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My August President’s Report was written prior to the highly successful 
Wine-tasting/Italian theme luncheon where over 80 members and friends 
enjoyed the excellent wines from Silent Noise and Kangarilla Road Winery, 
accompanied by a three course meal. The wine tasting introduced the 
attendees to over 16 different “emerging” wines and we were introduced 
to Italian, Spanish and Portuguese wines. A very big thank you to Ian 
DiBartolo for organising the event, David Lewis for the PA arrangements 
and the Committee for their help. Many attending said that it was the best 
tasting that they have attended and have already booked for next year.

The BBQ bonfire at Carol and Bill Neubauer’s place, Sunday October 5 – 
details are in the Newsletter and as with past bonfires, it has always been a 
relaxed and very enjoyable afternoon. The Newsletter also has all the 
details of the annual Bus trip to the McLaren Vale region, Friday November 
7 again a subsidised function and as with our past day trips, promises to be 
another very popular and successful day. I strongly encourage members to 
book early as numbers are limited. Our social programme concludes with 
the Christmas Presentation afternoon, Sunday December 14 at the 
Blackwood Football Club Rooms. Always a very special way to close the 
year and also to recognise our members who have been successful in the 
Club competitions.

Our wine sales have been strong this year and the Newsletter details what 
is presently in stock. The Committee has responded to member request for 
a wider choice of bottled wines and this has proven positive, s well as the 
half dozen packs. At present the Committee is examining options for 
Sparkling, White and Liqueur options and will let members know the 
outcome. As you realise it is the sales of our wines that underpin our Club 
and our running costs which then allow the subsidising of functions, so can 
I encourage you to ask friends, family and neighbours to taste the wines 
and purchase.

Looking forward to seeing you at the September meeting. 

Brian Ferris - President



Secretary’s Report
September Meeting

Beer of the Month

September Guest Speaker

WINE TASTING LUNCH (Italian theme)
The total attendance of 83 included 33 of our members 
and their partners and two wine makers. Although I 
was apology, all my friends who attended were very 
impressed by the value for money and well-presented 
event. The committee has decided to repeat this style 
of event in July next year and make it a Christmas July.

OUR AUGUST MEETING
This attracted 32 members, 6 partners, our two beer 
judges and guest speaker. I received apologies from 13 
other members (but mine made the apology total 14). 
From all reports (including feedback from the beer 
judges) it was an enjoyable meeting, and our brewers 
did our Club proud. The door prize was again awarded 
to Pam Kuhn, although I understand that Karl gives 
Pam the glory, while he reaps the rewards.

WINE SALES
The reduction in red wine sales to date this year was 
discussed at our committee meeting this month. The 
Committee resolved that we will have to consider 
options to funding our activities next year, unless our 
current stocks are sold. I again urge all members to 
use their networks to sell our wine to maintain our 
current benefits of membership.

Bernie Morgan - Secretary

Tomoko Kojima
Kyoto-Trading Australia

We are pleased to announce that Tomoko Kojima from 
Kyoto-Trading Australia will be our guest speaker this 
month. Tomoko serves as the AUSAKE State Manager for 
South Australia, Queensland, and Tasmania.
Originally from Kyoto, Japan, Tomoko has been part of 
the Adelaide community for the past 13 years, and says 
she absolutely loves calling it home. A proud mum of 
two daughters, she’s passionate about building 
meaningful connections between Japan and Australia 
through food, wine, and culture. Her business brings 
premium sake into Australia while sharing South 
Australian wine and Victorian chestnuts with Japan—a 
true two-way exchange of the best each culture has to 
offer. Outside of work, Tomoko loves to be out in nature, 
whether it’s on trekking trails or mountain bike tracks.
At our gathering, she’ll share her journey of creating 
bridges between cultures and give us the chance to taste 
three of Kyoto-Trading’s beautiful sakes: two traditional 
styles and a delightful plum sake.

The beer for our September meeting has been brewed by

Peter Bartsch
This month, Peter is sharing two of his beers with us, and
the recipes he used are provided below.

