
Many thanks to Mary 
Ellen Hoyt for these great 
pictures 

Last month, members gathered at the Sheppard 
Mansion in Hanover, PA for the annual Fall 
Dinner hosted this year by Bill and Claudia 
Parks. Being at the Sheppard Mansion was a 
real treat for all who attended. From the cuisine 
of CIA trained Executive Chef Andrew Little with 
wines provided by Capitol Wine & Spirits and in 
the ambiance of that great turn-of-the-century 
home, it was a memorable evening.  

Chef Little prepared what is becoming his   
―signature‖ Harvest Dinner for the members. 
The experience began with served canapés and 
bubbly while everyone enjoyed the period 
furnishing and interior architecture of the 
mansion.  In addition to having Chef Little 
introduce each course, several producers spoke 
about the foods they provided fresh for the 
dinner.  

Once seated, the five course dinner began in 
earnest with a tortellini of smoked chicken in a 
rich chicken consommé followed by a salad of 
greens and shaved vegetables fresh from the 
area; both of which were paired with a crisp 
Ceretto Arneis Blange’. The first ―main‖ course 
was a Cheerwine glazed pork shoulder 
accompanied by fingerling potato salad, pickled 
turnip and celery root and paired with a Siduri 
Pinot Noir from Sonoma. The second ―main‖ 
course was a strip loin of Sheppard Mansion 
Farms beef accompanied by Offal tongue 
Perdu, shallot puree and horseradish sauce and 
paired with Cline’s ―Cashmere‖ red blend from 
Sonoma. The dinner was topped off with apple 
cider doughnuts and caramel ice cream paired 
with a Bouchaine ―Bouche D’Or‖ - a late harvest 
Chardonnay from Carneros. 

One of the more interesting aspect of the 
evening was hearing about the history of the 
mansion and the Sheppard family. Heather 
Sheppard Lunn, a great granddaughter of H.D. 
Sheppard, regaled the members with stories 
and antidotes of the 1913 mansion. 

On a weather perfect evening this past 
September, Rod & Connie Krebs opened their 
home to IW&FS members and guests for the 
annual Fall Tasting. It was an extraordinary 
event in an extraordinary home! 

Heavy hor d’oeuvres were catered by the 
Country Club of York and wine pairings were by 
Schlossadler International Wines from 
California. Schlossadler is an importer of 
extensive selections of German and Austrian 
wines. Liza Smith, wine consultant from 
Schlossadler was on hand with a wide selection 
for tasting. She provided detailed descriptions 
from her vast knowledge of the wines. 

Greg Mummert, executive chef and Jennifer 
Bachman, Director of Catering from the Country 
Club were on hand with a staff of 6 to attend to 
and serve from four different food ―course‖ 
stations in the house and on the deck. Members 
were greeted with grilled scallops and several 
sushi offerings from the oyster bar and seafood 
station. Also on the deck was a salad table with 
several selections including a flaming 
panzanella salad. The main course consisted of 
grilled duck with squash ravioli in a sage butter 
sauce; chef sliced grilled pork tenderloin and 
braised short ribs served with polenta. The 
dessert course station was served on the deck 
where chef Mummert playfully flambéed pan 
after pan of apples to be served over ice cream 
with all the fixings. 

It takes an extraordinary home to host and 
extraordinary IW&FS event for over 50 people 
and the Krebs home was the perfect place. Set 
on over 300 acres of rolling farm and pasture 
land between Seven Valleys and Glen Rock, 
the home is ideally situated to capture the 
views, the light, and the ambiance of a nearby 
pond. The house itself is best described as a 
western lodge. It is built of heavy timber and 
wood planking to reflect the Krebs love of 
wood’s natural beauty. The home is planned 
around a huge central Greatroom with ceilings 
soaring over 20 feet and supported by a 
monumental four sided stone fireplace. The 
Greatroom is really a display case for Rod’s 
impressive collection of bronze art and his 
passion for big horn sheep and other big game 
animals.  

The experience of being in the Krebs home 
made Mummert’s cuisine and Schlossadler’s 
wines all that much more extraordinary. 
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This year is starting out to be a great year for the York Branch and I 
want to thank some hard working people that are making it happen!! 

