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Board Meeting             
Will be held online                
at 7 pm August 5th
WVA Online Happy 
Hour                                         

at 7 pm         
August 12th
Annual Picnic                                        

at Fox River Park   11 am                     
August 22nd 
Cancelled

Calendar of Upcoming 

Events 

One of the basic rules of using 
wine in your meal preparation is 
that you pair an ethnic dish with 
the wine associated with that 
ethnicity. So if you are making 
an Italian dish, go with an Italian 
wine.

 

If you’re cooking with Wisconsin-
grown ingredients, try using 
Wisconsin-grown wine. In 
general, you should select “white 
cooking wines” with high acid, 
especially if the dish you are 
preparing uses cream or butter. 
In that regard, Pinot Grigio is a 
useful white wine to have on 
hand because it tends to be 
fairly high in acid and is also 
generally inexpensive.” For reds, 
an inexpensive Chianti, 
Cabernet, or Merlot are all good 
to have around for red or brown 
sauces.

What Wines Should 
You Use in Cooking?

Are Alcoholic 
Drinks Linked With 

Different  Moods?

A 2020 study involving 30,000 
people in 21 countries found 
that different types of alcoholic 
drinks are associated with 
different moods and emotions. 
Spirits were more linked with 
feelings of confidence than 
were beer or wine, but spirits 
were also associated with 
feelings of aggression in nearly 
a third of respondents. Also not 
surprisingly, men were 
significantly more likely than 
women to associate any 
alcoholic drink with feelings of 
aggression. 

What about wine? About half of 
all respondents reported that 
both red wine and beer made 
them feel relaxed, while only 20 
percent said they felt relaxed 
when drinking spirits. 
Researchers explained these 
results by suggesting that  
people often drink spirits on a 
night out, whereas wine is more 
likely to be consumed at home 
with a meal. In 2020, it looks 
like wine pairs very well with 
having to stay at home! Cheers!

Why not pair your wine with a 
relaxing summer evening at home? 



Q: How do you make white wine from grape 

juice?

A: This month’s issue of he Vintner’s Press will 

describe the basic steps in fermenting white 

grape juice. 
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Our website contains past 
issues of The Vintner’s Press 
and other important material. 

The website address is:
www.wihomewinemakers.com 

Our 2020 WVA membership list 
is also posted on our website.
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Procedure for Viewing and Ordering WVA Club Logo
Apparel On-Line from Lands’ End

1) Go to: http://business.landsend.com/store/wivintners/
2) View clothing offerings
3) Select an item
4) Select the size by adding the quantity into the appropriate box
5) Click on APPLY LOGO(S)
6) Click on WVA logo shown
7) Modify logo color if desired by clicking on CHANGE LOGO
COLOR(S). Suggest watching the “Change Logo Color(s)
tutorial”.
8) Select the garment location for placement of the logo
9) When finished click APPLY LOGO
10) Click ADD TO BAG
11) Continue shopping or CHECK OUT. The usual forms for
purchasing on-line will then come up.

Once you are a customer you’ll have the option of signing up for emails 
informing you of periodic sales and specials, i.e. no charge for a logo or free 
shipping, etc.  Any questions? Contact Mary Scovronski, WVA Club Logo 
Clothing Chairperson directly at: gmscove@gmail.com

Would You Like 
Some Back Issues of 

WineMaker 
Magazine?
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Fellow WVA member and 
past WVA president 
Joanne Ziarek has been 
doing some cleaning in 
random places and came 
upon a magazine rack full 
of WineMaker magazines 
from 2003-2011.  Instead 
of tossing them all into 
the recycling bin she 
would like to find a good 
home for them for one of 
our WVA members. If 
anyone would like to have 
all of them contact Joanne 
via email at 
joanne.ziarek@att.net 

http://www.wihomewinemakers.com
http://business.landsend.com/store/wivintners/
http://business.landsend.com/store/wivintners/
http://www.wihomewinemakers.com
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A Snapshot of One of Our Members-at-Large: 
In His Own Words
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My name is Chuck Klimek and I’m a lifelong Racine county resident, currently residing in 
Franksville [the original home of Franks Kraut, the green cans of sauerkraut sold in 
stores!].  I’m retired from the City of Racine after 31 years as City Forester.  My wife 
Debra, and I have spent all 45 years of our marriage renovating homes we’ve lived in, 
and growing fruit, vegetable, & ornamental plants.  Blacksmithing is another hobby of 
mine.

