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At the February AGM meeting, the Club Committee was finalised and we 

welcomed Mark Williams and farewelled Syd Thomas and David Tulloch. 

Firstly, a sincere thank you to Syd for his excellent contribution and 

involvement with our Club over many years, and in particular the Speaker 

Organiser for a number of years. His excellent programme of diverse 

speakers was extremely well researched and planned and increased our 

members knowledge of a wide range of topics.  David Tulloch steps away 

after over twenty years on Committee having started in his second year of 

membership. David brought our Club forward into the new world of social 

media, internet, online bookings, websites and an outstanding monthly 

Newsletter. In his quiet, highly organised and efficient manner, David has 

had an enormous impact on the development and prosperity of this Club

and we cannot thank him enough for his outstanding contribution and we 

wish him well for the future. Finally, I also must acknowledge and thank all 

Committee members for their dedication and commitment to our Club and 

know that they share a common passion for the Club and its members.

Also at the AGM, the Club fees - $120 pa - were agreed and this Newsletter 

has the details and final date for payment. After the Club discussion at the 

January club meeting, the Committee took on board the many and varied 

views and recommended this fee level. As explained at the February 

meeting, this fee does not cover the annual cost per member so we are 

reliant on sale of Club wines, as well as noting that Club events will be 

subsidy neutral or minimal subsidy. With wine stock still available, I strongly 

encourage all members to promote our wines to friends and family, as well 

as stocking their own cellars. 

Our extensive Social Programme begins this month with the popular Club 

Picnic at the Mitcham Reserve Sunday March 22, with the Club providing 

the food and drink at a cost of $15 per head. Sunday July 26 sees the 

Christmas in July luncheon with a wine tasting with Scott Heidrich wines. 
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President’s Report (cont.) Secretary’s Report

March 2026
Greetings all,

As required by the Constitution, our Annual General 

meeting was held in February prior to the conduct of 

our general meeting.  Given the anticipated discussion 

required for recommendations of the Committee at 

the AGM, there was no guest speaker.  The Committee 

was delighted with the acceptance of all Committee 

recommendations and nominations for Committee 

positions.  

FEBRUARY Club Meeting

There were 32 members with 4 partners, and two 

guests present, and apologies were received from 13 

members.  Brenton George delighted the beer drinkers 

with his West Coast IPA (mashed grains and keg 

brewed) and a tropical Stout.  

NAME TAGS

As we get new members, it is important to wear name 

tags to help both new members and guests who are 

considering membership.  (It also helps the person on 

the registration desk.)  I also like to see guests 

welcomed to tables of members to reflect the friendly 

Club that we are. 

IF YOU OR YOUR PARTNER WOULD LIKE A NAME TAG 

(for any reason) please email Bernie on 

bernardmorgan1948@gmail.com with the name you 

would like on it, and I will bring it to the next meeting. 

Bernie Morgan, Secretary

The annual bonfire at Carol and Bill Neubauer’s house 

is pencilled in for Sunday September 20, and in 

October (16-19) we will join the Southern Club staying 

at Burra in the Paxton cottages and adjacent Burra 

Caravan Park. Because of the Cabin/Caravan weekend, 

there will be no Bus Trip this year. We conclude the 

year with the Presentation dinner Sunday December 6 

at the Blackwood Football Club. All details of each 

event in the Social Programme are in the Newsletter. I 

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 Roger Henderson has planned an 

excellent series of speakers for this year. Also, the 

Competition Programme has commenced and the 

Newsletter has the Year Calendar. There are some 

minor changes to categories and ages of wines to be 

presented, as well as introducing a new competition –

White wines 2 Years and older. We strongly encourage 

members to use the online system to nominate their 

wines, realising that there is a maximum of three 

wines per competition category.

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

Guest Speaker

David Lewis and friends

Opportunity to join a 2026 vintage

This month’s meeting offers a special premium 

wine-tasting experience, showcasing wines made by 

some of our very own award-winning members. Hosted 

by David Lewis and friends, you’ll be able to enjoy a 

range of delicious blends alongside selected 

single-variety red wines, while hearing more about the 

stories behind each bottle. Rather than just hearing 

how good our members’ wines are, this is your chance 

to taste them for yourself and learn more about the 

styles on show. Please bring along an extra tasting glass 

to truly enjoy the experience.

Last month’s newsletter sought expressions of interest 

from budding beer- and winemakers and potential 

mentors. As per Bernie’s all-member email of 7 March, 

we are now very fortunate that club member Gavin 

Pennell has offered to run practical winemaking tutorials 

this vintage, giving members the chance to be involved 

in all stages of the process from start to finish. Gavin is 

willing to hold a group meeting (or meetings) to outline 

what is involved, expectations of participants, and the 

contributions needed to help cover some costs. Please 

contact Gavin on 0412 107 107 with any questions or to 

take part—and do so urgently if you wish to be involved 

in this year’s winemaking.

mailto:bernardmorgan1948@gmail.com
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Extract of Dan Traucki’s WBM article

Feature grape: “Two Little Italians” – Grillo and Refosco

Following is a shortened version from Dan on his article Two little Italians, published in Australia’s Wine 

Business Magazine’s November/ December 2025 edition:

We are all aware of the major native Italian grape varieties, in the reds it is Aglianico, Barbera, Dolcetto, 

Montepulciano, Nebbiolo, Nero D’Avola, Primitivo and Sangiovese. However there is a raft of other Italian 

native varieties that have not made it big on the international stage, The native Italian red variety is Refosco dal 

Peduncolo Rosso (red stem), which understandably everybody calls- Refosco. It got its name from having red 

stems.

