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MINUTES -GENERAL MEETING January 98 

Date -Sunday January 25, 1998 

Place -Italian Cultural Center, Grandview And Slocan, Vancouver , BC 

Time - 11:00 AM 

Host Club - VAWA 

MINUTES: 

1. Leo Poirer welcomed all the guests and delegates to the meeting. and as well 
submitted a written report to be circulated. 

2. Toast from the host club was given by Mike Roman. 
3. Attendance -Roll Call -See list Attatched. 
4. Motion for approval of the minutes of the last council meeting as circulated by 

Murray Mackie -Carried. 
5. Motion to adopt agenda as circulated by Murray Mackie -Carried 
6. Under old business Jack Ziebart presented us with the new Nomination forms 

for the Silver Pin Award and the rules for nomination of recipients. After 
much discussion it was amended to read that the approval of 75% of the 
eausting holders of the award would be required before the award would be 
given( Abstentions would be counted as affirmative votes ). The updated 
Rules and Nomination Form are included with the minutes package. 

7. Correspondence -Those people who addressed the proposals to be considered 
later in the meeting are attached. Also we have received a note From Jean 
Howe that the Vintage Vintners are withdrawing from membership in the 
BCAWA. 

8. National Directors Report (Charles Plant traveling,report will be filed at the 
next meeting). 

9. Report from Provincial Competition Chairman, John Matkovich, advises that 
jobs associated with the competition have all been assigned, and everything is 
proceeding apace. Peter Howe suggested that be would do everything he could 
to bring additional judges from the Island. Marion Gillis (Vinovan President) 
advised that there would be some of the membership prepared to welcome 
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Island judges to stay in their homes. For the judges prepared to make the trip 
please call her (Marion Gillis 604 929 6842) and she will endeavor to arrange 
something. For compatible type people a local Motel has agreed to a rate of $ 
64. for four people. There are some Bed and Breakfast locations close to the 
Competition Hall that are available in the $ 85. for two people range. Again 
contact Marion for directions and phone numbers. Tickets are available now. 
Send your cheque Payable to " VINOVAN WINE CLUB " to Marie Trory 
(Club Secretary) at 2185 Cliffwood Road, North Vancouver, BC V7G 151. 
Cost $ 40. per person covers Friday Saturday &Sunday events. Unfortunately 
because of " No-Shows " at the last Vinovan Competition the money must be 
received before the tickets are given out (the caterer got his money regardless 
of the no-shows ). BCAWA Clubs are given first opportunity to purchase 
tickets untill April 1/98 when any remaining tickets will be sold quickly we 
believe. 

lO.Inasmuch as this event provides funding for BCAWA John Matkovich has 
asked for contributions from other clubs or their members to the Silent 
Auction. This seems to be the real fundraiser in this event. He noted that this 
year the club will be able to take Visa &Mastercard in payment for auction 
items. He also said the club might be prepared to partially pay_ for big items 
like vacations or trips to Vegas) where the companies could not justify that 
size of a contribution under their advertising budget. Contact (John 
Matkovich 604 929 3719) if you can contribute anything. 

11.Under new business discussion ensued on who may vote on items before the 
meeting. There was a question of where a person comes to the meeting and is a 
representative of more than one club or organization should that person be 
allowed to cast two ballots or more. The constitution says no proxys are 
permitted but in this case each organization designated this person as their 
representative. Mike Roman suggested that this item be sent to the executive to 
see what might be done to clarify the situation and report back with either an 
amendment to the constitution or a guide to future meetings. 

12.Under the proposed Judging Rule changes there was discussion-about the 
underlying reasons for the proposals and it became apparent that one of the 
main considerations was the predominance of the currently popular wines 
*Cabernet & Chardonay) in our competitions not allowing a fair judgement. 
Peter Howe (BC Guild Of Wine Judges) sympathized with the perception but 
pointed out that properly trained judges should be able to discriminate and 
judge a well made Chablis without comparing it to a Chardonay that may be 
equally well made but considerably more popular. Clem Joyce pointed out that 
in the VAWA Competitions they used a system of grouping the wines of like 
varieties so that the judges would not be faced with having a substantial 
chardonay next to a less substantial Chablis when the judging was being done. 
The consensus of the meeting was that sufficient authority for grouping the 
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wines and selecting the judges already e~sts with the Chief Steward and 
creating more rules at this time might not be productive. 
Proposal number 2 was discussed. Clem Joyce pointed out that there are 
different rates of maturation in the glass and to tie Judges to a particular time 
limit might not benefit all the wines. Peter Howe suggested that all competent 
judges should be cognizant that there is limits to the reasonable length of time 
that a wine should be used as a basis for judgement. Rob Belanger Pointed out 
that he bad observed at many competitions that there were judges who have 
bad wine sitting in a glass for 3 hours and were trying at that point to 
determine a winner at that point without giving the wines the benifit of re-
pouring afresh glass. Peter Howe suggested that perhaps it would be better 
handled through the Guild with emphasis on retraining rather than adding 
further rules to the BCAWA Handbook. The proposals were brought to a vote 
and defeated. The chief Steward was advised to provide stronger leadership in 
running the competition. 

13.Liquor Licensing &Liability Rob Belanger advises that he spoke to Glen 
Shuttleworth in Victoria LCB and he sid that the item will be brought to LCB 
Legal Dept next week. We wait and hope. 

14.Written reports From The President, Education Committee (Rory Kirby and 
Clubs are Att. 

15.Next Meeting: Sunday May 10, 1998 (Includes Continental Breakfast 8:30-
9:30 AM) 9:30AM 
HOST: 
Vinovan Wine Club 
Location :Lions Court 

936 Bowron Court 
North Vancouver, BC (See Map Att.) 

PRESIDENTS' REPORT 

A few months ago there was a question brought up by then President Jack 
Ziebart contemplating the "what ifs " of oot having BCAWA to form a cohesion 
of objectives of member clubs. With the decline in attendance by delegates to our 
General Meetings. it seems that we are prepared to rest on our laurels and bask 
in our past accomplishments. 

BCAWA to some extent has been left to be run by a small number of caring old 
timers. This seems to shut out newer younger winemakers who we will need to 
carry the leadership in the future. As President I would like to encourage you to 
appoint some more of your energetic and enthusiastic members as delegates to the 
meetings. It will give them a considerably broader perspective on amateur 
winemalzing in the Province. 
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Each Clubs wiser and accomplished members have a lot. to pass on to younger 
members and can do a lot to instill enthusiasm in younger winemakers. To 
accomplish this, perhaps each club should look at putting on Winemaking 
Courses at Local Colleges, or Schools, such as those being done at Malaspina 
College by Tony Pearson and Jack Ziebart in ~Naniamo. The results of this being 
evident in the rise in membership and enthusiasm to develop winemaking skills 
and become contributing members by showing their eagerness to run for office 
and help make more good things happen. 

These newer winemalang enthusiasts are the future of our clubs and our 
associations. Our effort put in now can and will return much for the future of all 
our clubs. 

Please consider this as worthy of researching the benifits of inviting new 
prospective wine lovers in an atmosphere of learning-accomplishing and sharing 
with each other, and at the same time keeping the torch burning bright for that 
bottle of really good red wine. 

LEO POIRIER 

ATTENDANCE 

Shirley Mackie 
Murray Mackie 
Clem Joyce 
Charlie Glushka 
Mike Roman 
Marion Gillis 
George Gibson 
Peter Howe 

Leo Poirier 
Helmut Berner 
Abe Gaitens 
Rob Belanger 
John Matkovich 

Glenmore Wine Circle 
Chilliwack Zymurgy 
VAWA 
Delta Vintners 
Italian Canadian Winemakers 
Vinovan Wine Club 
Nanaimo Winemakers 
BC Guild of Wine Judges 
Sanich Sommelliers 
Vintage Vintners 
President 
Vice President 
Treasurer 
Secretary 
Provincial Competition Chairman 
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British Columbia Amateur Winemakers Association 

MINUTES —ANNUAL GENERAL MEETING May 10,1998 
Amended —October 4, 1998 Corrections shown with underlining. 

Date —Sunday May 10th, 1998 

Place —Lions Court Hall NorthVancouver , BC 

Time — $:30 AM 

Host Club — Vinovan Wine Club 

MINUTES: 

19.Breakfast was served By Doreen Matkovich and her very able helpers 

20.Leo Poirer welcomed all the guests and delegates to the meeting, and as well 
made the award of the BCAWA Silver Pin to Clem Joyce. He read the 
supporting documentation for the Award. Noting the significant effort put in 
at several levels in Home Winemaking both at club, interclub and Provincial . 
It was also noted that at long last The Special Silver Pin was finally Presented 
to Lyle and Rita Sproule {Spagnols }at the banquet the previous evening. Leo 
our Presidents written report is attatched 

21. Toast from the host club was given by John Matkovich. 

22.Attendance -Roll Call -See list Attatched 

23.Motion for approval of the minutes of the last council meeting as circulated by 
George Gibson -Carried. 

24.Motion to adopt agenda as circulated by George Gibson -Carried 

25.Under old business Jack Ziebart noted that he had looked up the rules under 
the constitution and the question raised at the last General Meeting about 
Proxy voting. It was clearly prohibited in the constitution, but in a case where 
one person is a member of more than one club he may be designated to cast the 
ballot for each club that designates him as their Representative. 

~~ ~~ ~, ~~ 
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WHITE TABLE wINE GEI~TERAL AND VA~tIETAL CLASSES 

REIhiARKS GENERAL CLASS VARIETAL CLASSES 

white table wines are intended tc be 
drunk with lighter flavoured foods. 
The bouquet should be fresh and 
crisp, often reflecting varietal 
characteristics in the appropriate 
classes. Stress must be placed on the 
balance of acid and sugar, so that 
the sugar is not noticeable before 
the fruitiness and other desirable 
qualities. 'The sweetness may range 
from bone dry to medium; 
additional sweetness is acceptable 
as long as the wine is in balance. 
Some slight spritziness may ~ 
acceptable as long as the wine is not 
effervescing due to the presence of 
fermentation or malolactic activity, 

The typical specification for i7~hite 
Table wines ~s, unless otherwise 
noted; 

Alcohol 9 - l 3°/© 
Colour 

Sug~~~-y~ 
(~.~°~o - x.35°l~ 

S.Q. 4.~~ _ 
~.99~b 
Acid ~, 5 g/1- 
7.5 gll 

p~ 3. ~ - 3.7 

Varietal wines 
These wines must contain 8~°l~ or 
more of the named grape variety, 
without restriction on the vineyard 
or vintage; grape,. juice or 
concentrate. 

Blends 
The principal ingredient must be 
less than 85°/Q. All. grape varieties 
present in quantities of 1 Q%~ or more 
must be named, preferably stating 
the corresponding percentages. 

' WHITE TABLE WINES 
This class encompasses every type 
of white table wine that can be 
entered in a competition, providing 
that the same wine is ineligible to be 
entered, and has not been entered, in 
any other class offered in the same 
competition. The class permits the 

: inclusion of fruit ingredients other 
than grapes in the wine. 

when one or more varietal classes 
are offered, then this class should be 
offered as: 

Chardonnay 
T T Colourless to gold, usually straw coloured perhaps with 

a tinge of green, with a complex bouquet, with a 
prominent varietal aroma and rich nose. The wine is 
light to medium bodied, with. residual sugar not 
exceeding 1 %.This highly aromatic and complex grape 
is able to be complete and balanced without blending 

' and spans a spect~:~m from austere to rich. The finish of 
the wine should be long, complex and lemony perhaps 
with a soft oak flavour.. 
Aroma and Flavour: fruity, green apples, lemon or 
citrus? riper grapes bring softer flavours of figs., 
pineapples, ripe apples, pears, melons and honey. 
Aging sur lie,. malolactic fermentation, fermenting on. 
oak may produce earthy, toasty, barnyard, caramel 
buttery flavours and a substantial mouth feel. Excessive 
caking. gives strong tones cf: vanilla.. 

