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The Guild encourages the responsible consumption of alcohol
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Next meeting: 25 January 2013 at 7:00pm
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Next Meeting – 25 January

Our first meeting for 2013 will be a member and friends Australia Day BBQ on Friday 25 January, located
outside the Pavilion. At this event, members need only to bring their own drinks. The Guild will provide
gourmet sausages, hamburgers, bread, cheese, plates, cutlery and glasses. Salads to accompany the hot
food will be appreciated (only a few are required).

The BBQ will commence from 7.00pm outside our normal meeting room.

Guests checking out joining the Guild are welcome to our regular meetings, as always.

President’s Press
Bill Loughlin

A new vision for the Show and the Guild – more social, more fun around wine & food
Spencer Field

In December after the 2012 Wine Show, a group of 13 comprising the Executive, Show Committee and
other members reviewed the direction of the Wine Show and of the Guild itself.

A new model aimed at increasing and re-invigorating the Guild and its membership by the provision of a
wider range of socially based activities was agreed, and is now out here for member discussion – your
comments to the Executive are most welcomed! The new model should appeal to a wider age range of
members including a mixed gender – younger men and women.

A new Social Committee (SC) is to be formed to plan and run educational activities (including food &
wine appreciation demonstrations and tastings) and actively provide for sharing and social activities.
The SC would also network wine & food groups having the demographic of younger ages and mixed
gender, and invite them to demonstrate their produce at social meetings of the Guild.

It was agreed that it was important to not undermine the winemaking core of the Guild, and for the
foreseeable future, our regular monthly meetings should continue the current format based around
educational winemaking themes. In addition, we would also continue to hold other winemaking forums
(workshops, Show, short courses etc). While keeping the basic winemaking theme as core, the appeal of
the Guild would be broadened by facilitating the involvement of complementary interest groups (wine
appreciation, beer and food), with the Guild offering in trade our expertise to support these groups.

Separate social meetings would be introduced as the key venue for the social activities managed by the
SC. The SC would determine the regularity of the Social meetings – e.g. maybe only every 6-8 weeks
initially.

New Guild fun, social and educational activities that could be included in future were considered as:
 wine appreciation (country & grape wines)
 country and grape winemaking demos delivered to attract the wider demographic
 Beers, cider, liquors
 Picnics
 Tie in with gourmet food groups - breadmaking, olive oils, sausage making, coffee, cakes, pies
 Octoberfest – tie in with local groups.

Why the new direction?
The Executive believes that the Guild requires changes to be made if it is to continue to remain a
community group that attracts members in the longer term. As a not-for-profit group, the Guild must
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generate and return sufficient funds required to run its annual feature event (Wine Show - which
suffered a small loss last year) as well as carry out other regular educational and social activities of
interest to members. A number of different directions were considered, including non-growth strategies
(increases in membership fees, limit Show to members only) cost cutting strategies, and the growth
strategy of broadening the Guild appeal.

The new Social Committee
Volunteers to work on or for this committee are now sought. Composition ideally should include women
and membership of these is not required of good candidates. So if you and/or your partner are keen to
contribute, or if you know someone whom you think can contribute, please advise President Bill Loughlin
as soon as possible.

Eltham Vineyard Opportunity – are you interested?

Eltham Vineyard, near Sweeney Street in Eltham, is available for members to manage on the basis that
all fruit goes to the managers. This established vineyard has 100 vines of Shiraz and 100 vines of
Sauvignon Blanc.

For further information, please contact Brian Testky at brianteskey@bigpond.com or mob. 0411 716 001

Grumpy Old Men – What a Difference a Story Makes !
Nan Oates

Once again we gathered this time for a bottling of 2012 Sangiovese at Early’s place in the mountains.
When Captain grumpy and I left the foothills it was still around 30o but by the time we got to Early’s it
was about 13o and drizzling and breezy.

The whole crew was very polite and solicitous towards me and to each other as I think that they were
worried that I might write another story about working with them. I was brought a chair to sit on while I
started washing bottles, and then Copper came and helped me. There was a bit of discussion about
whose bottles and milk crates were whose and much counting and recounting, but it was all very
civilized. Meanwhile, Captain Grumpy and Spanner washed their bottles with Early’s bulk bottle washer,
and then set up the bottling machine in a tiny shed. At this stage Copper and I were getting as wet as
the bottles with the rain, but at least we didn’t have any drooling dog to deal with as Early’s dogs had
been tied up.

Copper and I then joined Spanner and Captain Grumpy in a crowded bottling area and Spanner was set up
in a chair and the obligatory baseball cap to start the bottling. It was thought that maybe Spanner might
be a bit faster but it didn’t really seem to make much difference. Then they swapped and Captain
Grumpy manned the bottler and Copper and Early did the corking and I did the screw caps. Early’s wife
brought out some very welcome tea and coffee and snacks - a crate of Captain Grumpy’s filled bottles
provided the table.

