British Columbi‘a Amateur Winemakers Association

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.

i

&

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

Toast from the host club was given by Mike Roman.

Attendance - Roll Call - See list Attatched.

. Motion for approval of the minutes of the last council meeting as circulated by

Murray Mackie - Carried.

Motion to adopt agenda as circulated by Murray Mackie - Carried

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
existing 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.

. 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.

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

. 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 he 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 1S1.

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.

10.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 exists 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 had observed at many competitions that there were judges who have
had 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 a fresh 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 not 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
winemaking 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 winemaking 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

3855 Hillcrest Avenue, North Vancouver, B.C. V7R 4B7 Ph.(604) 986-5586 Fax (604) 986-5506

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 - 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 GENERAL AND VARIETAL CLASSES
REMARKS GENERAL CLASS VARIETAL CLASSES
WHITE TABLE WINES | Chardonnay

White 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 destrable
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 be
acceptable as long as the wine is not
effervescing due to the presence of
fermentation or malolactic activity.

The typical specification for White
Table Wines is, unless otherwise

noted:
Alcohol 9-13%
Colour
Sugar(Dry)
0.0% - 0.35%
S.G. 0.990 -
0.996
Acid 5.5¢/1-
75¢g1
pH 32-37
Varietal Wines
These wines must contain 85% 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%. All grape varieties
present in quantities of 10% or more
must be named, preferably stating
the corresponding percentages.

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:

OTHER WHITE TABLE WINES

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 spectrum 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
oaking gives strong tones of vanilla.

Gewiirztraminer

A delicious, fruity wine with flavour strengths and some
residual sweetness that allow it to 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, immensely 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,
straw coloured and on to late harvest desert wines.
Often 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
15% Semillon, it is marketed as Fumé Blanc.

Aroma: floral, fruity, citrus, peach, apricot; with
malolactic and oak aging vegeatative, bell
pepper,vanilla and buttery

Flavour: crisp citrus, smoky, green olive and
herbaceous

Pinot Blanc
Acid content and clean flavour make this grape a
frequent choice for sparkling wines. In this category 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 with other faint
aromas.

Flavour: A clean yeasty taste and with aging a
delicious honeyed fullness.
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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 Entrée, 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
judges 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---------—-,
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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 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 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 S, 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 4™ 1998 The next Exec Meeting will be Hosted by
Rob Belanger 3855 Hillcrest Ave Nth Van (604) 986 5586 Sept 6/98 11:00 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 Winemakers
Holy Cross Winemakers
Victoria Winemakers Guild

President

Vice President

Treasurer

Secretary

Provincial Competition Chairman
Education Director

Past President
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British Columbia Amateur Winemakers

Association

Officers as of 11th May, 1998

President : Leo Poirier

Past President : Jack Ziebart

Vice President : Helmut Berner

Secretary : Rob Belanger
Treasurer : Abe Gaitens
Director : Gary Armanini
Director : Mike Dragani

Director ::Mike Farkas

National Director :George Gibson

Director Education :Rory Kirby

Steward :Jack Leslie

6973 Leyland Road
Lantzville BC
VOR 2HO (250) 390-3272

1334 Sherwood Drive
Nanaimo BC
VIT 1G5 (250) 758-2561

1744 Windermere Avenue

Port Coquitlam BC

V3B 2K4 (604) 942-400
3855 Hillcrest Avenue

North Vancouver BC

V7R 4B7 (604) 986-5586

16105 13A Avenue
Surrey, B.C.
V4A 6W4 (604) 541 8015

7984 Meadowwood Drive

Burnaby BC

V5A 4J2 (604) 420-6041
PO Box 1785

Revelstoke BC

VOE 2S0 (250) 837-9418

3150 Ingraham
Cedar BC
VOR 1J0 (250) 722 3022

184 Nottingham Drive
Nanaimo, BC
VIT 1K6 (250) 756 4614

4757 Amblewood Drive
Victoria, BC
V8Y 282 (250) 658 2458

Box 116
Revelstoke BC

VOE 2S0 (250) 837 4402
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BC AMATEUR WINEMAKERS ASSOCIATION

CLUB CALENDAR FOR THE YEAR

SEPTEMBER 1 1998-JUNE 30 1999

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

DATE CLUB
SEPT 27™ ITALIAN CANADIAN WINEMAKERS
OCT 4™ B.C.AW.A

OCT 18™ NANAIMO

NOV 7™ VINOVAN

NOV 15™ VICTORIA

DEC 13™ VICTORIA

JAN 10™ VANCOUVER

JAN 16™ SANICH

FEB 11™ CAPILANO

FEB 14™ NANAIMO

FEB 27™ CHILLIWACK

MAR 6™ COQUITLAM/LANGLEY

MAR 6™ VICTORIA WINEMAKERS

MAR 14™ VICTORIA

MAR 27™ NANAIMO

MAR 28" VI.AW.

