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Hancock College unveils new wine lab
November 14, 2014 10:19 pm  •  Brian Bullock bbullock@leecentralcoastnews.com
[bookmark: _GoBack][image: Hancock Wines]It would have been easy for Alfredo Koch to extol the virtues of Hancock College's new viticulture and enology lab Friday night when the new facility was unveiled to local supporters, but instead he chose to point out the opportunities it would offer to students.
The lab is part of the college's $17.6 million Industrial Technology Complex and it features shiny new state-of-the-art equipment such as presses, stainless steel vats, destemming machines, oak casks and more. It's 1,500-square-foot winery includes 2,800 square feet of outdoor work space for students who hope to make a career in the wine industry.
Instead, Koch chose to focus on the students of his decade-old program.
"This is exciting. We are really happy," he said. "With the new winery and our vineyard, we have twice as many classes and twice as many students, too. We hope we can keep growing the program."
The grand opening of the lab featured wineries pouring samples of their creations that all had roots growing from Hancock College.
Kita Wines is a product of the Santa Ynez Band of Chumash Tribe's Camp 4 property. Tara Gomez and Chris Unzueta are both Hancock students. Gomez, the general manager, moved from Hancock to Fresno State, where she got her degree in enology. She spent two harvest seasons in Spain gaining experience, and she worked for Fess Parker Winery and J. Lohr before starting Kita.
Uzueta is a current Hancock student at the college who had to take last semester off while working the harvest for Kita.
"It's amazing. It's really amazing to see all of this," Gomez said of the new lab. "We're trying to partner with the college for student internships. It's really amazing."
Casa Dumetz Wines are created by Sonja Magdevski, another former Hancock student. She is now making wines, including a GSM -- grenache, syrah, mourvedre --  from Santa Ynez Valley fruit that was on display at the grand opening.
Martian Ranch and Vineyards is owned by Nan Helgeland, another Hancock product. Now she creates a rainbow of wines that range from syrah, called Red Shift, to chenin blanc from Los Alamos grapes.
She and John Burke are both products of Koch's vitculture and enology program.
Hancock's new lab will allow students to harvest chardonnay, pinot noir and other varietals from Hancock's 4-acre vineyard and create their own masterpieces.
Koch said the new facility not only expands Hancock's viticulture and enology program, but it will allow it to expand its agriculture program by 10 more classes. It will also partner with programs at Cal Poly, UC Davis and Chico State, and offer an associate's degree in agricultural science.
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