global manifestation and whose evolution and finality are far from being 
known. Perhaps that is the uncertainty that makes concerns even bigger. All 
the more so, we all notice, that human society is affected in its entirety, 
seeking solutions to adapt. About 0.89 °C increase in the average of global 
temperature during the XX century has brought an increase in the 
frequency of extreme phenomena, while for the end of the XXI century an 
increase of 1,4...5,8 °C in the average of the global temperature is predicted 
(IPCC, 2013). Human society is entirely affected, from basic aspects like water 
and food resources, health and education to the various sectors of the 
economy: agriculture, tourism, transport, etc. 

Actual wine consumption versus the recommended maximum.  The Wine Gourd, June 11, 2018 

Many, if not most, countries have an "official" recommended maximum 
level of wine consumption per week for adults. However, the 
recommended value differs rather a lot between the countries. Moreover, 
the observed weekly consumption of wine also differs between countries. 
The author has therefore wondered how these two values compare — the 
actual consumption versus the recommended maximum one. Results of 
the study show the top five counties in % consumption are: Croatia 
90%,  France 90%,  Netherlands 88%,  Switzerland 83%, and  Portugal 
75%.  The last countries on the list are  USA 16%, and  Spain 15%. 
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https://www.google.com/imgres?imgurl=https://hips.htvapps.com/htv-prod/ibmig/cms/image/wisn/35555002-35555002.jpg?crop=1.00xw:1.00xh;0,0&resize=900:*&imgrefurl=http://www.wisn.com/article/walmart-tests-having-delivery-person-enter-homes-stock-fridge-when-no-ones-home/12456706&docid=IsIAtaFiXzXdIM&tbnid=1AX-F4hAXJH_wM:&vet=10ahUKEwiog6bbtffcAhVKcCsKHc2mDYMQMwjFASgOMA4..i&w=864&h=486&bih=453&biw=1051&q=walmart&ved=0ahUKEwiog6bbtffcAhVKcCsKHc2mDYMQMwjFASgOMA4&iact=mrc&uact=8
https://www.google.com/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=2ahUKEwizheiwtvfcAhVBp48KHcOoCfMQjRx6BAgBEAU&url=https://www.hangoverprices.com/one-healthier-beer-vs-wine/&psig=AOvVaw0OSjBQVAVwv5jfs2uGHkat&ust=1534709942733787
http://www.google.com/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=2ahUKEwiRoM3utvfcAhUDpo8KHRQgAAYQjRx6BAgBEAU&url=http://www.kxii.com/content/news/12-projects-announced-to-flight-climate-change-463667633.html&psig=AOvVaw3aBcOa9SHbeRKzZ_4_G7qY&ust=1534710082489591
https://www.google.com/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=2ahUKEwje1v2_t_fcAhVKPI8KHTtKDfsQjRx6BAgBEAU&url=https://blog.jordanwinery.com/who-drank-the-most-cabernet-chardonnay-2017/&psig=AOvVaw1UyUf_GU-BV_MJbMOvvvW_&ust=1534710233216036
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Pictures from Wine & Swine V, July 15, 2018-Zenna Frederick 
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