
Saanich Sommeliers 
Regular Monthly Club Meeting 
Minutes of September 11, 2018 

 
Call to Order at 7:50pm by Mike McInnis at the home of Mike and Arlene McInnis, 1966 Stellys Cross Road, 
Victoria.  A quorum was declared with 18 member households represented and 27 individuals in attendance.    
We also welcomed two guests.   
 
Review of Minutes from June 12, 2018 meeting:  

MOTION: To accept the minutes June 12, 2018 meeting.   
Moved by Dawn Robson and seconded by Mike McInnis.  All voted in favor and carried.  

 
President:  Mike McInnis 

- Welcome to Steve Scott, who is attending his second meeting and Derek Hamlet, from the Nanaimo 
club, who was attending his first meeting. 

 
Correspondence: 

 None 
 

Reports:  

 Treasurer (Leanna Rathkelly) 
o All dues have been paid for the year and the current balance in the bank is $7,700 
o The BBQ came in at $540, slightly under budget. 
o We are collecting $1 per pound for grape orders from Walla Walla.  The balance required will be 

communicated after pick up and reconciliation (for final cost, expenses and exchange rate). 
 

 BCAWA  (Colin Nicholson)  
o No Report 

 

 Competition Coordinator (Murray Bierd) 
o The Nationals were held in Wolfville, Nova Scotia this year and BC had the highest medal value 

of all the provinces.    
o The following Saanich Sommeliers won medals in the Nationals.  Congratulations!! 

 Colin Nicholson  

 Bronze – Aperitif Sherry: Palamino  

 Silver – After Dinner:  Zinfandel 
 Darryl Hoeppner 

 Gold & Best of Class – Dry Red Non-Vinifera: Blend of Marechal Foch, Leon 
Millot & Merlot 

 Silver – Other Dry Red:  Blend of Merlot, Syrah, Cab Franc & Malbec 

 Silver – After Dinner:  Syrah  
 Murray Bierd 

 Silver – Dry Red Bordeaux Style:  Blend of Cab Sauv, Cab Franc & Merlot 

 Silver – After Dinner:  Zinfandel 
o Rick and Mary Homer participated as judges in the Nationals and they were able to share details 

on our wine judge training program and how scoring is done in BC. 
o The next competition in BC will be with the Vino Van club on Nov. 17th 
o Saanich Sommeliers Competition  (Sharon Bierd) 



 St Dunstan’s Hall is booked for the 2019 Competition.   We had considered the 
Horseshoe Club – but the size did not work.  Goward House may be a consideration next 
time. 

 Extending the time of the event was beneficial.  It is recommended that we have the 
club purchase additional food to cover the extended time and allow for a “social host” 
to help manage the food distribution  

 There is discussion that the cost could move to $15 pp for non-members. 
 

 Vice-President  (Sheridan Scott) 
o The Quick Fix is on Ordering Supplies. 
o Barry Edmonson and Sandy Kirk are presenting “Lab Analysis in Wine Making” and this will be 

recorded and potentially part of a larger seminar in the future. 
o The aromas – are in envelopes & available for smelling and identification. 
o An Oktoberfest event is a tradition for the club – and last year was a big hit. 

 This year will be a tour and tasting at the Vancouver Island Brewery on Sunday, Oct 14th 
from 3-5pm.  More details to follow. 

 

 Communications Officer (Ken Stepushyn - absent):  
o No Report 

 

 Grape Coordinator (Ron Ramsdale):    
o The grapes in Walla Walla are looking good and estimated pick up is end of Sept or early 

October.  Ron and Doug Bright will go down to pick them up. 
o A preliminary payment for grapes ordered is required. 
o Additional Grapes newly available include the following: 

 Marechel Foch and Regent grapes from Darryl Hoeppner 
 Pinot Gris from Symphony Vineyards 
 Viognier, Rousanne and Marsanne from Osoyoos 
 Order details were provided in the email communication on Sept 14th. 

 

 Wine Steward (Colin Nicholson for Tom Sibbald)  
o The draw wine for this month is: Valenciso Reserva, Rioja, 2010 – Cost is: $39 

 
Old Business 

o Name badges were provided to Udo and Anna Kenklies. 
o The summer BBQ was a great success.  Special thanks to John & Jackie Wrinch for providing the location, 

Mary Homer for coordinating the event, Don and Joan Thain for organizing the games – and to all the 
other volunteers who contributed time & energy. 

 
New Business 

 The next tasting for the Guild of Wine Judges is on Sept 19th at Goward House.  This tasting will focus on 
Zinfandel and is a great opportunity to educate your palate.  Cost is $25 and you are able to taste 8-9 
wines.  October will feature Rhone wines (and they have some excellent sample wines chosen.)  Please 
contact Mary if you are interested.    

 As past-president, Lynne Elliott will be looking for volunteers for the 2019 wine club executive. 

 Colin will be ordering supplies.  Please let him know as soon as possible what you will need for your 
winemaking this season. 



 A seminar on “The Principles of Food and Wine Pairing” is tentatively scheduled for October 28th.  This 
event will require between 12 and 24 participants, and costs could be subsidized by the club.  Details will 
be circulated to determine the level of interest.  

 
Health and Welfare: 

 Harry Borris is doing well. 
 

General Comments/Discussion:  

 Bottle draw:  Won by Mary Homer 

 Mike thanked:  
o Arlene/himself for hosting the meeting.  
o Marg Best for supplying the great food assortment. 
o Those people putting on the education component of the meeting. 

 The next formal meeting will be on Tuesday, November 13th at the home of John & Jackie Wrinch, 5271 
Old W Saanich Road Victoria, BC.   
 

Adjournment:  

 Meeting adjourned at 8:35 pm.  

 


