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Pr_esident’s Message-Spring 2009

Once again we come to the renewal time in the vineyard
(i.e. we worry about spring frosts) and finish our last
racking and tasting in the winery (perhaps). And the wine
aficionados are waiting for the new vintages to be released

to see how 2008 (or 2007 or 2006) wines might have been
as vintages.

Officer elections are coming up this fall for all the
positions for two year appointments. In addition, two
board member positions will be open. The nominating
committee consists of Bill Buss, Bill Stone and Dick
Marsden. Please contact any of them to make
nominations. Their contact information is on the web site.

The 28" Annual NM Vine and Wine Conference occurred
Feb 27-28 this year and was a great success. About 129
folks registered for the conference which featured some
excellent speakers and plenty of great NM wines to taste.
If you missed the conference, the program is still up on
the web site (www.vineandwine.org). A short summary is
presented in this issue of the Grapevine.

Last but not least, we look forward to the next big event
for the NM Vine and Wine Society, the annual NM State
Fair Wine Judging to be held June 6 at the Sandia
Courtyard Hotel and Conference Center (same venue as
last year). Included in this issue of the Grapevine are entry
forms for the judging. One of the main reasons for the
competition is to give feedback to the amateur entrants on
their wines. Another main reason is to give the NM
wineries a platform to have their wines judged as NM
wines. So, we hope to have a large number of entrants

reflecting the growth of the winemaking establishment in
NM.

Cheers!
-Carl Popp, President

Chapter profile: Northern Chapter

TOASTOFTASS

WINE FESTIVAL

In June and July 2009, art galleries, restaurants and hotels
in Taos, New Mexico, will reverberate with the sounds of
clinking wine glasses, sighs of pleasure and bubbling
laughter as dozens of winemakers from all over the
United States, as well as hundreds of connoisseurs, will
converge on Taos for the Fourth Annual Toast of Taos.

The festival, scheduled for July 2-11, 2009, is a one-of-a-
kind feast for the senses in the Southwest that helps the
Holy Cross Hospital Foundation purchase radiology
equipment for Holy Cross Hospital. It will feature the
Southwest Wine Competition (June 24 - 25, 2009). Fans
enjoy wine tastings, celebrity chef reviews, an art gallery
tour, wine dinners, several spectacular auctions, and
classes for those interested in learning more about wine.
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College of Agricultural, Consumer and
Environmental Sciences New Mexico State
University

Backyard Composting

Yard waste makes up 20-30 percent of the solid waste of
most municipalities throughout the United States, while
food waste makes up another 89 percent. The cost of
collecting, hauling and handling yard waste is often a
large part of the budget associated with many municipal
solid waste management programs, averaging 20 percent
of the budget and increasing to as much as 50 percent
when grass clippings and leaves are handled. Yard and
food wastes are also major factors in the production of
methane gas and acid-liquid drainage in land fills.
Incinerating yard wastes is a major source of air
pollution.  Although municipal composting is an
environmentally preferable alternative for handling yard
and food wastes, processing these wastes at the source
reduces the major costs of collecting and has a positive
effect on the environment. Backyard composting is one
of the easiest ways to process yard wastes at the source.

WHAT IS COMPOSTING?

Making compost is a speeded-up way of imitating
nature’s cycle of life and death. The end product in the
composting process is a dark, loose, partially
decomposed, amorphous form of organic matter that
reveals no hint of its origin. The only difference between
finished compost and forest humus created by nature is
time. The actions of various microorganisms and
invertebrates convert raw organic matter in a compost
pile into finished compost. Maximum decomposition
occurs when these organisms are exposed to an
appropriate balance of oxygen, moisture and nutrients.
Products of the composting process include finished
compost, carbon dioxide, heat and water.

Aerobic and Anaerobic Composting

Composting can occur under either aerobic (in the
presence of oxygen) or anaerobic (without oxygen)
conditions.  Microorganisms for aerobic composting
require OXygen (greater than 5 percent within the
compost pile), while anaerobic microorganisms prefer
an absence of oxygen. Anaerobic decomposition in
backyard compost piles is generally undesirable due to
objectionable odors that result.