My first batch of wine in 2007 was 
Red Raspberry.  Amazingly, it 
turned out pretty well considering I 
knew nothing about balance, and 
used no stabilizer.  Fortunately, I 
did not back sweeten or those 
bottles I saved a few years would 
have popped corks.  During my 
first visit to The Purple Foot I met 
Jim Remus.  He asked if I had 
heard of the WVA, and invited me 
to attend a meeting.  At my first 
meeting as a guest in January 
2008, I was asked what I thought, 
my answer: “I want to join.”

My winemaking has improved 
dramatically since joining the WVA.  
Many fine folks have shared their expertise in their favorite style of wine, be it white, red, 
fruit, or cider.  Most important advice is that there is no fixed recipe.  A general protocol 
is developed that measures, and makes adjustments based on the chemistry of each 
fruit or juice in every batch.  The educational opportunities have been valuable.  The 
longer I do this, the more I realize how much more there is to learn!

I often take advantage of the WVA group juice purchases, sometimes to make a wine 
I’ve never had before.  I learn something from every batch.

The Board of Directors is a great group of vintners who tend to be very passionate about 
making wine, and serving the WVA.  I highly recommend any member consider serving, 
you will get more out of it than you can imagine.
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Question: What’s happening to world-famous Alsace 
wine in France this year?  

Answer: Much of it is being made into hand sanitizer. 
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In Alsace, over six million liters of wine, or about 1.5 million gallons, will meet this 
fate, and this is also what will happened to a considerable amount of wine throughout 
France this year. Why is this happening in the world’s world-class wine regions? The 
answer is that the economic crisis brought on by the coronavirus pandemic, combined 
with the Trump administration’s 25 percent tax on French wines in the trade war dispute 
with Europe (see the November 2019 WVA Newsletter), has collapsed Europe’s wine 
market. Like other European winemakers, vintners in Alsace have no room in their 
cellars to stock unsold wine, so the unsold wine is going to distilleries to be turned into 
hand sanitizer. 

Marion Borès’s family business, 
Domaine Borès, in Reichsfeld, is sending 
30 percent of its 2019 production, or 
19,000 liters, to the distillery. “It’s like you 
are saying goodbye to somebody who is 
very dear to you,” the 27-year-old 
winemaker said. “This is not exactly the 
destination we had in mind, when we 
made this wine.” 

The French government, anxious 
to protect its precious wine heritage, is 
subsidizing the operation, compensating 
about 5,000 winemakers who have 
signed up so far at a fraction of the wine’s 
value, less than $1 per liter, in what the 
government calls Crisis Distillation. “A 
very big majority have been battered by 
this crisis,” said Francis Backert, head of 
the Independent Winemakers Association of Alsace. “All the outlets are blocked. Export 
is blocked.There’s very little going on outside France. The American market, blocked.” 

The relationship to their vines, and what is produced from them, is personal as 
much as financial. Many French winemakers live in modest houses, carrying on a family 
trade that often goes back centuries. The date carved above the original Borès cellar is 
1723. Fortunately, there are two glimmers of good news in all the bad news regarding 
the current global health and economic crisis for French winemakers; (1) the French 
government’s economic subsidies will likely keep almost all these wineries afloat for the 
upcoming harvest, and (2) as one Alsace winemaker stated, “the grapes this year are 
truly magnificent.”  

Marion Borès attending to her grapevines in Alsace.



President’s Message

Over the past several months your WVA Board of 
Directors has been discussing how we can continue to 
operate as a social club while practicing safe social 
distancing guidelines during this ongoing pandemic. 
As an alternative to in-person meetings, for the 
month of August the Board has decided to try at least 
one (and perhaps two) Online Happy Hours where 
we can join our fellow members in a virtual get-
together to discuss wine topics and catch up on what 
everyone has been doing these past few months. And 
of course, make sure you have some of your 
homemade wine on hand because we plan on 
discussing our wines!   

      
                                 Cheers! 

                           John Scheel 
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Stephen Franzoi
WVA Corresponding Secretary