OrTHER w>~IITE TABLE ~"VTNES 

~ 

: delicate 

Gewurztraminer 
~ A delicious, fruity wine with #favour strengths and some 

residual sweetness that allow ~t tc be well matched to 
spicey foods, such as curry. A spicy aroma and bite are 
much preferred to softness or heaviness with lack of 
definition. If acid levels are low the wine should be 
drunk young, but the best made Alsace wines are 
completely dry, in ensely fruity and age very well. 

` ,Aroma: floral,fruity, citrus, grapefruit, peach 
Flavour: fruity, spicy, honey 
oak flavours are not appropriate. 

Riesling 
An enticing, refreshing, delicate flavoured wine, 
ranging from bone dry and almost colourless to sweeter, f 
straw coloured and on to late harvest desert wines. 
Qften low in alcohol and made in containers that impart 
no oak flavour. 
Aroma: fragrant, floral, fruity ,c itrus, peach apricot, 
pineapple 
Flavour: Citrus, apricot, peach, pineapple, and when 
sweeter, honey. 

Sauvignon Blanc 
A versatile grape, with pronounced aromatic flavours.. 
Loire wines are astringent, tart, green stalky and herbal. 
In New Zealand intense gooseberry,. green apple and 
well balanced fruit and acidity. in the New world it is 
more fruity, less tart and. still very refreshing: with up to 
1 S°/© Semillon, it is marketed as Fume Blanc. ~' 
Aroma: floral, fruity, citrus; peach, apricots with ~6 
malclactic and oak aging vegeatative, bell 
pepper,vanilla and buttery 
Flavour: crisp citrus, smoky, green olive and 
herbaceous 

Pivot Blanc 
Acid content and clean flavour mare this grape a 
frequent choice fc~r sparkling wines. In this category as a 
white table wine, it can range from light and ~3' with 

fruit, to complex and oaky depending on the. 
winemaker----s intent. 
Aroma: flinty, dried flowers, citrus peel with other faint 
aromas.. 
Flavour: A clean yeasty taste and with aging a 
delicious honeyed fullness. 

At ~ i 
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26.Correspondence — In the intervening months it has been our pleasure to bring 
a new club into the BCAWA fold COMOX VINTNERS. Our president assures 
us that they will give the other clubs some serious competition. 

27.National Directors Report (Charles Plant traveling report will be filed at the 
next meeting). 

28.Treasurers Report Abe Gaitens noted Current Cash on hand at S 9,133.47 and 
a complete Written Report of our Financial Activities is attached. 

29.Report from Provincial Competition Chairman, John Matkovich, advises that 
from his perspective the competition went very well .Peter Howe Did 
everything he could to bring additional judges from the Island. This year we 
had a record of 370 entries in the competition in sixteen classes . We had 28 
Judges and 23 stewards. We also enjoyed having the group from Revelstoke 
come down to participate and take back ideas to make the competition in 1499 
in Revelstoke even better. Marion Gillis (Vinovan President) notes some of the 
membership welcomed Island judges to stay in their homes. She was quite 
surprised to hear from one of the Judges that the offer of billeting hasn't been 
available to judges coming from the Island in years gone by. For the judges 
prepared to make the trip it made the difference of whether they would be able 
to justify the costs of attending the Provincial. I suppose club presidents and 
Stewards should take note for the future. Bill Collings applauded that at the 
banquet dinner the caterer split the meal into three courses, Salad served first, 
then the Entree, and finally a light desert. He was delighted that the salads 
were not required to be heaped together with the main course as he had 
experienced at so many of these functions before. He called to have this 
brought to the attention of other clubs that are considering the nuts and bolts 
of their Annual Competition. The Silent Auction was well supported by local 
Merchants and of course SPAGNOLS .John wished the Revelstoke Group 
well and offered to send them his planning package to give them a timing 
framework to plan for 1999. John Matkovich Thanked other member clubs 
and individual members for contributions to the Silent Auction. During the 
discussions surrounding the competition George Gibson of Nanaimo 
Winemakers introduced a motion that would recommend to the clubs holding 
competitions that there would be some effort to reduce the costs faced by 
judges traveling on Ferries or from some distance to _judge at competitions. It 
was outlined as follows: 
Motion: It is recommended by this council meeting that clubs holding 
competitions will give some consideration to reducing the burden faced by 
fudges traveling by ferry or long distances, by offering some reimbursement or 
other means to reduce the expenses they face in providing this service to the 
clubs.  Motion Passed unanimously 



30.Rory Kirby presented a motion to strike an ad-hoc committee to lay the 
groundwork for definitions of varietal wines so that there will be guidance to 
Judges in the future on what defines a particular varietal wine. It's special 
qualities that make it different from other varieties and the distinct qualities 
that should be present to be considered for a varietal designation. Also define 
the allowable blending percentages that would be designated and still maintain 
its varietal classification .The motion was seconded by George Gibson .Insight 
was brought to the meeting by comments from Gordon Garlinge, George 
Gibson, Patti Grand, Rory Kirby. Peter Howe and Clem Joyce. The motion 
was carried and the executive was instructed to start a talent bunt for 
committee members with appropriate backgrounds. 

31.Under new business there were two housekeeping motions presented on to 
increase the number of directors to 12 and the usual motion restricting the 
executive from borrowing or issuing debentures for the next year. After a 
brief explanation by Jack Ziebart the motions were called and passed. The 
wording of these motions are as follows: 
Motion: — In accordance with By-law Part 5, Paragraph 37 and part 7 
Paragraph 70 the number of directors is 12 Directors 
Motion: Ref: Part 13, Paragraph 94. "the Directors are restricted from 
borrowing or issuing of debentures until the next AGM. 

32.Nominations from the recruiting efforts of Jack Ziebart were tabled and it was 
noted that Charles Plant while agreeing to remain as Archivist would no 
longer be prepared to be National Director. Rory Kirby nominated George 
Gibson to stand for National Director. He accepted and his name was added to 
the list of nominees. No Further Nominations were forthcoming so the slate 
was declared elected by Acclimation. New Directors list attached. 

33. The call for the next meeting was Accepted by Nanaimo Winemakers at the 
German Hall on October 4th 1998 The next Exec Meeting will be Hosted by 
Rob Belanger 3855 Hillcrest Ave Nth Van (604} 986 5586 Sept 6/98 11:Q0 AM 
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Attendance 

Voting Delegates 
Murray Mackie 
Clem Joyce 
Marion Gillis 
George Gibson 
Peter Howe 
Mary Adye 
Jack Leslie 
Jack Kouwenhoven 
Franz Brunnhofer 
Rory Kirby 
Rory Kirby 

Executive
Leo Poirier 
Helmut Berner 
Abe Gaitens 
Rob Belanger 
John Matkovich 
Rory Kirby 
Jack Ziebart 

Chilliwack Zymurgy 
VAWA 
Vinovan Wine Club 
Nanaimo Winemakers 
BC Guild of Wine Judges 
Sanich Sommelliers 
Revelstoke Winemakers 
Glenmore Wine Circle 
Capilano Wimemakers 
Holy Cross Winemakers 
Victoria Winemakers Guild 

President 
Vice President 
Treasurer 
Secretary 
Provincial Competition Chairman 
Education Director 
Past President 



British Columbia Amateur Winemakers 
Association 

Officers as of 11th May, 1998 
President 

Past President 

Nice President 

Secretary 

Treasurer 

Director 

Director 

Leo Poirier 

: Jack Ziebart 

Helmut Berner 

: Rob Belanger 

Abe Gaitens 

Gary Armanini 

Mike Dragani 

Director ::Mike Farkas 

6973 Leyland Road 
Lantzville BC 
VOR 2H0 

1334 Sherwood Drive 
Nanaimo BC 
V9~ 1 G5 

{250} 39a-3272 

{25a} 758-2561 

1744 Vllindermere Avenue 
Port Coquitlam BC 
V3B 2K4 

3855 Hillcrest Avenue 
North Vancouver BC 
V7R 4B7 

161 a5 13A Avenue 
Surrey, B.C. 
V4A 6VI/4 

7984 Meadowwood Drive 
Burnaby BC 
V5A 4J2 
PCB Box 1785 
Revelstoke BG 
V0E 2Sa 

3159 Ingraham 
Cedar BC 
vaR 1 Ja 

National Director :George Gibson 184 Nottingham Drive 
Nanaimo, BC 
V9T 1 K6 

Director Education :Rory Kirby 

Steward :Jack Leslie 

4757 Amblewood Drive 
Victoria, BC 
V8~ 2S2 

Box 116 
Revelstoke BC 
V0E 2Sa 

{604} 942-40a 

{6a4} 986-5586 

{604} 541 8015 

{6a4} 420-6041 

{250} 837-9418 

{25a} 722 3a22 

{250} 756 4614 

{25a} +858 2458 

{250} 837 44a2 



BC AMA I~UR WINEMAKERS ASSOCIATION 

CLUB CALENDAR FOB THE YEAR 

SEPTEMBER 11998-JUNE 301999 

The following calendar identifies the key activities of ali the Clubs in BCAVVA. 

BATB
SEPT 27~ 

~'L ~TB ~'L'B1VT 
ITALIAN CANADIAN WINEMAI~ERS OPEN COMPETITION 

OCT 4~ B.C.A.W.A 
OCT 18~ NAN~~IO 

NOV 7~ 
NOV 15~ 

VINOVAN 
VICTORIA 

DEC 13~ VICTORIA 

JAN 10~ 
JAN 16~ 

~~ ~ ~ TH 

FEB 14~ 
DEB 27~ 

MAR 6TH 

MAR 6~ 
MAR 14~ 
MAR 27~ 
MAR ~8~ 

APR l~TH 

APR 12~ 
APR 13 ~ 
APR T 8~ 
APR 2~~ 

MAY 8~ 
MAY 16~ 
MAY I6~ 
~A E 28 29~'~ 
MAY 3Q~ 

JUNE 20~ 

VANCOUVER 
SANICH 

CAFILANO 
NANAIl\~IO 
CHILLIWACK 

C OQUITL ~~'►rI/L AN GLEY 
VICTORIA WI~tiTEMA~ERS 
VICTORIA 
NANA~IMO 
V.I . A. W. 

