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PRESIDENT’S REPORT
I trust everyone had an enjoyable Christmas and you are looking forward to another year of Guild activities!
We had a record attendance of 64 members and one guest at the Christmas lunch and except for the rather warm atrium it
looked like everyone had a good time. I have passed on a suggestion to the venue that more air-conditioners are needed in
that area! Thanks again to Pete & Di Rawlins for conducting the Krap Kringle game. I must say I felt very sorry for Libby Lang,
who had a number of valuable gifts “stolen” from her. Thanks for being a good sport Libby and I promise we will try to devise a
special Krap Kringle by-law just for you next time! However I do have it on good authority that the gift she ended up with has
taken pride of place on a wall in Libby and Greg’s house! Finally, thanks also to all members for your generous donations of
foods to SecondBite.
It was a pleasure on the day to present member
badges to Dean & Wendy Huggins and Mark & Robyn
Daniel. Again, welcome to the Guild and I trust you
have a long and enjoyable time with us. We do still
have a few membership vacancies. A full report on
our lunch is on page 2.
Dates for all functions this year are later in this newsletter. While all details are not yet set I
feel we will have an interesting year for you to enjoy.
Our next function is a visit to Karrawatta Wines in the Southern Adelaide Hills,
near Meadows where we will be hosted by owner Mark Gilbert. They produce
a range of quality single vineyard white and red wines from plantings in the
Adelaide Hills and Langhorne Creek. Unfortunately due to space restrictions
we need to limit numbers to a maximum of 50 (members only) on a first-in,
best-dressed, basis. Full details are on pages 3 and 7.
It was great to see so much support at the Christmas Lunch for the proposal for a Blind Tasting, so it will definitely proceed. It
is aimed to increase your wine knowledge in a not-too-serious way. A team of Geoff Lawrie, Carol Seely and Jeremy Begg has
plans for this event on 9 April well advanced. Full details will of course be in the next (March) newsletter.
I hope to see you at Karrawatta.

Roger King
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LAST FUNCTION – THE CHRISTMAS LUNCH
So the 2012 Seppelt Salinger Cuvée and the 2014 Seppelt Original Sparkling Shiraz starters set the
scene for a super spread on the sunny Sunday afternoon at The Fox. Sixty four members and one
guest eagerly anticipated the lunch and entertainment. First though, Roger King warmly welcomed
new members Dean and Wendy Huggins who were introduced to the Guild by Jim and Wendy
Szpunar, and Mark and Robin Daniels who were introduced by Jeremy and Wendy Begg. Welcome
to the Guild. The new members, along with the record attendance, confirmed that the Guild is
travelling very well.
Entertainment was in the form of the testing Heads and
Tails game and the legendary Krap Kringle. The worthy
winner of Heads and Tails was Jeremy Begg who sailed
through with ease to be the last person standing.
Maureen Olthoff was the only other one still standing at
the last question.
After the generous and very Christmassy lunch with
trimmings, the stage was literally set for Krap Kringle.
With sixty five people, we could have been opening presents until
sunset but for the excellent management of proceedings by Pete
and Di Rawlins. For a while it seemed we could be playing musical
chairs but soon we were all facing the pile of pressies wondering
what treasures we would be taking home. The rules were laid out
by Pete who said that there was to be no hiding of presents and
only one “steal” per person was allowed.
Awards were not a part of the game. However, it became clear
that some presents received more attention than others.
“The Most Useful” award could have been the electronic
tie rack. All were wondering what wizardry would be
unleashed when it was plugged in.
“The Guaranteed Useless” award went to the single shoe,
twice. Ah-ha! A pair you say, but no, they were of grossly
different sizes. Rex “Cinderella” Hutton would have had a
fine time trying to wear those.
“The Nostalgic” award went to the Henri Mancini CD
which quickly changed to the hands of Phil “The Romantic” Harris.
“The Most Popular” award went to the framed picture of the tall couple. It moved around the
room as it changed hands many times. Why?
“The Rare Treasure” award went to the genuine bottle, with cellar dust, of Barossa Pearl. It was
a star in its time but after forty years of careful maturation it will be an even greater taste
sensation for the wine enthusiast who was lucky enough to win it.
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“The Trend Setter” award went to the Vortex Fruit Bowl. They will be seen in all the
right places soon.
The winner of “The Most Stolen From” and “The Stealer” titles went to Libby Lang.
She was kept very busy giving and taking. Some say that she holds the record. What
was it, twelve times, twenty times? It just goes to show the great quality of presents
that Krap Kringle dropped down the chimney this year.
Can we see trophies being handed out next year for these awards? Perhaps, then
again, perhaps not.

