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Please bring your wines/beers to share for others to taste and comment and discuss with 
others how you made them, problems you had, or where you purchased them from and price 
you paid etc…. great chance to chat about anything wine and beer (and food too if you wish). 
 

Competitions:  October 4th     
Wine :    OCTOBER 4 2016 

 

CV Dry White Wine 
Mature Dry White wine 
Judge:  Graham Ellender recently from Ellender Estate a boutique vineyard and 

 winery  located at Glenlyon, near Daylesford. More about Graham in a later newsletter.  

 Beer:    Bock, + OPEN SECTION 
       
If you have won a prize in the past, congratulations! and please bring your wine/beer bottle for the  next monthly raffle!!! 

  

Speaker  
October 4

th
 meeting Thomas Hardy (from the famous Hardy family) who has offered to talk 

about the family history in South Australia and lots of photos  and also of 
his recent visits to wineries in France and Europe.  

 
Also, Oyster Supper meeting so RSVP to secretary Peter Avery 0431709244 if you are bringing 

guests (or not able to come) as we would like to be able to ensure sufficient 
supper available. Non seafood eaters catered for, 
PS Blackwood Club Members are welcome to RSVP as well. 
There may be a small surcharge, but usually our raffle covers our costs. 

 
November 1

st
 meeting Siona Marshall from the Garden Gypsy re natural products 

December 6
th

 Sparkling wines accompanied by chicken supper  

 

Supper:   this month …. Oysters a la natural and Rose organizing alternative for non-seafood people. 

 
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 (currently no waiting list, so ask to join). 

Research and Reading: learn more and have an interesting read?  visit these websites: 

Rose Le has suggested this website: http://winefolly.com/review/wine-additives-explained 

Here is Jane’s reading  challenge again: www.vintessential.com.au  

Look the websites up and read the articles for the month. 
 

Newsletter deadline:  Deadline for submissions to next issue October 20
th
  

 THE AMATEUR WINEMAKERS 
AND BREWERS CLUB OF 
ADELAIDE INC 
    PATRON: MR GEOFF PATRITTI 

Next Meeting:  Tuesday  OCTOBER 4th       -      2016  
Newsletter 

Visitors Welcome:  Bring a Friend to introduce them to your club  - a fun night 
!!! 
 When:  Meetings held on the first Tuesday of each month from 8.00 for 8.15 pm start 

Where:  Clarence Park Community Centre, corner of East Ave & Canterbury Terrace, Black Forest.  

How: Check out our website   http://awbca.org.au  for our Calendar and photos and lots of information and facebook page 
 

 
 

mailto:smhydepark@gmail.com
mailto:shop.john.glenice@gmail.com
http://winefolly.com/review/wine-additives-explained
http://www.vision6.com.au/ch/35064/1c8fh/1468872/6e6d5tsbm-1.html
http://awbca.org.au/
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ANAWBS SPONSORS 

 
 

  

            
 

Do you know someone who wants to  ADVERTISE HERE?  Their advertisement could be in this space!!!! 

 
We welcome friends and 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 

 

Nominated 2016 / 17 year
 
Executive Committee:  

 
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   
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,  Claire Flynn  

 

  

 

 

  
   Club Bonfire at Wistow  
Had to be cancelled as it was too wet to drive on 
to the property (as per email sent to you via club 
email list) but we replaced the event with a   

great luncheon and wine at 

Bar Mercato 625 Lower North East Road 

Campbelltown 

          

One of the Italian 
Wines we sampled 

at Bar Mercato 
 

 
============== 

Save the Date: 
Club Bottling 
23rd  October  

at President  
Michael Partington’s home 

3 Hudson Street 
Prospect SA 5062 

 
A beautiful shiraz from the 
winemaker Stephen Black 
Don’t miss out…… 
 
Order at next club meeting or ring 
to reserve yours and friends’ wine. 

See last 3 pages for flyers for events: 
  

KEEP THE DATE FREE AND 
INVITE YOUR FRIENDS ASAP in 2016  

 
1st Tuesday in month is club meeting 

 2nd October: ANAWBS Wine and Beer 
Presentation and tasting for $10:  held at 
CSIRO Urrbrae 1pm map on website.   

 4th October  club mtg. Tom Hardy guest 
speaker, rsvp for oyster supper nos. 