V.A.W.A 
ITALAVINO 
CUP A►ND KEY ~'~[NE CLUB 
VANCOUVER 
K:AMLOOPS 

ITALIAN CANADIAN ~"i~[~~E MASERS 
VICTORIA 
VICTORIA-GUILD OF WINE JUDGES 
RE~B~~S'TD~ 
REVELSTOKE 

VICTORIA 

QUAR'T'ERLY MEETING 
JUDGE T~:~~INING 

OPEN COMPETITION 
JUDGE 'I'RAININt3 

JUDGE TR.~~INING 

JUDGE TR~'~INING 
OPEN COMPETITION 

CLOSED COMPETITION 
JUDGE TRAINING 
OPEN COMPETITION 

CLOSED COMPETITION 
ET~I[NIC NI'1 E PARTY 
JUDGE TRAINING 
OPEN COMPETITION 
VAN ISLAND AMATEUR 
WI~~TEMA~KERS SEl~II'OSIUM 

OPEN COMPETITION 
CLOSED COMPETITION 
CLOSED COMPETITION 
JUDGE T'F:~~INING 
OPEN COMPETITIOl~T 

CLOSED COMPETITION 
JUDGE 'TRAINING 
~~~NLTAL MEETING 
PI~OT~IIVC~~ G~~"BTIT~~11~ 
BCAWA ~~~TNUAL MEETING 

JUDGE ING 
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British Columbia Amateur Winemakers Association 

A Brief History 
Amateur winemakers have been around for a long time in British Columbia. European immigrants brought traditional 
winemaking methods with them; Armed Forces veterans retunung from Europe after the Second World War brought a 
new interest in wine. 

Goad raver materials for winemaking were not readily available — B. C's first commercial winery made its wine- from 
loganberries. 

wine Art. opened its fast store, on Broadway in Vancouver, in 1957. They offered Spanish made grape concentrates and 
the like. The law required them to have their windows covered with brown paper so passers by couldn't see what was 
being offered for sale within. 

Reefer trailers started appearing in vacant lots on the east side of Vancouver in the fall. They sold lugs of Zinfandel, 
Palomino and other grapes grown in California's Central Valley. 

Trailers of these grapes could also be found in the parking lot at Spagnol's at the east end of Ewen Avenue across the 
Queensborvugh Bridge. 

In the early 19f 0's the first winem~g clubs started organizing and by the end of the decade- amateur winemaking was 
doing well in B. C. Several wine clubs held annual invitational competitions, to each of which was invariably attached a 
social event. Thus the winemakers in the Fraser Valley, Penticton, Victoria, Vancouver, Coquitlam and North Vancouver 
all got to know each other quite well. 

There was another competition, run by the Penticton Harvest and Grape Festival each fall. Qf course, this was a gacxl 
opportunity to obtain grapes from the Okanagan and Similkameen. Labruscas were grown in abundance and turned into 
"foxy" wines. French hybrids such as Seibel 10878 ar Baco Number 1 made a much better product. A white grape of 
dubious parentage called "C)kanagan Riesling" was probably the most widely used white grape. 

It is interesting to note, in the light of today's (1998} debate about "varietal wines", that pretty well all wines at this time 
were pure varletais. There really was no other choice. 

Realizing it would be more fun if all winemakers attending the Grape Festival were- all under the same roof, some 
members of the Bacchus Alumni club of Abbotsford undertook a bit of orga~ruzing, Many will remember the times at the 
Flamingo 1Vlotel in Penticton. 

on a separate note, in ~Iay 1971 an event occurred that would help keep B. +~. Amateur winemakers in touch with each 
other -- The ~~rapevine was barn. The founders were from four different clubs; Cordova Bay, Vinovan .Bacchus Alums 
and Vancouver, The Grapevine continues to this day as an autonomous newsletter providing competition results, club 
news and winemaking topics to members of B. C. wine clubs. 

During the 1971 Penticton Grape Festival, the Penticton winerr~aker's Guild hosted a dinner an the "S. S. Sicamous". The 
date was September 2~~. At that dinner were about. 150 amateur winemakers representing ten or so wine making clubs 
from ail over the Province. A suggestion was made that some sort of provincial wine making organization might be a 
good idea. 

The direct result of this was a committee known as PIC —the Provincial Investigation Committee. The Iive-committee 
members came from Vinovan, Bacchus Alumni, Coquitl~am and the Vancouver Amateur wine~ers Association. 

over a series of meetings during the ensuing year, PIC constructed a questionnaire and circulated it to all clubs. It 
collected the results, analyzed them and devised a set of "Operating Parameters" . 

By the fall of 1972, interest in the now annual Penticton gathering had grown to the point that the year's Host Club, 
Vinovan, had to book the entire Pilgrim House motel and rr~.ke arrangements for the overflow to be accommodated at the 
Stardust Inn across the way. 

on the morning of September 1 ~~ 1972, twenty one winemakers from. ten different clubs attended the final meeting of 
PIC in the wayfarer's Room of the Pilgrim House. 

The "operating Parameters" plus a set of proposals for a Provincial Competition were ~~r~.~~mously approved far 
presentation to a General l~Ieeting in the evening. A slate of officers to sere as the first executive was selected. It 
included members from. Bacchus Alumni, Burnaby Vinegar Flies, Coquitlam winemakers and VAwA. 

The essence of the "Operating Parameters" was as follows: 

■ spa ~,. O ..~ rt r. 
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Name: British Columbia Amateur Winen~aKers Association. 

Objectives: 
Assist in organizing meetings involving all clubs 
Assist in organizing a B.C. amateur winemaker's competition 
Assist bath organized clubs and those wishing to become nrgani.zed in whatever ways possible. 
Deal with outside organizations as necessary 

Although it wasn't written into the objectives, it was clearly understand from the very beginning that BCAWA would be 
the servant of the clubs and would have na business interfering in their internal affairs in any way. This principle has been 
carefully adhered to through the years. 

Proposals for the Provincial Competition were: 

BCAWA to set down the governing rules. 
Implementation of the competition and attendant social event to be carried out by Host Clubs. 

The General Meeting approved the whole package and The British Columbia 1~~mateur Winemakers Association was in 
business. 

The date of the first Provincial Competition was set far May 2~~ 1973. The classes were established to be the s<~.me as 
those in the Amateur Wmemakers of Canada National Competition. Those classes distinguished wines by purpose rather 
than by ingredient. There were two beer classes, Light and dark, and a cider class. In addition two classes for B. C. grapes, 
red and white, were established. 

VAWA was the first Hast Club. Members of the Competition Committee were from Bacchus Alumni and Vinavan as 
well as from the Host Club. 

Two file folders containing the experience gained from running the first Competition were passed on and promptly Iasi. 
Out of this was barn the "Competition Handbook", 23 purple pages run off an a "ditto" machine. 

Today (l 998} the eighth revised edition of the Handbook is available on computer disc, and when printed out, runs to well 
aver 50 pages. It contains, of course, information specific to the BCAWA competition. However it gees beyond that and 
includes infar~natian useful to any group wishing to set a competition ar even a private tasting. Everything from 
equipment lists to sample scoring sheets is there. Two quite cli~fferent scoring systems are described in detail. 

In the early days, Judges far the Provincial Competition were found in the wine profession, outside the r~~rEks of amateurs. 
Reasons far this included concern about conflict of interest and lacK of Knowledge about the judging abilities of amateurs. 
It was just assumed that professionals would be competent. 

At the October 1973 BCAWA Executive meeting, a report was commissioned to "...correlate available information and 
ideas concerning the possible formation of a Provincial wild of Judges." The report was submitted in Febn~~ry the 
following year. It tank three more years to actually get the concept off the ground. 

In September 197, the BCAWA Secretary received a detailed proposal far the establishing a wild of wine Judges. The 
BCAWA Council accepted the proposal. A committee was appointed, and the then Winemaster at Andre's Winery 
retained to design and run the first training program. 

The program ran for l 5 weekly two-hour sessions from Febnaary to June i 977. The final session was an exam. All i 8 
participants passed. 

The Judges wild at this paint consisted only of people from the lower mainland, and action was taKen to get people on 
Vancouver Island involved. 

An early training session held in Victoria had to do with threshold and discrimination testing of various wine components 
— acidity, bitterness, sweetness etc. The test solutions had been made up using Vancouver tap water, The palate rinsing 
water was from the Victoria water supply. The difference was sa pronounced that the session was a complete failure. 

The effort continued, however, and. the Vancouver Island branch of the Judges Guild became established, Far some time, 
there was much travelling across the waters to attend Guild sessions an either side. At a certain paint, interest an the part. 
of n~tinland members began to drop off, and Guild activities came to be held exclusively on the Island, Latterly, efforts 
have been made to revive training programs an the mainland. 

The anginal "Operating Parameters" under which BCAWA was founded have long since been replaced. First by a mare 
formal "Constitution and By-laws", and more recently by a new set of regulations in part imposed on BCAWA when it 
chose to be included under the Society Act, This latter move was made necessary by the possible threat of lawsuits arising 
from third parry liability actions. 

n~ ,..,. n ,.~ ~ ~ 
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Finances leave from time to time been a problem, and in times past chocolate bar sales and raffles helped out. 
People got sick of chocolate and raffles became illegal. Today an important part. of our funding comes from the "Silent. 
Auction" Held in conjunction with the Competition. This event would not be the success it is ~Titliout the generosity of 
many Clubs and Indi~~idual Members, and in particular Commercial Supporters such as Spagnol's. 

BCAWA first hosted the Amateur Winemakers of Canada National Competition in 1975, and has done so roughly every 
four years since. In some cases, individual Clubs did the hosting, though many times the job was done by members of 
several Clubs working together. 

Far man~T years, BCAWA held its Annual General Meeting and its Competition at different times of the year. Eventua.11~T 
it was decided to bring these two events together on the same weekend. That is what happens today. 

The AGM, as are all General Council Meetings, is open to all BCAWA Members. They are free to offer their opinions an 
all matters brought up. Voting, however, is confined to a single Delegate from each Member Club. 

The elected officers of BCAWA consist of the President, Vice-President, Secretc~.ry, Treasurer, Steward (usually from the 
next Host Club) National Director and four other Directors. Various Committees and the position of Archivist are by 
appointment. The Executive meets a few weeks prior to each Council Meeting, of which there are three including the 
AGM. 

BCAWA can be found on the Internet at: 
http: ll nanain~.o. ark.. cane-j~iebart/index. htn~ t 

Archives, October 30 1998. 



British Columbia Amateur Winemakers 
Association 

MINUTES —OCTOBER GENERAL MEETING Oct 4,1998 

Date —Sunday October 4th, 1998 

Place —German Hall, 71 Caledonia Street, Nanaimo , B~ 

Time — 8:30 AM 

Host Club — Nanaimo Winemakers Club 

MINUTES: 

1. Coffee and Muffins was served By Kathy Gibson and her very able 
helpers 

2. Helmut Berner welcomed all the guests and delegates to the meeting. 
3. Toast from the host club was given by George Gibson 
4. Attendance -Roll Call -See list Attached 

5. Motion for approval of the minutes of the last council meeting as 
circulated .Murray Mackie noted that the actual wording of the 
motions were not included with the minutes as circulated. The 
wordings were provided and Murray asked if these minutes could be 
re-done and sent along with the minutes from this meeting in order 
that everything is kept in perspective. Also Shirley Mackie was 
shown as a voting delegate incorrectly. She did not vote or make any 
proposals to be considered by the council. It was also noted that the 
position of Archivist is an Appointed Position at the pleasure of the 
Executive and not a member of the Executive. The names were 
forthwith to be removed from the list of Executives. With these 
corrections acknowledged, the minutes were accepted and passed. 

6. Motion to adopt agenda as circulated by George Gibson -Carried 
