ELTHAM AND DISTRICT

WINEMAKERSs GUILD

ESTABLISHED 1969

JULY 2020

The Guild encourages the responsible consumption of alcohol

The Guild meets on the lagtridayof each monthexcept becember)

at the Eltham Living & Learning Centre at 7.45 pm
Next meeting:Friday315t July, 2020

Guestswho areinterested in finding out more abouthe Guild are welcome
to attend any ofour regularGuild meetings
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C. Mitzky & CdQur native grape. Grapes and their culture. Also descriptive list of old and new vati@88sp34.
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Guild Nights

Onceagain,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 rt 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 disauiaseur guild nights please let me or any
20KSNJ O2YYAGUSS YSYOSNI {y26H LQY LJ NI A Odzf I NI &
in Augustg traditionally a night for mulled wine, but in these abnormal times we can try anything!

EDWG 2020 Wnual General Meeting

Our AGM will be held at the August Guild Night, with the official AGM proceedings kept to a minimum. |
would like to encourage anyone who is interested in contributing to the running of the Wine Show and the
Guild in general to nomate for the committee. These days committee meetings are held online, so you
R2y Qi S@Sy KI @S G2 SIS (KS O2YF2NI Xbutdo2YS 2y
remember to drink responsibly!

Eltham Wine Show 2020

The Wine Show Committee are committed to presenting a wine show in @02ssible. Whileve may

not beableto have aPublic Open Day with tastings, presentations ar joined by ousponsors, we are
looking at some creative alternatives so thaé judges can assess your wines and you will be recognised
for your winemaking achievement®ememberthere 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 shdicoower

the cold winter months.

Vintage 2021

It's not too early to start planning for vintage 2021. Think aldeaitinga break away from your normal
Shiraz & Chardonnay and try somethiiernativeQ Checkous | yy & 'y R Df Sy Qe LA S
lively discussion at the Grape Purchase Team on Samepage

Wayne Harridge; President @.m...:& — @
edy ia‘] g 3

1. t2AyG @2dzNJ LIK2ySQa O

2. You should see a natification asking if you
want to go to the website where the QR code
is pointing.

3. Taponitto opentte link and go where the QR
code wants to send you.
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President Wayne Harridge General Trevor Sleep
Vice President Danny Cappellani Committee 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

MembershipCoordinator David Chambers

Newsletter Angela Harridge

Members elected to positions on the Guild Management Committee meet every mddletings
alternate between GenerdbuildandWine Showbusiness

Committee Members

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

Guild Business Meetings

Agenda: Guild Night Program, Membership, Winemaking Educatitiatires, 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 Gim@hid Judgepttend 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 likeaibend, please contact the President or
Secretary
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‘?3 Planned activities have had to be Cancelled or Postponed due to C&¥Iestrictions.
e"» We will keep you updated as to what we are able to do via Samepage and\lebsite

The Commitee are investigatingpresenting Guild Nights onlin& so keepN X

* More information to comé&

DATE ACTIVITY

Friday July 3% Monthly Guild Night
* 3 Making Cider

Marianne Smith, an award winning cidermaker from Langwawiih
discusdips on cidermaking for your entries in the 2020 Eltham Wine
Show. Keep an eye on Samepage for more details.

Friday August 28 Monthly Guild Night
* " AGMC( traditionally a night for mulledwinX a2 3INJ} 06 & 2

settle down tomull over the candidates for the Committee positions.

Friday September 25 | Monthly Guild Night i ] ,
* ir) aSYOSNRQ 2AYS 9YUNE ¢l auAy

(entries close October 2%

Bring along any wines you are considering entering irBltleamshow:
any vintageg any class.

