ELTHAM AND DISTRICT

WINEMAKERS GUILD

ESTABLISHED 1969

JUNE 202 3

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:Friday30" June 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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How well do you know Champagne?

E So6You think you know what the term 6Blanc|de Blancsé re
E Or & You think you know the designated areas within the Champagne region?

Take thismo n t ICBampagne quizandfindout 6i t 6s scattered [in odd place.
..ho peeking at the answers before you finish
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May Guild Night

On Friday 28 May we looked at th&Sagrantinogrape variety, a variety that several guild members have
made wines from over the last few years. We heard from Adam Pearsomdoéw Peace Winagho

talked about their Sagrantino and provided samples for tasting andiségan. Many thanks to Vince
Conserva for organizing this guild night.

June Guild Night

Friday 3@ Juneg 8pm¢ at the Eltham Living and Learning Centre OtINg ZOOM.

Come along and celebrate the end of the financial year!

CKAA Y2y UK ¢ XUENNByS (@A 0ANy3IE IYISYOSNBRQ 6AYySa

Are you planning on entering your currevihtage wines in the Frankston or Eltham Wine Shows this year?
If so, bring along any wines for which you would like a preliminary assessment, taamdl/gee about what

you can do to prepare them for a show (or just get greater personal enjoyment from the wineS)Q f
have a professional judg@ames Scarcebro@&eehttps://vinointrepido.com/story) and several very
experienced guild members available to impart their wisdom about the wines.

Vince will be there with th&entia Wine Analysé&ryou want to check for MLF completion, free,&6d

LI & 28Qft ftaz2 KI @S | TEGenF@tMNREKZRRY SKEEIX CR3Y DI
entering the FAWG Show. Bring as many bottles as you like, but make sure they each haweithlabel
winemaker name and grape variety(s).

Wine Appreciation Course

Early in May we commenced tWine Appreciation Coursed byKaren Coulstgrwith the last session on
Tuesday, 20 June. It turned out that all the participants were winemakesisKaen delved into a lot of
winemaking details which related to the wine appreciation aspects of the course. | received very positive
feedback from the participaniso it is likely that this course will be run again. My thanks go to Keaem
presented the courseand Angelawho handled the organisation.

Interested in Beer?

2SS KIFIgSy Qi aSSy KS NJArine Shaadnfiniuds yo Beibudynith Seniall BatEh Boatz)
activitiesand has offered to run a beer making demonstrgfio ¥ 2 NJ 3dzAf R YSY0o SNA @
making beer or just want to know something aboutdtcheck out the details later in this newsletter.

Vale Neil Johannesen

Last weekve were saddened to hearf the passing olNeil Johannesera longtime life member of the

Guild and accomplished winemaker. Our sympathy is extended to his wife Myrntheindamily.
CdzNIKSNJ RSGFAf & 2F b IMHERE 0S4 & YiewsbillERi2 Yy 2/ N (KIQ &0 K S
Cheers

Wayne Harridgeg President
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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 PhilBlight

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 on the requirements at the time. The Eltham Wine Show Chief Judge is invited to the mee
when the agenda requires their input.

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

Meeting Dates
July12®, Augusto™, September13™", October11™, Novemberg®

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 the President or Secretarfew 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

Friday, June 30

Monthly Guild Night:

Preparingyourwines fori K A & wen& showk) a
James Scarcebrook experienced guild members
Bring along your current vintage wines for a preliminary assessmer
YR FROAOS | o62dzi oKI G &2dz Oy
shows.

Tasting:Current vintage wines

a SYo S m#sfor agsessment.

Friday, July 28

Monthly Guild Night:

PinotNoirci KA & &SI NRa w2 LtAlYy
Presentation, asting and discussion.

Tasting:Pinot

Bring along youPinots!

Sunday July 30

Small Batch Beer Demonstration

Anne Shea

Aninformation/demonstration session for members that will introdu
you to the art of beermaking.

Lunch, information and plenty of time to chat.

No charge, just bring along some part of a picnic lunch.

A See the Courses part of the newsletteand Slack for more details

Friday, August 25

Monthly Guild Night:

AGM

A time to review the year that was for the EDWG.
Let the Presidentof SONB G NB (y26 AT &2 dz
Committee.

Tasting:Mulled wine

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

FridayOctober 2

Eltham Wine ShowEntries Close

Friday October 217

Eltham Wine ShowLabels mailed to winemakers

Friday November 10

Eltham Wine Showrinal Delivery Date

Saturday Novembef 8"

Eltham Wine ShowJudging Day
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Sunday Novembet 9"

Eltham Wine ShowpPublic Open Day

Friday, November 25

Monthly Guild Night:

review of the 203 Wine Show
Tasting: EDWG Wine Show Medal Wines
Bring along your wines that wonMedalto share.