Old Peculiar Clone, 45L, November 2024
Grist
8.0 kg Golden Promise, (Simpson)
0.7 kg Torrified Wheat, (Briess)
0.7 kg Crystal light 
250g Crystal extra dark 
300g Chocolate
170g Black patent
Mash 60 minutes @67 degC

Hops
50g Northern Brewer @60minutes 
50 g Fuggles @0minutes

Yeast
Bluestone London Ale, 
starter pitched @25 degC 
ferment finish @16 degC

A special thank you to Ian DiBartolo for providing the 
beer at our August meeting. Ian brewed a Coopers 
Ruby Porter kit with the addition of cold brew coffee 
and an enhancer kit.

Pilsener Style, 45L, July 2024
Grist
8.0 kgs Pilsener, (Weyermann) 
400g Pale Wheat
200g Carapils
Staged mash, 90 minutes, @40-72 degC

Hops
60g Herzbruker @60minutes 
40g Herzbruker @40minutes

Yeast
Bluestone Cologne, 
starter pitched @18 degC 
ferment finish @ 12 degC
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BWBC Lunch and Wine Tasting Event
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The reds selection reflected the vineyard’s depth: from 
the enticing 2023 Kangarilla Road Nero d’Avola—
acclaimed for its bright red fruit and playful palate—to 
the plush, spice-laden 2019 Devil’s Whiskers Shiraz and 
the bold, textural 2022 Montepulciano, layers of fruit, 
perfume and subtle tannins were on full display.
New Vibrance from Silent Noise Wines
Representing the new generation, Charlie O’Brien—born 
in 1998 and raised in the heart of Kangarilla Road—
offered his award-winning Silent Noise Wines for tasting. 
Charlie, having grown up amidst his father’s legacy, 
brings a fresh creative vision while respecting the 
family’s meticulous approach. Silent Noise impressed 
with unconventional blends such as the charmingly 
aromatic 2023 MOFO Bianco white field blend of Pinot 
Grigio, Vermentino, Zibibbo, Fiano, and Greco Bianco; 
tasters noted its lush mouthfeel and lively stone fruit 
flavours. Reds were equally intriguing, highlighted by the 
crisp, pomegranate-infused 2024 Uva di Troia and the 
deeply complex 2023 CBF Primitivo—with compelling 
notes of dark cherry, muscatel, and chalky tannins. 
Lunch and Community
The afternoon’s enjoyment was enhanced by a catered 
three-course Italian-inspired lunch, perfectly paired to 
the featured wines. Guests had the chance to score their 
favourites and discuss tasting impressions, with many 
ratings reflecting the high calibre and diversity of both 
winemakers’ offerings.
A Celebrated Tradition
This year’s BWBC event not only showcased the O’Brien 
family’s enduring impact on the McLaren Vale region but 
also created a bridge between established expertise and 
innovative youth. For members and guests alike, the day 
was a celebration of craftsmanship, community, and the 
vibrant future of Australian wine. See photos below.

On Sunday, 17 August 2025, the BWBC hosted its 
eagerly anticipated annual lunch and wine tasting, 
bringing together members for a remarkable 
afternoon celebrating both family winemaking 
tradition and contemporary innovation. This year’s 
event was made especially memorable with the 
unique opportunity to taste and compare wines from 
two generations: the esteemed Kevin O’Brien of 
Kangarilla Road vineyard and winery and his talented 
son, Charlie O’Brien, founder of Silent Noise Wines.

A Family Legacy in Every Glass
Kangarilla Road vineyard, purchased in 1997 by Kevin 
and Helen O’Brien, continues to capture the region’s 
essence under Kevin’s careful stewardship. An 
accomplished winemaker—Roseworthy class of 
1982—Kevin is renowned for his craftsmanship and 
steadfast commitment to varietal integrity. 
Attendees were treated to a varied tasting featuring 
elegant interpretations of McLaren Vale classics such 
as Chardonnay and Shiraz—as well as adventurous 
white and red blends. Standouts among the white 
selection included the lively 2024 Heavens House 
Party Pet Nat, praised for its sophisticated acidity and 
hints of tart rhubarb, the aromatic 2025 Kangarilla
Road Pinot Grigio with notes of jasmine and pink lady 
apple, and the intriguing 2016 Kangarilla Road Duetto 
blending Vermentino and Fiano.