Backyard Composting-Continued

The most offensive gas resulting from the anaerobic
process is hydrogen sulfide (rotten egg smell), while
other offensive odors include cadvarine and putrescine.
Aerobic decomposition is the preferred composting
technique in most backyard composting piles, because
it smells better and is more efficient. Aerobic
composting generates heat up to 140°F or higher,
which is hot enough to kill most plant pathogens and
weed seed in the pile when properly managed.

Composting Alternatives

Sheet composting in the garden involves applying raw
composting materials directly on top of the soil in
layers.  Shredded organic matter can be applied
between plants as a type of mulch and allowed to
decompose slowly. Material can then be incorporated
directly into the soil after frost in the fall. Trench
composting involves digging a trench and filling it up
with shredded organic waste. The trench is then
covered with 6-8 inches of soil. Depending on soil
temperature, microorganisms and earthworms will
slowly convert these materials to usable organic matter.
Covered trenches often are used as paths between rows
of vegetables, while the organic matter is
decomposing.

“Com-posthole-ing” is similar to trench composting
except that it involves smaller areas. A posthole digger
or sharpshooter can be used to make holes between
plants like tomatoes, and these holes can be filled with
food scraps and covered with soil. By the following
spring, organic matter should be well decomposed.
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New Mexico State University

Growing Grapes in New Mexico

Winter Injury

Injury to grapevines during the winter may be a
problem in all areas of New Mexico. Hardening the
vines is very important in reducing injury. Lengthen
the interval between irrigations in late summer and fall.
This reduces vegetative growth and allows the wood to
mature. If vines are overly vigorous, reduce the rate of
nitrogen fertilizers.

Over-cropping vines reduces the accumulation of
carbohydrates, which is necessary for vine hardening.
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Growing Grapes in New Mexico-Continued

Proper pruning methods will help regulate the crop,
however, it may be necessary to further reduce the crop
by thinning clusters. Injury from late spring frosts may
be reduced by delaying pruning in the spring. Most of
the pruning may be done early, but delaying the
shortening of canes and spurs will retard bud break so
the shoots may escape frost injury. In areas subject to
frequent injury from cold, training vines to two trunks
may be advantageous. Frequently one of the two trunks
will survive, so the entire vine is not lost. Keep the
vineyard clean from early spring until midsummer,
especially if it is young. Weeds and grass, which
compete with young vines for moisture and nutrients,
should not be permitted to grow within a 2- foot (61-
cm) radius of vines less than three years old. A tractor-
mounted French plow or grape hoe can greatly reduce
the amount of hand-weeding. Low organic matter
content of New Mexico soils restricts the use of
herbicides. Follow label instructions carefully. After
grapes are harvested, leave weeds to help hold the soil
during windy winter months. Winter cover crops of
barley, rye, or wheat may be grown to control erosion
and add organic matter to soils. Sour clover, burr
clover, and oats also may be grown in southern New

Mexico. Turn under cover crops early in the spring.

Grape Insects

Since recommendations for grape insect control are
subjected to frequent change, chemical control
measures are not given here. Ask your county
Extension agent for the most recent recommendations.
The grape leafhopper is the most common insect pest of
grapes in New Mexico. These tiny insects are narrow
and less than 1/s inch (1/2 cm) long. The adults are
yellow with red and black markings on their wings.
They spend the winter as adults in weedy, grassy areas
near the vineyard and move into the vines as soon as
growth begins. Eggs, which are laid in the leaves, hatch
in about two weeks. The pale wingless nymphs
(immature stage) feed on the lower surface of the
leaves, casting skins five times before becoming adults.
It takes three or four weeks for the young to reach the
adult stage.

New Mexico State University
Growing Grapes in New Mexico-Continued

Occasionally, the western grape-leaf skeletonizer
becomes a problem, especially in small backyard or
home vineyards. In the larva or worm stage, this
insect is black and yellow (six-banded) and feeds
only on the underside of the leaves. It eats the cells
and leaves, but not even the smallest veins, creating a
skeleton effect.

