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PRESIDENT’S REPORT 
What a magnificent visit we had to Patritti Wines, despite the 
heat!! And what a bonus to see the first of their Shiraz grapes 
for the 2015 vintage being tipped into the crusher!! We were 
indeed privileged to be able to visit at this very busy time. A 
number of members said it was the best winery visit they 
have had since joining the Guild. Our thanks go to Ines Patritti, 
Geoff Patritti, James Mungall, Ben Heide and Rachel Pater 
who all went out of their way to plan an extremely interesting 
and enjoyable day for us. James’ and Ben’s “tag-team” 
commentary was particularly impressive! A full report is elsewhere in this newsletter. 

It was nice to see five guests on the day – Sioux Christiansen, Wes & Vanessa Russell and Cameron Savage & Maria-
Clara Oritz Mejia. At our last committee meeting we approved applications to join the Guild from Wes & Vanessa 
and Sioux. We now have no vacancies, but that is no reason to stop bringing guests to functions where we can 
accommodate them. They hopefully will still have an enjoyable time and they can be placed on the membership 
waiting list if they wish. 

Our next function on 12 April is titled: “Chocolate: A Wine’s 
Confectionary Friend”. This seemed a natural follow-up to the very 
successful Wine and Cheese Matching function we held in 2013. We 
are privileged to have two dynamic presenters to lead us through 
the tasting – Chocolatier, Steven ter Horst and wine researcher and 
educator, Dr Sue Bastian from the University of Adelaide. We are 
also fortunate to be able to return to the North Adelaide Primary 
School for this function. Lunch will be served by your hard-working 
Committee!! Please refer elsewhere in the newsletter for 

information about the slightly modified registration procedure for this function. Full details are in the “Next 
Function” report elsewhere in the Newsletter. 

Plans for our visit to the Sunraysia region from 1-3 May are now complete. Full details are elsewhere in the 
newsletter. We will be in contact by email towards the end of March with those of you who have expressed interest. 
Thanks go to Brian Longford for his efforts in organising the visit. 
 
Our June function will be a winery visit. At the time of writing this report we were in the process of selecting the 
winery. Full details will be in the next newsletter. 
I hope to see you at our next function. 

            Roger King 

http://www.wineguildsa.com/


2  

 

 
Did You Know? 

• Following a Winestate award for Australia's best Riesling last year, Port Augusta's Boston Bay Wines has 
cleared one seventh of its vineyard to double Riesling output in two years. The former chardonnay vines, 
which were originally planted as Riesling in 1984, will return to their former glory. 

• A robot called VineRobot is assisting vineyard owners manage their wine production tasks. It comes with a 
set of sensors that allows it to measure important qualities in grapevines, such as vine development, water 
levels, production and composition of the grapes themselves. After collecting its data, it wirelessly sends it to 
the vineyard owner for further analysis. 

• After five years of decline, Australian winemakers are more upbeat about their prospects in the U.S. 
Australian producers are celebrating the fact that their country "is no longer a dirty word in the United 
States" as wine exports pick up after years of falling sales. Australia is second only to Italy for exports to the 
U.S., with sales of 16.6 million cases. 

 
 
 

LAST FUNCTION REPORT – PATRITTI WINES 
It was so hot that I felt I was being seared to the concrete. I think I may have got a little sunburnt just getting to the 
cellar. Entering the cellar, one of several as it turned out, didn’t help much – there were quite a lot of us, and quite 
close together, that it probably only swapped hot for humid. Still, the generous glass of sparkling wine (and I do 
mean glass, not taste) helped refresh the palate and make me think optimistic thoughts about the promised “air 
conditioned room” to which we were going to adjourn. 