July Competition Results
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Red Wine - 4 years and older

Entry No. Entrant Description Score Placings
19A G & A Seifried 2021 Nero d'Avola 88 1st

8 Grumpy Old Man 2021 Cabernet Sauvignon/Malbec 85 2nd

21 Gavin Pennell 2021 Touriga 84 3rd

10 Grumpy Old Man 2017 Shiraz 83

20 Gavin Pennell 2020 Malbec 83

12 Mike Butcher 2019 Shiraz 82

15 David Lewis 2021 Shiraz 82

1 Ian Maxfield 2016 Grenache 80

9 Peter Tilsley 2012 Shiraz - Adelaide Plains 80

19 Ian Maxfield 2019 Nero d'Avola 80

16 Jordan Estate 2021 Shiraz 76

4 Ian Maxfield 2019 Cabernet Sauvignon 75

14A G & A Seifried 2020 Shiraz 75

6 Lindsay Elliott 2021 Cabernet Sauvignon/Merlot 74

6A Grumpy Old Man 2020 Cabernet Sauvignon 74

3 Gavin Pennel 2021 Montepulciano 73

5 David Lewis 2021 Cabernet Sauvignon 73

7 David Lewis 2021 Cabernet Sauvignon/Shiraz 73

18 Mike Butcher 2021 Shiraz/Grenache 73

14 Jordan Estate 2020 Shiraz 72

16A G & A Seifried 2021 Shiraz 72

2 Peter Tilsley 2020 Sangiovese - Whites Valley 71

11 Mike Butcher 2018 Shiraz 68

17 Peter Tilsley 2021 Shiraz - Barossa Valley (Last Row) 68

13 Jordan Estate 2019 Shiraz 67

Apologies to all for the rookie mistake in not including the full results for the July wine making 
competitions. As noted in last month’s newsletter, in July there were two competitions: the Cabernet 
Sauvignon (1–3 year olds and 2–3 year old blends) competition, and the 4-year and older red wine 
competition. A special thank you to Mike Mudge and Dan Traukia for judging both competitions. Please 
find the full results below.

1-3 yr old Cabernet Sauvignon and Cabernet Sauvignon Blends

Entry No. Entrant Description Score Placings
4 Lindsay Elliott 2024 Cabernet/Barbera 82 1st

5 M & M 2022 Cabernet/Malbec 81 2nd

2 Lindsay Elliott 2023 Cab Sauvignon 80 3rd

1 M & M 2022 Cab Sauvignon 78



August Competition Results and Judges Feedback

Porters and Dark Ales
Entry No. Entrant Description Score Placings

6 Colin Routley American Porter (BJCP 20A) 45 1st
4 Gavin Pennell English Porter (BJCP 13C) 40 2nd
1 Brenton George Baltic Porter (BJCP 9C) 39 3rd
2 Gavin Pennell Brown British Dark Mild (BJCP 13A) 38
8 Brenton George Smoked Porter (BJCP 32A) 36
3 Colin Routley British Brown Ale (BJCP 13B) 34
7 Chris Ball American Porter (BJCP 20A) 33
5 Colin Routley American Brown Ale (BJCP 19C) 28

The August 2025 meeting was a showcase of skill and creativity, with 
dark ales and stouts assessed by judges Nat and Tali Warnock, both 
developing BJCP judges committed to encouraging excellence 
among club brewers.

High Standard and Participation 
The judges opened their feedback by noting the exceptionally 
high standard achieved across all entries. Nat highlighted that
the overall average score matched any competition he had judged, 
and both judges were impressed with the attention to detail and 
sound technique shown throughout the field. The impressive 
number of entries demonstrated the club’s strong engagement 
and collective passion for brewing.

Feedback on Beer Styles
Judging was divided between porters and dark ales (assessed by Nat) and stouts 
(assessed by Tali). Both judges found much to praise, from excellent aroma and 
flavour profiles to well-balanced bodies and finishes. Tali offered specific 
encouragement for brewers to experiment with their grain bills and specialty 
malts—noting that different ingredients and techniques can add aroma, 
complexity, and body, particularly for imperial stouts. She recommended not being 
afraid to push boundaries with specialty grains or try additions such as mashed 
hemp to boost chewiness and fullness.

