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Competition(s) this Month: April 2020 
The Government of Australia has introduced new assembly laws – all 

meetings for Clubs of our size have been banned. 

Beer competition: Suspended until further notice   

 

Wine competition: Suspended until further notice 

When:  Meetings held on the first Tuesday of each month from 7.45 for 8.00 pm start. - Suspended 
Where:  Clarence Park Community Centre, corner of East Ave & Canterbury Terrace, Black Forest. Venue Closed 
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 

 

This month’s supper was going to be a 
cake competition! 

 
Committee will determine the format of future 

suppers…pending the world pandemic. 

 
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). 

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

 
 
 

NEXT MEETING or date to remember 

 7th  April  Meeting - suspended 

 5th May AGM Meeting - To Be Advised 

 2nd June Meeting - To Be Advised 

 7th July Meeting 

 4th Aug Meeting 

 

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 

 

 

Welcome to new 
visitors: 

 

Watch this space for 
this year’s dates:  

Committee awaiting for the 
law to change!! 

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: To Be Announced. 

Speaker: TBA 
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Competition Winners for March 2020 

Beer competition: Coopers Sparkling Ale Clone Challenge (Kit or modified) - Certificate 
award. 

Judge: Jane Boroky 

Beer Results:  Kit Beer (or kit modified): 2 Entries 

Sparkling White Wine:  6 Entries 

1st  Gavin Pennell – Score 40 Points – Ale Kit - modified 

2nd  Peter Avery – Score 37 Points – Aust. Pale Ale - modified 2020; 

3rd Not awarded.  

 

Wine: No Beer Competition 

 

March 2020 Meeting activities 

Peter Tilsley gave a presentation on “Smoke Taint - What is it and can we do anything about 
it?” 

Here is a synopsis on the points raised. 
Adelaide Hills Wine Region – the area burnt (see grey circled area), it included wineries like 
Petaluma @ Woodside. 

 

 

 

 

 

 

 

 

 

 

 

Burning Wood…gives rise to smoke particles and volatile phenols – it’s water soluble and gives 
aromas in wine that include ashtray / wet cigar, & chemical pong etc. 

Smoke Taint…. Grapes absorb many chemical compounds in smoke through their skins - 
contamination levels depends on proximity, duration, grape variety and it’s ripening stage. 

How does it happen… the volatile phenols bind to molecules in the fruit – in a process called 
Glycosylation? 

Glycosylation is a process that…links sugars to produce long-chain compounds that attached to 
proteins / organic molecules. 

Grapes going through / gone thru veraison are most at risk….is difficult to detect problems before 
fermentation - don’t know until the wine is made (too late). 

Smoke entering grapes…will bind to sugar / smoke compounds either in Free form”; or “Bound form”. 

“Bound form” is released… into the wine as the sugars break down in fermentation & does not 
contribute to grape aroma i.e. you can’t smell. 

“Free form” are the released (volatile phenols)…during winemaking / barrel ageing to produce 
undesirable “smoke tainted” wines. 
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Glycosylation… is the linking of sugars by the volatile phenols & binding them within the grape. 

Fermentation… then breaks apart those long-chains to release the smoke taint phenols into the wine - 
makes it stink. 

 

 

 

 

 

 

 

 

 

 

 

Smoke Taint Uptake…highest risk occurs between veraison and harvest (no risk-free period). 

Management Options…hand harvest fruit, exclude leaf material, keep juice and skin contact to 
minimal levels, keep fruit cool, whole bunch press, separate press fractions (first 40% of juice only) and 
possibly trial with activated charcoal. 

Due acknowledgements to Australian Wine Research Institute, Wine Australia & Adelaide University that compiled this information. 

Winemaking - HYGIENE & SANITATION 

Article contributors & acknowledgments: Greg Jackson, WineFrog.com, & brsquared.org/wine 

Introduction 

“…the presence of contamination, whether microbiological or otherwise, during the making and maturation of 
wine can result in a lowering of quality” (Rankine, 2004). 

