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President’s Message-Winter 2011

Dear NM Vine and Wine Society Members,

Conference Information

Information (schedule and registration form) on the 30"
Annual NM Vine and Wine Educational Conference, co-
sponsored by the NM Vine and Wine Society and the NMSU
Viticulture Program, to be held Feb. 25-26 is included in this
issue of the Grapevine. New Mexico Wine Country and the
New Mexico Winegrowers Association are also financial and
program supporters of the Conference. There is also a
marketing seminar on Thursday the 24" sponsored by NMSU.
Current and prospective winery owners are encouraged to
take advantage of the seminar. Note that room discounts at
the Sandia Courtyard are available until Feb. 15. Identify
yourself as attending the Vine and Wine Conference.

Next Board of Directors and General
Membership Meeting

The next Board of Directors meeting will be held on Feb. 27"
at the Sandia Courtyard Convention Center at 9:00 am and
will be combined with the General Membership meeting. All
members are urged to attend and become part of the Vine and
Wine Society planning process.

Elections

Elections will be held this coming summer for all of the
officer positions (President, Vine-President, Secretary,
Treasurer and Membership Secretary). In addition, two
positions on the Board of Directors will be up for election.
Anyone interested in being considered for one of the positions
should make that interest known to one of the current officers
or board members (list available on the web site T
www.vineandwine.org).

State Fair Wine Judging

The next NM State Fair Wine Judging will be held June 18 so
mark your calendars.

I wish all the winemakers
the grape growers good pruning and a little moisture in this
dry winter and the wine aficionados good tasting.

Carl Popp

Lack of Sex Among Grapes
Tangles a Family Vine

Ehe New {Jork Times

By NICHOLAS WADE Published: January 24, 2011

For the last 8,000 years, the wine grape has had very little
sex. This unnatur al abstir
genetic health and the future pleasure of millions of
oenophiles.

The lack of sex has been discovered by Sean Myles, a
geneticist at Cornell University. He developed a gene chip

that tests for the genetic variation commonly found in

grapes. He then scanned the genomes of the thousand or so
grape varieties in the Deg
collection.

Much to his surprise he found that 75 percent of the varieties
were as closely related as parent and child or brother and
sister. APreviously peopl e
di fferent families of grag
found that all those families are interconnected and in
essence therebds just one |
Thus merlot is intimately related to cabernet franc, which is

a parent of cabernet sauvignon, whose other parent is
sauvignon blanc, the daughter of traminer, which is also a

progenitor of pinot noir, a parent of chardonnay.

This web of interrelatedness is evidence that the grape has
undergone very little breeding since it was first
domesticated, Dr. Myles and his co-authors report in the
Proceedings of the National Academy of Sciences.

The reason is obvious in retrospect. Vines can be propagated
by breaking off a shoot and sticking it in the ground, or onto
existing rootstock. The method gives uniform crops, and
most growers have evidently used it for thousands of years.

The result is that cultivated grapes remain closely related to
wild grapes, apart from a few improvements in berry size
and sugar content, and a bunch of new colors favored by
plant breeders.


http://topics.nytimes.com/top/reference/timestopics/organizations/c/cornell_university/index.html?inline=nyt-org
http://topics.nytimes.com/top/reference/timestopics/subjects/w/wines/merlot_us/index.html?inline=nyt-classifier
http://topics.nytimes.com/top/reference/timestopics/subjects/w/wines/cabernet_sauvignon_us/index.html?inline=nyt-classifier
http://topics.nytimes.com/top/reference/timestopics/subjects/w/wines/pinot_noir_us/index.html?inline=nyt-classifier
http://topics.nytimes.com/top/reference/timestopics/subjects/w/wines/chardonnay_us/index.html?inline=nyt-classifier
http://www.pnas.org/content/early/2011/01/11/1009363108.abstract
http://topics.nytimes.com/top/reference/timestopics/organizations/p/proceedings_of_the_national_academy_of_sciences/index.html?inline=nyt-org
http://topics.nytimes.com/top/reference/timestopics/organizations/p/proceedings_of_the_national_academy_of_sciences/index.html?inline=nyt-org
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Lack of Sex Among Grapes
Tangles a Family Vine
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Cultivated grapes have almost as much genetic diversity as
wild grapes. But because there has been very little sexual
reproduction over the last eight millenniums, this diversity
has not been shuffled nearly enough. The purpose of sex,
though this is perhaps not widely appreciated, is
recombination, the creation of novel genomes by taking
some components freofftimthehe f
mot her 6s DNA. The new comt
variation for evolution to work on, and in particular they let
slow-growing things like plants and animals keep one step
ahead of the microbes that prey on them.

