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Competition(s) this Month: June 2020 
The Government of Australia has introduced new assembly laws – all 

meetings for Clubs of our size have been banned. 

Beer competition: Suspended until further notice   

 

Wine competition: Suspended until further notice 

When:  Meetings held on the first Tuesday of each month from 7.45 for 8.00 pm start. - Suspended 
Where:  Clarence Park Community Centre, corner of East Ave & Canterbury Terrace, Black Forest. Venue Closed 
How: Check out our website Adelaide Ferment: http://awbca.org.au  for our Calendar and photos and lots of information  

We welcome friends and new members at all times to 
meetings and functions. 

 
We encourage sharing wine, beer and food skills and love 

to meet people. 
 

Think about inviting your friends, relatives or people you 
meet who seek the enjoyment of better beer, better wine 

with great food. 
 

It’s a great occasion to be involved in the Club and taste 
all the amazing beer & wine entries - bring your friends – 

to experience fantastic craft beers and wines. 
 

Above all else – we promote responsible behaviour! 
 

2020 / 2021 year Executive Committee & Positions (contact details) 
Committee Positions remain intact until the AGM has been held. 

President: Gavin Pennell (0412 107 107) president@awbca.org.au  
Vice President: Jerome Munchenberg (0417 818 001) vice_president@awbca.org.au 
Secretary: Gavin Pennell secretary@awbca.org.au 
Treasurer: Jane Boroky (0414 272 926) treasurer@awbca.org.au 
Journal Editor: Peter Tilsley (0417 838 051) editor@awbca.org.au 
Committee Assistants: Julie Bakutis, Sophie Ball & Adam Dyson 
 
Visitor Hosts: Julie Bakutis (0412 424 0592) visitor_host@awbca.org.au 
Digital Media Administrator: Jerome Munchenberg (web_admin@awbca.org.au) 
 

Wine Convener: Michael Lineage (0415 604 788) wine_convener@awbca.org.au 
Wine Convener Assistant: Peter Tilsley (0417 838 051) 
Beer Convener: Angus Hambrook beer_convener@awbca.org.au 
Beer Convener Assistant: Murray Barber (0468 729 706)  
 
Supper Coordinator: Mario Micarone (0418 542 747 & 8264 0897) 
Shop Convener: Domenic Facciarusso (0418 832 222) shop_convener@awbca.org.au 
ANAWBS Reps: Sandy Matz, Gavin Pennell & Peter Avery anawbs_rep@awbca.org.au 

 

 
Committee will determine the format of future 

suppers…pending the world pandemic. 

 
 
 
 

Watch this space  
 
 
 
 
 
 
 
 

If you would like to present your specialty 
dish, speak to Mario (Ph: 8264 0897 or 0418 

542 727) who currently co-ordinates and 
plans the date(s). 

Diary Dates: Keep these dates free  
1st Tuesday in month is club meeting 

 
 
 

NEXT MEETING or date to remember 

 2nd June Meeting - Cancelled 

 7th July Meeting – Watch this space 

 4th Aug Meeting - To Be Advised 

 6th Sep Meeting - To Be Advised 
 

 

Please bring your wines/beers to share for others to taste and comment and discuss with others how you made them, problems you had, or 
where you purchased them from and price you paid etc...a great chance to chat about anything wine and beer (and food too if you wish). 

Join us to taste our shared beers and wines and enjoy them with a small supper 

 

 

Welcome to new 
visitors: 

 

Watch this space for 
this year’s dates:  

Committee awaiting for the 
law to change!! 

Annual Subscriptions:  $30 for members ($25 concession card) 

current membership year fees become payable from the AGM onwards. 

As and when the AGM is held – then fees become due and payable. 

 

BSB: 035-048 
Account # 230 040 

Account Name: The Amateur Winemakers and 
Brewers Club of Adelaide Inc. 

This month’s activity & speaker: 

Topic: To Be Announced. 

Speaker: TBA 
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ANAWBS: 

The pandemic restrictions at the Waite Institute (location of the competition has updated its campus 
policy that effectively prevents us from holding the competition.  More later… 

AGING WINE WELL - An enhanced article from past edition (AWBCA Journal May 2001) 

The word ageing and storing are often used interchangeably, but they don't mean exactly the same 
thing.  Storing time refers to the period during which a wine maintains a pleasant and relatively 
harmonious aroma and taste.  

