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Entries closed

I write this report looking back on a very successful and enjoyable Caravan/
Cabin trip to Port Elliott. The latest Discovery trip was excellent, weather 
good, friendships excellent and the food the highest quality. We must thank 
Colleen and Bernie Morgan for their outstanding organisation, chefs supreme 
with their pizzas, BBQ, breakfast brunch and pot luck dinner, and the many 
sous chefs so organised. Blessed with perfect weather, we were able to enjoy 
the friendship and hospitality of the region with visits to the Thunderbird 
winery, historic Goolwa Walk, local markets and then return to our cabins/
caravans to enjoy the evening meal together. 

With the Committee finalising the social programme for the year – Mid Year 
luncheon and wine tasting, October bonfire, November McLaren Vale bus trip 
and the December presentation luncheon -  I strongly encourage all members 
to be involved, book early and enjoy each other’s company. Further details 
are in the Newsletter. 

I thank those members who have already paid their membership dues with 
the final date the end of this month. With each renewal, the member will be 
offered a bottle of wine as a small thank-you from the club. If you are aware 
of friends, colleagues, family who are keen or active in beer and/or wine 
making, then there will be vacant membership spaces that are now available.

I look forward to meeting you at the next Club meeting.

Regards 
Brian Ferris 
President
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Due Now 
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2025 Apple Crush 
Sunday May 18th 9am onwards

see page 3
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Beer  - Lager

Entries close May 14th
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What an informative meeting it was, with guest speaker 
James Godfrey sharing his knowledge of the wine 
industry, particularly fortified and low alcohol wine.  38 
members attended and it was great to see 7 partners 
there.  We also had 4 guests as well as our guest speaker 
and wine judge present.  Apologies were received from 
14 members.  The two door prizes were won by Phil 
Hicks and Pam Kuhn.  

The Port Elliot Discovery Weekend
A total of 15 members participated in the various 
events together with 14 partners and 3 members of the 
Southern Wine Club.  Friday night pizzas were prepared 
by Ian Di Bartolo and David Kennedy and 23 present 
asked that they take over the pizza making at our regular 
meetings!!!  The wine tasting had 21 people present (2 
non-wine tasters) and the fact that no one bought any 
wine at the subsidised cost is proof of the quality of our 
amateur wine makers and the wine we sell.  Saturday 
night BBQ had 28 people participate.  Sunday’s breakfast 
had 21 partake, and Sunday evening’s “pot luck” had 19 
contributors.  
I would particularly like to thank everyone who attended 
for either helping or offering to help with every aspect 
of the weekend.  The only reason some were not able 
to help was that there was no job required of them.  
Outstanding were the pizza makers.  I would also like to 
thank President Brian for his informative history tour 
of Goolwa.  Even as a long-time resident, I learnt some 
more of the town’s history.  
Very positive feedback was received regarding the 
whole weekend, and there is pressure to repeat it in 
2026.  I think that the distance from Adelaide helped 
participation, and if anyone has any suggestions for 2026, 
please talk to me.   
Regards
Bernie Morgan
Secretary 

Secretary’s Report
March Meeting

Beer of the Month

Our Guest Speaker

Peter Bartsch, one our newest members supplied the 
beer for tasting at out March meeting. Peters’s beer was 
a Kölsch, a German beer style, specifically from Cologne, 
known for its crisp, light, and fruity characteristics. The 
perfect beer for the rather warm temperatures we have 
been experiencing at this time. A well made refreshing 
beer. Thank you Peter. 
The club is aiming to have members beer for tasting at 
each meeting. If you would like to have members tast 
your beer, either bottled or in a keg, please comtact Ian 
Di Bartolo

Lee Stone

Director / Head Brewer at Shifty Lizard 
Brewing Co.