Whilst hardly known, even in Italy, it has been around for a very long time. So much so that the great scholar 

“Pliny the Elder” praised the quality of the wine in the 1 st Century A.D. According to “Which Grapes are Grown 

Where” by Kym Andersen there are 1,272 hectares of Refosco planted in the world, ranking it as the 225 th

most planted Variety. Almost all in Sicily, other than France and a mere 1-2 hectares in California, and a few 

here in Australia.

In the vineyard Refosco is a slow ripener stretching its ripening often well into autumn, however this usually not 

a problem as it is resistant to rot than can develop during the autumn. Refosco produces deeply coloured

wines, they tend to have high levels of acidity and are quite full bodied, which is why it is often used in blends 

to bolster lesser wines.

For this article we tasted wines from five of the six current Refosco producers in Australia. The Billy Button 

2024 is still very young and very tight/ restrained but showing great potential, will evolve superbly over the 

next few years. 

Stop Press- it has just won a Gold Medal at the Victorian North-East Wine Show.

The Vinteloper “Black Label” 2021 Adelaide Hills Refosco, was exciting. Deeply coloured with maturation 

characters and vanillin oak on the bouquet, with lovely plums, red berries and spice on the very tasty palate. A 

vibrant wine with a long life ahead.

The Dalbosco 2019 Porepunkah Refosco is maturing very gracefully with flavours of fresh cherries, beautifully 

balanced and with a delightful, long lingering finish. Years of life in front of it!! 

The Bike &amp; Barrel 2019 Alpine Valleys Refosco is deeply coloured with a complex bouquet which includes a 

good slurp of oak The palate has heaps of cherry and plum flavours and features a magnificent rich. Long 

lingering finish, making it utterly magnificent.

You have heard of the expression “getting in on the ground floor” i.e. being an early adopter, well in the case of 

these “tiny” Italian variety, it is a case of “getting in, in the basement” as this wine are barely visible or available 

here in Australia, but they are well worth pursuing.



BWBC Discovery Tour 2025 Port Elliot

Membership

Subscription

At the Annual General Meeting of the Blackwood Winemakers & Brewers Club, held on 18th February 2026, 
members adopted the Committee’s recommendation to set the membership fee for 2026-27 at $120.00, with no 
rebate for the purchase of wine. 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 or are having any financial difficulty, please contact the Treasurer, Andrew 
Seifried on 0478 294 101 or at the next meeting.

Members subscriptions must be paid by the 30th of April 2026

to maintain your membership.
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Upcoming Social Events

Friday 16th to Sunday 18th October 2026

PAXTON COTTAGES & adjacent 
BURRA CARAVAN PARK

This year, the committee has arranged for a “Social 

Weekend” at Burra with members of the Southern 

Club. While the program is yet to be set, there are 

numerous opportunities like visiting Clare regional 

wineries and breweries as well as lots of historical and 

other things of interest in the area. A provisional 

booking for 15 cabins and 10 caravan sites has been 

made.

To coordinate our weekend, it is ESSENTIAL TO BOOK 

(your accommodation) BY TELEPHONING 

0488 513 101 by the 1st of August, saying you are part 

of our Club. This number takes bookings for both the 

caravan park and Paxton Cottages. Group booking will 

site us together and get a discount on fees (provided 

we book 10 or more cottages). Any deposits paid will 

be refunded if cancelled by the 9th of October. 

Booking online will result in not having us in proximity 

and losing our group discount. When making your 

booking as above, please also register it on our Club’s 

booking register so that we can keep negotiations 

going with the manager.

Please contact Bernie Morgan if you have any 

questions or suggestions.

11am start, Sunday 22nd March

Mitcham Reserve

Old Belair Rd, Mitcham 
This will be our first social event for 2026. A great 
chance to catch up with other members in the very 
pleasant setting of Mitcham reserve. Lunch will be 
provided together with red/white wine and beer.

Members/Partners and Guests, 
$15 per head

PLEASE BRING CHAIRS, PLATES AND CUTLERY, 
WINE/BEER GLASSES.

Please register your attendance on the online 
form ASAP so we can lock in numbers



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



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
2026 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 & 
Speaker Co-
Ordinator

0491 154 017

David Lewis Technical Officer 0409 678 366

Bill Neubauer Wine Sales 0412 525 343

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

2026 Competition Program

A maximum of 3 entries per member for each
competition is allowed.

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 membersareaskedto bringtheir owntasting glass.

Meeting Competition Entries Close

11th FebruaryFebruary Fortifieds / Liqueurs

March 

April

Sparkling Wine 

Shiraz 2 -3 year old

(2024, 2023)

Beer - Ale 
Beer - Lager

Cabernet Sauvignon >85% 
2 year and older
Red Wine Blends 2-3 year
old (2024, 2023)

Red Wine 4 years and older

White Wine –2 year and 
older

11th March 

8th April

May 13th May

June 10th June

July

August

8th July

Beer - Porter/Dark Beer 
Beer - Stout

12th August

SeptemberOther Red Wine 9th September

Not Shiraz, 2-3 year old including 
Emerging Varieties 

NovemberCurrent Vintage and 1 year       11th November
White Wine
Current Vintage and 1 year 
Red Wine
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