AMATEUR WINEMAKERS AND BREWERS
E%‘? CLUB OF ADELAIDE INC.

PATRON: SCOTT HEIDRICH
Next Meeting: TueSday 7th Apl‘il 2026 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 — 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

Competitions, Speaker & Supper this Month
April 2026

Competition: Emerging Supper: Speaker:

Varieties and red Spanakopita

Dan Traucki

Judges: Scott Heidrich/ Dan Traucki

*Rules for competition entries for April 2026*

Please notify your entries to Michael Lineage by Monday 6" April 2026 and preferably
earlier: mclineage@bigpond.com

April Competition
Emerging varieties - White

Emerging Varieties - Red

Annual Subscriptions will be Don’t forget Diary Dates: Keep these dates free
increasing this year: to bring your 1st Tuesday in month - Club meeting
$40 for members ($35 concession) own glass
¢ \intage period

Westpac |

p e 7t April meeting
BSB: 035-048 _
Acct # 00 23 00 40 e 5t May meeting
The Amateur Winemakers and
Brewers Club of Adelaide Inc. Sl * Apple Crush - date tba
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Results of March Competition

Fruit and Berry wines
Domenic Facciorusso 1%t Apple and Blackberry wine  Points 12.5

Report from March meeting

Our March meeting involved a workshop on sourdough bread. Jerome supplied a recipe and
showed us how to prepare the dough including artistic ‘slashing’ of the crust.The water:flour ratio
is critical and the dough must be stretched and rested multiple times before baking.

Mahara supplied an alternative recipe, and there was
vigorous discussion on ways to keep the starter alive and
healthy.

Baking was done in a dutch over, and magically a loaf was
ready for supper — yum! Not a crumb left for the seagulls.

Notice from Peter Tilsley

| 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.
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the wine plunged for a week. Malo culture as
added. At pressing on 7.3.26 the SG was1.110
(more acurate than Baumé at this stage of
fermentation). Total yield was 68.5% - good work
on the press guys!

Note the vigorous
fermentation and the
cooling system with
super large ice blocks.

After racking on 14/3/26
360 litres remained.

Jane took a small parcel of St Lawrence grapes to make sparkling shiraz, and that project is also
progressing well with approximately 68% yield. Primary fermentation is complete but unsure if the
wine has completed malolactic fermentation yet.
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Finally, there is a St Laurie Port in the making! A portion of the grapes
was left on the vines and picked lon 12/3/2026, yielding 107kg. After
crushing and addition of acid and Tannin bouquet the must was pressed
on 15" March and SO2 added to the 72 litres of wine. Complex
calculations determined the spirit to be added, and the final ABV was
17.5% Further SO2 was added along with benonite.

. The detailed process can be obtained from Peter Tilsley or Michael
Lineage. Suffice to say, the port is now maturing and will have been
racked by the time of the next club meeting.

Advance notice: “Meet the Makers”
Scotch College 1 Caruth Rd Torrens Park
22"4 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
# |econfield Coonawarra

“* Loophole Brewing Co

* Lost Soul Gin
& Ngeringa
& Richard Hamilton Wines
& Serafino

* Tonalicious Spirit Co
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Hidden wine regions of South Australia

Following on from last month’s report of a visit to Kingston SE here are some local gems in the
Limestone Coast Region.

1. Elseworld Wines, Kingston SE

Steve is a real character. He and his partner live locally on a
property at Mt Benson.

Steve has done 48 vintages in 33 regions worldwide, bringing a E(gg Borlel
wealth of experience and passion. C&ﬁ:(ﬁ?'i

He produces small-batch, artisanal wines on-site in small batches, 7 O\MS oo
each with its own story to tell. Labels and names of the wines are Al
unique. The wines are only available locally from his wine bar and T
online. _ Spnch-rgh
Elseworld prides itself on serving gourmet toasties, fresh ‘
homemade pasta, and imported cheeses to complement their 0 ;ﬁfﬁn‘?ﬁs
wines. Worth a visit! e

2. Robetown Brewery

J This is a local brewery in Robe, serving a
#8 large variety of beers. You can see a

| customer lining up 2 paddles in tasting
order.

Some of the sours were interesting but
4 would not do a session on them. |

4. recommend the Porter, and the Witbier
was also quite good.

3. Wangolina Station Winery Mt Benson

Blink and you miss the turn off! A bit hidden off
the main road, but local knowledge got us there.
You can do a curated flight or a complimentary
limited tasting. Good cool climate whites and
some emerging varieties as well as as Prosecco,
Moscato and other crowd pleasers.

| really liked the Monte, Lagrein, Dolcetto and
Mencia. There is a story about the bird on their
label, but | have forgotten the details. Good vibe,
interesting local owner with purple hair.

4. Mahalia Coffee

The local coffee producer in Robe situated in the industrial area. Unfortunately they were
closed on the weekend when we visited. However, | always like to try local produce, and the
café next door to the roastery was open. Moral of the story: Visit during working hours!
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5. Cape Jaffa Wines

A lovely cellar door and function centre, with music laid on. Tasting flights are available and
there are snacks/ tasting platters available too. There is a brewery next door, but it was not
open the day we visited. Some interesting wines including a Cab/Petit Verdot blend, Cab
Franc, and a Gewdrztraminer, alongside the usual cool climate reds and whites.
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Lobster has to be on the menu,
or at least on the wishlist when
you are in the South East.

We visited the Lobster factory at
the Cape Jaffa jetty — plenty of
tanks of large live lobsters, but
the grower was away and his wife
was not inclined to sell us one, so
we went for a walk instead.
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