AND BREWERS CLUB OF
ADELAIDE INC

PATRON: MR GEOFF PATRITTI

SEPTEMBER 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 beer or wines and complimentary
supper provided by the club or members

SU p p er this month: SEPETMEBER 1°':

MEMBERS to BRING a plate of YOUR OWN HOMEMADE SPECIALS!! to share

Speaker Presentation: surprise surprise !!

Beer competition September: Beer - Open Class

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

Fortified Wines -
1st J. Alvino 17.5pt
2rd T Loccorina 13 pt
3rd M Partington 13pt
LIQUEURS -

1st T Loccorina Cumquat 18.5pt
2nd T Loccorina Aroncello 16.5 pt
3rd T Walsh Lemoncello 16 pts and ] Alvino Kalhua 16 pts

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: 18" October for Wine Bottling .. put it in your diary!-
ANAWBS Presentation date: Presentation and Tasting: Sunday October 4™

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 for detail. Entry Forms from ANAWBS secy see online.

Face Book Page: currently being further explored by Jerome (as below re our Website).

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

Sandy Matz Newsletter Editor 8357 8039 smhydepark@gmail.com



mailto:smhydepark@gmail.com
http://www.anawbs.org.au/
http://www.adelaideferment.org.au/
mailto:shop.john.glenice@gmail.com
http://www.vision6.com.au/ch/35064/1c8fh/1468872/6e6d5tsbm-1.html
http://www.adelaideferment.org.au/

KEEP THE DATE FREE AND
INVITE YOUR FRIENDS ASAP

18™ October for
CLUB Wine Bottling ..
put it in your diary!-

See the photos on pages 3 /4/5
of Our FUN BUS TRIP
Beer and Wine Tasting

Your Committee hopes you enjoyed

yourselves and ..... remember to invite your
friends next year!!

TR,

Thanks John Rabone
organizing the bus trip!!! Well done!!

for

KEEP THE DATE FREE AND
INVITE YOUR FRIENDS ASAP

Presentation
Day

Ipm Sunday 4th October
2015
Charles Hawker Lecture
Theatre,

Waite Campus,
University of Adelaide,
Waite Road, Urrbrae, SA
(map ref E2)

$10:00 Entry Fee includes a
Souvenir Tasting Glass

'

Public Tasting of the Wine
Entries at 2:30pm.

(Refer to map at
www.adelaide.edu.au/campu
ses/mapscurrent/waite.pdf )

CONCRATULATIONS !
Blackwood Newsletter Results

Accolades for Interclub
Competition Results to:

Sandy Matz and Michael Lineage
First Prize with 18 Points in the
Red Wine Competition

v/
|9,

Glen Snook
2" Prize for his APL Beer 40.5 pts

Enter now for the 36"
Australian National Amateur
WINE AND BEER SHOW
Entries close Adelaide 22" sept

SEE DETAILS IN FOLLOWING PAGES

Supper last meeting:
(thanks Sandy)
Green Chicken Curry
Recipe :
Green curry Paste in oil in pan
Add chicken, then coconut milk,
mushrooms, sugar (Palm), Fish
Sauce, baby sweet corn, bunch
fresh coriander and then float a
whole lemon to add tang
Supper - October Oysters
November TBA
December Chicken

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.

2015/ 16 year Executive Committee:

President — Michael Partington

Vice president, John Samuel

Secretary — Peter Avery;

Treasurer — Jane Boroky

Journal Editor — Sandy Matz;

Social Secretary — Trent Walsh; Paul Bohimann

Visitor Host, Robert Varcoe;

Web Masters, J Munchenberg and M Cummings,

Wine Convenor — Michael Lineage,

Beer Convener - Jane Boroky and Assistants Dominic Facciorusso, Trent Walsh and Nathan Otto
Shop Manager - John Samuel

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

ANAWBS SPONSORS

BIRBECKS

BREWING COMPANY

e

THE UNIVERSITY
OF ADELAIDE

D

G

L}
M'CM.UE(
W I1NES SCARPANTONI
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Next month... photos of the ANAWBS PRESENTATION AND WINE TASTING !
WILL YOU BE THERE AND THEREFORE BE IN THEM?
WILL IT BE A PHOTO OF YOU RECEIVING YOUR TROPHY OR CERTIFICATE???