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7. Under Financial Report -Treasurers Report Abe Gaitens noted 
Current Cash on hand at $ 9,389.00 and that he had received ~ 
1,200.00 from Vinovan as a split of the Profits from running the 
Provincial Competition in North Vancouver. He bad also paid out 
402.50 for the cost of packing and shipping the entries to Ontario. 
He will provide a financial statement by the next Executive Meeting. 

8. Old Business —Jack Ziebart noted that we have not received a 
closing report from the former national director on the 98 National 
Competition . It was pointed out the National Results were posted on 
the web at "HTTP//www.makewine.com "George Gibson said he 
would look into when the certificates or medals awarded would be 
here. 

9. Educational Directors Report- Rory Kirby- Rory has produced a 
distillation of opinions from the ad-hoc committee and has asked the 
council for permission to circulate the proposals to all the clubs for 
their analysis. The wording of his proposal is as follows: 
Proposed: 

that this recommendation be sent now to every BCAWA Member Club for foil and critical 
evaluation, as well as a summary of the main points of discussion raised at this, the 1998 Fa11 
Council Meeting. 

that suggestions for impra~ements and queries about any part of the paper are to be directed to 
Rory KirbyT by December 31, 1998 for further consideration and response by the ad hoc 
committee. 

that this recommendation with any required amendments be brought to the Winter Council 
Meeting for further review and, if proposed then, to vote to include its definitions in the 
Competition Handbook for the guidance of those clubs who have Varietal Classes as part of their 
competition. 

The motion was approved as written above 

lO.Report from Mike Farkas —Mike asked the council to consider the 
purchase of an Aroma Kit for the use of all member clubs and 
particularly to assist the Judges Guild in their current push to train 
more judges. The benefits to be derived is that all the judges will be 
referring to things they detect in the wines they are judging with a 
uniform vocabulary. On the club level the clubs can use this 
dictionary of scents to build the same mental database of scents that 
the Judges will be using. Hopefully the Tower of Babel we now live in 
can be toppled. It was suggested that the Kits are very easily 
contaminated and those who would use it would receive training or 
alternately Having one person designated to produce samples for all 
the clubs as they request by making up sample packs on Q tips in 
vacuum-sealed pouches for the use by individual Clubs. Rory Kirby 
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made a motion as follows: 
Motion 
Authorize the purchase of an aroma kit for the use of the BCAWA 
Clubs of up to approa~imately $ 500.00 from the funds allotted to the 
education fund. 
2°a Murray Mackie —Motion Passed 

11. Correspondence —Letters as circulated were discussed, A motion 
was made in response to the request from Sanich Sommelliers to 
Host the Provincial Competition in Yr 2000 by Rod Church for the 
acceptance of their offer 2nd by Garry Chafer -Motion Passed —
John Matkovich was singled out for his effort to provide a list of 
events that our clubs produce each year the object being to co-
ordinate the timing of these events so that two major events don't fall 
on the same day and overwhelm our abilities to get judges and 
patronage at the events. A copy of this List is attached. 

12.Silver Pin Nominaxion Forms have been re-organized by Jack 
Ziebart and a copy bas been attached for your use. Please note that 
when nominating someone for a Silver Pin it is required that you go 
to some lengths in describing these individuals contributions in a 
thumb nail history that could eventually be published in the 
Grapevine further acl~nowledging their contributions to Amateur 
Winemaking. It is not trivial and those who have been awarded a 
Silver Pin have made an extraordinary effort on behalf of Amateur 
Winemakers in the Province. 

~3. Bus Trip to Revelstoke for Provincia199 Jack Ziebart examined with 
Tony the bus driver the costs of putting together a package to get 
people to Revelstoke and back. ~'he total price for the bus and 
layovers for driver, was hovering mid 3500 range which when you 
divide it out by 40 it amounts to 87.50 per head if you live on the 
Mainland. There would be an additional Ferry fare and nights 
lodging for Islanders because the bus would not be able to return in 
time to catch the last ferry on Sunday. With that kind of money 
involved carpooling starts to make better sense. The cost of one 
persons fare would cover the gas for 4 in a car or six in a Minivan. 
Thy door to this is still open and if a sufficient number of people will 
commit by mid January Tony will reserve the weekend for us. 
Though when talking to people in our club no-one pulled out their 
checkbook for a deposit. If your Club is interested in booking a 
group or even single Jack Ziebart will compile a list to see if we can 



fill the bus. Telephone I ? So '~5~ ' ~+~ 1 Email " jziGbart~a)nar~aima.ark.com ". 

14. The subject of small bottles being submitted for competitions was 
discussed at this meeting. There have been a number of occasions in 
recent competitions where an award winning small bottle was 
completely consumed by the judges in the judging process. This of 
course left nothing for the people who later attended the banquet. 
There was much sympathy expressed and a motion was passed 
(George Gibson, 2°d Sonia Garlinge) to permit small bottles only to 
be used for the aperitif ,desert, ports, sherries, after dinner, and 
beer, otherwise a minimum of a 75~ ml bottle would be required. 

IS There was some confusion at this years provincial in regard to how 
the fourth place ties were decided for an opportunity to enter a wine 
in the Nationals. In some cases where time permitted the wines in 
question were brought out and re-judged to break the tie. In the case 
of last classes to be judged it was done on the basis of a simple 
lottery. The Chief Steward from Vinovan will write a letter 
explaining the logic involved in tie-breaking situations. The letter is 
attached for your consideration. 

16 The results from the Nationals are attached for your perusal. 

17 The next Executive Meeting will be Sunday January 3, 1998 at 11:00 
AM Location -Abe Gaitens 16105 — 13A Avenue Surrey, BC Tel. 1 
604 541 8015 

I8. The next Council Meeting Sunday February 7,1999 at 11:00 AM 
Host :Vancouver Amateur Winemakers Organizer Helmut Berner 
1 604 942 4003. Location will be given when the Agenda is 
distributed. 
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Attendance 

Voting Delegates 
Shirley Mackie 
Murray Macl~e 
Abe Gaitens 
Marion Gillis 
Rod Church 
Rory Kirby 
Garry hater 
Alex Fedoruk 

Executive
Helmut Berner 
Abe Gaitens 
Rob Belanger 
John Matkovich 
Rory Kirby 
Jack Ziebart 
George Gibson 
Mike Farkas 

Glenmore Wine Circle 
Chilliwack Zymurgy 
VAWA 
Vinovan Wine Club 
Nanaimo Winemakers 
Holy Cross Winemakers 
Victoria Winemakers Guild 
Comox Valley Vintners 

Vice President 
Treasurer 
Secretary 
Previous Provincial Competition Chairman 
Education Director 
Past President 
National Director 
Director 



British Columbia Amateur Winemakers 
Association 

Officers as of 11th May, 1998 
President :Leo Poirier 6973 Leyland Road 

Lantzvi!!e BG 
VOR 2H0 25fl 394 3272 

Past President :Jack Ziebart 1334 Sherwood Drive 
Nanaimo BC 
V9T 1 G5 250 758 2561 

Vice President :Helmut Berner 1744 Windermere Avenue 
Part Coquitlam BC 
V3B 2K4 604 942 4003 

Secretary :Rob Belanger 3855 Hillcrest Avenue 
North 1~ancouver BC 
V7R 4B7 604 986 5586 

Treasurer :Abe Gaitens 16105 13A Avenue 
Surrey, B.C. 
V4A 6W4 604 54 ~ 8015 

Director :Gary Armanini 7984 l~leadawwaad Drive 
Burnaby BC 
V5A 4J2 604 420 6041 

Director :Mike Dragon i PQ Box 1785 
Revelstoke BC 
VOE 2Sfl 250 837 941 8 

Direcctor ::Mike Farkas 3150 Ingraham 
Cedar BC 
11~R 1 Jfl 25fl 722 3022 

National Director :George Gibson 184 Nottingham Drive 
Nanaimo, BC 
V9T 1 K6 250 756 4614 

Director Education :Rory Kirby 4757 Amblewaad Drive 
Victoria, BC 
V8Y 2S2 250 658 2458 

Steward :Jack Leslie BOx 1163 
Revelstoke BC 
VOE 2S0 250 837 4402 



i~ver Pin Av~ar 
The Silver Pin is award is to recognize those who have made substantial contributions in fix~rthering home 
winemaking through service, participation, and support. 

Dominations are in either of two categories. 

Regular Pin Award 

This award is for Individuals who belong to a member club and qualify by their service, participation, 
support not only to their home club but by direct involvement with other home-winemaking organizations. 
These qualifications are defined as follows: 

Service: 

Participation: 

Supports: 

Club executive or committees 
BCAWA or AWC Club delegate 
BCAWA or AWC executive or committees 

Attends club meetings, BCAWA meetings, participates in forums or programs 
outside the home club (speaker, etc.} 

Nome club functions 
Qther member club functions 
BCAWA and AWC functions 
By personal attendance, entering wines, judging, stewarding. etc. 
emote: It as expeetea~ that while a ca~r~idate may mot have aeeorr~~lished all the 
above, the range o~'his/her contribution should ~e e.~ce~tiQnally well pounded,) 

Special Pin Award 
This award is for an individual or organization; who, while not necessarily a club member, has actively 
supported BCAWA and the activities of the home-winemaker over an extended period of time by providing 
services, information, hospitality; a "friend" of BCAWA. 

[Examples of this category would include: 
John Parducci -- Parducci wine Cellars, California 
The Grapevine -- Editor, Tom Robinson 
Ron Taylor -- Andres wines, Spagnol's 
John Armstrong -- AWC Founder} AWE] 
Spagnols —Wine making supplier 

Nominations: 
Nominations will be accepted from the any individual who is a member in good standing of a member 
club. 

Approval
Nominations received by I April will be sent to those past recipients of the Silver Pin who remain active 
within BCAWA. Their replies will be sent to the BCAWA Secretary in a provided envelope. Those 
envelopes received by the SecretE~ry by the date of the Provincial Competition will be opened by the 
BCAWA Executive during the afternoon of the Provincial. If 75% or more affirmative votes have bee~l 
received, the award will be made during the evening ceremonies. Abstentions will be counted as 
affirmative votes. ) 
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Pin Recipients 
Ginger Bacchus 
Murray Mackie 

r 

Dave Ritchie 
Malcom Faviell 
Jock Fairholm 
Sonia Garlinge 
Jack Kouwenhaven 
John Armstrong 
Bi11 Collings 
Cam McLean 
Charles Plant 
Joan Callings 
Lou Curnick 
Marg Fairholm 
Margret Kerry 
The Grapevine 
Tom Robinson Sr. 
Sal Robinson 
Ted Underhill 
Ron Taylor 
Tony Pearson 
Jack Ziebart 
Clem Joyce 



ATION FOR THE SLNER PIN 

I nominate: 

of club: 

The above nominee has served ~~A~A and AWE as: 

The nominee has participated in inter-club meetings, B~A~A/A~V~ council, fog, and ~ro~rams as: 

attach a separate page detailing the service, ~art~cipatiQn, and sup~art this nominee has contri~xuted irt~urtherin~ borne winemal~in~ 

N©urinated by (print: 

I am a member of club: 

Signature: 

i 
1Vominations may be made throughout the year. ~'he corr~~~eted forrt~ mast tae i~ the ha~ds~ c~~"the B~~4 ~ ~ecret~zry ~t~ ~c~ter than 1 
A~ri1, for the award to ~e presented i~r the current year. 
~'or the ~peci al S`i leer ~i n award su~mi t a wri tten nr~rninrxti can. 

 ~o r~~t vti~r~t~ ~~ tht~ ~p~ : :~~r ~1~~er 1~~r~ t~olde~~ ~n ~. 

~e~ ~~ 
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Recommendation to ~~tend Table wine Classes to Include varietal c~ Mend 
Class Definitions. 

Proposed: 
that draft #3 of the documented recommendation to extend table wine classes to include varietal and blend 
classes definitions be sent now to every BCAWA Member Club far full and critical evaluation, as well as a 
summary of the main points of discussion raised at this, the 1998 Fall Council Meeting. 

that suggestions for innprovennents and queries about any part of the said document are to be directed to Ron;T 
Kirby by December 31, 1998 for further consideration and response by the ad hoc committee. 

that tl~e updated recon~nnendation be brought to the Winter Conu~cil Meeting for further review ~~'~ if 
pr~pc~s~d thin, tc~ gate on its adoption. 

At the 1998 A.G.M, Council approved a motion Athat BCAWA and its member clubs actively develop and 
implement class definitions and judging guidelines for varietal and Varietal) Blend Classes, guided by an ad 
hoc committee farmed specifically for this purpose~ 