I spent 9 years in the U.K. working for a drinks dispense 
company and installing beer equipment for large 
breweries such as, Heineken, Carlsberg & AB InBev. The 
last 2 years whilst in the U.K. I was passed the manager 
role and continued to grow my business management 
skills. Since returning to South Australia in 2014 I’ve 
owned and run a Jim’s Mowing franchise before starting 
up the Shifty Lizard Brewery. Now almost a year on the 
brewery has grown and is now an established brand in 
the craft beer industry.

The Shifty Lizard Taphouse 
33 High Street, Willunga. SA

Open Thursday to Sunday
www.shiftylizard.com

http://www.shiftylizard.com
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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

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.

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

2017 Nero d’Avola - Mclaren Vale

Price: $110 per doz

At the Annual General Meeting of the Blackwood Winemak-
ers & Brewers Club, held on 19tht February 2025, the Annu-
al 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.

Membership
Subscription

Members subscriptions must be paid by the 30th of 
April 2025 to maintain your membership. 

Welcome Back

Donati	
Dino

Welcome back to the
 Blackwood Winemakers and  

Brewers club

2025 Apple Crush 
Sunday May 18th 9am onwards

Geoff Trenorden’s property 
Tregarthen Road, Summertown.

Head north from Summertown on Tregarthen Road.  Look for the “Apple Juice” sign on right.
This is a combined gathering with The Winemakers and Brewers Club of Adelaide and Southern Winemak-
ers. The crushing is limited to 1200lts. Once the 1200 litres is filled there will be no more orders taken.

To place an order contact Michael Lineage preferably by email mclineage@bigpond.com or ph 0415 604 788

MEMBERS MUST PREORDER APPLE JUICE BY THE CLOSING DATE. 
NEW ORDERS ON THE DAY WILL NOT BE ACCEPTED.

Order Apple Juice Now            Orders close 11th May         

Upcoming Social Events
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BWBC Lunch and wine tasting

Bon Fire / BBQ

Upcoming Social Events

Following the sucess of the wine tasting and presentaion by Basshams wines the com-
mittee has arranged for a catered sit down lunch and wine presentation. 

Venue - The Memorial Hall Blackwood -next to our meeting room.

Sunday 17th August 12 noon

Catered Lunch
Wine tasting - Silent Noise Wine Cellar Door

 at Kangarilla Road Vineyard & Winery
$50 per head Silent Noise

2025 BWBC Bus Trip
McLaren Vale Wine Region

Friday November 7th 
2 pickup points - Eden Hills - Karinya Park, Northcote Road (8.15am) 

          McLaren Vale - Visitors Centre (9.30am)  
Bookings are now open ( limited to 50 persons )  

$72.50 per person $85 for non members
 Please book on line by EFT or card at a meeting to secure your booking.

Link to bookings form included with newsletter email
Bookings only confirmed when full  payment is made.

	 Visit	 Sew and Sew Wines 
		  penny red beer co 
		  Foggo Road wine and Gin 
	 Lunch	 McLaren Vale

Itinerary  

Bill and Carol Neubauer’s home
5 Hillside Road Blackwood

Sunday  October 5th or 12th  11am
(subject to weather conditions)

$15 per head includes BBQ lunch and club wine or BYO
Link to bookings form included with newsletter email  

More details and map will be in the September newsletter 
See BWBC newsletter email for booking form link

Sunday 14th December 11.30 for 12 noon start 
Blackwood Football Club 

Presentation/Christmas Function

This year it will be a fully catered function.   
The cost will be $35 per head for members and partners and non-members $45.

See BWBC newsletter email for booking form link

See BWBC newsletter email for booking form link

See BWBC newsletter email for booking form link



Blackwood Winemakers and Brewers Club inc.
...promoting excellence in wine and beer making...

Page 5

Pizza is an Italian, specifically Neapol-
itan, dish typically consisting of a flat 
base of leavened wheat-based dough 
topped with tomato, cheese, and 
other ingredients, baked at a high 
temperature.
The term pizza was first recorded in 
997 AD, in a Latin manuscript from 
the southern Italian town of Gaeta, in 
Lazio, on the border with Campania.
Raffaele Esposito is often credited for 
creating the modern pizza in Naples.
Pizza and its variants are among the 
most popular foods in the world, but 
at the 2025 BWBC discovery tour it 
was taken to a new height by Ian Di 
Bartollo and Dave Kennedy our resi-
dent pizza guys.

