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PRESIDENT’S REPORT
I trust everyone had a good Christmas and you are looking forward to another interesting year of Wine Guild
functions! I think our Christmas function went well even if it was perhaps a little cosy!! I had a number of positive
comments about the quality and quantity of food on the day. Thanks go to Carol Seely who put a lot of time and
effort into the wine label game/quiz and in
coordinating the collection and delivery of the food
collections to the Salvos. As a member of the winning
team for the Wine Label Game, I for one thought it
was great! The Salvation Army were very thankful for
the food we collected to thanks to everyone for your
donations. Thanks also to Pete Rawlins for the Heads
and Tails wine game/quiz. There was insufficient
space to conduct a Krap Kringle game but rest
assured it is high on the agenda for next year!!
Our next function, on 14 February, is a visit to Tapanappa Wines owned by the Croser family at Piccadilly. What
could be more romantic on Valentine’s Day!! Brian Croser is an icon of the Australian wine industry and we are
indeed privileged that he will be hosting us on the day, along with son-in-law Sam Barlow. To add to the value for
money the Guild will be providing a glass of white or red wine with lunch. I
don’t think anyone could get better value for $30 – a tour and tasting of
premium wines hosted by an icon of the wine industry, and a sumptuous
spit-roast meal, complete with a glass of premium wine! This is a membersonly function. Full details are elsewhere in this newsletter.
Our April function will be on the 10th and will be a Wine and Food Matching
Experience with Eric Semmler from 919 Wines from the Riverland. Eric has
extensive experience in the wine industry and was Winestate Australian
Winemaker of the Year in 2013. Full details will be in the next newsletter.
I hope to see you at Tapanappa.

Roger King
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LAST FUNCTION–CHRISTMAS LUNCH
The last Guild function was, of course, the Christmas Party. We went to the Feathers Hotel,
had a glass of sparkling wine to begin with then sat down to a buffet meal, interspersed with
a couple of wine-based games. Oh, and we had a raffle before going home. As Christmas
Parties go, it was quite good.
Carol Seely
PS: I’ve been asked if I can “flesh this out a bit” – not a simple task given that, at the end of the day, it was just a
Christmas Party. Anyway, I’ll have a go at seeing if I can build it up to half a page.
So, let’s see, sparkling wine to begin with, although come to think of it we had the fun of finding the car park before
that. Due to renovations, the layout of the hotel was a bit confused and the car park turned out to be on the far side
of the building site. In the end, I judged that we were parked approximately 150 metres closer to the hotel than we
would have been if we’d just left the car and walked from my place. Still, with some of the pre-lunch sparkling in
tow, as well as the Salvos collection boxes, raffle and game prizes, and various other items I’d take any metre I could
get.
So, on to the sparkling, although before that, was the
selection of seats. Once again I selected who I would sit with
very carefully and in the end I chose to sit with a Springs Hill
2009 Merlot on one side and a Greg Cooley 2010 Shiraz on
the other. That should make up for my Hardys cleanskin Cab
Sav very nicely. Incidentally, I don’t really recall which
members happened to be attached to each wine but then,
that wasn’t important.
So then, surely, it was on to the sparkling wine and, indeed, it was. Members were given the choice of a glass of
either Seppelt Original Sparkling Shiraz 2012 or Wolf Blass Gold Label Adelaide Hills Pinot Noir Chardonnay 2012.
Naturally, I chose the white – if there’s anyone out there reading my reports then they’ll know, by now, that I think
that the idea of putting bubbles into an anywhere near half-decent Shiraz is an absolute travesty. Heathens!
Although the meal was broken up by a few games, I’ll deal with it in one go. In fact, I’ll
deal with it in one word – very good (maths was never my strong suit). Soup was
delivered to the table and it was hearty and tasty. Indeed, teemed with a bread roll it
provided all the nourishment that I’d normally have for the whole of a lunch. I then
proceeded to smash my diet by having from the buffet, in succession, entrée then main
course and finally dessert (with coffee). If anyone went home hungry then it would
seem that they just weren’t trying. I thought the carvery main course was great, as were
the desserts. If anything, though, I thought the entrée, whilst tasty, was a bit out of
place and not quite in keeping with the rest of the meal. The service was dedicated to
the verge of manic – anyone who put his or her cutlery down for more than a second
would soon be looking for a new set.
All in all, then, in my opinion a good meal and well worth the money – a feat not often achieved at most venues in
the mad days before Christmas.
Interspersed with the meal was the Picture Quiz whose name should not be spoken. Apparently, if we use the word
“quiz” you lot get a bit over excited and way too competitive and we were anxious to avoid that cutthroat mania.
Accordingly, what was a quiz became the Wine Label Game – a particularly excellent one at that, although such
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description becomes less convincing when you realize that the
person using the word “excellent” is the same person who designed
the game in the first place. Oh well, the least I can say, then, is that
it seemed to be reasonably well received. Later on we had another
game, this one designed and run by Pete Rawlins. This was a series
of multiple-choice questions using the “heads and tails” format. This
game was also excellent and this time you can reasonably believe
the description.
Also on the day we had presentations on each of the possible
regions to visit for the next weekend away – Yarra Valley,
Canberra and Hunter Valley. Each of three Committee
Members briefly presented one of the options in the hope of
enticing us to vote for it. I have to say that the presentations
were “spirited” in the least and I enjoyed hearing of the
perceived advantages of each. At the conclusion of the
presentations we were each asked to vote for our preferred
region and I admit that I surprised even myself by voting for
Yarra Valley. After all, I’ve always believed that the sole reason for having Victoria is so that you can get your car to
Tasmania. That’s all it’s there for!
Rounding out the day we also had a raffle where, in what is fast becoming
a Guild tradition, the sellers of the tickets, or their immediate families or
friends, took their turns in winning the prizes. If I weren’t on the
Committee I’d start to believe that it was all a conspiracy and that there
weren’t really any raffle prizes to begin with. Take careful note of any
wines on display at future raffles with a view to checking to see if you’ve
seen them before.
Having said that, did anyone else notice that the same pool of wine supplied both the
games and the raffle? Interestingly, though, they seemed to have been described as
“crap wine” for the games (in an effort, I believe, to curb your collective competitive
spirit) but excellent wines and vintages for the raffle (in an effort, I believe, to make you
dig deep). They’re a devious lot, your current Committee!
Well, I guess that’s it. It was only an ordinary everyday Christmas Party after all. Have I made half a page yet? I
suppose we could always use a bigger font.
Oh, and thank you for your donations of nonperishable foodstuffs to the Salvation Army
collection tubs, which were flowing over on the day.
Your generosity became my sore back, as I first had
to get them to the car and subsequently to the
Salvos. On Monday, a very grateful Salvation Army
volunteer took delivery of six wine carton loads of
food for the needy this Christmas. Well done you
lot!

