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When I prepare to write this monthly report, I re-read the previous year’s and 
I am interested in that for the past two years I have introduced the August 
Newsletter stating that “Maybe I am getting older and my memory is fading, 
but this winter (2024 and 2025) has seemed to be the coldest and longest cold 
spell that I can remember” – another year on and I have never felt this cold in 
winter, not only each morning but throughout the day. As I have suggested for 
the past two winters, my best solution has been to enjoy the excellent Club 
Muscat and the many varieties of red wine available through the Club this year.

Late July has seen the very successful Mid-Year luncheon with a German theme 
and wines, introduced by Scott Heidrich from Geoff Merrill and his own Vin Sōl
wines. There has been nothing but extremely positive comments for the 84 
guests who attended and tasted the 10 different wines. These events demand 
extensive planning and effort, prior to, and on the day, and I must sincerely 
thank and acknowledge the extra time and work that our Committee did for 
this event and all other functions that we hold each year.

As indicated in the last Newsletter, the Committee is looking at wines for the 
Club members for this year and a decision will be made in the near future with 
the understanding that we will have reduced the number of alternative choices. 
When we have finalised our choices, a Wine Launch will be arranged. As I have 
said repeatedly, the sale of our wines underpins all of the many and varied 
activities of the Club, allowing subsidy of events and Club membership fees at 
their present level. I encourage all members to promote and sell our wines to 
family and friends. 

September will bring the annual Bonfire/BBQ hosted at Carol and Bill 
Neubauer’s house. This has always been a very relaxed and enjoyable day, a 
beautiful setting in Coromandel Valley and at the cost of $15 per head all food, 
drinks, it is an excellent way to enjoy the company of other members. We finish 
the year with the annual Christmas luncheon-presentation in December. Check 
the Newsletter for all details of our social events.

Our August Club meeting, Andrew Williams has prepared another highly 
informative and detailed presentation on Whiskies – it has been agreed to by 
our members that there will be a $10 per person tasting charge to offset the 
cost. I know from past experiences with Andrew and his excellent presentation 
that our members will thoroughly enjoy and learn from the presentation and 
tasting.

Brian Ferris, President
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Next Meeting
Wednesday

19th August 2026

Remember to bring along a 
glass for tasting

This month’s event: 

A whisky tasting with 

Andrew Williams

See details on page 2

Competitions

August

2 competitions
Beer - Porter/DarkBeer 

Beer - Stout
Entries closed

September
Other Red Wine (2-4yr old)
Entries close 9 September

See back page for 2026 
competition schedule

Time to book

Bonfire / BBQ - 20 Sept 

Xmas Presentation - 6 Dec

Pages 5 & 6

Club Wine Sales
Page 7

Banner Photo – the 2026 Mid-Year Luncheon
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Secretary’s Report: August 2026

Whisky tasting this month

JULY Club Meeting
President Brian was back in the chair. We welcomed 36 
members with 4 partners. It was fantastic to welcome 
back Life Member Steve Potiuch, who has been 
necessarily absent for too long with family 
commitments. For our newer members, Steve was the 
Treasurer and “do everything” guy on committee for 
many years. We were also pleased to welcome our 
local Member {for Waite} Catherine Hutchesson, who 
had put an article in the “What’s On In Waite” 
publication and came to see for herself. We also had 
two other guests and our two wine judges (Mike 
Mudge and Dan Traucki).

Brewer of the month was Dave Kennedy with his “Black 
Rock Classic Lager” that he recommended for lawn 
mowing in all four seasons. Whilst Dave is not a 
“competition brewer”, he demonstrated what can be 
made for the drinking and comradery.

Our Newsletter editor Nicky Thatcher did a fantastic job 
of making a presentation with tastings of her “favourite
fruit” Chambourcin. She provided wines demonstrating 
different flavours obtained from different regions and 
vintages. Well-done Nicky.

The two door prizes were won by a guest Sue McCarthy 
and Committee member Mark Williams.

FROM THE COMMITTEE

The Committee has been concerned for some time 
regarding the difficulties for many in booking  in for 
Club social events. An additional problem for the 
committee is reconciling members who have paid for 
events in addition to booking in. When booking a 
caterer, we need to confirm numbers, and reconciling 
the two systems creates work. To reduce this, the 
committee is examining using the “Trybooking” system. 
If any member has any thoughts about this, please 
discuss them with any committee member.

NAME TAG REMINDER

I would still like to see more members and partners 
wearing name tags. IF YOU OR YOUR PARTNER WOULD 
LIKE A NAME TAG (for any reason) please talk to me at 
a meeting or email me on 
bernardmorgan1948@gmail.com with the name you 
would like on it, and I will bring it to the next meeting. 

Bernie Morgan, 
Secretary

An update from Gavin Pennell:

The weather was against us all but we managed a great 
brew day with Sandy, Mark, Chris, Peter and a ring in 
Ewan (related to Sandy) but no wind was a bonus.

All went to plan with a clone Guinness attempted, with 
all numbers hit (OG 1.058 ), with some lovely beer 
odours coming from the boil which had a few 
interesting comments.

