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JULY 2020  
The Guild encourages the responsible consumption of alcohol 

The Guild meets on the last Friday of each month (except December) 

at the Eltham Living & Learning Centre at 7.45 pm 

Next meeting: Friday 31st July, 2020 

 
Guests who are interested in finding out more about the Guild are welcome  

to attend any of our regular Guild meetings 
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C. Mitzky & Co, Our native grape. Grapes and their culture. Also descriptive list of old and new varieties, 1893, p34. 

 

https://www.flickr.com/photos/internetarchivebookimages/14595555617/
https://www.flickr.com/photos/internetarchivebookimages/tags/bookidournativegrapegr00cmit
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tǊŜǎƛŘŜƴǘΩǎ tǊŜǎǎ 

Guild Nights  

Once again, we will be presenting our Guild Night in July via ZOOM Meetings.  This month we have 
Marianne Smith, an award winning cidermaker from Langwarrin.  Join the meeting and get tips on 
cidermaking for your entries in the 2020 Eltham Wine Show.    
The official part of the meeting kicks off at 8pm on 31st of July, however we will open the meeting for a 
general chat between members at 7:30pm.  Meeting connection details will be on Samepage the day 
before. 
If you have any ideas about anything you would like discussed at our guild nights please let me or any 
ƻǘƘŜǊ ŎƻƳƳƛǘǘŜŜ ƳŜƳōŜǊ ƪƴƻǿΗ  LΩƳ ǇŀǊǘƛŎǳƭŀǊƭȅ ƛƴǘŜǊŜǎǘŜŘ ƛƴ ŦƛƴŘƛƴƎ ǎƻƳŜǘƘƛƴƎ ǘƻ ŀŎŎƻƳǇŀƴȅ ƻǳǊ !Da 
in August ς traditionally a night for mulled wine, but in these abnormal times we can try anything! 
 
 

EDWG 2020 Annual General Meeting 

Our AGM will be held at the August Guild Night, with the official AGM proceedings kept to a minimum.  I 
would like to encourage anyone who is interested in contributing to the running of the Wine Show and the 
Guild in general to nominate for the committee.  These days committee meetings are held online, so you 
ŘƻƴΩǘ ŜǾŜƴ ƘŀǾŜ ǘƻ ƭŜŀǾŜ ǘƘŜ ŎƻƳŦƻǊǘ ƻŦ ƘƻƳŜ ƻƴ ǘƘŜǎŜ ƳƛǎŜǊŀōƭŜ ǿƛƴǘŜǊ ƴƛƎƘǘǎΦ  bƻ ŘǊƛǾƛƴƎ ς but do 
remember to drink responsibly! 
 
 

Eltham Wine Show 2020 

The Wine Show Committee are committed to presenting a wine show in 2020 ς if possible.  While we may 
not be able to have a Public Open Day with tastings, presentations and be joined by our sponsors, we are 
looking at some creative alternatives so that the judges can assess your wines and you will be recognised 
for your winemaking achievements.  Remember, there is still time to start a batch of Cider, Kombucha or 
Mead and make some adjustments to those grape wines that have been sitting in the shed or cellar over 
the cold winter months. 
 
 

Vintage 2021 

It's not too early to start planning for vintage 2021.  Think about having a break away from your normal 
Shiraz & Chardonnay and try something ΨalternativeΩ.   Check out 5ŀƴƴȅ ŀƴŘ DƭŜƴΩǎ ǇƛŜŎŜ ōŜƭƻǿΣ ŀƴŘ the 
lively discussion at the Grape Purchase Team on Samepage. 
 
 

Wayne Harridge ς President 
 

  

1. tƻƛƴǘ ȅƻǳǊ ǇƘƻƴŜΩǎ ŎŀƳŜǊŀ ŀǘ ǘƘŜ vw ŎƻŘŜΦ 
2. You should see a notification asking if you 

want to go to the website where the QR code 
is pointing.  

3. Tap on it to open the link and go where the QR 
code wants to send you. 
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нлнл /ƻƳƳƛǘǘŜŜ ϧ /ƻƳƳƛǘǘŜŜ aŜŜǘƛƴƎ 5ŀǘŜǎ 

 

President Wayne Harridge General 

Committee 

Trevor Sleep  

Vice President Danny Cappellani Bill Loughlin 

Secretary Mario Anders Graham Scott 

Webmaster & Treasurer Mario Anders Angela Harridge 

Assistant Treasurer Bill Bussau Trevor Roberts 

Past President Mario Fantin David Chambers 

Wine Show Chief Judge Sandrine Gimon  

Wine Show Director Mario Fantin   

Membership Co-ordinator David Chambers   

Newsletter Angela Harridge   

 
 

Members elected to positions on the Guild Management Committee meet every month.  Meetings 
alternate between General Guild and Wine Show business.  
  