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:

5
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Wanted

ST

VOLUNTEER HELPERS for ANAWBS

ANAWSBS is jointly hosted by The Amateur Winemakers and Brewers Club of Adelaide and Blackwood
Winemakers and Brewers Club. This competition, which is the largest amateur wine and beer competition in
Australia, is co-ordinated by a committee of representatives of both clubs.

The committee relies on volunteers to help on the competition days. If you can spare some time on any of the
days listed, either morning, afternoon or both please contact lan Maxfield at the next BWBC meeting, ph
8370 5400 or Sandy Matz at the next Adelaide Club meeting, mobile 0414 747 657 ph 83578039.

If you volunteer for a full day, lunch will be provided.
(Ring lan Maxfield or Sandy Matz re when you are available)
It’s a great opportunity to be involved in the competition and find out how the competition works

A roster will be compiled of volunteers and you will be contacted to confirm date and times.

Date Activity Time
Monday 21st September Unpacking and sorting entries 9am - 4pm
Tuesday 22nd September Unpacking and sorting entries 9am - 4pm
Saturday 26th September Stewarding for beer judging 9am - 4pm
Sunday 27th September Stewarding for beer judging 9am - 4pm
Monday 28th September Set up for wine judging 9am - 4pm
Tuesday 29th September Stewarding for wine judging 9am - 4pm
Wednesday 30th September Stewarding for wine judging 9am - 4pm
Sunday 4th October Presentation Day 11lam - 4pm
6

Sandy Matz Newsletter Editor 8357 8039 smhydepark@gmail.com



mailto:smhydepark@gmail.com

ANAWBS Important dates for entries

Entries can be dropped off at Winequip, 12 Hamilton Terrace, Newton SA up till Friday 18th at 5pm

or

The Waite Institute, Wine Laboratory - General Teaching Lab 7d (map ref F2) , Southern Barns (next to
Sensory Lab)
Monday 21st September 9 - 4pm or Tuesday 22nd 9 - 12 noon (Late entries will not be accepted)
(Refer to map at www.adelaide.edu.au/campuses/mapscurrent/waite.pdf )

ANAWBS competition Presentation Day
1pm Sunday 4th October 2015

Charles Hawker Lecture Theatre, Waite Campus, University of Adelaide,
Waite Road, Urrbrae, SA (map ref E2)

$10:00 Entry Fee includes a Souvenir Tasting Glass

¢
g

Public Tasting of the Wine Entries at 2:30pm.

It’s a great opportunity to be involved in the competition and be able to taste all
the amazing wine entries - bring your friends - great beers and wines

(Refer to map at www.adelaide.edu.au/campuses/mapscurrent/waite.pdf )
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ANAWBS
Competition

SCHEDULE OF WINE CLASSES 2015

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

W?2 - 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

W38 - One Year Old Shiraz >85% 2014 Vintage

W9 - 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
1 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.
1 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.
1 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??????

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

Beer Classes 2015

All classes are open to, kit, modified Kit, 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
AG1 — Oktoberfest/Méarzen. BJCP style 3B - Full Mash Only

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

European

EURL - Oktoberfest, Vienna EUR2 - Kdlsch and Altbier EUR3 - Pilsner - Bohemian (Czech), German EUR4 - German Lager -
Munich Helles, Dortmunder Export EURS5 - Belgian Pale Ale, Saison, Biere de Garde EURG6 - Belgian Dubbel EUR7 - Belgian
Tripel EURS - Pale Wheat Beers - Weizen, Weissbier, and Withier EUR9 - Bock and Doppelbock EUR10 - Classic Dry,
Oatmeal, Foreign Extra and Russian Imperial Stouts

Hybrid
HYB1- Barley Wine (English or American)

United Kingdom
UKL - English Pale Ale - Ordinary Bitter, Special Bitter, Pale Ale, Extra Special Bitter UK2 - Scottish - 60, 70 and 80 Shilling
UKS3 - English Mild UK4 - India Pale Ale UK5 - Robust English Porter

United States of America
USA1 - 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.

e 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

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