During the summer an infornlal ad hoc committee has ~i~orked to produce a document., now at Draft #3. The 
time has come to ask member clubs to evaluate the work that has been done so far. you are not being 
asked to approve anything today except. to distribute the draft. to all clubs and the Guild of Judges for further 
input, including the possible addition of other members with particular expertise to offer. 

The document. 
states four of the reasons why varietal and Blend Definitions should be prepared 
recommends a starting set. of definitions for review and adoption 
describes the expected impact of making the definitions available 

After review and feedback to me as chair of the ad hoc committee a revised document will be prepared and 
sent to all clubs for further review; then at the Winter Council meeting if appropriate a proposal for adoption 
acceptance will be made. 

Please understand that Council approval of the revised document will only constitute acceptance of the 
recommended varietal and Blend Table Wine Class Definitions and the rationale for their preparation. Actual 
implementation in part or in full in Provincial Competitions will not occur until Council Delegates give 
approval to a specific implementation plan and timetable. Factors such as having suffncient qualified judges, 
making appropriate Handbook changes to define the way table wine classes are to be judged, setting rules for 
selecting which entries go farivard to the National are just a few key issues to be resolved. However having 
approved definitions available is a key step to encouraging improved winemaking and appreciation. Qf course 
member clubs are free to adopt the definitions, or not, at any time and individual ~ti~inemakers may be 
encouraged to do so too. 

The initiative to prepare these varietal and blend table wine definitions is taken for the best interests of all 
BCAWA clubs. The role of BCAWA extends beyond the annual Pro~~incial Competition. The Constitution 
nnakes it clear that BCAWA has a wider responsibility to provide opportunities that benefit winemakers as a 
v~Thole, always recognizing the role of Council Delegates in approving or rejecting the results of BCAWA 
sponsored work as they see fit.. 

For some time there has been a critical shortage of judges with the ability and experience to judge the nuances 
implied in named varietals and blends. Fortunately a parallel initiative is being undertaken to provide this 
training. Together these initiatives can be expected to take amateur winemaking and appreciation beyond the 
target of making first class red and white table wines. 

Gn behalf of the provisional ad hoc committee, whose members are listed in draft #3, I urge you to adopt 
accept this motion. 

September 29, 1999 Rory Kirby, Director of BCAWA Education 



I1 

A RECOMMENDATION TO B.C.A.W.A. 
TO EXTEND TABLE WINE CLASSES TO INCLUDE 

VARIETAL AND BLEND CLASS 
DEFINITIONS: 

Summary DRAFT #3 

This recommendation: 
States why British Columbia Amateur winemakers= Association varietal and Blend Class 
Definitions should be introduced now for the major grape varieties currently grouped and 
judged as Red and white Table Classes, 

Reviews definition options and recommends a specific set for adoption at this time and 

Describes the impact of implementing new class definitions and important benefits they will 
bring to amateur winemal~ig. 

once adopted ~r BCAwA Council the definitions can be used to guide winemakers in nutking 
wines that conform to the class definitions. They may then validly be entered in competitions 
which offer Table wine varietal and Blend classes. 

Chief Stewards and organizers of Provincial competirions will only be expected to offer the 
classes when approved by Council and in accordance with an implementation timetable 
designed to ensure an orderly introduction. Member clubs are of course be free at any time to 
include Varietal and Blend Table wine Classes in their competitions. It is hoped that for 
consistency they will use the adapted definitions. 

The definitions are derived from information obtained from various knowledgeable BCAwA 
individuals work, emerging practices in several provinces, the web and elsewhere They can also 
be offered as an important contribution to the evolution of new definitions at the hiational level 
and for the benefit of all Canadian amateur winemakers. 

The definitions provide background and descriptive infonr~ation as well as attempting to spell 
out the specific characteristics of each class. This information is intended to enable winemakers 
and judges to re-focus their skills to ensure that an entry is not just a good table wine, but is in 
conformance with the particular class entered. 

The recommendation is proposed as an important evolutionary step to increase skill and 
knowledge in amateur winemaking and judging and for the greater enjoyment and appreciation 
of wine from all sources. 

Further Action 

Proposed: 
that this recommendation be sent now to every BCAwA Member Club for full and critical 
evaluation, as well as a summary of the main points of discussion raised at this, the 1998 Fall 
Council Meeting. 

that suggestions for improvements and queries about any part of the paper-are to be directed to 
Rory Kirby by December 31, 1998 for fia.rther consideration and response by the ad hoc 
committee. 

that this recommendation with any required amendments be brought to the winter Council 
Meeting for further review and, if proposed then, to vote on its adoption. 
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RATIONALE FOR INTRODUCING DEFINITIONS 

In the early days of amateur winemaking few grape varieties were available and the major focus was on 
ma]~ing a good table wine, rather than a wine with the specific characteristics of one or more grape 
varieties. At that time it made good sense to group all red table wines in one class and whites in another, 
with additional 'Table classes for BC grapes. 

In the years that followed as more people took part in the Provincial and Club t)pen Competitions, 
competitors became used to the notion that the object was to make wines that were best able to gain the 
highest points, hence trophies and medals. At the same time, prestigious American commercial table wine 
competitions reflected the increasing consumer interest in varietal as opposed to generic wines. Canadian 
amateurs sought out grapes and juices specifically to make varietal wines, first from the U.S., then from 
Qntario and most recently the products of vinifera revolution in B.C. More recently, competitors have 
noticed that the more aromatic grape varieties tended to find favour at the expense of others, especially if 
they were judged side by side. To correct this, about five years ago it became customary to declare the 
contents of the entry and to group entries so that like wines were judged together. This step has leveled the 
playing field, but sti11 does not require that either the ~r►aker or the judge necessarily pay particular 
attention to the desirable characteristics that typify the named variety or blend. The introduction of 
varietal and Blend definitions provides a framework that allows judges to assess the extent to which 
the maker has produced a wine that conforms to internationally accepted standards, unique to that 
variety or blend. 

Historically European winemakers have built reputations an the distinctive qualities of the wines from 
various regions. Even though wines vary from vintage to vintage, achieving the optimum from the varieties 
available is always the goal. The key point is that wines are based on one or more of the same grape 
varieties, which are used to impart the particular characteristics that give the wine its distinct generic 
qualities. Elsewhere in the world, such as in Australia, New Zealand, South Africa and increasingly in 
Canada, winemakers are calling their wine by the name of the grape variety or varieties that it contains. 
Using the varieties as anchors, the best of them strive to produce the best possible wines by various 
winemaking techniques as we11 as close control of vineyard practices. Some rr~ake estate wines, namely 
with their own grapes, some use sources in the region, others use widely dispersed sources. The common 
denominator is that consumers rely on those wines to be within the range of characteristics they have 
learned to associate with named varietal or blend ~class~. The best wines are made by applying high 
s#andards of vi#iculture and vinification to bring out the optimal expression of those characteristics. 

These days many go on wine tasting tours, whether at home or abroad. At the end of the day one is likely to 
hear knowledgeable wine lovers say things like, A I liked the Pinot Nair at ~~ better than at ~'YY. It had 
more - In contrast inexperienced tasters will know what they like, but will ~ unable to discuss the 
reasons coherently. Surely if being knowledgeable about the characteristics of varietaes matters at a 
wine tasting it matters even more when you are making the wine or entering it in a competition. 

The present distribution of numbers of entries per class in club and provincial competitions does not reflect 
actual winemaking habits. Although there are usually far more red and white table entries in a competition 
than in any other class, this is because there are more entrants. At present one may only enter two wines 
into each of the Red and ~Jhite Table wine Classes. This is strictly limiting as it does not provide sufficient 
opportunity to display the full range of a winemaker~s table winemaking skills. The introduction of 
varietal and blend table wine classes will overcome this limitation, providing an important incentive 
for winemakers to enter a more representative range of their actual winemaking activity. 

These are four of many reasons why it is time to recognize and respond now to the need to introduce 
Varietal and Blend Classes into the framework of B.C.A.W.A.=s many activities. 
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DECIDING WH[CH VARIETAL/BLEND CLASSES TO 
RECOMMEND 

Somewhere it is written that worldwide there are mare than 15,4 different grape varieties. Tha~r~k goodness anl~T 
about 5~4- 1,~~~ are under cultivation. Far BC winemakers the number of readily available grape varieties is t~vell 
under a hundred and only a few dozen of them are regularly found in the Provincial and Club competitions, ar far 
that matter in accessible vineyards and wineries. 

Even with this r~uctian it would be passible to recommend many new table wine varietal and blend cusses. 
Instead it is recommended that only a few classes be defined now and as a further safeguard, there be local 
discretion as to which ones are offered in member club competitions and Council direction. far acceptance 
and implementation in BCAWA Provincial competitions. This approach is fundamental to an orderly and 
grad~~al implementation plan. I"~ew classes will be added in the same manner when they are needed. 

The key difference between varietal Classes and Blend Classes is the percentage of each ingredient that. is present. 
Setting these percentages is not easy. Same say that far a varietal to carry the name of a speciric grape it must be 
1 ~~% of that grape, perhaps modified to ~ 5°,~o to allow for the addition of activated yeast. In practice this would be 
hard far a winen~aker to achieve, a.s it does not allow far tapping up after racking ar during aging with anything but 
the named variety. At the 75°~0 level, there are many varieties with delicate, subtle characteristics that would be 
drowned out by the addition of up to 25°~° of a more robust grape variety. The emerging, though somewhat 
arbitrary, consensus in the commercial and ama#cur winemaking communities is that 85% minimum is a 
realistic requirement for wines to be labeled and entered as varietal wines. The recommended Class 
definitions use this quantity, but do not limit the make up of the SS°~°, thus allowing for the use of different 
vineyards and vintages. 

The de~.nitians of Blend Classes, of necessity, provide far a wide range of wine mal~ing possibilities. t~nce there is 
less than 85°~© of any one-grape variety, then the range of blending possibilities is endless. Fortunately tradition and 
goad wine malting practice give impori:ant guidelines. Some recommended general principles to apply to all 
Blend Class definitions are: that all principal varieties be named, with the °~° of each stated; varieties 
present in quantities less than lo% need not be named; wines entered in a particular Blend Class must 
conform to the ingredient requirements of the class. 

