ELTHAM AND DISTRICT

WINEMAKERS GUILD

ESTABLISHED 1969

FEBUARY 2023

The Guild encourages the responsible consumption of alcohol
The Guild meets on the lagiridayof each monthexcept becember

** at the Eltham Living & Learning Centre*
X +ONLINEia%22 2 Y X

8 pm start
Next meeting:Friday24" Feluary, 2023

Guestswho areinterested in finding out more abouthe Guild are welcome
to attend any ofour regularGuildmeetings
A/ Gontact info@amateurwine.org.aufor meeting details
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JanuaryGuild Night

We started out with about 10 members gathering for dinner at the Eltham Hoéébre retiring to the

Eltham Living and Learning Centre for eild Nightporoper. It was a great opportunity to socialise prior

G2 GKS YSSGAYy3aAZ &2 ¢f6rmbskint®estedi KAa Y2NB NBEIdzZ | NI &

The theme for this meeting wdstham Wine Show gagold medal winning winesThe tasting stock was
sourced from EWS entrants who provided extra bottles for the public tastingodayhe wines were

never opened on the day. It proved to be an interesting exercise with some wines being rated, asdjold
others slipping back to lower ratings. Had the wines changed over the years or had our criteria for rating
the wines changed?

February Guild Night

Friday 24 @ 8PM at Eltham Living and Learning Ceiqttiis will be a great night with Graham Scat (
foundation member of EDWG) and Ken King (a-tengn member) recounting tathlesand true from the
GdzA f RQa LJ a i @ Guild gionéers,iwbliilbbezasiing Gaintryi viin®s this month.

Introduction to Winemaking Workshop

The Introduction to Winemaking workshop commessthis coming Saturday@5" February Ehrolments

are now closed, and we have 7 participants ready to start their winemaking journey. This journey is never
ending!

We look forward to seeing them &uild Nights and on Slack.

Guild Bulk Fruit Purchase
The fruit purchase program is welhderway,with orders placedvith Ricca Terr#his year. The latest
news can be found on the Slagkuit-purchasechannel.

For those still looking for grapes, check out thet sources page on the EDWG website:
https://amateurwine.org.au/fruitsources From timeto-time there are announcements of grapes
available on the main guild forum channel, so keep an eye out.

Cheers,

Wayne Harridgeg President

This is new to the LLC!
Can we use it?

Vince got a little excited at

the last guild nightvhen he

thought he could show off

his barista skillg but, alas,

AlG 61 Ay QignotJt dz33 S|
could anysupplies be found

¢ anywhere!!

,2dzQf f 2dzad KI @S
wine Vince!
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President Wayne Harridge GeneralCommittee Graham Scott
Vice President Richard Martignetti Trevor Sleep
Secretary Mario Anders Angela Harridge
Treasurer Mario Anders Trevor Roberts
Assistant Treasurer Phil Blight

Past President Mario Fantin Vince Conserva
Wine Show Chief Judge  Lisa Cardelli Newsletter Editor Angela Harridge
Wine Show Director Mario Fantin Fruit Purchase Cord Trevor Roberts
Webmaster Mario Anders

Members elected to positions on the Guild Management Committee rae8pm on the second
Wednesday of each month, via ZOOM.

Guild CommitteeMeetings

Agenda items relate to General Guild Business and/or Eltham Wine Show Business, with the emg
based orthe requirements at the time. The Eltham Wine Show Chief Judge is invited to the meeti
when the agenda requires their input.

Agenda items will normally relate to: Guild Night Program, Membership, Education Initiatives, Fing
Governance, Social &ws, Promotion & Marketing and Sponsorship.
Additional agenda items relevant to the Eltham Wine Show: Judging, Logistics and IT.

Meeting Dates

March8™, April 12, May10™", Junel4™h, July12®, Augusto®, September13™,
October11™", November8®"

Member Participation

All members are encouraged to raise any issues, new initiatives, and suggestions with a committe
member for discussion at meetings. Members are welcome to attend committee meetings as vis
and should contact th@resident or Secretary a few days prior to the meeting date.

DdZAt R /2y il OGa

President president@amateurwine.org.au
Secretary info@amateurwine.org.au

Wine Show cheers@amateurwine.org.au
Newsletter newsletter@amateurwine.org.au
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All activitieswill take place according to COVID guidelines.
We will keep you updated as to what we are able to do B&ACland theWebsite

X so keepN X

DATE ACTIVITY

. th Monthly Guild Night:
FridayFebruary24 [SG0a AGFINI G GKS OSNE o083Ayy
Ken King & Graham Scott will take us back to the beginning of the
EDWG.
Tasting:Country Wines
It all began with country wines so lring along your country wines to

share.

