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President’s Report

March 2025

At the February AGM meeting, the Club Committee was finalised and |
thank all who were selected for their willingness to be involved and share a
common passion for the Club and its members.

Also at the AGM, the Club fees were agreed, the same as the previous year.
This Newsletter has the details and final date for payment. The $50 subsidy
with the purchase of the first dozen wine has been continued and | strongly
encourage all members to use their subsidy and to promote our wines to
friends and family.

Our extensive Social Programme began this month with the popular Club
Picnic at the Mitcham Reserve Sunday March 16, with the Club providing
the food and drink at a cost of $15 per head. April brings the fourth and

very popular Caravan/Cabin Discovery Tour to Port Elliot Caravan Park. A
mid-year luncheon and tasting are being finalised, and likewise the Bus Trip
in November. We conclude the year with the Club Presentation/Luncheon

in December. The details of the Social Programme are in the Newsletter. |
strongly advise members to book early as there are limited numbers for each
event and they have always been very popular.

Our speaker programme has been an ongoing strength of this Club and
already we have had the privilege of excellent speakers. Many thanks to Sid
Thomas for his detailed planning and organisation. Also, the Competition
Programme has commenced and the online system is working well.

The Club is for our members and the Committee and myself are always keen
to listen and note the views and thoughts of all members, so that we can
continue to enjoy each other’s’ company and be part of such a friendly and
positive Club.

Brian Ferris

President
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Our Guest Speaker

James Godfrey

Treasury Wine Estates
James has just completed 46 years’ service with Treasury
Wine Estates and can not think of a better company to
experience all the wonders of fortified wine.

James started his wine career as a cellar hand in 1974 at
Wynn’s Glenloth Winery MclLaren Vale before attending
Roseworthy Agricultural
College completing a Diploma
in Oenology in 1977.
Following graduation in
February 1978 James
commenced with Seppelt at
their Seppeltsfield Winery

as Assistant Winemaker,
promoted to Senior
Winemaker Seppeltsfield in
1981, Manager / Winemaker
Barossa Wineries in 1984,
Manager / Winemaker Seppelt
Wineries 1988 and finally to Group Fortified Winemaker in
1990.

As Group Fortified Winemaker James was responsible for
the production, maturation, stock balance and maintenance
of style integrity and quality for all fortified brands within
Treasury Wine Estates Group.

Highlights of his career have been

e Tasting in 1999 of 220 Vintage fortified from Australia
and Portugal covering vintages 1927 to 1994.

¢ Awarded Winestate Winemaker of the Year in 1999 and
being Inducted as a Baron of the Barossa in 2009.

e Served on the Barossa Wine show committee for 25
years being Chair for 8 of those years.

e 35-year judging career having judged at every capital
city wine show, The Rutherglen Fortified Wine Show
and many Regional Shows.

¢ Chair of the Royal Hobart Wine Show committee for 5
years from 2017 to 2021.

¢ Conducted an annual fortified production lecture at
Adelaide University for some 38 years.

Please bring a small fortified glass for tasting.

Upcoming Social Events

Bon Fire / BBQ
Possibly 5th or 12th of October. Depending on weather

Bus Trip Nov 7th

This is still in the planning stages. More details later.

w=—  Presentaion Day Dec 14th
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Secretary’s Report

February Meeting
Charity By, And Promotion Of Our Club

Each year, our Club gives a donation to a charity, and

for some years the Committee has struggled to find an
appropriate cause to support. (There are plenty needing
money, but what is appropriate to us?)

This year the Committee decided to make our charity
donation 2 dozen shiraz to the Blackwood Circle of
Friends for Refugees. B.C.F.R. organised a fund raising
two course meal, BYO, with a free glass of wine or orange
juice on arrival, a “silent auction” and a raffle on Saturday
22/2. To save them hiring glasses, B.W.B.C. loaned our
tasting glasses as well. Tickets were $50 and it was sold
out at the beginning of February.

BWBC was thanked, promoted on the printed program,
and | got to speak briefly about our Club. This resulted

in interest in our Club with people seeking further
information and the sale of 2.5 dozen of our Serafino
Shiraz (as well as adding a couple of extra people on my
“customer list”). The B.C.F.R. raised more than $7,000
from the very successful night. It was a “win/win” for
both organizations.

Our February Meeting

Last month, our program organiser (Sid Thomas) had
club member Vivien Hope being interviewed by Past
President Ann Marie. Members were captivated not
only by Vivien’s gin making, but her personal story was
similarly received. Thanks Vivien and Anne Marie.
There were 40 members, 4 partners, and 3 guests
present. Apologies were received from 10 members.
The two door prizes were awarded (on merit) to David
Lewis and Luke von Trigt.