Protein break at boil was another major factor that no 
one knew, this tells you the colour of your head at 
bottling. Lunch, a few nice beers, even a sour with 
lovely food and some nice whites/ reds had by all.

Kicked them out at 4pm as I had a prior engagement.

I feel the participants went home with more beer 
knowledge and full tummies than when they arrived at 
9am.

After fermentation, the beer will be kegged and bottled 
off via a Co2 bottling gun in a few weeks.

Beer for the August Meeting
Beer this month for members to try has been brewed 
by Peter Bartsch with a German Ale and a Belgian 
Pale Ale. Recipes below.

German Alt Ale, 45L batch
Grist;
4kg Coopers Pale,
4kg Weyermann Munich
0.4 kg Weyermann Vienna
0.4 kg Melanoidin
Hops; 100g Herzbrucker @ flame-out
Yeast; Safale K97 with starter
Ferment; 7 days @ 16-18 degC

Belgian Pale Ale, 45L batch
Grist;
8.35kg Coopers Pale
0.5kg Caramalt
Hops;
50g Herzbrucker @60min
100g Saaz @ flame-out
Yeast; Abbaye Belgian with starter
Ferment; 7 days @ 17 degC

Beer Making Update

As flagged at our last meeting and mentioned by the 
President in his report, we have a special presentation 
and tasting on Scotch Whisky this month hosted by our 
long-term club member Andrew Williams.

Remember there is a $10 per person tasting charge to 
offset the cost.

mailto:bernardmorgan1948@gmail.com
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Christmas in July Celebrations
Our mid-year Christmas lunch was a great success, with members and guests enjoying a relaxed afternoon of 
good food, wine and company at Blackwood Memorial Hall. The German-themed lunch, prepared by Fieldhouse 
Catering, was accompanied by a selection of Vin Sōl and Geoff Merrill wines.

Thank you to Scott Heidrich for joining us, introducing the wines and sharing his practical winemaking knowledge 
and experiences.

The event could not have gone ahead without the 
many Club members who assisted with setting up 
beforehand and cleaning up at the end of the day. 
Your contribution was greatly appreciated. A number 
of members also embraced the festive theme with
fancy dress, adding a cheerful touch to the occasion. 
The photographs from the day reflect the good 
company and shared enjoyment of a very pleasant 
Club gathering.

Feedback from our judges on July’s wine competitions
Judges’ comments: White Wines 2 Years and Over

Judge Dan Traucki praised the overall standard of the class, noting that every wine was fault-free – an 
exceptional result across a substantial group of entries. The lowest score awarded was 15.5 points, reflecting a 
strong and highly presentable field.

Third place went to Mike Butcher’s 2023 Pinot Blanc (16.5 points), recognised for its excellent varietal 
character and elegant, lighter style. Mike also secured second place with a 2021 Semillon (17 points), showing 
classic varietal expression and the early, appealing stages of bottle development. Top honours went to Ian 
Maxfield’s 2018 Riesling (18.5 points), a beautifully structured and elegant wine beginning to reveal the 
complex aged characters for which Riesling is renowned.

Judges’ comments: Red Wines 5 Years and Older

Judge Mike Mudge assessed 20 entries across Cabernet, Shiraz and other red varieties and blends. The 
Cabernet class was sound and fault-free, with wines showing attractive, recognisable varietal character, 
although some cooler-vintage examples would have benefited from greater mid-palate richness.

The Shiraz class was more variable, with many wines appearing to lose fruit intensity with age and a small 
number affected by faults. The standout category was the other reds and blends, particularly the Nero d'Avola
and Malbec entries, which were praised as intense, expressive and exceptionally well made.

Third place was awarded to Ian Maxfield’s 2019 Nero d'Avola, followed by G&A Seifried’s 2021 Nero d'Avola in 
second place. The class winner and gold medal recipient was Gavin Pennell’s 2020 Malbec – a richly appealing 
wine showing plum, cherry and subtle tobacco-leaf characters.
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July Competition Results – Red Wines 5yrs+ & White Wines 2yrs+

