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PRESIDENT’S REPORT
What a great day at Bothers in Arms Winery! I’m not sure if the
committee or Liz Adams should take the credit for organising
the perfect weather! But Liz and her team certainly should take credit for an
extremely enjoyable and informative day. Our thanks also go to Lake Breeze
Winery who generously supplied the white wines for tasting on the day. Finally
thanks go to Kate and her team from Peechabella Catering for a delicious lunch.
Liz Adams and assistant winemaker Dylan Lomax are pictured below left receiving
a bottle of our Guild port whilst on the right Brian Longford makes a presentation
in appreciation to Robyn Follett at Lake Breeze winery the following day. A full
report from Phil Harris is elsewhere in the Newsletter.
We had eight guests on the day - Stuart & Julie Colman for a second time; Les Francis & Leanne Vine; Brian & Marion Simms and
Anne Webster & Craig Atrill. I am pleased to say that Stuart, Julie, Les, Leanne and Anne have all applied to join the Guild and
that their applications were approved at our February committee meeting. I look forward to presenting member badges soon. I
trust Brian, Marion and Craig enjoyed the day and that you will come to another function in the future.
Our next function on 30
March will be a winery tour
and tasting at Yangarra
Estate Vineyard, Kangarilla.
Thanks to Carol Seely and
Chris Taylor for organising
this visit. With a subsidy by
the Guild we have been
able to keep the cost for
members to $30. Great
value!! Full details are
elsewhere in this newsletter.
On 25 May we have our “Extra-curricular” Degustation Lunch at “Our Place”, Willunga. There will not be another newsletter
before this function but we will keep you informed by email. See elsewhere in the newsletter for more information.
I hope to see you at Yangarra Estate.

Roger King
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Did You Know?

•

•
•

• A French collector has purchased a 12-bottle case of 'mythical’ 1947 Cheval Blanc for €131,000 in
one of the highest value sales in French auction house history. The sale price means each bottle costs almost €11,000
(£9,300) and a glass would set the private collector back £1,550 (US$2,440).
University of Adelaide researchers have compiled statistics from 44 countries to develop the first database of the
world’s winegrape varieties and regions. The new database funded by the Grape and Wine Research and Development
Corporation (GWRDC) provides an in-depth analysis of the world’s wine varieties and winegrape growing nations that
account for 99 per cent of global wine production.
A new archaeological study reports traces of an ancient vineyard dating back 1000 years were discovered in a longdeserted medieval village in the Basque region of northern Spain.
Exports of South African wine hit a new record volume in 2013 thanks to rising consumer interest in the UK, Germany
and US. South African wineries exported 525.7m litres last year, beating the previous high achieved in 2012 by 26 per
cent.

LAST FUNCTION REPORT –
Brothers in Arms Winery
We had a beautiful day of about 28 degrees for a casual 1 hour drive (depending where you live) through the Adelaide Hills to
reach the majestic Metala vineyards, home of the Brothers In Arms Winery.
We met at the original Homestead where we were greeted by Liz Adams, wife of Guy Adams, who are the owners of this historic
site. I say historic as the original Homestead was built in 1860 and has all its old world charm. After a quick briefing and family
background of the Homestead we moved across the road to peruse the vines. We were able to stand at the head of a row of
Shiraz vines on one side and Cabernet vines on the other. Very quickly you could
differentiate the leaves of the two vines and sampling the grapes you could appreciate
the characters of both simultaneously. Mainly Shiraz and Cabernet grapes are grown
there with Malbec vines on the agenda for the future. Surviving five big droughts since
1891 the vines rely on annual rainfall to fill their needs. It was noticed the girth of the
Cabernet vines was very large and Liz was very enthusiastic in letting us know that
those particular vines were referred to as “dancing old ladies” in the breeze. They are
also the oldest Cabernet grapevines on a family-owned vineyard in the world! Wow, in
our own backyard!
From there we moved down the road to the new winery which was built in 2002. The specifically designed building keeps the
inside temperature pretty much stable during the year. The facility is set up for small batches of eight tonnes to a full capacity of
200 tonnes if needed. Not a lot of crushing is done as skins split enough during machine picking and the gentle fermentation
process is computer controlled and monitored for temperature, taste, balance, fruit and structure. A lot of tasting is done during
the process to get the required result. All wines produced there are from fruit grown on the property and are fermented on site
but bottled off site and sent back to the winery. Their international Asian market uses only cork closures while for local markets,
Stelvin caps are used.
We moved on to the barrel room for a sit down lunch and wine tasting, three
whites and five reds. As Brothers In Arms are not set up for whites, the tasting
of three whites from Lake Breeze Winery was first up. Liz stepped us through
the tasting –
• Lake Breeze Moscato 2013 - light on the palate, uplifting grapey
bouquet and sweetness. The “frizzante” creates a lively freshness.
• Lake Breeze Vermentino 2013 – a quintessential Mediterranean variety
lends itself to the maritime climate at the Langhorne Creek vineyard. Hand
harvested the straw colour with green edges exhibits aromas of fresh pear,
orange blossom and lemon peel. Love your seafood and you’ll love this wine.
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•

