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AMATEUR WINEMAKERS AND BREWERS 
CLUB OF SOUTH AUSTRALIA INC. 

PATRON: KAAREN PALMER 

Next Meeting:  Tuesday November 3rd 2020 Newsletter 

 
 
 
 
 
 
 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 
 
 
 
 
 
 
 
 
 

Competition(s) this Month: November 2020:   

Judge: Scott Heidrich + mystery judge 

Wine: CV Dry Red Wines (President’s 

Trophy: “The John Samuel Trophy”)  

Beer: No Competition 

Topic and Presentation: A Red wine 
varietal and its variations in 3 regions.  

By Adam Dyson 
 

When:  Meetings held on the first Tuesday of each month from 8.00 pm start – 10:30pm finish (no early arrivals) 
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! 
 

2021 / 2022 year Executive Committee & Positions (contact details) 
Committee Positions remain intact until the AGM has been held. 

Elected Office Positions: 

President: Gavin Pennell (0412 107 107) president@awbca.org.au  

Secretary: Michael Lineage (0415 604 788) secretary@awbca.org.au 

Treasurer: Jane Boroky (0414 272 926) treasurer@awbca.org.au 

Committee Assistants: 

Vice President: Jerome Munchenberg (0417 818 001) vice_president@awbca.org.au 

Journal Editor: Peter Tilsley (0417 838 051) editor@awbca.org.au 

Visitor Hosts: Adam Dyson (0410 848 995) visitor_host@awbca.org.au 

Digital Media Administrator: Jerome Munchenberg (web_admin@awbca.org.au) 

Wine Conveners: Julie Bakutis, Sophie Ball wine_convener@awbca.org.au 

Beer Convener: Angus Hambrook beer_convener@awbca.org.au 
 

Supper Coordinator: Mario Micarone (0418 542 747 & 8264 0897) 
Shop Convener: Domenic Facciarusso (0418 832 222) shop_convener@awbca.org.au 
Public Officer: Jerome Munchenberg (0417 818 001)  

 

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). 

 

BSB: 035-048 
Account # 230 040 

Account Name: The Amateur 
Winemakers and Brewers Club of 

Adelaide Inc. 

Club fees are due and payable. 

COVID 19 HEALTH & SAFETY RULES {8-10:30 pm (2.5 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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Competition Winners for October 2020 

  

Wine Results:  CV Dry Whites: (AWBCSA Certificate) 

Judge: Dan Traucki 

CV Dry White Wine:  3 Entries 

1st  Jordan Estate Syndicate – Score 17.5 Points – Chardonnay #3; 

2nd  Jordan Estate Syndicate – Score 16.5 Points – Chardonnay #1; 

3rd Jordan Estate Syndicate – Score 15.5 Points – Chardonnay #2.  

 

 

 

 

 

 

 

 

 

 

 

Wine Results: Mature Dry Whites (Fretwell Trophy) 

Judge: Dan Traucki 

Mature Dry White Wine: 1 Entry 

1st  Jane Boroky – Score 16.0 Points – Muscatel; 

2nd  No Qualifier; 

3rd No Qualifier; 

 

 

 

Supper: Mario Surprise.  
 

 
 

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 

 6th Oct Meeting  

 1st Nov – Club Bottling(all welcome now) 

 3rd Nov Meeting   

 22nd Nov – Presentation Lunch 

 1st Dec Meeting  

 10th Jan 2021 Club BBQ – Thordon Park 

 

 

Welcome All

 
Bus Trip!! 29th Nov 2020 

 
McLaren Vale - $55 

First 20 people – don’t 

miss out 
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Assemble Big W (corner Cross Road & Goodwood Rd)  

Cost is $55 subsidised by club. Non Members $100 
We start with: 

 
Arriving at 9.55am for a 10am start 
An excellent wine tasting experience is for you at our first point of call: Our host - Milli  
Full-Tasting of this lovely winery that stretches the limits of wine making.  Adam (wine maker) loves to 
explain the full array of wines on tasting, and how he has made these.  
You are in for a real treat……… 
A fully catered Long-Lunch with wines to purchase by the glass OR share a bottle on your table. 

 
Then a choice of: 
A Gin Tasting consisting of 3 different styles: 
Time: 3.30 – 4.30pm  
 
 
 
 
 
 

 

A paddle of 6 beers to enjoy at Swell Brewery.  
You may like to purchase your favourite after to support the local boys 

 
 
 
 
 
4:30pm head for home! 
 

 

Champagne and Sparkling Wine 
Opportunities for using lighter weight bottles  
An article first appearing in the UK “Waste & Resources Action Program” 

Some facts and figures  

The annual consumption of Champagne and sparkling wine in the UK has grown 8% and 20% respectively in 
volume since 2005.  This significant growth means that the UK consumes over 71 million litres of Champagne and 
sparkling wine every year. Depending on the type of wine, bottles can weigh between 460g to 930g, with an average 
of 700g. This means that Champagne and sparkling wine bottles contribute about 66,000 tonnes of glass to the 
UK’s waste stream.  

