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

PATRON: SCOTT HEIDRICH

Next Meeting: TueSday 1st September 2026

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
September 2026

Speaker

Beer Competition:
1. Belgian beer
2. Any other beer no category

“w
<~

Judges: ="
Jane Boroky + Lyndon Zimmermann

Ploughmans Platter Kerry Wilkinson
by Frank and Anna

September Competition:
Rules for competition entries for September 2026*
1. Belgian beer

2. Any other beer not in another competition

Please notify your entries to Michael Lineage by Monday 31st August 2026 and preferably
earlier: mclineage@bigpond.com

Annual Subscriptions will be Don't forget Diary Dates:
increasing this year: t : '

: o bring your Keep these dates free
3:0If0’r members ($35 concession) own glass 1st Tuesday in month - Club meeting

estpac e 15t September meeting
BSB: 035-048 :
th

Acct # 00 23 00 40 e 6% October meeting
The Amateur Winemakers and e ?7? Bus trip

Brewers Club of Adelaide Inc. -

e 25t October Club Bottling
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Results of August Competition

Fortifieds:

Joe Alvino NV Tawny Fortified 18 points 1st
M. Lineage Syndicate Vintage Port 17 points 2nd
St Laurence 2026
Joe Alvino 2022 Vintage Fortified 16.5 points 3rd

Liqueurs:

Peter Tilsley& Jerome Tahitian lime liqueur 19.5 points 1st

Munchenberg Syndicate

Michael Lineage Syndicate | Butterscotch Schnapps 19 points 2nd
2026 -1

Joe Alvino Amaretto 18.5 points 3rd

Upcoming speaker program

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

September:

Kerry Wilkinson, Professor of Oenology, School of Agriculture, Food and Wine | College of
Science Adelaide University and ARC Industry Fellow

Topic: Smoke Taint five years on
October: Tea Knezevic: Novel Yeast strains
November: Tentatively Steve Miller: Cork to Stelvin

December: Tentatively Rebecca Dolan/ David Jaud: Wine Labelling

Report from August meeting

Our speakers were Craig and Theresa Williams from Two Cats Distillery. They have opened a
small batch gin distillery at Newton, and recently branched out into making limoncello, and other
spirits as well. However gin remains their passion.They are cat lovers and market the cat
connection as a point of difference to the many other small distilleries. Their story of the historical
connection of cats and early distilling was fascinating.

There was an opportunity to taste their products, and a brochure with the pricelist and product
descriptions is available.
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The glass that changed Champagne

This is a podcast by Sara Underdown of Vine and Bubble talking to
Philippe Jamesse about the reasons for inventing new glassware to
get the best out of champagne.

Recommended by Michael Lineage.

~ https://creators.spotify.com/pod/profile/vine-and-bubble/episodes/32-

By Philippe-Jamesse-The-Glass-That-Changed-Champagne-e3mfvkg
d

Club Bottling

The Club bottling will be on 25" October at Michael Lineage’s house. The wine has been chosen
by your committee and will be available for tasting at the meeting.

xxxxxxxxxxx

Vale St Lawrence vineyard

It is official! And very sad!

Walter has confirmed after speaking to the prior that St Lawrence vineyard is to be bulldozed and
replaced by a carpark and contemplative garden. This is considered productive use of the land
and will save the priory a large Adelaide City Council rates bill. Ironwood, who have been doing
much of the vineyard maintenance have been advised not to come back, and it looks like the
development work will start before Christmas.

The next newsletter will cover more of the history of our Club’s involvement with this very
interesting project, but in the meantime, here are a few photos of the vineyard work by Club
members.
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2026 Crop Ioanut to b rasported to Michael house for crushing

Below: Vineyard maintenance: Pruning, netting (old and new nets), 2025 testing for ripeness

Page 4
Jane Boroky Newsletter editor: jane.boroky2023@outlook.com Web page http://awbca.org.au


mailto:jane.boroky2023@outlook.com

2023 collage
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Clos-St-Laurence...The-pick-of-the-crop.{
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Sunday-26-Feb-20231
Grapes-picked:-16-members-and-volunteers-helped{
Start-07:009]

Finish-09:30]

Grape-weight: {790kg:up-from-last-yeary|
3-injuries-Robyn-cut-finger,-Louise-cut-finger.-Suspected-ankleq]
2-syndicates-PT-250kg, rest-MLY|

Wine Centre

The vineyard has had its first prune and sulphur spray by two students in the Ironwood team with
follow up by Club members. In a fortnight they will spray copper. They need to get rid of mites
and powdery mildew. Andrew Bruce is in contact with Ironwood and Walter.

The Wine Centre are big on process and protocols. We will need to decide what wines we want to
make as there are eight different varieties.
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