Carol Seely
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Where has “Did You Know” gone?
While almost all sections of the Grapevine scored very highly in the recent Member Survey the “Did you know”
segment scored “only” 73% in the “Very Good” or “Excellent” ranges, so we have decided to give it a rest for a while!

Member Survey Feedback
Members have received by email a summary of the Member Survey conducted
online last year. The results were discussed at our committee meeting in
December.
As reported, there was a high level of satisfaction with the Guild’s activities and
associated aspects such as the newsletter and website. Honest feedback helps
the Guild thrive and we know we will only have a strong membership if we are conducting the Guild according to the
wishes of the membership.
Two aspects surveyed, being meals and value for money, showed less satisfaction than the others. This sparked the
most discussion amongst the committee members. It was felt that if we provided more information about the meals
and the related costs that this may help.
Generally the winery visits costs are around $30 to $40 per head. What you may not know is that this covers much
more than the meal. On most winery visits we get the undivided attention of the owner or viticulturalist or the wine
maker, we get to taste wines that the general public don’t enjoy, we may get barrel tastings, we may get some
nibbles whilst we are tasting, sometimes an area in a barrel shed, or similar, has to be cleared out for our use, we
may get a vertical tasting from a range of vintages, and at times a glass or two of wine is provided by the winery
during our lunch. All of this costs money, usually not heaps, but a few dollars per member. All of this and still we can
usually negotiate a good discount on the wine we drink at lunch and purchase to take away. What you pay for is
much more than a meal. Considering this I will leave it up to you to decide if you get your money’s worth.
Incidentally, the Guild also financially subsidises many of the functions making your membership even better value.
On many occasions the wineries provide their own form of catering and if we want to attend a particularly winery
then we have to use what they provide. This does vary sometimes in quality and quantity and sometimes there is a
limited range to choose from. Even though there is much attempted negotiation around this, sometimes there is no
room to move and we have to accept what is on offer, even if pizza, shared platters and bagels are not our preferred
fare.
Having a meal at the winery rather going somewhere else on the day has been our preferred option for a long time
and we will continue with that until members tell us that they would like this to change.
Our other functions are held at hotel/restaurant/club type venues and as you know, eating out is not cheap. Still, we
try to negotiate for a cheaper option than off the menu, which usually means a limited choice within two courses. As
a group of 40 to 50 people the set menu option has been the easiest to manage and has kept the cost down, whilst
still getting a good quality meal. Anything else does cost more but members may be prepared to pay the extra. So
please let us know if you want us to change the way we are currently doing this. Make your comments to any
committee member at any time. It may be time to make some changes as we have been making the same
arrangements for a long time.
I hope these explanations are useful but if they haven’t changed your views about value for money and quality of
meals then let us know your suggestions for improvement.

