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Next Meeting
Wednesday

21 January 7.30pm

Meeting focus:

Club future planning
The focus of January’s meeting is to 
discuss future planning for the club’s 

ongoing viability and success.

Please bring your own tasting glass. 
Beer and wine will be available for 

tasting at the meeting.

Competition
There is no scheduled 

competition for January. The 
2026 competition schedule will 

be circulated next month

February 2026
Fortifieds & Liqueurs
Entries close 11 Feb 2026

Club Wine Sales

Some still available 

See page 9

Banner Photo - Socialising at the BWBC 
2025 Presentationand Christmas Function

On behalf of the BWBC Committee and myself, we hope that you have had a 
wonderful Christmas and an enjoyable New Year. We can look back on last 
year with the many Club highlights, finishing on a high in December with the 
Presentation and Christmas function.

The Committee held its annual Planning Meeting early January where the 
Letter to Members (attached to this Newsletter) was discussed. Issues 
relating to Club fees, Club subsidies, wine sales, present financial position of 
the club and our future direction were discussed in depth. The Committee is 
seeking Members views and comments on the Letter (overpage) and the 
January Club meeting will be a chance for members to raise questions, ideas 
for the future direction of the Club and hear the comments from others. Can I 
stress to all members that they read the Letter so that they are aware of the 
present situation that faces the Club.

The Committee is in the final stage of finalising the format, programmes and 
functions for the year and these will be included in the next Newsletter 
where our calendar will detail our Competition and Social programmes. 

The Club is able to continue to offer our extensive and supportive 
programmes because of the sale of wines which has created the extensive 
subsidy that Members have had for the Club meetings, social functions and 
training events. Last year, for an annual membership that included one’s 
spouse/partner, the Club was able to offer a subsidy of well over $140 per 
member for attending Club functions and meetings. This included the food at 
meetings, the wines and beers that guest speakers present, beverages for 
meetings and Club functions, subsidy for social events – lunches, picnics, bus 
tour – training subsidy for members attending tastings, and the list grows.

On behalf of the Committee, may I thank all the members who have 
continued to purchase our bottled wines. Presently we have stock still 
remaining so check the Newsletter which has the details and purchase 
arrangements.

I again look forward to meeting members and their spouses/partners at our 
Club meetings and functions, enjoying each other’s company and gaining 
from another excellent year for the BWBC Club.

Brian Ferris - President
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LETTER TO MEMBERS FOR CONSIDERATION

Important considerations for all BWBC Members
The purpose of this document is to make all members aware of the challenges being faced by our Club.  It 

aims to provide a basis for discussion regarding how we adapt to meet those challenges.  These 

considerations will be the basis for our January meeting on Wednesday 21st.  

We are facing significant challenges from numerous factors; namely:
• A worldwide drop in alcohol consumption across all ages - our members have confirmed that they are

drinking less.

• A worldwide excess of wine production over consumption.

• A focus within the wine industry to lower and no alcohol wines to meet those challenges.

• An ageing BWBC membership

• A drop in Club wine makers combined with those winemakers diversifying into broader grape varietals and

far fewer "fruit" wines

• Our brewers focusing more on kit beers and less on crafted beers.

• Far greater diversity in commercial beers and kit beers

• A drop in demand for BWBC wine sales combined with far greater production costs including; -

o sourcing from different wineries which necessitates

▪ commercial bottling,

▪ transport

▪ and now storage costs

• Increased costs in providing good guest speakers and the promotion of their products, meeting benefits such

as supplying beer as well as wine at every meeting, supper and other accompanying supplies at meetings

(water cheese, biscuits and hall hire).

• There is now little use of our wine and beer making equipment – we haven’t bottled our own wine since

Covid, and no member has accessed our bottling equipment since Covid either.

• The impact of Covid (and other viruses) on social interactions.