Regards

Bernie Morgan
Secretary

BWBC 1st Aid Officer

Val Smoker

is the club’s new first aid officer.

Members are reminded that the club has an AED
defibrillator and first aid kit available at each meeting.
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Academia and Gin

February’s meeting took an unfamiliar form for the club
as it was an interview conducted by Ann-Marie, the club’s
Membership & Almoner, with one of our newer members
Vivien Hope.

Vivien was born in Malasia, moving to HonkKong when
she was 10 before studying in USA and Australia. Vivien
liked studying and has gained many including degrees
including a BA (University of WA) 1968; MA (Macquarie
University) 1974 — Thesis: Chinese Community in Sydney
1870-1901; Dip Ed Tertiary (Murdoch University) 1977,
LLB (University of Adelaide) 1988; GCLP (University of SA)
1996.

Viviens said her proudest achievement was receiving an
Order of Australia Medal (OAM) for services to ethnic
communities and refugees in June 2001.

Vivien has traveled extensively with work and for
pleasure. While visiting a friend in Manchester, in 2019,
was introduced to Gin at a welcome party. At that time in
England Gin was the rage - pink, blue, rose, orange and
more.

During the conversation with Ann-Marie Vivien gave a
following potted history on Gin:

Gin is an alcoholic drink flavoured with juniper berries
and other botanicals. Gin originated as a medicinal liquor
made by monks and alchemists across Europe. After
juniper, some of the ingredients used are herbs, spices,
floral or fruit flavours. Gin originated in Europe and
become popular in England in the 17th century. The name
‘gin’ comes from the French word ‘genievre’ or the Dutch
word ‘genever’ which means juniper berries. Holland/
Flanders is credited as the birthplace of gin.

Gin started out as a medicine in the middle ages - it
was thought it could be a cure for gout and indigestion,
but most attractive of all, it was cheap. For many poor
Londoners gin became a cheap buzz that could be had
for pennies, an escape from cold and hunger with every
serve.

Gin joints allowed women to drink alongside men for
the first time and it is thought this led many women
neglecting their children and turning to prostitution,
hence gin becoming known as “mother’s ruin”.

During the 30 yrs war (1618-1648) gin was provided to
soldiers for its calming effects when going into battle :
that’s why gin was also termed “Dutch courage”

Gin was popularised in England following the accession
of William of Orange in 1688. It provided an alternative
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to French brandy at a time of both political and religious
conflict between Britain and France.

There are 7 types of gin: London Dry, Navy Strength,
Plymouth, Genever, Old Tom, Aged and New Western.

If you are new to gin, try London Dry gin, it is the most
common type of gin and has a strong juniper flavour. If
you prefer a more floral gin, try a New Western style gin.
These gins have a more complex flavour profile and use a
wider variety of botanicals.

Gin In Australia: the number of gin making distillers in Oz
has exploded over the last few years, with the number
swelling from less than 10 five years ago to over 100
today. My pick for the best gin in Oz: are from Hickson
House Distilling Co - Hickson Rd London Dry gin; Holland
Rd Distillery - Classic Dry; Lily Fields Distilling Co. - Juniper
Dry Gin and from Never Never Distilling Co. - Triple
juniper Export Strength gin. All Gold medal winners in
2023. One factor contributing to the success of Oz gin

is our country’s unique botanicals often used to create
distinctive flavours profiles. These botanicals include Oz
ingredients like lemon myrtle, wattle seeds, finger lime,
guandong...etc

How do | make Gin?

Using this basic recipe : 2 cup alcohol 45% proof, 3 tbs
juniper berries, 1/2 tsp coriander seeds, 1 tsp chamomile,
1/2 tsp lavender, 3 cardamom pods and1 bay leave. First
soak juniper berries in the alcohol for 12 hrs in a sealed
jar. Add all remaining ingredients and steep for 36 hrs.
This is the basic gin recipe | use for blending. Depending
on my mood and availability of favours such as fruits and
essences | mess around with the blending process, Sorry
this sounds all very unscientific as | mainly use my nose
and taste buds only!!

What is the best way to drink gin?

Sipping gin neat allows for maximum flavour impact
because you get to enjoy all the nuances without any
inference from ice or mixers like tonic water..etc

That’s all folks — happy drinking.

= r' x
Thanks to Ann-Marie and Vivien for a very entertaining evening

Page 3



Wine in a Rabbit Hole

by David Tulloch
enealogy Is about the study of family lineage, history

and bloodline. It is a very fascinating tour of ones past
and leads an investigator down many unmapped rabbit
holes.