The grapevine fell extinct through much of Europe in the
phylloxera epidemic of the 19th century. The French wine
industry recovered from this disaster only by grafting French
scions, as the grapeds shg
rootstock resistant to the phylloxera aphid.

Despite that close call, grape growers did not rush to breed
disease resistance into their vines. One obstacle is that wine
drinkers are attached to particular varieties, and if you cross a
chardonnay grape with some other variety, it cannot be called
chardonnay. In many wine-growing regions there are
regulations that let only a specific variety be grown, lest the
quality of the regionds
percent of French vineyards are now planted with clones &
genetically identical plants @ certified to possess the
standard qualities of the variety.

Wi

The consequence of this genetic conservatism is that a host

of pests have caught up with the grape, obliging growers to
protect their vines with a deluge of insecticides, fungicides

and other powerful chemicals. This situation cannot be
sustained indefinitely, inrn
regul atory agenci es 0arhee g
AEuropeans are gearing up
earlier there than in the U.S., for laws that reduce the amount
of spray you can put on gr
grape growers did not rush to breed disease resistance into
theirvines. sdogaouauauauai

D
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One obstacle is that wine drinkers are attached to particular
varieties, and if you cross a chardonnay grape with some other
variety, it cannot be called chardonnay. In many wine-growing
regions there are regulations that let only a specific variety be
grown, |l est the quality of
than 90 percent of French vineyards are now planted with
.clones 8 genetically identical plants & certified to possess the
standard qualities of the variety.

The consequence of this genetic conservatism is that a host of
pests have caught up with the grape, obliging growers to
protect their vines with a deluge of insecticides, fungicides and
other powerful chemicals.

This situation cannot be sustained indefinit e | vy , in L
View. iSomeday, regul atory
more, Be said. fAEuropeans ar
will come earlier there than in the U.S., for laws that reduce the
amount of spray you can put

At that point growers will have three options. One is to add
genes for pest resistance, risking consumer resistance to
genetically modified crops. A second is to go organic, which
may be difficult for a plant as vulnerable as the grape. A third
is to breed sturdier varieties.

Breeding new grapes takes time and money. The grower has to
plant a thousand seedlings, wait three years for them to mature,
and then select the few progeny that have the desired traits. But
a new kind of plant breeding now offers hopes of an efficient
shortcut. The new method depends on gene chips, like the one
developed by Dr. Myles, that test young plants for the desired
combination of traits. The breeder can thus discard 90 percent
of seedlings from a cross, without waiting three years while

)8 they grow to maturity.

sel ection, i

The new method, called marker-assisted breeding, or genomic
s already bei
predict flowering within a couple of days by looking at the
DNA, 0 said Edward S. Buckl

Agriculture Departmentoés r

n

Dr. Buckler said he felt th
crop plants could be used much more efficiently by analyzing

the genomes of each species. He recruited Dr. Myles to work

on the grape genome. In major crops like corn, rice and wheat,
Afeversyomtei fiting to these ne
said.


http://topics.nytimes.com/top/reference/timestopics/subjects/g/genetically_modified_food/index.html?inline=nyt-classifier
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He expects grape growers to follow the trend. Wine
drinkersd insistencnednotn t
necessarily be a problem, because with enough genetic
markers the breeder could identify and maintain the genes
responsible for the taste of varieties like chardonnay or
merlot. Genomically selected grape varieties may be ready
for market in about a decade, said Dr. Buckler, who is a co-
aut hor on Dr. Myl esds rep

M. Andrew Walker, an expert grape breeder at the

University of California, Davis, sai d t hat t
pest-and disease-r e si st ance geneso
which has about 60 species, but few in Vitis vinifera, the
particular species to which wine and table grapes belong. He
agreed that it will be necessary to introduce many of these
genes from other Vitis sp
and wine promoters will have to move beyond dependence
ontraditional vinifera var

So far Dr. Myles has only 6,000 useful genetic markers on
his grape gene chip, and needs a larger chip to identify all
the traits of interest to breeders. He started his scientific
career working on human genetics at the Max Planck
Institute for Evolutionary Anthropology in Leipzig,
Germany. On a bicycle tour of German vineyards he decided
the grapeds genome might
human one. The pursuit fit in well with another aspect of his
life & his wife is a winemaker in Nova Scotia.