After a brief introduction by Roger to our day’s hosts, 
winemakers James Mungall and Ben Heide, Managing 
Director, Ines Patritti and Marketing and Sales Manager, 
Rachel Pater, the day proper got underway. As we enjoyed 
the crisp sparkling wine James and Ben told us a bit about 
Patritti – neatly blending history with current operation. 
Meanwhile, the ten 25,000 litre vats (this is not a typo) 
dwarfed the proceedings. That’s a quarter of a million litres 
of fortified wine, all in one small space. Wow, what a pity I 
was driving, as I doubt they would have missed any. 

From here, we began the winery tour, starting with the crusher and de-stemmer, which looked interesting just as it 
sat there. What a treat it was to return a little later to actually see it in operation – I very much doubt that just 
happened to be a coincidence. I was absorbed by the efficiency yet relative simplicity of the workings and noted that 
in my eight or so years with the Guild I had seen nothing quite like it – here was the very beginnings of my tipple of 
choice (it was even Shiraz – my favourite). Still, I’m getting ahead of myself. We didn’t actually see the machine in 

operation until we’d completed the rest of the tour. 

James and Ben took us successively through the various 
workings of the winery, including fermenting areas, their 
laboratory (which resembled a cross between my kitchen and 
my garden shed), their bottling and packaging line and some 
of their barrel storage. I was awed by the fact that they had 
all this somehow hidden behind a relatively small suburban 
façade. Their operation was larger than many wineries I’ve 
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seen in the countryside. During the tour, the winemakers kept up a non-stop commentary on how the winery 
operates and how those grapes that we were to see crushed ended up in labelled wine bottles, boxed and ready to 
market. James and Ben proved to be an excellent double-act as they shared the microphone and spoke with 
increasing ease. 

It was still warm, though! Mind, the locals had the right idea and I 
noticed that both James and Ben were at one point leaning their backs 
against a fermenting tank as they spoke. It took me a while to realise 
that it was chilled! 

As an aside, I was very interested to note during the tour that Patritti 
make grape juice products. Further, they have to go to extraordinary 
lengths when storing the juice to stop it from fermenting. I couldn’t 
help thinking, “relax, boys, and let nature take its course”. One other 
thing that particularly fascinated me was the sample cost breakdown of 

a bottle of wine. Who would have thought that a cork could cost anywhere from 50c to $1.20, or that a bottle may 
cost up to $2.20? That doesn’t leave much scope for the contents in some of the wines I’ve been known to drink! 

Completing the tour with that grape crush I described earlier, 
we filed into the delightfully cool cellar where we would be 
having both the tasting and lunch. Immediately evident was 
the effort that Patritti had put into hosting us. Each place at 
the table had been “set” with a place mat and three glasses 

(good sized tasting 
glasses, as well). 
The place mat 
contained details 
of all the wines we would taste on the day and were printed with the 
logos of both Patritti and the Guild. Even the glass position was defined, 
so there could be no mistake as to which glass held which wine. Finally, a 
cup of chilled water was at every place – it really is the little things that 

count. (Again as an aside, I will point out that the Committee had helped “set up” this room, including placing the 
glassware at the appropriate spot on each mat. I will also point out that I followed the others around the room 

making sure that the Patritti logo on each glass was uniformly facing the taster – 
clearly, we need more women on the Committee!) 

As a final testament to Patritti's effort, each of us was given a discount voucher 
and a raffle ticket on entry – this latter for a very generous door prize donated by 
the winery. (A bottle of their $80 1977 Verdelho, no less.) Meanwhile Rachel was 
hovering around the cellar ensuring that we lacked for nothing. 

So, on to the tasting we went. Again, the double-act kept up 
an interesting and informative commentary as we worked 
our way through generous tasting samples of twelve of their 
wines – nine table wines and three fortifieds. It transpired 
that even this was but a small sample of what they had on 
offer – from non-alcoholic grape juice, via inexpensive cask 
and bottled wine, on into their top of the range wines. They 
had a Another great thing was the alternatives that Patritti 
are making – there’s not a lot of wineries around that are 
offering Arneis, Trincadeira or Saperavi – and the stories that 
James and Ben weaved around the history of these wines 
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was, again, fascinating. Indeed, both winemakers clearly showed pride in the Patritti story. 