All this said, the recommended Table amine Class definitions arranged in the table below are to be considered as 
extensions of the existing definitions, with the General Classes to be used as catch-all definitions for use when 
particular varietal or Blend Classes are not offered in a competition. 
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L~IFIIENIENT'ATI(~~I ~~ ~Ew opPORT~~vrrlEs 

Inherent in this proposal is the belief that B. C. A. w. A. exists not merely to provide rules for the Provincial 
Competition, but has the wider mandate to provide Leadership and. guidance in the ~erance of all aspects of amateur 
winemaking and appreciation. This leadership, fueled by the best. experience available, is of course not intended to 
limit the autonomy of members clubs.. 

After B. C. A. w. A. delegates approve the proposed Varietal and Blend Class definitions the door will be further opened 
to a wider understanding of the possibilities of amateur winemaking and appreciation. 

Two key initiatives will be required to bring this about. 

First, winemakers should increase their opportunities to explore and appreciate the particular characteristics of the 
grape varieties available today. Local initiatives at the club level will be required, especially in new clubs and those 
with new members, in order to bring about this greater understanding. Experience will grow through club crushes, 
taste and smell recognition sessions, vertical. and horizontal tastings, talks focusing on the ch .cteristics of specific 
varietal wines and blends, not to mention the feedback from good, informed judging comments. 

Second, there should be renewed effort to bring increased varietal sensitivity to the judging process.. Each of the. 
new class definitions describes the specific, expected aromas and flavours to be found in a well made example of 
the wine. Significant shifts will be required in the judging training programs to ensure that this aspect of judging is 
given full attention. Although the Davis Scoring System is well understood it does not inherently draw attention to 
the prarticular characteristics of the wine being judged. It is strongly recommended that these new class definitions 
be given a prominent place during judging and the words used in them be included in the Judges Comments. 

Taking a wider view, there is no doubt that this initiative can be an important step towards the adoption of 
National Class Standards. At present Ontario holds competitions far Varietal and Blend Classes at the provincial 
level, but attempting to select winners. to be given invitations to the restrictive National Red and white Table 
classes is impossible to do fairly. B. C. A. w. A. is beginning to find itself in the same dilemma as a result of 
judging varietal subsets in Red and ~►~hite Table classes. It would be a worthwhile goal to expand the National 
Red and white Table classes in like manner, announcing the additional classes in time for appropriate 
arrangements to be made for judging., and handling the entries. The number of National Invitations for each 
province could concurrently be adjusted to keep the size of the competition in bounds. These changes would be an 
important step in promoting amateur winemaking across the country. 

AD HQC CQl1~IlVIITTEE ~Provisional~ 
Robert Belanger, 3855 Hillcrest Ave„ North Vancouver, BC V7R 4B7 (604} 986-5586 
Ray Bodnar; 6198 Thomson Terrace RRS, Duncan, BC V9L SRl (250} 715-1868 
Frank. Norwood Clark 4485 Saratoga Court, Burnaby, BC VSH 1 C8 (604} 433-21.46 
George Gibson, 184 Nottingham Drive, Nanaimo, BC V9T 1K6 X250} 756-4614 
Peter Have, 565 Narine View, Cobble Hill, BC VOR 1L1 (250} 743-5981 
Rory Kirby, 4757 Amblewood Drive, Victoria, BC V8Y 2S2 X250} 658-2458 
Sandy &Glenda Kirk 4809 Amblewaad Drive, Victoria, BC V8Y 255(250} 658-126(1 
Jack Kouwenhoven, 463 95 Yale Road, Chilliwack, BC V2P 2P8 (604) 792-2051 
Charles Plant, 4049 west 36th Avenue, Vancouver, BC V6N 2T 1 (604} 261-1.703 

J1tK Sept. 27, 1998 (With feedback from Franl~ George, Rob, Ray, Jack, Charles and the Kirks) 
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RED TABLE WINE GENERAL VARIETAL AND BLEND CLASSES 

REMARKS ~EIYERAL CLASSES ~~►RIETAL ~ BLEhTD CLASSES 

All dry red table classes are 
intended to be drunk with richly 
flavoured food.. Better wines in 
this class are virtl~ally free from 
residual sugar, although a well 
balanced and aged red will have 
some glycerine and a softness 
that could be mistaken for 
Asweetness=. The garnet of a 
matured wine is preferable to 
the red purple of a younger 
wine. The flavour, acid, alcohol 
and t<~r►nin are to be in perfect 
harmony. The bouquet should 
be rich and full and follow 
through to match the flavour of 
the wine. A lingering at~e,rtaste 
is desirable in the finish. Young 
wines tend to display excess 
tannin, astringency, even 
bitterness, which. breaks down 
as the wine ages. Even lighter 
wines should not be entered too 
early 

Malolactic fermentation 
provides a but~~ery softness; oak 
aging bangs vanilla 

The typical specification for Red 
Table amines is, unless othervv~ise 
noted: 

Alcohol 14 -13°l0 
5.+~ 4.9~~0 - 4.943 
Colour Light to deep 

red to garnet 
5.5 gIl - ~,7 g/1 
4.4°I° - 4.35 
3.4 - 3.'~ 

Acid 
Sugar 
P~ 

Varietal Vines 
These wines must contain 85°l0 
or more of the i~ned grape 
variety, without restriction on 
the vineyard or vintage; grape, 
juice or concentrate. 

Blends 
The principal ingredient must be 
less than 85°l0. All grape 
varieties present in quantities of 
14°I° ar more must be named, 
preferably stating the 
corresponding percentages. 

CABERNET ~AMIL~ 
These wines are made from 
Cabernet Sauvignon, Cabernet 
Franc, Merlot, Petit Verdot, 
Marc or Ruby Cabernet, 

Entered as a Varietal, wines must 
contain not less than. g5°I° of the 
named Cabernet Family variety. 
I~Ta~ming the balance is optional. 

Entered as a Blend, wines entered 
must contain not less than $5°l0 of 
Cabernet Family grapes and 
varieties, with the name and °lo of 
each grape stated. 

Cabernet Family competition 
entries may be accommodated, 
using the varietal and blend 
descriptions provided, in several 
ways. With only a single 
Cabernet Family Class offered, 
varietals and blends may be 
entered in the same class. When 
one or more Cabernet Family 
Varietal Classes are offered, then 
the remaining varietals and 
blends can be accommodated in a 
Cabernet Family Class, or 
i~icluded in Other Red Table 
Wines. In like manner a separate 
Cabernet Family Blend Class 
could offered_ 

Cabernet Sauvignon 
Endless capacity far complexity; plentiful tannins lead to better wines 
that will age well, This grape variety develops complexity by careful 
barrel aging and it perhaps reaches its best potential when blended with 
Sher Bordeaux varieties such as Cabernet Franc and Merlot. 
Aroma: black currents, blackberry or red currants, bell peppers, 
licorice, asparagus, rhubarb; herbacesus even tending to vegetal. 
Flavour: often tannic and charac~.erized by the flavour of tea, or herbs, 
leaves or stems_. Residual glycerine may impart, a taste of sweetness 
and so$ness. 

Cabernet Franc 
The principal grape of St. Emilliom, lighter in colour and tannin than 
Cabernet. Sauvignon with a medium body, mare immediate fruit and 
same herbaceous aromas. Primarily a bleeding grape, but its early 
maturing charaet.eristics have helped to establish it in its own rig~at, 
Aroma: raspberry, cherry, blacl~ currant, violets, vegatative,.green 
P~P~' 
Flavour: Under some growing conditions, rustic, earthy flav©ur. 

Merlot 
A sensual wine which at its best is dark, ric~i and strong. An ideal 
partner to soften Cabernet Sauvignon, this variety is becoming known 
in its awn. right, With less tannin than Cab.. Sauvignon, Merlot does not 
have the same complexity and intensity, sa rt can be drunk sooner. 
Aroma: plums, black cherry, toffee, chocolate, violets, orange and tea. 
Flavour: rich full flavour 

Cabernet Family Blends 
These blends must consist of not less than 85°.~o of the Cabern~. Family 
grape varieties. Not all need to be present, the aim is to select. and blued 
varieties to make a wine which complements the strengkhs and 
shortcomings afthe Cabernet Sauvignon structure and Merlot flesh, 
using height~ed tones from the others. Typically the strong c~arac~er 
of the Cabernet Sauvignon is predominant and. because of blending can 
produce wines that are superior t4 any of the ingredients used alone. 
Aroma and Flavour tend to be complex and correspond to these found. 
in the ingredients. 

RED 'TABLE VINES 
This class encompasses every 
type of dry red table wine that 
can be entered in a competition, 
providing that the same wine is 
ineligible to be entered, and has 
not been entered, in any other 
Red Table Class offered in the 
same competition. The class 
permits the inclusion of fruit 
ingredients other than grapes in 
the wine. 

When varietal and/or blend 
classes are offered, then this class 
should be offered as: 
DTTIER RED TABLE VV:[NES 

Finot Noir 
This variety is the backbone ofthe wines of Burgundy. Difficult to 
grow and to make into excellent wine, when successful it produces an 
outstanding complex wine Depexrding on climate it can vary widely 
from mean, pinched and watery to a roasted, raising character. It is 
lighter in body than others in the family such as Cabernet Sauvignon or 
Merlat. Improves with typically 24 hrs of aeratiom. 
Aroma: complex berry, strawberry jam, cedary, barnyard and earthy 
ar-amas. 
Flavour: cherry, complex berry, sa$ tannin, even when young. May be 
high in acid flavours which abate in time. 

Zinfandel 
A problematic grape as it ripens unevenly and it may be difficult to 
determine the optimum picking time. Used widely for making White 
Zia, but as a red table varietal it can exhibit many layers of flavour, 
t~vexripe grapes can easily produce a Ahot= wine. 
Aroma: Early picking may give bright raspberries in lighter wines to 
intense blackberry jam 
Flavour: fr©m tart peppery to ripe, raising dried fruit. 

Other (Non-Cabernet Family Varietal +Gasses 
Such as Syrah, Barbera, Gren.ache, Gama~T, Lemberger and Petite Sirah. 

(Definitions for varietals such as these can be prepared, approved and 
added here as required} 
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WHITE TABLE WINE GENERAL AND VARIETAL CLASSES 

REMARKS GENERAL +LASS V~►I~IETAL CLASSES 

~"~hite table wines are intended to be 
drunk with lighter flavoured foods. 
The bouquet should be fresh and 
crisp, often reflecting varietal 
characteristics in the appropriate 
classes. Stress must be placed on the 
balance of acid and sugar, so that 
the sugar is not noticeable before 
the fruitiness and other desirable 
qualities. The sweetness may range 
from bane dry to medium; 
additional sweetness is acceptable 
as long as the wine is in balance. 
Same slight spritziness may be 
acceptable as long as the wine is not 
el~ervescing due to the presence of 
fermentation or malolactic activity. 

The typical specification for ~►jhite 
Fable Wines is, unless otherwise 
noted: 

Alcohol 9 - 13% 
Colour 

Sugar~Dry~ 

S.G. x.990 -
~.99b 
Acid 5.5 g/1-
7.5 gll 

p~ 3.2 - 3.~ 

Varietal Wines 
These wines must contain 85% or 
mare of the named grape variety, 
without restriction on the vineyard 
or vintage; grape, juice or 
concentrate. 

Blends 
The principal ingredient must be 
less than 85°fo. All grape varieties 
present in quantities of 10% or more 
must be named, preferably stating 
the corresponding percentages. 

WHITE TABLE WINES 
This class encompasses every type 
of white table wine that can be 
entered in a competition, providing 
that the same wine is ineligible to ~ 
entered, and has not been entered, in 
any other class offered in the same 
competition. The class permits the 
inclusion of fruit ingredients other 
than grapes in the wine. 

When one or mare varietal classes 
are offered, then this class should be 
offered as: 
OTHER V'VI~TE TABLE VV~[NES 

Chardannay 
Colourless to gold, usually straw coloured perhaps with 
a tinge- of green, with a complex banquet, with a 
prominent varietal aroma and rich ease. The wine is 
Tight to medium bodied, with. residual sugar not 
exceeding 1%.This highly aromatic and complex grape 
is able to be complete and balanced without blending 
and spans a spectrum Pram austere to rich. The finish of 
the wine should be fang, complex and lemony perhaps 
with a salt oak flavour.. 
Aroma and Flavour; fruity, green apples, lemon ar 
citrus; riper grapes bring softer flavours of figs,. 
pineapples, ripe apples, pears, melons and honey. 
Aging sur lie, malalactic fermentation, fermenting an 
oak may produce earthy, toasty, barnyard, caramel 
buttery flavours and. a substantial mouth feel.. Excessive 