Canada might seem too far north for vineyards to thrive, but
the growing season is like that of Champagne in France, Dr.
Myl es saidcidFgrapieght hat
which is the Champagne strategy, you can make fantastic
sparkling wines in Nova S
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9450-D Candelaria NE, Alb. NM 87112, 505-332-BREW (2739)
www.southwestgrapeandgrain.com

SW Grape and Grain is a brand-new homebrewing and
winemaking shop in New Mexico. We opened in May
2010. We are located in the Eastdale Shopping Center, on

Candelaria NE jyst west of Eubank in Albuquerque, NM.
re are nampl e

W cBrry EliipAnéhte sMpbliBsingrdfris Ueterence
materials, and gifts for winemaking, meadmaking, and
homebrewing. We also carry rental equipment which is of
specific interest to winemakers. We rent larger Fiieces of

use. We rent crusher de-stemmers, fruit presses, and
dpRlefruit@ruskers. -Of c¥lipsd we Rsb offér Sirhilsk -
equipment for sale. We are open 7 days a week, Mon-Sat
10am to 6pm, and Sunday Noon to 5pm.

We strive to be a one-stop shop, with a focus on being
competitively priced with all the big internet suppliers.
There are some great winemakers in this state. We'd love to
see this exciting and fulfilling craft grow statewide in New

as

If we don't have something in stock, we can usually get it
quickly. We are learning more about this business every
day, and as we do, our inventory increases to keep pace with
our customers' needs. Our shelves are fully-stocked, our
plageds clgan, and we haye peg geggiving many
compliments from our guests.

Iln%rdera t(? d(cj) ourI pgrttinsgrom(/)mfg the%rgftoar(ljd imégc?mlg te
others with the 'obsession’, we hold monthly seminars from
beginning to advanced. As soon as the harvest is over we
plan on holding some winemaking seminars for all levels.
Look to our website for information on upcoming seminars.

We have a Secure Shopping Cart where out-of-town
customers can make purchases. Shipping service is
overnight anywhere in New Mexico, for $9.99 flat rate on
most items.

t he

S .
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http://health.nytimes.com/health/guides/specialtopic/genetics/overview.html?inline=nyt-classifier
http://health.nytimes.com/health/guides/specialtopic/genetics/overview.html?inline=nyt-classifier
http://topics.nytimes.com/topics/reference/timestopics/organizations/u/university_of_california/index.html?inline=nyt-org
http://topics.nytimes.com/top/reference/timestopics/subjects/w/wines/champagne/index.html?inline=nyt-classifier
http://www.southwestgrapeandgrain.com/

Members of the NM Vine and Wine Society members Kevin Davis, Owner SW Grape and Grain
receive an automatic 10% discount.
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How to Make Your Own
Wine Aroma Study Kit

Get better at identifying what you smell in wines.
Create an inexpensive set of aroma standards
using common supermarket items

Gloria Maroti Frazee
Posted: May 21, 2010

When it comes to evaluating wine, your sense of smell
is most important. Our ability to detect aromas is much
more acute than our sense of taste, and wines contain
thousands of scents and only a handful of tastes. More
than 800 different aroma compounds have been
identified in wines, making it perhaps the most
aromatically complex food or beverage we encounter.

When describing wine, experts will often refer to
aromas that include fruits such as lemon, peach and
cherry; spices such as nutmeg and black pepper;
vegetables or herbs such as green pepper and mint; and
non-foods such as tobacco or smoke. Numerous
chemical compounds are responsible for these aromas.
Some compounds come from the grapes; most form
during fermentation and some develop during
maturation.

But what if, when you stick your nose in a glass, all
you s mell is é wine? Ho
identifying all the distinctive aromas that characterize
the reds and whites you drink?

When they sniff a wine, experts activate their memory
banks, comparing whatoés
they've experienced in the past. You can build your
memory bank by carefully concentrating on the aromas
you experience day to day, from the contents of your
spice rack and refrigerator to the flowers and grass in
your yard. You can also purchase a wine aroma kit to
help you study.