Committee Members 

Wayne Harridge, Mario Anders, Danny Cappellani, Trevor Sleep, Bill Bussau, Mario Fantin, Bill Loughlin, 
Graham Scott, Angela Harridge, Trevor Roberts, David Chambers. 
 

Guild Business Meetings 

Agenda: Guild Night Program, Membership, Winemaking Education Initiatives, Social Events, Financial, 
Website, Guild Promotion. 
Meeting Dates (Wednesdays):  12 August, 14 October 
 

Wine Show Meetings 

Agenda: Marketing, Logistics, Sponsorship, IT, Judging, Financial, Governance  
Committee Members plus Sandrine Gimon (Chief Judge) attend these meetings. 
Meeting Dates (Wednesdays):  16 September, 11 November 
 

Visitors Welcome 

Members are welcome to attend committee meetings as visitors.  New ideas and suggestions for 
improvement are most welcome.  If you would like to attend, please contact the President or 

Secretary.   
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CƻǊǿŀǊŘ tǊƻƎǊŀƳ ŦƻǊ DǳƛƭŘ 9ǾŜƴǘǎ 

     Planned activities have had to be Cancelled or Postponed due to COVID-19 restrictions. 
     We will keep you updated as to what we are able to do via Samepage and the Website. 

     The Committee are investigating presenting Guild Nights online Χ so keep N Χ 

*More information to come *  
 

DATE ACTIVITY 
 

Friday July 31st  

*  

Monthly Guild Night 
Making Cider 
Marianne Smith, an award winning cidermaker from Langwarrin will 
discuss tips on cidermaking for your entries in the 2020 Eltham Wine 
Show.  Keep an eye on Samepage for more details.   

 

Friday August 28th  

*  

Monthly Guild Night 
AGM ς traditionally a night for mulled wine Χ ǎƻ ƎǊŀō ȅƻǳǊ ƻǿƴ ŀƴŘ 

settle down to mull over the candidates for the Committee positions. 
 

Friday September 25th 

*                       ?  

Monthly Guild Night 
aŜƳōŜǊǎΩ ²ƛƴŜ 9ƴǘǊȅ ¢ŀǎǘƛƴƎ ŦƻǊ ǘƘŜ 9ƭǘƘŀƳ ²ƛƴŜ {Ƙƻǿ 
(entries close October 24th) 
Bring along any wines you are considering entering in the Eltham show: 
any vintage ς any class. 
²ŜΩƭƭ ǘŀǎǘŜΣ ŘƛǎŎǳǎǎ ŀƴŘ ƻŦŦŜǊ ƛŘŜŀǎ ŦƻǊ ƭŀǎǘ ƳƛƴǳǘŜ ǘǿŜŀƪǎΦ 

 

October 17th or 18th  Nillumbik Open Cellars Lunch 
Choose your own Open Cellars to visit then meet up at a Winery (TBA) 

for lunch and info sharing. 
 

Saturday October 24th  Closing Date: Eltham Wine Show Entries 
 

Friday October 30th  Monthly Guild Night 
TBA 

 

November 13th  Final delivery date: Eltham Wine Show 
 

Saturday November 21st  Eltham Wine Show: Judging Day 
 

Sunday November 22nd  Eltham Wine Show: Public Open Day 12pm ς 4pm 
 

Friday November 27th  Monthly Guild Night 
Final meeting of the year and Wine Show debrief. 

 
 
  

https://amateurwine.org.au/
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¢ƘŜ DǊŀǇŜ DǊƻǳǇ 

Danny Cappellani & Glen van Neuren 
 

Years ago (2006), at the suggestion of Richard Neagle, four of us (Danny 
Cappellani, Geoff Neagle, Bill Bussau and Zenon Kolacz) travelled to 
Iƻǳǎǘƻƴ ƛƴ b{² ǘƻ ŜȄǇƭƻǊŜ ǘƘŜ /ƘŀƭƳŜǊǎΩ ΨItalian ConnectionΩ.  The 
Chalmers Vineyard had 36 experimental varieties of grapes of 
Mediterranean, mostly Italian, origin.  Our group returned from there 
with several different varieties of grapes ς this led to the formation of 
The Grape Group. 
 

