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The Monthly Journal of Winchester TU
Chapter #638
“There’s more B.S. in fly fishing than there is in a Kansas feedlot.” -- Lefty Kreh
May 2022

Monthly TU meetings are back!
Our next meeting is 7:00 p.m. on Thursday,
May 5, at the
Lake Frederick Community Lodge
180 Bald Eagle Drive
Lake Frederick, VA 22630
Dinner before the meeting
5:15 p.m. at Region’s 117 Restaurant
We have reserved a number of seats,
but it would be helpful if you could notify
Wayne (703-919-2952) two days before the
meting if you will be dining with us.

BarFly
The next Winchester TU BarFly at
Escutcheon Brewery is set for
Wednesday, May 11, at 7:00 p.m.
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See you at the May 5 meeting.
Bill Prokopchak, Newsletter Editor
540-722-2620

Energetic and enthusiastic
volunteers and military
veterans took to the
shores of Lake Frederick
to instruct, practice and
coach fly casting skills as
part of the Winchester
Project Healing Waters
Program monthly meeting,
Wednesday, April 20.

Phil Stevens, Assistant Program Lead,
demonstrates the basic roll cast.

The spring-like conditions were perfect for a casting clinic where beginner fly fishers and advanced anglers shared
their experiences in learning and teaching the finer points of handling a fly rod on the spacious lawn behind the
Shenandoah Lodge at Lake Frederick.
The turnout of two military participants and twelve volunteers, which included six veterans from Lake Frederick, is
indicative of the overwhelming response to the new Winchester Program, which stood up as of February 1 this year.
“Winchester Project Healing Waters”
Continues on the next page.
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After the casting clinic, Phil gave a short
presentation on different fly rod weights and
lengths, the balance of line weight to the weight
and length of the fly rod. He also showed some of
his favorite flies for angling for different species of
fish. He could not resist showing his favorite
Muskie flies, to include “the Dead Squirrel.” As he
pointed out, “It may not weight much dry, but wet,
it’s a lot of work.”
A special thanks to our instructors: Mark
Zimmerman, Jim Stonestreet, Fran McVeigh, Mike
Budnie, and Jessica Michie.

Top: Fran McVeigh, instructor, (center)
discusses the objectives of the roll cast with
Gary Myers and Ken Seroka.
Above: Mark Zimmerman (left) gives some
finer points on a good grip to new
participants Christine Erin, and Andrew
Walls (center), and volunteer Ryan
Sheehan.
Right: Jim Stonestreet demonstrates good
casting technique and line management
with Joe Delia (center) and John Kennedy.

The next Winchester PHW Program meeting is Wednesday, 18 May, 6:30-8:30pm in
Rachel’s Kitchen, Shenandoah Lodge, Lake Frederick. All participants and volunteers will
receive an email with the meeting agenda prior to the session.
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Winchester TU 2022 Speaker Schedule
Mark your calendar now and plan to hear these presentations.

Thursday, May 5th
Nathaniel (Than) Hitt, PhD, research biologist for the
U.S. Geological Survey will be back! Than will talk about
his newest research on cold-water fish.
Photo courtesy of USGS

Thursday, August 4th
Fly fishing duo, Mary Weiss
and Burr Tupper, will be on
hand to share stories about
their fishing adventures during
2022 in Patagonia. Mary is
also a skilled photographer, so
expect some dazzling photos
directly from South America.

Photo by Mary Weiss

Winchester TU Monthly “BarFly” Event
Wednesday, May 11th at 7:00 p.m.
Escutcheon Brewery, Commercial St., Winchester
The Winchester Chapter of Trout Unlimited will be gathering at Escutcheon
Brewing in Winchester to offer anglers and non-anglers in our area the
opportunity to learn about Trout Unlimited and to tie fishing flies.
We hope all of you can attend our monthly “BarFly” at Escutcheon Brewery.

No fly-tying or fly-fishing experience is necessary.
Please invite your friends. We hope to introduce
more folks to the Winchester TU chapter and
support a local business that supports WTU.