Our new safety /first aid officer 
Val was on hand, all suited up in 
Hi-Vis to respond to any situa-
tion. She did’t have to resucitate 
Bernie, he was very much alive.

Apart from making Pizzas, David 
Kennedy also supplied a keg of 
his home brew beer. David’s brew 
was based on a Coopers pale 
ale kit with his own additives. A 
very tasty beer. It certainly hit 
the spot with Mark Dorman.

BWBC Discovery Tour 2025BWBC Discovery Tour 2025 Port ElliotPort Elliot

The BWBC discoverers at No.58 Cellar Door & Gallery, Port Elliott

Photos by Ian Di Bartolo
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 Preserving Wine Leftovers.
By David Lewis

If a wine is left in a half-empty bottle, the air will 
accelerate its deterioration. The lighter the wine the 
faster it will deteriorate.  The wine is said to be oxidized 
with a flat and stale taste with an increase in ‘VA’ 
(volatile acidity) and on its way to becoming vinegar. 
What is to be done?

There are a number of devices that can be used. The 
most obvious are screw top half bottles, fill these 
carefully to the top and place in the fridge. Ideally do this 
before you start drinking the other half! 
The wine should last at least a week.

Another common device is a vacuum pump.

Some small wineries and hotels use these for bottled 
wine sold by the glass. If you do purchase  by the glass, 
check that it is poured from a reasonably full bottle and 
taste it before it is paid for.

One unusual product called WINE SHIELD - a thin  plastic 
disc that floats  on top of wine in the bottle. It suppose to 
keep wine fresh for up to 5 days!

Another argon system is the CORAVIN pourer. This 
ingenius device has a very thin tube which penertrates a 
cork and another even thinner tube releases argon gas. 

And for the 
connoisseur 
the ultimate 
enomatic 
automatic 
dispenser,  
protecting Wine 
by using argon 
gas. POA.

The wine left in the bottle is good for up to 12 months. 
Prices range from $300-$600. Have a look at 
Coravin youtube https://www.youtube.com/
watch?v=oOEj4xQKSUo to see how it works.

Or you can make 
your own.

Argon gas, 
regulator, 
attachments. 
$150.00, wine 
will last about 6 
months.

https://www.youtube.com/watch?v=oOEj4xQKSUo
https://www.youtube.com/watch?v=oOEj4xQKSUo
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Competition Results

Entry No. Entrant Description Score Placings

February Liqueurs 

6 Mike Butcher Plum Liqueur (2018) 95 1st
20 Michael Lineage Butterscotch Snapps 93 2nd
13 Jacob van Eyk Orangecello 91.5 3rd
10 Gavin Pennell Grenache Liqueur 91
5 Peter Tilsley Limoncello 90.5
2 Pam Kuhn Mandarin Liqueur 90
12 Mike Butcher Longan Liqueur (2018) 90
22 Michael Lineage Limoncello (No.2) 88.5
4 Graham Hunt Limoncello 88
21 Michael Lineage Limoncello 87.5
14 Peter Tilsley Tahitian Lime 86.5
7 Peter Tilsley Krupnikas 85.5
8 Mike Butcher Spicey Walnut Liqueur 85
9 Gavin Pennell Raspberry/Cherry Liqueur 85
11 Jacob van Eyk Spiced Plum 82.5
1 Pam Kuhn Mandarincello 82
3 Pam Kuhn White Chocolate Liqueur 73

February Fortifieds
Entry No. Entrant Description Score Placings

19 Mike Butcher Sweet Vermouth 89.5 1st
18 Mike Butcher Muscat 87.5 2nd
15 Gavin Pennell Fortified Cabernet 85.5 3rd
16 Jacob van Eyk Port 85
17 Mike Butcher Tawny Grenache 81.5