Over the previous ten years, Bruce Chalmers had established his ΨdreamΩ 
nursery and vineyard following numerous overseas trips, quarantine 
periods and enormous financial input.  Bruce and the Chalmers family 
have built a nursery that supplies Australia and New Zealand grape 
growers with precious rootlings of different, alternative varieties.  The 
Chalmers have two vineyards at Merbein and Heathcote, where grapes 
of 56 alternative varieties are grown and made available to winemakers 
throughout Australia.  Chalmers also have their own brand of wines ς 
The Murray-Darling Basin Collection, which are available online.   
 

Lƴ ǘƘŜ DǳƛƭŘΩǎ ƭŀǎǘ ǾƛƴǘŀƎŜ όнлнлύΣ ŦƛŦǘŜŜƴ DǳƛƭŘ ƳŜƳōŜǊǎ ǇŀǊǘƛŎƛǇŀǘŜŘ ƛƴ ǘƘŜ Grape Group process.  This 
proved to be useful, particularly as the local grape season ended unsatisfactorily due to a lack of ripening. 
 

The Grape Group event is on again this year!  You are all invited to participate!   
There are four varieties of grapes on the suggested list.  These are Barbera, Montepulciano, Marzemino 
and Teroldego.  Of the four, only two will be chosen, by a majority vote. 
 

Members must express their interest by the 31st of July at the latest, as we must put in our order by then.  
At the end of November, those members that expressed interest will be asked to commit to taking the 
grapes.  Collecting the grapes will occur roughly in mid-March, given normal weather conditions.  This, of 
course, is as subject to change as is the weather!   
 

We are hoping that members will keep taking up this exciting opportunity to explore the wonderful world 
of grape wines. 
 

 

Want to join in?   ¢Ƙƛǎ ƛǎ ǿƘŀǘ ȅƻǳ ƘŀǾŜ ǘƻ Řƻ Χ 

 
There are 2 actions to complete: 

1. Please provide your preference of red wine variety by numbering all from 1 to 4 as your preferred 
choice e.g. 1 is your most preferred, 4 is your least preferred.  

o Barbera = 
o Montepulciano =  
o Marzemino =  
o Teroldego=  

 

2. Provide the quantity required OR your preference to join the barrel group  
(collectively - the barrel group will make wine together in an oak barrel). 

 

Please reply via the Samepage Grape Purchase Group or email Danny at 
grapegroup@amateurwine.org.au  

mailto:grapegroup@amateurwine.org.au
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Χ ǘƘŜ ŘŜǘŀƛƭǎ ŀƴŘ ŎƘŀǊŀŎǘŜǊƛǎǘƛŎǎ ƻŦ ǘƘŜ ǇǊƻǇƻǎŜŘ ƎǊŀǇŜǎ Χ 

 
Barbera 
Χ ŀ ǾŀǊƛŜǘȅ ǘƘŀǘ ǿŀǎ 5ŀƴƴȅΩǎ ŦŀƳƛƭȅ ΨǿƻǊƪ ƘƻǊǎŜΩ ƛƴ ǘƘŜƛǊ ǾƛƴŜȅŀǊŘǎ ƛƴ LǎǘǊŀΦ  ¢ƘŜ ǊƻƭŜ ǘƘŀǘ .ŀǊōŜǊŀ Ǉƭŀȅǎ ƛƴ 
Lǘŀƭƛŀƴ ǿƛƴŜƳŀƪƛƴƎ ƛǎ ŀǎ ƛƳǇƻǊǘŀƴǘ ŀǎ /ŀō {ŀǳǾΩǎ ƛƴ !ǳǎǘǊŀƭƛŀƴ ǿƛƴŜƳŀƪƛƴƎΦ  Lƴ Lǘŀƭȅ ƛǘ ƛǎ ǘƘŜ ǘƘƛǊŘ Ƴƻǎǘ 
planted variety behind Sangiovese and Montepulciano.   
A good grower, with good yields and good resistance to infections. 
Its main feature is its high acidity, which allows longer periods on the vines for better colour and maturity. 
Wine notes:   
Deeply coloured wine with notes of dark cherries, blackberries, black mulberries and ripe raspberries.  Also 
high on anthocyanins. 
Danny recommends this variety as it will play a big role in your winemaking, especially being a good 
blender. 
Recommendation #1 
 

