Message from the FWGGA President:
Greetings fellow grape growers, winemakers, and wine enthusiasts!

Summertime is in full swing and we are hopeful for a quiet hurricane season. The
FWGGA board of directors has been busily trying to grow the association and ensure
that members benefit from being a part of the organization.

uncorked

We believe that our offering of the Annual Conference is a significant benefit,
providing education, networking and fellowship. We have listened to your comments Summer 2018
and suggestions and hope the 2019 conference meets your expectations. The new
venue is in downtown Deland, recently voted top “Main Street USA” and is a popular
destination (see the West Volusia Tourism brochure enclosed). The meeting location
will be The Table, just a couple blocks from the new Courtyard by Marriott. See the
announcement in this newsletter for additional information, and mark your calendar
so you don’t miss the early registration discounts.

Also, we are searching for interested person(s) to assume duties associated with the
organization, coordination and management of the annual Florida State Fair
International Wine and Juice Competition in Tampa. Please review the Request for
Services and help us find qualified folks to take over the fine work Bob and Bonnie
Jean Paulish have been doing with the competition for the past 30 years.

Finally, please consider becoming more involved with the FWGGA by seeking an officer
position or by volunteering in other ways. Don’t hesitate to contact us with your ideas
and suggestions.

Best Regards,
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FWGGA Contact Info:  904-471-1063 admin@fgga.org

Mailing Address: P.O. Box 840256, St. Augustine, Florida 32080
Address for Package Delivery: 138 Seagrove Main Street, St. Augustine FL 32080
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What s your background that got you into
winemaking?

If it bubbbled, battled, pnckled aor browed, | lesrfed
fram my grandfathear in his heme basemant tha old
Italiam way. | had noidea that later inlife I'd end up
making wine on the beach. One day, | gave up my
budding advertising career and bought my great
grandfather's vacant dairy farm. Taking ajob asa
grape résearch assistant and understudying with
some of the old grape growers and winemakers
in the area, | began to develop my own style and
flavor. As my reputation as a winemaker and
grape Qrower gigw, | Was given oppartumniies to
teach wviticulture and winamaking at the colloge
level, judge wine competitions and consult others
in organic grape growing. Sometimes the dream
finds you as much as you find the dream!

Where do you draw inspiration from when
daveloping your wines?

Making wine is part agriculture,
part art and part luck. Like an artist, | use my
winemaking tools, grape growing experience
and wine knowledge to unlock the potential of
a grape over time, | draw inspiration from the
farmer that grew the grapes, the micro climate
of the terroir and the particular type of grape
varietal. The best part of our winery is that | get
the opportunity to work with grapes grown all
over the country,

part scrence,

If any one person in the world could walk in and
try your wine, who would It be?

| wish my grandfather had a chance to walk
through my doors. We shared similar dreams, just
lived indifferant generations, Every bottle of wine
| apen, | can almost hear him say. “That a boy.”

What Is the most challenging task in your
winemaking process?

Bottling! Mot that it is difficult, but once the wing
is in the bottle, thera is no going back!

What is YOUR go-to wine of choice?

| get asked this question a lot. It is a difficult
one o addres CHESE there are over 5.000
differant winge grapes and countless ways to
make and blend them. Red, white, Sweet or dry. |
drink them alll Right now, | love drinking our Fetit
Werdot with an extra thick cut porterhouse steak
topped with blue cheaese. Though |am a red wine
drinker at hoart, | car think of & batter way to
end thevday than sharing a glass of our Elation on
the patio with my wife
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