SHW CA State Fair
July 15-31, 2022
Cal Expo
Event Report

This is a collection of bullet points summarizing SHW’s participation in the 2022 California State Fair and recommendations for the event in the future.

· Signup Genius was used to secure volunteers.  Friday through Sunday shifts were 10:00-1:30, 1:30 – 5:00 and  5:00 – 8:30.  Monday through Thursday shifts were 11:00 – 2:00, 2:00 – 5:00, 5:00 – 8:30.
· Participation was pathetic at best.  The club managed to staff 15 of 51 time slots…29.4%.
· In May I published a Survey Monkey survey asking members if they would support working at the State Fair.  The general response was positive.  I won’t use Survey Monkey again as it was not obvious that they, Survey Monkey, limit the number of responses.  As such, I wasn’t able to get feedback from most/all of the club members..
· My contact at the State Fair was Michelle Johnson, 916-263-3189.  I drove down to the State Fair office to pick up the packet of tickets and gate passes.
· Each booth volunteer was required to complete and submit the Megan’s Law Form.  Michelle indicated in an email to me that volunteers could send the signed form to Personnel (personnel@calexpo.com)  Here is the form:  try again later…..
· Again, this year I was able to use the Will Call booth just outside the main CalExpo entrance.  I created two types of business size envelopes…one for a single person and one for two people.  The one-person envelope contained a single gate pass, a single parking pass and an instruction sheet.  The two-person envelope contained two gate passes, a single parking pass and an instruction sheet.  I used the Jubilee bottle labels to create labels for the 1- and 2-person labels for the envelopes.  When a volunteer or two volunteers in the same vehicle arrived at the State Fair, they would go to the Will Call booth, indicate that they are with SHW and need an envelope.  The Will Call staff person would have the volunteer write their name, date on a checklist, and indicate if they are taking a 1-person or 2-person envelope.  The volunteer receives their envelope and returns to their double-parked vehicle.  The instruction sheet in their envelope instructed them to drive around the rear of CalExpo and park in the flood plain.  Volunteers entered the levy gate and proceeded to the booth.  Here’s the instruction sheet and envelope label files:


[bookmark: _MON_1728153748]     
· On May 9th, Will Carlton and I had a Zoom session with Michelle Johnson to discuss our club participation.  Michelle asked me to submit club photos for use in the booth as a continuous looping video.  Unfortunately, I got them to Michelle too late so we didn’t have the looping video.
· I updated the tri-fold brochure to make it more generic:


· We distributed fliers for the WM101 class:


· As with past years, our club insurance policy expires during the run of the CA State Fair.  Once I receive the new policy, I forward it to Michelle so that she knows that we are in compliance with the liability insurance policy.
· LOU
· Here’s the passes we requested/received:
· 4 season gate passes
· 102 daily gate passes
· 3 lot Z season parking passes
· 102 daily lot Z parking passes
· 4 delivery passes
· According to CalExpo policy, our volunteers were not allowed to consume alcohol while working the booth.
· 
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2022 Instructions for Winemaker Booth Workers.pptx
Thank you for staffing the winemakers booth at the State Fair.  Your first task is to get parked…



Parking:  From the Will-Call booth, return to Exposition Blvd, turning right onto Exposition Blvd.  Keep the fair grounds on your right was you drive.  Keep right onto Ethan Way.  Continue through the stop light (Hurley Way).  Soon you will encounter a fair employee who will take your parking pass (Gate 13).  Continue driving and the road will turn to dirt.  On the levee you will see a small white building, the gate you will use to enter the fair grounds.  Find a place to park and walk to the small white building.



Winemaker Booth:  Present your gate pass at the white building to enter the fair grounds.  If needed, either ask how to get to Building B (~7-10 minute walk) or take the trolly which circles the grounds.  Enter Building B on the ground floor and locate the demonstration kitchen (center photo, below, is from a prior year).  The winemaker booth (left photo, below) is directly to the left of the demo kitchen.



Booth Setup/Put Away:  If you are the first shift of the day, locate the door to the right of the demo kitchen which is labeled, “Cal Expo Employees & Demonstrators Only” (right photo, below).  Proceed through this door and locate the rolling steel table and tub of SHW supplies.  Take two chairs and the rolling table out to the winemaker booth located on the other side of the demo kitchen.



If you are the last shift of the day, please reverse the process outlined in the previous paragraph.  If in doubt that the next shift is going to show up, please put away the chairs, table and tub of supplies.























