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AMATEUR WINEMAKERS AND BREWERS 
CLUB OF ADELAIDE INC. 

PATRON: KAAREN PALMER 

Next Meeting:  Tuesday August 1st 2023 Newsletter 

 

 

 
 
 
 
 
 
 
 

 

 

 

 
 

Competitions & Supper this Month – August 2023 
 
 
 
 
 
 

Please email the wine convener two days prior to the event with details of your entry so a 
speedy start to judging can begin. 

Speaker:  Thomas Hamann 

Activity Workshop: A practical session in preparing the “Everyday Lager” 

 
This will be your opportunity to watch how the preparation is done, then split into mini-syndicates, have a 
go , follow the instructions, then submit you entries in the Pilsners & Lagers competition scheduled 5th 
December. 

Lager Brewing Essentials 
thomas.d.hamann@gmail.com 
Correct yeast pitching rate.  Use the pitching rate calculator available on the Lallemand LALBREW phone app (applicable to 
their yeast strains) or the Fermentis data sheets. 
Correct fermentation temperature e.g. Lallemand Diamond dried yeast works best at 1015°C and I regularly use it at 10 degrees 
C. 
 

Maintain the low fermentation temperatures. 
I use a refrigerator that doesn't have a freezer section (it was one half of a fridge/freezer duo) with the temperature controlled 
by an Inkbird Temperature Controller ITC-308 that is able to activate the fridge and a heat belt/pad.  Can be controlled 
remotely. 
 

Maintain your fermentation temperature for -10 days then raise temperature by 15°C for 72 hours. 
This procedure is the diacetyl rest. 
Warming the fermenter energises the yeast to reabsorb this fermentation by-product which is not too dissimilar from hot 
butter. 
 

The lagering phase: 
Reduce temperature by 1 degree C per day down to 1-2°C and maintain for at least 14 days, ideally 4 weeks. 
Keg or bottle. 

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  

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 Competition: Liqueurs & Fortified Wines  
 

Judged by: Sid Pachare & Greg Jackson 

 &  

 

Beer Competition:  
None this Month 

 
BUT 

Look what activity we 

have lined up 
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All Grain Recipe - Munich Helles 
Batch Volume: 23 litres 
Boil Time: 60 minutes 
Mash Efficiency: 70% 
Original Gravity: 1.046 
Final Gravity: 1.009 
2 sachets Fermentis 34/70 at 10-12C  
Bitterness: 18 IBU 

Pilsner Malt: 4.75 kg 
Acidulated Malt: 0.25 kg (pH adjustment) 
Mash at 66°C for 60 minutes using soft water  
Collect 26 litres of 1.042 wort 
Boil for 75 minutes 
Add bittering hops at 60 minutes 
Chill wort to 1015°C and pitch yeast 

Extract Recipe - Anyday Lager 
One can of Coopers Lager  
500g light dried malt extract  
500g dextrose 

2 sachets Lallemand 34/70 or Fermentis  
34/70 at 10-12°C. 
Same lager fermenting procedure as above. 

 

 

Cake-off Competition –The Winner is: 

 

Chocolate Ripple Cream: prepared by Jerome Munchenberg 

It was delicious and didn’t last long - thank you to all the competitors for entering. 

 

Next Year we shall align this event with the “Liqueurs and Fortified Wine” competitions (August 2024). 

 

 

 

 

Diary Dates: Keep these dates free  
1st Tuesday in month - Club meeting 

 

NEXT MEETING or date to remember 

 1st August Meeting 

 5th September Meeting 

 24th September - Bus Trip Langhorne Creek 

 3rd October Meeting 

 5 November: Wine Bottling: Michael’s place 9:00am 

 7th November  

 5th December Meeting (last one for the Year) 

Don’t Forget, bring your Own Glass – please 
 

To allow more time for tasting of the competition winners, we request bringing your 
own tasting glass. 

This is working out well now!! 
Please keep it up – much appreciated 

Supper: Glenn’s Spag-Bog.  