Pete Rawlins
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ITALIAN GRAPE VARIETIES: NEBBIOLO
What is it? Is it the romantic names like Serralunga d’Alba, Castiglioni
Falletto and La Morra? Or is it the spectacular views through the Langhe
valley and over its gently rolling hills, covered with manicured vines? Is it the old
Italian villages, nestled among the vines, each with their hilltop church and bell
tower? Is it the Italian culture which cultivates the enjoyment of local food and
wine? Or is it the seductively perfumed wines crafted from the mighty Nebbiolo
that sweeps us off our feet in the Piemonte region in north-west Italy? The
answer of course is all of the above, but this article will concentrate on one of the
attractions to Piemonte, the Nebbiolo grape variety.
The Variety
“It is an old variety that was first mentioned in 1268. The name derives from “nebbia” the Italian word for “fog”,
probably referring to the thick natural bloom covering the ripe berries. It is early budding, very late ripening,
vigorous and very fussy about soils, preferring calcerous marls such as those to the north and south of Alba on the
right bank of the river Tanaro. Nebbiolo is rivalled only by Pinot Noir in its ability to express the subtleties of
different terroirs, which is why these two zones (Piemonte and Burgundy) have been so assiduously divided into
named crus.” (ref. 1)
The Region and Zones
The home of Nebbiolo is north-west Italy, Piemonte in particular. About three quarters
of worldwide plantings are in Piemonte. The three prominent DOC (Denominazione di
OrigineControllata) red varieties of the Piemonte region are Nebbiolo, Barbera and
Dolcetto. Nebbiolo is used exclusively under the appellations of Barolo, Barbaresco and
Langhe Nebbiolo. Barbera and Dolcetto have their own overlapping appellations. All
three varieties deserve their DOC status but the king is clearly Nebbiolo. It has been
widely described, according to Hugh Johnson, as “The wine of kings, the king of wines.”
“Barbaresco is a great example of Nebbiolo, but Barolo is the greatest” (ref. 2) and as for
named crus, “Cannubi is the Barolo vineyard par excellence”. (ref. 3) The division into
appellations and named crus can go even further with the addition of the word “bricco”,
in for example “BriccoSarmazza” to indicate that the wine is made from the prized
grapes from the top of the hill within the vineyard.
The Varietal Characteristics
According to Jancis Robinson, “Piemonte’s, arguably Italy’s, most revered wine grape, Nebbiolo is a very old variety
capable of producing perfumed, expressive, age worthy wines of great beauty. Nebbiolo tends to be light in colour
turning orange with bottle age rather faster than most other red wine varieties to be high in both acid and especially
tannin, and to exhibit a haunting array of aromas which might include tar, cordite, leaf mould, dried cherries,
liquorice, violets and roses.” (ref. 1) Hugh Johnson says, “Barolo is arguably
the world’s most uncompromising wine, depending on decades of bottle age
to show its true allure, its ethereal bouquet.” (ref. 2) Carlo Petrini and his coauthors from the Slow Food Editore (ref. 3) have much to say about the nose
of Barolo and Barbaresco. In summary, they say that their olfactory profile is
their most exciting aspect. Other descriptors are too numerous to list here but
perhaps tar and roses are the most frequently used terms.
The Wine Makers
Denise Pardini (ref. 4) says that Langhe, within Piemonte, is perhaps the most unique wine making area in the world
because the 750 estates are crammed into a small geographical area, so each estate is small. They are also all family
run and ninety nine percent grow their own grapes and ninety nine point nine percent vinify their own wine. Some
have adapted Barolo to modern times and methods but no one can say which is right, the old or the new, although