So it was all very civilized until Captain Grumpy realized that some of his corks had been used for the
others, there was now insufficient corks for his bottles as he had only brought enough for his bottles. So
then there was a bit of a flurry to find some screw cap bottles for Captain Grumpy, which then had to be
washed so the politeness was really tested. Then the bottling machine blew a valve and slowed down
the final bottling of Captain Grumpy’s sangiovese. However, finally after 4 hours everyone was happy
that they had their allotted bottles filled and sealed.

So what are the lessons here apart from the fact that I have tried to be very polite in writing this story as
I don’t wish to be banned from helping out.
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Milk crates could be prominently named and/or colour coded so there is no confusion about whose crate
it is or who it was “borrowed” from and everyone brings sufficient screw caps or corks for their own
bottles.

Wine Quotes and News

Articles wanted

Articles of interest, whether they are quotes or newsworthy, are requested from members. If you have a
draft version or need some assistance, I’m happy to assist for its inclusion.
(Ed.)

NEW EXERCISE workout plan FOR 2013…
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Wine Quotes
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Trading Barrel

BUY / SELL SERVICE FOR MEMBERS - Ads need to be lodged with the editor by the 14th of the month to
be included in the next Newsletter.

A Tisket, A Tasket, Dame Jane has lost her little basket.
Wanted: A bottom basket for a 23L Demi John

For Sale:
Stainless steel lined honey drum 44 gal (200L)
Stainless steel 18 gal keg (82L)
Stainless steel 50L keg

FREE bottles - using corks
Claret – new

- New but dusty
- De-labelled recycled

Burgundy – new
Sparkling – with crown seals

Neil Johannesen
Phone: 9802 3010
Mobile: 0412 038 601
nhejo@optusnet.com.au
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Sponsors Corner

Cellar Plus

CELLAR PLUS p/l ( Division of Australian Olive Oil Supplies Pty Ltd)
218 Cooper St, EPPING. VICTORIA 3076 AUSTRALIA
Tel: 0061 3 9422 1711 Fax: 0061 3 9422 1714

If you or your friends would like to
receive these price specials direct to
your email throughout the year and save
$$$$ ( further discount for club)

Send your request to sales@cellarplus.com.au

100lt VC $ 395 rrp $ 475

200 lt VC $ 495 rrp $ 580

500lt VC $ 650 rrp $ 890

Buy 1 less 10%
Buy 4 less 20%

Buy 1 …………… …...less 10%
Buy 4 ……………… … less 20%

Buy 1 ……………….…..less 5%
Buy 4 ………………… less 15%

American 225 lt $ 680 rrp $ 759

French 225 lt $ 890 rrp $ 1190

American 300 lt $ 860 rrp $ 950

10 lt $ 22 rrp $ 28

20 lt $ 29 rrp $ 39

$ 75

100 Stelvin caps $0.35 ea rrp $0.49

1400 Stelvin caps $0.30 ea rrp $ 0.35

1000 Corks ref 2 $0.24 ea rrp $ 0.45

Enolmatic $ 475 rrp $ 525

Tamden Filter $ 209 rrp $ 230

Cartridge $ 99 rrp $ 120

Buy 1 ..less 10%
Buy 4 .. less 20%

V12 -20x20cm ( 3 mic) $1.40 rrp $1.6

V16 -20x20cm ( 1 mic) $1.60 rrp $1.8

V20 -20x20cm ( 0.45 mic) $1.95

Buy 100 less 20%
Buy 400 less 30%
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Vinvicta Products

2/19 Macquarie Drive
Thomastown VIC 3074
Ph: 1300 360 353
Fax: 1300 360 356
Mobile: 0438 833 795

Suppliers of Quality Products to the Wine Industry - Bucher Vaslin - Anchor Yeast Tannins &
Enzymes . Winery Chemicals Lab Supplies

Winequip Products

59 BANBURY RD RESERVOIR PHONE: 9462 4777
www.winequip.com.au

WINEQUIP: proud Sponsor of the Eltham & District Winemakers Guild
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Costante Imports
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Home Make It

Greensborough Home Brewing

Your local homebrew shop carrying a complete range of Wine & Beer making supplies …

 Books  Nutrients  Glassware  Acids

 5L Stills  Oak Barrels  Corks  Yeasts

Winemaking equipment hire – including motorised crusher / destemmer (750kg / hr), basket press,
corker and more.

Call Dave for all your needs …

Greensborough Home Brewing
22 Louis Street, Greensborough (Melways Map 20/J4)
Tel: 9432 0283
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Heritage Coopers
WINE BARRELS FOR SALE

We can recondition your barrels or you can buy ex-winery barrels that have been recovered and
renewed.

Local service at Diamond Creek
 Ex-winery barrels shaved and toasted
 Re-conditioned (completely re-coopered) barrels from 50-150 litres
 Shaving and toasting

For all your cooperage needs contact
Neil on 9438 1790 or 0402 015 138

Enquiries welcome