  Connie and Rod Krebs----for hosting a fabulous tasting in their   
home as our 1st event of the year ---with approx. 50 attendees. 

  Claudia and Bill Parks----for hosting a wonderful ―Fall Harvest 
Dinner‖ at the Sheppard Mansion in Hanover ---with approx. 40 
attendees. 

  Bill Parks----for taking on the job of Web Master and Newsletter 
Editor and for redesigning and setting up this great Newsletter.  
Additionally, he has setup membership files –to tract each 
member’s activities with our Branch. 

And 

  All the other Officers and Appointees ---for their work 
producing this newsletter and making the Branch run so well. 

Dale and Maria Springer ---for attending the Krebs Fall Tasting. 
Dale is the Past President of the Baltimore Branch and a member 
of the IW&FS Board of Governors of the Americas. 

Thank you all so much! 

You will not want to miss the next two scheduled events!! 

* Winter Tasting Feb 6th at Bambi and George Long’s home 

*Spring Dinner & Road Trip April 16th thru 18th to The Union 
League in Philly hosted by Larry and Marie-Noelle Heim.  There is 
a block of rooms set aside for us but you need to call and make 
your individual reservations.  Call 215-563-6500—tell them you 
are with the IW&FS. 

Kay and I wish everyone a Happy and Joyous Holiday Season. 

Cheers! 

        Bob Borden 

        President 
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Quotables: 

“Here's to the 
corkscrew - a useful 
key to unlock the 
storehouse of wit, the 
treasury of laughter, 
the front door of 
fellowship, and the 
gate of pleasant 
folly.” 

W.E.P. French  

"I shall drink no wine 
before it is time!        
OK, it is time." 

Groucho Marx 

A reminder first published in 

the Spring „04 Newsletter –  

―Attendance at most events is 
limited and determined by the 
hosts.  Registration for events is on 
a first come, first served basis.  
Branch members are 
accommodated first, then guests 
as space permits.  Members 
should take responsibility for their 
guests during the event – 
introducing them to other 
members, and explaining the 
benefits of belonging to our 
Branch.  In fairness to other 
members and your guests, only 
one guest (couple) should be 
sponsored per member per event.‖  

Wine Factoid - 

Bottle Sizes 

Champagne: 
Magnum (1.5 litres) 2 
bottles 
Jeroboam (3 litres) 4 
bottles 
Rehoboam (4.5 litres) 
6 bottles 
Methuselah (6 litres) 8 
bottles 
Salmanazar (9 litres) 
12 bottles 
Balthazar (12 litres) 16 
bottles 
Nebuchadnezzar (15 
litres) 20 bottles  

Bordeaux: 
Magnum (1.5 litres) 2 
bottles 
Marie-Jeanne (2.25 
litres) 3 bottles 
Double Magnum (3 
litres) 4 bottles 
Jeroboam (4.5 litres) 6 
bottles 
Impériale (6 litres) 8 
bottles  

Joan Stoner‟s Avocado Crustini 

2 T Lemon juice 

2 T Red wine vinegar 

3 Cloves garlic, minced 

¾ T Salt 

½ T Red pepper flakes 

½ T Dried oregano 

¼ T Black pepper 

¼ C Olive oil 

¼ C Chopped cilantro 

¼ C Chopped parsley 

2 Avocados, cubed 

6 ½ Inch ciabatta bread, toasted 

 

Combine first seven ingredients 

Whisk in oil 

Stir in cilantro and parsley 

Fold in avocados 

Spoon onto bread 

Devour Gluttonously!!  

The basis for the History of our Branch, and for this article, is our Archives. This infamous collection of ten binders houses 
our 40 year history. Its contents consist of written correspondence, minutes from meetings, newspaper articles, photos, 
invitations, letters requesting membership, and a few napkins requesting membership! My goal for this article was to piece 
together a bit of history about our founder, Jacob (Jake) Frank. Unfortunately, I was not privy to any personal information 
other than the Archives. 

