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AMATEUR WINEMAKERS AND BREWERS 
CLUB OF ADELAIDE INC. 

PATRON: KAAREN PALMER 

Next Meeting:  Tuesday February 6th 2024 Newsletter 

 

 

 
 
 
 
 
 
 
 

 

 

 

 
 

Competitions & Supper this Month – February 2024 
 

Wine entries – please e-mail  

Julie (wine convener)  

Use this email:wine_convener@awbca.org.au   
Monday evening – please. 

Thank you! 

 

 

 

 
 

 

 

 
 

We have Champagne to taste: You may want to think about 2 glasses? 

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  

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

 

NEXT MEETING or date to remember 

 6th February Meeting (first for the Year) 

 5th March Meeting 

 2nd April Meeting (after Easter) 

 7th May Meeting 

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 

   Beer Competition: Cider, Perry & Meads 
Judge: Warwick Billings 
Cidermaker and Director at LOBO Juice and Cider 

 
 Supper: Gateaux Breton aux 

Pommes & Cream 

Organised by Walter & Others.   

 

Wine Competition: 
None this Month 

  

Please keep it up - 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!! 
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Competition Winners for December 2023 

Sparkling Red Wines:: 6 entries  

Judge: Sid Pachare  

1st  Jane Boroky Syndicate - Score 18.5 Points – Sparkling Shiraz 

2022; 

2nd  Jane Boroky Syndicate - Score 17.0 Points – Sparkling 
Nebbiolo 2021; 

3rd Jane Boroky Syndicate - Score 16.0 Points – Sparkling 
Montepulciano 2020; 

 

Sparkling White Wines:: 8 entries  

Judge: Sam Watkins  

1st  Michael Lineage Syndicate - Score 18.5 Points – Sparkling NV 
Chardonnay/Pinot 2ml; 

2nd  Michael Lineage Syndicate - Score 17.5 Points – Sparkling 
Chardonnay/Pinot 2020; 

3rd Michael Lineage Syndicate - Score 17.0 Points – Sparkling NV 
Chardonnay/Pinot 3ml; 
 

Guest Speaker: Patron and Presenter: Kaaren Palmer 

Kaaren is thinking of the fabulous new Louis Roederer 
blends.  

The 243 based on the 2018 vintage, and the 244 based on 
the 2019 vintage are on her mind. 
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Clarence Park Community Promotion Event 

 
This picture says it all: Club self-promotion 

Club BBQ: 2024 

 
The 14th January Club BBQ was a cracker of a day.  The weather absolutely superb, but the 
company, food, music & drink that supported the healthy conversations was just the right way to 
begin the year.  People were not in a hurry to leave this event.  Thanks to Michael and others for 
the BBQ coordination and cooking.  A very well attended and supported event. 
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Clos St Laurence 2024 

This year’s vintage is progressing agreeably with no material shocks to surprise 
the Subcommittee.  The above average rains had us worried about Mildew only 
to find the spraying we had performed in Spring served us very well, with leaf 
residue reminding us, just how effective the soluble Sulphur has proven to be.  

The recent hot spell followed by that beautiful long day of rain (18-19mm) was the 
prompt for the first irrigation drink for the summer.  Again like last year, no earwig, 
caterpillars or snails.  

 

 

 

The size of this year's crop “looks” 
slight better and a little bigger than 
last year, we shall see later this 
month.  The Baume test is yet to be 
done and we will make an estimate 
of the pick-dated real soon.  The 
last two vintages were picked on the 
19 & 26th February respectively. 

The veraison timing was nearly 
identical to last year and we quickly 
found ourselves scrambling for the 
nets before the birds took their 
share.   

These images of the grapes, were taken on Friday 2nd Feb, and they look in great 
shape, showing how kind the season has been to St Laurence. 

This year, the Club was blessed with a donation of large unwanted bird netting, by chief 
winemaker at Geoff Merrill Wines, Scott Heidrich.  We are indebted to his generosity.  

The 3-amigoes (Walter, Michael & Peter) climbed into a car with trailer in tow to pick up 
the netting.  Despite their 10yr old unused storage life, they were found  in remarkable 

condition. 

We are grateful and count ourselves lucky to receive a generous gift.  
Compared to previous years the net deployment was quicker and after 
sewing and find the major holes, it has kept the bird out of the fruit.  It brings a 
smile to Walter’s face when he announces “…no birds found today”. 

The width of the new netting is 5-6 times that of the old.  
Those unfamiliar, the original nets would cover from the 
ground to just one-side to the peak of the vines, here 
they bridge two full rows of vines leaving a generous 
skirt on the ground to stop the birds. 

 

St Laurence Wine Syndicates for 2024…This year we are taking 

a different tack.  In previous years small parcel fermentations 
dominated the wine making syndicates / events.  This year, just two 
syndicates: Michael L & Peter T.  Contact them if you wish to be a part.  
 
The feedback indicates the wine benefits from a period in the barrel 
and with some French oak contact. 
 
It’s just the way it is with is with this Shiraz clone. 
 
The grape clone does not make a wine with a strong tannin finish, and 
there is nothing wrong with that, suffice to say, it’s hard to make a huge 
bold Red from the St Laurence. 
 
Furthermore, not only is the Shiraz on the lighter side of the style-road, 
BUT it is making a very decent Sparkling red.  Don’t believe me, then 
take a look at the December 2023 judging results! 
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