THE AMATEUR WINEMAKERS AND
BREWERS CLUB OF ADELAIDE INC

PATRON: KAAREN PALMER :
NextMeeting: TU€sday November 6™ - 2018 Newslette

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: November 2018
Beer competition: No Beer Competition

Wine competition: CV Dry Red. (President’s Trophy
labelled: The John Samuel Trophy): Judges:

Scott Heidrich & David Fleming

Discussion, workshop or Speaker: Joe Alvino
discusses Oak and its role in wine making

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:

W estpac

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 Facciarusso (0418 832 222)
ANAWBS Representatives: Sandy Matz & Gavin Pennell
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Thank you to the Club for the fresh Welcome to new visitors: See next pages for event photos:
Oysters provided for supper last Diary Dates:

month. 1st Tuesday in month is club meeting
Keep these dates free

e  NEXT MEETING or date to remember
e 6" November Club Meeting

o 4 December Club Meeting

This month, Supper will be supplied
by Mario.

Watch out for Mario’s

special surprise dish INVITE YOUR FRIENDS

We like to think we are more
than just awine & beer
brewing club, but more like

Supper organizer Mario Micarone .
sincerely thanks club members who | Watch this space for next

volunteer with their specialty dish / year’s dates “food & beverage
fOOdeOfSUpper. EE NN NN NN EEEEEEEEEEEEEN . v .
experience” with the sharing
. Remember: No January 2019 :

If you would like to present your meetin of knowledge / ideas at
specialty dish, speak to Mario (Ph: 8264 g “minimal cost”
0897 or 0418 542 727) who currently co- )

ordinates and plans the date(s). If you have someone that you think would

_be an excellent speaker or demonstrator
(You will be reimbursed for ingredients.. .just in wine, beer or food areas, please speak
keep receipIS) to: Secretary: Sandy smhydepark@gmail.com

or President: Gavin haegaelect@gmail.com

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 October

Beer competition: No Beer Competition

Wine competition: Current Vintage (CV) Dry White Wine. (AW& BC of Adelaide Award (Certificate)
Mature Dry White wine (Fretwell Trophy)

Results

CV White Wine 2018: 3 Entries

1st Michael Lineage - Score 16 Points —with a 2018 Riesling;

2nd Mario Micarone - Score 15.5 Points — with a 2018 Sauvignon Blanc;
3 Domenic Facciarusso - 15 Points - with a 2018 Sauvignon Blanc.
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Results continued
Mature White Wine: 1 entry

1st Samuel Avery / Michael Lineage - Score 164 Points — with a 2018 Riesling;
2nd Not Awarded

3rd Not Awarded

Competition Winners: Please bring a bottle of the winning wine to put in our raffle for members to win.

October Meeting activities

Thomas Hardy spoke of his travels to the wine event VINITALY (14th -18th APRIL 2018), in Italy followed by the
LANGUEDOC-ROUSSILLON wine event (19th - 22nd APRIL 2018) in France.

Thomas spoke of the Languedoc-Roussillon wine region, where he attended the last three days of their Eight Day media
wine event.

Thomas Hardy trying the 1949 Domaine de Besombes Rivesaltes Cuvee Amedee, Languedoc Roussillon, France.
(Tom couldn’t believe his eyes when he tried a bottle the same year he was born

What follows is a short edited extract from Hardy’s Vinitaly experience....

The history of VINITALY goes back to 1967 and is now spread over four frenetic days in Springtime April in the impossibly romantic city
of Verona. VINITALY is a magic manic event with all aspects of the wine industry in focus from the vineyard through the production,
marketing to the glass of beautiful wine. A unique feature of VINITALY is that unlike all the other major World Wine Shows it has
ENOLITECH, a whole Hall featuring technical production equipment, management systems from the vineyard through fermentation,
aging, bottling, packaging, marketing, distribution and sales. Italy has long been the main producer of wine bottling and packaging
machinery. VINITALY is different as it also strongly features food, in the Italian tradition of good living; “Gourmet Food” is an integral
part of the whole Exhibition across 12 Halls over 150,000 sg. m divided into 21 Italian Wine Regions plus the International Hall, many
Wine & Spirits Producers matching various food dished with their tastings.

Australian National Amateur Wine and Beer Show (ANAWBS) 2018 - Results

A report from our President...l would like to take this opportunity to praise the work done by both Adelaide
and Blackwood Wine Clubs in the organization of another very successful event. Entries in wine were up 10%
and the decline in beer entrants was disappointing, down by 30% mainly due to SABSOSA’s increase by 20%
2 weeks prior to our National Show. Adelaide Club was very successful, and has made a mark on the
competition with the very good results as shown below. | would like to thank all the volunteers that have
helped in some way over the week of setting up and on competition days. A BIG thankyou from all the
committee of ANAWBS.