Ve

hiKSNJ 51

Sa F2NJ ,  2dzNJ 5A NB

DATE ACTIVITY

: Frankston & South Eastern Wine ShoBntries Close
F”day JUIy 14 https://www.fawg.org.au/Entry Info
Friday July 2% Frankston & South Eastern Wine Showabels returned to

entrants

Friday August 1%

Frankston & South Easteine Show Final deliveryDate

Saturday August 26

Frankston & South Eastern Wine Showdging Day

Sunday August 27

Frankston & South Eastern Wine ShoRwublic Tasting Day and

Results available

1. Where in France is the Champagne wine region located?
a 145kmés North of Paris
b. 145k md s -Eastoof Paris
c. 145k mo s -E&boliRarts
d. Not even near the city of Paris

2. Which are the three 'primary' grape varietals used for crafting Champagne Wine?
a. Pinot Noir, Chardonnay & Pinot Gris
b. Pinot Noir, Pinot Meunier & Sauvignon Blanc
c. Pinot Noir, Chardonnay & Pinot Meunier
d. Pinot Noir, Chenin Blanc & Sauvignon Blanc

3. On average worldwide
a. 150 million bottles
b. 200 million bottles
c. 300 million bottles
d. 400 million bottles

- approximately how many bottles of Champagne are sold each year?

4. In which year was the Champagne wine region made a UNESCO Heritage Site?

a. 2000
b. 2005
c. 2010
d. 2015
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Mario Fantin

You will have seen theotification in this newsletter at the sad passing of one of our {stagnding highly
respected life memberd\eil JohannesenAlthough Neil has always provided a positive contribution in

many facets of the Guild over many years, | felt that it is imgoadrto acknowledge the massive

contribution both Neil and Myrna Johannesen have made to our wine shows in the past. Neil has not only
been on the wine show committee and helped as a judge for many years, but he has always provided
ongoing guidance and ae to the Guild on how the wine show can be improved. Itis thanks to the
positive ongoing contribution and involvement provided by members such as Neil that our wine show is
the success it is today.

FRANKSTON SHOW
The Frankston Wine Show is fast apmrhing Make a note of the following key dategarticularly the
entry closing date as late entries will not be accepted:

1 Entries clos€1 July 2023

1 Public Tasting Dagunday 27 August 2023

The Frankston Show is a good opportunity to get an update @nyour current vintage wines are

tracking. Many people will not have bottled their wines yai the feedback from the Frankston judges

will give you the chance to make any finme adjustments before bottling and/or entering your wines in

the Eltham Sha. Once you have decided which wines you will enter, the next step is to prepare your

entries to make sure they are shown in the best possible way. | have mentioned some of these suggestio
in past but they are worth a reminder at this point in time:
1 If you are removing wine from bulk storage:

o0 Make sure the bottle is clean and there is no residue that will contaminate your wine.

o Rack the wine into the bottle as soon as possible so it has time to get over bottle shock.

o Do not reuse old closures #sese may contain microscopic contarants.

o Country wines for Frankston must be submitted in 750 ml clear bottles (except for fortified
wines & liqueurs), unlike the Eltham show where country wines can be submitted in 375 ml
bottles.

Make sure all your ckures are secure and will not leak when the bottle is stored on its side.

If your entry is from wine which has already been bottled, check the contents of your entry bottle

to ensure it is a true representative sample. Sometimes individual bottledcant S W2 RRQ

apparent reason!

1 Fix your wine show label securely to your entry bottle. Bottles should have any old labelling
completely removedincluding any residual metal and shrink wrap collars.

= =

ELTHAM SHOW

Our wine show is not until November, taokey dates below:
1 Entries clos€0 October 2023
1 Public Tasting Dagunday 19 November 2023

The financial viability of the Show is highly dependent on the number of both wine em@néwisitors on

the Public Tasting Day. Please encourage peoplenyow,land may be interested, to enter and/or attend.
They will not be doing you a favour, but themselves a favour! The Wine Show is a unique event with the
opportunity to taste and appreciate a range of interesting hemade beverages including grape wine
country wines, ciders, liqueurs and kombucha.
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Wine Appreciation Course

This was the first time the Guild has offered this course, and it was fabulous! As a group ofakers

as well aglrinkers we wish to thank Karen for sharing her (wealth of) knowledge, and for adapting the
course to include how our nefound knowledg and skills canébutilised from sourcing the grapes to
appreciating the final product in the glass.

{2YS 2F dz&a 62yRSNBR K28weak@RRYXNH YSYy & X ( Kkl dAK 4 IK
minute!

Here are some photos of the finml 4 S&aaAz2ya X

Session5: Red wines

We were quite looking forward to tasting the redeind they were delicioug once we got to them!

¢tKS RA&Odza&aA2Y o06S3aAly 6AGK (FyyAya X akKlfft g
understanding thecharacteristics of raw tannins (added to a water bese different strengths).
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X drops of concentrated grape tanniasldedto water X it almosttastes like a red wine!

Tasting 2020 Pinot Noir 2015 Pinot Noir 2020 Shiraz 2018 Scarpantoni

FULCRUM
YARRA VALLEY
PINOT NOIR
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Tasting

2000 Cabernet Sauvignon
2006 Cabernet Sauvignon
2021 Uva di Troia

Sessiort: Wine Faults

We thought we were challenged by the smells and flavour profiles in sesgitimey were on a
completely different level to this session!

X 2ZEARFORBKERSA X I OSGAO I OAR X
Co2NRA GKIFIG oNRy3a GSENR (G2 |
¢ and dread toour noses and palatesn the night!

Oxidation
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Tasting

2016 Riesling
2003Riesling

1999 Riesling

2019 Shiraz

1988 Gewrztraminer

2001 Riesling
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Cork taint

Tasting

2018 Shiraz
2018 Shiraz
2017 Cab Sauv
Vinegar