When applying an insecticide, apply the material on
leaf portions where insects are feeding. Other insects
that sometimes infest grape plants are grasshoppers,
June beetles, flea beetles, and spider mites.

Disorders and Diseases of Grapes

Chlorosis in grapes, particularly American varieties,
is most frequently the result of iron deficiency in the
plant. Excess calcium (high pH) in the soil makes the
iron unavailable to the plants. In some areas of New
Mexico, there also is an actual iron deficiency in the
soil. Iron deficiency causes the leaves to turn yellow,
while the veins and mid-ribs remain a normal green
color. The yellow color of the leaves is due to a lack
of chlorophyll, the green coloring matter important to
the formation of plant sugars. Lack of chlorophyll, if
left un-remedied, decreases yield, reduces the sugar
content of the fruit, and eventually kills the vine.

Iron chelate, applied to vines twice during the
growing season as a side-dressing, usually corrects
the deficiency in good soil. Soil applications of iron
may not completely control chlorosis where vines are
growing in soils high in caliche or other forms of
limestone. Supplemental foliar sprays of iron chelate
at 2 pounds per 100 gallons (.91 kg per 378 |) of
water may be necessary. Iron chelates can be mixed
with the irrigation water in those vineyards with
pressurized systems (drip or micro-sprinklers).

Little-leaf may become a problem if the soil is highly
alkaline or contains an excessive amount of calcium
or organic matter. Grapevines affected with this
disorder, a result of zinc deficiency, have stunted
leaves. The first leaf formed on the shoot is usually
normal or only slightly yellow. The yellowing
becomes more severe as the shoot develops. The
leaves at the base of the canes are green while those
farther out on the shoot are smaller and more
chlorotic. The tissue close to the veins is the greenest,
with whitish or yellowish green areas between the
veins.
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Growing Grapes in New Mexico-Continued

Yields may be reduced on vines that are only slightly
affected; badly affected vines may produce very low
yields or none at all. Sometimes chlorotic vines thought
to be deficient of iron may actually be suffering from a
deficiency of zinc, or a combination of both. This is
probable when vinifera becomes chlorotic. The most
economical way to supply needed zinc is to daub
pruning cuts with a zinc sulfate solution. Apply 1 pound
of zinc sulfate, dissolved in 1 gallon of water (.45 kg in
7.6 1), to pruning cuts within two hours after pruning.
Zinc foliar sprays are effective, but only if applied no
later than two weeks before bloom. Zinc

chelates also can be supplemented through the
irrigation water. Powdery mildew is a fungus disease
prevalent on vinifera grapes. Any portion of the plant—
eaves, blossoms, fruit, and young shoots—may be
affected. White patches that create the appearance of
having been dusted with flour may be noted on leaves
and young shoots; blossoms fail to set fruit. Young
berries attacked by this fungus may drop or become
hardened, discolored, and cracked. Dark blotches on
shoots can be noticed during the winter on plants
affected by powdery mildew during the season.

To control powdery mildew, start to apply fungicides at
bud break in vineyards where symptoms appeared the
year before. Sulfur protects vines from infections, but it
may have little effect on established infections. Heavy
sulfuring during high temperatures may burn the
foliage and berries. Systemic fungicides like Bayleton®
are the best. For recommendations, ask your county
Extension agent.

Root knot caused by a gall-forming nematode may
become a problem in sandy and sandy loam soils,
resulting in a decline in vine vigor and a reduction in
yields.  When planting new vineyards in
nematodeinfected soil, use resistant rootstocks. In loam
and clay loam soils, root knot is usually not a problem.
In established vineyards with moderate root-knot
infestations, effects of the disorder may be somewnhat
offset by more frequent irrigations during the main
growing and fruit maturation seasons. Soil fumigation
may become necessary.

