THE AMATEUR WINEMAKERS AND
BREWERS CLUB OF ADELAIDE INC

PATRON: KAAREN PALMER
NextMeeting: TUESday September 4t - 2018 Newsletter

Visitors Welcome: Bring a friend and introduce them to your club - a fun night!

When:  Meetings held on the first Tuesday of each month from 7.45 for 8.00 pm start.
Where:  Clarence Park Community Centre, corner of East Ave & Canterbury Terrace, Black Forest.
How:

Check out our website Adelaide Ferment: http://awbca.org.au for our Calendar and photos and lots of information and Facebook page

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...a great chance to chat about anything wine and beer (and food too if you wish).

Join us to taste our shared beers and wines and enjoy them with a small supper

Note: The Newsletter is not posted to members, but is emailed, so ring members who are friends and remind them to come to the next evening
meeting (1st Tuesday in the month). The savings provide club to subsidise functions (bus trips, suppers and other social functions).
A copy of the newsletter is available at each meeting for non-emailers.
Please pass this newsletter on via email or print a copy for someone you know and invite them (and /or

ring your club member friend to share aride (i.e. ensure you have a “designated driver”).

Competition(s) this Month: September 2018
Beer competition: Belgian Beer — Certificate
Wine competition: No Wine Competition

Discussion, workshop or Speaker: Judging
workshop on Belgium Beers — by Thomas Hamann

See inside for Belgium Beer Notes — come prepared.

Annual Subscriptions: $30 for members ($25 concession card)
for current membership year due May onwards. Payments can be paid
via EFT directly to the AWBCA:

Wifestpac

BSB: 035-048

Account # 230 040

Account Name: The Amateur Winemakers and Brewers
Club of Adelaide Inc.

CLUB SHOP: for your supply of closures/ corks, new bottles, yeasts
and other assorted items: Domenic Facciarusso
Call: 0418 832 222

Research and Reading:
For Wine making: “Making Good Wine”: A manual of
winemaking practice for Australia and New Zealand
Author: Bryce Rankine

For Beer making: “Mashmaker”: A Citizen-Brewer’s
Guide to Making Great Beer at Home

Author: Michael Dawson

More interesting reading: Suggested website:
http://winefolly.com/review/wine-additives-explained

Jane’s reading challenge again: www.vintessential.com.au
Jerome’s recommended link: http://www.homebrewtalk.com/
Sandra’s suggested reading: www.wineassist.com.au

Look the websites up and read the articles for the month
Organisations wanting to profile themselves here?
ADVERTISE in this SPACE - contact Secretary :
smhydepark@gmail.com

We welcome friends and new members at all times
to meetings and functions.

We encourage sharing wine, beer and food skills and
love to meet people.

Think about inviting your friends, relatives or people you
meet who seek the enjoyment of better beer, better wine
with great food.

It's a great opportunity to be involved in the club and be
able to taste all the amazing beer & wine entries - bring
your friends — to experience fantastic craft beers and
wines.

2018 / 2019 year Executive Committee & Positions (contact details)

President: Gavin Pennell (0412 107 107)

Vice President: Jerome Munchenberg (0417 818 001)
Secretary: Sandy Matz (0414 747 657)

Treasurer: Jane Boroky (0414 272 926)

Journal Editor: Peter Tilsley (0417 838 051)

Visitor Hosts: Chantel Davenport

Web Master: Jerome Munchenberg (web_admin@awbca.org.au)
Facebook Coordinator: TBA

Wine Convener: Michael Lineage (0415 604 788)

Wine Convener Assistant: Peter Tilsley (0417 838 051)

Beer Convener: TBA

Beer Convener Assistant: Murray Barber

Supper Coordinator: Mario Micarone (0418 542 747 & 8264 0897)

Shop Convener: Domenic Facciorusso (0418 832 222)
ANAWBS Representatives: Sandy Matz & Gavin Pennell
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Thank you to John Star for the
homemade “Polish Sausage &
Sauerkraut” provided for supper last
month. What a variety you provided -
much appreciated, John.