Page | 5

there are many opinions. Some top producers of Barolo and Barbaresco, whose wines you might have seen on the
shelves in Adelaide are Brezza, Conterno, Gaja, Pio Cesare, Revello and Vietti.
Nebbiolo in Australia
“The siren like beauty and power of the finest examples of Barolo or Barbaresco have lured producers around the
world to try their hand and their land with this variety, just as they have done with Pinot Noir but so far on a much
more limited scale. It is not a very adaptable variety, its all-important fragrance is decidedly fragile, and it has shown
a marked reluctance to travel.” (ref. 1) It has been grown “successfully by Pizzini in the King Valley since the 1980s.”
Since then, there have been a number of producers who have made Nebbiolo wine. Some of those in South Australia
are Protero, Coriole, SC Pannell and Casa Freschi.
Finale
If Piemonte it is not on your bucket list, it should be. Go in October when the white truffles, which are exclusive to
the region, are in season and pair truffled pasta with a Barolo or Barbaresco while sitting on a geranium lined
balcony overlooking a village. If you hear church bells begin to ring, don’t worry, you are not in heaven yet, although
it might feel like it.
References
1. “Wine Grapes”, Jancis Robinson, Julia Harding, Jose Vouillamoz, Harper Collins, 2012.
2. “World Atlas of Wine”, Sixth Edition, Hugh Johnson, Jancis Robinson, Mitchell Beazley, 2010.
3. “A Wine Atlas of the Langhe”, Slow Food Editore, Carlo Petrini, Editor, 2008.
4. “A Quick Primer on the Wines of Langhe”, Denise Pardini, Sinio, Piemonte, 2012.

Geoff Lawrie

NEXT FUNCTION – WINERY VISIT, TAPANAPPA WINES, PICCADILLY VALLEY
Our next function will be a visit to Tapanappa Winery in the Piccadilly Valley where we will be hosted by owner Brian
Croser and his son-in-law and Operations Manager, Sam Barlow (pictured below). Our visit will include a winery tour,
a vineyard tour (weather-permitting) a tasting of premium Tapanappa wines, hosted by Brian and a spit carvery
lunch by Adelaide Hills Caterers. Wines will be available for purchase at a substantial discount. What more could one
want!!
The Croser family of course have a long history in viticulture and winemaking, in
particular with Petaluma which Brian and wife Ann established in 1976. Brian has
received numerous awards in recognition of his contribution to viticulture and
winemaking in Australia. He was made an Officer of the Order of Australia for his
contribution to research and education and for service to the Australian wine
industry.
Tapanappa was created in 2002 by Brian and Ann in partnership with Bollinger of
Champagne and the Cazes family of Lynch Bages in Pauillac with an aim “to utilise
three of Australia’s most expressive and unique distinguished sites to create fine wines of distinction.” These three
distinguished sites are:
 The Tiers Vineyard planted with Chardonnay in the Piccadilly Valley in 1979.
 The Whalebone Vineyard planted to the Cabernet varieties in Wrattonbully in 1974.
 The Foggy Hill Vineyard planted with Pinot Noir on the Fleurieu Peninsula in 2003.
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Tapanappa is a five-star Halliday winery with approximately 17 hectares of vineyards producing about 2,500 cases.
They produce premium wines that consistently score highly with judges. Current releases are a 2015 Eden Valley
Riesling, two 2013 Chardonnays, a 2013 Pinot Noir, a 2012 Cabernet Shiraz and a 2012 Merlot Cabernet Franc.
Tapanappa was named after a 550 million year old geological formation that underlies the Fleurieu Peninsula where
the Croser family have a sheep farm and vineyard. The word “Tapanappa” is probably derived from the local
aboriginal language, and likely translates to “stick to the path”.
Since 2002, the Croser family have invested significantly in the
refinement of the viticulture of their vineyards. The old vines at the
Tiers and Whalebone vineyards have been restructured and retrellised. New vineyards have been planted with superior clones on
rootstocks at very close spacing at both of these vineyards.
Tapanappa is unique in Australian viticulture, having new vineyards
planted in all three regions to the traditional European formula of close spacing (1.5 metres X 1.5 metres) with the
vines only 0.5 metres above the soil surface.
The journey from Petaluma to today’s Tapanappa is quite involved.
Petaluma was taken over by Lion Nathan in 2001 and the winery and
name “Petaluma” became the property of the purchasing company.
After protracted negotiations, in 2006 Petaluma agreed to sell the
winery back to the Croser family in anticipation of building a new
winery somewhere else in the Adelaide Hills. In the meantime the
Croser family leased the winery back to Petaluma and continued to
make Tapanappa wines with Petaluma’s cooperation. Petaluma had
anticipated building its new one within two or three years but delayed these plans for a further six years. Finally in
December 2014 the Petaluma lease expired and Tapanappa took control of the renamed Tapanappa winery in time
for the 2015 vintage.Also in 2014 Tapanappa became wholly owned by the Croser family and today Tapanappa is
managed by son-in-law, Xavier Bizot and his wife Lucy Croser, while Sam Barlow looks after the winery facility, IT and
cellar door.
It is indeed a privilege to be invited to visit Tapanappa and to be hosted by Brian and Sam and we very much look
forward to it.

