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AMATEUR WINEMAKERS AND BREWERS 
CLUB OF ADELAIDE INC. 

PATRON: SCOTT HEIDRICH 

Next Meeting:  Tuesday 5th May 2026 Newsletter 
 
 

  
 

 
 
 
 
 
 
 
 
 
 
 
 

 
 

 

Competitions, Program & Supper this Month 

May 2026 

 
Rules for competition entries for May 2026* 

Please notify your entries to Michael Lineage by Monday 4th May 2026 and preferably 
earlier: mclineage@bigpond.com 

May Competition:  

1. Aged dry red 4 years and over Please note that you cannot put in entries from the last 

Emerging Varieties competion 

2. Ales (excluding dark ales) Coopers Sparkling ale (Modified or Kit) 

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 

AGM 2026 

Diary Dates: 
 Keep these dates free  

1st Tuesday in month - Club meeting 
 

• 5th May meeting - AGM 

• 17th May Apple Crush 

• 2nd June 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. 

 Wine Competition: 

Aged red wine 4 years and over 

 

Judge: Chris Robinson 

Deviation Road 
 
 

Supper:  
 

 
 

Organized by Frank 
Buttigieg 

Don’t forget 
to bring your 
own glass 

 

 
 

Beer Competition: 
Ales excl Darks  

 
 

Judge tba 
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Results of April Competition 
Wine Competitor Description Points Place 

White Dominic Facciorusso  Fiano 2023 15 1st 

White Jane Boroky Fiano 2023 14 2nd 

Red Peter Tilsley  Montepulciano 2024 17 1st 

Red Michael Lineage syndicate 
(Michael & Jerome) 

Touriga 2022 
 

16.5 2nd 

Red M. Lineage syndicate Montepulciano 2022 
 

16 3rd 

 
 

Report from April meeting 

Our speaker this month was Dan Traucki on the topic of 
wine trends and wine labels. Hopefully you were there and 
know all about it already. If not, ask at the next meeting in 
May! 

 

AGM 2026 

Please attend the AGM at our next meeting in May. Everyone is welcome! 
This is an opportunity to hear reports on the previous year’s activities, and 
have a say in the future of your club.We have expressions of interest for some committee 
positions, but are still seeking to fill others. 

Particularly important is the role of competition convenor. This involves organising the competition 
entries and recording results as well as inviting judges. Naturally the outgoing officers are willing 
to help in the transition, and this position could be shared, eg by someone with beer/wine 
knowledge and someone with organisational skills or industry networks or contacts. 

We are also seeking a person to fill the position of vice president. This is not an executive role 
and does not carry a heavy workload, but allows some input into the committee decision making. 

All positions are declared open at the beginning of the AGM, regardless of prior expressions of 
interest. Please consider taking a lead in the activities of your club! 

My trip to Vanuatu 

I have just returned from a month’s volunteer work in Vanuatu. As many of you know I am a 
dentist, and have been involved with a small Queensland based charity providing Maternity and 
Child Health services on the island of Tanna for some years. This year I was hoping to travel to 
the other islands in the TAFEA group on an inter island ferry to assist in service provision to some 
very isolated communities. However, due to a volcanic eruption on another island the shipping 
schedule changed,and I was ‘stuck’ in Tanna for a month. 

1Competition winner 
Peter Tilsley 
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It seems unbelievable, but the island of Tanna with a population of > 34,000 has no resident 
dentist, and the staff in the capital are not at all interested in travelling. A colleague from Victoria 
joined me for a few days, but found the heat and humidity as well as the workload overwhelming, 
particularly since he had injured his knee the week before. 

Aircraft schedules are unreliable in Vanuatu (For example, my return flight left nearly 1 hour 
early!), so I had a few days in the capital of Pt Vila either side of my work in Tanna. Pt Vila has a 
local brewery and distillery not far from the hotel I stay in. 

The local “Tusker” beer is a typical Asian lager style, 5% ABV 
produced by Vanuatu Brewing Ltd in Port Vila, often considered the 
national beer of Vanuatu. It is a light, smooth, and sessionable 
Pacific island lager with a slight citrus taste profile. I particularly 
enjoyed the Tusker Lemon. The Premium was a little more bitter and 
less thirst quenching.  

I did not have a chance to visit the distillery, but did buy a Duty Free Rum. Nearly 
everything here is distilled from sugar cane, which is grown widely. They also make 
various liqueurs, a cucumber gin and a vodka. 

Coffee is grown 
and processed on several islands including Tanna.  

The ‘resort’ I stay at (sorry – cold water showers and 
intermittent electricity only) is close to one of the coffee 
processing sheds co-owned by an Australian (Yumi coffee).  

They send the dried beans to Pt Vila for roasting, but the 
Tanna Gardens coffee 
brand, also owned by an 
Australian businessman, is 
processed and available 
locally. 

This is my favourite brew, 
but expensive by local 
standards.  

Sunset at White Beach Bungalow 

 

Island breakfast 
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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 College 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 College 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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