Montepulciano 
Χ ǘƘŜ ǎŜŎƻƴŘ Ƴƻǎǘ ǇƭŀƴǘŜŘ ǾŀǊƛŜǘȅ ƛƴ LǘŀƭȅΣ ƴŀƳŜŘ ŀŦǘŜǊ ǘƘŜ ǘƻǿƴ ŀƴŘ Ƴƻǳƴǘŀƛƴ ƛƴ ¢ǳǎŎŀƴȅΦ  DǊƻǿƴ ǿƛŘŜƭȅ 
throughout Italy but strangely not much in the region it was named after.  Not to be confused with 
Montepulciano Nobile wine which is made mostly from Sangiovese.  The grape is often mistaken for 
Sangiovese. 
Suspected origin from ancient Greece after the fall of Troy. 
Winemaking characteristics: a  light and non-tannic wine can be achieved by truncating the maceration 
early, and a full-bodied wine will result from well-ripened fruit with a long maceration early, and a full-
bodied wine will result from well-ripened fruit with a long maceration.  Like our beloved Shiraz, 
Montepulciano must not be picked unripe as it will deliver the dreaded grassy character that we all fear. 
Wine notes: 
Plummy, pink cherries, raspberries, white pepper and medium to soft tannins when fully macerated. 
Much treasured in Italy.  Delizioso! 
Recommendation #4 
 

Marzemino 
Χ ŀ ǾŀǊƛŜǘȅ ǘƘŀǘ ƛǎ ǎǘǊŀƴƎŜƭȅ ƎǊƻǿƴ Ƴƻǎǘƭȅ ƛƴ ǘƘŜ ŎƻƻƭŜǊ regions of Northern Italy, including the Trentino 
Valley (3000m above sea level) considering it has a long and late ripening season.   
The grape and wine appearance are similar to Ruby Shiraz, and so are the wine notes. 
Wine notes: 
Plummy, light red fruits, white pepper and spices. 
Like our Shiraz, it is often blended with Barbera or Colorino.  Said to be a cousin of Refosco del Penduncolo. 
Famous for being in the opera Don Giovani where Don Giovani asks for a glass of Marzemino just before his 
deliverance ǘƻ IŜƭƭΦ  ¢ƘŀǘΩǎ ƘŀƴŘȅ ǘƻ ƪƴƻǿΗ 
Recommendation #3 
 

Teroldego 
Χ Ƴƻǎǘƭȅ ƎǊƻǿƴ ƛƴ ǘƘŜ ¢ƛǊƻƭ ǊŜƎƛƻƴ ƻŦ ŦŀǊ bƻǊǘƘŜǊƴ LǘŀƭȅΣ ǘƘƻǳƎƘǘ ǘƻ ǎƘŀǊŜ ǘƘŜ ǎŀƳŜ ǇŀǊŜƴǘǎ ǿƛǘƘ {ƘƛǊŀȊ 
(Dureza).  Also likened to Primitivo/Zinfandel. 
Wine notes: 
A deep coloured wine with lavish alcohol, fresh berries and white peppers.   
Great for ageing and drinking fresh.  Very high on Anthocyanins. 
Recommendation #2 
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tǊǳƴƛƴƎ ²ƻǊƪǎƘƻǇ нлǘƘ WǳƴŜ нлнл Χ ȅƻǳ ǎƘƻǳƭŘ ƘŀǾŜ ōŜŜƴ ǘƘŜǊŜΗ 

Graham Scott 
 

To start off this was not just about sharp secateurs and chopping into vines.  The focus was on canopy 
management and how pruning is only the first step in a full canopy management program. 
 
²Ŝ ƳŜǘ ŀǘ aŀǊƎƻǘ ŀƴŘ 5ŀǾƛŘ tƻǇŜΩǎ ǾƛƴŜȅŀǊŘ ŀǘ /ƻƭŘǎǘǊŜŀƳΦ  What a piece of paradise!  Shangri La comes 
to viticulture.  Margot gave us an outline of what they have been doing in the vineyard.  See the attached 
notes she gave out.  The group then checked out some vines which the Popes had pruned up to the point 
of making the last decisions.  

Question to the group: What should we do to finish these off?   
Answers: ?? ? What? You want us to make decisions?  Help!!! 
 

    
 
 
But the group got into it and the discussions were the best part of 
the day.  We had to take into account this particular vine, how it had 
developed to this point, what was needed to fill out the space now, 
and what that would mean for the developing canopy in three 
monthsΩ ǘƛƳŜ. 
 
After that it was into the pruning of our own vines, under the 
watchful direction of David and Margot.   And it was then that we 
saw how the experts went about it.  To see and hear David crank up 
his electric pruning saw and attacƪ ǾƛƴŜǎ ƳŀŘŜ ǳǎ ǊŜŀƭƛǎŜ ƘŜ ǿŀǎƴΩǘ 
joking when he said that vines are forgiving things.  They can take a 
ƭƻǘ ƻŦ ōŜŀǘƛƴƎ όǊŜŦƻǊƳƛƴƎ ǿŀǎ ǘƘŜ tƻǇŜΩǎ ǿŀȅ ƻŦ ǇǳǘǘƛƴƎ ƛǘΗύΦ  Even 
Danny, who had dropped in to get some bottles was fascinated. 

