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AMATEUR WINEMAKERS AND BREWERS 
CLUB OF ADELAIDE INC. 

PATRON: KAAREN PALMER 

Next Meeting:  Tuesday September 6th 2022 Newsletter 
50th Anniversary Year 

 
 
 
 
 
 
 
 

 

 

 

 

 

 

 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 

 

Position Filled – Beer Convenor - Gavin Pennell. 
 

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  

Wine entries – please e-mail Julie 
(wine convener) to confirm entry 

numbers being placed.   
Use this email: 

wine_convener@awbca.org.au  at least 2 

days prior  
 

Thank you! 

2022 / 2023 year Executive Committee & Positions 
 

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

Secretary: Kim Falster secretary@awbca.org.au 

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

 

Committee & Assistants: 

Vice President: Walter Dollman vice_president@awbca.org.au 

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

 

Visitor Hosts: Robyn Dollman visitor_host@awbca.org.au 

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

Digital Media Support: Peter Tilsley 

 

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

Beer Convener: Vacant beer_convener@awbca.org.au 

Supper Coordinator: Tony Iaccarino supper@awbca.org.au 
Shop Convener: Domenic Facciorusso (0418 832 222) shop_convener@awbca.org.au 
Public Officer: Jerome Munchenberg (0417 818 001)  

 

Supper – Seafood & 

Vegetarian Pasta 

Prepared by Michael Lineage 

 

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

NEXT MEETING or date to remember 

 6th September – Club Meeting 

 4th October – Club Meeting 

 9th October – Bus Trip 

 30 October– Club Bottling 

 1st November - Club Meeting 

 6th December - Club Meeting 

 

 

 

Annual Subscriptions:  $30 
for members  

($25 concession card). 

 

BSB: 035-048 
Acct # 000 230 040 

The Amateur 
Winemakers and 
Brewers Club of 

Adelaide Inc. 

COVID 19 HEALTH & SAFETY RULES {8-10:30 pm (2.5 hour time limit)} 
 Physical distancing (1.5 m apart) applies at all times, mask wearing is optional 

 Hand washing / sanitization shall be applied; 

 If sick (or slightly unwell) - stay home; 

 If not vaccinated (fully & up to date, please don’t come).  Show vaccination certificate to the 

Secretary (paper is ok) 
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Wine Competition:  
None this month 

    Please email entries to Julie Bakutis 

Competition Winners for August 2022 

Wine Results:  Fortified Wines. 

Judge: Sam Watkins 

Red Wines: Entries: 5 

Full Bodied Reds 

1st  Prospect Hill (Dom Facciorusso / Joe Alvino) - Score 18.5 Points – 2022 “Vintage”  

2nd  Gavin Pennell - Score 17.5 Points – Grenache Tawny  

3rd Prospect Hill (Dom Facciorusso / Joe Alvino) - Score 16.5 Points – Non Vintage Tawny; 
 

Liqueur Results: Entries: 9 
Judge: Sam Watkins 

 

1st  Gavin Pennell - Score 18.5 Points – Butterscotch Schnapps  

2nd  Gavin Pennell - Score 18.0 Points - Limoncello  

3rd Prospect Hill (Dom Facciorusso / Joe Alvino) - Score 17.5 Points – 
Passionfruit Schnapps; 

 

 

 

Topic for discussion: Belgian beer styles, specifically Belgian Trippels and Saison 

Guest speaker & Judge will be presenting. 
 

In addition, Thomas will bring recipes for both extract 
and full mash versions of Belgian Ales for members to 
brew.  
 

To complement the discussion comes  samples of 
Chimay Bleu (Gran Reserve), La Sirene Saisonette 
and La Chouffe (Belgian Blonde). 

 
 
 

September 2022 - Beer Competition:  

Judge: Thomas Hamann  
Belgian Beer | any other beer not listed 

    Please email entries to Gavin Pennell 
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Last Month’s Events 

2022 Presentation Lunch 

The presentation Lunch was well attended in a new venue (Seven Stars Hotel), which catered for our 
demands admirably.  There were plenty of compliments on the food and venue & certainly no shortage of 
good wine flowing all afternoon. 
Thanks to our Secretary Kim, for it was his connections with the venue owner and setting up a great day.  
The staff could not do enough. 
Congratulations to Julie, Sophie (assisted by Michael) for a seamless presentation.  Our MC/ President 
knew exactly what to say and when – well done to all. 
 