This month, will be supplied by our
Mario Micarone.

u, v
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(Hot Pastry Pa'ry Food - Pies
Pasties & Sausage Rolls)

Supper organizer Mario Micarone
sincerely thanks club members who
volunteer with their specialty dish /

foods for supper.

If you would like to present your
specialty dish, speak to Mario (Ph: 8264
0897 or 0418 542 747) who currently co-

ordinates and plans the date(s).

Welcome to new visitors:

SAVE THIS DATE

30" September
ANAWBS Presentation

Volunteers being sought
See details later in this edition

If you have someone that you think would
be an excellent speaker or demonstrator
in wine, beer or food areas, please speak

to: Secretary: Sandy smhydepark@gmail.com
or President: Gavin haegaelect@gmail.com

See next pages for event photos:
Diary Dates:
1st Tuesday in month is club meeting
Keep these dates free
NEXT MEETING or date to remember

4t September Club Meeting

30t September ANAWBS Presentation
2nd Qctober Club Meeting

6" November Club Meeting

4t December Club Meeting

INVITE YOUR FRIENDS

We like to think we are more
than just awine & beer
brewing club, but more like
“food & beverage
experience” with the sharing
of knowledge / ideas at
“minimal cost”

Our 2018 AGM election of officers for the year are:

President: Gavin Pennell; president@awbca.org.au

Vice President: Jerome. Munchenberg; vice_president@awbca.org.au

Secretary: Sandy Matz; secretary@awbca.org.au

Treasurer: Jane Boroky; treasurer@awbca.org.au

Journal /Newsletter Editor: Peter Tilsley: editor@awbca.org.au

Visitor Host: Chantel Davenport; visitor _host@awbca.org.au

Web Master: Jerome Munchenberg; web_admin@awbca.org.au

Wine Convener: Michael Lineage — Assistant: Peter Tilsley; wine convenor@awbca.org.au

Beer convener: TBA — Assistant: Murray Barber;

Shop Resources: Domenic Facciarusso; shop convenor@awbca.org.au

ANAWBS Representative: Sandy Matz & Gavin Pennell; anawbs rep@awbca.org.au

Supper Coordinator: Mario Micarone (0418 542 747 & 8264 0897)

Subscription Fees for year 2018/19 set at $25 concession and $30 members. Moved: J. Boroky

The AGM closed at 8.35 president Gavin Pennell continued to chair the ordinary meeting.

Competition Winners for August

Beer competition: Stouts & Porters — Certificate

Wine competition: Fortified Wines and Liqueurs. (Jack van Reyen trophy & Jack Hyde Trophy)

Results

Fortified Grape Wines. (Jack van Reyen Trophy) Entries: 4

15tG. Pennell - Score 17 points.
2"4 Not Awarded.
39 Not Awarded.

(The winning entry that was judged was not a club member and inserted by M. Lineage to compare a commercial wine maintained in
barrels since 1965. Sourced from Rutherglen, Langhorne Creek and the Barossa. It scored 18 points.)

Peter Tilsley Newsletter editor:peter.tilsleyl.au@gmail.com
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Ligueurs. (Jack Hyde Trophy) Entries: 8
15t J. Alvino - Score 20 points.

2" G. Pennell - Score 19.5 points.

39 J. Boroky - Score 15.5 points.

Beer: Stouts and Porter Entries: 7
15t G. Pennell - Score 40 points.
2" G. Pennell - Score 39 points.
39 Not Awarded
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The judging line up the entries
Competition Winners: Please bring a bottle of the winning wine to put in our raffle for members to win.

Beer First & Second places awarded Liqueurs Third place awarded by visiting Wine Judge, Gavin embraces more than medals
by Judge Jane Boroky to Gavin Pennell Linda Vulfs to Jane Boroky with Beth (friend).

