THE AMATEUR WINEMAKERS AND
BREWERS CLUB OF ADELAIDE INC

PATRON: KAAREN PALMER
Next Meeting: TueSday Apl‘il an - 2019 Newsletter

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

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

We welcome friends and new members at all times | 2018 / 2019 year Executive Committee & Positions (contact details)

to meetmgs and functions. 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
We encourage sharing wine, beer and food skills and Treasurer: Jane Boroky (0414 272 926) treasurer@awbca.org.au

love to meet people. Journal Editor: Peter Tilsley (0417 838 051) editor@awbca.org.au
Visitor Hosts: Chantel Davenport visitor_host@awbca.org.au

Think about inviting your friends, relatives or people you | web Master: Jerome Munchenberg (web_admin@awbca.org.au)
meet who seek the enjoyment of better beer, better wine | Facebook Coordinator: TBA

with great food. Wine Convener: Michael Lineage (0415 604 788) wine_convenor@awbca.org.au
Wine Convener Assistant: Peter Tilsley (0417 838 051)

: : , Beer Convener: TBA
It's a great occasion to be involved in the Club and taste | peor Convener Assistant: Murray Barber

all the amazing beer & wine entries - bring your friends — | Supper Coordinator: Mario Micarone (0418 542 747 & 8264 0897)
to experience fantastic craft beers and wines.

Shop Convener: Domenic Facciarusso (0418 832 222) shop convenor@awbca.org.au
ANAWBS Representatives: Sandy Matz & Gavin Pennell anawbs _rep@awbca.org.au

Above all else — we promote responsible behaviour!

Competition(s) this Month: April 2019 Annual Subscriptions: $30 for members ($25 concession card) for
) o current membership year due May onwards. Payments can be paid via EFT

Wine competition: Best Herbal Vegetable or directly to the AWBCA:

Flower Wine.

Beer competition: No Competition Wilestpac

Judge: TBA

Discussion, workshop or Speaker: Taste, Test & BSB: 035-048

Learn (TTL): A case of 3 white wines! Account # 230 040
Account Name: The Amateur Winemakers and Brewers Club
of Adelaide Inc.

Competition Winners for March 2019

Beer competition: Cooper Sparkling Ale, Clone Challenge (kit or modified)
Wine competition: No wine competition

Our Judge: Michael Lineage

Beer Results

Kit or modified Ales: 4 Entries

1st Peter Avery — Score 43 Points — Session Ale;
2nd Gavin Pennell — Score 40 Points — Coopers Pale;
3 Gavin Pennell — Score 39 Points — Coopers Amber.

Note: Jan Minck came equal first (43 points) with his Belgium Lager, which unfotunately was out of class.
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15‘(Peter Avery) & 2" (Gvin Pennell) are the place winners judged by Michael Lineage

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

Welcome to new visitors:

Watch this space for next
year's dates: Bus Trip —
where & when??

Committee currently discussing
this!!

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

2nd
7th
4th
2nd
7th
3rd
st
5th
3rd

April Meeting

May Meeting - AGM
June Meeting

July Meeting
August Meeting
September Meeting
October Meeting
November Meeting
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”
,&;

The Club thanks Mario Micarone for
organizing the last month’s Sausage
Rolls supper.

This month is going to be a surprise.

Mario is unable to do it this month

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)

Weather & Vintage impact 2019

To quote the Australian Bureau of Meteorology: The year 2018 was Australia's third-warmest year on
record (since national temperature records in 1910). Australia's area-averaged mean temperature for 2018 was 1.14°C
above the 1961-1990 average. Maximum temperatures were the second-warmest on record at 1.55°C above
average, coming in behind +1.59°C in 2013. Minimum temperatures were 0.73°C above average, the 11th-

warmest on record.

South Australia on the other hand; recorded its hottest summer on record, with seasonal temperatures more
than 3°C above average. The Bureau of Meteorology, also shows this summer was the state’s driest in 33
years and Adelaide had its hottest day (46.6C) and probably its driest summer for 20 years with less than half

the average rainfall. As a result, there were shortages felt right across the state, which impacted the
availability of grapes to amateur fermenters and members alike.
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The long run of hot, dry weather has taken a heavy toll on the Australia’s multi-billion wine industry. "The
general consensus is things are pretty grim,"” Greg Knight, a grower in South Australia’s Barossa region, reported
to Reuters.

Sunscreen for Grape Vines

Wlne grape growers in South Australla are using sunscreen on their crops, as part of a multifaceted approach
: = to cope with record heat and other extreme weather conditions
in the area.

Wine grower and agronomist Warren Burgess, from Langhorne
Creek area is quoted (ABC News) as saying "We're dealing with
extreme temperature and it's having an effect on the vine, not only in
terms of decreased yield, but it can have impact on quality". “The
combination of practices, including a trial of the kaolin-based clay
sunscreen used on his grapes, was helping his vineyard cope with the
weather”, Burgess said.

Picture & text copyright from ABC News

The sunscreen helps "reflect the direct sunlight or UV light ... it's helping limit the extent of berry sunburn and also leaf
burn,” "We've seen a difference here on our cabernet sauvignon, where we've applied the sunscreen product twice..."
Burgess told ABC News.

Vintage & Syndicate activities

This Vintage has seen some very active participation from new members. Many thanks to the members who
assumed leadership roles in the education of the budding wine makers. There has been no shortage of
enthusiasm and good old fashioned hard work from the newbies. A

The intense colour of a Petite Verdot being pressed at Jane Boroky’s household.

According to Wikipedia; Petit Verdot has attracted attention among winemakers in the New World, where it ripens more reliably and
has been mad |nto single varletal wine. ltis also useful in 'stiffening’ the mid palate of Cabernet Sauvignon blends.

Sangiovese and Shiraz ferments working through their stages at Michael Lineage’s household.
This is when your hands get really dirty!!!
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Members are getting involved — fantastic participation and good to see.
A big thank you to the Members that hosted, arranged grapes, the crush and fermentation in Vintage 2019.

The work continues....

March Workshop — Kit Beers and things you must know!

@ MY QUESTIONS?

Jane Boroky accepting her gift and vote of thanks for presenting “modifying / improving your kit beer”

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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