AMATEUR WINEMAKERS AND BREWERS

PATRON: SCOTT HEIDRICH
Next Meeting: TueSday 1 ]llly 2025 Newsletter

% CLUB OF ADELAIDE INC.
=]k

When: Meetings held on the first Tuesday of each month from 8.00 pm start - 1030pm 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

Competitions & Supper this Month — July 2025

Wine Competition:
Dry Red Wine 1-3 years

Judge: Dan Traucki

*New rules for competition entries

as of July 2025*

Details were sent to members by email.
Essentially the changes are:

Entry via a Google form, no longer by emailing or
texting the convenor, and no entries on the night.
The reasons are to streamline the process and
give the convenor time to print labels etc.

Please enter via the competition portal 4 days
prior to the meeting ie Friday 27th June 2025:

July wine: https://forms.gle/QCx67nVyifr3nSYb9
July beer: https://forms.gle/VNdiU98Y89iKJq9m7

Beer Competition:
Stouts, Porters and Dark Ales

Judge: Jane Boroky

Supper:
Seco de Carne

(Peruvian beef stew)
Organised by Domenic

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. l
PS: This is currently working well!
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Annual Subscriptions:
$30 for members ($25 concession)

Wifestpac

BSB: 035-048

Acct #0023 0040

The Amateur Winemakers and
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Competition Winners for June 2025 — Congratulations!
Judge: Scott Heidrich

Wine Results: Rosé
1st Gavin Pennell. Sangiovese. Points: 16 Bronze Medal

2nd Jane Boroky. House rosé. Points. 15

Wine Results: Sweet White wine

1st Gavin Pennell. Riesling. Points: 16.5 Bronze Medal

2nd Peter and Jerome. Riesling. Points: 14

Diary Dates: Keep these dates free

1st Tuesday in month - Club meeting

Calling ALL Trophy Winners

The Club is looking to retrieve trophies back from
members by the next meeting in preparation for the NEXT MEETING or date to remember
Presentation Lunch.

e 1stJuly Meeting

Perpetual Trophies were to have been returned
by the June meeting at the latest! e 27t July Presentation Lunch

If you still have a Club Trophy outstanding i , .
please contact Julie ASAP or email o 5" August Meeting (Cake-off Competition)

convenor@awbca.org.au e Ond September Meeting

Speaker at June meeting — Scott Heidrich

Scott is a Winemaker at Geoff Merrill Wines and our Patron, also an independent winemaker with
his own ‘Rusty Mutt’ label.

After judging our Rosé and sweet white wines he gave a talk on critical touchpoints in the process of wine
making. Some points were noted below (not comprehensive):

1. Preparation — Scott does a spreadsheet/plan for each wine before vintage

2. Ripeness — Understand the fruit, not just Baumé to determine when to pick. For example the seed should
be nutty to taste, red berries should leave a red blush on the stem when picked, the stem should come away
cleanly etc. If acid drops, pick early. Adjust Baumé by adding water

3. Spoilage — eg bird peck, mildew, rain can cause problems. You cannot make good wine from bad grapes.
Harvest may have to be brought forward eg if rain. Time between picking and processing is critical. EGIDE
Laffort (Barossa) non fermenting yeast can be used to prevent spoilage bacteria from infecting the grapes.
Should be added early and will stop anything growing on equipment as well, until the correct strain of yeast
can be pitched. Saves on PMS ie 'bioprotection’ of the harvest.

4. pH — adjust before yeast addition. 1 g tartaric acid drops pH by.15 — logscale, not linear. Test, and adjust
after fermentation as well.

5. Sulphur - use PMS 80ppm if needed at crush, then 40ppm. At low pH compounds are in various molecular
configurations eg at pH 3 20% available, but at pH 4 0% may be available!

6. Fermentation — Pump over/aeration is important to push the ferment through

Press when the Baumé is 2-2.5 remaining, and get the must into a vessel with controlled/minimal
headspace.

Malolactic fermentation should be induced while the wine is still warm. Don’t wait for it to occur naturally, as
the wine is vulnerable at this point before SO2 addition.

7. Tests — commercially available pH, TA, SO2, and not expensive eg $10 per test.

Test/adjust pH, SO2 to 60ppm after malo. Tannin can be added, then put the wine in barrel.

8. Bottling — may need to test for glutathione, and copper sulphate trial could be useful.
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Random additional discussion note:

Do not use pectinase in fruit wines/cider etc if planning to distill as the fermentation of pectin can result in a
small amount of methanol production.

However, from my reading, various online sites suggest the advantages of pectinase in clearing haze
outweigh the disadvantages; and ‘tops and tails’ treatment of the distillate should eliminate methanol.

