AND BREWERS CLUB OF
ADELAIDE INC

PATRON: MR GEOFF PATRITTI
NEXT MEETING: TUESDAY 7TH ]UNE

JUNE 2016 Newsletter

Meetings held on the first Tuesday of each month from 7.45 for 8.15 pm start
Clarence Park Community Centre, corner of East Ave & Canterbury Terrace, Black Forest.
Check out our website http://awbca.org.au for our Calendar and photos and lots of information

Competition: june

Wine: Rose Grape Wine, Sweet White Wine - Judge: Claire Flynn
Speaker: Wine tasting by Trent Walsh - 3 Italian Wines

If you have won a prize in the past, congratulations ! and please bring your bottles for the monthly raffle!!!

PS (keep the October 4™ meeting date free and ask guests as hope to have Thomas Hardy (from the
famous Hardy family) who has offered to talk about the family history in South Australia and hopefully lots

of photos. That is also our Oyster Supper evening.

Su PPEr: surprise from one of our members (so don’t each too much dinner before the meeting),
Who is going to create a beautiful supper in the future... rumor is there have been a couple of offers!!

Bus trip Next Sunday - see changed Pick Up Details next page.
More people needed on the bus... lots of room still !! Also like confirmation
re who is coming Tues night as will need to let winery caterers know.

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

email him or give him a call on 8396 2164.

Subs Due Annual Subscriptions: $30 for members and $25 for concession card was ratified at AGM.

Face Book Page: Check out our new fantastic facebook page... Jerome Munchenburger’s done a fantastic job as our webmaster.

Web Page http://awbca.org.au

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.
Jane Boroky has recommended information from Vintessential issues, which we hope you find interesting reading.
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DON’T MISS THE
CLUB BUS TRIP TO THE
ADELAIDE PLAINS
Sunday JUNE 12th

Bus Tour: U-Brew-It,
Tenefeate Creek Winery, &
Uleybury Vineyards & Wines

12/06/2016 @ 8:00 am — 5:00 pm
$35 / head

At Uleybury Vineyard and Wines there will be a tasting of
their wines followed by lunch in their function room.
Lunch will be platters and pizza. Wine from the tasting
room cannot be carried to the lunch area. If people want
drinks they can purchase at the bar, own cost.

Bus Drop off 4.00 pm and 4.30pm

Expanded Itinery on Website
http://awbca.org.au

Details of pick
up times for the Bus Tour
on 12t June:

1st Pick up 8.30 am
15 Everard Ave Keswick
Kesmond Reserve.
NOTE:
CHANGE OF PICK UP PLACE
2nd Pick up 9.00 am
Foodland east end car park,
corner of Nelson and Grand
Junction Road.

3rd Pick up 9.15 on way and then
on to U-Brew it

Competition Results:

Wine: Aged Dry Red 4year and older
Judge: Scott Heidrich from Geoff errill
Wines

D Facciorusso Cab Sav 16.5
M Lineage Shiraz 16
M Micarone Sangiovese 15.5

Beer: Ale, Bitter, Brown Ale
+ Open Section

Laurie Mayne Irish Ale 41 pts
Laurie Mayne Stout 40 pts
D Facciorusso Brown Ale 38.5

Photo next page:

KEEP THE DATE FREE AND
INVITE YOUR FRIENDS ASAP in 2016

1st Tuesday in month is club meeting
July15th club meeting

10th July (Sunday) our Club Lunch Date
and presentations

August 2" club meeting

Sept 6th club meeting

October 2" ; =ANAWBS Wine and Beer
Presentation and tasting for $5:

October 4th club meeting) Tom Hardy guest
speaker,

Nov 1st club meeting

Dec 6t club meeting
Christmas Dinner date to be advised.

(Supper last meeting:
Thanks to Mario for organizing)

fare] =
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: a week before

gl

ANAWBS
Congratulations for being nominated and
accepted as club’s representatives on the
ANAWBS committee to:

Sandy Matz and Claire Flynn

This is a joint committee from Adelaide
and Blackwood Wine Clubs that organises
an excellent National Competition held in
Adelaide annually and at the Presentation
day on October 214, At this Presentation
Day, Beer and Wine makers are awarded
after having been judged by quality South
Australian judges. Followed by a wine
tasting of all the wines at cost of $5 for the
afternoon. Excellent!! Bring your friends.

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 and love to

meet people that also enjoy this.

