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THE AMATEUR WINEMAKERS AND 
BREWERS CLUB OF ADELAIDE INC 

PATRON: KAAREN PALMER 

Next Meeting:  Tuesday November 5th 2019 Newsletter 

 
 
 
 
 
 
 
 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 
 
 
 

Competition(s) this Month: November 2019 

Beer competition: None this month! 

Wines: Current Vintage (2019) Dry Reds  

Wine Trophy: President’s Trophy titled: “The 
John Samuel Trophy” 

Judge: Dan Traucki 

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! 
 

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: Gavin Pennell 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_convener@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_convener@awbca.org.au 
ANAWBS Reps: Sandy Matz, Gavin Pennell & Peter Avery 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. All other payments 
can be paid via EFT directly (preferred way) to the AWBCA: 

 

BSB: 035-048 
Account # 230 040 

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

This month’s activity & speaker: 

Topic: Emerging trends in the Wine 
Industry  

 

Speaker: Dan Traucki 

Potluck Supper Special 
Supper provided by the Members! 

 

A mega share evening is planned 
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Competition Winners for October 2019 

Wine competition: CV Dry White Wine. (AW& BC of Adelaide Award (Certificate)  
Mature Dry White wine.  

Judge: Dan Traucki  

Wine Results:  Mature Dry White: 1 Entry 

 1st Michael Lineage – Score 15 Points  
 Riesling – Dry 2018; 

 2nd  Not awarded; 

 3rd  Not awarded. 

Beer:  No Competition 

Australian National Amateur Wine and Beer Show (ANAWBS) 
 

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

Adelaide Ferment - Winners and Grinners 
Beer Class Name Style Score Place Medal Award 

AG1 — Mash Paddle - 2019 Style - Belgian Ale 
Jordan 
Estate 

Belgian ale 35 8 
Bronze 

B12 — Porter - Robust Porter, Baltic Porter, 
American Porter 

Jordan 
Estate 

Porter 35.83 5 
Bronze 

B13 — Stout - Classic Dry, Oatmeal Stout, Foreign 
Extra, Imperial Stout 

Jordan 
Estate 

Imperial stout 36.5 4 
Bronze 

B14 — Strong Ale - Barley Wine (American and 
English), Strong Scottish 

Jordan 
Estate 

Scottish golden ale 35.33 2 
Bronze 

 
Wine Class Name Style Average 

Score 
Place Medal Award 

W05 — Current Vintage - Group 2: Medium to Full 
Bodied Styles 

Jane 
Boroky 

Petit Verdot 16.5 4 
Bronze 

W05 — Current Vintage - Group 2: Medium to Full 
Bodied Styles 

Jordan 
Estate 

Merlot 16 5 
Bronze 

W08 — One Year Old Shiraz - 2018 Vintage 
Jordan 
Estate 

Shiraz 18 1 Silver 

This month’s supper will be Potluck - 
organized by the Members. 

Potluck dishes 

 
 

 
Well done Michael for organizing the oysters – they 

were so, so fresh and delicious 

Diary Dates: Keep these dates free  
1st Tuesday in month is club meeting 

 

NEXT MEETING or date to remember 

 5th  November Meeting 

 3rd  December Meeting 

 19th  January Club BBQ 

 5th February Meeting 

 5th  March Meeting 

 2nd  April  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” 

 

 

Watch this space for dates 

Club BBQ 

 
Thorndon Park – Paradise 

19th January 2020 - 
members provide nibbles, 

salad, desserts and 
cheeses to share.  The Club 

provides the meat. 
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W14 — 2018 - 2017 - 2016 Vintages - Other 
Blended Red Wine 