Saturday February 25 Introduction to Winemaking: Session 1
Getting started

SaturdayMarch 11" Introduction to Winemaking: Session 2
Checking and Caring

Saturday Marct25" Introduction to Winemaking: Session 3
Tasting and Finalising

FridayMarch 3Pt Monthly Guild Night:
Local Winemaker Spotlight:

Harry fromEasthill Estatevill be joining us to share his winemaking
journeyand tell us about his wines.

Tasting:

Easthill Estatevines

d h
May 2" q June2( Wine Appreciation Course
Awdzy o0& YINBYy [/ 2dz aldzy X Y2NB

Friday, May ot Monthlv_Gund Night:
Sagrantino

Adam Pearson from Andrew Peace Wines will discuss Sagrantino
¢ the making and tasting.

Tasting:

Member, Australian and Italian and commercial Sagrantino wines.

Open ThaBottle!

Venture into the depths of your cellar anditg alongan old bottle for
us toreview¢ haveyou kept itfor too long? Or is it a gem?

Monthly Guild Night:

PinotNoirci KA & &SIk NR&a W2 LfAlY
Tasting and discussion.

Tasting:

Pinot Noirwines

Friday, July 28
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Friday, August 28

Monthly Guild Night:

AGM

A time to review the year that was for the EDWG.
Let the Presidentof SONB G NB Yy 25
Committee.

Tasting:Mulled wine

As is traditional for the AGM, have youruNéd Wineon hand to enjoy
as we go through the AGM formalitiesn the comfort of your home
again this year.

AT e 2 dz

FridayOctober 2

Eltham Wine ShowEntries Close

Friday October 21

Eltham Wine ShowLabels mailed to winemakers

Friday November 10

Eltham Wine Showrinal Delivery Date

Saturday Novembef 8"

Eltham Wine ShowJudging Day

Sunday Novembet 9"

Eltham Wine ShowPublic Open Day

Ve

hiKSNJ 51

Sa FT2NJ  2dzNJ 5A NE

DATE

ACTIVITY

Sunday February@"

Red Hill Mead Showudging Day

SundayMarch 11"

Red Hill Mead ShowPublic Tasting Day

Friday July 1%

Frankston & South Eastern Wine ShoRntries Close
https://www.fawqg.org.au/Entry Info

Friday July 2%

Frankston & South Eastern Wine Showvabels returned to
entrants

Friday August 1%

Frankston & South Eastern Wine Shominal deliveryDate

Saturday August 26 Frankston & South Eastern Wine Showdging Day
Sunday August 217 Frankston_& South Eastern Wine Shomublic Tasting Day and
Results availdb
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First Guild Night back for 2023waiting to taste pastWine Showgold medal wines.
Bring them on!

~)5,  THE RED HIL
MEAD SHOw

THE RED HILL AGRICULTURAL SOCIETY IS
ANNOUNCING ITS 5TH MEAD SHOW:

« JUDGING 26TH FEBRUARY
e PUBLICTASTING11THM
« BJCP AND EXPERIEN
« FULL REPORTING

Register at https://meadcomp.com

ﬁED >N\ nu: uu.’L ;
= AGRICULTURAL
/i\ aIELALD % 5> iORTICULTURAL SOCIETY
‘ = *

SHOW
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Mario Fantin

With the 2023 vintage about to commengdais is a timely reminder that the prestigiodse lliartrophy at
0 KA & Wan8dhdwiwil be awarded to th@est Pinot Noir Note that eligibility for this trophy is open to
both current and previous vintage pinot noirs.

{23 AT @& 2 dzpiRo2nbifd fromkpiedb8s yeays én your cellar, you need to consider making a
pinot this vintage in order to be in the running for the Joe llian.

Did you know that people who are obsessed with making or drinking pinots are kndinggshiles An
explanation for why people fall in love with pinots is provided in the following quotation from a book | was
reading by Andrew Jefford:

Pinot Noir is the romantic poet among red grape varieties. The rest of them get on with their
work in a serious and contgt manner, compete with each other more or less on the same
terms, and speak a common language of success or failure. Pinot, by contrast, is outrageously
inconsistent, fickle and temperamental, as well as being choosy about where it grows. When it
suceeds, however (which it does in an original, unique andbxdaking way), its charm is such

that it reduces even its sternest critics to adulatory jelly. They forgive and fpugil the next

disgraceful episode.
Andrew Jeffard101things you need to know about wine
London, Simon & Schuster, 193809.
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Red blotch virus detected for first time in Australia in wine grape collections

Megan HughesABC NewsSeptember 24, 2022
https://tinyurl.com/msbdk974

Yet another grapevine disease has been found in Austeaimay
have been here for some time.