2SQfft (FradsSz RAaAOdzAaad YR 2FFSNJI
October17" or 18" Nillumbik Open Cellars Lunch
Choose your own Open Cellars to visit then meet up at a Winery (TE
for lunch and info sharing

Saturday October 24 Closing DateEltham Wine Show Entries

Friday October 30 Monthly Guild Night
TBA
November 18 Finaldelivery date: Eltham Wine Show

Saturday November 21 | Eltham Wine ShowJudging Day

Sunday November 22 | Eltham Wine ShowPublicOpen Dayl2pm¢ 4pm

Friday November 27 | Monthly Guild Night
Final meeting othe year and Wine Show debrief.
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Danny Cappellani & Glen van Neur

Years ago (2006), at the suggestion of Richard Neagle, four of us (Danny
Cappellani, Geoff Neagle, Bill Bussau and Zenon Kolacz) travelled to

| 2dza G2y Ay b{?2 (2 usianCoraa®dOTh&KS / K|
Chalmers Vineyard had 36 experimental varietégrapes of
Mediterranean, mostly Italigjorigin. Our group returned from there

with several different varieties of grapeghis led to the formation of

The Grape Group

Over the previous ten years, Bruce Chalmers had establishé#réasnQ
nursery and vineyard following numerous overseas trips, quarantine
periods and enormous financial inpuruce and the Chalmers family
have built a nursery that supplies Australia avelw Zealand grape
growers with precious rootlings of different, alternative varieti@he
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

The MurrayDarling Basin Collectipmhich are available online.

Ly GKS DdzAft RQa flad @Aydl 3S 0 H nGrapé Grouprbcess. Shisy D dzA
proved to be useful, particularly asdtocalgrape season ended unsatisfactorily due to a lack of ripening.

The Grape Grougvent is on again this yeaou are all invited to participate!
There are four varieties of grapes on thigggestedist. These are Barbera, Montepulciano, Marzemino
and Teroldego.Of the four, onlytwo will be chosenby a majority vote.

Members must express their interest by tBést of July at the latestas we must put in our order by then.
At the end of November, thesmembers that expressed interest will be asked to commit to taking the
grapes. Collecting the grapes will occur roughly in AMiérch, given normal weather conditionghis, of
course, is as subject to change as is the weather!

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

Wanttojoinin? ¢ KAad Ad GKI G e2dz KIS (G2 R2 X

There are 2 actions to complete
1. Please provide youyreference 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 Teroldeges

2. Providethe quantity required OR your preference to joimet barrel group
(collectively- the barrel group will make wine together imaak barrel)

Please reply via thBam@ageGrape Purchaséroup or email Danny at
grapegroup@amateurwine.org.au
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Barbera

X F @FENARSGe GKIG 61&a 5FyyeQ
LGlrtAry gAYSYF{AYy3a A& & AY
planted variety behind Sangiovese and mepulciano.

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 cherribackberries, 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

& FlLYAfT@ Wg2N] K2NAS
LRNIFYyadG Fa /o6 {I dzdC

Montepulciano

X 0KS &aSO2yR Y2aid LXIYyGSR GFrNASGe Ay LiaGrtes ylIY
throughout Italy but strangely not much in the region it was named after. Not to be confused with
Montepulciano Nobilevine which is made mostly fromaBgiovese.The grape isften mistaken for
Sangiovese.

Suspected origin from ancient Greece after the fall of Troy.

Winemaking characteristics: light and nortannic wine can be achieved by truncating the maceration
early, and a fulbodied wine will reult from weltripened fruit with a long maceration early, and a {full
bodied wine will result from wellipened fruit with a long maceration. Like our beloved Shiraz,
Montepulciano must not be picked unripe as it will deliver the dreaded grassy chathatexe 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

X F @FENRSGe GKIFGO A& adil Négyms siiNerthetN®yingfudingzheé Tiréndno A y
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 fruitswhite pepper and spices.