New Mexico State University

Growing Grapes in New Mexico-Continued

Black rot is seldom a serious disease in New Mexico,
but it may become troublesome during seasons of
frequent rains and high humidity. The symptoms of
black rot are most conspicuous on the fruit and leaves.
The leaf develops reddish brown spots, and immature
berries develop brown spots that soon cover the entire
berry, causing it to shrivel and mummify. Turn under
or remove all mummified fruit and leaves from the
ground and vines in late winter or early spring.
Prebloom applications of fungicides are recommended
where infections have been heavy.

Crown gall, also known as black knot when it occurs
on the aerial parts of grapevines, is caused by the
bacterium Agrobacterium tumefaciens. Gall formation
is first seen as small outgrowths on roots, crowns, and
sometimes on canes and stem tissue. Galls may grow to
several inches in diameter and are composed of soft,
disorganized tissue. Crown gall may be controlled in
several ways, but good sanitation and avoiding injuries
are very important. More important still is to buy
nursery stock from a reliable nursery to insure infested
grapevines are not included along with healthy ones.

Nematodes are microscopic, multicellular,
nonsegmented roundworms commonly present in soils.
Roots of nematode-infested vines are unable to meet
above-ground demands for nutrients and water. Vine
damage is eventually manifested as reduced vigor and
yield, with slight yellowing of leaves. Vine death
seldom occurs unless there are other stresses on the
plant. Root knot nematodes, dagger nematodes, and
ring nematodes are the most common in vineyards.
Plant parasitic nematodes are concentrated where
feeder roots are most abundant. Therefore, when there
is fear of nematode presence in the vineyard, sample
both soil and roots in the berm area 12 to 18 inches
from the vine trunk to a depth of 30 inches. Variety and
rootstock selection also can minimize damage by
nematodes, especially root knot nematode. 'Salt Creek’,
'Dogridge’, '1613 Harmony', and 'Freedom' rootstocks
are reported to have tolerance or resistance to root knot
nematode. The same is true for the commercial
varieties, 'Thompson Seedless', 'Perlette’, 'Zinfandel’,
'‘Barbera’, and 'Emperor’.
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New Mexico State University Growing
Grapes in New Mexico-Continued

Phymatotrichum root rot, a disease caused by
Phymatotrichum omnivorum (also know as “cotton
root rot”), has been reported in all southwestern
states.

Although nonselective as to soil textural classes,
higher levels of inoculum occur in soils that are
poorly drained, high in pH and calcium carbonate,
and low in organic matter. Disease symptoms
usually are evident in the heat of summer when vines
appear first to be wilting, vine growth is weak, and
leaves are somewhat yellow/red with dried out leaf
edges. Roots die, diminishing the plant's ability to
absorb water (and nutrients). The plant wilts due to
lack of water, and the dead leaves remain on the
vines. There are no effective, practical treatments to
control phymatotrichum root rot in infected grape
plants in the vineyard. Preplant fumigation is
temporarily effective and costly. No rootstock is
immune; only a few are highly tolerant. V. champini
is known to be most tolerant to phymatotrichum.
Within this species, 'Dogridge’ and 'Champanel’ have
the most tolerance. However, 'Champanel’ is
susceptible to nematodes and is not as tolerant to
calcareous soils as is 'Dogridge.'

Origins of viticulture in New
Mexico

In 1598, Don Juan de Ofiate led Spanish colonists to the
upper valleys of the Rio Grande. Franciscan monks
followed the colonists to minister Christianity to the
Native Americans. This area would later be known as
“El Camino Real”. The Franciscan monks who settled
there needed to hold daily mass; central to each mass was
Holy Communion, a sacrament that included the
consumption of wine, representing the blood of Christ
shed for the redemptions of sinners. The monks needed
a local source for their sacramental wine since the next
nearest supply was several months' travel away. In this
region of the Upper Rio Grande is where grape vines
were first introduced to New Mexico.