 

Prepared & organised by  

Glenn Snook 
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Competition Winners for July 2023 

Wine Results:  Red Wines 1-3yrs old. 

Judge (s): Dan Traucki & Sid Pachare 

Red Wines: Entries: 18 

 

 

 

 

Full & Lighter Bodied Reds 

1st  Michael Lineage Syndicate - Score 18.5 Points – Padthaway Shiraz 2021 

2nd  Glenn Snook - Score 18.0 Points – Blewit Springs Shiraz 2021  

3rd Peter Tilsley & Jerome Munchenberg - Score 17.5 Points – Barossa Shiraz 2021; 
 
 

Beer Results: Stouts, Porters & Dark Ales 
Judge: Thomas Hamann 

Stouts, Porters & Dark Ales: Entries: 7 

 

 

 

 

 

1st  Domenic Facciorusso - Score 40.0 Points Red IPA 

2nd  Domenic Facciorusso - Score 38.5 Points Foreign Extra Stout 

3rd Peter Tilsley & Jerome Munchenberg - Score 38.0 Points – Milk Stout; 
 

 

Subscription of $30 remains unchanged 

given the healthy financial position the 

Club is in however, they are due 

now…please find a way to have them 

paid ASAP.  

Elected Positions 

2023 / 2024 year Executive Committee & Positions 
 

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

Secretary: Michael Lineage 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 

Annual Subscriptions:   
$30 for members ($25 concession card). 

 

BSB: 035-048 

Acct # 000 230 040 

The Amateur Winemakers and Brewers Club of Adelaide Inc. 
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Journal Editor: Peter Tilsley (0417 838 051) editor@awbca.org.au 
 

Visitor Hostess: Judy Viner & Robyn Dollman visitor_host@awbca.org.au 

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

Digital Media Support: Peter Tilsley 

General Committee: Kim Falster 

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

Beer Convener: Sandy Matz beer_convener@awbca.org.au 

Supper Coordinators: Frank Buttigieg, with support from Robyn Dollman and Judy Viner supper@awbca.org.au 
Shop Convener: Domenic Facciorusso (0418 832 222) shop_convener@awbca.org.au 
Public Officer: Jerome Munchenberg (0417 818 001) 

BUS TRIP 

When: 24 September 2023 

Where: Langhorne Creek 

Visiting:  Kimbolton, Bleasdale (Winery Tour), Lake Breeze (Lunch) and Angas Plains Wines(?).   

 

 

 

 

 

Limited to 20 – 25 places – Subsidised by the Club 

Two pick up points: Corner of Nelson Road (Foodland) & Grand Junction Rd; Valley View 
and (Big W car park). Cumberland Park.  

Pricing & start times details become available in coming editions.  Register your interest / 
participation in the coming meetings. 

Jerome & Julie have planned this event, there will be 2 buses, and based on Julie’s past 
bus trip efforts, this one will not disappoint. 

ST LARRY’S – Time to Prune & it’s done! 
Thank you to the hardy lot that came to help:  

The St Laurence Vines were pruned over the nominated weekend.  We had a 

reasonable turnout on a beautiful sunny winter’s day, totally glorious. 

The helpers were Judy Viner; Jane Boroky, Robyn Dollman, Walter Dollman, 

Peter Tilsley and Lyndon Zimmermann 

The results were good, with minimal injury (a blister, maybe two) to the 
workers. 
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2023 Presentation Lunch 
Those that were there on Sunday were having a great time.  The standard of food was excellent, the 
generosity of the members’ wines and their sharing was fantastic. 

 

The company was really humming well.  After some generous wine samples, some looked asleep, but 
they weren’t.   

 

 

 

 

 

 

 

 

 

 

 

 

Then down to business. 

 

 

Did anyone (other than Julie) notice the new trophy (its the one on the left, the real shiny one) and how 
gleaming the old ones came up? 

Anxious to know who received what……? 

Wait for next month’s Newsletter. 
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