AMATEUR WINEMAKERS AND BREWERS
E%g CLUB OF ADELAIDE INC.

PATRON: SCOTT HEIDRICH
Next Meeting: TueSday an ]une 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, Program & Supper this Month
June 2026

Supper: Speaker:

w

Organized by Frank Paul Boss, CSIRO

Judge: Kelly Wellington Buttigieg

June Competition:
1. Rosé grape wine
2. Sweet white wine

Rules for competition entries for June 2026*

Please notify your entries to Michael Lineage by Sunday 315t May 2026 and preferably
earlier: mclineage@bigpond.com

Annual Subscriptions will be Don’t forget Diary Dates:

increasing this year: _ to bring your Keep these dates free
$40 for members ($35 concession) own glass 15t Tuesday in month - Club meeting

W estpac

e 2 June meeting

BSB: 035-048 h :
Acct # 00 23 00 40 o 5 July Presentation lunch
The Amateur Winemakers and 7th JuIy meeting

Brewers Club of Adelaide Inc. -
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Results of May Competition

Aged dry red 4 years and over

15t Place:2019 Blewitt Springs Shiraz - Peter Tilsley & Sandy Matz 18.5 points
2"d Place: 2022 McLaren Vale Grenache - Peter Tilsley 16.5 points
3'd Place: 2022 Sangiovese - Domenic Facciorusso 16 poins

Ales (not including dark ales)
1st place: Lyndon Zimmermann IPA 35/50 Bronze

Report from May meeting

Chris Robinson was an interesting speaker, with experience in Canada,
Portugal, New Zealand and Australia. Currently working for Deviation Rd and
with an interest in Pinot noir, he agreed to judge both the wine and the beer
competitions.

Jerome was presented with Life Membership for
his extensive service to the club including fulfilling
the role of President for 8 years. Congratulations
Jerome!

Incoming president Julie Bakutis presented Jerome |
with a very nice bottle of champagne and some
equally suitable glasses to drink it from.

® Our AGM was held with a good turnout of members, and all elected

~ positions were filled. Appointments have since been ratified by the
committee. Welcome to all new members, and those continuing on the committee. Your input to
the club is much appreciated and keeps us funtioning as a vibrant and active group.

AGM 2026

Welcome to the 2026 Committee:

President: Julie Bakutis Elected

Secretary: Jerome Munchenberg Elected
Treasurer: Mario Siciliano Elected

Wine & Beer Convener: Michael Lineage Elected
Newsletter Editor: Jane Boroky Elected

Vice President: Kim Falster Appointed

Digital Media Coordinator: Peter Tilsley Elected

Judge Coordinator: Carlos Vasquez Appointed

Speaker Coordinator: Peter Tilsley Appointed

Visitor Hosts: Robyn Dollman & Chris Buttigieg Appointed

Supper Coordinator: Frank Buttigieg & Anna Sepe Appointed

Vineyard Coordinator: Walter Dollman Appointed, with Peter Tilsley & Michael Lineage team
Shop Convener: Domenic Facciorusso Appointed
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Apple Crush

The annual apple crush was held at Summertown on Sundayl17th May at Geoff
Trenorden’s property with good attendance by members of the Amateur Winemakers
and Brewers Club of Adelaide, Blackwood Winemakers Club, and the Southern
Winemakers Club.

Michael Lineage organised the apple juice orders, and a number of club members
helped with the crushing and pressing. In particular, Henry Glazwski from the
Southern Club had agreed to help Geoff with the heavy lifting of apple crates and the
pressing, and this made the whole process flow well. Filling of containers and
payments were carried out on an honesty system and limited forensic accounting at
the end of the day determined that Geoff made a profit of at least $387 not counting

coins (which he had not counted for years, so there was no baseline!)
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A great day was had by members, with the usual tall stories, tasting of wines and
beers, show of culinary skills, BBQ, sharing of cheese and biscuits, and the offer of a

The weather
was kind, and
even the sheep
enjoyed the
party.

Thanks to Geoff
for is
hospitality!
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Club Shop

Item Stock Price

Novatwist Closures 2050 40 cents each
Champagne wires (muselets) 1500 $2.50/100
Champagne Hoods 350 $5.00/100
Bidules 150 12 cents each
Oak Chips 4.5 Kg $6.00/Kg

PMS 9 Kg $9.00 / Kg

Oxyper 23 Kg $5.00/Kg

Bung Putty 450 grams $ 3.00 /100 grams
Tartaric Acid 3 Kg $ 13.00/ Kg
Bouquet R36 Tannin 900 grams $11.00/ 100 grams
Fermaid AT yeast nutrient 400 grams $4.50 / 100 grams
Diamonium Phosphate 600 grams $ 0.50/ 100 grams
Bentonite 300 grams Free

Copper Sulphate 300 grams $ 1.00 /20 grams
EC1118 yeast 450 grams $1.50/10 grams
QA23 yeast 150 grams $1.50/10 grams
Rhone 2226 yeast 200 grams $1.50/ 10 grams
RC212 yeast 200 grams 1.50/ 10 grams
BP 725 yeast 350 grams Free

Upcoming speaker program

For the next meeting in June Peter Tilsley has organised CSIRO researcher Paul Boss who will
present the topic "Developing new wine grape cultivars and clones in Australia”.

Paul completed his undergraduate degree at the University of Auckland in New Zealand and was
awarded an MSc in 1994 having investigated the causes of browning in apples. In that same
year Paul moved to Adelaide to take up a PhD scholarship in the first Cooperative Research
Centre for Viticulture. Paul’'s PhD project concerned the molecular biological processes involved
with the production of anthocyanin pigments in grape berry skins.

Following this, Paul took up a research position at CSIRO Plant Industry to investigate
inflorescence formation in grapes with the major goal of rapidly inducing flower production in
juvenile vines. This interest in flowering and molecular genetics lead Dr Boss to the John Innes
Centre in England where he worked on flowering in the model plant Arabidopsis.

In 2004, Paul returned to Adelaide to lead a research group at CSIRO Plant Industry investigating
flavour and aroma development in grape berries, with a particular interest in the link between
grape secondary metabolism and wine flavour and aroma. His current research activities bring
together the disciplines of analytical chemistry, molecular biology and genetics to understand the
impact of environment, management and genotype on grape secondary metabolism.
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