Scientific knowledge has helped the food technologist, winemaker or brewer to fully understand the 
consequences and control of microorganisms and greatly reducing the potential for spoilage. 

Bacteria, yeasts and moulds have been around as long as antiquity, (generally grow best in an acidic 
environment) providing food and drink for > 8,000 years.  Microorganisms conduct a wide variety of metabolic 
processes to obtain energy & new-cell growth.  For example, the Acetic acid bacteria [Acetobacteraceae] and 
Lactic acid bacteria [commonly referred as the order Lactobacillales] are both associated with spoilt wine. 

From around 1860 - 1900's, beer / wine-making was still very much a hit-and-miss process with producers relying 
very much on trial and error.  The works of 'Pasteur' and others of the time emphasized the need for scrupulous 
cleanliness and a more scientific approach helped to conquer bacterial spoilage.  

Breweries used tried-and-tested schemes since the turn of the 20th century such as, exposure to air being kept to 
the minimum, using bi-sulphite of lime and scalding brewing vessels.  The wine industry however, was slow to 
catch-up and most wine prior to 1945 in Australia was fortified and relied on high-alcohol and sulphur to control 
bacterial growth.  In the 1930's, disease was 
everywhere in the wine industry and 
companies like Penfolds did not have qualified 
chemists or suitable equipment in their 
laboratories for the proper wine analysis.  In 
Australia, few winemakers at this time 
understood why they were experiencing 
“mousiness” in the wines.  Max Shubert was 
one of the first winemakers to understand the 
importance of potential Hydrogen (pH) and the 
balance of acids in wines.  He imported the 
first pH meter into Australia ~ 1936. 

Hygiene & Sanitation 

Wine reacts with oxygen in the air and oxidation is a problem even before bacteria & microorganisms start to 
work, so oxygen is one form of catalyst to bacterial growth and spoilage.  Microorganisms may grow on and in 
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equipment and spread to the wine.  Small insects often seem around fruit (vinegar fly) can spread bacteria.  High 
levels of pH (>3.7) will allow bacteria to grow and generate bad odorous and form acetic wine. 

Much labour is involved in cleaning and sanitizing the wine equipment and workspaces.  Sanitation is an ongoing 
effort in all food preparation, winemaking and brewing, where cleaning operations are repeated over-and-over. 

Household detergents can do a good job in hot water, but lack performance in cold water; artificially perfumed 
liquid soaps & detergents should be avoided.  The best defence against contamination in wineries is 'Chlorinated 
Trisodium Phosphate' (CTSP) a stiff brush, hot water and lots of elbow grease.  Why so much elbow grease? 

Biofilms 

Biofilms are resistant to many chemical washing cleaners, with “wine spoilage microorganisms” able to form or 
join to biofilms and complicate washing as they are invisible to the naked eye.  They are a mixed-group of 
microbial species protected by a polysaccharide / exopolymer coating.  The key challenger against biofilms….is 
scrubbing! 

Some terminology:  

 “Clean” is the absence of “filth; 

 “Sanitary” is the 99.999% reduction of vegetative cells on food contact surfaces; 

 “Sterile” is the complete absence of viable organisms of any form. 

Best Practice: Clean before; clean often; clean after 

Wash equipment just before use, rinse after use; and then wash everything again when finished.  Most residues 
are easily cleaned when rinsed but, residues are very difficult to remove once dry. 

Be fully aware of potentially dangerous health and safety aspects when handling the following chemicals.  Follow 
MSD’s warnings and handling notes. 

What’s a good “Detergent Washing agent”? 

 Soda Ash (Sodium Carbonate) – pH of 11.4 and cheap; 

 Oxyper (Sodium Carbonate peroxyhydrate) – pH of 10.5 less cheap, but has benefits; 

 Chlorinated Trisodium Phosphate – pH of 12 …and costs a lot more. 