 
 

 
All the prunings from each vine were neatly packed up and taken back to the house for the next part of the 
workshop.  The problem was that everyone wanted to check ƻǳǘ 5ŀǾƛŘΩǎ ŎŜƭƭŀǊΦ  This is modelled on a small 
IƻōōƛǘΩǎ ƻǳǘ ƘƻǳǎŜ, but amazingly everyone disappeared into it.  Graham went looking for the tribe and 
found them deep underground, deep into wine glasses and deep into bibulous discussion.  It almost took a 
cattle prod to get them up into sunlight, but they all came, clutching their glasses and muttering 
oenological obscenities. 
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Then the surprise.  It appeared that David had had a fall and needed help to finish the pruning.  All eyes 
turned to look at this cherubic picture of rude health who moments before had been plying them with the 
best of his cellar.  Was he really crook?  Nevertheless, the Guild members, being such a supportive cohort, 
agreed to help ς but first they had to know more about the vineyard.  How vigorous was it?  What level of 
buds could it support?  Would they need cane or spur pruning to get the right balance?  And this is where 
the bunches of prunings became important.  Weigh them, count the nodes, count the lengths of the canes, 
and then do the sums.   
 
Bewilderment settled on the group.   

When was the last time you did long division by hand?   
LǎƴΩǘ ǘƘŜǊŜ ŀƴ ŀǇǇ ƻƴ ǘƘŜ ǇƘƻƴŜ ŦƻǊ ǘƘƛǎΚ   
Crikey, what does this figure mean?   
All would be revealed after the break. 

 
But the break became another distraction.  
 
Tea and coffee were going to be the basis for some serious 
discussion.  That notion went out the window when the 
Harridges plonked down a bottle  of their own, David 
brought in some of the bottles that had already been 
tasted in the Hobbit house, and we discovered that Danny 
had left a glorious platter of salami, black olives and a 
breadstick.  The party was starting to take shape.  Not to be 
outdone, Angela had cheeses and biscuits and pomace 
jelly, Graham added to that and Margot produced her 
lemonade scones.  To cap it all off David suddenly 
appeared with a freshly smoked trout ς and we were just 
one course from an all-out orgy! 
 
Getting them to discuss their findings on the health of the vineyard took real effort. The focus was 
elsewhere but it did happen, and the Popes were delighted to find that their vineyard was rated in good 
shape, moderate in vigour and could stand pruning for a higher than usual crop.  The talk then was on how 
to manage the future canopy so that sunlight and air could penetrate.  Notes were passed around looking 
not only at different pruning techniques but also at trellis designs. 
 
So, what did we learn?  
 

¶ Firstly, that Margot and David are consummate hosts.  They made us more that welcome and 
shared their knowledge and ideas freely.  Huge thank you and admiration. 

¶ Secondly, that pruning can and must be flexible.  You can change from spur to cane pruning if the 
need is there.  

¶ Thirdly, that a pruner always has to keep thinking:  What will this look like when the canopy grows? 
That is what guides your pruning decisions. 

¶ And lastly ς we now know why David has won so much praise for his wines for so long.  He controls 
the process right from the vine to the bottle.  There is a big lesson in that for all of us. 

 
The Popes have marked the vines we pruned and will call us in spring after bud burst so that ς hopefully, 
with fingers crossed ς we will be asked back to see the effects of our handiwork. 
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aȅ ±ƛƴǘŀƎŜ ¸ŜŀǊ Χ  

An interview series where we interview your fellow EDWG members.   
Was this their vintage year?   by David Chambers 
 

¢ƻŘŀȅ ƛǘΩǎ Karen Coulston 
 

I must confess to not knowing Karen, only having met her at her place a couple of years ago for a test of 
my first Cabernet Sauvignon that I produced ever.  My first impression was how helpful and welcoming she 
was.  My obvious lack of knowledge was an embarrassment to me, but she was patient and thoughtful and 
walked me through the rudiments of where I was at with my wine making.  It occurs to me now that, 
ƭƻƻƪƛƴƎ ōŀŎƪ ǘƻ ǘƘŀǘ ǘƛƳŜ ǘǿƻ ȅŜŀǊǎ ŀƎƻΣ ȅƻǳ ǘƘƛƴƪ ȅƻǳ ƪƴƻǿ ŀ ƭƻǘ ŀōƻǳǘ ǊŜŘ ǿƛƴŜ ŀƴŘ ǘƘŜƴ ȅƻǳ ŘƻƴΩǘΦ   
 

Karen produced a chart for red wine. She laboured through the process of recording daily my hydrometer 
reading and explained the curve to the point all the sugar would be converted and, like magic, wine 
remains.  To me this was only notionally understood. 
 