As has been indicated at recent club meetings and general discussions, the BWBC Committee is very aware that

there are ongoing challenges.  Our Club finances have been depleted as our wine sales have decreased, while we

have continued subsidies of all our activities.  It is imperative that the Committee bring this situation to the attention

of all Club members and seek answers and possible solutions to the following:

1. Sale of Club Wines

Prior to Covid, the Club would bottle over 330 dozen wines per annum, solely Shiraz and Cabernet Sauvignon.  

With the vast majority of members working, sale of our wine at the workplace was very common.  Some members 

regularly sold well over 40 dozen.  I can remember times when the wine was all pre-sold, with a few members 

being responsible for the majority of the wine sold.  We continually sold all our stock well within the year with 

none carried over into the next year.  At times we stopped the sale of wine to keep some for Club use.  

Covid came at a time when our members were ageing and beginning their retirement stage of life.  Also there have 

been few younger persons joining the Club, so new avenues of sales have not emerged.  Covid also accelerated the 

preference for on-line sale and door delivery of wine.  

For our Club since Covid, there has been a marked impact on wine sales, and changes have been quick and 

dramatic.

• Retirement of members has affected our wine sales total and how long it now takes to sell what has been

bottled

• The public wine preferences have altered, from the heavier reds to the lighter styles – the rise in alternate

wines has been very noticeable

• Wine experts and reviews are constantly saying that the younger generation is not drinking as much wine,

preferring spirits or low/no alcohol drinks.

• Wine research and our own evidence is that the older generation is also drinking less.
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LETTER TO MEMBERS FOR CONSIDERATION (cont.)
• Costs to the Club to bottle wines have risen dramatically, as we have not done our own bottling since Covid.

Bottling at wineries necessitates a minimum volume over approximately 300 litres, and we have tried offering

a range of wines.  Drops in sales have also led to transport and storage costs.

• Membership numbers also dropped from a maximum of mid-80s to mid-60s.

• Wine retailers, with their continual sales and wide range of wines, have influenced the choices available to the

public and our members.

The BWBC Club has always bottled quality wines at a price that considers our members’ preferences, and have 

responded to these changes by;-

• bottling a wider range of wines that our members have requested and more of what the wine community is

seeking,

• selling wine in half dozen lots,

• reducing the amount that we bottle for the past few years.

Even so, currently the Club has more stock than for the past few years – whereas in the past, we would have sold all 

stock well before the end of the year.  We are now forced to carry stock over into the next year.  This is not a 

quality issue as the wine ages, but it must impact on the amount we bottle for the next year.  

Impact/Options for the Committee 

1. Continue to reduce the amount that we bottle even to the point of only bottling every second year – this will

reduce the total amount that we would gain from wine sales and immediately affect our overall finances

and subsidizing of events,

2. Reduce the number of options of wine that we sell,

3. Return to 1 dozen lots as they are cheaper to bottle than ½ doz lots,

4. Increase the price of the wine and/or reduce the profit to the Club per dozen

2. Members Commitment/Attendance at Club events
Prior to Covid, when a Club function (eg Bus trip) was announced, if one did not book immediately, then there was 

little chance of participating.  Over recent years, the situation has dramatically changed with members, 

understandably reluctant to book early and often leaving their commitment until the deadline to book.  This has 

made organizing such events increasingly difficult as they are costed on a certain number taking part and are 

organised months in advance.  There have been very few events since Covid when we have had a fully booked 

function.  The result has been increased subsidy of events compared to what was planned.  An example of this was 

seen at our recent Presentation Day, our lowest number for many years and 30% down on 2024. 

Additionally, the Committee is aware that there have been concerns/difficulties with access and using our online 

booking system and other network issues.  The Committee are continuing to work to improve computer and online 

systems.   

Impact/Options on future Planning of events –

1. The Committee will have to review all of our social events and may have to both consider their number and

importantly the level of subsidy for them.

2. The nature of our social events may need to change from what may be seen as costly events to cheaper

functions eg the success of the March Picnic and Bonfire bbq may be preferred compared to the Bus trip

or formal luncheon.

3. Up until now, the Club has provided wine/beer/soft drinks at all Club functions, and this cost has not been

included as subsidy.