Amateur wine and beer makers routinely use Oxyper or Soda Ash.  Oxyper is commonly found in 
household laundry detergents and once dissolved it releases sodium carbonate and hydrogen 
peroxide, a very effective disinfectant and bleaching agent on most materials.  Note: Dissolving 
Soda Ash is difficult, unless hot water is used.  Now these washing agents are highly alkaline 
(pH>10.5) and will leave an oily / slippery film, which must be removed.   

To get equipment surfaces to pH neutral / compatible for wine making (i.e. squeaky-clean) much 
water would be used, however there is another way.  

This is where Citric Acid (pH of 2.5) comes in.  It is one of three primary acids found in grapes (but converted 
during fermentation).  Grapes naturally have <0.75 grams / litre of Citric Acid, about 10% of all acids.  A minor 
naturally occurring acid, in wine it specifically makes a wine taste fresh, often used in balancing a malic-dominant 
wine base.  It’s compatible with wine making. 

So, if we wash with Citric Acid as a balancing agent, we can neutralise the detergent’s alkalinity and render the 
surfaces squeaky-clean.  Yes, but is it sanitary now?  Short answer…no! 

This is where Potassium Metabisulphite (PMS) comes in.  When PMS is dissolved in water, it produces free SO2 
which is a toxic gas to breath.  It can cause breathing difficulties, so be careful not to breathe-in the dust or the 
gas released when dissolving it.  SO2 gas scavenges oxygen and is a great anti-oxidant (i.e. food preserver).  It 
also has anti-bacterial properties capable of sanitising the surfaces of equipment.  At low concentrations 
(<5ppm), SO2 inhibits the development of microorganisms, at high concentrations (>50ppm), it can destroy a very 
good proportion of the microbial population at least up to pH of 5.   

PMS does need some time for this sanitizing action to work…typically 5-15mins, its anti-microbial action is not 
instantaneous.  Molecular SO2 is the form responsible for this feat… and it is acid responsive with pH getting 
towards 3, that is to say, almost ten time more SO2  is available at a pH of 3 than at 4.  Want to boost your SO2… 
add a bit of Citric Acid to the water? 

 

Perhaps one can now see how these properties are enhanced by an acidic environment.  It makes the Citric Acid 
/ PMS combination a great solution. 

For further reading; go to: https://www.accuvin.com/wp-content/uploads/2015/04/How-SO2-and-pH-are-Linked.pdf 
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Best Practice - Cleaning process. 

1. Pre-rinse with water (doesn’t have to be hot); 

2. Detergent Wash and scrub; 60 grams/ bucket 

3. Hot water Rinse (preferable); 

4. Acid Rinse; 

5. Clean water Rinse;  40 grams/ bucket 

6. Potassium Metabisulphite (PMS) or PMS / Citric Acid mix Wash;   

7. Leave PMS exposed to washed surface (15~20 minutes)  2-5 grams/ bucket 

8. Clean Water Rinse 
 

Note: experienced amateurs take short-cuts and have figured out, which of the 8 steps to tinker to save water and time. 

 

This article was prepared by special request from our membership – glad to oblige…Editor. 

So you think you have been busy? 

 
Club members came out in force to help pick the Blewitt Springs Shiraz on the 9th March… dry grown, hard 
going…but, shaping up into a great Shiraz wine.  Many thanks to the club members who came out and helped 
and thank you Michael for sharing this insight into your operation during this vintage. 
 
 
 
 
 
 
 
 
 
 

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…… 

Date 10.2.20 21.2.20 24.2.20 29.2.20 1.3.20 6.3.20 7.3.20 9.3.20 10.3.20 12.3.20 14.3.20

Grape 

Variety
Zinfandel

Shiraz Blanc 

De Noir
Tempranillo Pinot Shiraz Shiraz Chardonnay Shiraz

Pinot / 

Chardonnay

Table 

grapes
Grenache

Accumulated 

Weight
4 189 469 880 1230 1285 1696 2073 2182 2282 2432

Grape locality Para Hills Para Hills Whites Valley Piccadilly Aldinga Para Hills Piccadilly Blewitt Springs Bridgewater Gawler Angle Vale
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Michael's Busy Vintage - 2020 
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