After tasting the table wines, lunch, by the ever-popular 
Adelaide Hills Catering, was served. I don’t suppose I 
need say much about this as I’ve raved over the lunch 
these guys serve on many previous occasions. Suffice to 
say that it was, once again, excellent. It was also well 
washed down with wine purchases made at the cellar 
door at a generous 20% discount. 

After taking our fill of roast meats and salads, as well as 
sumptuous desserts, we finished off with a tasting of 
the three fortifieds. I’m not much into fortified wine but 
tasted them all the same and they seemed to be good 

examples of the genre. I would have left it at that until someone suggested that the Apera would be great on ice 
cream – now, there’s a thought! 

Suddenly, it was half past three! My goodness, where did the day go? It remained only to join the throng heading 
toward the Cellar Door to make my purchases. After such generosity, it would have been churlish not to buy. 
Fortunately, the quality and price of the wine made this chore very easy. 

What a great day. A triumph for the Guild and a great spot by Roger and Pete. 

Wines Tasted: 

NV Dover Methode Traditionelle Pinot Chardonnay 
NV Limited Release Sparkling Shiraz 
2014 Sauvignon Blanc 
2014 Semillon 
2011 Gloria Chardonnay 
2013 Jimmy’s Hat Savagnin, Arneis, Muscat Blanc 
2012 Trincadeira 
2012 Saperavi 
2012 Section 181 Grenache 
2012 Lot Three Shiraz 
2012 JPB Shiraz 
NV Rare Apera 
NV Rare Tawny 
NV Rare Muscat 

PS: When I write Function Reports I generally have great difficulty working out where to start. In the case of Patritti, 
my difficulty was knowing where to finish. I wouldn’t mind betting that this Report 
is a damn-sight shorter when it reaches you than when it left me for the Editor. 
His red pen will have a field day.[Ed: Hardly a word changed!! Such a memorable 
visit deserves a comprehensive report. Carol’s dedication should also be noted- 
she completed this report at the airport on the Thursday after our visit while 
waiting for the flight to commence her NZ holiday] 

 Carol Seely 
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NEXT FUNCTION– “CHOCOLATE: WINE’S CONFECTIONARY FRIEND” 

At our next function we will explore the concept of matching wine and chocolate. This follows a very successful 
function in 2013 in which we looked at matching cheese and wine. 

We are extremely lucky to have two very dynamic professionals to help us 
decide if chocolate really is wine’s confectionary friend! Dr Sue Bastian is a 
Researcher and Lecturer in oenology and sensory studies as well as 
Manager of the Sensory Research Facility at the University of Adelaide. Sue 

conducts industry sensory training and has completed the AWRI advanced wine assessment course. She 
has judged at a number of Australian wine shows including the Sydney International Wine Competition and has a 
small wine making business in the Adelaide Hills. Importantly for us she has conducted studies aimed at 
understanding the factors that influence how well different wines and chocolates match. 

Steven ter Horst is an experienced chocolatier, with an outlet in the East 
End of Rundle Street. He grew up in the Adelaide Hills where his parents 
were cherry growers. Steven says he is on the search to create things that 

people have not experienced before, whether it’s a new texture, flavour or feeling. Like Sue, Steven has experience 
exploring the matching of chocolate and wine, having worked on this with a local Adelaide winery. He has also 
conducted tastings with the Malt Whiskey Society. 

Even if you are a little dubious about whether wine and chocolate can be matched, why not come along to the next 
function and really put it to the test? 

Lunch will be provided by Adelaide Hills Catering and will be served to you by your hard-working Committee!! 