Jess tied her first
streamer at Winchester
TU BarFly.
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ANGLER REFLECTIONS
My Best Fish Story
article by Burr Tupper
photos by Mary Weiss
In January of 2022, my wife, Mary, and I finally were
able to complete our fishing trip to Patagonia in
Argentina.
COVID made it impossible for us to make the trip in
2021 as we had originally planned. Still, it was not
easy to get there in 2022, as we had to make sure that
we had all our COVID shots and booster and then we
had to get a negative COVID test 72 hours before
departure. This was touch and go as no one would
guarantee that we would be able to get the results back
before our departure.
Fortunately, it snowed in Winchester on January 17th,
there was no line at the Urgent Care Center at
Rutherford Crossing, and we got our results back later
that afternoon, so we were good to go on January 19th.
Departed for Buenos Ares in the PM on January 19 th
and arrived in Buenos Ares on the 20th, after 26 total
travel hours. Spent two days in Buenos Aires and then
departed for Rio Gallegos in Patagonia.

Above: Burr with his 16-lb Sea-Run
Brown Trout.
Right: Burr stands behind his guide
with who displays Burr’s massive
Brown Trout.

Arrived at our destination in the PM on January 22nd, after 3½-hour flight and a 1-hour ride to the lodge.
The next day out, the first fish that I caught was a 16-lb Sea-Run Brown Trout. Caught numerous Sea-Run
and Native Brown Trout after that, but nothing to match the very first day.
I was using a 7-wt. Thomas and Thomas spey rod with on a size-12 Pat’s rubber legs.
Prior to our visit I got recommendations from the lodge and other web sites regarding type and size of flies.
I tied up probably 100 different types and sizes based on the recommendations, and wouldn’t you know that
when we got there the guides recommended completely different flies and sizes.
Wind gusts were between 40 and 50 mph, so casting was a real challenge as well.
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Bud on the Run: April Workday Report and
Plans for the 9 a.m., Saturday, May 7th, Workday
by Bud Nagelvoort
Alas! Bud is having significant internet access and computer difficulty at his rural residence on the banks of the
Shenandoah River. Therefore, we have no photos of the April work session on Redbud Run. We do have a spurious
report from the April workday in section 2 of “Bud on the Run”.
Bud did, however, manage to submit a brief report on the supply of rocks awaiting the crew for the May 7th workday
which will begin at 9 a.m. Here’s Bud’s plan, more or less, as he wrote it along with editorial footnotes by this editor:
“Work session on May 7 at 9 a.m. with a gorgeous1 supply2 of Karst lovlies3 to work with, including a new
pile of cuties4 you won't to miss. We'll finish some work at Right Turn V and begin enhancement of pool
below crossing. Will advise eve of 6th if change.”
Footnotes
1
Backbreaking
2

Three-year supply

3

Plain old ordinary limestone rocks

4

Rocks under a ton

Bud on the Run: Section 2
When Robert and I were about to give up trying to herd the big tom, I noticed that Bud seemed to have an idea about
what to do. He cocked his arms with his hands on his hips and his elbows sticking out (like in the chicken dance)
squatted down and began flapping his elbows and making loud TUCK...TUCK...TUCK TUCK TUCK...TUCK TUCK sounds.
The tom stopped dead in its tracks, looked at Bud, and ran toward him at top speed.
Bud sensed what was going on and stood up just in time to tackle the tom and hold him down before anything
unnatural happened. Robert and I got there a few seconds later and helped as best we could. Bud pulled out the
feather for Clark and we let the tom go, running for our lives.
I guess you had to be there.
Terry

WINCHESTER TU

LOCAL CLASSIFIED ADS YOU CAN TRUST

CLASSIFIEDS

Lateral Lines

call or telegraph Bud

Help Wanted

Aluminum Can Collector
Local aluminum can collector
seeks replacement collector.
Must be highly motivated,
honest, sober, and thrifty.
Drunkards and spendthrifts
need not apply,
Duties are generally light,
but personal transportation
capable of hauling said aluminum is a
requirement.
Serious applicants only.
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Poet’s Corner:
Poems selected
for the angler

The Happy Bird’s Nest
by George Moses Horton
1872-1906
U.S.A.

When on my cottage falls the placid shower,
When ev'ning calls the labourer home to rest,
When glad the bee deserts the humid flower,
O then the bird assumes her peaceful nest.
When sable shadows grow unshapely tall,
And Sol's resplendent wheel descends the west,
The knell of respiration tolls for all,
And Hesper smiles upon the linnet's nest.
When o'er the mountain bounds the fair gazell,
The night bird tells her day-departing jest,
She gladly leaves her melancholy dell,
And spreads her pinions o'er the linnet's nest.