Before grapevines were planted in New Mexico, the
Franciscan monks had wine shipped from Spain. The
sacramental wine was light pink in color, had a sherry-
like taste, was 18% alcohol, and 10% sugar. The wine
was transported in heavy jugs resembling those in
Roman times. The stoneware jugs held approximately 2.6
to 3.6 gallons (9.8 to 13.6 liters) each and were sealed
with a cortk or wood plug. The jugs needed to be sealed
with a green glaze, applied to the inside of the jug. This
glaze would have contained lead that leaked out into the
wine during prolonged exposure to heat or to the acid in
the wine.

Grapevine planting in New Mexico was initially hindered
by Spanish law which in 1595 forbid the exportation of
Spanish grapevines to protect the Spanish agriculture
industry. At the time, Spanish wine exports provided one
fourth of Spain's foreign trade revenue. Franciscan
monks chose to ignore this economic law and smuggled
vines out of Spain into New Mexico around 1629. Fray
Garcia de Zuniga, a Franciscan, and Antonio de Arteaga,
a Capuchin monk, planted the first vines at a Piro pueblo
just south of modern day Socorro. The cuttings brought
by the missionaties were a vitis vinifera grape variety
known as the Mission grape. This variety is still grown in
New Mexico today.
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2009 Vine and Wine Conference Report

By all measures, the 2009 conference, held Feb.27-8 this year was a great success. We had 129 registrants for all
or part of the conference and all the sessions were well attended and very interesting and educational. Several of
the speakers came from university backgrounds to share their expertise and advice about grape growing,
marketing and winemaking. We also had two tastings, Syrah and Riesling, as well as serving the NM State Fair
medal winning wines for the Friday wine mixer and for the Saturday banquet. The program is still posted on the
web site (www.vineandwine.org) so you can take a look at it to see what you may have missed by not attending.
We also presented ” Service Recognition “ awards to four members; Clarence Gailard (deceased) and Baron
Brumley who were charter members at the inception of the New Mexico Vine and Wine Society some 35 years
ago, Jim Dowling of Tierra Encantada Winery (deceased) and Paolo D’Andrea of Luna Rossa Vineyards and
Winery.

Mission Grape Identification Project

As many of you know, the first grapes planted by Europeans in the New World were planted in Mexico and
New Mexico by Spanish padres, probably dating back to the sixteenth century. Ancestors of some of these
grapes known as the Mission grape may still exist in New Mexico. Our State Viticulturist, Bernd Maier, is
beginning an investigation into determining the existence of the Mission grape and plans to use DNA analysis to
compare grapevines in New Mexico claimed to be Mission grapes and, if possible, to compare these grapevines
to those in California that are also claimed to be Mission grapes used in making a sweet, fortified wine called
Angelica. Anyone that thinks they may have Mission grapevines should contact Bernd Maier
(bemaier@nmsu.edu) so he can compile a list when he is ready to collect samples.
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Cooking with Wine: Recipes

Cabernet Filet Mignon

2 (4to6ounce)l -inch thick filet mignon steaks
Olive oil

Coarse kosher salt, and freshly ground black
pepper

1/2 cup cabern et wine (can substitute any dry
red wine)

1 to 2 tablespoons butter

Buying Steaks: When buying steaks, buy the
best grade of meat you can afford. Look for
steak with fine texture and firm to the touch. You want the color to be a light

cherry red color, no t deep red. Also look for steaks that have marbling, as it is the
thin threads of fat running through the meat that make it Prime and gives the
wonderful flavor.

Bring steaks to room temperature before cooking. Coat steaks lightly with olive oll
and seaso n both sides with salt and pepper (press in with your hands). Be careful
not to over season, as the seasonings are to enhance the flavor of the meat and
not to cover it up.