 23rd October Club Bottling  
(see  photos and reminder in newsletter) 

 1st Nov  club meeting  
(wear your Melbourne Cup fancy hat?) 

 6th Dec  club meeting  chicken and 
champagne style bubbles 

 
(Supper last meeting: Thanks to Rose  

   
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    
________________________________________________ 

 

ANAWBS 
Congratulations for being nominated and accepted as   
club’s representatives on the ANAWBS committee  to: 
Sandy Matz and   Claire Flynn    
This joint committee from Adelaide and Blackwood Wine 
Clubs organises an excellent National Competition held 
in Adelaide annually and a Presentation day on October 
2nd,   

 

On Oct 2nd at the Presentation 
Day, Beer and Wine makers are 
awarded  and this is followed by a  
wine tasting of all the wines 
At cost of $10 for the afternoon.  
Excellent value!  Bring your 
friends for a great tastingat $10 . 

mailto:smhydepark@gmail.com
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CLUB COMPETITION RESULTS 

September 
Beer Judge was Jane Boroky         5 entries 

                            

1
st
   P. Avery     American IPA    2016    40pts 

                        2
nd

  M.Partingon         Stout                  39.5pts 

                        3
rd

   M. Partington     Larger             37pts  

 
                                          

                                    
 

Watch this space for next month’s winners: 

Will it be you ??? 
 
 

Competition:   OCTOBER 4 2016  
 

Wine :    CV Dry White Wine 
 Mature Dry White wine 

 

Beer:     Bock, + Open Section 

mailto:smhydepark@gmail.com
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YEAST & AROMA – SELECTING THE 
RIGHT YEAST FOR FRUIT WINES AND 

CIDERS 
    

 

Selecting the correct strain for the specific style of fruit wine is a major key in 

differentiating a good wine and a truly great, award winning wine. Below is a 

selection of yeast suited to fruit wines and ciders. We have limited stock of 

these yeasts still available, once sold out our next shipment of yeasts will be 

arriving in December. 

 

Fermivin PDM: a neutral yeast, ex-Bayanus. It will complete fermentation 

and respect the aroma of the fruit. It is the preferred yeast for apple cider, 

citrus, pineapple and mango wines. 

 

 Fermivin: a strong fermenting yeast strain selected for its ability to ferment 

at low temperatures and to develop high quality aromas, producing aldehydes 

and esters. 
  

Fermicru LVCB: a yeast strain selected for the enhancement of fruit aromas 

(peach, pear, exotic fruits and citrus). It gives acidity on the palate. 
  

Fermicru 4F9: a yeast strain selected for the improvement of mouthfeel and 

roundness. It balances the natural acidity from the fruits. 
  

Anchor NT116: this yeast is recommended for early harvested fruits, all 

kinds of garden berries, stone fruits and pears. 
   

 

  

 Contact Us 
 

 

 

 

If you have any questions regarding the topics 

presented here please call Steve, Renae or 

Wally. 

 

Ph: 1300 30 2242 

 

www.vintessential.com.au 

info@vintessential.com.au 

  

  

  
 

mailto:smhydepark@gmail.com
https://www.vision6.com.au/ch/35064/1dz7q/2452513/72756c50d.html
https://www.vision6.com.au/ch/35064/1dz7q/2452514/72756160qw.html
https://www.vision6.com.au/ch/35064/1dz7q/2452515/72756126z.html
https://www.vision6.com.au/ch/35064/1dz7q/2452516/7275614jvn.html
https://www.vision6.com.au/ch/35064/1dz7q/2452517/72756hwp3.html
https://www.vision6.com.au/ch/35064/1dz7q/1468872/72756tsbm-1.html
mailto:info@vintessential.com.au
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Come taste wines:  Sunday 2nd  October 2016  -   1pm 

37th Australian National Amateur 

          
WINE & BEER SHOW 

Presentation Day  -  Sunday 2nd  October 2016  -   1pm  
Australia’s Premier Competition for Amateur Winemakers and Brewers 

$10 entry on day includes wine glass and tasting of all wines ( + cheeses) 

Wine Classes: 

 Still Wines – Red and White and many varieties 

 Sparkling  and Fortified Wines – grape and non-grape varieties 

 Cider 

 

Beer Classes judged 

 Open to kit, modified kit, partial or full mash brewers 

 “Mash Paddle” full grain mash competition 

 

 

