THE AMATEUR WINEMAKERS AND
BREWERS CLUB OF ADELAIDE INC

PATRON: KAAREN PALMER
Next Meeting: TueSday AugUSt 7th - 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: August 2018 CLUB SHOP: for your supply of closures/ corks, new bottles, yeasts
and other assorted items: Domenic Facciorusso

Beer competition: Stouts & Porters — Certificate Call: 0418 832 222

Wine competition: Fortified Wines and Liqueurs.

(Jack van Reyen trophy & Jack Hyde Trophy) Research and Reading-
Discussion, workshop or Speaker: Charcuterie & For Wine making: “Making Good Wine”: A manual of
the finer points of making smallgoods. winemaking practice for Australia and New Zealand

Author: Bryce Rankine

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:

For Beer making: Watch This Space

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

BSB: 035-048

Account # 230 040 Look the websites up and read the articles for the month
Account Name: The Amateur Winemakers and Brewers Organisations wanting to profile themselves here?
Club of Adelaide Inc. ADVERTISE in this SPACE - contact Secretary :

smhydepark@gmail.com

The following “Cheers” article is a reprint from the AWBCA “Journal” in December 2004. For those that don’t or can’t remember,
the following excerpt is from Cheers, which is an American TV sitcom that ran in Australia with a total of 275 half-hour episodes
for eleven seasons. The show is set in a bar named Cheers in Boston, Massachusetts, where a group of locals meet to drink,
relax, and socialize.

Cliff Clavin is a regular customer and is found to... explain the “Buffalo Theory” to his buddy Norm. Here is how it went:

“Well ya see, Norm, it’s like this...

A herd of buffalo can only move as fast as the slowest buffalo. And when the herd is hinted, it is the slowest
and weakest ones at the back that are killed first. This is natural selection, it’s good for the herd as a whole,
because the general speed and health of the whole group keeps improving by regular killing of the weakest
members.

In much the same way, the human brain can only operate as fast as the slowest brain cells. Excessive intake
of alcohol, as we know, Kills brain cells. But naturally, it attacks the slowest and weakest brain cells first. In
this way, regular consumption of beer eliminates the weaker brain cells, making the brain faster and more
efficient machine.

That’s why you always feel smarter after a few beers.”
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Thank you to Domenic Facciarusso for
the homemade “Roasted Chicken
Wings” provided for supper last
month. What a variety you provided -
much appreciated, Dom.

This month, will be supplied by our
John Star.

(Polish Sausage & Sauerkraut)
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).

(You will be reimbursed for
ingredients...just keep receipts)

Welcome to new visitors:

SAVE THIS DATE

12" August
Bus Trip to the Barossa

See details later in this edition

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
7t August Club Meeting
12 August Bus Trip
4t September Club Meeting
30t September ANAWBS Presentation
2m Qctober Club Meeting
6t November Club Meeting

4t December Club Meeting
INVITE YOUR FRIENDS

~~ 2 °

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”

.=

If you have someone that you think would AN
be an excellent speaker or demonstrator f 5
in wine, beer or food areas, please speak
to: Secretary: Sandy smhydepark@gmail.com
or President: Gavin haegaelect@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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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 July
Inter Club Competition (Adelaide- Blackwood) - 32 entries for 1-3 year old Red Wines

(Adelaide winners)

15t — Gavin Pennell - 2016 Durif - Jordan Estate - 17 points
2"d - Strange Group — 2015 Shiraz — Blewitt Springs — 15.5 points

Our Judges — hard at work. The judging is over —sampling the entries

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

The 2017 / 2018 Presentation Luncheon

...with Patrons Kaaren Palmer & Geoff Patritti - retired

Beer Maker of the Year — Gavin Pennell (winning classes - Ale + Open Section; Stouts & Porter; Open Section; and Stout / Dark Ale)

2___?;( i ——
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Wine Maker of the Year — Tony laccorino (winning classes - Fruit Wine; Mature Dry White Grape Wine; and Liqueurs)

Current Vintage Dry White Wine Rose - D. Facciarusso Current Vintage Dry Red Wine
M. Micarone John McGlason Trophy Syndicate (M. Lineage/ P. Avery /P. Tilsley / P. Bohlmann
John Samuel Trophy

B/ €

Mature Dry Red 1-3 years - M. Lineage Sparkling White Grape Wine — Syndicate (M. Lineage/ S. Matz)
Glenn Snook Trophy Graham Stallard Trophy - Best Méthode Champenoise Grape Wine

Cider, Perry, Honey and Meads - P. Avery Mature Dry Red Grape Wine 4 years and older — M. Lineage
Geoff Mathews Trophy
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BUS TRIP TO BAROSSA 12t of AUGUST

We are going to:
. MSV Winery for an extensive tasting and cheese platters, then;

. Lunch at the Greenock Hotel, then to;
. Chateau Tanunda...more TASTINGS and;
. Then...home.

Two passenger pick up locations:
7.45 for 8:00 am pick up: Big W - Cross Roads then...