Using the Pan-Searing or Sear-Roasting techniques (see below techniques),
proceed to cook your steak to your desired doneness. Use a meat thermometer  to
test for doneness:

Rare - 120 degrees F
Medium Rare - 125 degrees F
Medium - 130 degrees F

Add the wine to the pan and bring to a boil, scraping any pieces of steak off the
bottom of the pan and stirring them into the emerging sauce. Let the liquid boil
until reduced to approximately 1/3 cup. Remove pan from heat. Add the butter
and mix it in by swirling the pan. Pour the sauce over the steaks just before
serving. Makes 2 servings.
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PAN-SEARING:
In a heavy frying pan (I use my cast -iron frying pan) over medium -high heat, heat 2
tablespoons olive oil. Sear the steaks, moving them with tongs a little so they don't stick to
the bottom, for 5 to 6 minutes per side. When the steaks are crusty -charred and done to your
liking, remove from the pan, cover loosely with aluminum foil and let rest 5 to 10 minutes

before serving . During this time the meat continues to cook (me at temperature will rise 5 to

10 degrees after it is removed from the oven) and the

juices redistribute; add juices that accumulate from resting
steaks to Cabernet -Cherry Sauce). Serve whole or slice thin
and fan onto individual serving plates.

SEAR-ROASTING:

Preheat oven to 500 degrees F (a very hot oven produces a
juicy interior). Place a 10 - to 12 -inch ovenproof skillet or
cast -iron skillet  in oven. When oven reaches 500 degr ees
temperature, remove pan from oven and place on range

over high heat (the pan and the handle will be extremely

hot - be careful).

Immediately place steaks in the middle of hot, dry pan (if cooking more than one piece of
meat, add the pieces carefully s o that they are not touching each other). Cook 1 to 2 minutes
without moving; turn with tongs and cook another 1 to 2 minutes.

Remove from heat and put the cast iron skillet with the steaks in it into the oven. Cook an
additional 3 to 5 minutes, depending on thickness of steaks and degree of doneness you like.

When the steaks are crusty  -charred and done to your liking, remove from the pan, cover

loosely with aluminum foil and let rest 5 -10 minutes before serving. During this time the meat
continues to coo k (meat temperature will rise 5 to 10 degrees after it is removed from the

oven) and the juices redistribute (add juices that accumulate from resting steaks to Cabernet -
Cherry Sauce). Serve whole or slice thin and fan onto individual serving plates.

Cherries in Pinot Noir Wine

1 pound fresh sweet cherries (such as Bing, Rainier, or Lambert)
1 cup water

%4 cup brown sugar (or to taste)

1cupred wine (Ilike to use pinot noir wine)

2 teaspoons lemon z est

In a medium saucepan, add water and brown sugar; bri ng to a simmer.

Add red wine and lemon zest. Bring back to a simmer and cook for 3 minutes over medium

heat, stirring occasionally. Add the pitted cherries; let mixture return to a simmer for 2

minutes. Remove from heat, cover with a lid, and let cool to room temperature. After mixture
has cooled, refrigerate. NOTE: By letting the mixture refrigerate or a day, the flavors have

time to develop and blend. Serve the cherries either serve at room temperature or chilled

(your preference). Spoon cherries and li quid into individual serving bowls over ice cream.

Serve with your favorite wafers or cookies. Makes 4 servings.
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WINE ENTRY FORM
NEW MEXICO STATE FAIR WINE COMPETITION -2009

SPONSORED BY THE NEW MEXICO VINE & WINE SOCIETY

JUDGING CATEGORY/ID (hame and No.) (please fill in -see attached
sheet with categories and codes ). If fewer than (5) entries/category, the judging committee may
combine wines for judging purposes.

1. Type or print clearly in ink. Entrants must choose the appropriate category and ID n umber
2. Fillinitems A -K
3. Attach the entry form and check to the bottle with rubber bands (NO TAPE).
Two bottles of each wine may be submitted in case onhe

A. Commercial Amateur/Non-Commercial (check one)

B. Name of Winery

C. Name of Winemaker(s)

D. Complete mailing address

E. Telephone (WORK) (HOME) (CELL)

Email address (print clearly)

F. Proprietal Name of Wine

G. Grape Wine Non-Grape Fruit Wine Mead

H. Name(s) of Grape(s) and/or Non-Grape Fruit(s) used and their percentage(s) if <= 75% single variety
%, %
%, %
%, %

I. Residual sugar content (Percentage) %

J. Vintage Year (NV for Non Vintage)

K. Is Wine made from 100% NM-grown Crop? YES NO

L. Wine Entry Fees: Commercial Wines- $25.00/entry; Non-Commercial/ Amateur Wines-$10/entry. Entry fees must
accompany wines or be mailed and received before May 15 for wines to be considered “entered”. The deadline for

wine entries is May 15.

