AMATEUR WINEMAKERS AND BREWERS
EemE CLUB OF ADELAIDE INC.

E% PATRON: SCOTT HEIDRICH
=k Next Meeting: TueSday 7th OCtOber 2025 Newsletter

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

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

Competitions, Speaker & Supper this Month
October 2025

Workshop: Beer Supper: Coffin

(for everyone) Bay Oysters
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Judge Dan Traucki By Jane Boroky By Kim Falster

*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 3" October 2025:
October competition:

White Wine Current Vintage: https://forms.gle/TQKXGFc7HbCKmpHQ9 (up to 5 entries)

White Wine Mature 1+ years: https://forms.gle/KEmMQKTPS8yHMcwGSA (up to 5 entries)

Annual Subscriptions:

$30 for members ($25 concession) Message from the Secretary:

Could anyone who has an item of ‘New Business’
‘I’eStpac to put on the agenda please send it to the Club

i Secretary (Michael) secretary@awbca.org.au a
BSB: 035-048 few days BEFORE th | i h
Acct # 00 23 00 40 ew days the general meeting, so the

The Amateur Winemakers and agenda can be organised ahead of time @)
Brewers Club of Adelaide Inc.

Page 1
Jane Boroky Newsletter editor: jane.boroky2023@outlook.com Web page http://awbca.org.au



mailto:jane.boroky2023@outlook.com
https://forms.gle/TqKXGFc7HbCKmpHQ9
https://forms.gle/kEmQkTPS8yHMcwGSA
http://awbca.org.au/
mailto:secretary@awbca.org.au

Club Bottling Diary Dates: Keep these dates free
1st Tuesday in month - Club meeting
Sunday 26™ October

. . NEXT MEETING or date to remember
The Snob bottling wine is a 2022

Stephen Black Shiraz from Greenock e 7 October Meeting Oysters $10 for non-members
Creek. We tasted it at the last meeting )
and the reaction was favourable, as it e 17-19 October Coonawarra Bus Trip

usually is.

_ _ e 26" October Club Bottling
Promote to friends and family and get
your orders to Michael ASAP! e 4t November Meeting

There were no competition entries in September 2025.

Instead, we had an excellent presentation from our Club Patron Kaaren Palmer on reserve wines in
Champagne.

We tasted two very different champagnes and utilized a tasting
template to identify and compare the
characteristics of each one, drawing the conclusion
that some of the differences could be attributed to
different amounts and age of the reserve wines
added.

, This seems to be a very French tradition, shrouded
in much mystery and marketing, and dependent on
the ability of the big houses to store volumes of
wine from a particular year to blend into a later
vintage to improve it or keep the house brand
consistent. Very interesting!
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Members hard at work tasting . . .
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Coonawarra Bus trip — Current status

Any guestions, please contact the organizer Gavin Pennell 0412207107

Dates: Friday 17th Oct pickup at Unley shopping Centre Woolworths loading dock leaving at
8.30am. Return Sunday 19th Oct at Unley 6.30-7pm. Travel is in a Luxury Coach 34 seats.

Accommodation is 2 nights in Penola at Coonawarra Place Motor Inn.
Single room supplement - Cost has been reduced by $10 by the committee due to an increase in
numbers attending. Total now owing is $270 ea. How good is that!

A list of wineries proposed for tasting are as follows: Landaire, Banks Thargo, Koonara, Majella,
Patricks, Zema, Rymill, Raidis — see separate email for details of itinerary

Friday lunch is Chicken cold pack OR Subway salad role
Friday Teais booked at Royal Oak for all at 7pm (your cost and selection)

Saturday Lunch is Platters at Patrick
Saturday Tea is booked at Prince of Wales for 12 at 7pm (your selection) and maybe a BBQ (tba as
Pipers is booked out)

Sunday Lunch at Raidis is Pizza (have ordered Vegetarian)
Breakfast is supplied to your rooms as continental, tea/coffee, toast, spreads, cereal, milk supplied
To finalise food could anyone with any allergies / anyone vegetarian please return email

The Club needs to pay for this trip on 3rd Oct so final payments were due by 15" Sept. Treasurer
Mario will be following up any outstanding payments.
AWBCA BSB 035-048 Account 0023 0040

The Wine Wall (Nov 22™) — details courtesy of Judy Viner

10TH BIENNIAL

ICE

WINE WALL SPONSORSHIP

This fundraising initiative involves the attendees purchasing a “mystery” wine bottle
during the evening with the funds raised allowing us to continue providing essential
equipment, creating long-term engagement incentives, and helping these students
stay connected to their school and community and provide them with opportunities
that are otherwise denied to them