Jacob Frank lived in Hellam and, after I read that one of his tastings was held in his Tobacco Barn, I concluded that he 
was a gentleman farmer.  Jacob had a wine cellar which he described as ―a modest one consisting of 500 bottles.‖  The 
year was 1969. While reading his Food and Wine magazine, Jacob zeroed in on an article stating that the IW&FS North 
American Committee was interested in forming new branches. At this instance, Jacob realized that a match was born. In 
his travels in Europe he had overlooked architecture and art for vineyards. He had acquired a taste for the wines of the 
world and had spread his knowledge to hundreds of students. His students at the adult education classes in York had 
dutifully studied wine under his tutelage. There was always a waiting list even though he demanded four classes of 
academic study before the final class of wine tasting! 

Jacob, at age seventy-four, announced that ―he was prepared to devote the summer months organizing a York Branch.‖ 
He recruited five of his former students to help him organize tastings and dinners. These five men eventually became the 
IW&FS charter members and their wives were their guests. (This original group grew to 15 members in one year and had 
a waiting list the second year.) Next Jacob sent a letter to the Secretary of the IW&FS London explaining his interest and 
requesting assistance. He was consequently contacted by the Presidents of both the Philadelphia and Baltimore branch 
inviting him to attend one of their scheduled functions. The President of the Philadelphia Branch met with Jacob and 
pledged an active role in helping Jacob organize the York Branch.  

Jacob later referred to K. Cyrus Melikian, President of the Philadelphia Branch, as the York Branch ―benevolent 
godfather.‖ Melikian took on the role with relish explaining that "the objective of the IW&FS was to raise the standards of 
cookery and to promote a wider knowledge of the wines of the world‖, BUT it was also to give due recognition to those 
professionals in the culinary arts, both front and back personnel." Melikian hosted Jacob and his wife at a Philadelphia 
branch event on August 6th, 1969.  Melikian attended the York Branch Inaugural Dinner at the Lemon Tree in Lancaster 
on May 1, 1970 and it is noteworthy that the two men met at an IW&FS event in Paris in 1971. Melikian was invited but 
unable to attend a dinner in 1972 at the Country Club of York. I would like to tempt you to view their photos in the 
Archives.  

On July 1, 1969 a letter of application was sent from Jacob Frank to Claude Morny, IW&FS Secretary in London, England.  
Also, a letter of reference was sent by K. Cyrus Melikian, President, Philadelphia Branch and a letter of support from C. 
Elmer Nolte, President, Baltimore Branch. In a letter from the North American Committee dated August 8, 1969 the York 
Branch was informed of its admittance as a Branch of the IW&FS. The York charter was dated September 1969. The 
charter was presented to the first President of the York Branch, Jacob Frank, by Cyrus Melikian at the Black Tie Inaugural 
dinner at the Lemon Tree Restaurant in Lancaster on May 1, 1970. 

Jacob attended every event and every Executive meeting of the York Branch IW&FS until his death in September 1974.  
He was President for three terms and Wine Master for two terms. He wrote an article appearing in the North American 
Newsletter about a wine tasting held at his home. To Jacob, our founder, thank you for not withering on the vine.   

From Whence We Came  By Bambi Long 

Web Master Message 

Changes are in the works for the IW&FS York 
Branch Website. Effective with the release of 
this Newsletter, the official Website address 
is now: www.iwfs-yorkpa.org  The website is 
now hosted by a new web hosting service. 

I want to thank Don Butcher and his son Scott 
for help in making this transition smooth and 
error free. Don and Scott have done a lot over 
the past years to build and maintain the site and 
publish many great news letters. We salute you 
for all your efforts and good work! 

Various housekeeping updates are planned for 
the website and all will be notified when those 
occur.  
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From Wine Comes All Wisdom 

Tidbits 

Following the meeting the Stoner’s hosted a 
unique ―brown bag‖ tasting of California 
Chardonnays.  Each chardonnay was hidden in 
a brown paper bag so the label was covered. All 
members were put to the test and had to write 
their own tasting notes, guess the per bottle 
price and explain why they did or did not liked 
it. Needless to say everyone had some very 
interesting and diverse observations and 
comments. The prices varied from very 
inexpensive to moderately expensive.  Joan 
served delicious food catered by Pam Heim of 
Heartworks of York.  Included in the food 
selections were brochette with guacamole (see 
recipe below in Tidbits), cheeses, tomato, basil 
and mozzarella salad, chicken Satay on 
skewers, shrimp, halibut on corn salsa and a 
wonderful sabayon with berries and a delightful 
dessert wine.  Needless to say everyone had a 
marvelous time.   