Aging, on the other hand, refers to the reactions that occur in the bottle (or the barrel), that gradually 
improve the wine or, unfortunately, lead to its decline.  Aging is a phenomenon that occurs according to 
a cycle, during the storing period.  For a certain time, the taste of the wine becomes more refined, 
reaching the peak of its taste and then slowly losing quality until the very end of the storing cycle. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Colour Characteristics 

Aging Peak Decline 

As storing potential varies according to their composition and nature, wines are not all best left to age a 
long time; White wines are generally appreciated for their freshness, crispness and fruitiness - all 
qualities of young wines.  White wines often reach their peak in only a few months.  Just past the shock 
of bottling.  On the other hand, certain robust, tannic and full-bodied red wines need to age for years 
before reaching their peak.  As Dr. Alexander J. Pandell explained in “Temperature and Aging”, 
(published in the September 15; 1998 issue of the American bimonthly Wine Spectator), temperature greatly 
influences wine's potential for storage. 

Most experts agree that 13°C is the ideal temperature to conserve wine.  During storage, many 
complex chemical reactions occur in the bottle.  Some improve the taste while others are less 
desirable.  As a rule the rate of reaction increases as the temperature rises.  Therefore at 23°C the rate 
of aging is two to eight times faster than at 13°C.  That means that after only three years at 23°C, a 
wine will have aged as much as another one stored six to 24 years at 13°C. 
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Storing Cycle (time) 
What's more at warmer temperatures certain unwanted reactions can increase faster than the 
desirable reactions, and the resulting wine will not have developed its potential taste and aroma.  While 
some of these transformations are desirable, they can be so gradual that a single lifetime wouldn't be 
enough to be able to taste the difference.  This whole aging and storage issue may seem very complex 
but it’s actually quite simple to follow the general rule of thumb: keep your wine in a cool (as close to 
13°C as possible), dark and damp place.  Gradual changes in temperature over the seasons are not 
really harmful.  Sudden daily temperature changes, such as variations of several degrees from day to 
night, are of greater concern.  Don't forget to taste your wine regularly.  If it's good, go ahead and drink 
it!  Nothing could be sadder than discovering a wine would have been wonderful – a year or two ago.  

So….where are you storing your wines? 

Australia & the Chinese Market - Reprinted & edited from Wine Companion Magazine 2019 
 

THERE’S NOTHING we can do to prevent Australia becoming collateral damage in an intensified trade 
war between our two largest markets China and the US. 
Between them, they account for 50 per cent (by value) of our exports worth $2.8 billion.  Exports also 
account for 63 per cent by volume of our production.  China is the driver of the ongoing increase in 
both volume, significantly, value.  For the 12 months to March 31 2019, China alone purchased $1 
billion of wine (this figure is $1.99 billion if Hong Kong's sales are brought to account). 

So let's move on from there. 
There are unforeseeable consequences if the volume of the 2019 Vintage is less than 2018, which was 
in turn less than 2017.  Reports from around Australia suggest that almost all regions suffered 
significant falls due to drought, poor weather during fruit set, frost, hail, birds, wasps, sunburn, 
wallabies you name it.  It's true that the warm Riverland and Riverina regions were, as usual, largely 
spared those challenges but the Chinese market takes much of the top category red wines, and they 
don't tend to come from the River regions. 

"...NO MATTER HOW MUCH MORE CHINA IS PREPARED TO PAY FOR AUSTRALIAN WINE, WE 
WILL BE UNABLE TO MEET THAT DEMAND." 

Then there's that elephant in the room.  The alcohol market in China is so vast that it defies 
imagination; its annual sales of $397 billion include $193 billion of spirits, $110 billion of beer, $24 
billion of rice wine and $70 billion for wine (roughly half domestic and half imported).  Australia has a 
29 per cent share of the imported sector, an increase of three per cent from 2 years ago, during which 
time China's overall imports of bottled wine fell by five per cent.  When, as is certain, the spirits market 
will be progressively deserted by younger generations with increased wealth and knowledge, and the 
wine sales share becomes the major beneficiary, what will happen to the price of Australian wine?  We 
have basically deserted our once-dominant fortified wine market over the past 50 years.  The rate of 
change in China is such that 20 years will see a Brave New World. 

