THE AMATEUR WINEMAKERS AND
BREWERS CLUB OF ADELAIDE INC

PATRON: KAAREN PALMER
Next Meeting: TueSday OCtOber an - 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: October 2018
Beer competition: No Beer Competition

Wine competition: CV Dry White Wine. (AW& BC of
Adelaide Award (Certificate) + Mature Dry White
wine. (Fretwell Trophy): Judge: Dan Traucki

Discussion, workshop or Speaker: Thomas Hardy

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:

Wfestpac

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 Mario for the “Baked Welcome to new visitors: See next pages for event photos:
Egg Dish” provided for supper last Diary Dates:
month. 5 1st Tuesday in month is club meeting
. . . Keep these dates free
This month, Supper will be supplied e NEXT MEETING or date to remember
by the Club. o 30 September ANAWBS Presentation
e 27 Qctober Club Meeting
Note: this Newsletter was released o 28! October Club Wine Bottling
prior to the ANAWBS Competition. e 6" November Club Meeting
o 4t December Club Meetin
f D e oy 8 Make the effort & attend on: 9
& b i th
A\ & 6';* Sunday 30™ September INVITE YOUR FRIENDS
P W< .
v ANAWBS Presentation . .
(Fresh Oysters) We like to think we are more
res ysters . i i
($5 surcharge for members & $10 for non-members) Charles Ha_Wker_ Lecture Theatre — Wait tha-n JUSt awine & bee_r
Campus (Unlvers_lty of Adelalde_— Urrbrae). brewmg club, but more like
Supper organizer Mario Micarone The Presentation Ceremony is 1 pm. “food & beverage
sincerely thanks club members who Bring $10 and taste the winners experience” with the sharing
volunteer with their specialty dish / of knowledge / ideas at
foods for supper. For more detail see July Newsletter “minimal cost”
If you would like to present your If you have someone that you think would
specialty dish, speak to Mario (Ph: 8264 be an excellent speaker or demonstrator
0897 or 0418 542 747) who currently co- in wine, beer or food areas, please speak
ordinates and p|ans the date(s). to: Secretary: Sandy smhydepark@gmail.com
or President: Gavin haegaelect@gmail.com
(You will be reimbursed for ingredients...just
keepreCEiptS) EEEEEEEEEEEEEEEEEEEEEEEEEEEEN

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 September

Beer competition: Belgium Beers — Certificate
Wine competition: No Wine competition

Results
Belgium Beers: 2 Entries

15tG. Pennell - Score 43.5 Points — with a Siason style (A pale ale, highly carbonated, fruity, spicy, and often bottle conditioned)
2"d G. Pennell - Score 38 Points — with a Belgian Ale

3" Not Awarded.
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Unfortunately our nominated Judge was unable to attend, but were ably replaced by members (Vice President: Jerome Munchenberg &
ferment veteran: Glenn Snook)

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

Belgium Beers: First & Second places awarded

September Meeting activities

Belgium Beer Workshop: The members had the opportunity to taste 3 top Belgium beers (all imported) using a judging
sheet to quantify their findings.

The Beers were:

e Trappistes Rochefort 10 - Strong Dark Ale

e Karmeliet Tripel - Blonde ‘
Tagpistee | Tarpts”

i _ ¢ o{\\"\\nchtf°“‘
e La Trappe Tappist Dubbel - Brown Ale oo 15 ;

The workshop introduced members to the judging and structured scoring sheet, based on the American Homebrewers
Association (AHA) and Beer Judge Certification Program or BJCP Sanctioned Competition Program.

September Liqueurs Judging. Entries: 8

15t J. Alvino - Score 20 points.

2"4 G. Pennell - Score 19.5 points.

39 J. Boroky - Score 15.5 points.
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Presentation for Liqueur No1 Winner — Joe Alvino

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.
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A big thank you to AWBCA members for supporting Gavin in his drive for ANAWBS Volunteers

October 2018 Club Bottling:
When: 28t October 2018
Where: Michael Lineage’s home (many thanks to Michael)
What: Lots and lots of 2017 McLaren Vale Shiraz
How Much: $110/ Dozen (Yes, that’s still $9.16/ bottle)
At this price point, the Snob 2017 is a value proposition beyond reproach.

Tasting Notes: This wine is medium bodied with a long palate and delicious varietal fruits. Suitable for drinking now but,
will reward with patient cellaring. Alcohol: 14.5%

Pre-Orders are now open — be sure to secure your case(s) of the Snob 2017 to avoid disappointment, previous years
have been a sell-out.

Final Orders into the Club (via Michael Lineage) by: Close of Business, Monday 22" October

Other Stuff
We wish Secretary Sandy Matz a speedy recovery from her knee operation.
The following is a reprint & paraphrase from August 2000 AWBCA “The Journal”...
Bugger me. Some simple mathematics

Three guys in a hotel, telephone Room Service and order two large pizzas. The Delivery Boy brings them up with a bill for exactly $30.
Each guy gives him $10. When the Delivery Boy hands the $30 to the cashier, he’s told a mistake was made. The bill was only $25
not $30. The cashier gives the Delivery Boy five $1 coins and tells him to take it back to the Customer who ordered the pizzas. On the
way back to the room, the Delivery Boy thought ... these guys didnt give me a tip. He figures there is no way to split $5 evenly three
ways anyhow, so he will keep $2 for himself. He returns, knocks on the door and one fellow answers. He explains about a mix up in
the bill, and hands the fellow the $3, then departs with his $2 in his pocket. Now the fun begins! Remember $30 - $25 = $5 Right? $5
- $3 = $2 Right?

So what's the problem? All is well ... right? Not quite.

Answer this: Each of the three guys originally gave $10 each. They each got back $1 in change. That means they paid $9 each,
which times by three is $27. The delivery boy kept $2 for a tip. Now $27 plus $2 equals $29. Where the heck is the other dollar???

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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