In my case | am researching the arrival of the Tulloch
family ( my great, great gandparents, and their one year
old son) in Adelaide on 16th of August 1876 on board the
Hesperides after leaving England in May. The rabbit hole

| decided to explore was to get an idea what was the in-
frastructure and development like in 1876 just 40yrs after
the proclamation of SA in 1836.

Some notable events leading up to 1876 included the
Adelaide Town Hall that was completed in 1866, the GPO
opened for Postal services in May 1872, The University

Of Adelaide formally established in November 1874 and
the Royal Adelaide Hospital Established in 1840. Together
with private development Adelaide was a well established
city.

The first South Australian steam-operated line was built as
a broad gauge line in 1856 between the city and Port Ad-
elaide stopping at Bowden, Woodville and Alberton, well
in time for the Tulloch family to travel from the Port to the
city. Horse drawn trams were introduced to the Adelaide
streets from 1878 with the first service from Adelaide to
Kensington Park.

One of the branches of this rabbit hole led me to an his-
toric food time line and in particular to the entry for 1876

1876 - First wine bar in Ade- e ——— -
SOMETHING NEW.

laide. The man behind it was
D..®
: &

Mr Thomas Hardy.
DANESIDE WINE DAR,

CEENFELLSTREET,

TEAIT THE EFCISTER OFFICE
Whrlsel €. Billliri. Basagof.
I e

Although at the time there
were over 100 hotels operating
in Adelaide and surrounding
areas the Bankside Wine Bar
opened in December 1876

in Grenfell Street and was
announced in the Evening
Journal as “Something new”. It
sold “the good ordinary wines

Advertising, 1876

of the country at moderate price” and was designed to

Hardy’s Bankside Winebar Grenfell Street
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persuade wine drinkers that their local drop could com-
pete with fashionable imports. Wine was sold by the glass
or in larger quantities. The manager of Hardy’s wine bar
was one Mr Michel C. Billiet, the son of the man who,
according to the Journal, had started the first wine shop in
Melbourne.

The name Bankside came from Mr Hardy’s vinyard he
established in 1883 on the banks of the Torrens near what
is now know as Thebarton. In 1854, he planted two acres
of fruit trees, mainly oranges, and his first shiraz vineyard.
This was enlarged in 1856, adding an acre of muscatel
table grapes and in 1861. He started making wine in 1857
and In 1859 Hardy sent two hogsheads to England, one

of South Australia’s first wine exports. By 1863, Bankside
vineyards covered 35 acres of grenache, mataro, muscat,
roussillon, shiraz and zante grapes— as well as growing ol-
ives (Hardy's Mammoth), oranges, lemons, almonds and
vines for raisin and currants.

By 1904 Bankside had a storage capacity of 400,000 gal-
lons. The winery was three stories high, the crushing was
done on the top floor and the fermenting on the second
and basement floors. In the winery there was a large shal-
low tub, where the juice was crushed out of the grapes by
the workers treading them with their feet. Other curios-
ities or the winery was a 1,500-gallon cask, made from
the wood of a River Red Gum (Eucalyptus camaldulensis)
which formerly grew on the Bankside Estate, as well as a
number of the great tuns containing from 1,500 to 2,000
gallons each.

BANKSIDE WINE CELLARS Fire - Saturday 15th Oct 1904
The fire appears to have started shortly after the work-
men left at 1 p.m. When first seen at 1.20, it was well
alight. Lieut. E. Wakefield, of the Hindmarsh Volunteer
Brigade, noticed smoke rising at 1.40 p.m. The hooter at
the gasworks called up the firemen of his brigade, which
were first on the scene, but they found the flames had
gained such an ascendancy that it was impossible to save
the cellars or their contents. The difficulty of combating
the flames was enhanced by the fact that the nearest
water mains were half a mile away. The only water supply
on the premises was that from a well pumped up through
a % in. service pipe. The bed of the river was dry and the
Adelaide reticulated water systems at that time had not
been connected to the property. The Hindmarsh men
were quite unable to do anything until the arrival of other
hose reels. When Superintendent Booker, of the Metro-
politan Fire Brigade reached the place, he ordered that
the several lines of hose should be connected, and a line
half a mile hose was formed and brought water to play on
the fire.

Meanwhile the flames were doing great destruction, and
every few minutes the wine in the tuns would boil and
cause the great casks to burst with a loud report and
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throwing up a crimson fountain of liquor, which flooded
the cellars. It was the spectacle of a lifetime. Superinten-
dent Booker’s resourcefulness saw in this development
a new fire extinguisher. He at once ordered the suction

4 y - .