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

President — Michael Partington
Vice president, Robert Varcoe
Secretary — Peter Avery;

Treasurer — Jane Boroky

Journal Editor — Sandy Matz;

Club Ambassador — Rose Le —
Visitor Host, Rob Varcoe

Web Master, Jerome Munchenberg

Nominated 2016 / 17 year Executive Committee:

Wine Convener — Michael Lineage, Assistants Paul Bolhmann
Beer Convener — Jane Boroky and Assistants Trent Walsh
Property and Resource Manager — John Samuel

ANAWBS representative:, S Matz, Rose Lee Claire Flynn

DYMOCKS

FOR BOOKLOVERS

Sandy Matz Newsletter Editor 8357 8039 smhydepark@gmail.com

THE UNIVERSITY
OF ADELAIDE

AUSTRALIA
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web page: http://awbca.org.au
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e Our Monthly Club winners of our beer and wine competitions with the Judges of the month.
. ¥ : 3

April and May

¢ Wine Making Syndicate that President Michael has set up enjoying Sunday’s working day

e Sunday the 5™ the pinot chardonnay bubble syndicate bottled 2nd fermentation Pinot
Chardonnay with a 100% roll up (minus 2 sick members).

o followed by a yummy lunch of home made savory, seafood, meat lovers, vegetarian,
gluten free and sweet apple and custard PIZZAS and fresh olive bread -

e made with Michael Partington's dough and cooked by Michael Lineage's in his
amazing wood fired pizza oven.

e Wonderful day and Brewers were joined by Peter Avery's wife Julie and daughter Fay for
lunch.

3
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Going To The Dogs

Wineries turn to dogs to sniff out flawed bottles

When you think of wine faults, you may think of that wet-dog smell—one of the classic signs that
something’s gone wrong. However, some winemakers don’t shy away from dog with their wine. Instead,
they’ve trained dogs to identify wine faults such as TCA (aka:"cork taint”).

Inspired perhaps by bloodhounds or, more ominously, bomb-sniffers, a small handful of cellars have
employed dogs trained to detect TCA in their wines. Take, for example, Australian winemakers Michelle
Edwards and Daniel Fischl who have trained their seven year old bloodhound, Miss Louisa Belle, to sniff
out tainted batches of their wine Linnaea.

The logic behind the decision seems sound. While expert human tasters can detect TCA in miniscule
concentrations—as low as one part per trillion—dogs have an even greater capacity to detect smells.
Humans have about 6 million olfactory receptors; dogs have up to 300 million. That increased smelling
power helps dogs detect odors that a human smeller usually can'’t.

In case you were wondering, TCA (2,4,6-trichloranisole), which can also smell faintly of wet dog, is a
chemical compound found in some corks and transferred into wine from a tainted cork. Estimates of how
many wines suffer from cork taint range from less than one percent up to five percent of wines. All types of
wine—white, red, sparkling—can be affected. (It's no wonder that winemakers have adopted some
creative solutions for identifying the chemical in their bottles!)

4
Sandy Matz Newsletter Editor 8357 8039 smhydepark@gmail.com web page: http://awbca.org.au



mailto:smhydepark@gmail.com

TO AGE OR NOT TO AGE? THAT IS THE QUESTION.
By Nova McCune Cadamatre

When you think of drinking wine at the appropriate age, what picture comes to mind? Usually it is a red
wine. Maybe a decanter is involved? It's a special occasion or with friends and family. However, not all
wine is designed to age a long time. | have heard so many stories of people saving a bottle of wine that
they were given as a gift only to open it at some far later date to be absolutely horrified by what they
smelled and tasted in the bottle. I'll tell you a secret. Most wine is not meant to age beyond 1-2 years.

However, | will also tell you that you can probably figure out what type you are dealing with if you
understand a bit about what makes wine appropriate to age.

How Do Wines Age?

Wines age quite a lot like humans do. They go through a youthful phase, the prime of middle age, and the
elegant sunset of old age. A youthful wine will still have bright fruit aromas, called primary aromas, and a
core colour without any browning leaving pure lemon-green in white wines and purple, sometimes blue,
hues in red wines on the rim of the wine. Wines in middle age are known as having developing aromas.
This is when the primary aromas start to be complemented (or not) by secondary aromas from the
winemaking process such as oak spice or toast from lees as well as the beginning of bottle age aromas
Wines age quite a lot like humans do. They go through a youthful phase, the prime of middle age, and the
elegant sunset of old age. A youthful wine will still have bright fruit aromas, called primary aromas, and a
core colour without any browning leaving pure lemon-green in white wines and purple, sometimes blue,
hues in red wines on the rim of the wine. Wines in middle age are known as having developing aromas.
This is when the primary aromas start to be complemented (or not) by secondary aromas from the
winemaking process such as oak spice or toast from lees as well as the beginning of bottle age aromas,
The bottle age aromas are called tertiary aromas and usually show up in Cabernet as dried figs, nutty
characters, or cedar characters. Each variety has its own tertiary aroma signature as it ages. Wines in
middle age often start to show a browning on the rim which translates as gold in white wines or garnet in
red wines. Wines coming to the end of their age cycle will be largely defined by their tertiary aromas with
the rare exceptions of truly amazing wines which may still hint at the primary fruit of their youth. White
wines of this level will likely be quite gold edging towards amber coloured while red wines are fully garnet
with tawny coloured rims. This cycle’s timing depends on the wine and its key components which help the
aging process.

