THE AMATEUR WINEMAKERS AND
BREWERS CLUB OF ADELAIDE INC

PATRON: KAAREN PALMER
Next Meeting: TueSday OCtOber 15t 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
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!

2019/ 2020 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: Vacant 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

Committee Assistants: Julie Bakutis, Sophie Ball & Adam Dyson

Visitor Hosts: Julie Bakutis (0412 424 0592) visitor_host@awbca.org.au
Digital Media Administrator: Jerome Munchenberg (web_admin@awbca.org.au)

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

Beer Convener: Angus Hambrook beer_convener@awbca.org.au

Beer Convener Assistant: Murray Barber (0468 729 706)

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 & Peter Avery anawbs_rep@awbca.org.

Competition(s) this Month: October 2019
Beer competition: None this month!

Wines: Current Vintage (2019) Dry White
Wine Trophy: AWBCA Award (Certificate)

Mature Dry White Wine.
Trophy: Fretwell Wine

Judge: Dan TraucKki

Wine Bottling Day: Sunday 27" October
Michael Lineage’s home

Shiraz 2017 — Barossa — “The Snob” a
Stephen Black wine - Orders now being
taken - $110/ Dozen

Annual Subscriptions: $30 for members ($25 concession card) for
current membership year due May onwards. All other payments can be
paid via EFT directly (preferred way) to the AWBCA:

WhHestpac

BSB: 035-048
Account # 230 040

Account Name: The Amateur Winemakers and
Brewers Club of Adelaide Inc.

This month’s activity & speaker:
Topic: Wine

Speaker: Thomas K Hardy

In addition:
“Learn how to make real Beer” 12" October - $20
Beer Mash Day (combined with Blackwood Club)
@ Gavin’s home. Check for places: 0412 107 107

Peter Tilsley Newsletter editor:peter.tilsleyl.au@gmail.com
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Diary Dates: Keep these dates free
1st Tuesday in month is club meeting This month’s supper will be fresh
Oysters - organized by the Club.

6 NEXT MEETING or date to remember
Watch this space for dates e 1t Qctober Meeting o
ANAWBS Presentation e 6" October ANAWBS ' ‘
Presentation Bin.
e 27" October Bottling Day

e 5" November Meeting
e 39 December Meeting

—
= .
v

- We like to think we are more
Sunday 6th Oct - 1pm than just awine & beer
it’s Show time . brewing club... more Ilk,(’e a
food & beverage experience” but

See map details for directions — with the sharing of
last page knowledge / philosophies at
Wine Bottling Day: “minimal cost”

Sunday 27t October

Michael Lineage’s home -
9:00 am Start

The White Wine competition (& theme)
with fresh oysters —how do they
complement each other- fantastically?

Competition Winners for September 2019

Beer competition: Belgian Beer + any other beer not listed in any other competltlon (Coopers
Trophy + AWBCA Beer certificate) :

Judge: Rachael Edwards
Beer Results: Belgian: 4 Entries (same entrant)
1st Gavin Pennell — Score 37 Points E

Belgian Golden Strong;

2nd Gavin Pennell — Score 32 Points
Belgian Dubbel;

3rd Gavin Pennell — Score 31 Points
Belgian Honey Ale.

Wine Results: No Competition

BUS TRIP TO Adelaide Hills = more boots?

Not to be out done, this bus trip enthusiast thought these were worth a photo. Did you guess who the boots
belong to? "
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Belgian Ales:

FTED IN GELGIUN

Can you recall your favourite?

Why is Belgian beer so successful? What makes Belgian beer so special?
(An edited extract from MyGuide Panama)

Many of the comments presented by Rachael are echoed here:-

For starters, Belgian beer is a drink full of history. Its preparation goes back to the 12th century where the
abbeys dedicated themselves to brewing beer as an entrance of money and at that time, in which it was
difficult to make water drinkable, it became the safest drink.

Currently, its production is carried out throughout the country, it is estimated that there are around 700
national beers that make this drink an important part of the typical gastronomy. And above all, it's a beer with
style. The Belgians like to use only glass bottles, because in this way the liquid keeps much better. In addition,
there is a habit of serving beer in glass glasses labeled with their brands, which can be seen the colors of
each drink.

Which Belgian beer to choose?

For tastes, there are beers. So, in itself, which to choose depends on what you're looking for. Take the time to
educate yourself on the main characteristics of the different Belgian beers, so that you have the knowledge of
what you’re looking for. When producing Belgian beers, low-fermentation beers are produced whose alcohol
content does not exceed 1.5%. The most famous of this type is the Gulden Draak, which unlike most, is bitter.

Likewise, there are Belgian beers with high-fermentation, which have more than 6% of alcohol. Among them
are the Grimbergen, which is an abbey beer, and the Straffe Hendrik a Trappist beer. The straffe hendrik,
Grimbergen stands out for its citrusy and refreshing flavor while the Straffe Hendrik has a stronger flavour but
is softened by its plum touches.