 Roger King & Pete Rawlins 

 

 

 
Chocolate’s about face 
With our next function involving chocolate it is perhaps worth reproducing the 
following article that appeared in the 21 February edition of The Advertiser!! 
Chocolate has traditionally been a bit naughty…but nice. But now it could have 
another benefit after scientists claim to have created the first “beauty 
chocolate”. 
The treat will apparently smooth wrinkles and help skin look radiant. 
Its creators claim one 7.5g bar a day of Esthechoc will have visible effects within 
just three weeks. The beauty claims come from its high levels of two 
antioxidants. 
But it may fail to satisfy chocoholics – a bar is equivalent to just one square of a 
45g bar of Cadbury’s Dairy Milk. 
 

 

IMPORTANT! IMPORTANT! IMPORTANT! 

CHANGES TO THE REGISTRATION PROCEDURE FOR THIS FUNCTION 

The next function is a little different from others in that there will be a limit of 60 attendees, with first 
preference given to members. If less than 60 members register, guests can attend. So, how will this work 
and what do you need to do? 

1. If you do not want to invite guests just register by the RSVP deadline as usual. 

2. If you want to invite one or more guests inform Brian Longford the number of guests when you 
register.  

3. Once registrations close and if there are vacancies, Brian will contact any members who have said 
they wish to invite guests in the order that they were registered with him in step 2 above.  

4. In order to allow time for this to happen before we need to inform the caterer of final numbers 
the RSVP deadline has been set at two days earlier than usual - 9pm Wednesday 1 April.  
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Chocolate’s about face 

With our next function involving chocolate it is 
perhaps worth reproducing the following article that 
appeared in the 21 February edition of The 
Advertiser!! 

Chocolate has traditionally been a bit naughty…but 
nice. But now it could have another benefit after 
scientists claim to have created the first “beauty 
chocolate”. 

The treat will apparently smooth wrinkles and help 
skin look radiant. 

Its creators claim one 7.5g bar a day of Esthechoc 
will have visible effects within just three weeks. 
The beauty claims come from its high levels of two 
antioxidants. 

But it may fail to satisfy chocoholics – a bar is 
equivalent to just one square of a 45g bar of 
Cadbury’s Dairy Milk. 

 

 
 
 
 
 
 
 
 
 
 
Also Did You Know 

• Unoaked Sauvignon Blanc may be the style for which New Zealand is best known, but in the 1980s it was an 
oaked version that first received international acclaim when Hunter's 1985 Fume Blanc was voted best wine 
at a prestigious Sunday Times Vintage Wine Festival. Three decades on, the style is experiencing something 
of a resurgence. 

• A London-based drinks research group has estimated that in 2013, 3.2 billion cases of wine were produced 
worldwide. That's 38.4 billion bottles. The majority, 54 per cent, is red wine, compared with 37 per cent for 
white and nine per cent for rosé. 

• Hong Kong's CK Life Sciences has added to its vineyard collection by acquiring three Australian vineyards 
owned by wine producer McWilliam's for nearly $16 million. The Hong Kong firm, which already owns 
thousands of hectares of vines, said it has bought the Hanwood vineyard in Griffith, New South Wales, as 
well as the Station and Kirkgate vineyards in South Australia. 

 

 

Orora Glass Manufacturing visit update 

After discussion with Orora we have settled on Tuesday May 19 and Thursday May 21 as suitable dates for 
a visit. At this stage it will be a 10.30am start and duration is about 1.5 hrs. We will be contacting all 
members sometime in April requesting a preferred date. Acceptances will be strictly on a first come basis 
as there is a maximum of 20 people on anyone day.  We still intend to follow the visit with a lunch in 
Gawler. More details later. 

 Chris Taylor and Tom Olthoff 
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2015 SUNRAYSIA WINERIES TOUR 1-3 MAY 2015 
Our visit is now very close and everything is now organised for an enjoyable and informative visit. We are indeed 
privileged that a number of senior figures in the wine industry and at the wineries we will visit have agreed to host 
us. 

We have 34 members who have said they are definitely going as well as another 18 who are “possibles”, so by the 
time we all set off for Mildura it is likely we will have about 40 in the group. Plenty to make sure we have a great 
weekend!! 

It’s not too late to register but you will need to be quick!! Registrations close Wednesday 15 April. 