Lake Breeze Reserve Chardonnay 2011 – grapes picked from the most outstanding block of Chardonnay on the
property, gently pressed prior to barrel fermentation and maturation in French Oak. An elegant wine with a long and
textured finish, natural citrus and nectarine flavours.
After we had tasted the whites Liz introduced Dylan Lomax who is the
assistant winemaker. He walked us through the tasting of the reds• Brothers In Arms 2009 No6 Shiraz Cabernet- a structural savoury
wine. Dark juicy berry fruits are matched with fine tannins that build in
intensity across the palate with a long finish. 70% Shiraz grapes and 30%
Cabernet grapes from a high yield, but good quality. % blend selected by
taste not numbers.
• Brothers In Arms 2012 Side By Side Malbec – First release, this
wine is bright black with deep pink tones. The perfume of violets, liquorice
allsorts, pink fairy floss, blood plums is delightfully pretty and very feminine.
The palate yields mouth filling purple fruits with a musky, floral complexity
and a velvety feel. This is not another Malbec masquerading as a Shiraz monster. It is a thought provoking wine
designed for food and friends.

•

•

•

Brothers In Arms 2007 Cabernet - Dark fruit/blackberry aromas
combine with earthy eucalypt mint tones and a hint of violets. Well
structured, opulent blueberry and blackcurrant characters on the
palate, balanced French oak flavours well integrated with juicy, tight
tannins that ensure excellent length of flavour and elegance. Could
cellar for 10 -12 years to improve further.
th
Generation Shiraz- Vibrant
Brothers In Arms 2010 6
crimson/magenta in colour. Plum and blackcurrant aromas, floral
“Turkish delight” notes along with lovely French oak and chocolate.
The palate displays raspberry confectionery, rose petals and darker
plum elements. The tannins have grip yet are very fine, and the finish
is long.
th
Brothers In Arms 2010 6 Generation Cabernet- Bright crimson/magenta colour. Aromas of blackcurrants with a herbal
Cabernet lift and touched of mocha, lifted mint and spice lead to mouth filling flavours of blackcurrant and cassis fruits,
chocolate and mocha. Firm, classic cabernet tannins provide a long finish. All grapes are from one block and 18 months
on French oak.
After the tasting we nestled in for a delicious lunch, from Peechabella
Catering. Compliments from many members were conveyed on the day and
Liz’s infectious enthusiasm for not only the winery but the history of the
Metala vineyards was also well received. I could have listened to her all day!
Guy was overseas on the day unfortunately, but is described on their website
as the “Leading Horse”. What’s that old saying “ behind every great man is a
great woman” . The future for brothers In Arms is clearly in all the “Crew’s”
hands and success is assured I reckon.
Finally their two children Myles and Emily capped off a beautiful day with
offerings of an ice-cream for all.

We sincerely thank Liz and her team for a very informative and enjoyable day as well as Lake Breeze Winery for the generous
supply of the white wines.

Philip Harris

3

Did You Also Know?
•

•
•

Wine firms will start to make better use of consumer taste preferences to boost sales within the next year, said industry
expert and Master of Wine Justin Howard-Sneyd. Speaking to harpers.co.uk, he said there is a lot of research being
done about how consumers taste wine and how to tap into that to influence buying decisions.
The American-made device that lets you drink wine without opening the bottle has been named the innovation of the
year at the annual awards of France’s leading wine publication La Revue du Vin de France (LRVF). Coravin, invented by
Californian Greg Lambrecht, allows you to pierce the cork and foil with a needle to extract the wine.
The average value of Australian wine exports continued to rise last year while wine exports declined overall, according
to the latest Wine Export Approval Report December 2013, released by Wine Australia in January. The average value of
exports increased by 1 per cent to A$2.59 per litre, mainly due to a 3 per cent increase in the average value of bottled
wine to A$4.58 per litre.