George Moses Horton was an enslaved
man living in North Carolina and later in
Philadelphia in the 19th century. There is no
known photo or portrait of him, but there are
two known signatures. Here is one of them.
To learn more about George Moses Horton
please click on the links below.
George Moses Horton - Wikipedia
https://www.npr.org/2017/09/30/554307300/sl
ave-poets-lost-essay-on-individual-influenceresonates-through-centuries

Then harmless Dian spreads her lucid sail,
And glides through ether with her silver crest,
Bidding the watchful bird still pour her tale,
And cheer the happy linnet on her nest.
Thus may some guardian angel bear her light,
And o'er thy tomb, departed genius, rest,
Whilst thou shalt take thy long eternal flight,
And leave some faithful bird to guard thy nest.

Naturalized Rainbows with Bud
by Bill Prokopchak
A few weeks ago, I accepted an invitation from Bud to fish a secret mountain stream in West Virginia that we had
not fished together for many years. The last time we fished this creek, he took one section, and I another. Once
on the stream, we hardly saw one another that entire day.
This time we decided to fish together, taking turns at the various pools and riffles. I never had an older brother, but
if I had, I would have liked it to have been Bud. We only caught a few fish, but that didn’t matter. More than the
fishing, being out in the fresh air, on a beautiful mountain creek with an amenable fishin’ buddy…. I can’t think of a
better way to spend a spring day.

Bud demonstrates
how to drift a nymph
through a plunge
pool.
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Whisky/Whiskey:
The

MACALLAN
Single Malts
Distilled in Craigellachie, Scotland
A Night of MACALLAN Whisky
article and photos by Stuart Pregnall
Whisky lovers the world around know the name
Macallan and its reputation for consistent and complex
expressions of its spirits.
A Speyside distillery,
Macallan has been crafting whisky since 1824. Over its
nearly 200 years’ history, Macallan has created an
exclusive identity and brand, and dedicated itself to a
rigorous distilling process to maintain its status among
whisky lovers.
We received an invitation to a Macallan “tasting dinner,” hosted
by L ’Auberge Provençale in White Post. We had no idea what
menu would accompany a whisky tasting, but we promptly
accepted, as the prospect of tasting a few expressions was too
much to pass up.
In the weeks leading up to the tasting we wondered “what menu
would go with a whisky tasting?” and “would there be three
expressions – or maybe even four?” and so on. We were like
kids waiting for Christmas to see what Santa might bring down
the chimney.
When we arrived, our host, Celeste, ushered us into the main
dining room. We were each given a little booklet from Edrington,
who now owns Macallan (and several other distilleries). But the
main surprise was the menu – we were in ecstasy - five courses,
each with an accompanying Macallan expression.
Over the course of the next three hours, we learned quite a lot
about Macallan, its history, its philosophy, and its planned future.
Damon Rudolph, a regional sales manager for Edrington, led the
tasting and discussion. Thumbnail sketch:
Macallan has a few special characteristics. Its 24 “Curiously
Small Stills” are sized and shaped differently than most others.
Macallan claims this allows more contact between the spirit and
the copper during the distilling process which contributes to the
signature Macallan fruity flavor profile. Early in its history,
Macallan repurposed readily available (and inexpensive)
Spanish Oloroso casks to age its whisky. Today, that tradition
continues through partnerships with Spanish Oloroso sherry
makers in Jerez. Macallan acquires American and European
oak, and once logged, the oak is shipped to Jerez, split, and air
dried for two years.
Spanish coopers make and char the barrels in which Oloroso is aged for three years, and once the sherry is bottled
the casks and butts are shipped to Scotland where they are used to age Macallan whisky. Macallan uses no coloring
agents for its whisky – the charring process naturally contributes coloring to the whisky, and each expression is
carefully matched with its predecessors to ensure color consistency. Macallan is looking to preserving its craft
though adoption of sustainable and renewable practices – their website provides loads of information on that topic.
And fun fact: the Master Whisky Maker at Macallan is a woman – Kirsteen Campbell.

