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Banner Photo - BWBC 2025 Bonfire and BBQ

The annual bbq bonfire at Carol and Bill Neubauer’s house was again an 
excellent Club social event and all attending enjoyed themselves with those 
attending enjoying not only excellent food and wines, but more importantly, 
fellowship and fun. Thank you to all the Committee who were involved. 
Planning for the Adelaide Hills Bus Trip in November promises to be another 
highlight, visiting two wineries, a brewery and a distillery and finishing at an 
Italian restaurant in McLaren Vale. As numbers are fixed, I strongly encourage 
members to book and not be disappointed. Further details are in the 
Newsletter.
The final social event of the year is the December Christmas luncheon 
presentation, second Sunday in December and I strongly encourage all 
members and partners to attend this excellent event. Go online and book for 
what is always a wonderful way to conclude the year and recognise the 
achievements of our wine and beer makers.
The Club wine sales have continued over the past few months, and I strongly 
encourage those members who have not used their membership dues to 
offset the price of the wine to do so very soon as there is limited stock 
available. The Club is able to heavily subsidise our social programme and limit 
an increase in membership fees through the sale of the wine and it is 
imperative that all Club members support these sales and sell to friends and 
family. At Club meetings there will be the opportunity to taste the wines that 
we are selling.
With the start of Spring and warmer weather, the Club is again able to offer 
members their choice of two Sparkling Shirazes – these have proven very 
popular and are quickly purchased by our members.
Club competitions have continued this year and we will have an Oktoberfest 
Beer tasting at the next meeting and we conclude the competition year with 
the Current Red and White wines in November. A very big thank you to Chris 
Bills and Trevor Ward for their planning and organisation.
Membership at meetings has been very consistent and they have enjoyed a 
series of excellent speakers this year, diverse in their topics and highly 
interesting. As is the norm, Oktoberfest meeting will have German style food 
and European style beers. Thank you to Roger Henderson for stepping into the 
speaker role and we thank Syd Thomas and Roger for another outstanding 
series of speakers this year. Brian Ferris - President



Secretary’s Report
October Meeting

Beer of the Month

SOCIAL BBQ Sunday 5 October

A perfect spring day on the long weekend at the 
beginning of daylight saving, saw a total of 35 people 
at Bill and Carol’s for a well catered BBQ. I had 
apologies from 2 members who could not attend. It 
was also a chance for the Committee to chat to 
members and guests, when we don’t get that 
opportunity at meetings. I was also pleased to be able 
to join with Colleen who is between chemo 
treatments.

OUR SEPTEMBER MEETING

This attracted 36 members, 4 partners, one guest and 
our wine judge and TWO guest speakers. I received 
apologies from 7 other members (but mine made the 
apology total 8).

Others reported that it was a very successful meeting, 
with positive comments on the wine entered in the 
competition. The use of 2 guest speakers will be 
repeated at some future meetings.

The door prize was awarded to one of our Life 
Members, Ian Maxfield, who travels from Encounter 
Bay to participate in our Club.

Bernie Morgan - Secretary

Andrew Williams
With Oktoberfest upon us, Andrew will be expanding on 
last year’s theme, exploring how the German purity laws 
have shaped the standards of modern brewing. His 
presentation will include slides highlighting the history 
of pilsner and fescue beer styles. Additionally, Andrew 
will discuss the evolution of German lagers, tracing their 
journey to the USA and their eventual arrival in Australia 
in the late 1800s, facilitated by the Foster brothers.

The beer for our Oktoberfest meeting has been brewed by
Gavin Pannell and Brenton George. Consistent with the
German Beer theme, following are the base recipes for what 
will be shared. 

Gavin’s Marzen base recipe:
4.41kg Coopers (International Series) Australian Pale Ale 
5.5SRM
300g Gladfield Malt Gladfield Light Crystal Malt 27.5SRM
300g Gladfield Malt Gladfield Medium Crystal Malt 51SRM
1.52kg Gladfield Munich Malt 7.6 SRM
72.9g Liberty 4.9%
1.101g Gypsum (CaSO4)
3.963g Calcium Chloride (CaCl2)
0.22g Epsom Sald (MgSO4)
2.201ml Lactic Acid
2.201tsp Irish Moss
2.201tsp Yeast Nutrients
2.2pkg White Labs Old Bavarian Lager WLP920
Water
13.11 L mash water
17.46L sparge water

In addition to his base recipe, Gavin adds his little bit of 
magic which makes it special. 

A special thank you to Brad from Six Twelve Brewery 
for also presenting at September’s meeting and 
sharing the following four beers with us all. See 
https://www.sixtwelvebrewing.com.au/ for more 
details.

Brenton’s German Pilsener:
OG 1.045
FG 1.104
ABV 4%
Coopers Pilsner 4.6kg
Catapults 0.17kg
Northern Brewer hops 20g@60 minutes
Hallertauer hops 15g@15 minutes
Hallertauer hops 15g @0 minutes
Novalager yeast two packets
Mash temperature 64 degrees centigrade
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This month’s meeting will celebrate all things beer, 
featuring a tasting of German beer styles and a 
supper of Bratwurst sausage with sauerkraut. There 
will also be a competition for the best dressed 
attendees – please note, to give everyone a chance, 
previous winners cannot win two years in a row.

