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AMATEUR WINEMAKERS AND BREWERS 
CLUB OF ADELAIDE INC. 

NEWSLETTER 
PATRON: SCOTT HEIDRICH 

Next Meeting:  Tuesday 4th August 2026  
 
 
 
 

  
 

 
 
 
 
 
 
 
 
 
 
 
 
 

 
 

 

Competitions, Program & Supper this Month 

August 2026 

August Competition:  
Rules for competition entries for August 2026* 

1. Liqueurs (5 entries maximum) 

2. Fortifieds (5 entries maximum) 

Please notify your entries to Michael Lineage by Sunday 2nd 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 
 

• 4th August meeting 

• 1st September meeting 

• 6th October 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:   

    Liqueurs and Fortified wines 

          

Judges: 

Sid Pachare and Sam Watkins 
 
 

 Supper: 

 
 

Cake off! 

Don’t forget 
to bring your 
own glass 

 

 
 

Speaker 
 

         
 

Craig Williams 
Two Cats Distillery 
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Results of July Competition 
Mature dry red 1-3 years old 
1st place: M lineage Syndicate Padthaway Shiraz 2025 17.5 points   Silver 
2nd place: Domenic Facciorusso 2025 Mclaren Flat Grenache 17 points Silver 
3rd place: M Lineage Syndicate St Laurence 2025 Shiraz 16.5 points  Bronze 
 

Stout, Porter and Dark Ale 
1st place: “Jerome and Peter's Brew Crew” Old Peculiar Dark English           
39.5 points  Silver  
2nd place: “Jerome and Peter's Brew Crew” Stout Chocolate Expresso #2 
36 points 
3rd place: Lyndon Zimmermann Dark Ale  29 points 

 
 
 

 

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: 

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 

Presentation Lunch 2026 

 

 

 

 

 

This year’s presentation lunch at the Seven Stars Hotel on 5th July had a great turnout with 
excellent food as usual, and a variety of good wines shared by members. The cost subsidy by the 
club was much appreciated and we all had a pleasant afternoon. 
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Judy Viner, Anna Sepe, Pario Siciliano and Frank Buttigieg were awarded the Club Award for 
good service to the Club. 
Domenic Facciorusso and Kim Falster were awarded the for extended 
services to the Club. 
 

Competition trophies were presented to Michael Lineage(syndicate) 
for best Sparkling white and best current vintage dry red wine, Peter 
Tilsley for best Mature dry red wine 1-3 years, Emerging red variety 
and best Liqueur, Jane Boroky for best Sparking Red, Walter Dollman 
for best Mature dry white wine, Joe Avino for best Fortified wine, 
Prospect Hill (Joe and Dom) for best Mature red wine 4 years and 
over. Trophies for Rosé, CV Dry, Sweet white wine, Emerging white 
wine and fruit/berry and herbal/vegetable/flower were not awarded. 

Winemaker of the Year is 

Beer certificates were presented to Jerome Munchenberg and Peter 
Tilsley for best Stout and Jane Boroky for best Cider. 
Brewer of the Year was not awarded. Congratulations to everyone on their efforts! 
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Report from July meeting 

St Laurence 2026 Vintage Shiraz Fortification 
Michael Lineage and Peter Tilsley reported on the theory and process of producing 
the St Lawrence fortified wine, and then we tasted two versions, one bottled early 

and one in barrel for a short time. 

Crush & Ferment Vitals: 
• Syndicate (Huge): Tim O’Leary, (Walter & Robyn Dolman), Francesca Foster, 

Julie Bakutis, Carlos Vasques, Stewart Sturgess & Fiona Smith, Mahara Esplugues, 
Frank Buttigieg, Andrew Renner, Paul Bohlmann, Michael Lineage, & Linas Kubilius 

• Wine Makers: Michael Lineage & Peter Tilsley 
 

• 12th March 2026: 107 Kg Shiraz picked: Andrew Renner, Michael Lineage and 
Walter Dollman; 

• Baume: 14.3; pH: 3.59; T.A.: 6.45 g/L (all good);  
• Temperature: 20.8˚C; Split into 2 fermenters + AWRI 796 

yeast 
• Additives: Some Tartaric; Tannin Bouquet R36 & a Cold Room 

(@ 24˚C) 
A bit later - remeasure 

• Acid re-balance: Some more Tartaric added 

 
3 Days later – Fermenting done! Emergency Call to Press 

the Wine – why? 
• Ferment: Chewed thru 50% sugar (7 Baume) with 7˚B 

remaining 
• Pressed: 72 L from 107 Kg 67% crude yield (> expected) 

• ABV Wine Test: 5.4% 
Stop the Ferment – add spirit now! 

• ABV Spirit Test: 89% 
 

 Calculate Spirit Required :  
• ABV of Wine; ABV of Spirit, Vol of Wine, Final ABV Vino Labs 

• Bingo: 11.6 L of spirit produces Wine @ 17% ABV 
• Target ABV: 18.5% using aromatic Brandy Spirit 

11L of Spirit (89%) - Will it kill the Ferment? 

• AWRI 796 - alcohol tolerance 14.5%-16% ABV: Theoretically, 
YES! 

• Practice – stopped in its tracks - Yes! 
• Another ABV Wine Test: Now 17.5% (1% 

shy of Target of 18.5%)• More alcohol added 
 

• Good Vintage must be stabilised for protein and clarity 
• Add (0.2 gm / Litre) Bentonite 

• Do we have good free SO2 levels? Yep - 70 ppm added 
 

• Rack the wine in 2 weeks – Bentonite will throw sludge!  
• Eventually we made: 70 litres 
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