Now, to the Whisky
First Course: Foie Gras Cremeaux with Citrus Confit, Blood Orange Gelee, and Toast Points
Classic Cut, 2019 Edition, 106 proof. Whisky Maker -- Polly Logan

“A Night of MACALLAN Whisky” continues on the next page.
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Whisky/Whiskey:

The MACALLAN --

continued
This is a limited-edition expression, each
developed annually by a differed whisky maker.
Nose -- pronounced vanilla initially, followed by
fruity essence typical of Macallan, fading to spicy
citrus. First sip -- more vanilla, dry citrus peel
(orange) and a dash of nutmeg on the end.
Overlay of spice throughout. Despite the high
proof, smooth mouth feel, and very little “heat.”
Second sip -- more dried citrus peel this time.
Karen found a little caramel sweetness. A long,
lingering finish. Damon suggested ginger -- we
couldn’t find that. (My tasting notes didn’t include
the types of oak for aging, but based on the vanilla
I’m thinking American was dominant)
Classic Cut paired perfectly with the Foie Gras.
The spice and fruit complemented the richness of
the foie gras. Delicious!

Second Course: Lamb Carpaccio with Garlic
Aioli and Berber Spices
15 Year Double Cask, 86 proof. Aged in
American oak (70%) and European oak
(30%)
Nose -- more vanilla/caramel richness. First
sip -- rich dried fruit (fig?), some caramel
sweetness, and slight orange peel. Another
spice overlay throughout. Mouth feel -smoother than the Classic Cut. Lingering
finish with a satisfying dryness at the end.
Second sip -- just excellent. Karen was in
heaven. Damon again picked up some
nutmeg/ginger in his tasting.
The 15 Year Double Cask was excellent with
the paper-thin lamb carpaccio. The lean and
slightly gamy lamb really played off
Macallan’s signature profile of fruit and spice.

Third Course: Seared Quail with Endive and Cherries
18 Year Double Cask, 2020. 86 proof. Aged in American
oak (70%) and European Oak (30%)
Yes, 18 Year Double Cask. Wow.
Nose -- this was everything the 15 Year had, but
amplified to a heady, almost overwhelming lushness. It
was if there was a separate world immersed in that
Glencairn glass. I felt like Alice in Wonderland -- “Drink
me.” First sip -- smooth, creamy waves of vanilla, fruity
essences and citrus spiciness going on and on. Second
sip – more of the same. The Greek gods had ambrosia,
the Norse gods their mead. I choose the 18 Year Double
Cask. Karen agreed that it was the most notable whisky
she’d experienced.
Damon offered an interesting
observation -- he actually prefers the 15-year
expressions over ones aged longer, not just with
Macallan but other whiskies as well. Upon reflection, we
must agree. This is a “very special occasion” expression
-- otherwise it might become a less extraordinary
experience.
The seared quail stood up to the 18 Year’s powerfully
satisfying flavors, and the cherry accompaniment
supported those notes in the whisky. Kudos to the chef.
Top: Lamb carpaccio with 15-Year Double Cask.
Middle: Dark chocolate mousse with Harmony
Collection Rich Cacao.
Lower: Stuart Pregnall, WTU Whisky Reviewer,
and member of the Clean Plate Club.

“A Night of MACALLAN Whisky”
continues on the next page.
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Whisky/Whiskey:

The MACALLAN --

continued
Fourth Course: Double Cream Brie Brûlée with Radicchio Jam, Black Garlic Molasses, and Périgord Black Truffle
12 Year Sherry Oak Cask. 86 proof. 100% aged in European oak
Nose -- the immediate impression was a richer sensation -- more depth to the aromas of dried fruits -- sweet raisins
and figs. There was a distinctly diminished vanilla presence. The European and American oaks impart different
profiles during aging, thus the differences in that first impression. First sip -- smooth, again fruit-forward with some
caramel/butterscotch undertones. The second sip confirmed the presence of a well-rounded array of dried fruit
notes. The finish offered a pleasantly dry yet flavorful farewell.
The pairing of the Sherry Oak whisky with the broiled brie was brilliant -- the sharpness of the radicchio jam, the rich
umami of the black garlic molasses, the depth of flavors in the whisky all combined to make a stunning course.
Desert Course: Dark Chocolate Mousse with Pecan Crumble and Burnt Flan Caramel