I expect, over the years, a considerable number of people trod the path to her lab and, very diligently and 
carefully, Karen has tracked the process in her mind to the member clutching the wine sample.  David Hart 
tells me he has fond memories of the time he first met Karen at a Northern TAFE College.  She has 
impressed David with her white wine making skills, and he seems unusually excited by her Airbag Wine 
Press.  He also acknowledged her many attendances and judging at Amateur Wine Shows over the years. 
She is a Life Member of the EDWG for good reason.  A glimpse of her very interesting wine-making life 
appears below. 
 

Dave: Karen, did you ever drink anything other than wine in your early years? 
 

Karen: L ƭƛƪŜŘ ǎǘƛƭƭ ŘǊȅ ŎƛŘŜǊ ǿƘŜƴ L ƭƛǾŜŘ ƛƴ 9ƴƎƭŀƴŘ ŀƴŘ ŎƻǳƭŘƴΩǘ ŀŦŦƻǊŘ ƎƻƻŘ ǿƛƴŜΦ 
 

Dave: Have you ever thought that the path you have been on could have had a different 
outcome?  Or to put it another way, what would you have done differently? 
 

Karen: The evolution of my career through research chemistry, through winemaking then around 
to wine chemistry was wonderful, ōǳǘ L Řƻ ǿƛǎƘ LΩŘ ŦƛǘǘŜŘ ƛƴ ŀǊŎƘƛǘŜŎǘǳǊŜ ŀǎ ǿŜƭƭΦ  If we 
ƘŀŘƴΩǘ ōƻǳƎƘǘ ǘƘŜ ǇǊƻǇŜǊǘȅ ŀǘ ¸ŀǊǊŀƳōŀǘ LΩŘ ǇǊƻōŀōƭȅ ƘŀǾŜ ǎǘŀȅŜŘ ŀ ǿƛƴŜ ŘǊƛƴƪƛƴƎ ǎŎƛŜƴǘƛǎǘ 
with an artistic bent, but then the architecture interest played out here too 
 

Dave: What is your first experience that you remember that led to an interest in wine? 
 

Karen: Being introduced to Coonawarra reds when being wined and dined by affluent young men 
who were trying to impress me in the heady Canberra 70s 
 

Dave: Did this lead to making your way in the Wine World and eventually lead to the hobby of 
making wine? 
 

Karen: No, this started when my non-affluent husband (who loved red wine too) and I made fruit 
and kit wine fermented by the gas fire in gallon jars when we lived in poverty in London.  
The lead into real winemaking came when we bought the Yarrambat property with a small 
rundown hobby vineyard on it, and I had to learn to do something with it.  Many courses 
and a degree in wine science later the Wine World had me hooked. 
 

Dave: What is an interesting unknown fact about you that members may find interesting? 
 

Karen: I was Miss Barwon Heads beach girl 1969.  What a floosy! 
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Dave: Can you tell us about the wildest party you attended?  Probably in your youth but maybe 
not? 
 

Karen: It has to ōŜ ŀ aƻƴŀǎƘ ŦǊƛŜƴŘΩǎ нмǎǘ ōƛǊǘƘŘŀȅ ǇŀǊǘȅ ƻƴ ŜƭŜŎǘƛƻƴ ƴƛƎƘǘ мфтнΦ  I remember the 
political hype, the mauve flared pants suit and it was dry! 
 

Dave: What are you making now? 
 

Karen: The Pink Bastard, a rosé ƳŀŘŜ ŦǊƻƳ Ƴȅ ¦о! ǿƛƴŜ ŀǇǇǊŜŎƛŀǘƛƻƴ ŦǊƛŜƴŘǎΩ ōŀŎƪȅŀǊŘ ƎǊŀǇŜǎ 
(plus purchased Pinot Noir from ShawΩs Road this year).  The unknown grape provenance 
and help with pressing and bottling by the gang lead to its name and the pride we all have 
in it.  Back to hobby scale (130L) is more difficult than commercial scale! 
 

A Guest question: David Hart 

David: Karen, we know you are very good at white wine making.  Have you ever had an interesting 
red wine experience while travelling around with your Airbag Press? 
 