Roger King and Pete Rawlins

OUR INTERSTATE TRIP FOR 2016
It’s time to reveal the favoured destination for the Guild’s interstate trip for 2016. You, the members, have decided
by a clear margin that we will be travelling to the Yarra Valley. It is Victoria’s first and most popular wine region and
home of some of Australia’s finest Pinot Noir and Chardonnay. Labels represented in the region include Domaine
Chandon, De Bertoli, Oakridge, Seville Estate, Yering Station, Innocent Bystander and Coldstream Hills. For those
who preferred either Canberra or the Hunter, we hope that you will nevertheless come to the Yarra.
Roger, Pete and I, the organising committee, will be working hard to ensure that everyone will enjoy their time away
and experience the best of what the Yarra has to offer. By the time you read this report we will have started putting
an itinerary together that will be both fun and relaxing as well as educational. At this stage the idea is to visit about
six wineries over three days and leave the evenings free, except for a welcome BBQ at the chosen tourist park and
perhaps a farewell dinner.
Exact dates are to be decided but since the Yarra Valley “Shedfest” is on the 8th and 9th October, it’s probably a
good idea to schedule our visit to finish before that event. The Shedfest is a festival where family owned wineries in
the Yarra open their sheds for two days of wine, food and live music.
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The committee would like to invite suggestions from members who have been to the Yarra on their favourite
wineries and other attractions in the valley. If you have a preference for a particular tourist park, please do not
hesitate to get in touch with any of us.
Yarra, yippee, yahoo! Here we come!

Geoff Lawrie, Pete Rawlins and Roger King

Vale Raymond Bower
Life Member and President 1975-79
Passed away 4 January 2016, aged 94 years
Our condolences go to Ray’s family

IN THE BEGINNING!

In this feature we share with you the “Beginnings” of the Wine Guild S.A. (which started as the Wine Service Guild
of S.A.). In each issue we bring to you some snippets from the Archives!

Philip & Lynette Harris

“Sunday Mail 30/4/66”

3rd Anniversary Party of the Wine Service Guild

‘’this week by Mardi

Kangaroo tail soup will be on the menu for 150 members of the Wine Service Guild and their wives
tomorrow (Sunday) when the Guild celebrates its third anniversary at a barbecue at Yalumba, Angaston.
Mr. Alf Wark, foundation president of the guild, who will prepare the soup from a ‘roo’ shot by wine maker
Mr. Ray Ward at Morgan, will be host for the day with Mrs. Wark.
A special birthday cake baked locally will be iced to form a replica of the Yalumba cellars and contains
specially selected Barossa dried fruits soaked for two days in marsala.
Guild president, Mr. J.D.C. Nelson and Mrs. Nelson will drive from Adelaide with Mr. and Mrs. Harry Garrett, Mr. And Mrs. Clive
Errington, and Mr. and Mrs. P. Caon.
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It’s a birthday cake

