THE AMATEUR WINEMAKERS AND
BREWERS CLUB OF ADELAIDE INC

PATRON: KAAREN PALMER
Next Meeting: TU€sday December 374 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: 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

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:

WiAestpac

BSB: 035-048
Account # 230 040

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

This month’s activity & speaker:
Topic: Disgorging Sparkling Wines.

A practical demonstration in the fine art of
making a mess.

Competition(s) this Month: December 2019
Beer competition: Pilsner & Lager & (Certificate)
Wine competition: Sparkling grape wine.

Wine Trophy: (Graham Stallard trophy for White &
Certificate for Red)

Wine Judge: Ann-Marie Shin

Beer Judge: Internal

Speaker & Demonstrator: Michael Lineage
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Watch this space for dates

Club BBQ

Thorndon Park — Paradise
19t January 2020 -
members provide nibbles,
salad, desserts and
cheeses to share. The Club
provides the meat.

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

NEXT MEETING or date to remember
e 3¢ December Meeting

19t January Club BBQ

5t February Meeting

5t March Meeting

2 April Meeting

We like to think we are more
than just awine & beer
brewing club... more like a
“food & beverage experience” but
with the sharing of
knowledge / philosophies at
“minimal cost”

-
S 3\

This month’s supper will be Roasted
Chicken - organized by the Club.

Did you take a look at the spread the
Members put on last month? So much
food!!

Guess what - it all went?
There are some real appetites in

the Club members

Competition Winners for November 2019

Wine competition: CV Dry Red Wine. (President’s Trophy labelled “The John Samuel Trophy?))

Judge: Dan Traucki

Wine Results: Mature Dry White: 17 Entries
1st Joe Alvino / Domenic Facciarusso — Score 18.5 Pointsﬁ

Petit Verdot 2019;

2nd Gavin Pennell (Top Brass) — Score 18 Points

Merlot 2019;

3rd Jane Boroky — Score 17.5 Points

Petit Verdot 2019;

Beer:

No Competition
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Australian National Amateur Wine and Beer Show (ANAWBS)
ANAWBS Christmas Raffle 2019

$2 =1 Ticket

$5 =3 Tickets

$10 = 7 Tickets
1st Prize Scarpantoni 3 pack of wine
2nd Prize Woodstock 3 pack of wine
3rd Prize Woodstock 3 pack of wine
4th Prize Patritti 2018 Chardonnay
5th Prize Patritti 2018 Pinot Grigio
6th Prize Patritti 2018 Sauvignon Blanc
7th Prize Patritti 2017 Cabernet Sauvignon
8th Prize Patritti 2017 Shiraz
9th Prize Patritti 2016 GSM
10th Prize Peter Lehman 2016 Cabernet Sauvignon
11th Prize 3 Dark Horses 2017 Shiraz, Grenache, Touriga
12th Prize Dog Ridge 2016 GSM
13th Prize Neil Hahn 2018 Shiraz

Tickets available at the Club meeting

2020 Vintage Syndicate interests

Syndicate Grapes/Wine Style Deadline for | Limits | Contact/ Phone
Leader variety registration #
Michael Chardonnay/ Pinot | Sparkling Paul Bohimann
Lineage Sangiovese Light Red 31 Dec 2019 0417 883 265
TBA
TBA

The above table will be progressively updated as we approach the Vintage Harvest next year. If you wish to
join / or are interested in becoming a syndicate member to make wine ...watch this space.

From past experience... | recommend to become a syndicate member ...if you are prepared to commit to hard
work, be ready (as and) when the grapes are ready, follow through with a yearn to learn.

Upcoming Events - Club BBQ

When - Sunday 19" January 2020

Where — Thordon Park Reserve, Paradise (see map)
Time — arrive @ Midday (near the Morton Bay Fig Tree)

This is another Club sponsored and subsidized event.
Members are asked to bring salad / desserts to share along with Chairs / Tables/ Glass-ware, plates & cutlery
and of course drinks. The Club buys the BBQ meat, so we need to know numbers real soon. A list will be sent
around at this December meeting to register attendance. Family, friends and extended family (inc. children)

are welcome
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Thorndon Park Reserve features:

A large, shaded junior/toddler play park with a liberty disabled swing provide fun for all. Multiple barbeques and picnic
settings beckon invitingly across the shady grassed expanse. Walking trails take you throughout this photographic
location and past unigue attractions like the natural wetlands and giant chess board.

Thorndon Park is open to the general public at all hours. Please note, dogs are prohibited in the park at all times and
the car park is locked between the hours of sunset and sunrise each day.

Other Stuff

40 Dozen Red Wine bottles (750ml) - $10 Dozen (complete with cardboard dividers and boxed — ready
to use. See Jane or Michael if you are interested.

Purpose of Disgorging Sparkling Wine

The purpose of disgorgement is to remove the deposits collected in the neck of the bottle as a result of the
secondary fermentation process. Disgorgement is an essential point in the life of good sparkling wine, after
many months and (perhaps years) of development on lees. The neck of the bottle is usually sunk into a
refrigerant solution at~ 25°C. For the amateur, its will consist of a bag of ice & plenty of salt, which slows the
melting process and maintained at -25°C. The sediment (now a frozen plug) is ejected under high pressure
when opened, hopefully with a minimum loss of wine and pressure. Disgorgement triggers a rapid intake of
air (and of course, oxygen), which together with the dosage has a substantial impact on bouquet
development.

The ‘Dosage’ is the final step before crown sealing or corking. Note: the ‘Dosage’ liqueur (or syrup) often
contains 500-750 grams of sugar per litre and the quantity added varies according to the style. For example
Champagne; it is:

doux more than 50 grams of sugar per litre

demi-sec 32-50 grams of sugar per litre

sec 17-32 grams of sugar per litre

extra dry 12-17 grams of sugar per litre

YV V V V VY

brut less than 12 grams of sugar per litre
» extra brut 0-6 grams of sugar per litre

"Brut nature” or "dosage zéro" contains zero dosage and less than 3 grams sugar per litre.

The role of ‘dosage’ in the wine’s sensory development varies according to the wine style. If the winemaker is
happy, the liqueur will consist of a mixture of sugar and the same wine as the bottle holds.

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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