4. At present the Club allocates at least 8 to 10 dozen wine for meetings as well as wine for all club functions.

The cost of these wines has not been included in the subsidy cost.

5. Do we return to the old arrangement of members supplying their own refreshments at meetings and

events?  This would allow members to bring their choice of refreshment to discuss with others.
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LETTER TO MEMBERS FOR CONSIDERATION (cont.)
3. Membership Fees

Our membership fee, presently $60, has remained similar for a number of years, with minimal rise, and nothing like

the increase in living costs over the same period.  The Committee’s decision to maintain the fee or a very small

increase was based on our success in selling our bottled wine and we were able to not only maintain membership

fees but also heavily subsidise our all of our activities.  In attempting to boost wine sales, the Committee regularly

informed our members that they were receiving up to $150 in subsidies if they attended all the events that the Club

offered.

With Covid, our membership numbers declined from a peak of the mid-80s to mid-60s and has remained relatively

constant.  The Committee sees this present number as our preferred size.

Over the past decade, everyone is aware of the rise in costs and their impact on our living style. Since Covid, these

living costs have risen rapidly and have affected the Club in a number of ways.

These have included, both major and lesser aspects of the running of the Club, including -

• Square payment fees – with the greater use and community preference for online card payment, we have to

pay this fee – 2024 - $476.61, 2025 ($383.80).  Put simply, each member is paying about $7.00 of their fees

in having this arrangement!!

• Hall Hire fee – this has risen from 2024 $1838 – 2025 ($1888) – these amounts to $30 per member (ie half of

the membership fee)

• Pizzas - - 2024 $1,566.70, 2025 ($1,489.90) – this amounts to about $25 per member

The above cost facts clearly demonstrate that the present membership fees do not even cover these three costs. 

To the above can be added – Insurance, auditor reimbursement, drinks and beer supplied, donations and memorial 

expenses, gifts and presentations, website hosting fees, as well as the expenses for social activities and events (Bus 

trip, mid year luncheon etc).  Clearly the Club cannot continue in this way and will have to consider membership 

fees taking into account that some costs are basic in the running of the Club.

Options/Impact on Membership Fees

1. Each year the Committee reviews the membership fee and 2026 we will do the same, taking into account

the fiscal state of the Club.

2. Committee could look at a staged increase in fees over a number of years

3. Committee needs to consider the present supper arrangements and costs

4. Committee will have to review the level of subsidy for Club events

5. Committee will need to review the type of meeting, reducing Speaker tasting meetings as we pay, on

average $450 per meeting for such meetings.

4. First Dozen Wine Refund

Whilst we acknowledge and thank those members who regularly purchase a minimum of a dozen wine and receive

their refund, we still have over 25% of Club members who do not purchase any wine.  While they may say that they

“donate” their $50 to the Club, what they do not realise is that this still costs the Club.  Their “donation” does not

get close to covering their share of the cost of purchasing and bottling the wine.  Whilst all Club members benefit

from subsidies brought about by our sale of wines, those members who do not purchase any Club wines still receive

the benefits.

The Committee instigated the “refund policy” in an attempt to get more members selling wine.  When introduced

nearly 10 years ago, we always sold our wines in the bottling year, even though very few members sold the vast

majority of the wine.

The Committee has constantly reviewed this policy and repeatedly asked members to purchase Club wines and

promote their sales to friends and family.  At Club meetings, members are reminded that they can request wine for

organizing tasting session.

Impact/Options on Refund Scheme

1. Committee will have to look at the level of the Member refund and consider that it rises to the cost, or close

to the purchase/bottling of the dozen wines.  For those who purchase wine, any rise will not cost them any

more than the present.

2. All members pay a membership fee that includes the purchase cost of one dozen wine.
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LETTER TO MEMBERS FOR CONSIDERATION (cont.)
5. Club Subsidy of Events

For a number of years, the Club has subsidised social events as indicated above, to the value of up to $150 per 

member for a year.