ICE FACTOR

The Ice Factor Spectacular is Adelaide’s biennial gala ball like no other — a dazzling night

Jane Boroky Newsletter editor: jane.boroky2023@outlook.com

ACTOR

SPECTACULAR

Sat Nov 22, 2025
Adelaide Convention Centre
Hosted by Stacey Lee & Will MeDonald

Wine Sponsor Fashion Label Sponsors
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Celebrating 20 years of the Iee Factor Program
theicefactor.com.an
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of glamour, purpose, and inspiration. This unforgettable evening raises vital funds for
the Ice Factor program, an initiative transforming the lives of at-risk youth through the
power of ice hockey. At the heart of the Spectacular is a show-stopping, professionally
choreographed fashion parade, where over 200 teens from the program take to the
runway — many for the first time — with confidence, pride,and unstoppable energy.

The Ice Factor program isn't just about skating or scoring goals. It's about building
teamwork, community spirit, and real-life skills that stay with these young people for life.
Schools select students facing challenges like absenteeism, behavioural issues, or

literacy struggles, with the goal of capturing their motivation to learn through a supportive
team environment and a life skills program, to be the best person they can be - all guided
by accredited ice hockey coaches and community engagement programs

2025 marks a double milestone ~ the 10th anniversary of the Ice Factor Ball and 20 years
of life-changing impact from the Ice Factor Program. We invite you to join us as a sponsor
in this milestone year and help empower the next generation of Ice Factor participants
with confidence, resilience, and the skills they need to thrive.
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Full mash brewing — 2002 and 2025

Part 1 — 2002 by Lyndon Zimmermann

Around 2002 the Amateur Winemakers and Brewers Club of Adelaide bought a 3-tier full-mash brewing
system from a member who (familiar sorry story) had to retire from consuming alcohol for medical
reasons. Lyndon Z made some additional equipment based on the ‘technology of the day’.

| The purchased equipment consisted of an indirect heating double-wall MLT
(mash-lauter tun) and a kettle with cooling coil. The MLT was a 50 litre outer
' shell (beer keg) with an electric heating element, a 20 litre (or so) inner shell
(for the wort) and a basket for the grain. This was back in the days when the
mash went through a number of temperature steps.

The kettle was a further 50 litre beer keg, with a
copper cooling coil. The boil was effected by a
gas burner, and a ‘total-loss’ cooling system was
used to chill the wort after the boil. ‘Total-loss’
means mains water is run through the coil and
dumped into the garden, pretty sure this was
illegal then and now.

John Smuel grinding grain

The hot liquor (brewing water) was heated to strike temperature and grain bill
added. The temperature of the outer shell was controlled in an attempt to
control the wort temperature. ‘Attempt’ was the word — the thermal inertia of N . @ :
the system, with a thick porridge like mash, made this tricky. At the end of the  Chilling the wort 1
mash the mash was lautered. Wort was drained into a ‘grant’ (jug) and

recirculated until the ‘bed’ was created and the wort ran clear. Further hot water from the hot liquor tank
was fed via a ‘T’ shaped lautering device, washing clear wort into the grant, which was then poured into
the kettle.

w

Samples of wort from the kettle were chilled and tested for starting gravity, and the
. lautering process stopped when desired gravity was achieved. The wort was
brought to the boil and hops added according to the recipe. At the end of the boil

~ the copper cooling was dropped into the kettle and tap water passed through and
dumped into the garden, until the wort was somewhere below 30C. The wort was
then drained between vessels repeatedly to aerate, based on the belief at the time
that the wort needed to be re-oxygenated for the yeast to breed up. The wort was
J then drained into a fermenter, yeast added, and beer fermented.

Yeasts were ‘big bomber
starter yeasts’ — a flagon of
Bucket lautering yeast starter was required.

Another ‘technology of the day’ was single-step
mashing in an esky (being an insulated vessel)
then ingloriously dumped into a ‘bag in a bucket’
lauter tun. A further variation was a drilled copper
pipework ‘false floor in to bottom of the esky, to
create a MLT. Not sure, maybe insulation around
the ‘bag in a bucket’ was used to achieve yet
another MLT configuration.

Some most palatable beers were produced during
this era, matched by many most unpalatably Esky with false floor Esky Mash lautering
infected beers. The infections were blamed on lack of oxygenation but were

probably caused by the attempts at oxygenation!

Some current members may recognize themselves in the photos above!
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