But itbdés easy, cheaper
your own set of aroma standards, using inexpensive

wines and items you may already have at home or can
pick up at your supermarket. You can enlist your local

w

a

wine retailer to help you pick out neutral wines to
serve as a base.

Once you have experienced known aroma standards in
a neutral wine, you will find it easier to identify those
aromas when you encounter them in more complex
wines.

Supplies

1 One glass for each aroma standard you plan to
make

1 One bottle of an inexpensive, neutral white
wine such as Pinot Grigio or Colombard is
enough to make 10 to 12 white wine aroma
standards

1 One bottle of an inexpensive, neutral red wine
such as Merlot or Beaujolais is enough to
make 10 to 12 red wine aroma standards

Directions

1 Mark each glass so you know which aroma it
will contain; write the name of each aroma on
a small sticker (the removable kind are best)
and label each glass.

Pour 2 ounces or 4 tablespoons of wine into
YeacHwikdflads, Petter at

1 Add the indicated amount of each aroma
ingredient to its own glass of wine and let it
soak for an hour or so.

doﬂ

in front of them with

1 After the hour is up, remove any solid
ingredients.

1 Swirl and sniff each glass of wine so you can
become familiar with the aroma that has been
added to it.

nd & vNex, teshwurself bystangfesring eactysticker o

to the bottom of
read. Then shuffle the glasses. Swirl and sniff
the standards. Can you identify any of them?

i ts

ar omas

ma
gl


http://www.winespectator.com/author/show/id/281
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White Wine Aroma
Lemon
Grapefruit
Pineapple
Melon
Peach
Pear
Green grass
Honey
Vanilla
Nutmeg
Smokey Oak

Red Wine Aroma
Strawberry
Strawberry jam
Cherry
Mint
Green Pepper
Black Pepper
Chocolate
Coffee
Tobacco
Vanilla
Smokey Oak

Ingredient
A small portion of fresh lemon peel and one teaspoon lemon juice
A small portion of fresh grapefruit peel and one teaspoon grapefruit juice
One teaspoon pineapple juice
A chunk of ripe cantaloupe
A chunk of ripe peach or one tablespoon syrup from canned peaches

A chunk of ripe pear or one tablespoon syrup from canned pears

Three crushed blades of green grass

One teaspoon honey (stir to dissolve)

One drop vanilla extract
A pinch of freshly grated nutmeg

One drop Liquid Smoke, available in many supermarket spice sections

Ingredient
Two crushed ripe or frozen strawberries
One teaspoon of strawberry jam (stir to dissolve)

Two crushed ripe cherries or a tablespoon of juice from canned cherries
One drop of mint extract or a crushed mint leaf (spearmint or peppermint)
A quarter of a green pepper, diced
A few grains of freshly ground black pepper
One teaspoon of powdered cocoa or shaved chocolate
About 1/8 teaspoon ground coffee
One small pinch of cigarette or pipe tobacco
One drop vanilla extract

One drop Liquid Smoke, available in many supermarket spice sections



REGISTRATION FORM
New Mexico Vine & Wine Educational Conference — Feb. 25-26, 2011
Sandia Coustyard & Convention Center, 10300 Hotel Ave. NE-Albuguerque, NM 87123

Name

EBusiness Name

Address

City, State, Zip

Telephone FAX

Email
Send check payable 0 NMVW3 and completed regisaration form to:
New Mexico Saie Unsverity
Extrswion Plant Sciences
Aten: Bernd Maier

PO Box 30003, MSC 3AE
Room reservations L Craces, NM 53003
Coatact e Sandia Courtracd FHotel & Coavention Center, 1-500-577-4843; 503-286-
4552 F: 505-293-5072 Reference the New Mexico Vine & Wine Confersnce to receive
the following rates: double gueer,/zmgle kinp-§51.00; deinxe double gueen-$51.00, thard
& fonnk perzon (@ $10.00 Room pace granmteed untll Febouary 135, Questions and,/oc
zpecial recmests thould be dizected to Caxl Popp, 505-855-0262 Cfak@iangedn) oc
Bemd Maier, 575-646-5543 (bemaser@inmsn edn).