Harmony Collection Rich Cacao. 88 proof.
Nose -- this was a stunner. Despite the name it was surprising to find “rich cacao” in abundance on the nose initially,
transitioning to a more traditional Macallan experience. First sip -- having been forewarned by the presence of
cacao on the nose, it was no surprise that there was a distinct dry cacao aspect to the whisky’s flavor. It wasn’t
overwhelming, but it added a new perspective to our attitudes to whisky. I can hear my Scottish friends grumbling
that this isn’t “proper” whisky. Karen and I agree that Macallan is taking some bold steps that may not please
everyone -- but we also agree it deserves to be tasted within a context that allows its unique characteristics to shine.
The Harmony was the Astaire to the Rogers, or the Rogers to the Astaire. Flavors danced in fluid harmony to a
final finishing bow.
Note: The pandemic has created two pressures on whisky availability and pricing. The first is production -- Scotland
had more stringent COVID precautions than England, so output was pressured. There’s still a lot of aging whisky
to be bottled, it needs to be distributed, etc. etc. The second pressure is due to social media and growing interest
in whiskies in general -- malts, bourbons, ryes. There are countless You Tube channels and (I’m told -- I don’t use
it) Facebook groups. People are buying and then re-selling whisky for profit (there was a lot of discussion
surrounding purchasing multiple bottles of Harmony and how much more valuable they were now than when
originally purchased). So, if you see something that interests you and it’s in your price range, buy it -- it may not be
available next time you visit the ABC store. And once you’ve bought it, consider sharing a dram with a friend or
two.
You never know – they might reach back into their whisky cabinet and
pull out treasure to share.

April Sunrise
Bill Prokopchak
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Barbara’s Books
Compiled by Barbara Gamble

1001 Fishing Tips: The Ultimate

Single-Handed Spey Casting:

Guide to Finding and Catching More and
Bigger Fish, 2nd edition

Solutions to Casts, Obstructions, Tight
Spots, and Other Casting Challenges of
Real-Life Fishing, 2nd edition

Author: Lamar Underwood
Paperback: 400 pages
ISBN-10: 1510766790
ISBN-13: 978-1510766792
Publisher: Skyhorse Publishing
Publication Date: May 31, 2022
Ten percent of all anglers catch 90 percent of the
fish. It’s really true and shows that as much as it is
enjoyable, fishing can be frustrating when it comes
to results. 1001 Fishing Tips is the book that will
help any angler crack into fishing’s elite successful
10 percent, the group that catches more fish and
has more fun every time they get out fishing.
Revealed here in quick-read, info-laden nuggets of
angling wisdom are the secrets and techniques that
make the difference between success and failure.
Fishing isn’t just luck: it’s
know-how and timing,
presenting the right bait
and lure at the right
places at the right time.
Coverage focuses on
the
most
popular
freshwater game fish -including trout, bass,
crappie,
bluegills,
walleye, catfish, salmon,
and pike -- and saltwater
favorites such as striped bass, bluefish, flounder,
redfish, weakfish, and sea trout. The techniques
presented are for rivers and streams, lakes and
ponds, estuaries and inlets, bays, beaches, and
offshore hotspots. More fish, bigger fish, more fun - 1001 Fishing Tips makes it happen.
Lamar Underwood is a former editor-in-chief of
both Sports Afield and Outdoor Life and has edited
over a dozen books, including Greatest Fishing
Stories Ever Told and Into the Backing.

Author: Simon Gawesworth
Paperback: 272 pages
ISBN-10: 081177127X
ISBN-13: 978-0811771276
Publisher: Stackpole Books
Publication Date: June 1, 2022
Expert Spey caster Simon Gawesworth shares
casts adapted from two-handed Spey casting that
enable you to fish the challenging spots most
anglers skip.
Whether you're a smallstream angler casting for
tough trout or a saltwater
fly fisher, Simon has
refined Spey casts for all
one-handed rod needs:
the single Spey, double
Spey, snake roll, snap T,
side cast, shepherd's
crook, reach cast, and
aerial mends.