APR 10™ V.AWA

APR 12™ ITALAVINO

APR 13™ CUP AND KEY WINE CLUB

APR 18™ VANCOUVER

APR 24™ KAMLOOPS

MAY 8™ ITALIAN CANADIAN WINE MAKERS
MAY 16™ VICTORIA

MAY 16™ VICTORIA-GUILD OF WINE JUDGES
MAY 28-29™  REVELSTOKE

MAY 30™ REVELSTOKE

JUNE 20™ VICTORIA

EVENT
OPEN COMPETITION

QUARTERLY MEETING
JUDGE TRAINING

OPEN COMPETITION
JUDGE TRAINING

JUDGE TRAINING

JUDGE TRAINING
OPEN COMPETITION

CLOSED COMPETITION
JUDGE TRAINING
OPEN COMPETITION

CLOSED COMPETITION
ETHNIC NITE PARTY
JUDGE TRAINING

OPEN COMPETITION
VAN ISLAND AMATEUR
WINEMAKERS SEMPOSIUM

OPEN COMPETITION
CLOSED COMPETITION
CLOSED COMPETITION
JUDGE TRAINING
OPEN COMPETITION

CLOSED COMPETITION
JUDGE TRAINING

ANNUAL MEETING
PROVINCIAL COMPETITION
BCAWA ANNUAL MEETING

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.

Good raw materials for winemaking were not readily available — B. C’s first commercial winery made its wine from
loganberries.

Wine Art opened its first 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 growr: 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
Queensborough Bridge.

In the early 1960°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, 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. Of course, this was a good
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 or Baco Number 1 made a much better product. A white grape of
dubious parentage called “Okanagan 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 varietals. 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 organizing. Many will remember the times at the
Flamingo Motel in Penticton.

On a separate note, in May 1971 an event occurred that would help keep B. C. Amateur Winemakers in touch with each
other — The Grapevine was born. The founders were from four different clubs; Cordova Bay, Vinovan Bacchus Alumni
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 Winemaker’s Guild hosted a dinner on the “S. S. Sicamous”. The
date was September 24™. At that dinner were about 150 amateur winemakers representing ten or so wine making clubs
from all 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 five-committee
members came from Vinovan, Bacchus Alumni, Coquitlam and the Vancouver Amateur Winemakers 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 make arrangements for the overflow to be accommodated at the
Stardust Inn across the way.

On the morning of September 16 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 unanimously approved for
presentation to a General 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 Amateur 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 become organized in whatever ways possible.
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 whole package and The British Columbia Amateur Winemakers 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. 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 Host Club. Members of the Competition Committee were from Bacchus Alumni and Vinovan as
well as from the Host Club.

Two file folders containing the experience gained from running 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 (1998) the eighth revised edition of the Handbook 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 or even a private tasting. Everything from
equipment lists to sample scoring sheets is there. Two quite different scoring systems are described in detail.

In the early days, Judges for the Provincial Competition were found in the wine profession, outside the ranks 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 1973 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 February the
following year. It took three more years to actually get the concept off the ground.

In September 1976, the BCAWA Secretary received a detailed proposal for the establishing a Guild of Wine Judges. The
BCAWA Council accepted the proposal. A committee was appointed, and the then Winemaster at André’s Winery
retained to design and run the first training program.

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

The Judges Guild at this point 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 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 some 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 drop off, and Guild activities came to be held exclusively on the Island. Latterly, efforts
have been made to revive training programs on the mainland.

The original “Operating Parameters” under which BCAWA was founded have long since been replaced. First by a more
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 party liability actions.

Nana O AFNE
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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 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.

For many years, BCAWA held its Annual General Meeting and its Competition at different times of the year. Eventually
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 on
all matters brought up. Voting, however, is confined to a single Delegate from each Member Club.

The clected officers of BCAWA consist of the President, Vice-President, Secretary, 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:
hitp://manaimo.ark.com/~jziebart/index.html

Archives, October 30 1998.

Danma 1TH AFNZ



British Columbia Amateur Winemakers
Association

3855 Hillcrest Avenue, North Vancouver, B.C. VIR 4B7 Ph.(604) 986-5586 Fax (604) 986-5506

MINUTES - OCTOBER GENERAL MEETING Oct 4, 1998
Date — Sunday October 4th, 1998

Place — German Hall, 71 Caledonia Street, Nanaimo , BC

Time — 8:30 AM

Host Club — Nanaimo Winemakers Club -

MINUTES:

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

™

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

call e

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 had 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 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 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

10.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
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