Karen: I usually loved pressing reds in my airbag press ς great smells, no grape stickiness, 2 tonnes 
plus in each batch, skins like paper at the end.  This was a Shiraz press near Geelong.  The 
Shiraz had been on skins about 3 weeks and was totally dry.  We must pumped it into the 
axial feed of the press with lots of lifting of the skins in the open fermenter.  The 
ŀŘǾŀƴǘŀƎŜ ƻŦ ǘƘƛǎ ƛǎ ȅƻǳ Ŧƛƭƭ ǘƘŜ ǇǊŜǎǎ ǉǳƛŎƪƭȅ ŀǎ ƛǘ ŘǊŀƛƴǎ ǿƘƛƭŜ ȅƻǳΩǊŜ ŦƛƭƭƛƴƎΦ  This time the 
skins were so disintegrated that they blocked the slots in the stainless steel drum and, 
even with rotation of the drum, we were being showered with red wine (very good red 
wine, what a waste!) throughout the fill and press cycle.  !ƴȅƻƴŜ ŎƻǳƭŘ ǎŜŜ LΩŘ ǇǊŜǎǎŜŘ ǊŜŘ 
wine that day.  Lǘ ǿƻǳƭŘƴΩǘ ƘŀǾŜ ƘŀǇǇŜƴŜŘ ǿƛǘƘ /ŀōŜǊƴŜǘ {ŀǳǾƛƎƴƻƴ ƻǊ tƛƴƻǘ bƻƛǊ, but soft 
skinned Shiraz was a challenge.  Great yield in the end. 
 

Dave: You have educated yourself with regards to your career in wine.  Where did you pick up 
your wine making skills? 
 

Karen: L ŘƛŘƴΩǘ ǇƛŎƪ ǳǇ ǘƘŜ ǎƪƛƭƭǎ ς /ƘŀǊƭŜǎ {ǘǳǊǘΩǎ ǎƻǳƴŘ ŜŘǳŎŀǘƛƻƴ ό. !ǇǇ {Ŏ ό²ƛƴŜ {ŎƛŜƴŎŜύύ ŀƴŘ 
ȅŜŀǊǎ ƻŦ ŜȄǇŜǊƛŜƴŎŜ ǿƛǘƘ Ƴȅ ŀƴŘ ŎƭƛŜƴǘǎΩ ǿƛƴŜǎ ǘŀǳƎƘǘ ƳŜ ŀ ǘƘƛƴƎ ƻǊ ǘǿƻ ŀōƻǳǘ 
winemaking.  Teaching wine chemistry taught me even more. 
 

Dave: This is probably a silly question given the technical interest you have in wine.  Are you into 
the intellectual part of the discussion about wine?  Wine can be so many things to so many 
people.  But what does it bring to you? 
 

Karen: I love the whole experience of drinking good wine.  I rarely drank my own wines, preferring 
to drink better, and now I spend a lot of money on fine wine and nearly as much on fine 
food to match it.  L ŘƻƴΩǘ ŜǾŜƴ ǎƘŀǊŜ ǘƘŜ ŜȄŎŜǇǘƛƻƴŀƭ ōƻǘǘƭŜ ς LΩƭƭ ǎŀǾƻǳǊ ƛǘ ƻǾŜǊ н ƴƛƎƘǘǎ ǎƻ 
over-ƛƴŘǳƭƎŜƴŎŜ ŘƻŜǎƴΩǘ ǎǇƻƛƭ ǘƘŜ ŜŎǎǘŀǎȅΦ  I do like to philosophize about the happy 
balance of art and science in winemaking. 
 

Dave: Are you a pedantic, fussy winemaker or do you prefer to feel your way along steady-as-she-
goes-it-will-work-out-in-the-end? 
 

Karen: I follow the guidelines (not rules) but think a good winemaker should read the grapes by 
tasting and smelling and being experimental ς if experience suggests you can make a more 
interesting wine by a little deviance. 
 

Dave: What is wine making to you?  I suspect it is not just another hobby but a consuming passion 
that excites you.  Is this true? 
 

Karen: ¢ƘŜǎŜ Řŀȅǎ ƛǘΩǎ ƴƻǘ ǘƘŜ ǿƛƴŜƳŀƪƛƴƎ ōǳǘ ǘƘŜ ǉǳŀƭƛǘȅ ƻŦ ŘǊƛƴƪƛƴƎ ǘƘŀǘ LΩƳ ǇŀǎǎƛƻƴŀǘŜ ŀōƻǳǘΦ  
LΩƳ ǎǘƛƭƭ ƛƴ ŀǿŜ ƻŦ ǘƘŜ ǘƻǇ ǿƛƴŜƳŀƪŜǊǎ ǿƘƻ ŀŘŘ ŀ ǘƻǳŎƘ ƻŦ ƳŀƎƛŎ ǘƻ ǘƘŜ ƎǊŀǇŜ ǇǊƻŘǳŎǘΦ 
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 Dave: What are you excited about for the future of home wine making? 
 