Answering Fairgoers Questions:  Questions are typically simple in nature…what does it cost to get started, where do you get equipment/supplies, what is the purpose of your club, do you offer classes, etc.  If you encounter a fellow winemaker, they generally don’t ask technical questions but rather want to talk about their winemaking journey.



There is a tri-fold brochure which highlights the activities of the club and a half-sheet which describes the Winemaker 101 (WM101) class split between August 4th and 6th.  The Zoom meeting on August 4th walks participants through the theory of winemaking and what's involved from an equipment and materials point of view.  August 6th will be the hands-on demonstration in Granite Bay.



Questions?  Call Robert Wharton, 916-223-4289, or Will Carlton, 631-839-1296.
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SHW Brochure revision 20220712.pub
Membership Information: 
Gin Yang          ginyangstaehlin@yahoo.com

Meets monthly on the 3rd Wednesday 
7:00-9:00 PM 
Turn Verein Hall
3349 J Street, Sacramento
Visitors are welcome!

3349 J. Street
Sacramento
Interested in making your own wine?
Sacramento Home Winemakers (SHW) is a volunteer non-profit club promoting the art and science of winemaking through education.  

Organized in 1973, SHW is the oldest continuously operating home winemaking club west of the Rockies.

SHW has an executive board who oversee the creation and delivery of quality winemaking program content to its members (either directly or through volunteers).

The club taps into local expertise (UC   Davis, local winemaking experts, well known commercial winemakers, etc.) to bring current, up-to-date viticulture and enology information to our club members (several members grow their own grapes!).

For a small investment in equipment, wine grapes and time, you, too, can be making quality wine at home!

Promoting the Science and Art of Home Winemaking
We are here for you!
Sacramento Home Winemakers Club
Sacramento Home Winemakers Club
Don’t let the idea of home winemaking scare you away!
The Sacramento Home Winemakers club can get you on the road to successful home winemaking.  In fact, several local commercial winemakers got their start at Sacramento Home Winemakers!

Our Club Offers:
Informative Monthly meetings
Winemaking 101 and 201 classes
Wine Education
Rental of Club’s Winemaking Equipment
Wine Analysis Service
Mentors
Guest Speakers
An Informative Website
Yearly Club Wine Competition
Social Events
Opportunities to purchase grapes as part of a “group buy” thereby gaining access to wine grapes where the minimum purchase might  be several hundred pounds

Sacramento Home Winemakers
Winemaking 101 Class
Once a year, in late July or early August, SHW hosts Winemaking 101.  This beginning wine making workshop, designed for aspiring and novice wine makers, covers the basic steps for making red and white wines.  

Part lecture and part demonstration, workshop participants learn what equipment and supplies are necessary to get started making wine.  Certification is also available on the safe use and care of Club-owned equipment so that participants may rent larger wine making equipment through the Club's rental program.  Meet experienced wine making Club mentors who are available to answer your questions and help guide you through your first vintage.

Want to join the class?
Winemaking 101 registration is required as space is limited.  Register at https:\www.sachomewine.com.  Send questions to WM101@sachomewine.com.
Sacramento Home Winemakers Club
What Does it Take to Make Good Wine?
Good grapes
A desire to learn
Commitment 
An experienced mentor
Simple Equipment
Space (less than you think!)
Take your love of wine to a new level by making, bottling, and serving your very own wine!  Red and white wines are where most people begin their winemaking experience.  Winemaking can then be expanded to include dessert/fortified wines, sparkling wines, and fruit and vegetable wines.  Sacramento is ideally situated, being close to wine grape growing areas stretching from Napa and Lake counties to the west to Placer, El Dorado and Amador counties to the east.  Home winemakers have access to some of the best wine grapes of the region!



WE  CAN HELP!
Visit www.sachomewine.com

Revised 20220712
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Winemaking 101



Presented by



Sacramento Home Winemakers



Zoom Presentation -Thursday, August 4, 2022, 6:30 – 8:30 PM

Hands on Workshop - Granite Bay, CA, Saturday, August 6, 2022, 9:00 AM – 2:00 PM



Learn the basics of making wine at home!  We’ll guide you through the essential steps, throw in a little chemistry, taste wines, and have lots of fun.  The workshop includes:

· [image: SHW logo Color2]Steps for making white and red wines (mostly reds)

· Resources for getting supplies and chemicals 

· Safe use of winemaking equipment

· Where to source wine grapes

· Finding mentors and resources



Fee:  $30 per person for non-members.  Join the SHW ($50) and the class fee is waived.  Please pre-register – space is limited.



· Go to https://www.sachomewine.com/
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