Judges' Reflections
Nat and Tali concluded by congratulating everyone for their commitment and the 
quality of their beers, remarking on the achievement of tasting and evaluating over 
20 entries in a single night. The judges expressed their gratitude for the 
opportunity to take part and encouraged all brewers to continue exploring new 
techniques and flavours in future competitions. Full results below.

Blackwood Winemakers and Brewers Club inc.
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Stouts
Entry No. Entrant Description Score Placings

17 Colin Routley Imperial Stout (BJCP 20C) 42 1st
15 Chris Ball Russian Imperial Stout (BJCP 20C) 36.5 2nd
13 Brenton George Oatmeal Stout (BJCP 16B) 36 3rd
14 Chris Ball Foreign Extra Stout (BJCB 16D) 35
18 Brenton George Imperial Stout (BJCP 20C) 34
19 Gavin Pennell Imperial Stout (BJCP 20C) 34

16 Gavin Pennell Imperial Stout (Barrel aged) (BJCP 20C) 32.5

9 Colin Routley Irish Stout (BJCP 15B) 32
11 Colin Routley Irish Extra Stout (BJCP 15C) 31
12 Chris Ball Milk Chocolate Stout (BJCP 16A) 27

Competition beer makers

Beer competition judges with 
Chris Ball and Trevor Ward



2024 Grenache - Serafino - McLaren Vale

The 2024 Grenache offers a variety of enticing scents, including forest berries, rose petals, cherries, plums, and spice. 
Its medium-bodied composition boasts a beautifully long and evenly bright palate, highlighted by hints of musk,
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violets, and plums. The wine also features mouth-watering, silky tannins.

ACETIC 0.23, ALC 13.9, G+F 0.68, MALIC  0.08, PH 3.47, SO2(F) 31, SO2(T) 89, TA 5.6

2024 Touringa - Serafino - McLaren Vale
With intense fruit in a blueberry and dark berry spectrum, Touriga Nacional 2024 shows a lifted fragrance of violets 
and has both leathery and minty notes. Tannins are a big feature of the variety, so expect a drying and grippy palate 
with dark fruit characters in blackberry and black cherry, trademark racy floral notes, spice, and herbal or eucalyptus
undertones.

ACETIC 0.33, ALC 12.3 G+F 0.27, MALIC 0.04, PH 3.63, SO2(F) 38, SO2(T) 112, TA 8.6

2021 Shiraz - Serafino - McLaren Vale

Experience the richness of McLaren Vale with Serafino Black Label Shiraz 2021. Aromas of mocha and mulberry, 
complemented by oak, lead to a palate of bright red fruits - blackberry, blueberry, mint, and more. Fine grained
tannins and French and American oak create a full-bodied, flavourful wine

ACETIC 0.39, ALC 14.4, G+F 0.55, MALIC 0.09, PH 3.74, SO2(F) 45, SO2(T) 87, TA 6.3

2021 Grenache/Tempranillo Blend -Hastwell & Lightfoot - McLaren Vale

Generous on the palate with notes of dark ripe cherry and raspberry, this wine was crafted without oak to showcase 
the fruit flavours of the varieties.

From humble beginnings in 1988, Hastwell & Lightfoot has been crafting boutique, small-batch wines from estate- 
grown fruit in McLaren Vale. Today, the family’s second-generation blends tradition with innovation — guided by a 
focus on precision winemaking and a passion for sustainably grown, alternative grape varieties.

Cellar: Enjoy now or cellar 5 years!

100% McLaren Vale Estate Grown, 14% Alcohol

2023 Saperavi - Patritti - Barossa Valley
Saperavi is known for its deep and dark purple colour and this wine is no exception. The aromas are intense and 
impactful with blackcurrant, plum and raspberry notes leaping from the glass, but as always there is an earthy and 
savoury element that is so characterisitc of Saperavi. In the mouth the wine is massive, it’s full-on in every way; body, 
tannins and red berry flavour are all there in spades but all work together in harmony and a surprising softness.

Price: $65.00 per 6 pack
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 alongside 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.