The 2017 / 2018 Presentation Luncheon ...held in July

Our Patrons Kaaren Palmer kindly and generously provided a magnum of 2006 Joseph Loriot-Pagel Grand Cru
Blanc de Blancs Brut

Background: Joseph Loriot-Pagel http://www.champagneloriotpagel.com/en/identity/ is a
boutique champagne producer based in the small village of Festigny, nestled on the southern
side of the Marne Valley, not too far west of Epernay. The Loriots are fourth generation
winemakers, owning a total of around 9 hectares distributed across various parcels of vines in
and around Festigny on the River Marne’s southern bank. Included in the 9ha are some small
parcels in the famous Grand Cru Chardonnay villages of the Céte des Blancs, namely
Cramant, Avize and Oger. It's from the Cote des Blancs that our magnum was sourced.

Tasting Notes / Assessment: Light gold, with perfectly balanced medium acidity, our
champagne showed itself in fine fettle after a relatively shy opening. A pale, brilliant gold with
green reflections, the bead was plentiful and fine. The nose exhibited a delightful blend of
florals, apple and pear, with a touch of buttery brioche, and finally, honey. The palate was

' beautifully developed - lightly and elegantly dancing across the mouth before distinguishing
itself with a lightly spicy touch on the finish. Medium length

Production Technique: First fermentation occurred in small stainless steel barrels, and
included malo-lactic fermentation. After bottling, the champagne spent eight years on lees
prior to disgorgement, when it was dosed at 9g/L.(according to the back label)

Judging Scores: Aggregated Critic Score: 90
Huon Hooke: 96 (Huon Hooke is a leading Australian wine expert, critic and show judge, best known
for his weekly columns in Sydney Morning Herald Good Food.)

Tyson Stelzer: 88 (his bottle was dosed more highly - 11g/L) (Tyson Stelzer is a one of
Australia’s leading authority on Champagne, a multi-award-winning wine writer, author of 14 wine books
and a regular contributor to 15 magazines.)
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BUS TRIP TO BAROSSA - 12t of AUGUST - where did we go?

First Stop: MSV Winery for an exclusive and delightful Winery tour (unplanned), then followed by an extensive seated
wine tasting (how civilised) served with local produce, cheese platters & hot freshly baked fruit loaves (what a winner),

then:

Our speaker from MSV was informative and generous with his time
Second Stop: Lunch at the Greenock Hotel, with a few stopping for a flight of beer tasting at [insert] then to Chateau
Tanunda, where we indulged with another sit-down tasting. Our dedicated winery staffer provided a rich summary of the
winery’s history, its restoration and gave generous samplings of some most delicious wines. What an entertaining, interested
speaker and great advocate for the Barossa he was. After that we were home. The trip feedback was great and the organising

ell done to Sandy’s Team for working this one out — it was so good!!

what first class. W
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Lunch — at the Greenock Hotel Chateau Tanunda - the 2" Tasting for the day

August Meeting activities

Charcuterie & the finer points of making small goods: Jerome Munchenberg and Domenic Facciarusso provided a
video and slide presentation on the steps involved in processing small goods from beginning to end (including

consumption).

Sampling the merchandise-—the bet bit!

Video & slide presentation to the members.
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Australian National Amateur Wine and Beer Show (ANAWBS) 2018
ANAWBS 2018

This will be the 39th year the event has been hosted by the Blackwood Winemakers and Brewers Club and the Amateur
Wine Makers and Brewers club of Adelaide. The venue will again be at The University of Adelaide - Waite Campus.

Volunteers wanted for ANAWBS

ANAWABS 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.

If you volunteer for a full day, lunch will be provided. It's a great opportunity to be involved in the competition and be able
to taste some great beers and wines. A roster will be compiled of volunteers and you will be contacted to confirm date
and times.

Date Activity Time
Monday 17th September Unpacking and sorting 9am - 4pm
entries
Tuesday 18th September Unpacking and sorting 9am - 4pm
entries
Saturday 22th September Stewarding for beer judging 9am - 4pm
Sunday 23th September Stewarding for beer judging 9am - 4pm
Monday 24th September Set up for wine judging 9am - 4pm
Tuesday 25th September Stewarding for wine judging 9am - 4pm
Wednesday 26th September Stewarding for wine judging 9am - 4pm
Saturday 29th September Presentation day preparation | 9am - 4pm
Sunday 30th September Presentation day 1lam - 4pm
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Please contact Secretary Sandy and /or President Gavin
For more details for the 2018 ANAWBS competition, also available on the ANAWBS web site www.anawbs.org.au .