An information sheet with times, addresses and other details will be sent to all who are attending well before we 
leave. 

 

Accommodation 
If you want cabin accommodation you may have missed out on the All Seasons Park, but you should be able to book 
at the nearby Calder Caravan and Cabin Park. All Seasons Park should still have ample caravan and camping sites. 

Staying longer?? 
If you want to stay on longer there are some other wineries such as Cappa Stone Wines and Oak Valley Wines you 
can visit, as well as other activities such the Mildura Brewery where you can taste their beers and have a meal as 
well. Or taste olive products at Varapodio Estate at Buronga. Perhaps treat yourselves to a meal at Stefano’s or take 
a paddle boat ride. 

Friday 1 May 
Welcome BBQ 

Our Welcome BBQ will be at the All Seasons Holiday Park from about 4pm. The photo 
shows the BBQ area.  BYO food and drink – BBQs supplied. 

 

 

Saturday 2 May 
Morning 

Tour and tasting at Chateau Mildura, Irymple hosted by proprietors Lance and Marina Milne. 
Chateau Mildura is Mildura’s first winery and was established in 1888. It houses a unique 
museum of local and Australian wine industry displays.in its 120 year old building. 

Lunch 
À la carte at the Red Cliffs Club, Red Cliffs. All meals are reasonably priced. 

Afternoon 
Visit to Nursery Ridge Wines, for a tasting hosted by part-owner, Lou Bennett. 

 

 

Evening 
Social gathering, wine tasting and finger food at Sunraysia Cellar Door, Mildura, hosted by owner Greg Christensen. 
Two locals will give us a talk about the local wine industry. 
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Sunday 3 May 
Morning 

Tasting and lunch at Trentham Estate Wines, 
Trentham Cliffs. Trentham Estate is an iconic winery 
in the region and has a 5-star rating from James 

Halliday. The Murphy Vineyards now comprise 45 hectares under vine of various 
ages. The winemaking facility has expanded from its first crush to a boutique-sized, 
state-of-the-art operation handling some 5,000 tonnes of premium varietal fruit 
each vintage. The riverboat cruise from Mildura to Trentham Estate is the very popular but unfortunately for us it 
only runs on Thursdays! We are extremely privileged that Managing Director and Chief Winemaker Anthony Murphy 
will lead us through the tasting. After the tasting we will enjoy an à la carte lunch in their restaurant. 

Afternoon 

For members who do not need to return to Adelaide we have arranged a tour and tasting at the 
Buronga Hill winery of Australian Vintage Ltd hosted by Chief White Winemaker, Andrew Allen and 
Winemaker William Gardener. AVL is one of the largest wineries in Australia with a capacity of 

135,000 tonnes. The company owns a number of brands including McGuigan, Nepenthe, Yaldara and Tempus Two.  

Brian Longford 

 
"Wine is not just an object of pleasure, but an object of knowledge; and the 

pleasure depends on the knowledge." 

Roger Scruton - English philosopher 

 

Wine News 
• The amount of tannins extracted from red grapes strongly influences the colour and texture of red wines. 

Tannins are present in the pulp, skins and seeds of grapes, but the amount which finds its way into the final 
wine can vary significantly. There is now a practical test for red grapes to estimate the amount of tannin 
likely to be found in the final wine available through the Australian Wine Research Institute. 

• A “perverse” arrangement which sees millions of Australian taxpayer dollars funnelled to New Zealand wine 
producers every year looks set to be abolished. Wine and alcohol industry groups have joined with 
government backbenchers in calling on the loophole in the Wine Equalisation Tax rebate scheme to be 
closed in the upcoming review of Australia's tax system. The New Zealand rebate scheme was introduced in 
2005 under the Howard government. Under the rebate scheme, Australian taxpayers "refunded" New 
Zealand winemakers to the tune of $25 million in the last financial year, up around 10 per cent on the $23 
million paid in 2012-13. 