asking gives. 5~trang Lanes of vanilla.. 

Gewurztraminer 
A delicious, fn.~ity wine with flavour strengths and same 
residual sweetness that allow it to be well matched to 
spicey foods, such a.s curry. A spicy aroma and bite are 
much preferred to softness or heaviness with lack of 
definition. If acid levels are low the wine should be 
drunk young, but the best made Alsace wines are 
completely dry, immensely fruity and. age very well. 
Aroma. flaral,fruity, citrus, grapefruit, peach 
Flavour: fruity, spicy, honey 
Gak flavours are not appropriate. 

Riesling 
An enticing, refreshing, delicate flavoured wine, 
ranging from bane dry and almost colourless to sweeter, 
straw coloured and on to late harvest desert wines. 
often. law in alcohol and made in containers. that impart 
no oak. flavour. 
Aroma: fragrant, floral, fruity ,c itrus, peach apricot, 
pineapple 
Flavour: Citrus, apricot, peach, pineapple, and when 
sweeter,. honey. 

Sauvignon Blanc 
A versatile grape, with pronounced aromatic flavours. 
Loire wines are astringent, tart, green st~~lky and herbal. 
In New Zealand intense gooseberry, green apple and 
well balanced fruit and acidity. In the New ~,J~orld it is 
more fruity, less tart and still very refreshing:. with up to 
15% Semillon, it is marketed as Fume Blanc. 
Aroma: floral, fruity, citrus, peach, apricot; with 
malolactc and oak. aging vegeatative, bell 
pepper,vanilla and buttery 
Flavour: crisp citrus, smoky, green olive and 
herbaceous 

Pivot Blanc 
Acid content and clean flavour rr~ake this grape a 
frequent choice for sparkling wines. hi this categoryT as a 
white table wine, it can range from light and dry with 
delicate fruit, to complex and oaky depending on the 
winemaker—s intent. 
Aroma: flinty, dried flowers, citrus peel tivith ath~r faint 
aromas. 
Flavour: A clean yeasty taste and with aging a 
delicious honeyed fullness. 
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British Columbia Amateur Winemakers Association 

MINUTES —ANNUAL GENERAL MEETING May 10,1998 
Amended —October 4, 1998 Corrections shown with underlining. 

Date —Sunday May 10th, 1998 

Place —Lions Court Hall NorthVancouver , BC 

Time — 8:30 AM 

Host Club — Vinovan Wine Club 

MINUTES: 

19.Breakfast was served By Doreen Matkovich and her very able helpers 

20.Leo Poirer welcomed all the guests and delegates to the meeting, and as well 
made the award of the BCAWA Silver Pin to Clem Joyce. He read the 
supporting documentation for the Award. Noting the significant effort put in 
at several levels in Home Winemaking both at club, interclub and Provincial . 
It was also noted that at long last The Special Silver Pin was finally Presented 
to Lyle and Rita Sproule (Spagnols )at the banquet the previous evening. Leo 
our Presidents written report is attatched 

21.Toast from the host club was given by John Matkovich. 

22.Attendance -Roll Call -See list Attatched 

23.Motion for approval of the minutes of the last council meeting as circulated by 
George Gibson -Carried. 

24.Motion to adopt agenda as circulated by George Gibson -harried 

25.Under old business Jack Ziebart noted that he had looked up the rules under 
the constitution and the question raised at the last General Meeting about 
Proxy voting. It was clearly prohibited in the constitution, but in a case where 
one person is a member of more than one club he may be designated to cast the 
ballot for each club that designates him as their Representative. 
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26.Correspondence — In the intervening months it has been our pleasure to bring 
a new club into the BCAWA fold COMOX VINTNERS. Our president assures 
us that they will give the other clubs some serious competition. 

27.National Directors Report (Charles Plant traveling report will be filed at the 
next meeting). 

28.Treasurers Report Abe Gaitens noted Current Cash on hand at ~ 9,133.47 and 
a complete Written- Report of our Financial Activities is attached. 

29.Report from Provincial Competition Chairman, John Matkovich, advises that 
from his perspective the competition went very well .Peter Howe Did 
everything he could to bring additional judges from the Island. This year we 
had a record of 370 entries in the competition in sixteen classes . We had 28 
Judges and 23 stewards. We also enjoyed having the group from Revelstoke 
come down to participate and take back ideas to make the competition in 1999 
in Revelstoke even better. Marion Gillis (Vinovan President) notes some of the 
membership welcomed Island judges to stay in their homes. She was quite 
surprised to hear from one of the Judges that the offer of billeting hasn't been 
available to judges coming from the Island in years gone by. For the judges 
prepared to make the trip it made the difference of whether they would be able 
to justify the costs of attending the Provincial. I suppose club presidents and 
Stewards should take note for the future. Bill Collings applauded that at the 
banquet dinner the caterer split the meal into three courses, Salad served first, 
then the Entree, and finally a light desert. He was delighted that the salads 
were not required to be heaped together with the main course as he had 
experienced at so many of these functions before. He called to have this 
brought to the attention of other clubs that are considering the nuts and bolts 
of their Annual Competition. The Silent Auction was well supported by local 
Merchants and of course SPAGNOLS .John wished the Revelstoke Group 
well and offered to send them his planning package to give them a timing 
framework to plan for 1999. John Matkovich Thanked other member clubs 
and individual members for contributions to the Silent Auction. Duriag the 
discussions surrounding the competition George Gibson of Nanaimo 
Winemakers introduced a motion that would recommend to the clubs holding 
competitions that there would be some effort to reduce the costs faced by 
judges traveling on Ferries or from some distance to _judge at competitions. It 
was outlined as follows: 
Motion: It is recommended by this council meeting that dubs holding 
competitions will give some consideration to reducing the burden faced by 
fudges traveling by ferry or long distances, by offering some reimbursement or 
other means to reduce the exuenses they face in providing this service to the 
clubs.  Motion Passed unanimously 
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30.Rory Kirby presented a motion to strike an ad-hoc committee to lay the 
groundwork for definitions of varietal wines so that there will be guidance to 
Judges in the future on what defines a particular varietal wine. It's special 
qualities that make it different from other varieties and the distinct qualities 
that should be present to be considered for a varietal designation. Also define 
the allowable blending percentages that would be designated and still maintain 
its varietal classification .The motion was seconded by George Gibson .Insight 
was brought to the meeting by comments from Gordon Gariinge, George 
Gibson, Patti Grand, Rory Kirby. Peter Howe and Clem Joyce. The motion 
was carried and the executive was instructed to start a talent hunt for 
committee members with appropriate backgrounds. 

31.Under new business there were two housekeeping motions presented on to 
increase the number of directors to 12 and the usual motion restricting the 
executive from borrowing or issuing debentures for the next year. After a 
brief explanation by Jack Ziebart the motions were called and passed. The 
wording of these motions are as follows: 
Motion: — In accordance with By-law Part 5, Paragraph 37 and part 7 
Paragraph 70 the number of directors is 12 Directors 
Motion: Ref: Part 13, Paragrauh 94. "the Directors are restricted from 
borrowing or issuing of debentures until the next AGM. 

32.Nominations from the recruiting efforts of Jack Ziebart were tabled and it was 
noted that Charles Plant while agreeing to remain as Archivist would no 
longer be prepared to be National Director. Rory Kirby nominated George 
Gibson to stand for National Director. He accepted and his name was added to 
the list of nominees. No Further Nominations were forthcoming so the slate 
was declared elected by Acclimation. New Directors list attached. 

33. The call for the next meeting was Accepted by Nanaimo Winemakers at the 
German Hall on October 4`~ 199$ The next Exec Meeting will be Hosted by 
Rob Belanger 3855 Hillcrest Ave Nth Van {604) 986 5586 Sept 6/98 11:00 AM 



Attendance 

Votin.~ Delegates 
Murray Macl~e 
Clem Joyce 
Marion Gillis 
George Gibson 
Peter Howe 
Mary Adye 
Jack Leslie 
Jack Kouwenhoven 
Franz Brunnhofer 
Rory Kirby 
Rory Kirby 

Executive
Leo Poirier 
Helmut Berner 
Abe Gaitens 
Rob Belanger 
John Matkovich 
Rory Kirby 
Jack Ziebart 

Chilliwack Zymurgy 
VAWA 
Vinovan Wine Club 
Nanaimo Winemakers 
BC Guild of Wine Judges 
Sanich Sommelliers 
Revelstoke Winemal~ers 
Glenmore Wine Circle 
Capilano Winemakers 
Holy Cross Winemakers 
Victoria Winemakers Guild 

President 
Vice President 
Treasurer 
Secretary 
Provincial Competition Chairman 
Education Director 
Past President 



British Columbia Amateur Winemakers 
Association 

Officers as of 11th May, 1998 
President 

Past President 

Vice President 

SecretC~ry 

Treasurer 

Dlrector 

Director 

Leo Poirier 

Jack Ziebart 

Helmut Berner 

Rob Belanger 

Abe Gai#ens 

Gary Armanini 

1111ike [~ragani 

Director ::bike Farkas 

6973 Leyland Road 
Lantzville BC 
V0R 2H0 

1334 Sherwood Drive 
Nanaimo BC 
V9T 1 G 5 

{250} 39a-~~~~ 

{250} 758-25fi 1 

17441JVindermere Avenue 
Port Coquitlam BC 
V3B 2K4 

3866 Nillcrest Avenue 
North Vancouver BC 
V7R 4B7 

16105 13A Avenue 
Surrey, B.C. 
V4A 6W4 

7984 Meadowwood Drive 
Burnaby BC 
V5A 4J2 
P~ Box 1785 
Revelstoke BC 
VOE 2S0 

3150 Ingraham 
Cedar BC 
VQR 1J0 

National Director :George Gibson 184 Nottingham Dave 
Nanaimo, BC 
V9T 1 Kfi 

Director Education :Rory Kirby 

Steward :Jack Leslie 

4757 Amblewood Drive 
Victoria, BC 
V8Y 2S2 

Box 116 
Revelstoke BC 
VOE 2S0 

{604} 942-400 

{604} 986-558fi 

{fiO4} 541 8015 

{fiO4} 420-fi041 

{250} 837-9418 

{250} 722 3022 

{250} 75fi 4fi14 

{250} 658 2458 

(250} 837 4402 
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BCA11~fA7~LTR I3'INF.tI~IAKERSASSO~'IATION 

CLUB CALENDAR FOR THE YEAR 

SEPTEMBER 11998-JUNE 3D 1999 

The following calendar identifies the key activities of all the Clubs in BCAWA. 

~A TE G~ I~B ~~E~T 
SEPT 2'~TH ITALIAN CANADIAN WINE~IAI~ERS OPEN GQ~MPETITI~N 

ACT 4TH B. C. A. ~. A t~UAR'1'ERLY MEETING 
QCT 18TH NAN~►IMU JUDGE TRAINING 

N{~~ ~TH ~~INGVAN OPEN Ct~MPETITI~N 
N+OrV 15TH ~ICTGRIA JUDGE. TA;~~IN~ING 

DEC 13TH ~TICTt.~RIA JUDGE TR.AII~~ING 

JAN 10TH ~TANCO~I:~~ER JUDGE 'TRAINING 
JAN 16TH SANICH OPEN C011~I"ETITI{)N 

r EB 11 ~ CAI'ILANG CL(~SEI~ C~3MPE'1'I`I`I~3N 
FEB 14TH NANAIMG JUDGE T'F~~INING 
r`EB Z~TH CHILLIWACI~ OPEN G~I4~IPETITIQN 

MAR 6 TH C UITL~►~~iILANGLEY CLGSED C+OMPETITIt3N 
MAR 6TH ~'ICTt~RIA WINEM~►KERS ETHNIC NI~1. ~ FARTS 
I~JCAR 14TH ~TICTGRIA JUDGE NG 
MAR 27TH NANA~IMQ UPEN ~OIVIPETITION 
MAR 28TH V.I . A. W. SAN ISLAND AMAT~:UR 

~V~[NEM~►KERS SE~ SIL;f~I 

APR 10TH V.A.~.A OPEN ~UMPETITION 
APR 12TH ITA~LAVING CLGSED CUMPETITIQN 
APR 13TH CUP A►ND KEY WINE CLUB CLOSED C+C~MPETiTIfJN 
APR 18TH V~CC►UVER JUDGE TRAINING 
APR 24TH KA►MLt~PS OPEN COMPETITION 

MAY 8TH ITALIAN CANADIAN WI~'`TE MAKERS CLOSED C(~MPETITI~}N 
1VIAY 16TH VICTORIA JUDGE NG 
MAY I6TH VICTORIA-GUILD OF WINE JUDGES ANNUAL MEETING 
.1V.IAI' 28-29~'~ `VELS'TD ~'R~YINCIAL Cl.~. PET.~T~~ 
MAY 30TH REVELSTOKE .BCAWA ANNI.TAL MEETING 

TUNE 20TH VICTORIA JUDGE TRAINING 
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British Columbia Amateur Winemakers Association 
A Brief History 

Amateur winemakers have been around for a long time in British Columbia. European immigrants brought traditional 
winemaking methods with them; Armed Forces veterans returning from Europe after the Second World War brought a 
new interest in wine. 

Goad raw materials far winemal~ing were not readily available — B. C's first commercial winery made its wine from 
loganberries. 

wine Art opened its first stare, an Broadway in Vancouver, in 195 . They offered Spanish made grape concentrates and 
the like. The law required them to have their windows covered with brown paper sa passers by couldn't see what was 
being offered far sale within. 

Reefer trailers started appe~g in vacant Tots on the east side of Vancouver in the fall. They sold lugs of zinfandel, 
Palomino and other grapes grown in California's Central Valley. 

Trailers of these grapes could also be found in the ~g  lot at Spagnal's at the east end of Ewen Avenue across the 
f~ueensboraugh Bridge. 

