AND BREWERS CLUB OF
ADELAIDE INC

PATRON: MR GEOFF PATRITTI

NEXT MEETING: TUESDAY 4TH AUGUST 2015

August 2015 Newsletter

Meetings held on the first Tuesday of each month from 7.45 for 8.15 pm start, at the Clarence Park Community
Centre, corner of East Ave & Canterbury Terrace, Black Forest. Check our website www.adelaideferment.org.au

Visitors Welcome:  Bring a Friend to introduce them to your club

Ask them to come and taste our judged wines and complimentary supper
provided by the club

Supper this month: August 4th: Green Curry Chicken and Rice (compliments of ‘Chef’ Sandy Matz)

(members welcome to contribute their culinary delights as well for us to share and taste)

Speaker Presentation: Demonstration “Making Limoncello” by Trent Walsh

Wine & Beer competition August:

e Fortified wines and liqueurs

Wine Judging Results last meeting JULY: congratulations to......

Inter club Beer - Judge John Samuel

1stKilsch 41 points Chris Mills (Blackwood Club)

2nd ADL beer 40.5 pts Glen Snook

3rd Pale Ale 37.5 pts Richard Blake (Blackwood Club)
Wine 1-3 year Dry Reds - Judge Stephen Bennett

1st Shiraz 17.5 pts Sandy Matz and Michael Lineage

2nd Shiraz 16.5 pts Jo Alvino and Som Facciorusso

3rd Shiraz 15.5 pts John Rabone

Congratulations and please bring your bottles for the monthly raffle winners!!!

Club Annual Subscriptions: Now due: $25 for members and $20 for concession card.

Diary Dates: (read next pages for details) - Bus Trip 9" August

ANAWBS Presentation date: October 5™ go to the ANAWBS website www.anawbs.org.au to
find out the categories & when and where you have to submit your entries plus see last 2 pages of this newsletter.

Face Book Page: Please forward ideas to Nathan Otto for any additional thoughts.

Website www.adelaideferment.org.au web Masters: Jerome Munchenberg and Melita Cummings are currently updating this site.

CLUB SHOP: John Samuel can be contacted to arrange for items from shop.john.glenice@gmail.com

Eg Nova twists available at $26 per 100 along with other items..... email him or give him a call on 8396 2164.

Want to learn more and have and interesting read? Here is a this month’s challenge: visit this website:
www.vintessential.com.au and read the articles for the month.
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KEEP THE DATE FREE AND
INVITE YOUR FRIENDS ASAP

FUN BUS TRIP
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THIS Sunday 9th August

Small charge of
$15 per member
$15 for partners and $15 friends

)

Beer and Wine Tasting
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Your Committee has plans to drive you to

e  Goodieson Brewery, and

McLaren Vale lunch

Graham Stevens Wines (lunch provided there)
McLaren Flat, and

Maxwell of McLaren.

Ring John Rabone NOW
to confirm your seat on the bus
8396 2164 or 0418 813 385

Woodside Coaches
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Three pick up
points:-

Tea Tree Gully:
Tea Tree Gully Shopping
Centre (Opposite)

Keswick:-

Kesmond Reserve Everard
Ave, Keswick/Ashford
Everard Ave runs between
Anzac Highway and South
Road

Clovelly Park: -
Opposite Cosgrove Hall

York Ave, Clovelly Park.
Suggest park on West side
of York Ave

3 pick up points:
Waiting list when bus is full:
PAY Treasurer TO BOOK YOUR PLACES

This is where you photos or articles will be in the
next newsletter if you provide them to me in time to
be published... closing date:

Presentation Dinner at
That’s Amore on 12" July

. ﬁ a ;

More on pages 3 and 4

We welcome new members at all times to meetings
and functions:. Think about inviting your friends, relatives
or people you meet who may like beer, wine and food.

We encourage sharing wine, beer and food skills

The AW & BC Annual Competition Summary:

This has been forwarded separately to all members

But ask the Secretary if you need another copy sent to you
(this is a yearly fridge planner for you to see which beer, wines
and other variety of preparations will be judged each month.

President — Michael Partington
Vice president, John Samuel
Secretary — Peter Avery;
Treasurer — Jane Boroky
Journal Editor — Sandy Matz;

Visitor Host, Robert Varcoe;
Wine Convenor — Michael Lineage,

Shop Manager - John Samuel

2015/ 16 year Executive Committee:

Social Secretary — Trent Walsh; Paul Bohimann
Web Masters, J Munchenberg and M Cummings,
Beer Convener - Jane Boroky and Assistants Dominic Facciorusso, Trent Walsh and Nathan Otto

ANAWBS representatives M Partington, S Matz, J Rabone, J Boroky, P Bohimann

ANAWBS SPONSORS

THE UNIVERSITY
OF ADELAIDE

' AUSTRALIA
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BIRBECK'S
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Sandy Matz Newsletter Editor 8357 8039 smhydepark@gmail.com

SAMBA

1 Micre Brewers Aszo
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Took a photo....

Where is it????

