AMATEUR WINEMAKERS AND BREWERS

CLUB OF ADELAIDE INC.

PATRON: KAAREN PALMER
Next Meeting: TueSday Mal'Ch an 2021 Newsletter

arrivals)

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

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 beers and wines and enjoy them with a small supper

Wine Judge: Graham Ellender

Wine: Aged Dry Reds 4+ yr. old & Rosé
(2020 COVID Catchup Wines)

Beer Judge: ??
Beer: Coopers Sparkling Ale Clone Challenge
(Kit or modified)
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Activity This Month

How Much
Do

2021 / 2022 year Executive Committee & Positions

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)

COVID 19 HEALTH & SAFETY RULES {8-10:30 pm (2.5 hour time limit)}

Smart Phone QR Code or sign-in on arrival - REMAIN SEATED AT ALL TIMES
. Physical distancing (1.5 m apart) applies at all times;

. Hand washing / sanitization shall be applied;

. Individual suppers serves, (ho 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.

Page 1

Peter Tilsley Newsletter editor: peter.tilsleyl.au@gmail.com Web page http://awbca.org.au



mailto:peter.tilsley1.au@gmail.com
http://awbca.org.au/
file:///C:/Users/Peter%20T/Documents/Wine%20Stuff/Adelaide%20Ferment/Newsletters/2018%20Newletters/2018%20Working%20folder/president@awbca.org.au
file:///C:/Users/Peter%20T/Documents/Wine%20Stuff/Adelaide%20Ferment/Newsletters/2018%20Newletters/2018%20Working%20folder/secretary@awbca.org.au
file:///C:/Users/Peter%20T/Documents/Wine%20Stuff/Adelaide%20Ferment/Newsletters/2018%20Newletters/2018%20Working%20folder/treasurer@awbca.org.au
file:///C:/Users/Peter%20T/Documents/Wine%20Stuff/Adelaide%20Ferment/Newsletters/2018%20Newletters/2018%20Working%20folder/vice_president@awbca.org.au
file:///C:/Users/Peter%20T/Documents/Wine%20Stuff/Adelaide%20Ferment/Newsletters/2018%20Newletters/2018%20Working%20folder/editor@awbca.org.au
file:///C:/Users/Peter%20T/Documents/Wine%20Stuff/Adelaide%20Ferment/Newsletters/2018%20Newletters/2018%20Working%20folder/visitor_host@awbca.org.au
file:///C:/Users/Peter%20T/Documents/Wine%20Stuff/Adelaide%20Ferment/Newsletters/2018%20Newletters/2018%20Working%20folder/web_admin@awbca.org.au
mailto:wine_convener@awbca.org.au
file:///C:/Users/Peter%20T/Documents/Wine%20Stuff/Adelaide%20Ferment/Newsletters/2019%20Newsletters/2019%20Working%20folder/beer_convener@awbca.org.au
mailto:shop_convener@awbca.org.au

Diary Dates: Keep these dates free Annual Subscriptions: Supper: Toasted

1st Tuesday in month is club meeting ($ggo for mgmbersd) Tﬂﬂ[f’ﬂ@ﬁ@h [f’@@(d]
concession card).

NEXT MEETING or dalte to remember Plzza Sﬁyﬂ@ ﬁ@[@[p)ﬁ[ﬁ]@
e 2nd March Meeting \I’eStpaC i & \» G; }* ‘
e 6" April Meeting BSB: 035-048 s b=

After the Vintage - Bus Tri ) -
’ : P Account # 230 040
* 4" May Meeting The Amateur

1st June Meeti i
* une Meeting Winemakers and Want to present your specialty
Brewers Club of dish, speak to Mario
Adelaide Inc (Ph: 8264 0897 or 0418 542 727).

Competition Winners for February 2021

Wine Results: Fruit & Berry Wine: (Robert Alexandre Trophy)

Judge: Dan Traucki
Fruit Wine: 3 Entries

1st Joe Alvino — Score 16 Points — Plum Dessert Wine;
2nd Nele Schmidt-Teuteberg — Score 15.5 Points — Persimmon Wine;
3rd Joe Alvino — Score 16 Points — Plum Wine.

= 2 . 4
Beer Results: Cider & Perry Beers (ABV: 6-9%) (Geoff Mathews Trophy)

Judge: Jane Boroky

Ciders: 3 Entries

1st Michael Lineage — Score 40.0 Points — Cider 2018

2nd Nele Schmidt-Teuteberg & Sophie Ball — Score 39.0 Points — Dry Cider;
3 Gavin Pennell — Score 30 Points — Dry Cider;
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Label Removal Presentation

Peter Tilsley gave an impromptu presentation on how to recycle used wine bottles by removing their
labels, without soaking them off.

A quick and easy method where a Snob label (long and large) could be
removed in a minute or so. Safety is paramount, use gloves.

Some of the key points presented were:

o There are fundamentally 2 types of label adhesives used
(solvent based and water based);

e Use a paint scraper heat gun on lower setting, hair dryers
often have insufficient grunt;

o Heat all label edges first and then the overall label
second, spend a bit of time on the label edges;

e Lift one corner with a knife and proceed to apply more
heat to the remaining edge down the length of bottle;

¢ Lift the entire length carefully so as to not tear the
label;

e Proceed to lift the remainder of the label;

e Any solvent based adhesive left on the bottle is
efficiently removed with citronella-scented lamp & torch

oil.
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 / S
philosophies at “minimal cost” {?ﬁéﬁ,

MY DOCTOR ALLOWED ME ONLY
SOMETIMES T EVEN ADD IT TO THE FOOD! 1 GLASS BEFR PER DAY

Think you have the ultimate wine gift idea? How about a Wine
Carrier with Drink Dispenser bag; $25 from Kmart!
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