Like our Shiraz, it is often blended with Barbera or Colorino. Said to be a cousin of Refosco del Penduncc
Famous for being in the opef2on Giovanwhere Don Giovani asks for a glass of Marzemino just before his
deliveranceli 2 | St f @ ¢CKFiQa KFIyRe (2 1y2¢H

Recommendation #3

Teroldego

X Y2adfte 3INRBgyYy Ay (GKS ¢ANBf NBIA2Y 2F FI N b2NIK
(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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Graham Scott

To start offthis was not just about sharp secateurs and chopping into vifibe. focus was on canopy
management and how pruning is only the first step in a full canopy management program.

2S YSG Fd alNB2G FyR 5 @A Rhat 2pid&0fpaddal gramgli INRomesl  /
to viticulture. Margot gave us an outline of what they have been doing in the viney@eg the attached
notes she gave outThe group then checked out some vines which the Popes had pruned up to the point
of making the last desions.

Question to the group: What should we do to finish these off?

Answers: ?? What? You want us to make decisiorts€ip!!!

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 caryap three
monthsQ G A Y S

After that it was into the pruning of our own vines, under the

watchful direction of David and MargotAnd it was then that we

saw how the experts went about ifTo see and hear David crank up

his electric pruning saw and athc A Yy S& YIF RS dza NB
joking when he said that vines are forgiving thingbey can take a

f20 2F o0SFGAY3 ONBF2NNAY IEvenl &
Danny, who had dropped in to get some bottles was fascinated.

All the prunings fom 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 chéckizic 5 | @ A RiQi& mad&lédfort aNsihall

| 200 A U Qa&, b amazinklp edstyBne disappeared into @raham went looking for the tribe and

found them deep underground, deep into wine glasses and deep into bibulous discuksatmost took a
cattle prod to get them up intsunlight,but they all came, clutching their glasses and muttering

oenological obscenities.
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Then the surpriselt appeared that David had had a fall and needed help to finish the prudiigyes
turned to look at this cherubic picture of rude health who monmehbefore had been plying them with the
best of his cellarWas he really crookMNeverthelessthe Guild members, being such a supportive cohort
agreed to helgg but first they had to know more about the vineyartlow vigorous was it®hat level of
buds could it supportAWould they need cane or spur pruning to get the right balanéef this is where
the bunches of prunings became importatweigh them, count the nodes, count the lengths of the canes
and then do the sums.

Bewilderment settled onthe group.
When was the last time you did long division by hand?
LAY Qld GKSNB |y L) 2y GKS LK2YyS F2NJ 6KAaK
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 seriod
discussion.That notion went out the window when the
Harridges plonked down a bottlef their own, David
broughtin some of the bottles that had alrelg been

tasted in the Hobbit house, and we discovered that Dann
had left a glorious platter of salami, black olives and a
breadstick. The party was starting to take shapiot to be
outdone, Angela had cheeses and biscaitd pomace

jelly, Graham addetb that and Margot produced her
lemonade sconesTo cap it all off David suddenly
appeared with a freshly smoked trogtand we were just
one course from an atiut orgy!

Getting them to discuss their findings on the health of the vineyard took reatteffhe focus was
elsewhere but it did happerand 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 Traptalk then was on how
to manage the future canopgo that sunlight and air could penetratélotes were passed around looking
not only at different pruning techniques but also at trellis designs.

Sq what did we learn?

1 Firstly, that Margot and David are consummate host®ey made us more that welcome and
shared their knowledge and ideas freeluge thank you and admiration.

1 Secondly, that pruning can and must be flexibf@u can change from spur to cane pruning if the
needis there.

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

1 And lastlyg we now know why David has won so much praise for his wines for so ksgontrols
the process right from the vine to the bottl&here is a big lesson in that for all of us.