 
 
As our 50th anniversary presentation event began, we needed some perspective on 
how did we get here.  The proceedings kicked off with a long-time member Glenn 
Snook providing some history and gems of information summarising how the Club 
started, who the protagonists and supporters were.   

 
 

 

 

 

 
 

 

It was an excellent synopsis. 
 
 

2022 Champions 

 
 
Michael Lineage & Syndicate as “Winemakers of the Year” 
 
 
 

Gavin Pennell as “Brewer of the Year” 
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Wine - Trophy and Certificate winners 

 
 
 
 
 
 
 
 

Mature dry red wine 1-3 years (Glen Snook Trophy): Michael 
Lineage Syndicate 

 
Best Rosé (John McGlaeson Trophy): Gavin Pennell 
 
Best Fortified Grape Wine (Jack Van Reyen Trophy): Tony Iaccarino (absent) 

 
 
 
 
 
 
 
 
 
 
Best Fruit Wine (Robert Alexandra Painting): 
Jerome Munchenberg 
 
 

 
Best Liqueur (Jack Hyde Trophy): Jane Boroky 

 
 
 

 
 

 
 
 
 
 
 

Best CV Dry Red Wine (John Samuel Trophy): Peter Tilsley & Jerome Munchenberg 
 

 
 
 

 
 
 
 
 
 
 

 

Best Sparkling White Wine (Graham 

Stallard Trophy): Michael Lineage 
Syndicate 
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Best Sparkling Red Wine: Michael Lineage Syndicate 
 

Best Sweet White Wine (Certificate): Gavin Pennell  
Best Emerging Varieties Red (Certificate): Gavin Pennell 
 
 

Best CV Dry White Wine (Certificate): Prospect Hill (Domenic 
Facciorusso & Joe Alvino) 

 
 
 

Best Emerging Varieties White Wine (Certificate): Prospect Hill 
(Domenic Facciorusso & Joe Alvino) 

 

Beer - Trophy and Certificate Winners 
 

 
 
 
 
 
 
 

 
 
Best Cider and Perry (Geoff 

Mathews Trophy): Michael 
Lineage  

 

 

 

Best Ales (Certificate): Gavin Pennell 
Best Dark Ales ((Certificate): Gavin Pennell  

Best Belgian (Certificate): Gavin Pennell 
 
 
 
 
 

Best Cooper’s Sparkling Ale Clone (Certificate): 
Tim O’Leary (absent) 

 
 

Best Mead Robert (Alexander Trophy): Mike Leupold (absent) 
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A request from a University of Adelaide budding wine maker: 

My Name is Georgina Leske and I am a 4th year student in the Bachelor of Viticulture and Oenology: 
Honours.  My honours project requires the chemical analysis of nine red wines along with a sensory 

panel, which is why I am reaching out to you. 

The sensory panel is a Rate-All-That-Applies (RATA) tasting.  A RATA tasting is a blind tasting of each 
wine and takes around 45 minutes to an hour.  There will be an online form to complete on each wine 

where you rate a set of predetermined sensory attributes (colour, aromas, tastes, and mouthfeel) on how 
much you can perceive them in each wine. 

You do not need to have any tasting experience to participate.  You just need to enjoy, or have an interest 
in wine, and drink wine at least twice a month – piece of cake! 

This panel will be held during the week (day and evening sessions will be available), over a few weeks in 
mid-September.  The exact dates will come soon if you express an interest in participating. 

 
If you are interested, sign up using the link (https://signup.com/go/bSKQKgt) and I will be in contact soon 

with more details. 
 

Please feel free to pass this link on to anyone you think might be interested in participating. 
 

At the completion of the tasting, you will be entered into a draw to wine a bottle of wine, with a 1 in 10 
chance of winning! 

Interested in joining Michael Lineage’s Syndicate for Vintage 2023? 
 

Current planned wines 
 Summertown Chardonnay Pinot sparkling  

 Blewitt Springs Shiraz or Greenock Shiraz 

 Montepulciano and or Touriga 
 

Interested? 
Then here are Michael’s Rules 

 Registration by 30th October 2022; 

 If you make wine, then you must supply your own bottles (no exceptions); 

 Contact Michael by email (mclineage@bigpond.com) or phone (0415 604 788). 
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