Learn ways to cast a fly to cope with obstructions
wherever you find them and whatever water you
fish, making it possible for you to fish the waters that
frustrate other anglers.
Covers Spey techniques useful for all rods and
casting techniques practical for everyday fishing
situations.
Simon Gawesworth has fished in world
championships and has taught Spey casting
throughout the world. He writes for several flyfishing magazines and produced the video
“International Spey Casting.” He lives in Battle
Ground, Washington.
Sources: amazon.com and the publishers

Sources: amazon.com and the publishers

Letters to the editor
Bass Fishing
Hi Bill, I don't know if article's internet link might
be something to include in the next newsletter. It
seems to be a very reasonable introduction. Hope
all is going well with you. See you,
Larry Holmes
https://flylordsmag.com/fly-fishing-forsmallmouth-and-largemouth-bass-yourcompleteguide/?fbclid=IwAR1btGDlfeHshT5qplgtV
7i_P7zZo9CyLO9qUrfBN3_3FRcoymGQv
nT8QLk
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2022 Calendar of Events
Winchester Trout Unlimited

See also

http://winchestertu.org/
May 2022
✓ Meeting and dinner - Thursday 5 May 2022
Featured speaker: Nathaniel (Than) Hitt, PhD, research biologist for the U.S. Geological Survey will
be back! Than will talk about his newest research on cold-water fish.
Region’s 117 Restaurant (Lake Frederick Community’s Lodge)
180 Bald Eagle Drive
Lake Frederick, VA 22630
7:00 p.m. -- Meeting
5:15 p.m. -- Dinner before the meeting
We have reserved a number of seats, but it would be helpful if you could notify
Wayne (703-919-2952) two days before the meeting if you will be dining with us.
✓ Saturday 7 May 2022 -- 9:00 a.m. - Redbud Run workday
✓Tuesday, 10 May 2022 -- Trout in the Classroom Brookie Release Days --

Complete information coming in a few days.
✓Wednesday 11 May 2022 -- 7:00 p.m. - BarFly at Escutcheon Brewery
✓Wednesday 18 May 2022 -- 6:30 p.m. - Monthly Project Healing Waters meeting at Rachel’s
Kitchen, Shenandoah Lodge, Lake Frederick.
June 2022
✓Meeting - Thursday 2 June 2022 -- 7:00 p.m. -- Lake Frederick Community’s Lodge
✓Saturday 4 June 2022 -- Redbud Run workday -- Time to be announced later
✓Wednesday 8 June 2022 -- 7:00 p.m. - BarFly at Escutcheon Brewery
July 2022
✓No Winchester TU meeting in July

✓July Redbud Run workday -- Date and time will be announced later
✓Wednesday 13 July 2022 -- 7:00 p.m. - BarFly at Escutcheon Brewery
August 2022
✓Meeting - Thursday 4 August 2022 -- 7:00 p.m. -- Lake Frederick Community’s Lodge
Featured speakers: Mary Weiss & Burr Tupper on fishing Patagonia 2022
✓Saturday 6 August 2022 -- Redbud Run workday -- Time to be announced later
✓Wednesday 10 August 2022 --7:00 p.m. - BarFly at Escutcheon Brewery
September 2022
✓Meeting - Thursday 1 September 2022 -- 7:00 p.m. -- Lake Frederick Community’s Lodge
Featured speakers: Mary Weiss & Burr Tupper on fishing Patagonia 2022
✓Saturday 3 September 2022 -- Redbud Run workday -- Time to be announced later
✓Wednesday 7 September 2022 --7:00 p.m. - BarFly at Escutcheon Brewery
October 2022
✓Meeting - Thursday 6 October 2022 -- 7:00 p.m.
Tentative Featured speaker: Annual joint meeting with Northern Shenandoah Audubon Society
at Lord Fairfax Community College
✓Saturday 8 October 2022 -- Redbud Run workday -- Time to be announced later
✓Wednesday 12 October 2022 --7:00 p.m. - BarFly at Escutcheon Brewery
The opinions expressed in Lateral Lines are those of the individual authors and are not necessarily those of Winchester Trout
Unlimited or Trout Unlimited National.
All water sports, including fishing, and stream restoration activities have inherent dangers. Participation in all Winchester Trout
Unlimited activities is at the participant’s own risk and participants agree to hold harmless Winchester Trout Unlimited and its
members. A responsible adult must accompany all minors.
public domain clip art from Microsoft.com and Wikipedia.org
Steelhead end mark watercolor by Bill Prokopchak

