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AMATEUR WINEMAKERS AND BREWERS 
CLUB OF ADELAIDE INC. 

PATRON: SCOTT HEIDRICH 

Next Meeting:  Tuesday 2nd December 2025 Newsletter 

  
 

 
 
 
 
 
 
 
 

 

 
 

 
 

Competitions, Speaker & Supper this Month  

December 2025 

        *Rules for competition entries for December 2025* 

Please notify your entries to Michael Lineage by Monday 31st Nov 2025 
mclineage@bigpond.com 

December competition:  

Sparkling white wine (up to five entries) 

Sparkling red wine (up to five entries 

When:  Meetings held on the first Tuesday of each month from 8.00 pm start – 10:30pm finish (no arrival before 7.45) 
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 

Supper: 

Chicken and salad 

 

By Robyn and Walter 

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

 

• 11th January Club Picnic – Thorndon Park 

• 3rd February meeting 

• 3rd March meeting 

 

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

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

Sparkling 
wine quiz            

 

By Peter Tilsley 
 
 
By Peter Tilsley 
 
 

 Competition: Sparkling white 
and sparkling red 

              

Judges Joseph Black & Stephen Bennett 
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Results of November Competition 

1st Gavin Pennell Points: 17.25. Medal: Silver. Variety: Shiraz/ Grenache 

2nd Michael Lineage syndicate (Andrew Renner). Points:17. Medal: Silver. Variety: Shiraz from 
Para Hills 

3rd Gavin Pennell Points: 16.5. Medal: Bronze. Variety: Grenache 

3rd Peter Tilsley and Jerome Munchenberg Points: 16.5. Medal: Bronze. Variety: Cabernet 
Sauvignon (Cool Climate Barrel A) 

4th Peter Tilsley and Jerome Munchenberg Points: 16. Medal: Bronze.Variety: Cabernet 
Sauvignon (Cool Climate Barrel B) 

5th Dominic Facciorusso Points: 15.5. Medal: Bronze. Variety: Grenache 

 

Update on St Lawrence Vineyard 

On Friday14th November, people power triumphed to regain control and access to the rows of 
vines!  
Members attending included the three usual suspects (Walter, Peter and Michael) as well as Kim 
Falster, Frank & Chris Buttigieg. Later, students from the Ironwood training organization assisted 
with some of pruning and spraying under the watchful supervision of Walter. 

The before and after images are striking. Growth between 
rows was unusually vigorous and dense, as seen by 
Michael buried in the vines in one of the attached pictures. 

 

 

 

 

 

Message from the Secretary: 

Could anyone who has an item of ‘New 
Business’ to put on the agenda please send it 
to the Club Secretary (Michael) 
secretary@awbca.org.au a few days BEFORE 
the general meeting, so the agenda can be 

organised ahead of time       

 

 
 
 
 
 
 

 

             NOTICE 
We have three dozen Snob left 
from our bottling. If anyone would 
like to purchase, please see Michael 
Lineage at the meeting or contact  
mlineage@bigpond.com . 
                                                           

mailto:jane.boroky2023@outlook.com
mailto:secretary@awbca.org.au
mailto:mlineage@bigpond.com


Page 3 
Jane Boroky Newsletter editor: jane.boroky2023@outlook.com   Web page http://awbca.org.au 

 

Club bottling 
Here is a link to a short video that Stuart made at our bottling: https://vimeo.com/1130613889 

We might put it on the website so non members have an idea of how the bottling works!  

 

Some of the diverse jobs done at the bottling 

 

Up coming event: 

BBQ Sunday 11th January 2026 

Venue: Thorndon Park  Time: 12:00 noon 

The club will supply shasliks and sausages, plates and disposable cutlery. Everyone bring salad 
and sweet also chairs etc. and drinks as usual 
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News from Gianni 
Here is an update from our previous club member Gianni, who is currently managing the family 
vineyards and making wine in Italy near the Adriatic Coast.  He wrote: 
 
I finally tried the (now) year old wine I made in 2024. 
 
This sample had some reductive notes on the start, and they went away 
after swirling, but this is the WORST sample as this is just what little I 
could save from the bottom of the tank 2 weeks after bottling everything 
else, which I put in a plastic San Zefferino 4L container. 
 
If this WORST sample tastes surprisingly good.... the bottles must be even 
better. 
 
And the taste and character in the glass shows that I got the oak chips addition and S02 addition just 
right. I think this will age very well and drink even better over the coming years. 
 
I think in total, about 103 bottles or thereabouts.  
 
Given no crusher or de-stemmer, every single bunch was hand crushed and de-stemmed (stomping was 
tried for the 1st 30kgs but the time spent fishing out stems wasn’t worth it. 
 
So I spent 2 whole workdays crushing bunches with my hands to process around 330kgs estimated. 
 
When Gianni returns home, he intends to bring some of his creation for us to try. 
 

 

End of the bus trip: 
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