N EXT FUNCTION – WINERY TOUR AND
TASTING, YANGARRA ESTATE VINEYARD, KANGARILLA
Our next outing is on 30 March 2014 to the northern foothills of McLaren Vale, just outside the small town of Kangarilla, where
Yangarra Estate Vineyard is situated.
The Yangarra approach to winemaking centres on producing wines solely from their single-vineyard estate, where bush-vine
Grenache provides the cornerstone variety. With McLaren Vale having a typically
Mediterranean climate, Yangarra have focussed on wines that work well in the
Mediterranean – essentially producing the best grape varieties of the southern
Rhone in France. The vineyard’s combination of rare geologies, moderate altitude,
abundant sunshine and cool evening breezes make it
perfect for growing varieties that thrive in these
moderate maritime environments. The result is an
award-winning portfolio of wines, specializing in
Grenache, Shiraz, Mourvédre, Roussanne, and Viognier.
Throughout the vineyard and winery, Yangarra is devoted to a minimalist approach that
incorporates modern technique with age-old philosophy and traditionalist skills. Indeed, they
describe themselves as a biodynamic wine farm.
The cellar door is housed in a restored early-20th century cottage. It is the rustic
setting of the old stables for this property that will house us for lunch on the day.
The stables offer a unique blend of alfresco dining but with the convenience of
shade and shelter. The whole front of
the stables is open to a magnificent
lawn area with a lake just beyond
providing a perfect setting for our
function, although it is recommended
that if the day is cool you may like to
bring a woollen or a jacket. The ever-popular Adelaide Hills Catering will provide
lunch although on this occasion, for variety, we have chosen to have their barbeque
menu (see the Function Information page for details).
The day will include wine tasting in the stables area (where we will have our sit-down lunch) and winery tour hosted by Peter
Fraser (Winemaker) and Genevieve Molloy (Cellar Door Manager). We are particularly looking forward to seeing their
Mechanical Sorting Table in action – one of only a handful in the state.
During lunch, Members are welcome to buy Yangarra wines by the glass or by the bottle with a generous 10% off wine sales for
all wines enjoyed on the day or purchased on the day to take home.

Carol Seely & Chris Taylor
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IN THE BEGINNING!

In this new regular feature to “The Grapevine”, we will be sharing with you the “Beginnings”
of the Wine Guild S.A. (which started as the Wine Service Guild of S.A.) In each issue we
will bring to you some snippets from the Archives! Philip Harris

A PICTURE SPEAKS A THOUSAND WORDS
A WINE SERVICE GUILD BARBEQUE AT QUELLTALER CELLARS, WATERVALE (Clare Valley) Mid Year 1964
A prize for Mrs Moss
(left),wife of Geoffrey
Moss, a waiter at the
Hotel Australia was
presented by Mrs K.C.
Bourke of London,
while Mr A.A. Wark
(right) and Mr
J.D.C.Nelson
(Quelltaler Adelaide

A lucky winner of a
bottle of Quelltaler
wine.

A little relaxation time
after lunch, with a solo
on the harmonica from
one of the younger
members.

Old wine crates were the
go at the time for sitting
on and resting your glass
of favourite drop.

Making use of their
surrounds, this tree
stump proved very

There’s never a shortage
of volunteers to help cook
the Barbe or to get in line
for the first morsel.

suitable for a table.

The whole crew
nestled in around the
trees on their crates
sharing their stories
and local gossip.
Hopefully about the
wine!
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Well it’s that time of the
afternoon when the wine
kicks in and someone bursts
into song to entertain the
gathering. Would have been
a great day!