4
Sandy Matz Newsletter Editor 8357 8039 smhydepark@gmail.com

This is where you photos or articles

& will be in the next newsletter if you

provide them to me in time to be
published:

And | am sure there are MORE
As the editor won a

Trophy and someone

BUS PHOTOS
TO COME???
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ANAWBS
Competition

SCHEDULE
OF WINE
CLASSES 2015

W1 - Current Vintage (2015) >85%
Cabernet Sauvignon

W2 - Current Vintage (2015) >85%
Shiraz

W3 - Current Vintage (2015) >85%
Merlot

W4 - Current Vintage (2015) Group 1:
>85% Pinor Noir, Gamay,
Grenache,Sangiovese or Nebbiolo

W5 - Current Vintage (2015) Group 2: >
85% Any other Varietal Red Wine

W6 - Blended Red Wine Current Vintage
(2015) Any Blend (incl. Cabernet
Sauvignon /Shiraz )

W7 -2014 - 2013 - 2012 Vintages >85%
Cabernet Sauvignon

W8 - One Year Old Shiraz >85% 2014
Vintage

W09 - 2013 — 2012 Vintages >85% Shiraz
W10 - 2014 - 2013 - 2012 Vintages >85%
Merlot

W11 - 2014 - 2013 - 2012 Vintages
Group 1: >85% Pinor Noir, Gamay,
Grenache, Sangiovese or Nebbiolo

W12 - 2014 - 2013 - 2012 Vintages
Group 2: > 85% Any other Varietal Red
Wine

W13 - Blended Red Wine 2014 - 2013 -
2012 Vintages Cabernet
Sauvignon/Shiraz Blends only

W14 - Blended Red Wine 2014 - 2013 -
2012 Vintages Any other Blend

W15 - Older Red Wines 2011 or Older
Any Varietal Red or Blend

W16 — Chardonnay Any Vintage

W17 — Semillon Any Vintage

W18 - Sauvignon Blanc Any Vintage
W19 - Rhine Riesling Any Vintage
W20 - Dry White Wine Other Varietals
and Blends Any Vintage

W21 — Rose Rose Sweet or Dry, any
variety Any Vintage

W22 - Sparkling Grape or Non-Grape
Wine White or Red wine Any Vintage
W23 — Cider Dry, Sweet or Sparkling
W24 - Grape or Non-Grape Fortified or
Dessert Style Wines, Mead

PLEASE NOTE

Each wine MUST be described on the
entry form AND the label according to
VINTAGE, VARIETY/BLEND
or STYLE.

[] Sparkling wines may only be entered in
the class designated “Sparkling”.

[] Entries containing chilli, ginger or
similar spices must be clearly marked on
the label and entry form.

Please enclose your entry forms and
fees in with your entries. DO NOT send
forms, fees and entries separately.

In the event of a lack of entries in a
particular class, those entries will be
included in the nearest appropriate
class or an amalgamated class.

[ All wines must meet the requirements
of blind tasting. Consequently, any wine
bearing a label other than, or in

addition to, the official label will be
rejected and recorded as faulty in the
results.

Please assist us by removing any
capsules from the top of bottles.

Wine maker of the year 2015

This trophy will be awarded to the
exhibitor gaining the highest point
score for their best five (5) wines in
the wine classes. The classes must
include at least one Red (W1 to W15),
at least one White (W16 to W20) and
at least a Rose (W21) or Sparkling
(W22) or Cider (W23)

See the ANAWB web site to confirm

What are you going
to enter?????7?

Host Clubs: Amateur Winemakers and
Brewers Club of Adelaide Inc. and
Blackwood Winemakers and Brewers
Club

5

Sandy Matz Newsletter Editor 8357 8039 smhydepark@gmail.com



mailto:smhydepark@gmail.com

ANAWBS
Competition

Beer Classes 2015

All classes are open to, kit, modified Kkit,
partial or full mash brewers, with the
exception of the Mash Paddle
Competition which is full mash only.

The Mash Paddle Competition —
National All Grain Brewer of the Year
AGL1 — Oktoberfest/Mérzen. BJCP style
3B - Full Mash Only

Australian

AUS1 - Australian Draught/Lager AUS2 -
Australian Dark/Old Ale AUS3 -
Australian Pale Ale/Sparkling Ale

European

EURL1 - Oktoberfest, Vienna EUR2 -
Kdlsch and Altbier EURS3 - Pilsner -
Bohemian (Czech), German EUR4 -
German Lager - Munich Helles,
Dortmunder Export EUR5 - Belgian Pale
Ale, Saison, Biere de Garde EURG -
Belgian Dubbel EUR7 - Belgian Tripel
EURS - Pale Wheat Beers - Weizen,
Weissbier, and Witbier EUR9 - Bock and
Doppelbock EUR10 - Classic Dry;,
Oatmeal, Foreign Extra and Russian
Imperial Stouts

Hybrid
HYB1- Barley Wine (English or
American)

United Kingdom

UK1 - English Pale Ale - Ordinary Bitter,
Special Bitter, Pale Ale, Extra Special
Bitter UK2 - Scottish - 60, 70 and 80
Shilling UK3 - English Mild UK4 - India
Pale Ale UKS5 - Robust English Porter

United States of America

USAL - American Pale Ale USA2 -
American Brown Ale USA3 - American
Lager - Standard, Premium USA4 -
American-Style Black Ale

Beer Awards

e Best Beer of the Show.

e  The Mash Paddle - National All
Grain Brewer of the Year.

e Best Kit Beer of the Show -
Beers made from kits only or
modified kits are eligible for this
award.

o Brewer of the Year (2015)
This trophy will be awarded

to the exhibitor gaining the highest
point score for their best five (5) beers
in the beer classes.

The classes must include beers from
at least three (3) different
geographical origins — Australia,
Europe, U.K. And U.S.A.

Full details of beer style and
specifications can be downloaded from
the Entry Forms page on the website

See the ANAWB web site to confirm

What are you going
to enter?????7?

Host Clubs: Amateur Winemakers and
Brewers Club of Adelaide Inc. and
Blackwood Winemakers and Brewers
Club
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