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Competition(s) this Month: May 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! 
 

2020 / 2021 year Executive Committee & Positions (contact details) 
Committee Positions remain intact until the AGM has been held. 

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 

 

 
Committee will determine the format of future 

suppers…pending the world pandemic. 

 
 
 
 

Watch this space  
 
 
 
 
 
 
 
 

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 

 5th May AGM Meeting - Deferred 

 2nd June Meeting - To Be Advised 

 7th July Meeting - To Be Advised 

 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) 

current membership year fees become payable from the AGM onwards. 

As and when the AGM is held – then fees become due and payable. 

 

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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Apple Crush: 

Due to the prevailing pandemic restrictions both the Blackwood and Adelaide clubs have decided to 
cancel this year’s apple crush, which was scheduled for Sunday May 31st. 

However, if you would like to get juice for your cider-making activities then you can contact Geoff 
Trenorden directly at 8390 1648.  It is better to ring in the evenings. 

Committee Meetings: 

During this time of uncertainty and the new laws controlling meetings, the committee keep the Club 
ticking over via technology.  Here is how we do it: 

 

 

 

 

 
Of course Jerome had to demonstrate what 
technology can really do – check out the 
backdrop on his scene – fancy hey!!! 

 

Making Wine a little more predictable: 

In the past, Jane Boroky has mentioned the Australian Wine Research Institute publish a Winemaking 
Calculators application for Apple and Android devices.  If you are interested, details of it are available 
here: 
https://www.awri.com.au/industry_support/winemaking_resources/winemaking-calculators-app/  

Apart from that, they also publish a huge range of very useful articles for winemakers here: 
https://www.awri.com.au/industry_support/winemaking_resources/  

Penfolds Trademarks settled: 

After a decade of litigation, Treasury Wine Estates (TWE) has 

announced it has successfully registered BEN FU (奔富) – the 

Chinese trademark of Penfolds – 25 years after the brand first entered 
China. 
In 1995, the then agent of Penfolds in China applied to the State 
Administration of Industry and Commerce to register the “Ben Fu” trademark.   

After Penfolds terminated the partnership with the agent, the “Ben Fu” 
trademark was not renewed after expiration, and as such it was available again.  Throughout the last 25 years, 
wine brand Penfolds has experienced has been the victim copycats and counterfeiters. 

In the statement, TWE especially highlighted an individual who registered the “Ben Fu” trademark in 2009.  The 
mark was successfully invalidated by TWE through the Chinese Courts on the grounds of non-use and bad faith 
in 2017 and 2019 respectively.  The subsequent oppositions filed by this individual (and others) against TWE’s 
own trademark application for “Ben Fu” were 
also rejected in April 2020 by the Chinese 
Intellectual Property Office for seeking to rely on 
untenable grounds. 

After almost 10 years of legal action, TWE has 
finally won its lawsuit and is now the owner of 
the latest trademark registrations for “Ben Fu” in 
relation to wine sold in both China and 
Australia, dating back to 9 February 2011 and 1 
April 2016 respectively. 

Tom King, managing director of TWE North Asia stated:  “Protecting the integrity of our historic 
wine brands against trademark piracy and misappropriation has always been a priority and we have never 
wavered in our commitment to this endeavour”.  He added the “Ben Fu” brand …is one of the most recognised 
wine brands in China.” Due acknowledgement to International Edition of Drinks Business for their information and some images in this article. 
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Agrivoltaics in vineyards:  French agricultural PV specialist Sun’Agri has revealed the results of 

tests run on a solar plant integrated with viticulture.  During heat waves, the company said, vines 
shaded by solar panels continued to 
grow and needed less water.  
Early results have been positive from 
the vineyard in Piolenc (the Provence-

Alpes-Côte d'Azur region in south-eastern 

France). 

“Vines are among the crops most 
affected by the effects of climate 
change so it is essential that they be at 
the heart of our experiments,” a 
spokesperson from the Sun’Agri 
subsidiary of French solar developer 
Sun’R, told PV Magazine.  

Sun’Agri has installed a viticulture 
agrivoltaic system in partnership with 
the local chamber of agriculture as 
part of the Sun’Agri 3 program 

supported by the French Environment and Energy Management Agency (Ademe). 

The plant was set up in the wine-growing area in Piolenc, in Hérault, as part of a program to test how 
agrivoltaics perform in specific crop cultures. 

“Out of 1,000m² of vines planted with black Grenache, 600m² were covered by our dynamic agrivoltaic 
system,” the Sun’Agri spokesperson said.  The 280 panels used have a generation capacity of 84 kW, 
were placed at a height of 4.2m and can be moved in real time using an artificial intelligence (AI) 
algorithm the French agrivoltaic specialist has been developing for more than a decade. 

The algorithm is said to be able to determine the ideal tilt of the panels according to the sunshine and 
water requirements of viticulture, growth model of the crop, soil quality and weather conditions. 
“Artificial intelligence is programmed to favour the growth of the plant,” said the Sun’Agri 
representative.  “In the event of extreme climatic hazards – drought, heatwave, hail, frost, heavy rain 
etc. – the AI controls the panels to protect the crops.” 

Initial results: The PV structure made it possible for the vines sheltered by panels to avoid having 
their growth stunted during heatwaves, according to Sun’Agri.  Water demand was also reduced by 12-
34% for the PV-sheltered vines thanks to a reduction in evapotranspiration – water evaporating 
through the soil, said the Sun’Agri spokesperson.  It has also been claimed the aromatic profile of the 
grape was improved in the agrivoltaic set-up, with 13% more anthocyanins – red pigments – and 9-
14% more acidity. 

The Sun’Agri 3 program is due to pass from its demonstration to a commercial phase in 2022 and also 
includes agrivoltaic projects linked to arboriculture, greenhouse gardening and arable crops across 15 
installations. 

Due acknowledgement to PV Magazine for their information edited in this article. 

Crusher – Bins - Press & Containers for sale 
 
 
 
 
 
 
 
 
 
 

1 crusher de-stemmer, 2 fermenting vats, 1 Cage press and 49 Polystyrene Boxes for grape picking.  All in good 
working order.  $500.00 the lot - no offers.  Contact: mario.nocita@gmail.com 
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