The Popes have marked the vines we pruned and wilusaith spring after bud burst so thgthopefully,
with fingers crossed we will be asked back to see the effects of our handiwork.
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An interview seriesg/here we interview youellow EDWG members
Was this their vintage year? by David Chambers

¢ 2 R &areh Cduiston

| must confess to not knowing Karen, only having met her at her place a couple of yeéos agest of

my first Cabernet Sauvignon that | produced ey first impression was how helpful and welcoming she
was. My obvious lack of knowledge was an embarrassment tpbueshe was patient and thoughtful and
walked me through the rudiments of where | was at with my wine makihgccurs to me now that
f221Ay3 o001 G2 GKFG GAYS Gg2 @SIFENRBR 323 @2dz (K

Karen produced 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 convertedik@danagic, wine
remains. To me this was only notionally understood.

| expect over the yearsa considerable number of people trod the path to her lab arety diligently and
carefully, Karen has tracked the process in her mind to the member clutching the wine sabged Hart
tells me he has fond memories of the time tirst met Karen at a NorthernAFECollege.She has
impressed David with hewhite wine making skillssnd he seems unusually excited by her Airbag Wine
Press Healso acknowlededher many attendanceandjudging at Amateur Wine Shows over the years.
She is a Life Member of the EDWG for good reasdmlimpse of her very interesting wimeaking life
appears below.

Dave: Karendid you ever drink anything other than wine in your early ygars

Karen L tA1SR adAft RNE OARSNI 6KSYy L tADBSR A

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

Karen The evolution of my career through research chemistry, through winemaking then arc
to wine chemistry was wonderfud dzi L R2 6A 4K LQR Fhveld SF
KIRYyQl 0602dAKG GKS LINRPLISNIL & Fd | FNNYYoLI
with an artistic bentbut 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
who were trying to impress me in the heady Canberra 70s

Dave: Didthislead to making your way in the Wine World and eventually lead to the hobby ¢
making winé&

Karen No, this started when my neaffluent husband (who loved red wine too) and | made fru
and kit wine fermented by the gas fire in gallon jars when we lived in poverty in Londc
The lead into real winemaking came when we bought the Yarrambat property with a ¢
rundown hobby vineyal on it and | had to learn to do something with itany courses
and a degree in wine science later the Wine World had me hooked

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

Karen |was Miss Barwon Heads beach girl 199¢hat a floosy!
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Dave:

Karen

Dave:
Karen

Can you tell us about the wildest party you attended? Probably in your youth but may
not?

lthastoo S | a2yl aK FTNASYRQa Hmal oliehénthd thé
political hype, the mauve flared pants suit and it was dry!

What are you making now?

The Pink Bastard, a®¥ I RS FNRY Yeé !o! gAYyS | LILINBC
(plus purchased Pinot Noir from Sh@viroad this year)The unknown grape provenance
and help with pressing and bottling by the gang lead to its name and the pride we all |
in it. Back to hbby scale (130L) is more difficult than commercial scale!

A Guest questioravid Hart

David:

Karen

Dave:

Karen

Dave:

Karen

Dave:

Karen

Dave:

Karen
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Karen, we know you are very goatwhite wine making. Have you ever had an interest
red wine experience while travelling around with your Airbag Press?

| usually loved pressing reds in my airbag pregeeat smells, no grape stickiness, 2 tonr
plus in each batch, skins like paper at the eftlis was a Shiraz press near Geeldfge
Shiraz had been on skins about 3 weeks and was totallyMigymust pumped it into the
axial feed of the press with t® of lifting of the skins in the open fermentefhe

I RGFyYyGdlFr3S 2F GKA& Aa @&2dz FALL (RS timadwkB &
skins were so disintegrated that they blocked the slots in the stainless steel drum and
even with rotdion of the drum we were being showered with red wine (very good red
wine, what a waste!) throughout the filland presscydey @ 2y S O2dztf R & ¢
winethatday.L i ¢ 2dz Ry Qi KI @S KI LIISY SR ¢ Jii &ft /
skimed Shiraz was a challeng@reat yield in the end.

You have educated yourself with regards to your career in vitgere did you pick up
your wine making skilts

L RARY QU LJE/OR | NILS & K{S( czNIAR@ & &a 2 dzy R
@SINBE 2F SELISNASYOS sAGK Y@ | yR
winemaking. Teaching wine chemistry taught me even more.