Events are planned and costed when setting the year’s calendar of activities and prices are based on the expected 

number of participants.  As indicated above, since Covid we have had very few events reach their expected 

attendance, resulting in our level of subsidy rising.

The Bus Trip has been our most subsidised event – a definite result of decline in numbers attending.  The 

Committee has tried to make the trip at a cost that encourages our members to attend, well beneath the actual cost.  

Members have also said that they prefer the bus transport despite the cost.  Without subsidy, the true Bus trip would 

be too expensive for many members.  

Detailed below are the subsidy costs for events for the past three years:

Subsidy 2023 2024 2025

Bus Trip $1158.38 $1881.50 ($2,282.51)

Christmas Lunch $765.78 $546.11 ($889.53)

Mid Year Lunch $940 $916.10 ($236.91)

Bonfire $320.61 $282.72 ($50.93)

Mitcham Picnic $242.13 $105.60 $144.36

Caravan/Cabin $212 $338.50 $664.90

NB 1. Club wines/soft drinks/beer are not costed into the overall function cost. 

2, Numbers for Bus trip/Christmas Dinner have decreased since 2023 so higher subsidy per person

Options/Impact

1. Clearly the Club cannot continue subsidising activities at the present level and must review costs and the

level of subsidy.

2. The concept of user pays for the costs involved may have to be considered.

3. Review of the number and style of social events

Summary

As BWBC enters its 50th year, we are still in a very sound financial and membership position.  However to 

continue in that vein, it is imperative that the Committee needs to be conscious of the changing community issues, 

expectations and values, all with an ageing membership.  As detailed above, there are many issues in the present 

running of the Club that the Committee must urgently address and make important decisions.  

The Committee is keen to hear from members regarding their views on these challenges and any additional 

matters that should be considered, and you are urged to attend the January meeting to provide your input and 

listen to other’s views on the way forward.  We will also continually inform members of decisions made.  

If you have a view on any of these issues but cannot attend the January meeting, please telephone or email 

Secretary Bernie – Mobile 0447212278 or Email bernardmorgan1948@gmail.com so that your views are 

communicated to the whole Club.   

Brian Ferris

President BWBC

January 2026

mailto:bernardmorgan1948@gmail.com


2025 COMPETITION WINNERS

OUR NOVEMBER 2025 MEETING

The guest speaker was Lachlan Jeffries from the Jeffries 
Company, suppliers of soil, compost and mulch. The 
company recycles organic material from the whole 
metropolitan area to produce some of their well-regarded 
garden products. The meeting attracted 34 members, 3 
partners, and 3 guests. Apologies from 8 members 
(including mine) were recorded. Due to a technical issue, 
no door prize was issued.
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SECRETARY’S REPORT
OUR 2025 PRESENTATION MEETING, December 14

Following the tradition of previous years, it was held at 
the Blackwood Football Clubrooms and acknowledged our 
brewing and winemaking competition winners for the 
year. 35 members, some partners and guests made the 
total attendance of 58 people. President Brian Ferris was 
presented by Glenn Snook with a surprise, the “Glen 
Snook Club Achievement Award” trophy. Pam Kuhn won 
the door prize (again) although Carl wanted to emphasise 
that it was his ticket and good luck, but he leaves the 
glory to Pam. 

Bernie Morgan
Secretary

2025 Winemaker of the year:

G & A Seifried

2025 Brewer of the year:

Colin Routley

Thank You to Our 2025 Competitors and Judges

Thank you to everyone who took part in the 2025 monthly brewing and winemaking competitions. The range and 
quality of entries showed great craftsmanship and a real enthusiasm for improving with each vintage and batch.

We also appreciate our judges for sharing their time and expertise, and for offering constructive feedback that 
helps all members refine their skills and achieve even better results.

​As we begin the 2026 competition year, we’d love to see both returning participants and new members getting 
involved. The monthly competitions are a great way to learn, compare styles, and pick up practical tips from 
others — regardless of your level of experience. Competition calendar will appear in next month’s newsletter.