Coonawarra Bus trip — Current status

Dates: Friday 17th Oct pickup at Unley shopping centre Woolworths loading dock at 8.00am
leaving at 8.30am. Return Sunday 19th Oct at Unley 6.30-7pm

The club has generously approved approximately 50% reimbursement, so the total cost to
members will be approx. $420 including partners. Non-members will be $800ish

A list of potential wineries for tasting are as follows: Landaire, Banks Thargo, Koonara ?, Wynn's,
Majella, The Blok, Partick, Zema, Bowen, Raidis.

Included in this trip is a Continental breakfast in your room for the 2 mornings, and 3 lunches; with
dinner at your own expenses, travel is in a Luxury Coach 34 seats.

Accommodation arrangements will need to be addressed by the Sept meeting, some room sharing
may be required. Accommodation is 2 nights in Penola.

To keep cost down we require 24 people to attend so please fill the form in to return as per the link.
So far there are 11 expressions of interest.

Oct Coonawarra Trip Pre Attendance : https://forms.gle/EdKrqnD4Bzb3BBum?7

Changes to competition rules

» For all competitions (beer and wine) from July 2025 onwards members are asked to enter your
details thru a portal. A link will be emailed to you for each competition. You complete the form
and press ‘send’. A reply email will be sent to your nominated address as a confirmation. Last
entries are 4 days prior to the competition date, with no entries on the night.

» This process streamlines entries for the convenor. If you have any problems, please contact
Gavin at convenor@awbca.org.au.

» Alimit of 3 entries in the following competitions will be implemented immediately:
May 1-3yr old Dry Red wine
July 4yr and older Dry Red Wine
Nov Current Vintage Dry Red Wine

» Please note all other competitions are limited to 5 entries as previously agreed.

» ‘Emerging Varieties’ in April will no longer be able to be entered into any other competition except
this competition.

» Emerging varieties White:
Albarino, Arneis, Chenin Blanc, Fiano, Gewurztraminer, Gruner Veltliner, Petit Manseng, Pinot
Blanc, Savagnin, Verdejo, Verdelho, Vermentino, White Rhone but not viognier and / or blends,
Prosecco

» Emerging varieties Red:
Aglianico, Barbera, Cabernet Franc, Carmenere, Cinsaut, Dolcetto, Durif, Graciano, Lagrein,
Malbec, Mencia, Montepulciano, Monastrel /Mataro / Mourvedre, Nebbiolo, Negro Amaro, Nero
D’avola, Petit Verdot, Pinotage, Sagrantino, Sangiovese, Saperavi, Tannat, Teroldego, Touriga,
Trincadeira, Zinfandel/Primitivo
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Presentation Lunch 27th July 2025

Once again, our presentation lunch will be held at the wonderfully hospitable Seven Stars Hotel, 186-187
Angas St Adelaide, on Sunday 27" July from 11.30am for 12.00 noon start.

Cost is $80 per person, which includes corkage of one bottle per person. The club will pay $40
subsidy for members and partners, reducing member cost to $40. Additional guests are full price. We will
be inviting our patron Scott Heidrich to join us on the day.

The menu is detailed below, and includes a choice of three entrees, four mains and three deserts!
To facilitate serving on the day we are asking members to preorder. A spreadsheet will be available at the
June and July meetings to record your choice. There is a limit of 28 guests, so get in early, pay for your
meal at the meeting or direct to our bank account:

The Amateur Winemakers and Brewers Club of Adelaide Inc. BSB: 035-048 Account: 00 23 00 40

AWBCA LUNCHEON MENU | |
PANKO CRUMBED PRAWNS w/ lemon & aioli
GRILLED HALOUMI w/ beetroot cream, blushed tomato & basil crisp
PEA & PARMESAN ARANCINI house-made arancini served with aioli H D T E |_

MAIN

250G PORTERHOUSE [GF, NF, DFA]

Chargrilled medium rare & served with broccolini, maple Dutch carrots, chat potatoes
GRILLED BARRAMUNDI FILLET [GF, NF, DFA]

w/ cocktail potatoes, truss tomato, Thai yellow curry & cucumber ribbon

CHICKEN BREAST [GF, NFA, DFA]

w/ pumpkin puree, parmesan roasted Brussels sprouts & red wine jus

PUMPKIN GNOCCHI [V, NF]

w/ rocket, caramelised onion & parmesan

DESSERT
STICKY DATE PUDDING vanilla bean ice cream, caramel & fresh strawberry
CHEESE FOR ONE [GFA] cheddar cheese with lavosh, dried fruit and quince paste

AFFOGATO [GF] w/ baileys & espresso
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