Presentation Day, bring your wine and beer lover friends to taste the wines:  
 

Sunday 2
nd

 October 2016    1pm - $10 entry on day includes glass and tasting 

  

 

Charles Hawker Lecture Theatre (at 1.00 pm) 

 Waite Campus, University of Adelaide   Urrbrae SA 

Then afterwards  (about 2) in the Wine Tasting Laboratories  
 

 

Further information  visit our web site  www.anawbs.org.au 

 
to see map and directions 

mailto:smhydepark@gmail.com
http://www.anawbs.org.au/
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 Tuesday October 4th meeting   Adelaide Club Meeting 

Save the Date (exciting entertaining speaker) 
 (at Clarence Park Community Centre) 

When:  Meetings held on the first Tuesday of each month from 8.00 for 8.15 pm start 

Where:  Clarence Park Community Centre, cnr of East Ave & Canterbury Terrace, Black Forest.  

 

   Thomas Hardy presentation and tasting 
 

 (from the famous Hardy family) has offered to talk about the family history in South Australia and will be  
 
showing lots of  photos  of his history and perhaps of his recent visits to wineries in France and Europe.  

 
 

 
 

 

 The Thomas K. Hardy Story.  
 “My great great grandfather Thomas Hardy arrived on the shores of South Australia 

in 1850, from Devon England as a 20-year-old…………” 
 
 

Thomas is going to talk to us about his story and will finish off 
with a wine tasting of his wines. 

 
October is also Oyster Supper meeting(you own plate) and we will also cater for non-oyster eaters  

  

 
 

RSVP to secretary Peter Avery 0431709244   if you are bringing guests (and please  

  
invite lots of them)   but we will  be able to ensure sufficient supper available. 

 
P.S.  Blackwood Club Members are welcome to attend, but great if you can RSVP as well. 

There will bbe a small surcharge of $5 for non-member visitors  

mailto:smhydepark@gmail.com
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Save the Date  Sunday ….      23rd October 2016 

Want to be part of our  

NEXT CLUB BOTTLING -taking orders and attendance now  

 

Where: Being held at President Michael Partington’s home  -    3 Hudson Street Prospect 
Please bring: salad or sweet to share plus plates/cutlery/chairs/table/glasses/drink etc 
Attending the BBQ  Myself plus_______ people = _______(Total)   OR  not attending __ 

Club providing meat for people who confirm they are coming,  

 but no confirmation of coming    =        no meat provided 
 

Bottling: Stephen Black Shiraz 2015 Grapes from Greenoch, Barossa Valley 

Tasting Notes from the Wine Maker:  (Tasting at club meeting available) 
Aroma - chocolates and dark fruits, plum and blackberry. 
Palate- very similar flavour mix, blackberry and plum jam. Vanilla.  
Medium body and a long palate length, very smooth drinking. 

         What will our new label look like!!   ???     ???   WOW can’t wait to see it 

          
                                                                   

Take orders from your friends NOW.  A box of a dozen is only be $110 and we are selling out  

    
Orders to Michael Lineage 83955186 or mclineage@bigpond.com  (fill in below if possible) 
    
Attendance at  bottling for catering purposes as above or text 0415604788 

 
Name: ________________________    (contact telephone number) ________________ 
 
Number of Dozen bottles I wish to order    _________    @ $110 dozen = ___________$ 
 
but will arrange with Michael L who will pick up my wine or when I will get it from Michael Partington’s) or ML  
______________________________________________________________________ 

 A great experience for your potential wine makers or your friends who just want to see their 
wine bottled first hand…..  A great fun day… More hands make light work… and we will be 
entertained by the jokes and frivolity of the group.  I am attending and bringing xxx friends 
Name;__________________Numbers including myself = ___________________  
Payment to Jane Boroky (prior to taking wine) at meeting or on the day or club bank account is 
The Amateur Winemakers and Brewers Club of Adelaide Inc BSB 035-048    Acct 230040 
(Members are welcome to pay online, as long as they put their surname in the reference box).  It 
would be preferable if they also email Jane re generic email treasurer@awbca.org.au 
 

Ring Michael Lineage 0415604788 or Michael Partington  0427306872 if cancelling your attendance or arranging pick up of your  wine. 

mailto:smhydepark@gmail.com
mailto:mclineage@bigpond.com
mailto:treasurer@awbca.org.au