Full results (first, second and third places for each category) from the 2025 competitions are published overpage.
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2025 COMPETITION WINNERS (Full results)

Month Competition Place Name Style Points Medal

February Fortified Wine Competition 3rd Gavin Pennell Fortified Cabernet 85.5 Bronze

Glen Davies Trophy (5 entries) 2nd Mike Butcher Muscat 87.5 Bronze

1st Mike Butcher Sweet Vermouth 89.5 Bronze

February Liqueurs Competition 3rd Jacob van Eyk Orangecello 91.5 Silver

Barry & Gwen Freeman Trophy (17 entries) 2nd Michael Lineage Butterscotch Schnapps 93 Silver

1st Mike Butcher Plum Liqueur 95 Gold

March Sparkling Wine Competition 3rd Gavin Pennell 2020 Chardonnay Blanc 93 Silver

Ron Head Trophy (7 entries) 2nd Mike Butcher 2018 Chardonnay Pinot Noir 94 Silver

1st Mike Butcher 2022 Chardonnay Pinot Noir 95 Gold

April 1-3 years old Competition - Shiraz 3rd Mike  Butcher 2024 Shiraz 86 Bronze

Jack Van Reyen Trophy (12 entries) 2nd Gavin Pennell 2022 Shiraz 87 Bronze

1st G & A Seifried 2023 Shiraz 88 Bronze

May Beer - Ale Competition 3rd Brenton George Old Ale 40 Silver

Chris Bills Trophy (12 entries) 2nd Gavin Pennell Mixed Sour Ale 41.5 Silver

1st Brenton George Wee Heavy 42 Silver

May Beer - Lager Competition 3rd Gavin Pennell Czech Lager 32

Steve Potiuch Trophy (7 entries) 2nd Colin Routley Dunkels Bock 41 Silver

1st Colin Routley Doppelbock 41.5 Silver

June 1-3 year old Competition - Cab Sav 3rd Lindsay Elliot 2021 Cabernet Sauvignon 80

Phil Hicks Trophy (5 entries) 2nd M & M 2022 Cabernet Sauvignon/Malbec 81

1st Lindsay Elliot 2021 Cabernet/Barbera 88 Bronze

June 1-3 year old Competition - Other Red Wines 3rd Gavin Pennell 2022 Montepulciano 16.5 Bronze

David Tulloch Trophy (14 entries) 2nd G & A Seifried 2023 Nero d'Avela 17 Silver

1st Gavin Pennell 2023 Saperavi 17.5 Silver

July 4 years and older Competition - Red Wine 3rd Gavin Pennell 2021 Touriga 84

Glenn Snook Trophy (25 entries) 2nd Grumpy Old Men 2021  Cabernet Sauvignon/Malbec 85 Bronze

1st G & A Seifried 2021 Nero d'Avola 88 Bronze

August Beer - Porter Competition 3rd Brenton George Baltic Porter 39 Bronze

Bill Ekins Trophy (8 entries) 2nd Gavin Pennell English Porter 40 Silver

1st Colin Routley American Porter 45 Gold

August Beer - Stout Competition 3rd Brenton George Oatmeal Stout 36 Bronze

Bob Morton Trophy (10 entries) 2nd Chris Ball Russian Imperial Stour 36.5 Bronze

1st Colin Routley Imperial Stout 42 Silver

November Current Vintage White Wine Competition 3rd Mike Butcher Vermentino 16 Bronze

Inaugural Committee Trophy (4 entries) 2nd Mike Butcher Semillon 16.5 Bronze

1st Mike Butcher Malvasia Bianca 17.5 Silver

November Current Vintage Red Wine Competition 3rd Peter Tilsley Cabernet Sauvignon 15.5 Bronze