Champagne and sparkling wine bottles  

Champagne and sparkling wines are carbonated drinks, and need to be filled in bottles capable of withstanding 
significant internal pressures. The Champagne manufacturing process, which involves the fermentation of wine in 
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the bottle, can generate pressures of up to 7 bar (100 psi). For this reason, the bottles used are heavier than those 
used for still wine. Of these bottles, about 95% are sold in 75cl capacity.  

Champagne bottles 

Most bottles used for Champagne are manufactured in France.  These bottles range in design, but tend 
to weigh 900g on average, making them almost 400g heavier than the average still wine bottle. 

Sparkling wine bottles  

Many still wine producing countries also make sparkling wine.  The bottles used vary significantly in 
design and weight, with bottles weighing on average 650g.  

Bottle manufacture  

The glass manufacturing process called ‘blow blow’ is most commonly used to manufacture Champagne 
and sparkling wine bottles.  Achieving an even distribution of glass in the bottle is not as easy as with 
some of the more modern manufacturing processes.  As a result, these bottles tend to have greater 
safety factors, such as very thick walls, and therefore tend to be over-engineered and heavier than is 
necessary. 

Technical specifications 

All glass products will be manufactured within certain minimum and maximum technical specifications, 
to ensure, amongst other things, that a product is safe.  For example, most European carbonated bottle 
manufacturers are guided by standards set by the Centre Technique International de l’Embouteillage et 
du Conditionnement (CETIE). 

Opportunities for lighter weight bottles 

At 900g, most Champagne and sparkling wine bottles will meet the technical requirements and pressure 
standards required for carbonated products, but to what extent could the weight of these bottles be 
reduced? 

‘In-bottle’ fermentation  

Some French in-bottle fermentation wines are being filled in bottles with weights of 750g-800g, whilst 
some European sparkling wines are being safely filled in bottles weighing 650g-700g.  This would 
indicate that bottles filled in this way could be reduced in weight by about 20%, without jeopardising 
bottle strength.  

Charmat fermentation  

Most sparkling wines are produced using the Charmat process, which involves secondary fermentation 
taking place outside the bottle.  This means the bottle requires less manipulation than ‘in-bottle’ 
fermentation, and therefore can be manufactured at a lighter weight.  

A number of sparkling wines produced using the Charmat method can be found in bottles ranging from 
500g upwards.  Therefore, sparkling wines produced by this method could safely be filled in bottles with 
a weight of 550g-600g.  This would represent a minimum weight saving of 100g or 14%. 

Perceived barriers to using lighter weight bottles  

In general, the Champagne and sparkling wine sector is aware of the principle of using lighter weight 
bottles. The commercial and environmental benefits stack up, just as they do for still wines.  However, 
and in particular with Champagne, the industry is very luxury-driven.  Any change to the bottle through 
light-weighting could be perceived as a reduction in product quality. Research carried out under 
GlassRite Wine, on still wines, suggest that this might not be the case. 

In conclusion  

Champagne and sparkling wine are premium products that need to maintain brand identity, and use 
bottles that can withstand high levels of internal pressure and impact during fermentation.  

However, research suggests that even with these functional requirements, there are opportunities to use 
lighter bottles, as recommended below:  

 Champagne and sparkling wines produced using the ‘in-bottle’ method of production could 
safely be filled in bottles weighing 700g.  

 Sparkling wines produced using the Charmat process could be safely filled in bottles 
weighing between 550g and 600g.  
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 Sparkling wines produced using injected carbonation can certainly be filled in bottles as light 
as 400g. 

Light-weighting can deliver commercial benefits through material savings as well as reducing the 
environmental impact. 

2020 Club Bottling 

Release details are: Stephen Black, 2017 Shiraz @ 
$110 / dozen (price freeze).  The volume has been 
increased due to more orders - Snob orders have 
only 7 cases remaining.  Get in quickly to avoid 
disappointment. 

@ Michael & Carmel Lineage’s home.  Thank you! 

Day of bottling: 1st November 2020 – 9:00 am 
onwards.  50 people limit – all Club members can 
now attend. COVID restrictions still apply.   

If staying a while, please bring a chair to be 
seated for the BBQ / sample wine & bring your own glass to drink from. 

If you are coming to work, we will feed you with a BBQ, but you must bring a salad or dessert to 
share & add to the BBQ. Just let Michael know! 

 

Any surplus empty bottles, case & liners will be sold @ $8 / case. 

 

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” 
 

Did You Know? 

A limited set of club-embossed & named wine glasses (with stems) are available to 
members @ near-cost price of $40 / dozen. 

See the secretary for your set. 

 

Presentation Lunch  

The presentation lunch is the 22nd November at 11.30 for a 12pm start. 

Venue: San Giorgia La Molara Community Centre. 11 Henry Street, Payneham: 

The menu consists of 2 pizzas per 10 people (1 normal and 1 vegetarian), main course options of:  
alternative drops of Beef Lasagne and Crumbed Whiting (2 pieces).  All main course options served 
with two vegetables, followed by a dessert of Tiramisu with coffee or tea. 

The price / head is $30 (price drop), corkage is $15 per bottle, paid by the Club (limit of 1 bottle / person).  

Children (under 12 years) - pay half price; spouse, partner are included for the above price; non-club 
members pay full price ($40 + corkage). 

Bookings cut-off date: 13th November. 

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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