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

AMATEUR WINEMAKERS AND BREWERS 
CLUB OF ADELAIDE INC. 

PATRON: SCOTT HEIDRICH 

Next Meeting:  Tuesday 3rd March 2026 Newsletter 

  
 

 Competition: 

Fruit and berry wines,  
Herbal, flower,  
vegetable and  
honey wines  

  

Judge: Jane Boroky 

 
 
 
 
 
 
 
 

 

 
 

 
 

Competitions, Speaker & Supper this Month  

March 2026 

 
 

         
 

 
 
*Rules for competition entries for March 2026* 

Please notify your entries to Michael Lineage by Monday 2nd March 2026 and preferably 
earlier: mclineage@bigpond.com 

February competition:  
Fruit and Berry wines 
Herbal, flower, vegetable and honey wines 

 

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 

Workshop:  
Sourdough bread 

 

Jerome Munchenberg 

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

 

• 3rd March meeting 

• Vintage period 

• 7th April meeting 

• 5th May meeting 

 

Annual Subscriptions will be 
increasing this year: 
$40 for members ($35 concession)

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

Supper: Cheese and 
fruit platter 

 

  By Frank, Walter and Robyn 
RobynRoobynenberg 
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Results of February Competition 
Cider: 

Jane Boroky       2022 Sparkling apple and blackberry 18 points 1st place 

P Tilsley/J Munchenberg  Cider B     15.6 points 2nd place 

Jane Boroky    2024 Cider     15.2 points   13rd place 

  

Recap of Feb meeting 

Our judge for the Feb meeting was Warwick Billings from LOBO Cider. As usual he had some 
interesting observations about our ciders, and cider making in general. 

Our speaker was the dynamic Katie Spain, who shared some stories of her connections and 
journey as a journalist in the wine industry. She also donated a bottle of her Rose to the raffle, 
along with some tickets to her Fringe Show.Mario went along and said it was entertaining. She 
brought along some of her books about the wine regions, which sold well.  

  

St Lawrence Vintage 

Saturday morning at 7am we met at St Lawrence vineyard in rainy overcast conditions, not for a 
tasting, not for a working bee, but to pick the grapes before the Baume went down, the grapes 
split from the rain, or the rot set in. Success!  
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At least 16 club members and friends/family attended (some are absent from the photo). The 
picking was done by 9.30am, trailer packed high, buckets rinsed, and the harvest blessed by Fr 
Matthew. We decided not to weigh buckets or total the yield per row as in previous years, in order 
to get the harvest back to Michael’s house for crushing in a timely fashion. 

 The Baume was 
definitely affected by 
the rain and wet 
condition of the 
grapes, but still a 
healthy 13.5. pH 3.85. 
Yield close to 700kg.  

Well done everyone! 

 

      

 

 

 

Notice from Walter Dollman 
I have a split air-coditioner system that is now surplus to requirements - having installed a limited 
ducted system to a reno job that Rob and I are doing. 

I thought it might be useful for some-one in the club's wine shed or some other purpose. 

Pictures are below.  Available for collection from Brougham Place North Adelaide. 

I have to admit I know little about the pipes to connect the inverter to the internal unit - or the gas 
required for the system. 
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Notice from Peter Tilsley 
I have a supply of 12 dozen of these bottles. 

They have been and are clean, no labels, boxed and ready for final sanitising. 

The bottles have been covered to keep dust and creepy crawlies out and are boxed 
in 6 packs and some case sizes. 

Contact me if you have any questions or arrange for a pickup. No hurry, first come, 
first served. 

 

Advance notice: “Meet the Makers”  

Scotch College 1 Caruth Rd Torrens Park 

 22nd May 2026 6-9pm Tickets $25 
More details and link to tickets here: 

https://www.facebook.com/events/s/meet-the-
makers/1638270554185327/?mibextid=wwXIfr&rdid=XAqpkGnhOcB1GhG7&share_url=https%3
A%2F%2Fwww.facebook.com%2Fshare%2F1G4SQHS3GD%2F%3Fmibextid%3DwwXIfr# 

 Join us for our annual Scotch Wine Club event, Meet the Makers! 

The Chapel will be transformed into a tasting wonderland, showcasing the incredible wines, beer, 
gin and oysters from the Scotch Wine Club. 

For only $25 you'll be treated to a Scotch glass on arrival (yours to keep), a huge range of 
tastings from our Scotch Wine Club members and a gourmet grazing table. 

Taste premium wines, beer, gin and oysters from Scotch families, including: 

 Barristers Block 

 Brand & Sons 

 Cape Jaffa Wines 

 Dabblebrook 

 Dandelion Vineyards 

 First Drop Wines 

 Franklin Harbour Oyster Co 

 Heirloom Vineyards 

 Hentley Farm 

 Howard Vineyard 

 The Islander Estate Vineyards 

 The Lane Vineyard 

 Leconfield Coonawarra 

 Loophole Brewing Co 

 Lost Soul Gin 

 Ngeringa 

 Richard Hamilton Wines 

 Serafino 

 Tonalicious Spirit Co  
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A Beachfront Balcony Experience 

aka shameless advertising for a stay at J…’s rustic Kingston house 

Over the Christmas break, Lyndon and I took a slight detour to Kingston SE (on our way to Mt 
Hotham) to check out this hidden gem. One of our very own club members has a beachfront 
house, (seriously only 50m from the water) overlooking Lacepede Bay at Kingston SE. Just to 
confuse, Google will tell you it is located in Wyomi (SA not USA) which is a suburb of Kingston 
going south along the coast. The bay is calm – no surf – and family friendly. We went snorkelling, 
and there were lots of people swimming. We were told it is also a great fishing spot, esp for 
whiting. 

The upstairs balcony lends itself to wine and cheese, cocktails at sunset, lobster in season, or the 
meat tray BBQ from the local pub, if you happen to win it. BTW, the local pubs offer a bus pickup 
and delivery home on a Saturday night – what a great idea! 

You can hire the whole 
house for a weekend (10 
rooms) or just the upstairs 
balcony suite (my 
recommendation).  

What the heck – stay a 
few extra days!  

For us, the local attractions were appealing - wineries, 
breweries, and coffee roastery in the area, and, of 
course the lighthouse at 
Kingston. This was moved 
from Margaret Brock Reef in 
1976 to the town of Kingston  
becoming a rival to  the “Big 
Lobster” tourist attraction, 
while the original site is now 
a bird rookery.  

.A few other local gems:  

1. Steve’s Wine Bar, Kingston 
2. Robetown Brewery 
3. Wangolina Station and Winery 
4. Mahalia Coffee 
5. Cape Jaffa Wines – storyof these attractions and more photos next edition! 
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