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President’s Report: April 2026

This year’s social programme began with the March Family Picnic at Mitcham
Reserve, with those attending enjoying quality food and wines, friendly
company, perfect weather and a very relaxed time. A very big thank you to
lan DiBartolo and Ann-Marie Franklin for the catering and the specialist chefs
who cooked the food.

Chris Bill’s funeral was held at the Heysen Chapel at Centennial Park on
Tuesday 31 st of March. It was a very fitting tribute to Chris, acknowledging
his contributions to many communities and groups and his Life Membership
of this Club. | thank those members who attended to honour Chris. He will be
missed.

The Newsletter has the details for the Mid-Year July luncheon/wine tasting at
Memorial Hall. The second half of the year has the annual Bonfire Picnic in
September, the combined Cabin/caravan weekend with the southern Club at
Burra and we conclude with the annual December Christmas function — see
page 6 for all the details. | strongly encourage members to book early as
numbers have to be limited for some activities.

With vintage upon us, all reports have been very promising and we can look
forward to wines of quality. The Committee plans to finalise the Club wine
soon and will inform members of the details, as well as the launch date and
venue.

| thank those members who have already paid their membership dues with
the final date the end of April. If you are aware of friends, colleagues, family
who are keen or active in beer and/or wine making, encourage them to
attend a meeting, enjoy our relaxed and friendly company and then join as
there are now vacancies

One of the many strengths of the Club is the excellent Speaker programme,
both in the variety of topics, presentation style and quality of the speakers.

26t July 2026
P: z 5 The Club must thank Roger Henderson for his excellent forward planning and
8 Al in seeking ideas and topics from members.
Membership Subscription
SE e For the past two years, at our Club meetings our members have been able to
S taste a wide variety of kit beers that our members have prepared. The Club
a.ge has purchased equipment that will allow for these beer tastings at all
Club Wine Sales meetings, including at the recent picnic. Big thank you to lan DiBartolo and
Page 6 Brenton George for organising the brewer’s programme.
Banner Photo — 2026 Mitcham Picnic Brian Ferris, President
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=—= Blackwood Winemakers and Brewers Club inc.

..promoting excellence in wine and beer making...

April 2026



Secretary’s Report: April 2026 Beginners Wine Group: Update

MARCH Club Meeting

There were 31 members with 3partners, and four
guests present (including our fortified judge James
Godfrey and our sparkling wine judge Mike Mudge).
Apologies were received from 14 members. lan Di
Bartolo supplied a very drinkable Thomas Cooper
“Bootmakers Pale Ale” (which lan consistently called
Bootleggers!!!). It was keg brewed and made with a
“enhancer”. | was saddened to announce Life Member
Chris Bill’s death at the meeting, and Chris was toasted
in appreciation for all he did for our Club.

MITCHAM PICNIC, Sunday 22" March

In perfect weather, 22 people attended to relax and
chat in the very pleasant surroundings of the Mitcham
Reserve.

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.) | 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 | will bring it to the next meeting.

Bernie Morgan, Secretary

Guest speaker: Will Hugo

This month we are delighted to welcome Will

Hugo from Hugo Wines as our guest speaker at the April
club meeting. Hugo Wines is a family-owned vineyard in
the foothills of McLaren Vale, where the Hugo family
focuses on crafting expressive, estate-grown wines from
their own vines. Will will introduce the vineyard’s story
and winemaking approach, and we’ll taste a selection of
wines across their range to get a feel for the styles and
varieties they produce.
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With limited time for the organising of a wine group for

members wishing to learn or enhance their wine making
experience two members Yvonne and Mark joined Gavin
in the experience.

—

| Ll
Sourced grapes (Lagrein) from a supplier at 3 am Gavin
picked these up and delivered them to the crushing
plant with two eager people very excited to what was
about to happen. After cleaning and setting up, the
crush began. Details and results adjusted, the grapes
were cold soaked, then yeast added to begin a slow
fermentation.