-~ U

R dzO I
ASyi

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

| love the wholeexperience of drinking good winé.rarely drank my own wines, preferrin
to drink better, and now | spend a lot of money on fine wine and nearly as much on fin
foodtomatchitL R2y Qi S@Sy &KI NA QiftKS 43 BEX2SIrNI AAz
overA Y Rdzt 3Sy OS R2 S a yf dbiike folpigidsdphize KoBut tBelhappy: & &
balance of art and science in winemaking.

Are you a pedantic, fussy winemaker or do you prefer to feel your way along-stesllg
goesit-will-work-out-in-the-end?

| follow the guidelines (not rules) but think a good winemaker shoeidl the grapes by
tasting and smelling and begexperimentalg if experience suggests you can make a m¢
interesting wine by a little deviance.

What is wine making to you? | suspect it is not just another hobby but a consuming g
that exctes you. Is this true?

1 Q
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Dave:
Karen

Dave:

Karen

Dave:
Karen

Dave:

Karen

Dave:
Karen
Dave:
Karen

Dave:
Karen
Dave:
Karen

Dave:

Karen

Dave:

Karen

' YR
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What are you excited about for tHeture of home wine making?

The quality improvement in the wines submitted to the wine shows is remarkatleat
particularly impresses me is the improvement in traditional (European) wine styles as
younger generations apply sonm@derstanding to the wines their grandfathers made,
often with faults, earlier.

What inspires you to make better winédave you ever entered the Eltham Wine Shdsv
it the Gold medals or the knowledge that you are ever improving onskailis?

Experience and understanding count for heapbave 2 (I think) best of show awards frc
the Eltham Wine Show but | expect better of my winemaking each y@arthaps not now
that | am back to hobby scale, my sophisticated equipmentgowt purchased grapes
certainly helped when | was commercial

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

Winemakers like David Lance, Clare Halloran, Kathleen Quealy, Steveavidr@SU
lecturers were greamentors

| think you are a Life Member of the EDWiaw long have you been a member of EDW

[ think | joined EDWG in about 1987 after meeting 2 members at a short course in
winemaking run by a TAFEhe course was pretty terribjeut | learned heaps from my
new friends

What have been the positive surprises of your membership of EDWG
The shared experience of the old timers and the enthusiasm of the youngsters (undel
What were you drinking in your twenties?

Outside of dining in restaurants like The Lobby in Canberra or Leondas in Melpiburne
was flagon red.

If you could tell the youni§arenabout life, what advice would you give?

Be experimental, take a few risks, especially in wineking

Enlighten us with a couple of your favourites wine tweaks?

Acid andtannintrialsL 1 Q& | YITAyYy3 6KI G nop3axk|[ GF NI
Oy R2 G2 YI{1S | 322R ¢6AyS o0SGGSNI 62NJ
| have heard in my short time with the guild some complete disasters while making wi
What is your biggest disaster you can share with us?

In my own cellar it was ignoring a full 200L SS drum of Rie$lim@gs full and had its
regulardose of SO2 and | forgotih SEG OKS O]l ySFENJ o200t Ay
get it back.| turned some of it into a medioclB\ y 2 0 a KSNNE (Kl 4. &

| suspect | know the answer to this question, however, is makimgever a financial
consideration for you?

My husband used to say he worked to support my foliils of Plentyvas always only a
token expression of my winemakinpough the press service paid for the air bag press
purchase easilyand the hospitality of clients made the provision of service a pleasure
above what | charged for consultanciwas a hopeless salesperson and gave away as
muchHills of Plentwvine asl sold

TAYFEE& X
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Dave: You are going to a desert island to spend some chill time. You are taking with you or
piece of music, one bottle of wine, a book and food. What will be placed in your suitc

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, truff
olives and tomatoes on sourdougitan | have duck pate as well?
And the book?Oscar and Lucinday Peter Carey
All together? May be overload of the senses!!

In the Hills of Plenty
vineyard

The press in action

Squishing grapes
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