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[image: image1.wmf]
Greetings!  Summer is finally here!  I hope you all are enjoying the nice weather!

If you were able to make it to our May meeting, you already know that we had a unique tasting this month, graciously presented by Joy Veazey and her daughter Jenna; a big thank you and cheers to both of you!  Of course, we had some wonderful accompaniments to our wine with bread, cheese and fruit served by the Mim’s.  Thank you to the Mim’s as well!!  
As mentioned above, we enjoyed a unique tasting, and I believe we all learned something; which is the purpose for our meeting, right?!   
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Joy presented a total of 7 wines that were either biodynamic, or organic.  She was lucky enough to be at the right place; at the right moment… during a visit to Wegmans they were doing a wine tasting in which Katrina Frey, of Frey Vineyards was presenting some of their organic wines.  During their discussion Joy mentioned that she was part of the <dare I say ‘famous’> King George Wine Society.  Katrina Frey offered to not only send us a couple of their wines, but seven of them!  
Of course, the first question is what is the difference between ‘biodynamic’ and ‘organic’?
The basic difference is that organic wine is just that; the grapes used in the wine are organic, as well as any additives; the grapes were not chemically treated, nor was the soil they were grown in, treated with chemicals.  The label biodynamic means the process extends way beyond the grapes and the soil the vines are grown in.  The biodynamic world is one solely sustainable and without any chemicals at all.  In short, this means that everything that goes in to the process of farming the vines is wholly sustainable and organic right down to the air surrounding the vineyard (as much as can be controlled).  To be labeled bio-dynamic the vineyard has to be a certain distance from any other farm that may use pesticides that may float over the vines and any fertilization and drainage in to the soil has to be free from any chemicals.  The soil and farming of the vines and fruit is all worked in an eco-friendly, self sustaining way.  Any additives that go in to either the biodynamic or the organic wines are also organic.  
They do not add any sulfites in their wine at all, and they do not use oak.  There are more antioxidants in organic and biodynamic wine.

If you would like to read more about this process as well as the history of Rudolph Steiner who was the founder of biodynamics, here are some good links:

http://www.biodynamics.com/steiner.html
http://www.organicconsumers.org/Organic/OrganicWine.cfm
If you would like to read more about the Frey family and their vineyard, here is a great link:
http://www.freywine.com/family.html
[image: image3.wmf]
The wines that were presented were:

’09 Organic Chardonnay



$12.75


(6 votes)
’09 Biodynamic Sauvignon Blanc


$13.50


(19)
’09 Organic Gewurztraminer (blend w/Muscat)
$10.50


(4)

’09 Organic Sangiovese



$12.75


(9)

’09 Organic Cab Sauvignon



$15.25 ($12.90 @Wegmans) (8)
’09 Biodynamic Cab Sauvignon


$15.25


(10)

’09 Organic Syrah




$15.25


(7)

Notes on wines:

The Gewurztraminer was not sweet as expected; it was an off-dry sweet; very smooth.

The favorite of the evening was the biodynamic Sauvignon Blanc with 19 votes!

The second favorite was the Organic Cab Sauv with 10 votes.  
June Tasting 

**PLEASE NOTE THE DATE CHANGE!  The June tasting will be held on Friday, June 17th at the Oak Crest Winery.  The presentation will be done by Brad Hanna.  

The society has some issues that will be up for a vote at this meeting, they are:

1)  Increase in dues

2) Wine Society website nomenclature, “KGWinesociety”, “kinggeorgews”, “kinggeorgewine” or “kg-winesociety”
3) RSVPs for monthly meetings

If you plan to bring a guest, please send me and/or Scott an e-mail.

Cheers! 
AWS Dues:  If you have not already done so, please remember to pay your 2011 AWS dues.  You should have received a bill last December.  

The American Wine Society: http://www.americanwinesociety.org/
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Be sure to check them out, and when you are on the AWS site look at your profile to make any necessary changes.  You can even pay your dues on line.