Next year is our 40th Anniversary so please start thinking about your entries and make this the best year ever.
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Adelaide Medal Winners

Silver Medal Awards

Wine maker / Beer brewer (Syndicate Name) — class entry description

Gavin Pennell (Jordon Estate) - B14 Strong Ale

Gavin Pennell (Five Plus One) - W03 Current Vintage - Grenache

Gavin Pennell (Five Plus One) - W07 2017 - 2016 - 2015 Vintages - Cabernet Sauvignon

Michael Lineage - W08 One Year Old Shiraz - 2017 Vintage

Gavin Pennell (Jordon Estate) - W12 2017 - 2016 - 2015 Vintages - Group 2: Medium to Full Bodied

Bronze Medal Awards
Wine maker / Beer brewer (Syndicate Name) — class entry description
Gavin Pennell (Jordon Estate) - BO7 Pale Ale
Gavin Pennell (Jordon Estate) - B10 Amber and Brown Ale
Gavin Pennell (Jordon Estate) - B11 India Pale Ale (IPA)
Gavin Pennell (Jordon Estate) - B11 India Pale Ale (IPA)
Gavin Pennell (Jordon Estate) - B15 Belgian Ale
Glenn Snook (Strange Group) - W03 Current Vintage — Grenache
Gavin Pennell (Jordon Estate) - W07 2017 - 2016 - 2015 Vintages - Cabernet Sauvignon
Gavin Pennell (Jordon Estate) - W07 2017 - 2016 - 2015 Vintages - Cabernet Sauvignon
Gavin Pennell (Jordon Estate) - W07 2017 - 2016 - 2015 Vintages - Cabernet Sauvignon
Gavin Pennell (Five Plus One) - W09 2016 - 2015 Vintages - Shiraz
Gavin Pennell (Jordon Estate) - W12 2017 - 2016 - 2015 Vintages - Group 2: Medium to Full Bodied
Glenn Snook (Strange Group) - W14 2017 - 2016 - 2015 Vintages - Cabernet Shiraz Blend

Michael Lineage - W14 2017 - 2016 - 2015 Vintages - Cabernet Shiraz Blend
Gavin Pennell (Jordon Estate) - W14 2017 - 2016 - 2015 Vintages - Cabernet Shiraz Blend
Michael Lineage - W22 Any Vintage - Sparkling Grape or Non-Grape Wine
Michael Lineage - W22 Any Vintage - Sparkling Grape or Non-Grape Wine

Gavin Pennell (Jordon Estate) - W24 Grape or Non-Grape Fortified or Dessert Style Wines
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Other Stuff
22 Dozen Sparkling Wine bottles (750ml) - Looking for a new home

These are sterilized and boxed up (medium weight - 688 grams punted) suitable for 5 atmosphere pressure. Suitable for
wine or beer. Michael Lineage no longer requires these, as he is now standardizing on 7 atmosphere / heavy weight
bottles.

Reasonable offers considered, after all they are cleaned, sterilized & boxed up... ready to use.

ANAWBS Christmas Raffle

$2 =1 Ticket

$5 = 3 Tickets

$10 = 7 Tickets
1st Prize Scarpantoni 3 pack of wine
2nd Prize Woodstock 3 pack of wine
3rd Prize Patritti 2016 Cabernet Sauvignon
4th Prize Patritti 2016 Cabernet Sauvignon
5th Prize Heartland 2014 Cabernet Sauvignon
6th Prize Heartland 2014 Shiraz
7th Prize Woodstock 2015 Shiraz
8th Prize 3 Dark Horses 2017 Rose
9th Prize Woodstock 2017 Rose
10th Prize Woodstock 2017 Rose
11th Prize Patritti 2016 Chardonnay
12th Prize Woodstock 2018 Sauvignon Blanc
13th Prize AWRI Beer Stein
14th Prize AWRI Beer Stein
15th Prize AWRI Beer Stein
16th Prize AWRI Beer Stein

Tickets available at the Club meeting

° = Dan's Blog
W neASSISI AMATEUR HOUR

WINE INDUSTRY CONSULTANTS

“Mention amateur winemakers and most people imagine some old Italian or Greek guy bringing out his recently
homemade firewater and pouring it from an old wine bottle...” read more here:

http://www.wineassist.com.au/ blog/Blog/post/amateur-hour/

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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