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LODI LIVING
UPCOMING EVENTS
Lodi Eagles No. 848
— Bingo
Join us for Monday
Night Bingo with proceeds going to Eagle
Charities.
With only 150 seats
available. Doors open at 4
p.m., Bingo begins at 6
p.m. Located at the corner of Lockeford and
Washington streets.
First pack starting at
$12, double pack $18, and
additional packs are $3.
Regular games pay $150,
U Pick ‘Em pays $200,
half-time pays percentage, and pull tabs available for purchase.
For more information,
please call 209-339-1615.
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David Lucas drives a tractor during harvest at Lucas Winery on Sept. 25, 2019.

HARVEST
CONTINUED FROM PAGE 1
earlier in the year. The voracious little bugs have
made a meal out of whatever mealybugs were present.
As the grapes make
their way past the quick
hands, they are transferred into a crusher
destemmer. There they are
freed from their stems.
The first batch of juice —
with many uncrushed
grapes still present —
makes its way through a
plastic hose into a large
bucket on wheels, attached
to a tractor and driven by
Lucas. Once it’s filled up,
it’s driven to the large metal containers called fermenters. There, the juice
will take its first rest in its
journey to become Lucas
Winery’s world-class ZinStar wine.
Sept. 25, 2019 —
harvest day
“One of the advantages
of hand harvesting is we
get a chance to look at
each cluster,” Lucas said.
After the grapes are
dumped onto the sorting
table and sorted, they go
straight into the destemmer crusher, which then
removes the berries from
the stems.
The juice flows through
a plastic pipe into a tank,
which the Lucas team
then brings back to the
winery and pumps into
the fermenter tanks.
All the leftover organic
material goes back into
the vineyard and into the
ground.
“Its just a really nice,
clean way to do the crushing,” Lucas said. “It’s really nice, it keeps all the
mess out in the vineyard.”
Oct. 15, 2019
A few weeks after harvest, when the grape juice
has gone through the first
fermentation, it’s time for
the next step.
The Lucases have let
the young wines sit on the
skins — depending on the
year, sometimes for a
week, sometimes for as
long as 30 days. It all depends on the personality
of the vintage, Lucas
said.
“Depending on how it
tastes, we’ve left it for another week or two on the
skins to soak and get
some complexity from the
skins, before we separate
the skins and the juice,”
Heather Pyle Lucas said.
“Once that is done, then
we will drain of what is
called the free run that is
underneath the cap.”
The cap is what develops on top of the juice as
it’s fermenting.
The pressing is the active process in a single

Tracy Jones sorts out less-than-optimal grapes at the sorting table during harvest.

day of draining off the
juice that will come freely,
called free run, then putting the skins that also
still have a lot of juice in
them into the basket
press, Pyle Lucas said.
“Our basket presses are
little semi-manual basket
presses with a center
bladder,” she said. “The
goal of pressing, of
course, is to put some
pressure on the skins so
all juice is removed.”
The press at Lucas
looks like an old-style basket press, but in the center is a black bladder that
they can fill with air,
which then pushes
against the sides and extracts the juice.
The juice comes
through the wooden slats,
down into a trough and
then into a bucket or a
stainless pan. Then it is
pumped to the tank where
the winemaking team had
already put the free run.
“So we combine press
and free run all together,”
Pyle Lucas said. “We like
to put it all together the
first day, and then following that we will discard
the skins into the vineJuice comes out of the hose as grapes pass through the
yard and turn them into
crusher destemmer during harvest on Sept. 25, 2019.
the soil.”