Don’t forget to bring your own tasting beer glass or 
stein to enjoy the selections on offer.   

October Guest Speaker

https://www.sixtwelvebrewing.com.au/


September 2025 Competition Results
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Other Red Wines Competition

Entry No. Entrant Description Score Placings

14 Jordan Estate Wines 2023 Saperavi 17.5 1st

8 G & A Seifried 2023 Nero d'Avola 17 2nd

6 Jordan Estate Wines 2022 Montepulciano 16.5 3rd

2 Peter Tilsley Syndicate 2022 Grenache 16

3 Ian Maxfield 2024 Sangiovese 16

5 Peter Tilsley Syndicate 2024 Montepulciano 16

7 Peter Tilsley Syndicate 2022 Zinfandel 16

10 Jordan Estate Wines 2022 Malbec 16

12 Wattiparinga 2023 Lagrein 16

1 Ian Maxfield 2023 Grenache 15.5

4 Wattiparinga 2024 Montepulciano 15.5

11 Ian Maxfield 2022 Touriga 15.5

9 G & A Seifried 2022 Nero d'Avola 15

13 Wattiparinga 2022 Lagrein 15

Following is a summary of the judge’s notes for the September wine competition:

The "other red wines" competition at BWBC saw consistently solid scores, reflecting both the technical challenges 
and skill of winemakers working with emerging varieties. These reds, including Montepulciano and other alternate 
grapes, are tough to perfect due to high tannin and challenging winemaking requirements. Judges noted no major 
faults; most feedback centered on fruit intensity, with good mouthfeel and acidity throughout. Modern techniques 
and strong vineyard management were clear contributors to quality.

The final results underscored both consistency and excellence: Third place went to Jordan Estate 2022 
Montepulciano.​ Second place was G&A Seifried 2023 Nero d’Avola.​ First place, awarded to a ‘bloody good wine’ the 
judge could not go past, was the Jordan Estate 2023 Saperavi.​ 

Congratulations to all participants — these results demonstrate that the club is producing wines of commercial 
standard and innovation, with plenty of promise for future vintages. Overall, these results spotlight the club’s 
growing expertise with challenging grape varieties. 

A special thank you to Scott Heidrich for judging this competition. Please find the full results below.

SAPERAVI

As a Saperavi won the Emerging Varieties (Other Red Wine) Competition in September, Dan Traucki has provided 
some background information on the variety that he thought we might find interesting.

Saperavi comes from Georgia (former USSR) & has been traced back nearly 8,000 years. In Georgia, they make it in 
Qvervi (big clay pots) – usually buried in the ground, which are lined with bee’s wax. They put the whole bunches 
including stems in to the Qvervi, seal it up and leave it until next spring, at which time they syphon out the wine, 
directly to bottling- no oak, no adjustments at all. They clean out the Qvervi and re-wax it ready for the next 
vintage. This makes Georgian Saperavi THE most natural wine in the world. Only natural yeasts, no chemicals, no 
oak, no fining, no filtration.

Incidentally almost 70% of households in Georgia make their own wine- even people living in apartments (vines 
growing on their balconies). There are less than 50 “professional” wineries in Georgia although they rank as 18th 
largest wine producers (19 million litres) in the world – 5 million litres ahead of Greece.

Whilst most Saperavi is consumed not long after it is made, it has the capacity to age for several decades.

The first Australian ones were released in 2008 by Gapsted (King Valley) & Patritti (Barossa)- today there are 47 
producers spread across the land. Do your palate a favour and try a few of these, they won’t disappoint.



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



A great day was had by all at the annual Bon Fire / BBQ
A successful annual Bon Fire and BBQ event was held on 5 October. A 
particular thank you to Bill and Carol Bill Neubauer for once again 
providing the venue, and to everyone involved in the excellent 
behind-the-scenes efforts that made the day such a success.

Recent and 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
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Some classified ads

A pallet of Champagne 
bottles are avail. $5/doz. 
Magnum size red bottles, 
stelvin top $1 each no min.
No cartons. Available pickup 
from Jordan Estate 
Aberfoyle Park or can be 
brought to meeting.
Contact: Gavin Pennell on 
hevgav@gmail.com

Bottles for sale – ALL NEW

Magnum long lunch

Dan Traucki would love for members to send in 
nominations for a 3 course meal with all wines supplied 
from Dans private cellar. They will be presented and 
discussed at this wine appreciation lunch which will be 
held 20 Nov (Thurs) at Lenox Avenue in Rundle Street.
Contact Dan at dan@wineassust.com.au to be included. 
Only 12 seats left @ $80 ea

mailto:hevgav@gmail.com
mailto:dan@wineassust.com.au
mailto:dan@wineassust.com.au


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
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