The grape and wine industry says there is no evidends spread to
vineyards or nurseriend bosecurity authoritis are undertaking
further testing

Unexpected Pleasures: Pink sparkling wines for the holidays
Mike VesethThe Wine EconomijdDecember 13, 2022.
https://wineeconomist.com/2022/12/13/mangin/

Pink sparkling for the holidays®hat a good idea!
And not just for the holidays, any time at all suits me.

Food, fun, friends and famityjust add wine and stir! What could be better?

LGQA Ll2aarofsS (2 caPSRIKXYX$ER HEAPSE a I R
LINEPYA&AY3I LIGK yR €SG F2NlidzyS 685 X

Berri Estates, largest winery in Southern Hemisphere, celebrates a century of

history

Eliza Berlage & Anita WariBC RuraAugust 282022
https://www.abc.net.au/news/rural/202208-28/bottling-the-essenceof-
100-yearsat-berri-estates/101367622

There are very few organisations that make the distance and it's
important we stop and reflect on the wideommunity that makes
Berri Estates

Feelgood story about our biggest winemakeBerri Estates.

Grenache: a study
Treve RingWine Anorak September 8, 2022
https://wineanorak.com/2022/09/08/grenacha-study/

Why not make a Grenache?

Old vine Grenache is readily available on roadsides in Melbourne.
AndA 1 Qa / KSFL) YR / KSSNJFdz H
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Daniel Pambianchivebinars
Daniel PambianchiTechniques in Home Winemakjfgbruary 232023.
https://techniguesinhomewinemaking.com/webinars/

Hi Folks As many of you know | enjoy a friendly relationship with

Daniel Pambianchi as a mentor and friend

Previously he only made his seminars available to those on eithe U V EBINARS
his Facebook sited-de is now opening his online seminars up to al
wine enthusiasts in the world.

Previous seminars can be accessebthds://techniguesinhomewinemaking.com/webinars/

X F NiBc¥ Conserva

Ozone in the wine industry
Ozone Solutiong)zone Solutions: Blplovember 3, 2021.
https://ozonesolutions.com/blog/ozonén-the-wine-industry/

Did anyone know ozone is used to sterilize barrels?

Ozone's strong sterilizing ability makes it very useful in many aspects of wine
processing.Often, itcan offer a safer, less costly and more effective solution tha
traditional chemicad.

Open that Bottle night
Darby Higgsh  ND & Q& 2 A yRoruans32023S (i G S NJ
https://darbyhiggs.substack.com/p/opethat-bottle-night?utm source=substack&utm medium=email

The last Saturday of February (this year 25th ofrraty) is celebrated as Open that
Bottle Night.

The idea is that at least once a year you should review your cellar to check up on th
bottle that you have been keeping for too long.

A . dzii R 2 K/itQ@ just yetNR Y
Save it for ourOpenThat Bottle Guild Night

XwS (K2dzZa3Kd GKAa ¢t a | oNREEALFYOd ARSH

A~
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Richard WebbSome thoughts on making sparkling wine

Recently| have been trying some sparklings other than Champa@rémantde BourgogneCrémantde
Jura,Crémantde Limoux, Cava, Prosecaodlthough | still like a really godchampagne (or Aussie Pinot
Chardonnay; | find the average subl5 bottle tends to be hard workThe Champagne style is very gassy
and acidic, hard work on both the palate afadiso the gut.

From the home winemaker's point of view, good Pinot and Chardonnay grapes are ddslyarealso
hard to come by, particularly when they have been grown specifically for making spavkimgHowever,
some of the norchampagne wines mentioned above show that alternative grape varietiesnake quite
an acceptable sparkling winén Melbourne here are yet other varieties availableff the back of a truck,
chiefly Sultana.

This is not a new thingSeppeltsnade a€hampagn@n the 1960s and 70s based on Sultana ather
varieties that were in glut at the time, including redges, there was once a glut of ShiraAustralia and it
went into Seppelts Imperial Reserve Champagheng with Cab Sav, Grenackaesling, Doradillo,
¢CNBOooAlFY2 X LINBThéase weyttieQiiys beforé theKPreyiciopped us using their
traditional names.

| was lucky to have a friend who sold me his Chardonnay from Kyneton in the a88Qkispropelled my
making of some seriously good sparkling in those daygortunately, three yars outof 10 there was no
fruit due to frost or mildew.

