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Competition Winners for February 2019 
Beer competition: No Beer competition   

Wine competition: Cider, Perry Meads & Honey Based Wines. (Geoff Mathews Trophy) 

Our Judge: Linda Vulfs 
 

Wine Results 

 

Cider, Perry Meads & Honey Based Wines: 10 Entries 

1st  Peter Avery – Score 18 Points – Apple Cider 2018; 

2nd  Michael Lineage – Score 17 Points – Apple Cider 2018; 

3rd  Tony Iaccorino – Score 16.5 Points– Apple & Feijoa Cider 2012. 

 

Competition(s) this Month: March 2019 

Wine competition: No Wine Competition 

Beer competition: Coopers Sparkling Ale; 

Clone Challenge (Kit or modified) 

Judge: Internal 

Discussion, workshop or Speaker:  
Modifying/improving your kit beer: Jane Boroky 

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  

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 occasion to be involved in the Club and taste 
all the amazing beer & wine entries - bring your friends – 

to experience fantastic craft beers and wines. 
 

Above all else – we promote responsible behaviour! 
 

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

President: Gavin Pennell (0412 107 107) president@awbca.org.au  
Vice President: Jerome Munchenberg (0417 818 001) vice_president@awbca.org.au 
Secretary: Sandy Matz (0414 747 657) secretary@awbca.org.au 
Treasurer: Jane Boroky (0414 272 926) treasurer@awbca.org.au 
Journal Editor: Peter Tilsley (0417 838 051) editor@awbca.org.au 
 

Visitor Hosts: Chantel Davenport visitor_host@awbca.org.au 
Web Master: Jerome Munchenberg (web_admin@awbca.org.au) 
Facebook Coordinator: TBA 
 

Wine Convener: Michael Lineage (0415 604 788) wine_convenor@awbca.org.au 
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) shop_convenor@awbca.org.au 
ANAWBS Representatives: Sandy Matz & Gavin Pennell anawbs_rep@awbca.org.au 

 

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 

 

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: 

 
BSB: 035-048    
Account # 230 040 
Account Name: The Amateur Winemakers and Brewers Club 
of Adelaide Inc. 
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1st Place Winner (Peter Avery) with our Judge (Linda Vulfs) 
 

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

Vintage 2019 
Field Reports 
In December 2018, the Australian Wine Research Institute hosted a webinar to present the Bureau of Meteorology 
Seasonal Outlook for the 2019 Vintage.  At that Webinar Darren Ray, senior climatologist from the Bureau, stated the 
outlook “…we are in for a hot Australian summer” and it has lived up to that forecast, as we all now know and 
experienced. 
 
The protracted and raised temperatures made for an earlier harvest in northern wine regions as compared to southern 
wine regions and as confirmed published by the Daily Wine News; the beginning of early harvests. 
 
Barossa grape yields are expected to be below average this vintage. 
 

The Club thanks Mario Micarone for 
organizing the last month’s Roast 

Chicken & Salad supper. 
 
 
 

This month - complementing our 
focus on “Beer”–Sausage Rolls 

 

 
 

If you would like to present your 
specialty dish, speak to Mario (Ph: 8264 
0897 or 0418 542 727) who currently co-

ordinates and plans the date(s). 
 

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

See next pages for event photos: 
Diary Dates: Keep these dates free  

1st Tuesday in month is club meeting 
 

NEXT MEETING or date to remember 

 5th  March Meeting 

 2nd   April Meeting 

 7th  May Meeting - AGM 

 4th  June Meeting 

 2nd  July Meeting 

 7th  August Meeting 

 3rd  September Meeting 

 1st  October Meeting 

 5th  November Meeting 

 3rd  December Meeting 
 
 
We like to think we are more 

than just a wine & beer 
brewing club… more like a 

“food & beverage experience” but 
with the sharing of 

knowledge / philosophies at 
“minimal cost” 

 

Welcome to new visitors: 
 

 

Watch this space for next 
year’s dates: Bus Trip – 

where & when??

 

Committee currently discussing 
this!! 
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With a cool spring (and wind swept in places), preceded by a dry winter, there have been reports in the media, which 
state a delayed vintage by up to two weeks was being predicted in many parts of South Australia. However, with some 
growers bracing themselves for the worst of hot weather as grapes enter their crucial final stages of ripening we are 
seeing a compression of White and Red varieties with final ripening appearing one after the other. 
 