Karen: The quality improvement in the wines submitted to the wine shows is remarkable.  What 
particularly impresses me is the improvement in traditional (European) wine styles as 
younger generations apply some understanding to the wines their grandfathers made, 
often with faults, earlier. 
 

Dave: What inspires you to make better wine?  Have you ever entered the Eltham Wine Show?  Is 
it the Gold medals or the knowledge that you are ever improving on your skills? 
 

Karen: Experience and understanding count for heaps.  I have 2 (I think) best of show awards from 
the Eltham Wine Show but I expect better of my winemaking each year.  Perhaps not now 
that I am back to hobby scale, my sophisticated equipment and good purchased grapes 
certainly helped when I was commercial. 
 

Dave: Who or what has been your biggest influence in wine making? 
 

Karen: Winemakers like David Lance, Clare Halloran, Kathleen Quealy, Steve Morris and CSU 
lecturers were great mentors. 
 

Dave: I think you are a Life Member of the EDWG.  How long have you been a member of EDWG? 
 

Karen: I think I joined EDWG in about 1987 after meeting 2 members at a short course in 
winemaking run by a TAFE.  The course was pretty terrible, but I learned heaps from my 
new friends. 
 

Dave: What have been the positive surprises of your membership of EDWG? 
 

Karen: The shared experience of the old timers and the enthusiasm of the youngsters (under 40s). 
 

Dave: What were you drinking in your twenties? 
 

Karen: Outside of dining in restaurants like The Lobby in Canberra or Leondas in Melbourne, it 
was flagon red. 
 

Dave: If you could tell the young Karen about life, what advice would you give? 
 

Karen: Be experimental, take a few risks, especially in wine drinking. 
 

Dave: Enlighten us with a couple of your favourites wine tweaks? 
 

Karen: Acid and tannin trials.  LǘΩǎ ŀƳŀȊƛƴƎ ǿƘŀǘ лΦрƎκ[ ǘŀǊǘŀǊƛŎ ŀŎƛŘ ƻǊ лΦмƎκ[ ƎǊŀǇŜ ǎŜŜŘ ǘŀƴƴƛƴ 
Ŏŀƴ Řƻ ǘƻ ƳŀƪŜ ŀ ƎƻƻŘ ǿƛƴŜ ōŜǘǘŜǊ όƻǊ ǿƻǊǎŜΣ ǘƘŀǘΩǎ ǿƘȅ ȅƻǳ ǘǊƛŀƭύΦ 
 

Dave: I have heard in my short time with the guild some complete disasters while making wine.  
What is your biggest disaster you can share with us? 
 

Karen: In my own cellar it was ignoring a full 200L SS drum of Riesling.  It was full and had its 
regular dose of SO2 and I forgot it.  bŜȄǘ ŎƘŜŎƪ ƴŜŀǊ ōƻǘǘƭƛƴƎ ƛǘ ǿŀǎ ŀƭŘŜƘȅŘƛŎ ŀƴŘ L ŎƻǳƭŘƴΩǘ 
get it back.  I turned some of it into a mediocre Fƛƴƻ όǎƘŜǊǊȅ ǘƘŀǘ ǿŜ ŎŀƴΩǘ ǎŀȅ ŀƴȅƳƻǊŜύ. 
 

Dave: I suspect I know the answer to this question, however, is making wine ever a financial 
consideration for you? 
 

Karen: My husband used to say he worked to support my folly.  Hills of Plenty was always only a 
token expression of my winemaking, though the press service paid for the air bag press 
purchase easily, and the hospitality of clients made the provision of service a pleasure 
above what I charged for consultancy.  I was a hopeless salesperson and gave away as 
much Hills of Plenty wine as I sold. 
 

!ƴŘ Ŧƛƴŀƭƭȅ Χ 
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Dave: You are going to a desert island to spend some chill time.  You are taking with you one 
piece of music, one bottle of wine, a book and food.  What will be placed in your suitcase?   
 

Karen: The music would have to be an album by Leonard Cohen.  
The bottle of wine a Burgundy grand cru from Nuits St George, with mushrooms, truffles, 
olives and tomatoes on sourdough.  Can I have duck pate as well?  
And the book?  Oscar and Lucinda by Peter Carey.  
All together?  May be overload of the senses!! 
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