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AMATEUR WINEMAKERS AND BREWERS 
CLUB OF ADELAIDE INC. 

NEWSLETTER 
PATRON: SCOTT HEIDRICH 

Next Meeting:  Tuesday 7th July 2026  
 
 
 
 

  
 

 
 
 
 
 
 
 
 
 
 
 
 
 

 
 

 

Competitions, Program & Supper this Month 

July 2026 

July Competition:  
Beer: Stout, Porter and Dark Ale  
Wine: Mature Dry Red 1-3 years 

Rules for competition entries for July 2026* 

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

 

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 July Presentation lunch 

• 7th July meeting 

• 4th August 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:  
Judge: Scott Heidrich 

Beer Competition:     

Judge: Gavin Pennell 

 
 

Warming Supper: 

  

 
 

Organized by Domenic, and 
vegetarian option by Frank 

Don’t forget 
to bring your 
own glass 

 

 
 

Speakers: 
 

         
 

Michael Lineage and 
Peter Tilsley on 

St Lawrence Port 
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Results of June Competition 
Rose 
1st place: Domenic Facciorusso  2026 Tempranillo Rose 16.5 points 
2nd place: Jane Boroky   2026 Rose   11.5 points 
 

Sweet White Wine 
1st place: Peter Tilsley/Jerome Munchenberg Eden Valley 2024 Riesling 
 16.0 points 
2nd place: Peter Tilsley/Jerome Munchenberg Eden Valley 2024 Riesling 
 14.5 points 
3rd place: PTilsley/JMunchenberg/S Papageorgiou Whites Valley 2021Chardonnay 
13 points 

 

Report from May meeting 

Our speaker was Paul Boss from the CSIRO. He gave an interesting 
presentation on the genetics of grape growing, including various ways of 
technologically/genetically engineering varieties to ‘breed out’ faults eg 
mildew, or enhance certain characteristics eg flavour, resistance to disease, 
vigour etc.  

CSIRO projects are industry driven (and substantially industry funded), 
hence they have a very practical orientation. Some of the trials were 
quite long term, and included growing the experimental vines from 
scratch in a nursery up to harvest in plots in various regions of Australia. 
Some were sponsored or funded by individual wineries aiming to 
produce bespoke wines. 

We tasted a few of the ‘engineered’ wines – the bottle resembling Riesling was somewhat 
appealing, but it looks like substantially more work needs to be done before these experimental 
wines take their place in the bottle shop. 

 

Upcoming speaker program 

Our informal speaker program subcommittee has been very busy, and members have come up 
with a number of suggestions for topics and speakers for our club meetings – go the creatives! 

Confirmed/tentative: 

August: Two Cats Distillery: Craig Williams  

September: Kerry Wilkinson & co: Smoke Taint; 5 yrs on  

October: Tea Knezevic: Novel Yeast strains  

November: Tentatively Steve Miller: Cork to Stelvin 

 December: Tentatively Rebecca Dolan/ David Jaud: Wine Labelling 
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Editorial: Alternative varieties – are they STILL emerging? 
We live in a changing world. And ‘emerging varieties’ have actually been around for a good 
number of years. How important is the alternative or emerging label? 
In 1999 the first Australian Alternative Varieties Wine Show (AAVWS) was held in Mildura with 
66 entries. By 2004 the number of entries had grown to 401 – 64 Pinot Gris/Grigio entries, 42 
Viogniers and 59 other dry white varieties in four classes including Marsanne, Rousanne, 
Vermentino, Gerwürtztraminer, Verdelho, Arneis, Garganega, Pinot Blanc, Kerner, Petit Maseng 
and Verduzzo. There were separate red classes for Sangiovese, Nebbiolo, Barbera, Petit Verdot, 
Durif, Tempranillo, Chambourcin and Zinfandel.  
The mixed red classes included varietals such as Garciano, Pinot Meunier, Lemberger, Malbec, 
Marzemino, Carnelian, Saperavi, Lagrein, Touriga National, Dolcetto, Tannat, Cinsault, Aglianico, 
and more. 
Members will be familiar with many of these names, and you may enjoyed a number of them. 
Some varieties, however, seem to have come and gone. Australian Verduzzo, anyone? 
. 
In 2003 a Choice survey (yes – Choice was already active then) asked consumers whether they 
had tried the following wines: Cabernet Franc, Dolcetto, Durif, Grenache, Malbec, Merlot, 
Mourvedre/Mataro, Pinot Noir, Sangiovese, Tarrango, Tempranillo, Zinfandel, Pedro Ximenes, 
Marsanne, Moscato, Pinot Gris/Grigio, Sauvignon Bland, Verdelho and Viognier. 
Merlot, Sauvignon Blanc, Pinot Noir, Verdelho and Grenache (now considered mainstream) 
turned out to be repeat purchases, but Pedro Ximenes, Tempranillo, Mourverdre and Dolcetto 
were less popular. Question: Does a wine show win make these varieties better known? 
 
In April 2005 (21 years ago) Dan Traucki in The Australian & New Zealand Grapegrower and 
Winemaker magazine pointed out that there was more Petit Verdot planted in Australia than in 
the rest of the world, Durif had started to break out of its ‘Rutherglen cocoon” and there were a 
few great Sangiovese, Nebbiolo and Zinfandel commercial wines already being made. 
 
He suggested, as did others in the industry at the time such as Anita Donaldson and Mark 
Jamieson, that the Australian wine industry had a reputation for experimentation, the likes of 
which would have been impossible in the Old World. But would we just keep refining Shiraz (like 
the French) or introduce further new grape varieties and new wines, including blends, some of 
which took off in Australia, and some also created advantage in overseas markets. 
 
Experimentation has some problems, however. Planting a new variety without a definite contract 
for the grapes was a potential pitfall, and often resulted in small batch ‘novelty wines’ that failed to 
take root with consumers, or break even financially. Some larger corporate wineries saw 
alternative varieties as a distraction in the mix of the Australian market and used their market 
share to crowd out new players. 
 
There was also an issue with insufficient research and new varieties being grown in unsuitable 
sites or requiring significant viticultural inputs to produce a good wine. For example, Sangiovese 
is grown very differently in Italy, some clones were unsuitable for current consumer tastes, and it 
does take time for the marketing to catch up, as well as the viticulture. On the other hand one 
Murray Darling grower described Vermentino as ‘tough as nails’ and found it easy to integrate 
with the other white varieties eg Chardonnay grown in his vineyard. 
 
In April 2004 Bruce Chalmers listed five alternative varieties for future Australian success: 
Vermentino, Nero d’Avola, Sangiovese, Tempranillo, and Fiano. 
A year later Dan Traucki  suggested that the most likely future path for alternative varieties would 
be to be used as blenders with mainstream varietals, citing the 15-20 year history of Merlot being 
blended with Cabernet before getting stand-alone recognition. His tip was to keep an eye out for 
the following whites: Vermentino, Albarino, Arneis and Petit Manseng; and the following reds: 
Saparavi, Tannat, Tempranillo, Lagrein and Aglianico. 
What do you think?           by Jane Boroky 
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