THE AMATEUR WINEMAKERS AND

BREWERS CLUB OF ADELAIDE INC =l
=
PATRON: KAAREN PALMER = {i =
Next Meeting: TueSday March 3rd 2020 Newsletter o5
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:

Wi Aestpac

BSB: 035-048
Account # 230 040

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

Competition(s) this Month: March 2020

Beer competition: Coopers Sparkling Ale Clone
Challenge (Kit or Modified): Club Certificate awarded

Beer Judge: Internal

Wine competition: No Wine Competition

This month’s activity & speaker:
Topic: Smoke Taint.
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L. Diary Dates: Keep these dates free This month’s supper will be -
Welcome to new visitors: 1st Tuesday in month is club meeting organized by Mario

NEXT MEETING or date to remember Thank you Adam Dyson for last
3 March Meeting month’s economical platter of fruits &

: . cheese. A man that can work a budget!
314 April Meeting . 9

5t May AGM Meeting mLLE
2m June Meeting
7" July Meeting
4 Aug Meeting
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Watch this space for
this year’s dates:
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) We like to think we are more
Bus Trip —where & than just a wine & beer

when?? brewing club... more like a |

“food & beverage experience” but e
with the sharing of ffggﬁ% @ ? WrS
knowledge / philosophies at | i .

“minimal cost”

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).

Competition Winners for February 2020

Wine competition: Cider, Perry Meads & Honey Based. (Geoff Mathews Trophy)
Judge: Michael Lineage
Wine Results: Cider, Perry Meads & Honey Based: 8 Entries

Sparkling White Wine: 6 Entries
1st Peter Avery — Score 19.5 Points — Cider 2019;

2nd Jerome Munchenberg — Score 17.1 Points — Cider;
3 Jan Minck - Score 16.5 Points - Cider 2019.

Beer: No Beer Competition
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April Meeting — Supper — Ultimate Cake-off

So you can bake or make a cake?

Well, next month will be your opportunity to put that “skill” to a test / competition.

The supper for April will be cake and the Judging will be by the Club committee appointees. This “different
supper” is sympathetic to the Best Fruit and Berry Wine judging.

If you can’t bake a cake bring a “bought one”. The idea is to have fun and do something different. Remember
7" April — “let them eat cake”!!

February 2020 Meeting activities

Milton Wordley, as a professional photographer for
more than 40 years gave a colourful description on
what it's like to have “the best seat in the house” to the
numerous events he has covered. His presentation
focused on the background, trials and tribulations in
preparing this book for publication. What | found
interesting was the role the wine company Penfolds
took at the various stages of publication and support in
its production.

Ayear in the life
of Grange

Milton had kindly supplied for examination the various publication styles and types including the
wooden boxed “A year in the life of Grange” won the award for ‘Best Winebook Photography’
at the Gourmand World Cookbook Awards 2013.

The standard book edition (see left) is without question a collector’s item and @ 2.6Kg in weight is Board Room & coffee
table material. The ‘Collector’s Edition’ is leather-bound with a kangaroo leather spine, comes with a folio of seven
original museum-grade photos all bound in a leather case, and packed in an American oak-sided box; 100 numbered
copies; costing $4,000.

Glycerol (due acknowledgments to Waterhouse Labs and the American Society for Microbiology)

After ethanol and carbon dioxide, glycerol is the most abundant product of yeast fermentation. Several parameters have
been shown to influence the final glycerol levels in wine. These include the ripeness of grapes, the microbial flora on
grape berries and cellar equipment, as well as the pH, fermentation temperature, the nitrogen source and the yeast
strain.

Glycerol is typically found at concentrations of 4 -10 g/L in dry wine and in the case of the botrysized late harvest wines,
levels in excess of 20 g/L are common.

Grape berries infected by Botrytis cinerea already contain significant amounts of glycerol as a result of the metabolism of
the fungus, which explains the high glycerol levels commonly found in this wine style.

Although it has no direct impact on aromatic characteristics, glycerol is often viewed to have a favorable effect on wine
quality. Sweetness is the main contribution of glycerol to sensory characteristics at levels commonly found in wines.