Wine News
•

•
•

New data from Wines & Vines magazine confirms solid growth in the North American wine industry during 2013. The
number of wineries grew to 8,391 - a gain of 4.3 per cent. US wineries showed two other signs of health as their
combined production increased 6.3 per cent and the average bottle price rose from $9 to $10.85.
China has become the largest red wine market in the world after consuming 155 million nine-litre cases in 2013
The cork industry has come up with a new-style stopper to halt the wine industry’s search for alternatives. Named the
Helix, it ‘twists to open’ and uses a glass bottle with an internal threaded neck and a corresponding cork. Portugal's
Amorim, the world’s largest cork stopper producer, will have the item on shelves in France next year.

MEMBER PROFILE – Donal And Diane O'Donnell
1. Where do you live?
In Hawthorndene, near Belair National Park.
2. Where do you work, or where did you used to work?
We are both retired now. Diane once worked for Adelaide TAFE and Donal was self
employed in Commercial Property
3. What are your interests/hobbies?
Donal plays golf at least twice weekly and we both go to many music concerts. We are really looking forward
to Mad March.
4. How did you come to join The Guild?
Jan and Niall invited us as guests to many Guild functions and once the membership was open to nonhospitality employees, we joined the Guild.
5. If you are a newer member, what do you hope to gain from your membership of The
Guild? If you have been in the Guild for some time what have you gained from your
membership of The Guild?
There is so much to learn about wine and wine making we realise that it will take us
a lifetime to try to ‘absorb’ all the information
6. How did you become interested in wine?
I (Diane) lived in Sydney and made trips up to the Hunter Valley where I found Tyrells Long Dry Red (0.99c
per bottle!). On moving to London I found that wine there and introduced English friends to Australian wine.
It took some time as the English thought of Aussie wines as ‘Plonk’.
7. What are your favourite wine styles, and why?
Donal likes robust reds, while I like elegant whites.
8. Do you have a favourite wine region within SA, Australia or the world, and if so why?
We love the wines from all the Eastern Australia regions and we have yet to try Western Australia.
9. What is your most memorable wine related experience?
(ie enjoying a 25y/o Grange at 50th Birthday, quaffing Champagne on Sydney Harbour etc)
Spending a whole afternoon at Seppeltsfield Winery with the Guild tasting sherries and ports which were
matched to every course of a superb lunch.
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SOUTH AUSTRALIAN WINE EVENTS 2014
If you are looking for something to do related to wine, the list below may help you.
11-12 April

Coonawarra After Dark Weekend

27 April-4 May

Tasting Australia

4 May

Langhorne Creek Winemakers Showcase

17-18 May

Clare Gourmet Weekend

7-9 June

McLaren Vale Sea & Vines Festival

26-27July

Adelaide Hills Winter Reds Festival

9 & 10 August

Langhorne Creek Cellar Treasures

16-17 August

Barossa Gourmet Weekend

18 August

Coonawarra Wine Tasting Roadshow, 3-6pm National Wine Centre

30 August

Marananga Wine Show, Seppeltsfield

Extra-curricular function -Degustation Lunch “Our Place”, Willunga
Details about our Extra-curricular multi-course degustation lunch at “Our Place” Willunga were in the last
Newsletter (“Extra-curricular” just means it isn’t one of our regular two-monthly functions!!). Although we don’t
have a detailed menu at this time, proprietor Andrew Clappis guarantees no one goes home hungry!
Briefly details are:
Venue:

“Our Place”, 1980 Brookman Rd., Willunga Hill

Date:

Sunday 25 May

Time:

Lunch

Cost:

$55 per person

Corkage:

$15.

We would like to get a close estimate of numbers at our Yangarra function and we also will be in touch by email.
Guests are very welcome. We will need final numbers by 25 April. If 40 or more attend we will have the place to
ourselves. If you have any questions please contact Niall O’Donnell on 0448 700 316.