• Asia's richest man Li Ka-shing has become the second-largest owner of Australian vineyards.  
• Grape seeds from the Byzantine era have been found for the first time. These grapes were used to produce 

"the Wine of the Negev" - one of the finest and most renowned wines in the whole of the Byzantine Empire. 
The charred seeds, over 1,500 years-old, were found at the Halutza excavation site in the Negev during a 
joint dig by the University of Haifa and the Israel Antiquities Authority. 

• Sileni Estates is offering wine lovers the chance to lighten up their glass of wine following the launch of a 
new range of lower-calorie wines, with each bottle will include a full nutritional panel, 
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“Chocolate: A Wine’s Confectionary Friend” 

Led by Dr Sue Bastian and Steven ter Horst 

10:50am for 11am start 

Sunday 12 April 2015 

North Adelaide Primary School 

62-80 Tynte Street, North Adelaide  

With lunch by Adelaide Hills Catering served to you by your Committee!! 

(Parking is available in the grounds at the rear of the school) 

Entry is also from the rear of the school 

BYO Wine if you want some with lunch 

Menu 

Main 
Roast Beef, Pork and Chicken 

with 
Tossed Garden Salad, Savoury Rice, 

Coleslaw, Tabouleh and Hot Baby Potatoes 
Accompanied by Dinner Rolls 

 
Dessert 

(Served with Fresh Cream) 
Fruit Salad, Apple Crumble or Cheesecake 

 

 

$38 members    $43 Non-members 
(Non-members can attend only if places are available) 

 
RSVP to Brian Longford by 9pm Wednesday 1 April 2015 

(Please also notify Brian of any special dietary requirements) 
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IN THE BEGINNING!  
In this feature to “The Grapevine”, 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 

140 ATTEND WINE SERVICE GUILD DAY AT ORLANDO 
August 1965  

In spite of a rainy day, members of the Wine Service Guild of S.A. and their wives and family had a wonderful day in the Barossa 
as the guests of G. Gramp & Sons Pty. Ltd., at the Orlando Cellars, on Sunday, August 1st.  Over 140 people were present at a sit 
down luncheon of barbequed steak and chops, and a wide assortment of Orlando Wines, following conducted tours of the 
winery and cellars in parties of 20.  Hosts for the day were Messrs. Colin Gramp, Sid Gramp and Fred Gramp; and Guild President 
Mr. Alf Wark, expressing the warm thanks of all those present for a thoroughly enjoyable day, paid special tribute to the guides 
who had so clearly answered the many questions asked during the cellar inspection.  Members and guests were most impressed 
with the modern equipment and vast cleanliness of the winery, he said. 
 Mr. Colin Gramp conducted a special competition wine tasting for members who were required to name eight different types of 
wine, give the vintage year of each, and any more detail they could.  Mr. M. A. S. Pickering, with the highest point score, won the 
trophy of a silver bottle stand to hold a Champagne magnum.  This was presented by Mr. Jack Mitchell, S.A. sales manager for 
Orlando Wines.   
Guild secretary, Mr. Clive Errington, said that a good attendance of all committee members was recorded – probably why he 
couldn’t get a taste of the very popular “Starwine”!  G. Gramp & Sons donated as generous box of table wines as a prize for the 
guessing competition, and this was won by Mr. G. Hetherington.  All guests received a gift of a tall green bottle of Brandy! 
WHO CAN  REMEMBER  A “TALL GREEN BOTTLE OF BRANDY”?     A total of 141 were given out on the day!  

NO   ”GIFT WITH PURCHASE”, BUY ONE GET ONE FREE” or “BONUS OFFER”      in those days!  
 