It has been shown that the yeast strain strongly influences the amount of glycerol produced, for example Saccharomyces
cerevisiae yeast strains producing large amounts of glycerol would therefore be of considerable value in improving wine
quality. This led to a distinction within the S. cerevisiae species between yeast strains that are low and high glycerol
producers.

A slight increase in glycerol production in wine can be achieved by using yeast strains selected for high glycerol
production and by optimizing fermentation conditions, with selective hybridization of wine yeast strains, leading to the
construction of yeast producing 10 - 11 g of glycerol per litre.

Practical levels of Glycerol in Wine making

Practical wine yeasts produce between 4 — 14 g/L of glycerol in dry wines. It is not possible for the human palate to
distinguish between glycerol concentrations in this range. A concentration of ~26 g/L of glycerol is needed to influence
the viscosity of a wine and so accurate measurement is deemed important for winemakers if this is seen as essential.
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The Perception

It is frequently suggested by winemakers, enologists and wine writers, that glycerol contributes positively to wine quality.
The perceived contribution has been defined in terms of mouth-feel and texture properties, and is thought to be strongly
dependent on the glycerol concentration in the wine. In general, higher glycerol levels are considered to improve wine
quality. To date, the opinions regarding the relationship between glycerol and wine quality appear to be based on both
anecdotal and empirical evidence.

The Reality

No positive relationship between glycerol per se and the mouth-feel attributes of wine has yet been established and
several factors other than glycerol have been implicated in mouth-feel. These include the ethanol concentration, the
mannoproteins (i.e. naturally occurring group of proteins found in the cell walls of yeasts), barrel maturation, yeast
autolysis, the yeast strain used, as well as phenolic compounds in red wines. At the concentrations at which glycerol is
normally found in wine (4 - 14 g/L), the impact that it could have on the viscosity of wine would probably not be perceived
by even the most experienced tasters where it needs to be ~ 26g/L, nearly double the top end usually made.

Under this context, it is quite possible that the perceived contribution of glycerol to mouth-feel can easily be over-
emphasized.

Induced changes to Yeast during Fermentation

Yeast cells exposed to moderately-hostile environments can develop tolerance not only to higher levels of the same
environmental factor, but also to inhibitory activity caused by other agents. This phenomenon is called cross protection
and is caused by the expression of general survival genes under moderately-challenging conditions. For example, a
brief temperature shock not only increases yeast thermal tolerance, but may also increase tolerance to ethanol, high salt
concentrations and oxidative damage. The exposure of yeast to ethanol, Sorbic acid and low external pH induced
greater thermo-tolerance.

Similarly, one proposed method to increase glycerol-levels during fermentation, is the practice of feeding the ferment
sugar(s) during the stressful, dying stages of fermentation, where the Baume levels are very low (<0.5-0.25). Itis
thought that under these particular hostile conditions, where the yeast is gasping for sugar and then artificially fed
fermentable sugar of say, 0.25 — 0.5 Baume, higher Glycerol production levels are induced.

So, is this a technique to artificially boost the Glycerol levels to a point where the wine viscosity can be readily detected?

2020 Vintage Syndicate interests

Syndicate Grapes/Wine Style Deadline for | Limits | Contact/ Phone
Leader variety registration #
Michael Chardonnay/ Pinot | Sparkling 31 Dec 2019 Yes Paul Bohlmann
Lineage Sangiovese Light Red 0417 883 265
Jane Boroky | Subjectto TBA TBA Yes Jane Boroky
availability 0414 272 926

The Vintage is on. If you wish to join / or are interested in becoming a syndicate member to make wine ...get
in touch with the above members.

From past experience... | recommend becoming a syndicate member ...if you are prepared to commit to hard
work, be ready (as and) when the grapes are ready, join up.

Other Stuff — Tired of scraping labels? M LY’W

The club has 36 Dozen Red Wine bottles (750ml) (complete with
cardboard dividers and boxed — ready to use) for the sum of $10/ Dozen.

12X 750mI BOTTLES | 12 1 750me g

| sTwiosmosixz

Bargain!!!

l‘n

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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