Judge:   Carmine De Ieso - Carmins Wines

March Sparkling Wines
Entry No. Entrant Description Score Placings

8 Mike Butcher 2022 Sparkling Chardonnay - Pinot Noir 95 1st
6 Mike Butcher 2018 Sparkling Chardonnay - Pinot Noir 94 2nd
5 Gavin Pennell 2020 Chardonnay Sparkling Blanc de Blanc 93 3rd
1 Michael Lineage 1 NV 2017-22 Chardonnay - Pinot Noir 86
2 Michael Lineage Para Hills Blanc de Noir (Shiraz 2014) 85
3 Michael Lineage Bridgewater 2022 Pinot 84
4 Jacob van Eyk Sparkling Chardonnay 84
7 Mike Butcher 2020 Sparkling Chardonnay - Pinot Noir 84

Judge: Mike Mudge - Deviation Road Wines
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Property Officer
Bill Neubauer 0412 525 343

1st Aid Officer Val Smoker

Safety officer
Ian Di Bartolo 0412 373 739
Life Members
Chris Bills David Lewis Steve Potiuch
Brian Ferris Ian Maxfield Glenn Snook
David Tulloch Phil Hicks

Blackwood Winemakers and Brewers 
Club Inc.

2024 Committee

BWBC Payments
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.

Contact
Web site	 www.bwbc.org.au
Email address	 bwbc@bwbc.org.au
Meetings	 3rd Wednesday of each month, 
	 except December,  at 7.30pm
Venue	 Blackwood Memorial Hall 
	 21 Coromandel Pde., Blackwood
Newsletter  	 Editor David Tulloch 
	 Deadline 2nd Wed. of each month.
	 Contact davidt@internode.on.net

Executive

Brian Ferris President  0423 125 269
Bernie Morgan Secretary 0447 212 278
Andrew Seifried Treasurer 0478 294 101

Committee Members
Chris Ball Competitions  0400 344 467
Ian Di Bartolo Social Program 0412 373 739
Ann-Marie Franklin Membership & 

Almoner
 0406 338 166

Roger Henderson Social Program
Archivist

0491 154 017

David Lewis Technical Officer 0409 678 366
Bill Neubauer Wine Sales‭ 0412 525 343
Sid Thomas Speaker Co-ordinator  0401 123 482
David Tulloch Newsletter 0414 581 401
Trevor Ward Competitions  0466 608 423

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

Members are needed to help before the meeting (by 7pm) 
to organise seating, tables and to assist with bringing the  
trolleys up from the store room. 
After the meeting help is needed to clear meeting room, 
mop the floor and returning trolleys to the store room.

Members’ Duty

2025 Competition Program

Please note competition closing dates. Entries cannot 
be received after the closing date due to administration 
organisation.

Please contact Sid Thomas 0401 123 482 if you are able 
to help either setting up for the meeting or clearing up 
afterwards.

Meeting Competition Entries Close

February Fortifieds    
Liqueurs 

12th February

March Sparkling Wine 12th March

April Shiraz   1-3 year old 
(2024,2023,2022)

9th April

May Beer  - Ale  
Beer  - Lager

14th May

June Cabernet Sauvignon >85%                     	
Cabernet Sauvignon Blend  
1-3 year old (2023 ,2023, 
2022)

11th June

July Red Wine  4 years and older 9th July

August Beer  - Porter/Dark Beer
Beer  - Stout

14th August

SeptemberOther Red Wine
Not Shiraz or Cab. Sauvignon 
1-3 year old (2023 ,2023, 2022)

10th September

November Current Vintage White Wine  
Current Vintage Red Wine

6th November

All members are asked to bring their own tasting glass. 

A maximum of 3 entries per member  for each 
competition is allowed.  
At the February, May, June, August and November 
meetings there are 2 competitions.

http://www.bwbc.org.au