Gather round on Saturday was the pressing day, which
produced 480Itrs with a 9 am start which finished at
1pm. A cleanup and then the real fun started, a lamb
roast long lunch with v nice wines had.

| hope the team got some good info on the way | make
wine and put this to good use later in their own
adventures.

Racking into barrels in 2 weeks after conditioning is
complete for a period unknown.......

Gavin Pennel
Mentor
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Vale Chris Bills

Following is the BWBC Eulogy shared by Bernie Morgan at the March meeting:

It is with a heavy heart but with many great fond memories that | wish to tell you all that
Chris Bills died this morning (18 March) at the Flinders Hospital Palliative Care Ward.

Chris joined our Club in 1982, and much of the Club’s success can be attributed to him. He
was a trophy winning brewer and winemaker. He excelled in brewing boutique ales, beers
and stouts. He led the BEMPTON group in winemaking at his home in Aberfoyle Park. When
ever BEMPTON wine won awards, including at the Australian National Amateur Wine and .
Beer Show (ANAWBS) he always acknowledged the group, and often pushed other members 'Above: C,,-S at apple
of the group forward to collect prizes. Even though my contributions were only the fetch it, crush 2014

fixer and muscle guy, he sometimes pushed me forward to collect an award. In the years when our Club
conducted ANAWBS, Chris was on the committee and assisted in the conduct of it.

As well as being at the December presentation meetings to collect prizes and awards, for many years Chris and
some of his musical mates (including Roger Hughes) would provide music and singing for our entertainment. He
was Club Secretary from 2004 to 2017 and in 2008 was awarded Life Membership when he was still Secretary
and working on the Committee. He reluctantly passed the Secretary baton onto me.

The photo below shows of some members of the BEMPTON group, pressing our 2015 Shiraz, which after some
difficulties in the making, was one of our prize winning and full-bodied wines. Chris used to say that he only made
wine and beer for the drinking enjoyment and camaraderie; prizes and awards were not his motivation.

There are also many facets of Chris’s great leadership. But | think everyone in this club should know that as a
primary school teacher, he was legendary. He helped to positively shape the lives of two of my children. Our wine
judge Mike Mudge, and members Andrew and Mark Williams have told me of their admiration of him as a
teacher.

Chris would not have liked us to have a minute’s silence, or anything else solemn at tonight’s meeting. | therefore

ask everyone here to raise your glass and celebrate the great contributing life of Christopher Maynard Bills.

Left: Chris was awarded
BWBC Life membership
at the Christmas Lunch
2008

Right: BEMPTON wine
making group - Bob
Morton, Chris Bills, Max
Grund, Steve Potiuch and
Trevor Ward

Left: Chis
and Roger
Hughes
2012 -
Chris and
his band
played at
may BWBC
functions

Above: 2022 BWBC Presentation Day Award
| for “Red Wine 4 year and older” - Bernie
Morgan, Glenn Snook and Chris Bills
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Recent Competition Results and Judge’s Comments

Our judge (James Godfrey) described the February liqueurs and fortifieds competition as a fascinating and
challenging bracket, spanning an eclectic mix of styles from limoncello to chocolate liqueur and classic fortifieds.
Drawing on decades of fortified and liqueur-making experience, he emphasised the importance of sound sample
preparation (full, fresh, bright wines) and good balance between alcohol, acid, sugar, tannin, oak and fruit. While
several entries showed strong foundations, some lost impact through cloudiness, tired samples, excessive oak or
being a little one-dimensional in flavour. Among the fortifieds, both of Mike Butcher’s wines were praised as well
made, with the tawny judged stronger than the muscat but needing closer oak management. In the liqueurs, the
judge particularly highlighted the winning liqueur from Peter Tilsley for its complexity, balance, purity of fruit and
overall finesse, noting that the top wines combined freshness, generosity and layered flavour..