President’s Cup (20 entries) 2nd Ian Maxfield Touriga 16 Bronze

1st Peter Tilsley Cabernet Sauvignon 17.5 Silver



CURRENT VINTAGE WHITE WINES
Entry No. Entrant Description Score Placings

1 Mike Butcher Vermentino 16 3rd

2 Lindsay Elliott Vermentino 14

3 Mike Butcher Semillon 16.5 2nd

4 Mike Butcher Malvasia Bianca 17.5 1st

CURRENT VINTAGE RED WINES

Entry No. Entrant Description Score Placings

Cabernet Sauvignon

4a Peter Tilsley Cabernet Sauvignon (Barrel A) 15

4b Peter Tilsley Cabernet Sauvignon (Barrel B) 16.5 1st

4c Peter Tilsley Cabernet Sauvignon (CT Blend) 15.5 3rd

Shiraz and Blends

5 Michael Lineage Shiraz (Para Hills) 13

6 G & A Seifried Shiraz (Onkaparinga Hills) 14

7 Mike Butcher Shiraz 15

8 Jordan Estate Shiraz/Grenache 15

Other Varieties

9 Mike Butcher Grenache 15

10 Jordan Estate Grenache 15

11 Ian Maxfield Sangiovese 14.5

12 Lindsay Elliott Barbera 15

13 Ian Maxfield Montepulciano 14.5

14 Lindsay Elliott Montepulciano 15

15 Lindsay Elliott Nero d'Avola 15

16 Ian Maxfield Touriga 16 2nd

17 Jordan Estate Mataro 15

Judging Feedback

The judge offered some valuable thoughts on how we might get even more out of the current vintage judging. 
They suggested holding it slightly earlier and in a more casual, workshop-style format so winemakers can identify 
and address any issues while the wines are still developing. This approach turns judging into a learning 
opportunity as much as a competition.

A number of wines presented well but showed minor oxidation or imbalance that could be corrected with careful 
management. The judge noted that ensuring free sulphur dioxide levels are maintained and pH is in check can 
make a big difference to wine health over the coming months. For example, they cited typical working targets of 
around 60–80 ppm total sulphur for young reds post-malo, with pH around 3.45 for Shiraz and 3.35 for Cabernet. 
These conditions help preserve freshness and protect against oxidation while the wine rests in barrel.

Many wines simply needed small refinements — topping up barrels regularly, checking free SO₂ levels, or a light 
acid adjustment — to set them on track for excellent results next year. The key takeaway was to treat current 
vintage judging as a technical feedback session: a chance to diagnose, adjust, and improve before the wines reach 
maturity.

November Competition Results and Judges Feedback
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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



Recent and upcoming social events

2025 Presentation and Christmas Function
Saturday 14 December

The club’s annual presentation and Christmas function once again provided a relaxed 
and enjoyable way to round out the year together. With the competition results already 
showcased, this section highlights a selection of photos capturing members, partners and 
guests celebrating our brewing and winemaking achievements, sharing a meal and 
enjoying each other’s company.

Trip away – Burra and Clare Valley 

Anticipated for Friday to Sunday 15-19 October 2026

Keep the weekend free, further details to come! 
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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
Current 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

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.
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2026 Competition Program is to 

be circulated in next month’s 

newsletter 

In the interim, February’s competition will 

follow last year’s calendar, with 

Fortifieds and Liqueurs

Entries close on 11 Feb 2026

Notice for AGM
The Annual General meeting of the 
Blackwood Winemakers and Brewers Club 
Inc. to be held 18th of February 2026.

Nominations are open for all the committee 
positions. President, Secretary, Treasurer and 
9 committee members.

If you would like to nominate yourself or a 
fellow member for a position on the 
committee, fill in the nomination form. The 
link to the form is attached to the newsletter 
email. If you would like more information 
about serving on the committee please 
contact Brian Ferris at 0423 125 269.

Nominations close on Wednesday 4th 
February 2026

http://www.bwbc.org.au/
mailto:bwbc@bwbc.org.au
mailto:thatcn76@gmail.com

	Slide 1: BWBC Newsletter
	Slide 2
	Slide 3
	Slide 4
	Slide 5
	Slide 6
	Slide 7
	Slide 8
	Slide 9
	Slide 10
	Slide 11

