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THE AMATEUR WINEMAKERS AND 
BREWERS CLUB OF ADELAIDE INC 

PATRON: KAAREN PALMER 

Next Meeting:  Tuesday September 1st 2020 Newsletter 

The AGM Edition 
 

 
 
 
 
 
 
 
 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 
 
 
 
 
 
 
 
 
 

Competition(s) this Month: September 2020:   

Wine: Fortified & Liqueurs  

    Judge: Linda Vulfs  

Beer: Belgian Ale & any other Ale 

   Judge: Jane Boroky 

When:  Meetings held on the first Tuesday of each month from 7.45 for 8.00 pm start – 10:00pm finish. 
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! 
 

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 

 

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 beers and wines and enjoy them with a small supper 

Annual Subscriptions:  $30 for members 
($25 concession card) current membership year fees 

become due and payable from the AGM onwards. 

 

BSB: 035-048 
Account # 230 040 

Account Name: The Amateur 
Winemakers and Brewers Club of 

Adelaide Inc. 

COVID 19 HEALTH & SAFETY RULES {8-10 pm (2 hour time limit)} 
SIGN IN ON ARRIVAL - REMAIN SEATED AT ALL TIMES – COVID MARSHALLS ARE IN PLACE 

• Physical distancing (1.5 m apart) applies at all times; 

• Hand washing / sanitization shall be applied; 
• Individual suppers serves, (no community food/ beverage service areas); 
• Individual use of glasses (no sharing); 
• If sick (or slightly unwell) - Stay Home; 
• Attendance lists /records implemented;  
• Other conditions of use now apply to this Community Centre - Treasurer will 

explain. 
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Annual General Meeting 2020 
 

President’s Report 
Hi all Adelaide Wine and Beer Club Members      25/8/2020 
 

Well what a year…… with the club getting more involved by our members the outlook of the club is very 

promising. The Covid 19 has played a real blow to all of us and has influenced our meetings in a great 

way.  

Limited club competitions and the lack of personal contact have all frustrated many of us. 

There is hope at the end of the tunnel and restrictions will relax and we will be able to commence 

meetings in July which was the case. Hoping this trend will continue. 

There is an exciting program planned by the committee when we return and a lot of work has been put 

into the events for you, the members will enjoy what the club intends to do, which will consist of 

appreciation of wine and beer in the form of tastings with verbal interaction, a fire affected lunch very 

soon and a bus trip to Langhorne Creek. 

I have arranged with Dan Traucki to present an ongoing segment on emerging grape varieties, which 

will include many that you don’t even know about. An education in wine and don’t forget we will be doing 

the same for beer. 

With vintage passed many members have enjoyed the activity in many different groups with fun times 

had by all.  It’s not easy making wine, which starts trying to source grapes to start. This year was a little 

tricky, due to the season being down on yields by up to 60% in many areas. Relationships with grape 

growers is the key, so if you intend to start making your own wine, take this on board and start a 

relationship. 

The year to follow will be mainly on social events, bottling and interesting talks about beer and wine. 

The delay of our AGM due to the Covid virus, has not impacted us in any way, this will be held in Sept, 

with a major amendment to our club constitution.  

The committee has again been remarkably busy with meetings on Zoom and would like to thank our 

members for their help during meetings and the understanding of the situation we are all in at the present 

time. 

A big thanks to our current committee, who as always put their own time and energy into the club which 

makes this a great club. Growing the club in membership over the next year is one aspect we are looking 

at and I hope to see you all again for another eventful year. 

And to finish on……..Life’s Too Short to Drink Crap Wine…..Enjoy. 

 
Gavin Pennell 
President 2020 

Supper: Pizza.  

 
 

The Cake-off has been cancelled. 
 

Want to present your specialty dish, 
speak to Mario (Ph: 8264 0897 or 

0418 542 727). 

(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 

 1st Sep Meeting – AGM 

 25th Sep Bus Trip – Cancelled 

 6th Oct Meeting  

 1st Nov – Club Bottling (watch this space) 

 3rd Nov Meeting   

 1st Dec Meeting  

 

 

Welcome All

 
A replacement Bus Trip!! 
Details – where & when? 

 
Watch this space & see 

below 
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AGM - Club fees are due and payable.  

All positions are declared vacant and open for re-election. 

Competition Winners for August 2020 

  
Wine Results:  1-3 Yr. Old Red Wine: (Glenn Snook Trophy) 

Judge: Dan Traucki 

Red Wine:  21 Entries 

1st  Domenic Facciarusso / Joe Alvino – Score 18 Points – Petit Verdot 2019; 

2nd  Michael Lineage – Score 17.5 Points – Tanunda Shiraz 2018. 

3rd Joe Alvino Score 16.5 Points – Sangiovese 2019.  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Beer competition: No Beer Competition  

 

Bus Trip Cancellation & its Replacement 

After the cancellation of the Coonawarra bus trip, the Committee were very keen to do another bus trip.  
At this month’s meeting we will require a show of hands, who is interested in attending and the timing 
of such event, 2020 or 2021.  This will determine how we organise this function due to the restrictions 
of Covid-19.  

Full details are still in the planning stage but, will consist of the following; 

A Day Bus Trip to Langhorne Creek on a Sunday (date to be confirmed) 

Cost would be $40-$50 subsidised by club. Non Members $75 (approx.) 

Pickup at Big W - Kurralta Park 

1. Winery tasting and tour of the winery at Bleasdale Winery 
2. Lunch at another Winery (with tasting) venue to be confirmed 
3. Craft beer tasting TBA 
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August 2020 Meeting Activities 

Saperavi Wines 

Dan Traucki gave us a lesson in making wine a la natural style – or Georgian style. (Map courtesy of Wikipedia) 

The Saperavi variety is one of the oldest cultivars from the region, dating back 
6,000 BC and has consistently been the most important in Georgia's 
commercial winemaking industry and it is showing promising results for some 
growers in Australia. 

 

A word (or two) from Dan… 

Much of Georgia’s wine is made in qvevri – clay amphora used to make the original ‘natural’ wine.  The 
qvevri is lined with beeswax before the grapes are put in, then it is sealed and left to ferment using natural 
yeasts.  The following spring, the wine is syphoned out, the lees are scooped out and the qvevri is 
cleaned with spring water so as to be ready for making the next vintage.  There are no additives, 
chemicals or oak used, and there is no filtration – what could be more natural than that? 

In Georgia, Saperavi is used not only to make dry red wines, but also semi-sweet and sweet red wines, 
which were at the height of their popularity during the Communist era. It is also used to make rosé and 
sometimes blended with their main white variety, Rkatsiteli, to make their semi-sweet Alazani wines. 

During the Soviet era, Saperavi spread to several other communist countries, such as Moldova, but was 
virtually unheard of in the rest of the world.  

Many thanks to Dan for bringing along some exquisite Saperavi wines from his cellar! 

2020 Club Bottling – It looks like we are going ahead with a bottling this year.  Release 
details are: A Stephen Black made 2017 Shiraz @ $110 / dozen (price freeze). 

Possible day of bottling: 1st November 2020.  Standby for confirmed bottling location & timing 
details.  In the meantime, start your Snob orders. Covid-19 Rules apply. 

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” 
 

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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