Liqueurs
Entry No. Entrant Description Score Placings
7 Peter Tilsley Tahitian Lime 17.5 1st
4 Mike Butcher Finochietto (2026) 17 2nd
8 Peter Tilsley Naval Orange 16.5 3rd
1 Pam Kuhn Chocolate Liqueur 15.5
2 Mike Butcher Limoncello (2026) 15
3 Mike Butcher Elderflower Liqueur (2025) 15
5 Vivian Hope Summer Gin (2026) 14.5
Fortifieds
Entry No. Entrant Description Score Placings
9 Mike Butcher Tawny Port 15 1st
10 Mike Butcher Muscat 14.5 2nd

Our judge (Mike Mudge) once again commented on what a privilege it was to assess the club’s March sparkling wines,
noting the consistently high standard and absence of any serious faults. He praised the bracket for its complexity and
balance, highlighting wines with appealing brioche, toasty and creamy characters, and some interesting nutty and
flinty notes. Third place went to Michael Lynch for his Chardonnay Pinot Noir; second place to Mike Butcher for his
2023 Chardonnay Pinot; and first place and a gold medal to Mike Butcher for his outstanding 2020 Chardonnay Pinot.
The judge also offered some technical feedback, suggesting that a few wines with firmer phenolic grip could benefit
from a small, carefully considered dosage addition to soften the palate and add extra complexity.

Sparkling Wines

Entry No. Entrant Description Score Placings

3 Mike Butcher Chardonnay/Pinot 2022 18.5 1st
2 Mike Butcher Chardonnay/Pinot 2021 17 2nd
5 Michael Lineage Chardonnay/Pinot 2025 (Bridgewater) 16.5 3rd
4 Mike Butcher Chardonnay/Pinot 2023 16

6 Michael Lineage Reserve Perpetual 2017 - 2024 Nil dosage 16

1 David Pennell NV Blanc de Blanc 15

7 Michael Lineage Chardonnay/Pinot (Langhorne Creek) 14.5

Membership Subscriptions Due

Gentle reminder that member subscription of $120 must be paid by the 30t of April 2026
to maintain your membership.
Payment by EFT - see the back page of the newsletter for full bank details. Payment by card - payment facilities are

available at the meetings
TEDES
IHEE
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Upcoming Social Events
Christmas in July — German Feast Edition
Sunday 26t July at the Memorial Hall Blackwood, 12 noon for a 12.30pm start

Join us for our annual Christmas in July lunch and wine tasting function — this year a fun and festive
German-inspired buffet feast featuring oven-roasted beef and pork, bratwurst, Wiener schnitzel, roast
potatoes, salads, continental bread, and a delicious finish of apple German cake with fresh cream and
strawberries.

Scott Heidrich will be our guest speaker, showcasing a selection of this own Vin S6l wines alongside
Geoff Merrill Wines.

Tickets are $65 per head. Please help spread the word and invite friends and family.

Bring your appetite, your friends, and your festive spirit for a warm winter celebration full of flavour
and fun. A Christmas feast with a German twist is the perfect way to brighten up July.

See BWBC newsletter email for booking form link

Bon Fire / BBQ

Bill and Carol Neubauer’'s home
5 Hillside Road Blackwood
Sunday 20t September 2026 from 11am
(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

SOCIAL WEEKEND: Friday 16t to Sunday 18" October 2026
PAXTON COTTAGES & adjacent BURRA CARAVAN PARK

A social weekend in Burra and Clare Valley together with members of the
Southern Club. Program still being finalised — watch this space.

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.

Presentation/Christmas Function
Sunday 6™ December 11.30am for 12 noon start
Blackwood Football Club
This year it will be a fully catered function.

The cost will be $45 per head for members and partners and
non-members $50.