The most obvious take-home message is that no matter how much more China is prepared to pay for 
Australian wine, we will be unable to meet that demand.  The question then is how much more wine we 
will be able to export, forgetting for the moment the differing quality, reputation and price of total 
production (thus also leaving to one side the export/ domestic split). 
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First, Australia has always been the most water-starved continent.  And let me be clear: I don't for one 
moment agree that climate change is solely anthropogenic.  Some is but more isn't.  The blind 
assertion by those who cannot see that carbon dioxide levels need to be constrained to this or that 
level is sheer, unadulterated nonsense.  Carbon dioxide is the food source for all the forests, grasses 
and vines; as the world population grows, we need to find a way to grow vines (and all crops), and also 
eat more efficiently. 

Moreover, Dr. John Gladstones AM has shown that vines respond positively to temperature and 
carbon dioxide rises in tandem. 

"WINE THESE DAYS IS A GLOBAL COMMODITY, CRISS-CROSSING COUNTRIES AND 
CONSUMPTION HABITS WITHOUT CONCERN, WINE BEING THE LUBRICANT TO OPEN 

OTHERWISE SQUEAKY DOORS" 

It makes vines more water efficient, and hence sustainable. There are other ways of tweaking the 
amount of land and water a vine needs.  Some rootstocks (onto which the scion, or shoot system, is 
grafted) are less vigorous and produce less fruit of a given species.  Plant the vines more closely (five 
times can be viable) and end up with better-quality grapes from the same plot.  Choose east-facing 
slopes and plant rows east-west, maximising cool sun and minimising the sunburn of the hottest part of 
the clay.  Lay drip irrigation lines underground (no evaporation loss) and spray the vines with a special 
form of suntan lotion. 

More Chinese visitors come to Australia each year and become unpaid ambassadors when they go 
home.  Having travelled as much as I have in the opposite direction, I'm convinced many would return 
home with the memory of our blue skies as their greatest pleasure on the trip, and sufficient in itself to 
guarantee their return.  But they will have also observed how we approach wine and food matching, 
specifically how much white wine we drink with seafood in summer.  When I'm in China, I capture their 
attention when I tell them I will take bottles of white wine and a single bottle of pinot noir (for the duck 
or the pigeon) when I'm eating at a Chinese restaurant in Australia. 

Wine these days is a global commodity, criss-crossing countries and consumption habits without 
concern, wine being the lubricant to open otherwise squeaky doors.  The one thing I won't do is 
become caught in the Ring-a-Rosie of endless shot glasses of wine or, more likely, Chinese spirits. 

"NUMERIC DEFINITIONS OF MIDDLE AND UPPER-MIDDLE CLASS POPULATIONS ARE OUT OF 
DATE BY THE TIME YOU'VE FINISHED COUNTING." 

It’s here that – jokes to one side – there is one major bridge to cross.  The Chinese I meet in my travels 
are eager to learn, and there are already hundreds of WSET (Wine & Spirit Education Trust) providers 
spread across the Tier 1 cities.  But I’m fairly sure that translating the taste of the wine in the glass into 
words on paper (or vice versa) is still a work in progress for the majority.  And Tier 1 and 2 cities are 
one thing; the other 100-plus cities of at least one million don’t even know where the training wheels 
are to be found.  The game-breaker here is websites such as WeChat; one huge advantage is that 
forums such as this involve no loss of face. 

So I circle back to the size of the market.  Numeric definitions of middle and upper-middle class 
populations are out of date by the time you’ve finished counting.  Hour by hour, minute by minute there, 
there are more people in the population pool.  But even that is irrelevant as the population ages.  So 
there it is: $193 billion of market share will progressively fall into your – wine drinking – laps. 

Crusher – Bins - Press & Containers for sale 
 
 
 
 
 
 
 
 
 
 

1 crusher de-stemmer, 2 fermenting vats, 1 Cage press and 49 Polystyrene Boxes for grape picking.  All in good 
working order.  $500.00 the lot - no offers.  Contact: mario.nocita@gmail.com 
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