What are these key components? Tannin, acid, and sugar.
Tannin

What is tannin? Tannin is an antioxidant compound found naturally in grapes and these compounds are
transferred into the wine during the fermentation process. White wines have very little to no tannin which
is why it is usually red wines that come to mind when one thinks of long term aging. Tannin naturally
protects the wine from oxygen, which as a wine ages becomes more detrimental to wine quality. Wines
with high levels of natural tannin are better prepared to withstand these effects of aging. Just like
sunscreen protects us from the UV rays of the sun, the tannins protect the wine from oxygen thus slowing
its maturation and allowing it to age more slowly.

The higher the level of natural tannin, the more intense the protection which is why Cabernet Sauvignon
and Nebbiolo age so well.

How does this explain how Pinot Noir, a relatively 5Iow tannin variety, ages so well? Keep reading...

Sandy Matz Newsletter Editor 8357 8039 smhydepark@gmail.com web page: http://awbca.org.au
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Acid

Like Tannin, acid is a key component of aging. A low pH coming from high acid levels contributes to the
microbial stability of a wine. More importantly it also chemically slows the rate which oxidation reactions
can occur which continues to decrease with an increasingly lower pH. Thus wines with low pHs age more
slowly and have an increased life span than wines with higher pHs if all other components are equal. Low
pHs are one of the main reasons that Rieslings and Hunter Valley Semillons age so well in addition to low
tannin reds such as Pinot Noir. They are low in tannin but relatively low in pH which allows them to age
more slowly.

Sugar

High levels of sugar are very helpful to aging. This comes down to osmotic pressure. What is osmotic
pressure? Say you have a yeast cell. That yeast cell has a very low level of sugar inside it. Then you put it
in an environment that is very high sugar. Cells naturally want to create an equilibrium between the inside
and the solution that surrounds them. All the water rushes out of the cell and poof! No more yeast cell.
The high level of sugar (plus pH as mentioned above) protects the wine from refermentation. A lack of
microbial activity increases a wine’s ability to age further. Now when we say high sugar we are not talking
about White Zin which usually runs around 26-35 grams per Litre. We are talking 80+ grams per Liter of
sugar.

For reference, Sodas can run a little over 100 grams per Litre. However, sugar alone will not help a wine.
It needs to be sugar plus a low pH on a top quality wine. Think Botrytis affected wines such as Sauternes,
Tokaji, or Trockenbeerenauslese. Icewines also benefit from this protection.

Wines at least two of the above three components will have a better chance of long term aging success
than wines with only one or none of the above. That being said, the wine needs to be a style which will
improve or get more interesting with age.

Varieties such as Muscato really benefit from being youthful when consumed so they should be enjoyed
while still fresh and fruity. However, if you happen to like the characters of 10 year old Muscat then that’s
great!

Drink wines when you want to enjoy them, in whatever stage of life they may be. Don’t wait for the perfect
moment when that moment may be now if that is when you want to drink that special bottle.
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== (please return your last year’s trophy to the next club meeting, so that we can present on 10" July)
AWABCIlub of Adelaide Inc. COMPETITION SUMMARY 2015/ 2016 RESULTS

May 2015: Mature Dry Red Grape wine 4 years & older. Entries: 10

1stJ.Alvino 16.5 2nd J.Alvino 16 3rd N/A

Overall winner: J.Alvino

Ale, Bitter, Brown Ale+OPEN SECTION. Entries: 5

1st The Dali Lager 45 2nd D. Facciorusso 44 3rd M. Bowen 42

June 2015: Rose Grape Wine. Entries: 5

1stD. Facciorusso with J. Alvino 17.5 2nd J.Alvino 15.5 3rd N/A

Sweet White Wine Entries: 1

1st N/A 2nd 3rd

June 2015 : Beer: None

July 2015: Wine : Inter-club Wine competition hosted by Blackwood 1 year old and older Red :
Entries: 14 Won By M. Lineage & S. Matz

Inter —club Beer competition hosted by Adelaidse . Entries: 16 Won by Chris Bills of the
Blackwood Club