MRS. BARBARA PFEIFFER, of Angaston, did the icing of this remarkable cake in the shape of the main
building of Yalumba winery. It was made for the third anniversary part of the Wine Service Guild, held at
the winery. Even the tiny barrels stacked at the front are of icing. Admiring the cake are, from left, the
president of the Wine Service Guild, Mr. J.D.C. Nelson, Miss Angela Stacey, Mrs. A.A. Wark, of Angaston,
Mr. Wark, past president of the guild, and Mrs. Nelson.
“News 4/5/66”
Wine men’s tours
ANGASTON, Today: The third “birthday party” of the Wine Service Guild of South Australia, held at
Yalumba winery, became also a farewell for two well-known wine and hotel trade men, on the eve of
overseas visits.
They are Mr. Wyndham Hill Smith, Yalumba managing director and chairman of Port Adelaide Racing
Club, and Mr. Barry King, head chef at the South Australian Hotel.
Mr. Hill Smith is bound for the UK, the Continent, and U.S.
In London and Northern Ireland he will meet his company’s agents. He will then study latest European
winemaking developments.
In the U.S. he will see Californian wineries and irrigation and production methods.
Mr. Hill Smith will return to SA at the end of August.
Mr. King’s three-month trip will include visits to Rome, Switzerland, Vienna, Paris, Amsterdam, Stockholm,
Oslo, London, Montreal, Chicago, San Francisco, Honolulu, Tokyo, and Hong Kong.
Mr. King is being sent on tour by the management of the South Australian Hotel.
He will study various ideas in hotel catering and ways of preparing and presenting food.................
Mr. King represents the Australian Hotel and Catering Institute on the committee of the Wine Service
Guild.
See our next Grapevine Edition for W.S.G. Farewells Two Members

SOUTH AUSTRALIAN WINE-RELATED EVENTS 2016
26-28 February

Cellar Door Festival, Adelaide

6 March

Bremerton Wines Seafood extravaganza

8-9 April

Coonawarra After Dark

15 May

Langhorne Creek Showcase Public Tasting, Langhorne Creek Hall

1-8 May

Tasting Australia

13 May

Clare Gourmet Weekend

1-31 July

Coonawarra Cellar Dwellers

13-14 August

Langhorne Creek Cellar Treasures Weekend

1-31 October

Coonawarra Cabernet Celebrations

2 October

Australian National Wine & Beer Show Public Tasting, Waite Campus

30 October

Lake Breeze Picnic

2-5 November

Australian Alternative Varieties Wine Show, Mildura
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Visit to Tapanappa Winery
15 Spring Gully Road, Piccadilly
10:50am for 11am, Sunday 14 February 2016
Including a vineyard and winery tour and tasting of premium wines
Hosted by Sam Barlow and Owner-winemaker, Brian Croser AO

No BYO wine please
Lunch by Adelaide Hills Catering
Spit Roast Carvery of Beef, Pork and Chicken
with
Tossed Garden Salad, Broccoli, Bacon & Almond Salad
Coleslaw, Greek Salad, Creamy German Potato Salad
and Dinner Rolls
Dessert
(Served with Fresh Cream)
Fruit Salad, Apple Crumble or Black Forest Torte
Tea and Coffee

$30 (Members only)
RSVP to Brian Longford by 4pm Friday 5February 2016
(Please also notify Brian of any special dietary requirements)
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FUNCTIONS FOR 2016
Date

Function

14 February 2016

Winery visit – Tapanappa Wines, Piccadilly

10 April 2016

Wine and food matching with 919 Wines. Venue to be advised

19 June 2016

Winery visit, Barossa Valley

14 August 2016

Annual General Meeting

October 2016

Interstate wineries trip. Date in October to be advised

11 December 2016

Christmas lunch

Wine Guild of SA Committee Contacts 2015-16
Position

Home phone

Mobile

email

Roger King

President

8370 6903

0424 027 982

RogerKing@internode.on.net

Pete Rawlins

Vice-President

0400 115 249

rawlinsp@adam.com.au

Carol Seely

Secretary

8289 2409

0415 234 312

cseely@internode.on.net

Brian Longford

Treasurer

8264 5794

0406 305 749

bandplongford@bigpond.com

Phil Harris

Member, guest
liaison and
archives

8387 2823

0407 132 789

sunnyjim@adam.com.au

Jeremy Begg

Committee
member

82215188

0414 422 947

jeremy@vsm.com.au

Geoff Lawrie

Committee
member

8390 1212

0448 390 330

lawrie4@adam.com.au

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

@ $30

Amount $ _________

Please forward payment to: Brian Longford (32 Cottenham Rd, Banksia Park 5091; Ph: 8264 5794, email:
bandplongford@bigpond.com) by 4pm Friday 5 February 2016. 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 Brian when making payment
so we know by the RSVP date that you are attending.
Phone and email registrations to Brian Longford are also accepted. Also please advise him if you require a
vegetarian or other special meal.

Page | 11