Deliver or send wines to: Bernalillo County Extension Office c/o Lauri Martino, 1510 Menaul, NW,
Al bugquerque, NM 87107 o Arbar, @346 SandviateotPloNWY Allcuguerqué. s
Questions? Call Carl Popp, 575-835-0263

Gr

~

C



WINE ENTRY FORM-F OR 0 PREMI ER6 AWARD ENTRI ES
NEW MEXICO STATE FAIR WINE COMPETITION-2009
SPONSORED BY THE NEW MEXICO VINE & WINE SOCIETY

JUDGING CATEGORY/ID-Cabernet Sauvignon-310 (Must be 100% NM Grapes)

1. Type or print clearly in ink.

2. Fill in items A-G

3. Attach the entry form and check to thebottles ( t hr ee required for O0f
consideration ) with rubber bands (NO TAPE).

A. Name of Winery

B. Name of Winemaker

C. Complete mailing
address

D. Contact information:

Telephone: (WORK) (HOME)
(CELL)

Email address (print clearly)

E. Proprietal Name of Wine

F. Residual sugar content (Percentage) %o

G. Vintage Year (NV for Non Vintage)

H. Wine Entry Fees: Commercial Wines- $25.00/entry. Entry fees must accompany wines ot be
mailed and received before July 14 for wines to be considered “entered”. The deadline for
wine entries is May 15.

Deliver or send wines to: Bernalillo County Extension Office c/o Lauri Martino, 1510
Menaul, NW, Al buquerque, NM 8 7at,2376Samr del i
Mateo Pl, NW, Albuquerque.

Questions? Call Carl Popp, 575-835-0263; chuck_socorro@msn.com

A E
STATE



CATEGORIES and CODES-Please enter wine name (varietal) and ID No. on Entry Form
Categories may be combined for judging if fewer than five entries per category. If wines contain > 2% residual sugar, you
may choose to have them judged as fisweet wineso or fAdesse

CATEGORY _ (Varietals must have >= 75% single variety CODE

WHITES

Chardonnay 110
Sauvignon Blanc/Fume” Blanc 120
Chenin Blanc 130
Viognier 140
Pinot Grigio/Pinot Gris 150
Riesling 160
Gewurztraminer 170
Misc. White Varietals/Vinifera (state variety) 190
Misc. White Varietals/Hybrid (state variety) 210
Native American White (Niagara, Muscadine, Catawba etc) 250
White Sweet (>2% sugar, any variety) 260
REDS

Cabernet Sauvignon 310
Pinot Noir 320
Merlot 330
Cabernet Franc 340
Zinfandel 350
Syrah/Shiraz 360
Petite Sirah 370
Pinot Noir 380
Sangiovese 390
Bordeaux Blends 410
Misc. Red Varietals/ Vinifera (state variety) 440
Misc. Red Varietals/Hybrid (state variety) 450
Native American Reds (Concord, etc) 460
Red Sweet (> 2%sugar, any variety) 470
BLUSH/ROSE

White Zinfandel 510
Blush Varietals (other than Zin; at least 75% of the varietal) 520
Blush/Rose Blends/Vinifera 530
Other Blush/Blends 540
Blush/Rose Sweet (>2% sugar, any variety) 550
SPARKLING WINES

Sparkling: Brut and Extra Dry 610
Sparkling: Demi-Sec 620
Sparkling Fruit 630

MISCELLANEQUS

White Dessert 650
Red Dessert (other than Port style) 660
Port Style 670
Fruit Dessert 680
Fruit, Non-dessert 690
Fruit and Grape Blends 710
Specialty Wines (Chile Wine, flavored sparklers, etc.) 720
Fortified (Sherry, etc.) 730

Mead 740