k N

A ASSACARRASANAANALIAALNSA LASSASACCASASASANLAL LASAALLALASAAASALRSAAAS ALSARAD

Regictranion Catagory Quanury | By Feb. 15 | After Fab,15 | Toeal
NAVEAU Membse $130.00 $14000 |3
Nos-Mearbias 165,00 17000 | §
Wans Reseption 3000 3500 |3
Banquet Satueday Evening 40.00 45.00 H
NLMVENT Membership 2000 20.00 §
Toral Amount Enclosed ! 3

*  Reg:tation Fees are Per Peron and mcindes regizenzon packet, breakfist and breaks a3 well
2z Lanche: and Proceecing:. Does not incinde Bangmes oc Faday Wine Reception

*¥  Number Frichy Evening § pm.

*¥¢ Number Saturdyy Evening: B Wine Reception § pm, Dinner 7 pm.

Chooze Eatuée: Beef Wellingwon Chicken Welkazton

=R

FRIDAY FEBRUARY 25TH SATURDAY FEBRUARY 26TH
7:30 Registration 20d Conunenta] Breakfyst 730 Regismraton azd Co I Breakfast
&15 Welcome /Opening Remarks-Cad Fopp &15 Opening Remasks-Cazi Popp
MODERATOR-Joran Vier:, CES Program Diz., Bernalilic Commty MODERATOR-Caz Popp, NMVaWS Prezident

8:25-9:25 New Mexico Wine & Grape Industy Updarte
Bermd Maier, NMSU Extention Vinicnimnze Specalist. Olvia
DeCamp, Executive Dizector, NMWGA
$25-8:35 Understanding Malolactic Fermentarions
Dr. Nichola Hall Scott Lab:

$:55-10:25 Masketing from the Consumer View
Elizabetk Siater, In Short Direst Marketine, CA
10:25-10:45  Break
10:45-11:15  Winery Design-Backwards
Thoma: Payette, Wmenuking Convultant
11:15-11:35  Changing the Whines to Wow of Wine Opportunides
Kexth Powell, The Buzines: Revimalist

12:00-1:00 Lunch Meet Your Winery Owner:
1:15-1:45 Gerting to Know the Vendors
Rontioa of Remark: from Veador: {5 min/vendor)
1:45-3:00 NM State Fair Medal Winning Wine Tasting—Cabemet
3auvignon
Shidey Nelson
3:00-3:20 Break
320-4:00 Barrel Altematves
Dr. Jeff Murr=l, StaVin, Inc
6:00-8:20 Wine Reception
Wize AND Hoes @'Oevres, Smoked Salmog, Carring Suatica
Feamuores New Mexico State mechl Wines
Event iz opes to genenl puble for $35.00 fee (tastzmg)

PRESENTED BY:

THE NEW MEXICO VINE & WINE SOCIETY
NEwW MEXICO WINE GROWERS ASSOCIATION

§25-8:35 Making Ulaz Premium Wines
Thoma: Payette, Winemakme Consuitant

§:355-8:25 Emerging Research on Tammin Additions—Red Hybnd
Grape Varietals
Sean Sheehan NMVEWS Board Member
§25-9:35  The Role of Oxygen During Wine Making
Drz Jeff Murrell, StaViz, Inc.
$:35-10:15  Break
10:15-10:45  Tastng Room Dezign
Elizabeth Sheer, In Shost Dizect Masketing
10:45-11:15  Grape Leaf Roll Viruzes, What Do We Do in New Mexico?
& NM3U Flant Diagnostic Lab
Dz Natalie Goldberg, NMSU, Exten:i
11:30-1:00  Lunch
1:00-1:30 The New Mexico Wine Indusay and New Mexico T
New Mexico Deparment of Toudizm
[:30-2:00  Achieving Heat and Cold stability
Dz Nichola Hall, Scott Labs

2:00-2:30 Break
2:30-3:15 Round Table Discussion. Q /A Seszion

&15-4:15 Malbec Tasting and Judging Training
Ias Normizh, NMVEWS Board Member

6:30-7:00 Wine Social New Mexico State Faz Medal Wize:
7990-5:30 Banguet and Awards Program Wine Jeopazdy