- LA
Devisation at Bankside

pipe of a steam fire engine to be put down into the cellar
beneath Mr Hardy’s dwelling which is connected by a pas-
sageway with the burned-out premises. In a few minutes
two branches were working at full pressure, compressing
steady streams of red wine through inch jets on to the
mass of burning debris.

For one and a half hours streams of wine were passing
through the engines and the hoses, at a pressure of 350
gallons per minute, and as the liquid became very hot
from the surrounding mass of burning debris, the firemen
had to hold the nozzles with bags to protect their hands
from the heat. The fumes of the heated wine also told
severely on the fire fighters, who had to be relieved fre-
quently in order to recover from the effects of the gases
generated. One person was admitted to hospital suffering
from scolding to his legs.

Mulled wine

Was this the first time mulled wine was made? No the
Romans began heating wine in the 2nd century to keep
warm in cold places like Germany and Britain. | do not
know if it was served at the Bankside Wine Bar and
whether my ancestors ever stepped in into Mr Hardy’s
wine bar but you never know what you may find at the
end of the rabbit burrow.

References

Trove - The Australasian (Melbourne, Vic. : 1864 - 1946) Sat 22 Oct
1904 P33, https://trove.nla.gov.au/newspaper/article/41030315
https://collections.slsa.sa.gov.au/resource/B+5776www.australian-
foodtimeline.com.au
https://www.fire-brigade.asn.au/about-sacfs-history/brigades/Hind-
marsh%20Volunteer%20Fire%20Brigade.pdf

Information Wanted

If any one has information about the BWBC bus trips prior
to 2005, photos or itinerary, our club archavist would like
to update the historical club records. Please contact Roger
Henderson
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BWBC Club Wines

2022 Shiraz Serafino
Purity and freshness of flavour, the Shiraz over-delivers with
flavours of dark plums, spice and a long lingering palate
complemented by fine supple tannins.

Price: $60 per 6 pack

Patritti Sparkling Red NV
This sparkling red blend shows an alluring dark garnet
colour and a bouquet of rich, complex fruit and oak
development. Rich, full bodied flavours are evident on
the palate, which has a drying finish.

Price: $100 per doz

2017 Nero d’Avola - Mclaren Vale

The committee has been able to obtain an extra 10doz
of this wine which proved very popular last year.

Price: $110 per doz
Classic Rutherglen Muscat NV

One of the most popular and highly awarded wines with

a complex palate of cocoa, rich raisin fruit, rose petal and
dried fig. Stanton and Killeen Classic Muscat is a blend of
fresh and older Muscat parcels, this wine offers the best of
both worlds. It showcases vibrant, fresh fruit flavours along-
side the deeper, richer complexity that comes with extended

time in oak.
Price: $25.00 per 500ml bottle

A link to the wine order form is sent out with the
newsletter email.
Please contact Bill Neubauer 0412 525 343
to arrange pickup.

Cost of Living

Delving through the BWBC Archives
before | hand them over to our club
archivist, Roger Henderson, | discovered
a price list from The Torrens Arms Hotel.
The list had Penfolds Grange Hermitage
for $3.30 a bottle. Like all things if you
see a price that is too good to be true,
it probably isn’t. In this case it was a
special price list from 19* March 1970.
Just as a comparison from the same
special list Penfolds St Henry was $3.00,
Woodleys Queen Adelaide was $1.70
and Wynns Coonawarra was $1.60 per
bottle.

How many Grange did you buy at this
special sale and more particularly how
many have you left in your cellar?
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BWBCyDiscoveryRliour20255 Port; Elliotss

BIG 4 Caravan Park (on the edge of Horseshoe Bay)
Friday 4, Saturday 5 & Sunday 6 April 2025
A program is being developed but pre-booking with the caravan park will assist.
They have offered the following prices.
When you pre-book say you are with Blackwood Winemakers and Brewers Club!

BIG F Powered site  $136 (3 nights)
Budget cabin $460.70 (3 nights)
B Holiday Unit  $630.50 (3 nights)
Villa $709.30 (3 nights)

BIG4 membership 10% off up to the value of $50 per booking.

4

“If we get to a certain amount of bookings we may be able to offer better pricing as a group.”

Port Elliott Discovery Tour weekend
Friday 4, 5, and 6 April

This year, the Committee wanted to maximize participation by members in this weekend. Holding it at Port Elliott,
and having a varied program, we hope to attract those members who do not want to stay in the caravan park, attend
for even one day. At this stage, the program includes a Friday welcome night with pizzas made to order on site,

a probable tour on Saturday followed by a BBQ night, and a history walking tour of Goolwa, visiting the brewery/
distillery there on Sunday, followed by a “pot luck” meal back at the caravan park that evening. Of course, the end of
daylight saving will give us an extra hour.