Finally, there are those of spontaneous fermentation, such as lambic or lambic beer. This is very special since
they are obtained from yeasts found in the Brussels air. It is a typically acid beer where fruit flavours stand
out.

Members - out and about

Cold Jerome (but hugging his favourite)! Guys doing what they like best!

MICRO-OXYGENATION - Improving Wine Quality (Reprinted from AWBCA Journal (June 2004))
Article by Dr. Johann Marais ARC Infruitec-Nietvoorbij Stellenbosch, South Africa.

The process of introducing constant and minute amounts of pure oxygen into wine over time is called micro-oxygenation.
Oxygen is always present during wine production and may have a negative or positive effect on wine quality. Too much
oxygen, especially after fermentation, can easily result in brown coloured wines with oxidised and over-aged flavours.

Page 3
Peter Tilsley Newsletter editor:peter tilsleyl.au@gmail.com Web page http://awbce.org.au


mailto:peter.tilsley1.au@gmail.com

However, when very small amounts of oxygen is introduced into wine, positive results may be achieved and wines with
improved colour stability, structure and aroma complexity are produced. This particularly applies to red wine production
where a slow permeation of oxygen occurs through the oak staves of the barrel. This diffusion rate is estimated at
approximately 2 ml, oxygen per litre wine per month.

Wood maturation is naturally an expensive process and more and more alternatives such as staves in tanks are used.
This approach is, however, not able to match the aging characteristics of barrels, since oxygen contact is practically
excluded. To simulate the slow uptake of oxygen during wood maturation of wine in tanks, micro-oxygenation can be
applied.

Obviously, this process will not be beneficial to all wine styles and it should be applied judiciously.

Complex reactions among phenolic compounds, between phenolics and other types of compounds and polymerisation in
red wine, are all oxygen-driven. White wine will therefore not always benefit from the application of micro-oxygenation,
due to the lack of phenolic compounds. However, the practice of keeping white wine on lees after fermentation may
benefit from micro-oxygenation, particularly in the case of Chardonnay. Maturation on fine lees can be extended without
the production of undesirable sulphur - like aromas.

According to research done in France, micro-oxygenation happens in two distinct phases.

The first phase, called the structuring phase, is characterised by an increase in the aggressiveness and intensity of
tannins (building of tannins) and a decrease in fermentation aroma intensity.

The second phase, is called the harmonisation phase, characterised by colour enhancement, improved colour stability,
an increase in tannin softness, a decrease in reductive aromas and an increase in general wine aroma complexity. The
addition of oxygen therefore enhances the condensation and polymerisation reactions and the result is a softer
structured wine with more flavour complexity.

The micro-oxygenation process entails the addition of oxygen to wine through a sparger or diffuser to obtain a very fine
spray through the wine. It is typically applied between alcoholic and malolactic fermentation or during the post-
fermentation period. The duration of micro oxygenation will be influenced by various factors, such as the phenolic
composition of wine, the incidence and quantity of oxygen used, the temperature during treatment and the wine's SO:
level. Naturally, over oxygenation will result in irreversible, negative changes and it is important to determine the correct
amount needed.

The aim of micro-oxygenation is to introduce oxygen into the wine and aerate equal to or slightly less than the wine's
ability to consume that oxygen. It has to be managed in such a way that after addition all oxygen is used up while
sufficient SOz is still left to protect the wine against oxidation. When the dissolved oxygen becomes excess, the
treatment should be stopped to prevent oxidation. Too high a temperature can also lead to too much oxygen
consumption. Therefore to control the process effectively, the wine's dissolved oxygen and SO: level should be
monitored continually and regular tasting should support these analyses.

It is clear that micro-oxygenation is advantageous to red wine production. The phenolic composition of red wines,
however, varies so much that a simple recipe is not possible. A good understanding of the reactions of oxygen in wine is
necessary to make good decisions about the application of this process. Recent research has given useful guide-lines
for the successful application of micro-oxygenation.

g0, of Adelaide > .
b (ANAWBS)
It's Show Time!!!

Sunday 6th Oct - 1pm
Charles Hawker Conference Centre, Waite Campus

Map details - X marks the spot

A joint club event (with our sponsors): Adelaide Ferment & Blackwood
Winemakers and Brewers Club

i 5 CRSETICNEE  Australian National Amateur Wine and Beer Show

P SNEM

arawbs 2019

@ BeltanaCafe, .
LeodHouse”

National
nd Beer Show
Year

Australia
Amateur Wine
40th

~T

The club thanks those members volunteering their time for this event!

Are you coming to the Presentation Day?
Got something better to do?

Bring $10, receive a glass and taste some of the winning entries.
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