In the early 1 }60's the first winemaking clubs started organizing and by the end of the decade amateur winemaking was 
doing well in B. C. Several wine clubs held annual invitational competitions, to each of which was invariably attached a 
social event. Thus the winemakers in the Fraser Valley, Penticton, Victoria, Vancouver, Caquitlam and North Vancouver 
all got to know each other quite well. 

There was another competition, run by the Penticton Harvest and gape Festival each fall. Of course, this was a goad 
opparltunity to obtain grapes from the Okanagan and Sirnill~ameen. Labruscas were grown in abundance and tl~rned into 
"foxy" wines. French hybrids such as Seibel 1078 ar Baca Number 1 made a much better product. A white grape of 
dubious parentage called "Okanaga.~ Riesling" was probably the most widely used white grape. 

It is interesting to Hate, in the light of today's ~ 1 g98~ debate about "varietal wines", that pretty well all wines at this time 
were pure varietals. There really was no other choice. 

Realizing it would be mare fun if all winemakers attending the Grape Festival were all under the same roof, some 
members of the Bacchus Alumni club of Abbotsford undertook a bit of orga~ruzing. Many will remember the times at the 
Flamingo Motel in Penticton. 

On a separate Hate, in May 1 X71 an event occurred that would help keep B. C. ~~nateur winemakers in touch v~~th each 
other —The Grapevine was born. The founders were from four different clubs; Cordova Bay, Vinavan Bacchus Alumni 
and Vancouver. The Grapevine continues to this day as an autanamaus newsletter providing campetitian results, club 
news and winemaking topics to members of B. C. wine clubs. 

During the 1971 Penticton Grape Festival, the Penticton winemaker's Guild hosted a dinner an the "S. S. Sicamous". The 
date was September ~4~. At that dinner were about 150 amateur winemakers representing ten or so wine making clubs 
from all aver the Province. A suggestion was made that same sari of provincial wine making organization might be a 
good idea. 

The direct result of this was a committee known as PIC —the Provincial Investigation Committee. The five-committee 
members came from Vinovan, Bacchus Alumni, Coquitlam and the Vancouver ~anateur winemakers Association. 

Over a series of meetings during the ensuing year, PIC constructed a questiannaii~e and circulated it to all clubs. It 
collected the results, analyzed. them and devised a set of "Operating Parameters", 

By the fall of 1 ~?2, interest in the now annual Penticton gathering had grown to the paint that the year's Nast Club, 
Vinovan, had to book the entire Pilgrim House motel and ~r~ake arrangements far the overflow to be accommodated at the 
Stardust Inn across the way. 

On the morning of September 16~ 1 X72, twenty one wine~r~akers from ten different clubs attended the final meeting of 
PIC in the wayfarer's Room of the Pilgrim House. 

The "Operating Parameters" plus a set of proposals far a Provincial Competition were unanimously approved far 
presentation to a f ̀reneral Meeting in the evening. A slate of officers to serve as the first executive was selected. It 
included members from Bacchus Alumni, Burnaby Vinegar Flies, Coquitlam winemakers and VAwA. 

The essence of the "Operating Parameters" was as follows: 
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Name: British Columbia ~unateur winemakers Association. 

Objectives : 
Assist in organizing meetings involving all clubs 
Assist in organizing a B.C. amateur winemaker's competition 
Assist both organized. clubs and those wishing to became organized in whatever ways passible. 
Deal with outside organizations as necessary 

Although it wasn't written into the objectives, it was clearly understood from the very beginning that BCAwA would be 
the servant of the clubs and would have no business interfering in their internal affairs in any way. This principle has been 
carefully adhered to through the years. 

Proposals for the Provincial Competition were: 

BCAwA to set down the governing rules. 
Implementation of the competition and attendant social event to be carried out by Host Clubs. 

The General Meeting approved the whale package and The British Columbia Amateur wine~r►akers Association was in 
business. 

The date of the first Provincial Competition was set for May 26~ 1973 , The classes were established to be the same as 
those in the Amateur Winemakers of Canada National Competition. Thane classes distinguished wines by purpose rather 
than by ingredient. There were two beer classes, light and dark, and a cider class.. In addition two classes for B. C, grapes, 
red and white, were established. 

VAwA was the first Host Club. Members of the Competition Committee were from Bacchus Alunuii and vinovan as 
well as from the Host Club. 

Two file folders containing the experience gained from n~.nning the first Competition were passed on and promptly lost. 
Out of this was born the "Competition Handbook", 23 purple pages run off on a "ditto" machine. 

Today (1498} the eighth re~~sed edition of the I-lndbook is available on computer disc, and when printed. out, runs to well 
over 50 pages. It contains, of course, information specific to the BCAwA competition. However it goes beyond that and 
includes information. useful to any group wishing. to set a competition ar even a private tasting,.. Everything from 
equipment lists to sample scoring sheets is there. Two quite d~f~erent scoring systems are described in detail. 

In the early days, Judges for the Provincial Competition were found in the wine profession, outside the rr~rtks of amateurs. 
Reasons for this included concern about conflict of interest and lack of knowledge about the judging abilities of amateurs. 
It was just assumed that professionals would. be competent. 

At the October 197 BCAwA Executive meeting, a report was commissioned to "...correlate available information and 
ideas concerning the possible formation of a Provincial Guild of Judges." The report was submitted in Febr~a~ary the 
following year. It took three more years to actually get the concept off the ground. 

In September 197f, the BCAwA Secretary received a detailed proposal far the establishing. a Guild of wine Judges. The 
BCA~tTA Council accepted the proposal. A committee was appointed, and the then Winemaster at Andre's winery 
retained to design and run the first training program. 

The program ran for 15 weekly two-hour sessions from Febn~ary to June 1977. The final session was an exam. All 18 
participants passed. 

The Judges Guild at this paint consisted only of people from the lower mainland, and action was taken to get people on 
vancouver Island involved. 

An early training session held in victoria had to da with threshold and discrimination testing of various wine components 
— acidity, bitterness, sweetness etc. The test solutions had been made up using Vancouver tap water. The palate rinsing 
water was from the victoria water supply. The difference was so pronounced that the session was a complete failure. 

The effort continued, however, and the Vancouver Island branch of the Judges Guild became established, For same time, 
there was much travelling across the waters to attend Guild sessions on either side. At a certain point, interest on the part 
of mainland members began to drag off, and Guild activities came to be held exclusively on the Island. Latterly, efforts 
have been made to revive training programs an the mainland. 

The original "operating Parameters" under which BCAVUA was founded have long since been replaced. First by a mare 
formal "Constitution and By-laws", and mare recently by a new set of regulations in part imposed on BCAwA when it 
chose to be included under the Satiety Act. This latter move was made necessary by the possible threat of lawsuits arising 
from third party liability actions. 
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Finances have from time to time been a problem, and in times past chocolate bar sales and raffles helped out. 
People got. sick of chocolate and raffles became illegal. Today an important part of our funding comes from the "Silent. 
Auction" held in conjunction with the Competition. This event would not be the success it is without the generosity of 
many Clubs and Individual Members, and in particular Commercial Supporters such as Spagnol's. 

BCAWA first hosted the Amateur Winemakers of Canada National Competition in 1975, and has done sa roughly every 
four years since. In some cases, individual Clubs did the hosting, though many times the job was done by members of 
several Clubs working together. 

Far many Nears, BCAWA held its Annual General Meeting and its Competition at different times of the Fear. Eventua.11~T 
it was decided to bring these two events together on the same weekend. That is what happens todayT. r

The AGM, as are all General Council Meetings, is open to all BCAWA Members. They are free to offer their opinions an 
all matters brought up. Voting, however, is confined to a single Delegate from each Member Club. 

The elected officers of BCAWA consist of the President, Vice-President, Secretaxy7, Treasurer, Steward ~usuallyT from the 
next Host Club} National Director and four other Directors. Various Committees and the ~sition of Archivist are by 
appointment. The Executive meets a few weeks prior to each Council Meeting, of which there are three including the 
AGM. 

BCAWA can ~ found on the Internet at: 
ht tp:l~nanainio. ark. con~~jLiebar€~index. htrn l 

Archives, Gctober 3~ 19~~. 



BCA~7tTA l~tlinutes ~3ct/9S 

~' 
Subject: B~AWA Minutes oct/98 

Date: Tue, 24 Nov 1 X98 11:3 3:08 -0800 
From: Robert Belanger <rbelange~~home. com> 

organization: Belanger and Associates 
To: "Gaitens, Abe" <agaitens~~istar. ca> 

CC: "Plant, Charles" <cplant~~dowco.com> 

Hi Abe and Charles 

There was a letter missing from the minutes file I sent you. I am 
attaching it now. 

Regards Rob 

~Ofof StewResptoBCAVt%~.doc 
Name: Ofof StewResptoBCAWA.doc 
Type: Winword File (application/msword) 

encoding: base64 

1 of 1 27/11/98 10:03 AM 
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No~~er~Iber ?~+, i X95 
l~eo Poirier 
~C~w~ ~president~ 
6~~3 Leland .road, 
Nanaimo, ~~ v~R ?Ho 

Dear Leo 

In response to the inquiries at tl~e last co~u~cil meeting about how the fourth place ties were 
broken for a position to enter v:~ines in the Nationals. 

~n t11e early stages of the day we brought out ~.J~e wines in question and l,ad t~~o judges re-~ud.ge 
them. This sounds logical. but. in doing that it became apparent. that when we did that. we were no 
longer ~udging tl~e wines b;~7 same rZ.~les. The Judges who judged the wines originally gave tl~e 
wines 1 b points on re-fudging t11e judges ~~ere loathe tc~ give tl~e same wi~~es 12 points acid 
wanted to impeach the first set. of judges . ~~.11 the judges who participated in this exercise were 
extremely competent. Judges; the differences faced by the second set. of judges were that. theyT 
were judging the remains of a bottle that had been opened several fours before. who judged tl~e 
wine correctly? both sets of judges did their work conscientiously Ibelieve. However the Judges 
for tl~e tiebreaker did I1+Qt take into consideration t11e fact that tl,e wi11e lead been opened many 
hours before and were no longer in t11e same condition as they were in the morning. 

one of the things eve must take into consideration when we are rul~Iling a competition is that all 
t11e wines must. be judged by the same r~~les. wines once opened do change markedly. It is riot 
rocket science to see the difference in a silver medal wale that we pour at supper and the last bit 
we pour at midnight. Some wines, Reds in particular can even change far the better by leaving 
them uncorked for even extended periods of tune. However when running a competition there is 
only a limited windo~~v of opportunity to judge a ovine, and when you extend the window you lose 
t11e level playing field. 

Y~Vith the above in mind we must go with the results by the first set of judges because we know 
t11ey were judging all t11e wines by tl~e same parameters or rifles, what. I call judging " hl context 
". der a great deal of thought my solution for the breaking of ties in this situation is to use a 
simple lottery system. the must assume that the wines in question would all have an equal chance 
=when entered 111 the Nationals, This was my approach when the last batch of ties showed up at 
~-:3~ PM on Competition day. It is my recommendation that this approach be incorporated into 
the Competition Handbook to guide other Stewards who will be running the Provincials in the 
future . 

Regards 

Robert Belanger (Chief Steward Vinovan Wine Club} 