S.A. WINE SERVICE GUILD HAS 117 MEMBERS 
Extract from “Australian WINE BREWING and SPIRIT REVIEW” – August 26, 1965 

Progress Reported at Third Annual Meeting 
MR. J.D.C. NELSON, the Adelaide Manager of Quelltaler Wines, was elected president, and Messrs. M.A.Pickering and G.S. 
Skewes as vice president at the third annual general meeting of the Wine Service Guild of South Australia, held on August 15th.  
The retiring president, Mr. Alfred Wark, who had held office since the inception of the Guild, reported a further year of good 
progress in the guild’s aim of fostering the wine knowledge and efficiency of members, of whom there are now 117.  
The president’s annual report said there were now 9 foundation members, 41 full members, 15 members, and 52 licentiate 
members, making the total of 117.  However about 21 members due to changed occupations, or lack of interest, had indicated 
their intention of discontinuance of membership.  
Close liaison had been maintained with the S.A. Branch of the Australian Hotel and Catering Institute; and discussions were also 
held with W.S. Guild representatives from Melbourne and Sydney. 

Wine Talks for other Guilds 
“Excellent liaison has been maintained with the Chef’s Guild and the Commercial Caterer’s Guild of S.A.,” Mr. Wark added. 
“We have co-operated by providing lecturers and/or demonstrators of wine service for other guild’s functions.”  The guild was 
also deeply indebted to Mr. Jack Ludbrook, public relations officer of the wine industry in S.A., for services rendered in giving 
publicity to the guild and its activities through daily press, on radio, and through trade journals.  These services had done much 
to create a good public image of the guild and enhance its prestige and reputation and that of its members.  

Next Christmas Party at Reynell’s 
Mesdames Dack and Turner are from the Buckingham Arms Hotel and Mrs. Dot Wesson from the South Australian Hotel.  The 
appointment of a woman’s committee was a new move designed to help with such matters as the Christmas Party – which this 
year will be held at Walter Reynell & Sons Ltd.’s winery at Reynella. 
BEFORE EQUAL RIGHTS!   

 Separate Committees for Men and Women.  MEMBERS (MEN), ASSOCIATES (WOMEN)! 
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SOUTH AUSTRALIAN WINE EVENTS 2014-15 

5 April Samuel’s Gorge Wines – Easter Reds Release  
10-11 April Coonawarra After Dark Festival 
15-19 April Barossa Vintage Festival 
3 May Langhorne Creek Wine Showcase Tasting 
15-17 May Clare Gourmet Weekend 
8 & 9 August Langhorne Creek Cellar Treasures Weekend 
14-16 August Barossa Gourmet Weekend 
29 August Marananga Wine Show Public Tasting, Barossa Valley  
25 October Lake Breeze Picnic, Langhorne Creek 

 

Functions For 2015 

Date Function 

12 April 2015 “Chocolate: Wine’s Confectionary Friend” 

1-3 May 2015 Wineries Tour Sunraysia Region 

19 & 21 May 2015 Visit to Orora bottle plant and lunch, Gawler 

14 June 2015 Winery Visit 

16 August 2015 AGM; details TBA 

11 October 2015 Winery Visit; details TBA 

 

Wine Guild of SA Committee Contacts 2014-15 
 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 

Carol Seely Secretary 8289 2409 0415 234 312 cseely@internode.on.net 

Brian Longford Treasurer 8264 5794 0406 305 749 bandplongford@bigpond.com 

Chris Taylor Committee 
Member 

8130 3229 0409 987 500 citliz.chris@gmail.com 

Phil Harris Member & guest 
liaison and 
archives 

8387 2823 0407 132 789 sunnyjim@adam.com.au 

Tom Olthoff Committee 
Member 

8377 2650 0419 828 963 caratech@bigpond.com 
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ACCEPTANCE SLIP 
First Name(s)……………………………………………………Surname(s)…………………………………………………. 

No. of Members attending                             @$38      Amount   $ _________ 

No. of Guests attending (only if places available) @$43     Amount   $ _________ 

Please forward payment to: Brian Longford (32 Cottenham Rd, Banksia Park 5091; Ph: 8264 5794, email: 
bandplongford@bigpond.com) by 9pm Wednesday 1 April 2015. 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. 
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