RED WINES 5 YEARS AND OLDER

Entry No. Entrant Description Score Placings

Lighter and Medium Bodied
1 Peter Tilsley 2022 Grenache 16

Full Bodied
Cabernet and Cab Blends

6 David Lewis 2021 Cabernet Sauvignon/Shiraz 17

4 David Lewis 2021 Cabernet Sauvignon 16.5

5 Bill Neubauer 2021 Cabernet Sauvignon/Malbec 15

2 Ian Maxfield 2019 Cabernet Sauvignon 15

Shiraz and Shiraz Blends
19 Ian Maxfield 2021 Shiraz Malbec Nero d'Avola 17

7 Bill Neubauer 2012 Shiraz 16.5

16 Peter Tilsley 2021 Shiraz (Adelaide Plains) 16

13 G & A Seifried 2020 Shiraz 15.5

15 Gavin Pennell 2021 Shiraz 15.5

11 Peter Tilsley 2019 Shiraz (Blewitt Springs) 15

12 Mike Butcher 2019 Shiraz 14.5

10 Bill Neubauer 2019 Shiraz 14

14 Gavin Pennell 2020 Shiraz 14

9 Mike Butcher 2018 Shiraz 13.5

17 David Lewis 2021 Shiraz 11

Other Reds and Blends
21 Gavin Pennell 2020 Malbec 18.5 1st

22 G & A Seifried 2021 Nero d'Avola 18 2nd

20 Ian Maxfield 2019 Nero d'Avola 17.5 3rd

2 YEAR OLD AND OLDER WHITE WINE

Entry No. Entrant Description Score Placings
Light and Dry

24 Ian Maxfield 2018 Riesling 17.5 1st

23 Mike Butcher 2023 Pinot Blanc 16.5 3rd

25 Peter Tilsley 2024 Riesling (Eden Valley) 15.5

Medium Body and Dry

28 Mike Butcher 2021 Semillon 17 2nd

26 Jordon Estate 2023 Fiano 16

29 Jordon Estate 2020 Chardonnay 16

30 Jordon Estate 2021 Chardonnay (Wild Ferment) 15.5

27 Mike Butcher 2024 Vermentino 15.5

Full Body and Dry

31 G and A Seifried 2022 Viognier 15.5



Please register attendance as soon as possible to demonstrate 
your commitment to wanting to come along

Bon Fire / BBQ
Bill and Carol Neubauer’s home

5 Hillside Road Blackwood 
Sunday 20th 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

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

Presentation/Christmas Function
Sunday 6th 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
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Have you booked for this great event? Reach out to Bernie if any questions.

SOCIAL WEEKEND: Friday 16th to Sunday 18th October 2026

PAXTON COTTAGES & adjacent BURRA CARAVAN PARK

A social weekend in Burra and Clare Valley together with members of the 
Southern Club. 

At the time of writing, there are 35 people who have booked to join us for this weekend. 
You can still join us, but will not be eligible for the group’s accommodation discount price. 
The program for the weekend is:

❖ Friday 16th October

• Welcome drinks and shared BYO dinner.

❖ Saturday 17th October

• Carpooling, then travel to various wine, beer and spirit venues in the Clare Valley (there will be suggested 
places to visit, but nothing is compulsory).

• Evening meal at Paxton Cottages BBQ area with meat supplied and BYO to share salad and/or sweets.

❖ Sunday 18th October

• Cooked bacon and egg breakfast.

• Self-initiated (or group) history tours of local attractions.

• Farewell meal at the Commercial Hotel (booked in).

BWBC will supply some wine, but attendees will be asked to contribute $20 per person for the BBQ meat on 

Saturday evening and breakfast supplies on the Sunday morning.

Please contact Bernie Morgan (0447212278) if you have any questions or wish to join us for the weekend.

Upcoming Social Events



Bridge

Entrance 
from 
walkway

Bonfire / BBQ
Bill and Carol Neubauer’s home

Sunday 20 September 2026 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 20th

September11am

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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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,

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

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

NV Reserve Sparkling Shiraz – Patritti LIMITED STOCK – 2 DOZ LEFT
This premium sparkling wine is dark purple in colour with a bright crimson hue; the nose displays blue fruits, 
plum and raspberry, but it also has a savoury edge with wet slate and subtle integrated oak. The palate is 
seamlessly integrated, structured and long. Plum and blue fruit flavours work well with oak derived complexities 
of subtle coffee and dark chocolate.

Price: $180.00 per dozen

2024 Greco – Wines by Fabiano – McLaren Vale LIMITED STOCK – 2 DOZ LEFT
Huge lift of lemon zest, apple, white peach and hints of banana and dried mango. With a nutty undertone. Palate 
is full and rich with fresh minerality. Mix of almond, lemon and peach. With a lingering structure. Pair excellently 
with many pork, Carpaccio or tartare dishes.

Price: $130.00 per dozen

Remaining 2025 BWBC Club Wines

Price: $65.00 per 6 pack

Price: $65.00 per 6 pack

Price: $65.00 per 6 pack

While the Committee is finalising the new BWBC Club wine offerings, there is still a quantity of 2025 wine 
stock to be cleared before the new selections arrive. Thank you to all members who have already helped 
reduce our holdings; we encourage continued support through purchases from the remaining current 
range, with available wines on hand at this month’s meeting. Members are also encouraged to promote 
the wines through their networks of family, friends and colleagues. Clearing this stock will make room for 
the new Club offerings and assist the Committee in managing the transition to the 2026 selection.



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 

Brian Ferris 

David Tulloch

Phil Hicks

David Lewis 

Ian Maxfield

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 Property Officer 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.

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 rooster.

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.

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

Meeting Competition Entries Close

11th FebruaryFebruary Fortifieds / Liqueurs

March 

April

Sparkling Wine 

Shiraz, 2 - 4 yr old

(2024, 2023, 2022)

Beer - Ale 
Beer - Lager

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

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 - 4 yr old including 
Emerging Varieties 

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

Blackwood Winemakers and Brewers Club inc.
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