September 2018 Workshop — Belgium Beer Tasting Notes:
18C. Belgian Tripel

Aroma: Complex with moderate to significant spiciness, moderate fruity esters and low alcohol and
hop aromas. Generous spicy, peppery, sometimes clove-like phenols. Esters are often reminiscent
of citrus fruits such as oranges, but may sometimes have a slight banana character. A low yet
distinctive spicy, floral, sometimes “perfumy” hop character is usually found. Alcohols are soft, spicy
and low in intensity. No hot alcohol or “solventy” aromas. The malt character is light. No diacetyl.
Appearance: Deep yellow to deep gold in colour. Good clarity. Effervescent. Long-lasting,
creamy, rocky, white head resulting in characteristic “Belgian lace” on the glass as it fades.
Flavour: Marriage of spicy, fruity and alcohol flavours supported by a soft malt character. Low to
® moderate phenols are peppery in character. Esters are reminiscent of citrus fruit such as orange or
sometimes lemon. A low to moderate spicy hop character is usually found. Alcohols are soft, spicy,
| often a bit sweet and low in intensity. Bitterness is typically medium to high from a combination of
hop bitterness and yeast-produced phenolics. Substantial carbonation and bitterness lends a dry
Sae 2 finish with a moderately bitter aftertaste. No diacetyl.
Mouthfeel Medlum light to medium body, although lighter than the substantial gravity would suggest (thanks to sugar
and high carbonation). High alcohol content adds a pleasant creaminess but little to no obvious warming sensation. No
hot alcohol or “solventy” character. Always effervescent. Never astringent.
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Overall Impression: Strongly resembles a Strong Golden Ale but slightly darker and somewhat fuller-bodied. Usually
has a more rounded malt flavour but should not be sweet.

Comments: High in alcohol but does not taste strongly of alcohol. The best examples are sneaky, not obvious. High
carbonation and attenuation helps to bring out the many flavours and to increase the perception of a dry finish. Most
Trappist versions have at least 30 IBUs and are very dry. Traditionally bottle-conditioned (“re-fermented in the bottle”).
History: Originally popularized by the Trappist monastery at Westmalle.

Ingredients: The light colour and relatively light body for a beer of this strength are the result of using Pilsner malt and
up to 20% white sugar. Noble hops or Styrian Goldings are commonly used. Belgian yeast strains are used — those that
produce fruity esters, spicy phenolics and higher alcohols — often aided by slightly warmer fermentation temperatures.
Spice additions are generally not traditional, and if used, should not be recognizable as such. Fairly soft water.

Thomas Hamann is judging and also providing a talk on the following beers listed below.
o Karmeliet Tripel Blonde
e LaTrappe Tappist Dubbel Brown Ale
e Trappistes Rochefort 10 Strong Dark Ale

This month we shall introduce members to the beer judging & structured scoring sheet, which is based on the American
Homebrewers Association (AHA) and Beer Judge Certification Program or BJCP Sanctioned Competition Program.

Other Stuff

Vintage Cellars have a Wine Wheel they are giving away. It’s a neat guide that describes the
body, primary and secondary flavours of most grape varieties.

Wine Variety Guide can be found here: https://iwww.vintagecellars.com.au/Grapevine/wine/types-of-wine-
varieties-guide

Thank you Jerome for that great observation. Have you found something, which can be of value to
our membership — just let me know?

There are 13 minerals that
are essential for human
life, and all of them can
be found in wine.
Coincidence?
I think not.

Think Really Big

For Sale — see President Gavin
MSV Rose: Qty 1, $20
MSV Semillon: Qty 3 $20 each

Anything of interest you want to put in the newsletter?

This is where your photos or articles will be in the next newsletter if you provide them to me in time for
publishing... closing date: 7 days before the meeting; the editor: Peter Tilsley: editor@awbca.org.au please
include photos.

...Do you wish to “JOIN A SYNDICATE / GROUP” and excel at a craft beer or a participate producing your
favourite wine..???

Contact the Editor to put your advert or article in the next newsletter......
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