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THE AMATEUR WINEMAKERS AND 
BREWERS CLUB OF ADELAIDE INC 

PATRON: KAAREN PALMER 

Next Meeting:  Tuesday February 4th 2020 Newsletter 

 
 
 
 
 
 
 
 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 
 
 
 
 
 
 
 
 
 

Competition(s) this Month: February 2020 
 

Beer competition: No Beer Competition 

Wine competition: Cider, Perry Meads & Honey 

Based Wines.  

Wine Trophy: Geoff Mathews Trophy  

Wine Judge: Michael Lineage 

Beer Judge: Not Applicable 

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: A year in the life of Grange. 

 

Speaker: Milton Wordley 

Milton Wordley has been a professional photographer for more than 40 years. His 
presentation focuses on the background about his fellow collaborators / authors in 

preparation of this book. 
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Competition Winners for December 2019 

Wine competition: Sparkling White & Sparkling Red (Certificate). (Graham Stallard Trophy)  

Judge: Ann-Marie Shin 

Wine Results:  Sparkling Red & White: 9 Entries 

Sparkling White Wine:  6 Entries 

1st  Peter Avery – Score 17.5 Points – Summertown Chardonnay / Pinot blend 2019; 

2nd  Michael Lineage Syndicate – Score 17 Points–Summertown Chardonnay / Pinot (Dosage 3g/L) 2018. 

3rd Michael Lineage Syndicate Score 16.5 Points–Summertown Chardonnay / Pinot (Dosage 5g/L) 2018.  

 

 

 

 

 

 

Sparkling Red Wine:  3 Entries 

1st  Peter Avery – Score 17.5 Points – with his Sparkling Rosé (Viognier & Shiraz) 2019; 

2nd  Peter Avery – Score 16.5 Points - with his Sparkling Rosé (Shiraz) 2018; 

3rd  Not Awarded. 

 
 
 
 
 
 
 
 

This month’s supper will be Cheese& 
Fruit platter selection - organized by 

the Adam Dyson. 

 
 

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) 

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

 

NEXT MEETING or date to remember 

 3rd March Meeting 

 3rd April  Meeting 

 5th May AGM Meeting 

 2nd June Meeting 

 7th July 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 
this year’s dates:  

Bus Trip – where & 
when?? 

 

Committee currently discussing 
this!! 
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Beer: Pilsner, Lager & Summer Ale (Certificate)  

Judge: Jane Boroky 

Pilsner, Lager & Summer Ale:  4 Entries 
 

1st  Domenic Facciarusso - Score 39.5 Points – with a Kölsch (2019);  

2nd  Gavin Pennell - Score 36.25 Points – with his Kölsch#1 (2019);  

3rd  Gavin Pennell - Score 32.25 Points – with his Pilsner (2019); 

 

 

 

 

 

 

December 2019 Meeting activities 

Disgorging Sparkling Wines: A practical demonstration in the fine art of making a mess.   

 

 

 

 

 

 

 

 

 

 

 

Julie Bakutis and Michael Lineage gave us a practical demonstration in the art of adjusting the Dosage (sugar 
addition) and its addition into sparkling wine.  This involved the clever technique of chilling & disgorgement. 

As a reminder, (forgive the indulgent repeated text) from December’s Newsletter: 

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 
 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. 
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Smoke Taint (due acknowledgements to AWRI & Wine Australia) 
Burning wood releases volatile phenols that can be absorbed by grapes, which bind to molecules in the fruit in a process 
known as glycosylation.  Glycosylation is an enzyme-directed process that links carbohydrate / sugars to produce long-
chain compounds, which in turn are attached to proteins or other organic molecules.   
Smoke taint aromas in wine include: 

 Plastic or chemical smell; 

 Wet cigar or ashtray aromas; 

 Disinfectant / hospital, medicinal. 

Unharvested grapes that have been through the ripening (veraison) are most at risk, but it can be difficult to detect 
problems before fermentation. 
 
Problems can then occur later in the cellar, in other words…winemakers don’t know they have a problem until they make 
the wine, by then it’s too late.  Send it to the distillery!!  When the smoke enters the grape it either will exist as a “free 
form” or “bound form” that binds to sugar and compounds in the grape. During fermentation the “bound form” is often 
released into the wine once the sugars are broken down.  Although the compounds do not contribute to grape aroma in 
the “bound form”, the “free form” are volatile phenols that can be released during winemaking and barrel ageing to 
produce undesirable “smoke tainted” wines. 
 
The Australian Wine Research Institute (AWRI) found more than 50 compounds linked to smoke taint in wine in a 2009.  
For a 12 minute Wine Australia audio podcast about bushfire recovery from the Sampson Flat 2015 fires use the link 
below. The podcast explains some alternate practical options to recover from burnt vines rather than “rip out and start 
again” https://soundcloud.com/wine-australia/bushfire-recovery-with-greg-horner-of-mount-bera-vineyards/s-RyVcr 
It features Greg Horner from Mt Bera (Adelaide Hills) and his experiences about vineyard bushfire recovery. The original 
web page (https://www.wineaustralia.com/fireandsmokeassessment) has more 
information or go to our very own website as there is a link is on our "resources" 
page. 
 
For more information about the Mt Bera Vineyard Bushfire recovery go to: 
https://www.wineaustralia.com/getmedia/30e39e2a-72ee-41b6-b3b5-
757f8e309b04/RD_CaseStudies_BushfireRecovery_Jan2020_F.pdf 
 
So what does the Australian Wine Institute recommend? 
The stages of grapevine development and sensitivity of fruit to the uptake of free 
volatile phenols are described in the table (to the side):  
 
“As grape berries develop and ripen, their susceptibility to smoke taint increases 
significantly. While there are bunches and fruit on grapevines, there is no risk-free 
period; however, the highest risk occurs between veraison and harvest”. 
 
In addition, the Australian Wine Research Institute provided a summary of 
techniques to reduce smoke-related aromas, flavours and compounds during 
handling and processing of grapes and wine. See table below. 
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Club BBQ 2020 – Thorndon Park – Paradise 

Held on 19th January - where the members provided shared plates of nibbles, salad, desserts and cheeses. At 
this event Birthday cake was provided.  The Club provided the meat ably cooked by Michael and Peter. Our 
Patron joined in with a very well supported and attended BBQ event.  Kaaren’s expertise & knowledge on 
Champagne was well at work, which was very well received…as were the excellent samples. 

….and of course, Michael couldn’t help himself with his BBQ / party trick. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

2020 Vintage Syndicate interests 

Syndicate 
Leader 

Grapes/Wine 
variety 

Style Deadline for 
registration 

Limits Contact/ Phone 
# 

Michael 
Lineage 

Chardonnay/ Pinot 
Sangiovese 

Sparkling 
Light Red 

31 Dec 2019 
Yes Paul Bohlmann 

0417 883 265 

Jane Boroky Subject to 
availability 

TBA TBA Yes Jane Boroky 
0414 272 926 

      

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… I recommend becoming 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. 

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. 

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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