. Q-
New Mexico Vine & Wine ociety Board Meeting and
General Meeting




30TH ANNUAL NEwW MEXICO
VINE & WINE EDUCATIONAL CONFERENCE

Elizabeth Slater
of In Short Direct Marketing

Presents: Topics on Wine Marketing |ERINIEINE

Thursday February, 24 2011
SCHEDULE FOR THE SEMINAR ELIZABETH SLATER is a marketing
savant, internationally recognized within the

8:00 Iniroducton of Semninar

P wine industry as a seminar and wozshop
Moderator—FEevin Lombard leader, a speaker, and trainer. Specializing in

R Presenter—Flizabeth Slater all facets of direct marketng, her seminars,
8:05 Consumer Relations/Sales in the Tasting presented with humor and enthusiasm, are

0 Room jammed with innovative, useful and easy to
9:30 Breals implement concepts and informatdon.

Through her company, In Short Direct

(3 10:00 From Baby Boomers to Millenmials Marketing, Elizabeth works with small and
11:30-12:30 Lunch large wineries, winery and state associations.

R 12:30 Creating the “Mew Mexico Brand”—an While consulting on all facets of creating and
interactive session implementing marketing and public relatons

A_ 2.00 Break programs and strategies, her focus is primarily

. . aimed at marketing wines directly to
ME:SU—4:W Social Media and other Methods of cons . She writes a 1 Leati

Modern Marketing column for Vineyard & Winery Managemenr
4:00 Wine Tasting Reception magazine.
REGISTRATION
Registradon Category Quandry By Feb. 15 Afrer Feb. 15 Toral
Seminar $35.00 $45.00
TOTAL AMOUNT
ENCLOSED

Name(s)
Business Name Address
Cirty, State, Zip Email

SEMD CHECK PATABLE TO MM SU
WIMCULTURE FROGRAM AND COMPLETED
REGISTRATION FORM TO!

HEW MEXICD STATE UNIVERSITYT
EXTEMSION PLAMT SCIEMCES

T o NEW MEXICO WINE GROWERS ASSOCIATION
( PO Box 30003, MSC SAE NEW MEXICO WINE COUNTRY

PreEsENTED BY:

NMEW MEXICO STATE UNIVERSITY

Las CrucEs, NM 88005
*Mew Mewico ¥tate University is an affiomative action fequal oppornity employer and edocator. MM3U and the U3, Department of Agri-
®Tf you are an mdividoal with a disability and need an auodliary zid or service please contact Mary Curtis at 575.646.1715 by Pebruary 135, 2001,
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30" Annual NM Vine and Wine Conference
February 25 & 26, 2011
Sandia Courtyard Conference Center
I-40 at Eubank, Albuquerque, NM

Friday, February 25, 2011
7:30 Registration and Continental Breakfast

8:15 Welcome/Opening Remarks-Carl Popp
MODERATOR
Joran Viers. CES Program Dir.. Bemalillo County

8:25-9:25 NM Grape & Wine Industry Update
Bemd Maier. NMSU Extension Viticulture Spec.
Olivia DeCamp. Executive Director, NMWGA

9:25-9:55 Understanding MaloLactic Fermentations
Dr. Nichola Hall. Scott Labs

9:55-10:25 Marketing from the Consumer View
Elizabeth Slater, In Short Direct Marketing. CA

10:25-10:45 Break

10:45-11:15 Winery Design - Backwards
Thomas Payette, Winemaking Consultant

11:15-11:45 Oak Alternatives/Toasting Barrels
Dr. Jeff Murrell. StaVin._ Inc.

12:00-1:00 Lunch
Meet Your Winery Owners

1:15-1:45 Getting to Know the Vendors
Rotation of Remarks from Vendors (3min/vendor)

1:45-3:00 NM State Fair Medal Winning Wine
Tasting — Cabernet Sauvignon
Shirley Nelson

3:00-3:20 Break

3:20-4:00 Changing the Whines to Wow of Wine
Opportunities
Keith Powell. The Business Revivalist

6:00-8:30 Wine Reception Wine AND

Hors d’Oeuvres. Smoked Salmon. Carving Station
Featuring New Mexico State Medal Wines

EVENT is open to general public for $35.00 fee (tasting)

Saturday, February 26, 2011
7:30 Registration and Continental Breakfast

8:15 Opening Remarks-Carl Popp
MODERATOR
Carl Popp, NMV&WS President

8:25-8:55 Making Ultra Premium Wines
Thomas Payette. Winemaking Consultant

8:55-9:25 Emerging Research on Tannin
Additions ~ Red Hybrid Grape Varietals
Sean Sheehan NMV&WS Board Member

9:25.9:55 Oak Alternatives ~ Talk 2
Dr. Jeff Murrell, StaVin, Inc.