8.30 for 8:45 am pick up: Foodland Grand Junction Road.

3rd July Meeting activities

Member feedback requested a repeat of the June red wine judging activity, but this time using a white wine. In last
month’s workshop, members judged three unknown Chardonnay wines. Adelaide Ferment Judging Forms were used,
and a summary of the Chardonnay wine type provided the basis for assessment.

Result: People found the preferences were equally split between the 3 different flavor profiles, with no clear winner.

1
This event is a good activity that educates the member into identifying the different nose characteristics and your personal
palate preferences.

Australian National Amateur Wine and Beer Show (ANAWBS) 2018

Sunday 30" September
Details for the 2018 ANAWBS competition, now available on the ANAWBS web site www.anawbs.org.au .

A brief history of the Waite Institute (courtesy of University of Adelaide): The Waite Campus
of the University of Adelaide, the Waite Historic Precinct is on land bequeathed by Peter Waite to
the University in 1914

Peter Waite 1834 - 1922
Family Background

Peter Waite was born in Kirkcaldy, Scotland in 1834, the third son of James and Elizabeth Waite.
His father died in the same year as a result of a fall from a horse leaving his mother to carry on the
modest family farm, and raise their children, James, David, and Peter. Peter (snr) undertook an
apprenticeship in ironmongery, and worked in Edinburgh and Aberdeen.

In 1859 at 25 years of age, Peter decided to join his brothers who had migrated to the Colony of South Australia. At the
time he had been engaged for two years to his cousin Matilda Methuen and she agreed to wait until he was in a position
to send for her.

It is likely the Waite brothers were influenced in their decision to migrate to South Australia by reports received through
the family of merchant and ship-owner, George Elder, also from Kirkcaldy. Elder’s sons had already established a
successful family business in the new colony.

Page 5
Peter Tilsley Newsletter editor:peter tilsleyl.au@gmail.com Web page http://awbce.org.au


mailto:peter.tilsley1.au@gmail.com
http://www.anawbs.org.au/

Arrival in South Australia

On arrival in Adelaide in 1859, Peter joined his brother James at ‘Pandappa’, a pastoral property near Terowie in the
north east of South Australia. Peter quickly adapted to the harsh conditions and in 1862 Thomas Elder offered him the
lease of a nearby property, ‘Paratoo’. When James Waite was drowned in 1863, while crossing a flooded creek on
horseback, Peter took over both stations.

By 1864, Peter had established himself as a pastoralist and property manager, and the ‘Paratoo’ homestead had been
made comfortable. He was now in a position to send for his fiancée, Matilda. She sailed for South Australia on the maiden
voyage of the ‘City of Adelaide’ and their marriage (two weeks after her arrival in November) took place at Robert Barr
Smith’s home at Woodville in November 1864. Then followed a long journey for the newlyweds to ‘Paratoo’ in horse
drawn vehicles

Together they had 8 children. Peter gained immense wealth from pastoral enterprises and partnership in Elder Smith &
Co. He was Chairman of Directors for nearly 40 years. He gave 10,000 pounds (est. $1.25M) to establish an Officers
Provident Fund. Over his lifetime he gave generous financial support to the University of Adelaide and other needy
causes. Following his death, he bequeathed his property Urrbrae House and surrounding land of 134 acres to the
University of Adelaide, along with 65,000 pounds (est. $8M) to set up a trust fund which ultimately resulted in the
foundation of Waite Agricultural Research Institute. He refused to accept a Knighthood saying that he was too old, but it
would have gone against his lowland Scottish dislike of unnecessary show.

Each year the University celebrates the memory of Peter with a special Peter Waite Day event and this year (2018) it was
held on May 11t,

Next edition: images & the fun of members at the Presentation Lunch.

Follow up from e-mail from Sandy - Equipment for Sale:

1 x Winepress

2 x Beer Barrels

The winepress is a Lancman VSPIX 170 Water Press, originally bought in 2013 (made from stainless steel throughout) and capable of
pressing over 200 L of marc in one batch. Perfectly suited for someone crushing in excess of 250 kg. The asking price is $1500.

® 1. VENTING TAP
2. FIXING NUT

3. COVER
4. BASKET
5. BOWL
6. TROLEY
7. FIXED WHEEL
8. BOWL OUTLET

Members might know that bag presses operate at low pressure and are very efficient at extracting juice from marc and pioneered by
the German company Willmes. No effort is required by the user, unlike using the traditional basket press.

The beer barrels are stainless steel vessel clad in galvanised steel, and despite their appearance, inside the barrels are in excellent
condition and are $10 each.

The 200 L tanks (described in the email) have been sold.

Ashleigh Ratcliffe can be contacted:mailto:corner.creek@bigpond.com

Do you have feelings of inadequacy?

Do you suffer from shyness?

Do you sometimes wish you were more assertive?
Do you sometimes feel stressed?

If you answered yes to any of these questions, ask your doctor or pharmacist about Cabernet Sauvignon.

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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