In 1993 there was no Kyneton Chardonmgyost. Having read of the Seppefi®cipe at that time, |
was able to continue making sparkljfmit from Sultana and Grenachéd. was tolerable. Therewas
just enough for my son's Christening party, and we named the wine after him.

Then in 1994 there was a good crop of Kyneton Chardonnde sparkling wine from it was astonishingly
successfylwith goldmedals androphies in Wine ShowsThis success led me li@msh out on specifir
sparkling wine equipmert particularly developing my wine press for whole bunch pressing.

| wasalso encouraged to perfect the arcane processes of riddling, disgorgement and dosage

the Sultana took a back seat for the next few yea@one but not forgotten! ?t

At the end of the 1990s my source of Kyneton Chardonnay finally disappeared altqgétiker

the grower grafted it over to Pinot NoiMMeanwhilg | had discovered that a pink sparkling 4

from Sultanaand Grenache was extremely popular amongst friends and fainas tickled
pink with onevintageq hence the namé&ickled Pink

y 3

| was still inspired by the Methode Champenoise: the best vintagéghkled Pinkad a
little Pinotand/or Chardonnay amongst the base wines. When | niadded Pink ‘
without those varieties, thevines had a different mouth feelThen, in 2013, | regained / \.
access to Macedon Ranges Pinot &idhrdonnay, and the 2015 sparkling was excelle
Sadly this fizzled out with the unripe 20¥ihtage after which | no longer had access / AN
to this fruit. '

Fortunately | found Proseccq and rediscovered Sultana.

To be continued ...
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Keep an eye on the Jo llian Awards beyond this yeathandext few years.

Show Year |Class Winner
2026 (Grape) |Best Rog TBA

2025 (Grape) | Best Less Common Variety White TBA

2024 (Country) | Best Liqueur TBA

2023 (Grape) Best Piot Noir TBA

2022 (Grape) gi(sjt Previous Vintage Less Common Varie Steven Ney
2021 (Country) | BestBerryWine David Hart

2020 (Grape)

Best Previous Vintage Chardonnay

Danny Cappellani

2019 (Country)

Best Stone Fruit Wine

Noel Legg

2018(Grape)

Best Previous Vintage Cabernet Sauvignon

Geoff Neagle

2017 (Country

Best Mead Wine

Trevor Roberts

2016 (Grape)

Best Previou¥intagePinot Noir

David Hart

2015 (Country)

Best Country Wine

Gary Campaneljddamish
Lucas

2014 (Grape)

BestCurrent Vintage Dry Grape White wine
Any nonsparkling style, Any Varietal

Danny Cappellani

2013 (Grape)

Best Previou¥intageRed Blend

Danny Cappellani

2012 (Grape)

Best Previou¥intageShiraz

Gary Campanelldid Cosma

2011 (Country)

BestHybrid

Neil Johannesen

2010 (Country)

Best Herb, Grain, Flower, Veg

Mario and Jean Anders

2009 (Grape) |. Sad / dzNNBy G + Ay il 3 {PeterBelec
2008 (Country) | Best Sparkling County Wine David Wood
2007 (Grape) | Best Current Vintage Sauvignon Blanc NHEJohannesen
2006 (Country) | Best Berry or Cuant Wine David Hart

2005 (Country)

Best Other Fruit Wine

Vinko Eterovic

2004 (Grape) | Best Shiraz K. Furness, D. Markwell
2003 (Country) | Best Mead Harry Gilham
2002 (Grape) | Best Riesling RichardSkinner

2001 (Country)

Best Raspberry

Jacques Garnier

2000 (Grape)

Best Pinot Noir

Philip Hellard
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EQUIPMENT TO

Proudly supported by
FEED vour passion

. Bendigo Bank Community Bank

218 Cooper Street, Epping Eltham

Ph: 03 9422 1711

317 Victoria St, West Melbourne
Ph: 03 9328 1843

K PaﬂtOﬂ Hl]-]- EState ) Precision Oenology

omeFroins RFEGIET

['cenologie par nature

Inspired by Nature

Ph: 03 9719 7260
http://www.pantonhillestate.com.au

COSTANTE

SPECIALIST FOOD &
——— imports

BEVERAGE EQUIPMENT,

For all your winemaking equipment SUPPLIES & WORKSHOPS

377 - 379 Bell Street, Preston
Ph: 03 9484 7948 Shop 4/158 Wellington Rd, Clayton
Ph: 03 9457 8222
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