Jordan 
Estate 

Cab Sauv / Shiraz / 
Grenache 

18 1 
Silver 

W14 — 2018 - 2017 - 2016 Vintages - Other 
Blended Red Wine 

Michael 
Lineage 

Cabernet / Merlot 16.5 4 
Bronze 

W14 — 2018 - 2017 - 2016 Vintages - Other 
Blended Red Wine 

Thumbs 
Up 

Grenache / Shiraz / 
Cab Sauv 

15.75 12 
Bronze 

W15 — 2015 or Older - Any Varietal or Blended 
Red Wine 

Jordan 
Estate 

Shiraz 15.5 5 
Bronze 

W22 — Any Vintage - Sparkling Grape or Non-
Grape Wine 

Jane 
Boroky 

Petit Verdot 18.5 2 
Gold 

W22 — Any Vintage - Sparkling Grape or Non-
Grape Wine 

Jane 
Boroky 

Petit Verdot 17 8 Silver 

W22 — Any Vintage - Sparkling Grape or Non-
Grape Wine 

Michael 
Lineage 

Pinot / Chardonnay 17 9 
Silver 

W24 —   Grape or Non-Grape Fortified or Dessert 
Style Wines 

Greg 
Jackson 

Grenache / Shiraz 19 1 
Gold 

Medals are awarded based upon the merit of the wine or beer based on scoring the following points:   

 Wine Beer  

Gold  18.5 to 20.0  45.0 to 50.0 

Silver  17.0 to 18.4  40.0 to 44.9 

Bronze  15.5 to 16.9   35.0 to 39.9 

Congratulations to the members in receiving their medal awards. Next month: a full listing of all results is planned. 

2019 Club Wine Bottling – 27th October 

On Sunday 27th, the Club held its annual bottling event for the 2017 Snob Shiraz from the Barossa.  Michael & Carmel 
Lineage kindly allowed the event to be held at their home.  A big, big thank you!!  Some comments to the images 
captured on the day. 

 

 

 

 

 

 

The backbone of the filling team Oh, how to master those labels. 

 

 

 

 

 

 

 

 A tightly knitted capping crew. Is that really coffee in that lab? 

 

 Every job was important. 

 

 

 

 

 

 

 
 Carefully does it!!! The Queen of labelling. The patient packing team. Nothing goes…until Jane says so! 
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 Mates until the last drop!  …and here is the last drop! 

 

  The Director looks on…and he likes what he sees!  

 

 

 

 

 

 

 

 

 

 

 

 

 

When all the work is done… a well-earned break. 

 

 

 

 

 

 

  

 

 

 

 

 …we’ll drink to that! 

 

 

The product grew and then there was none…almost. 
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Gavin’s Beer Mash Day – 12th October 

Gavin single-handedly organised and set-up a beer mash instruction / tutorial day.  It was a “hands-on” and 
“how to make beer” from first principles kind of day.  When we arrived, everything was laid out, set-up and 
ready to go.  All the ingredients for the beer were pre-sourced.  Gavin was an excellent host and provided 
lunch and drink(s).  Cost to members…$20 including a share of the beer.  What a bargain! 

Gavin is meticulous about cleanliness and sterilisation, so before we began, the equipment was all washed 
and sterilised.  At the heart of it all this was our recipe – for a Kölsch beer.  Here is a semi-sequential roll-out 
of the day’s activities.   

 

 

 

 

 

 

 

 

 

 

 

   

 

 

 

 

 

 

 

 

 

 

 

 

 

The key with mash beers is to extract the right (sweet) short-chain carbohydrates from the long-chain carbohydrates 
locked up in the grain (using hot water + time). 

 

 

 

 

 

 

 

 

 

 

 

 
Time (90min) @ >65°C is critical & 

then the Mash is drained. 
Sparging: the end of the mashing process where hot water is 
run through the grain bed to extract a sweet liquid called wort. 

Now how thick (or thin) 
is the wort? 

The Mash begins (90 mins) in hot 
water + cracked grain (20 Litres) 

Our equipment – enough for 2 groups. 

Clean hot water (~69-73°C) 

The roasted grain mix (4.7Kg) 

Simple, effective cracking of the grain! 

Our Kölsch recipe 
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 It was a fun day, made in the true spirit of the Club’s ethos. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Then we boil the wort 
…and boil it some more. 

…and boil it some more, until it’s 
time to add hops. 

Then we add Hops (42 gms) 
into the boiling mixture. 

Then we boil it some more, until the 
desired volume is reached (~25 Litres). 

The Hops are removed and the 100°C wort is 
quickly chilled via tap water (down ~ 20°C) 

thru copper pipework – very effective! 

Now how thick is the wort? 
Good enough to start 

fermenting! 

Chill the wort down (15 °C) and introduce the hydrated yeast culture as per the recipe. 
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