July 2015 Adelaide Competition: Stouts and Porter + Open Section. Entries: 6

1st G. Snook 40.5 2nd N/A

July 2015: Beer; Stouts. Porter & Open Sction. Entries:6

1st G. Snook 40.5 2nd N/A

July 2015: Wine: Mature Dry Red 1— 3 years old. Entries: 17

1stM.Lineage & S. Matz 17.5 2na D.Facciorusso & J. Alvino 16.5 3rd J.Rabone & M. Harmer 15.5
August 2015: Fortified Grape Wines: Entries: 3

1stJ. Alvino 17.5 2na N/A

Liqueurs. Entries: 9

1st T. laccarino 18.5 2na T.laccarino 16.5 3rd J. Alvino 16 4 N/A

August 2015 : Beer: None

September 2015: Wine: None

September 2015 Beer. Open Class. Entries: 4

1st P. Avery 41 2nd G. Snook 40.5 3rd N/A

October 2015: Current Vintage Dry White Wine. Eentries: 1

1st N/A 2nd 3rd

October 2015: Mature White Wine. Entries: 1

1st T/ laccarino 16.5 2nd 3rd

October 2015 :Bock and OPEN SECTION 0 Entries

1st 2na 3rd

November 2015: Current Vintage Dry Red Wine: President’s Trophy. Entries: 16

(overall winner: M. Lineage)

1st 2nd 3rd 4th

M. Lineage 18 M. Lineage, P. Bohlmann 17.5 J. Alvino 17 J.Samuel 16.5. M. Micarone 16.5.
5th M. Cummings, J. Munchenbuerg, M. Lineage 16.5 5th J. Alvine & D. Facciorusso 15.5
November: October Fest. Maerzen, Paulaner, Bavarian Wheat + OPEN SECTION. Entries:3
1st 2na 3rd

F. Facciorusso 43 Dali Lager 39.5 N/A

December 2015: Sparkling Grape Wines White & Red. Entries: 10

1stM.Lineage, P. Bohlmann & P. Avery 20 2nd M. Lineage 19.5 3rd M. Lineage,

S.Matz, P. Avery & P. Bohlmann 19

Pilsner, Lager, Paulaner, Hefe-Weizen, Berliner Kindl Weisse Samuel Adams Summer ale + OPEN
SECTION. Entries: 0

February 2016: Dry & Sweet Cider & Perry, Meads & Honey. Entries: 11

1st 2nd 3rd

P. Avery 18.5 P. Avery 17 M.Lineage 16.5

Coopers Sparkling Ale Clone Challenge (Kit Only) + OPEN SECTION. Entries: 3

1st 2nd 3rd

D. Facciorusso 42.5 Jan Minck 39 N/A

March 2016: Wine none.

Weizen / Weisshier (BJCP 15a) + OPEN SECTION. Entries: Nil

1st. 2nd 3rd

April 2016: Fruit, Herbal, Vegetable,Flower, Cereal and Leaf Wines: Entries: 6 Beer. None
1st2na 3 rd

T. laccarino 19 T. Walsh 16.5 N/A

WINE MAKER & BEER MAKER OF THE YEAR

To be eligible a person/syndicate must enter at least 2 grape wine competitions.

The best scores gained from either 1st, 2nd or 3rd are taken from a total of 3
competitions to find the average points of all three competitions. All results must be at
least bronze standard, eg wine 15.5 and beer 30

Beer Maker of the Year: Domenic Facciorusso - Wine Maker of the Year: Michael. Lineage
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Determination of titratable acidity
(presentation by Michael Lineage at the last meeting)

TITRATABLE ACIDITY MEASURES ALL THE ACIDS IN THE WINE
AND IS EXPRESSED AS GRAMS/LITRE

BECAUSE THERE IS SOME CO2 IN WINE THIS IS NORMALLY
REMOVED USING A VACUUM PUMP TO REMOVE A SOURCE OF
ERROR.

AN ACCURATE VOLUME OF JUICE OR WINE IS TITRATED AGAINST
A STRONG BASE (SODIUM HYDROXIDE) TO A pH OF 8.2

PIPETTE 20ML OF JUICE OR WINE (DEGASSED) INTO A AMOUNT
OF WATER THAT HAS BEEN ADJUSTED TO A pH OF 8.2.NOTE
THAT THE pH IS NOW A LOT LESS.

TITRATE THE SOLUTION BACK TO pH 8.2 USING 0.MOLAR OF
SODIUM HYDROXIDE.

AS THE pH APPROACHES 8 SLOW DOWN THE RATE OF
ADDITIONS OF SODIUM HYDROXIDE SO AS NOT TO
OVERSHOOTING THE END POINT

RECORD THE AMOUNT OF SODIUM HYDROXIDE (IN MLS) USED
THEN MULTIPLY THE RESULT BY

TA =TITRE X 0.375
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