Niall J O’Donnell
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Winery Tour and Tasting of Wines
at

Yangarra Estate Vineyard
809 McLaren Flat Road, Kangarilla
10:50am for 11am, Sunday 30 March 2014

No BYO Please
Lunch menu
Barbecue Grill:
Sausages, Lamb Cutlets and Chicken Kebabs
Barbecued Onions and Sautéed Mushrooms
Accompanied by:
Tossed Garden Salad, Coleslaw, Creamy Pasta Salad,
German Potato Salad and Savoury Rice Salad
Freshly Baked Assortment of Rolls
Dessert:
Fruit Salad, Apple Crumble or Black Forest Torte
With Fresh Cream

$30 members

$35 non-members

RSVP to Paul Rogers by 4pm Friday 21 March 2014
(Please also notify Paul of any special dietary requirements)
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WINE GUILD APRONS
Our Wine Guild aprons are still
available but are selling fast!!
They are made of high quality
easy-care fabric (195 gsm 65%
polyester for durability and 35%
drill cotton for comfort) with a
front pocket and our logo
embroidered in the centre of the
bib (see photo). To paraphrase
Henry Ford when talking about
his Model T, you can have any
colour as long as it’s black! They
will be available again at the
next function at the Yangarra Vineyards or contact Paul Rogers (Ph:
8390 1526, Mob: 0419 824 325) in the next 30 minutes to reserve one for yourself!

Functions For 2013/2014
Date

Function

30 March 2014

Yangarra Estate – Kangarilla – Winery Tour & Tasting

25 May 2014

Possible Extra-curricular activity, “Our House”, Willunga

15 June 2014

Fortified Wine in Focus – Seppeltsfield, hosted by Sue Franke

17 August 2014

AGM – Public Schools Club, East Terrace, Adelaide

12 October 2014

Adelaide Hills Winery

7 December 2014

Christmas Lunch, British Hotel, North Adelaide

Did You Know
•

•
•

•
•

After 10 years the Langhorne Creek Wine Show has become a well-oiled, smooth-flowing, wine judging event but to
keep Langhorne Creek wine producers on their toes, the decision was made to turn the regional showcase into a fullblown wine show for the first time in 2014. Public tasting will be on Sunday 4 May.
Azerbaijan is planning to gain more share of the world's vine market. It comes after the country joined the International
Organisation of Vine and Wine (OIV).
An Indian wine company is set to begin retail sales of wines produced in India's biggest wine district across the UK this
year. Soul Tree, a company founded by two Indian-origin entrepreneurs in 2009 to market wines from the Nashik Valley
region, will be available at select Indian restaurants, bars and boutique hotels in Britain.
Seppeltsfield Winery will unveiled its 1914 100-Year-Old Para Vintage Tawny in February and it is set to be the most
sought after vintage since the inaugural 1878 release.
The Australian Wine Research Institute will be conducting the world’s first large-scale benchmarking trial for sparkling
wine closures. The trial will evaluate the impact of a broad range of different closure technologies on a premium bottlefermented Chardonnay Pinot Noir, and will run for an initial 24-month period.
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Wine Guild of SA Committee Contacts 2013-14
Position

Home phone

Mobile

email

Roger King

President

8370 6903

0424 027 982

RogerKing@internode.on.net

Pete Rawlins

Vice-President

8367 9405

0400 115 249

rawlinsp@adam.com.au

Paul Rogers

Secretary

8390 1526

0419 824 325

progers52@yahoo.com.au

Brian Longford

Treasurer

8264 5794

0406 305 749

bandplongford@bigpond.com

Chris Taylor

Deputy
Webmaster

8336 4308

0409 987 500

citliz.chris@gmail.com

Carol Seely

Function Reports

8289 2409

0415 234 312

cseely@internode.on.net

Phil Harris

Member & Guest
Liaison

8387 2823

0407 132 789

sunnyjim@adam.com.au

ACCEPTANCE SLIP
First Name(s)……………………………………………………Surname(s)………………………………………………….
No. of Members attending

@

$30

Amount $ _________

No. of Guests attending

@

$35

Amount $ _________

Please forward payment to: Paul Rogers PO Box 153, Summertown 5141 by 4pm Friday 21 March 2014. Make cheques and
Money Orders payable to “Wine Guild of SA”. Details for EFT payments by non-Beyond Bank members are as follows: Financial
Institution: Beyond Bank, BSB: 805-022, Account No: 22498522, Account Name: Wine Guild of SA Inc. Beyond Bank Members
should use Account Number 03317761. Please make sure to include your name(s) with EFT payments. As funds transfer can
take a few days please also email or phone Paul when making payment so we know by the RSVP date that you are attending.
Phone and email registrations to Paul Rogers (Mob: 0419 824 325; progers52@yahoo.com.au) are also accepted. Also please
advise him if you require a vegetarian or other special meal.
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