9:55-10:15 Break

10:15-10:45 Tasting Room Design
Elizabeth Slater. In Short Direct Marketing

10:45-11:15 Grape Leaf Roll Viruses ~
What Do We Do in New Mexico and
NMSU Plant Diagnostic Lab

Dr. Natalie Goldberg. NMSU, Extension
11:45-1:00 Luach

1:00-1:30 The NM Wine Industry & New
Mexico Tourism NM Dept. of Tounism

1:30-2:00 Achieving Heat & Cold Stability
Dr. Nichola Hall. Scott Labs

2:00-2:30 Break
2:30-3:15 Round Table Discussion. Q/A

3:15-4:15 Malbec Tasting & Judge Training
Ian Norrish. NMV&WS Board Member

6:30-7:00 Wine Social
NM State Fair Medal Wines

7:00-8:30 Banquet and Awards Program
Wine Jeopardy

Sunday, Februarv 27, 2011

9:00 am NM Vine & Wine Society Board
Meeting and General Meeting



January 14, 2011

Dear Vine & Wine Society Members, Sponsors, & Friends,

The Mew Mexico State University Viticulture Program, the New Mexico Vine & Wine Society, the
Mew Mexico Wine Growers Association, and New Mexico Wine Country would like to invite you
to the 30™ Annual New Mexico Vine & Wine Educational Conference. The conference will meet
February 25 and 26, 2011, at the Sandia Courtyard Hotel & Convention Center in Albuquerque,
M.

This educational conference is a great opportunity to invest in your winery's future and meet
fellow wine makers and enthusiasts from all over New Mexico and the Southwest. We are
pleased to have sponsors attending the conference to display essential products available to

vintners and winemakers. Please join us for this year’s annual conference.

Please find enclosad the conference schedule and registration form, as well as a separate
invitation/registration form for the commerdial pre-conference wine marksting seminar
presented by Elizabeth Slater of In Short Direct Marketing. Itemized on the registration form for

the conference are options available to attendees.
Sincerely,

Bernd Maier

Extension Viticulture Specialist

Telephone: (575) 646-5943
Email: bemaier@nmsu.edu

For further reading on the conference please visit our website: viticulture. nmsu_edu

*  New Mexico State University is an affirmative action/equal opportunity employer and educator. NMSU and
. the US. Department of Agriculture cooperating.

*  |f you are an individual with a disability and need an auxiliary aid or service please contact Mary Curtis at
575.646.1715 by February 15, 2011



COOKING WITH WINE

Beef Pot Roast Recipe

Despite its name, pot roast isn't actually roasted, it's braised Braising is a form of moist-heat cooking that breaks
down connective tissues in tough cuts of meat, leaving them tender and succulent.

Braising doesn't give meat the flavorful, brown outer crust that dry-heat cooking methods like roasting do, so we sear

it on the stovetop first.

For this recipe you'll need a large dutch oven or brazier & one that's big enough to accommodate the meat and stock,
and safe for both stovetop and oven. Make sure it has a tight-fitting lid, too. You could also make it in a crockpot.

Prep Time: 30 minutes

Cook Time: 4 hours, 30 minutes

Total Time: 4 hours, 60 minutes

Ingredients:

5 Ibs beef chuck or brisket, excess fat removed
1 large onion, peeled and chopped

1 large carrot, peeled and chopped

1 cup canned diced tomatoes (including liquid)
2 bay leaves

1 tsp whole black peppercorns

A = =2 =2 =4 =4 =4

2 Tbsp unsalted butter

Y4 cup canola oil (or other vegetable oil)

2 medium ribs celery, chopped

5 cloves garlic, peeled and slightly crushed
5 cups brown stock (i.e. beef stock)

Y, tsp dried thyme

2 Thsp all -purpose flour

Kosher salt and freshly ground black pepper


http://culinaryarts.about.com/od/moistheatcooking/a/braising.htm
http://culinaryarts.about.com/od/moistheatcooking/a/moistheatcook.htm
http://culinaryarts.about.com/od/glossary/g/maillard.htm