With intelligent canopy management and careful use of the water supplies some growers are having nurse their vines 
through the hot weather.  The forecast is for average yields overall, with some varieties struggling with the fruit set during 
the windy & cool spring conditions.  Rainfall in parts of the cool-climate region of Adelaide Hills was close to 200mm 
below average over 2018, which when coupled with a cold spring, have led to predictions of reduced yields.  For example; 
Chardonnay can be thin on the vine with little surplus around for the amateur wine maker. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Images of one grower’s plight (with windy spring weather) – virtually nothing to harvest. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Members picking 2019 Chardonnay (found fruit-set was highly variable) – made picking harder than normal 
They still enjoyed themselves!!! 

 

Reducing Acid with Malolactic Fermentation (or MLF) 
(Reprinted and edited from an early edition newsletter) 

A "purist" once pointed out to me that before inducing a malolactic fermentation, I should think about the fact that malic 
acid is part of the grape.  Lactic acid is not - rather it is a product of bacterial action and thus a contaminant.  I resisted the 
urge to retort that alcohol is not part of the grape either. So - enough philosophy and onto practicalities. 

The two main acids found in grapes are tartaric and malic.  Of the two, malic has a more aggressive acid, effect on the 
palate. Lactic acid, the product of malolactic fermentation is less "sour" than either.  During malolactic fermentation (MLF), 
malic acid is converted into lactic acid and carbon dioxide (CO2):  

1 gram (g) of malic acid will be converted into 0.7 g. of lactic acid plus 0.3 g. of CO2.  Thus the effect on the acidity is to 
produce a less aggressive acid and a smaller quantity of it. MLF will also increase the complexity of a wine. The flavours 
becomes more mellow, the nose more complex and vinous. 
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To have an MLF occur is desirable in many red wines and in some whites, such as Chardonnay or Sauvignon Blanc.  
MLF should probably be avoided in wines whose appeal is their fresh fruity characteristic such as Riesling or 
Gewurztraminer.  If you are aiming for a crisp fruity Sauvignon Blanc or Chardonnay, MLF should be avoided here as 
well.  A compromise, a partial MLF is possible but a bit tricky for the hand-winemaker - we'll talk about it later, along with 
how to avoid MLF altogether. 

Inducing MLF 

If you want to get an MLF going in a wine, the first thing to do is to get a culture of ML bacteria.  One product available on 
the market is a blend of cultures of the bacterium Leuconostoc Oenos.  It comes in both liquid and freeze-dried powder 
form and should be stored under refrigeration and /or freezer according to form. 

 

 

 

 

 

 

 

 

Bacterium Leuconostoc Oenos - acknowledgments to Vintessential 

The ML bacteria do best in warm temperatures (>22°C), under higher pH conditions and an absence of S02.  Since 
conditions ideal for the MLF conflict with those for the wine itself, compromises are necessary. The bacteria will still work 
at pH levels down to 3.0 or so, but more slowly.  The same is true of temperatures down to about 13°C. 

Free SO2 levels should be at a maximum of 15 ppm.  If you are going to sulphite the must before adding yeast, try to keep 
the SO2 under about 25-ppm if possible.  After the alcohol fermentation is well underway, much of the free S02 will have 
gone. This is a good time to add the ML culture.  This is particularly true of red wines where you are probably going to 
take the fermentation temperature up quite high. 

Usually white wines you are going to do an MLF on will be low pH, and will thus will have needed much less SO2 to begin 
with. 

Depending on conditions then, an MLF could take as short a time as a couple of weeks, or as much as several months.  
In earlier days, winemakers noticed that wines "came alive" again in the spring following their harvest and initial 
fermentation.  This would undoubtedly have been due to MLF caused by naturally present bacteria, combined with the 
warming temperatures. 

Inoculation after alcoholic fermentation 

The use of commercial bacterial cultures specifically selected for MLF and added to the wine after the primary alcoholic 
fermentation is now very common and overcomes many of the problems that occurred with non-inoculated MLF.  The 
development of freeze-dried bacterial cultures and the convenient methods to adding them to the wine enables a stress-
free method of getting it done. 

Co-inoculation with alcoholic fermentation 

Recent research confirms by adding certain MLF bacteria at the start of the primary alcoholic fermentation the art has 
sufficiently matured where use of commercial products are reliably used within wineries.  The inclusion of species other 
than Oenococcus spp (e.g. Lactobacillus Plantarum) allows other characteristics of MLF, such as improving flavour 
growth during the fermentation.  Many winemakers are now using these products as accepted practice to finish MLF more 
conveniently and also enrich the wine’s flavour profile. 

Due acknowledgement to Charles Plant’s article ©1998 

 

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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