BWBC Club Wines

Price: $65.00 per 6 pack

Price: $65.00 per 6 pack

Price: $65.00 per 6 pack

Price: $65.00 per 6 pack



Bon Fire / BBQ
Bill and Carol Neubauer’s home

5 Hillside Road Blackwood 
Sunday October 5th at 11am, with

12 October as a backup
(subject to weather conditions)

$15 per head includes BBQ lunch and club wine or BYO 
More details and map are provided on the following page

See BWBC newsletter email for booking form link

Upcoming Social Events

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.

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

See BWBC newsletter email for booking form link

Itinerary

Presentation/Christmas 
Function

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

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

Entrance 
from 
walkway

Bonfire / BBQ
Bill and Carol Neubauer’s home 
Sunday 5 October 2025 11am

$15 per head 
BBQ lunch

Club Wine or BYO

Park in Plymouth Avenue or the car 

park on the western side of Main 

Road near walking bridge. There 

are plenty of car parks available.

It’s just a short flat walk along the 

walkway to the bonfire site.

If you intend to come to this event 

please could you register so in the 

event of inclement weather we 

know how to advise that the event 

has to be cancelled. The registration

link is sent out with newsletter email. 

Please bring chairs, plates and glasses 

etc.

The club will be hiring a portable 

toilet for the day.

Please do not go to the Hillside Rd entrance as 
the parking is very limited and there is a very 
steep walk down to the bonfire site.

From
Coromandel Parade

Coromandel Primary 
School

Bill and Carol’s 
Property

From 
Blackwood

Sunday 5th

October11am

Look
for sign

REGISTER ON LINE

5 Hillside Road 

Blackwood SA

St John’s
Anglican Church

Drive to end of Plymouth Ave 
and take track to left and 
walk or drive along path to 
the rear of our property

Alternate parking off Main
Road and walk over bridge 
and follow path to the 
right to us.

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

1st Aid Officer 

Safety Officer

Bill Neubauer 
Val Smoker 
Ian Di Bartolo

0412 525 343
0411 253 216

0412 373 739

Life Members 

Chris Bills 
Brian Ferris 
David Tulloch

David Lewis 
Ian Maxfield 
Phil Hicks

Steve Potiuch 
Glenn Snook

Blackwood Winemakers and Brewers 

Club Inc.

Executive
2025 Committee

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

BWBC Payments
Members can transfer payments for wine purchase, club fees, 
social activity fees and other payments directly to the BWBC 
bank account.
Bank:
BSB:
Account Number:

Westpac Blackwood 
035-082
145202

Payments can also be made by card at the meetings.

Contact
Web site 
Email address 
Meetings

Venue

Newsletter

www.bwbc.org.au 
bwbc@bwbc.org.au
3rd Wednesday of each month, 
except December, at 7.30pm 
Blackwood Memorial Hall
21 Coromandel Pde., Blackwood 
Editor Nicky Thatcher
Deadline 2nd Wed. of each month. 
Contact thatcn76@gmail.com

Committee Members

Chris Ball Competitions 0400 344 467
Ian Di Bartolo Social Program 0412 373 739
Ann-Marie Franklin Membership & 0406 338 166

Almoner
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
Nicky Thatcher Newsletter 0412 051 915
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

2025 Competition Program

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.

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

Members’ Duty
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.

Please contact Sid Thomas 0401 123 482 if you are able 

to help either setting up for the meeting or clearing up 

afterwards.

All members are asked to bring their own tasting glass.

Meeting Competition Entries Close

12th FebruaryFebruary Fortifieds
Liqueurs

March 

April

Sparkling Wine 

Shiraz 1-3 year old

(2024,2023,2022)
Beer - Ale 
Beer - Lager

Cabernet Sauvignon >85% 
Cabernet Sauvignon Blend 
1-3 year old (2023 ,2023,
2022)
Red Wine 4 years and older

12th March 

9th April

May 14th May

June 11th June

July

August

9th July

Beer - Porter/Dark Beer 
Beer - Stout

14th August

10th SeptemberSeptemberOther Red Wine
Not Shiraz or Cab. Sauvignon 
1-3 year old (2024 ,2023, 2022)

NovemberCurrent Vintage White Wine 6th November
Current Vintage Red Wine

Blackwood Winemakers and Brewers Club inc.
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