Lodi Eagles No. 848
— Wednesday Night
Dinner
217 E. Lockeford St.,
Lodi. Phone number 209339-1615.
Please join us for dinner at 6 p.m. Wednesday,
March 11, to feast upon
German bratwurst and
sauerkraut, chips, salad
and dessert. Doors open
at 5 p.m. and dinner
starts at 6 p.m.
Please make reservations by Tuesday, March
10. Call 209-339-1615. $8 for
members, $9 for the public.
Lodi Eagles No. 848
— St. Patrick’s Day
Dinner
217 E. Lockeford St.,
Lodi. Phone number 209339-1615.
Happy St. Patrick’s
Day Dinner — Come support the Lodi Men’s
Aerie Eagle No. 848 on
Sunday, March 15. Bar
opens at 4 p.m. and dinner is at 5 p.m. Enjoy
corned beef and cabbage
with all the trimmings,
salad, Genova bread, pie
and ice cream.
Tickets are $12. Please
RSVP by March 12. Call
209-339-1615 or 209-3680522
Animal Friends
Connection —
Therapy Dog Training
Coming Thursday,
March 12: Therapy dogs
training, a program of
Animal Friends Connection — training dogs and
handlers to visit nursing
homes, hospitals bringing joy to those no
longer able to have their
own pets. Once trained,
they also have the option to go through more
training and become
part of our reading program at libraries and
schools, helping children improve their reading skills.
Orientation takes
place Thursday, March
12 at the Lodi Public Library, 6:15 to 7:30 p.m.,
201 W. Locust St., Lodi.
No dogs allowed.
Mandatory temperament test with your dog
is Saturday or Sunday,
March 28 or 29 from 1 to
4 p.m. Register for time
at the orientation. Steps
three, four and five are
all required, dates are
April 4 or 5, on either
Saturday or Sunday;
April 18 or 19, on either
Saturday or Sunday; and
the fifth and final is
April 25 or 26, again either Saturday or Sunday.
Locations to be announced.
To sign up, please
email Patricia at office@animalfriendsconnect.org.

Lodi Sister City
Committee — 15th
Annual Crab Feed and
Raffle Fund Raiser
The Lodi Sister City
Committee will be hosting their 15th annual
Crab Feed and Raffle on
Saturday, March 14 at the
Japanese Community
Hall, 210 E. Elm St. at
Stockton Street. Doors
open at 6 p.m., dinner at
7 p.m. Feast on crab, pasta, salad, French bread
and lemon ice cream.
Tickets are $50 and can
be purchased at Graffigna Bros. Napa Auto
Parts, 108 N. Sacramento
St., Lodi. Proceeds will
benefit renewal of City’s
Japanese Garden at Lodi
Lake Park. For information, call 209-369-4754 or
209-986-7535.
Lodi Republican
Women — Monthly
Meeting Luncheon
The Lodi Republican
Women monthly meeting
will be held Wednesday,
March 18 at the Woodbridge Golf and Country
Club. Meet and Greet will
begin 11 a.m., followed by
meeting and lunch at
11:30 a.m.
Our speaker will be
Debbie Bacigalupi, who
is a California cattle
rancher who is in-demand throughout the
West as an educational
speaker of Agenda 21, the
2030 Agenda, Cap and
Trade.
Ms. Bacigalupi co-produced and/or inspired
timely documentaries
“Blue,” “No Water No
Farmer No Food” and
“Wolves in Government
Clothing” — all focusing
on how aggressive environmental policy is
harming rural America.
The event is open to
the public, but those
wishing to attend must
make reservations no later than noon on March
13. For reservations, call
Jane Loney at 925-2125914.
Woman’s Club of Lodi
— Bunco Bonanza
The Woman’s Club of
Lodi will host their annual Bunco Bonanza on Saturday, March 21. Tickets
are $25 and must be purchased in advance.
Tickets include: lunch,
dessert, four games of
bunco, and cash prizes
for bunco winners. Lunch
menu: chicken cordon
bleu, baked potato, salad,
tea or coffee and dessert.
There will be a raffle,
homemade baked goods
for sale, and no host bar.
To purchase tickets,
please call Ouida at 209747-4699. A maximum
number of 100 tickets
will be sold.
Lockeford Knights of
Columbus — St.
Patrick’s Dinner
Council 14247 will be
having their St. Patrick’s
Day corned beef and cabbage celebration on
March 21. The evening
will include a raffle and a
50/50 raffle. The cost is
$20; $10 for children 6 to
10; under 5 are free,
which includes a no-host
bar at 6 p.m. and dinner
at 7 p.m. at St. Joachim’s
Church Hall, 13392 Lockeford Ranch Drive, Lockeford.
Tables of eight may be
reserved by calling Dave
at 209-763-2558, John at
209-365-7677 or the church
office at 209-727-3912.

Upcoming Events is a paid listing of events in
the Lodi area. For more information, contact our
Classifieds department at 209-369-2761.

Heather Pyle Lucas sorts grapes during harvest at Lucas Winery.