See BWBC newsletter email for booking form link
i i
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BWBC Club Wines

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,
violets, and plums. The wine also features mouth-watering, silky tannins. Price: $65.00 per 6 pack

ACETICO0.23, ALC 13.9, G+F 0.68, MALIC 0.08, PH3.47,SO2(F) 31,S02(T) 89, TA5.6

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. Price: $65.00 per 6 pack

ACETICO0.33, ALC 12.3 G+F 0.27, MALIC 0.04, PH 3.63, SO2(F) 38,S02(T) 112, TA8.6

2021 Shiraz - Serafino - MicLaren Vale

Experience the richness of McLaren Vale with Serafino.Black LabelShiraz 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 Price: $65.00 per 6 pack

ACETIC0.39, ALC 14.4, G+F 0.55, MALIC 0.09, PH 3.74,.S02(F)sdSySO2(Ty87 TA6 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! Price: $65.00 per 6 pack

100% McLaren Vale Estate Grown, 14% Alcohol

2023 Saperavi - Patritti.-.Barossa Valley
Saperavi is known for its deep and dark purple colouiand this wineiis no exception: The aromas are intense and
impactful with blackcurrant, plum @ndraspberry notesleaping from the glass, but as always there is an earthy and
savoury element that is so characterisitc of Saperavi. Inthe mouth the winé is massive, it’s full-on in every way; body,
tannins and red berry flavour are all there in spades but all work togetherin.harmenyand 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

In addition, there is still some Premium sparkling shiraz and the lovely
white Greco available for those interested. A link to the wine order form
| is sent out with the newsletter email.
TR
IHEE

Blackwood Winemakers and Brewers Club inc. Page 6
..promoting excellencein wine and beer making...




2026 Competition Program

Meeting Competition Entries Close

February Fortifieds /Liqueurs
March  Sparkling Wine
April Shiraz,2-4yrold

(2024, 2023, 2022)

Beer - Ale
Beer - Lager

11t February
11* March
8th April

May 13% May

Cabernet Sauvignon >85%

2 year and older

Red Wine Blends 2 -4 yr old
(2024, 2023, 2022)

Red Wine - 5 years and
older

White Wine -2 year and
older

Beer - Porter/Dark Beer
Beer - Stout

September Other Red Wine 9th September
Not Shiraz, 2 -4 yr old including
Emerging Varieties

June 10t June

July 8t July

August 12%h August

November Current Vintageand 1year 11t November
White Wine
Current Vintage and 1year
Red Wine
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.

Blackwood Winemakers and Brewers

HELPING AT MEETINGS

Setting and packing/ cleaning up. The Committee is
please with the current amount of help. If you can arrive
early or leave later, please help our regular helpers rather
than us needing a roostet.

Please bring along the drinking glasses you need. If you
forget, no problems but please clean and put the Club
glasses back into the box on the trolley before you leave.
Name badges— please wear and welcome new members.

Bring a wine/beer to share at your table or beyond.

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

e—

Blackwood Winemakers and Brewers Club inc.

Club Inc.
. 2026 Committee

Executive
Brian Ferris President 0423 125 269
Bernie Morgan Secretary 0447 212278
Andrew Seifried Treasurer 0478 294101
Committee Members
Chris Ball Competitions 0400 344 467
Ian Di Bartolo Social Program 0412 373739
Ann-Marie Franklin Membership & 0406 338 166

Almoner
Roger Henderson Social Program 0491 154 017

Archivist &

Speaker Co-

Ordinator
David Lewis Technical Officer 0409 678 366
Bill Neubauer Wine Sales 0412 525343
Nicky Thatcher Newsletter 0412 051915
Trevor Ward Competitions 0466 608 423
Property Officer Bill Neubauer 0412 525 343
1st Aid Officer Val Smoker 0411 253216
Safety Officer Ian Di Bartolo 0412 373739
Life Members
Chris Bills David Lewis Steve Potiuch
Brian Ferris Tan Maxfield Glenn Snook
David Tulloch Phil Hicks
Contact
Web site www.bwbc.org.au
Email address bwba@bwbc.org.au
Meetings 3rd Wednesday of each month,

except December, at 7.30pm
Venue Blackwood Memorial Hall
21 Coromandel Pde., Blackwood

Newsletter Editor Nicky Thatcher

Deadline 2nd Wed. of each month.
Contact thatcn76@gmail.com

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.
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