Could members intending to attend, please:-

*  Book your required accommodation (those staying at the caravan park list cabins or sites booked)
AND

*  Register on line (BY CLICKING ON THE “CLICK HERE” ICON in David Tulloch’s email giving access to the
Newsletter) stating that you have booked a cabin or site, and or what days you will be attending to
enable catering.

The pizza bases, BBQ meat and some beer and wine will be supplied by the Club.
Any questions to Bernie on 0447212278

For more information about the Port Elliott caravan park go to www.big4portelliot.com.au

*-“{:“' Membership
£ Subscription &

At the Annual General Meeting of the Blackwood Winemakers & Brewers Club,
held on 19tht February 2025, the Annual Membership Subscription for the
2025/26 year was set at $110. The same as the previous year. The subscription
fee is in 2 parts, $60 for the membership fee and $50 reduction on the first
dozen wine purchased.

Payment by EFT - see the back page of the newsletter for full bank details.
Payment by card - payment facilities are available at the meetings.

If you can not use EFT or pay by card, please contact the treasure 0478 294 101
or at the next meeting.

Welcome to the
Members subscriptions must be paid by the 30th of April 2025 | Blackwood Winemakers and

to maintain your membership. Brewers club

Blackwood Winemakers and Brewers Club inc. Page 6
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2025 Competition Program

Blackwood Winemakers and Brewers

Meeting Competition Entries Close Club Inc.
February Fortifieds 12th February ] 2024 Committee
Liqueurs Executive
March Sparkling Wine 12th March Brian Ferris President 0423 125 269
. . . Bernie Morgan Secretary 0447 212 278
April Shiraz 1-3 year old 9th April Andrew Seifried - 0478 294 101
(2024,2023,2022) ndrew Seifrie reasurer
May Beer - Ale 14tht May Committee Members
Beer - Lager Chris Ball Competitions 0400 344 467
June Cabernet Sauvignon >85%  11th June Ian Di Bartolo Social Program 0412 373 739
Cabernet Sauvignon Blend Ann-Marie Franklin Membership & 0406 338 166
1-3 year old (2023 ,2023, Almoner
2022) Roger Henderson Social Program 0491 154 017
. Archivist
July Red Wine 4 years and older 9th July
David Lewis Technical Officer 0409 678 366
n Bill Neubauer Wine Sales 0412 525 343
August  Beer - Porter/Dark Beer 14th August Sid Thomas Speaker Co-ordinator 0401 123 482
Beer - Stout
. David Tulloch Newsletter 0414 581 401
September Other Red Wine 10th September .
. . Trevor Ward Competitions 0466 608 423
Not Shiraz or Cab. Sauvignon
1-3 yeal‘ Old (2023 ,2023, 2022) Property Officer
November Current Vintage White Wine 6th November Bill Neubauer 0412 525 343
Current Vintage Red Wine
A maximum of 3 entries per member for each Ist Aid Officer Val Smoker
competition is allowed.
At the February, May, June, August and November
meetings there are 2 competitions.
N ' ' Safety officer
Please r‘10te competition §I05|ng dates. Entrles' c‘anno't Ian Di Bartolo 0412 373 739
be received after the closing date due to administration .
o Life Members
organisation.
Chris Bills David Lewis Steve Potiuch
Members’ D uty Brian Ferris Tan Maxfield Glenn Snook
Members are needed to help before the meeting (by 7pm) David Tulloch Phil Hicks
to organise seating, tables and to assist with bringing the Contact
trolleys up from the store room. Web site www.bwbe.ore.au
After the meeting help is needed to clear meeting room, Email address bwbc@bwbc.org.au
mop the floor and returning trolleys to the store room. Meetings 3rd Wednesday of each month,
except December, at 7.30pm
Please contact Sid Thomas 0401 123 482 if you are able Venue Blackwood Memorial Hall
to help cither setting up for the meeting or clearing up 21 Coromandel Pde., Blackwood
afterwards. Newsletter Editor David Tulloch
All members are asked to bring their own tasting glass. Deadline 2n<.i We,d‘ of each month.
Contact davidt@internode.on.net
BWBC Payments

BWBC Loan Equipment
The BWBC has an extensive range of equipment available
for loan to members for use with your wine and beer mak-
ing activities.
Contact the property officer
Bill Neubauer 0412 525 343

or—

Members can transfer payments for wine purchase, club fees,
social activity fees and other payments directly to the BWBC

bank account.

Bank: Westpac Blackwood
BSB: 035-082
Account Number: 145202

Payments can also be made by card at the meetings.
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