Annual Meeting Summary 

The 2009 Annual Meeting of the York Branch of 
the IW&FS was held at the home of John and 
Joan Stoner in August.  Topics discussed 
included the wine cellar and recent purchases; 
wine glass storage and the need for new 
storage containers; use of wines from the cellar 
for future events; and inviting guests to 
events.  President Joan Stoner reviewed the 
year’s events and thanked everyone for their 
participation.  She acknowledged the great job 
of Mary Ellen Hoyt as ―retiring‖ secretary and 
the other officers for their assistance.  Joan 
introduced the officers and appointees for the 
2009-2010 year.  The new officers are Bob 
Borden, President, Tighe King, Vice President, 
Claudia Parks, secretary and Larry Heim, 
treasurer.  Appointees include Evelyne Pritsios, 
wine master, Larry Heim and Jack Hankle, 
cellar masters, Fran Polk, archivist and Bill 
Parks, newsletter editor and web master.  Tighe 
King, in Bob Borden’s absence accepted the 
presidential gavel.  Tighe noted that Bob 
encouraged everyone to think of new and 
innovative ideas for the coming year.   

Larry and Marie-Noelle were married in 2007 
at Marie-Noelle’s family farm near Le Mans, 
France. Marie-Noelle is the sister of John 
Walsh, the celebrated Executive Chef of 
Chefs Expressions in Baltimore and familiar 
to many of you for some of the past IW&FS 
events and wine dinners at the Gramercy 
Mansion. Marie-Noelle follows in her 
brother’s footsteps with a strong passion for 
cooking much to Larry’s enjoyment. She 
keeps busy as a Realtor with the Prudential 
Bob Yost Agency and also runs and Online 
antique business called Bastille French 
Country Antiques. You can visit her store at 
www.bastilleantiques.com.  

This is the first of a series of profiles of our current members. We begin with the longest tenured member and will proceed 
chronologically with a profile in each successive issue. 

Larry has been a member of IW&FS York since 1980 and has been one of the Branch’s most involved and active 
members. He has been a past president and currently serves as Treasurer and Branch Contact. He has been in those 
positions for so long even he cannot remember when he started. Larry has also hosted several wine and food events 
during his tenure and is planning this coming Spring Dinner. It will be at the Union League in Philadelphia, April 16th thru 
the 20th and promises to be a wonderful three days of gastronomical events. 

Member Profile Larry Heim and Marie-Noelle Walsh           

Larry is also an accomplished Sabruer and will be demonstrating the fine art of Sabrage (or 
Champagne Sabering) at the Spring Dinner. In the adjacent photos, Larry can be seen preparing 
and then sabering a Champagne bottle at a recent event in Baltimore. This is a Salamanazar 
(equal to 12 regular bottles), a very large and very expensive bottle of Champagne. Needless to 
say, there was a great deal of concern for the outcome of the Sabrage. However, nothing to fear 
given the intensity in Larry’s eyes as the top was popped to perfection. 

Larry grew up in York and with the exception of undergraduate school at the University of Hartford and the University of 
Baltimore School of Law he has remained loyal to his roots and an outstanding member of the York community. His 
primary profession is that of Partner and Chief Litigator in the law firm of Katherman, Heim and Perry where approximately 
70% of his practice is devoted to civil trial work. Judging from Larry’s bio on the firm’s website (www.khlaw.us), his second 
profession is ―Community Involvement‖. He is very actively involved in over 20 professional, civic, fraternal and social 
organizations and in most of those, he holds or has held leadership and/or founding positions. Beyond all that community 
involvement and activity, he and Marie-Noelle teach yoga. Both are certified Barkan Method Hot Yoga Instructors and 
teach one evening class and three morning classes a week at Strictly Fitness. They have recently begun teaching Yoga 
classes two nights a week to breast cancer victims at Apple Hill Medical Center. 

Among many other recreational interests, Larry and Marie-Noelle keep a boat in Annapolis and when they find time to 
relax, they can be found sailing on the Chesapeake and beyond where they . 

http://www.iwfs-yorkpa.org
http://www.bastilleantiques.com
http://www.khlaw.us/


 

 