Geoff Lawrie

Did you know?
[Sourced from Daily Wine News]
The University of Adelaide has flagged plans to more than double the size of its training winery, which is already the biggest of its
kind in Australia. The expansion plan includes space for a distillery and a small brewery.
Winery owners will be able to spend up to $100,000 on sprucing up their cellar doors under a Federal Government grants program
to boost the wine and tourism sectors. The grants will be available to eligible wineries as part of an overhaul of the Wine
Equalisation Tax Rebate scheme, intended to put an end to rorting by "phantom winemakers".
A free mobile app to help vignerons and winemakers quickly assess grapes for powdery mildew in the field is being made available
to growers globally. Developed in South Australia by the University of Adelaide in collaboration with industry and Wine Australia,
the app was initially launched for use exclusively in Australia ahead of the 2016 vintage.

NEXT FUNCTION –WINE TASTING AND LUNCH – KARRAWATTA WINES
I am sure most are familiar with Pewsey Vale Riesling. Our host and owner, Mark
Gilbert, is the great-great-great-grandson of Joseph Gilbert (pictured), who in
1847 established the Pewsey Vale vineyard and winery in the Eden Valley. What
is not generally known is that Joseph had named the property Karrawatta, which
proved too close to the name Tarrawatta, the name of a property in Clare. When
the mail was too often misdirected, the owners decided to toss a coin to decide
who would retain the right to their original choice. Joseph lost, forcing him to relinquish the Karrawatta name and adopt
“Pewsey Vale” instead. The name “Karrawatta” was regained relatively recently but the property is situated near Meadows,
not Eden Valley. It has a striking air-conditioned cellar door with spectacular views across the vineyards (see photos).
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Mark’s involvement in the wine industry runs in the family. He studied viticulture,
winemaking and horticulture and worked in NSW and
Victoria before coming to SA and setting up
Karrawatta Viticulture, consulting and contracting in
the Barossa, Adelaide Hills, McLaren Vale and
Langhorne Creek.
Karrawatta produce small batch, single vineyard wines with a European influence from two contrasting vineyards totalling
about fifty hectares. One is situated at about 450-500 meters elevation in the cool climate of the Adelaide Hills near Meadows
and is the source of Sauvignon Blanc, Pinot Grigio, Chardonnay and Shiraz grapes. The other vineyard is in Langhorne Creek,
renowned for producing high quality red grapes and the source of Shiraz, Cabernet Sauvignon and Malbec fruit. All vines are
detail hand-pruned and the fruit selectively picked and whole bunch pressed. Fruit
from the vineyards is highly sought-after, and Mark selects a small proportion for
their own premium wines.
Karrawatta Wines produces about 2,000 cases of wine and is rated 5-stars by James
Halliday. Their wines have received a number of recent accolades. These include:






2015 Dairy Block Shiraz -4½ stars from Winestate; Silver Medal, Royal Melbourne Wine Show 2016
2013 Christo’s Paddock Cabernet Sauvignon –Trophy, 2016 Langhorne Creek Wine Show
2013 Joseph Shiraz – 94 Points 2016 James Halliday Wine Companion
2014 Joseph Shiraz - Silver medal, 2016 Sydney Wine Show
2015 Pinot Grigio - Silver Medal Boutique Wine Awards; Top Six Australian Pinot Grigio – Huon Hooke

Provided the weather is not too hot we will start with a vineyard walk. Part of Mark’s company is concerned with viticulture so
he is well-placed to talk about their philosophy and practices in this regard.
Our tasting, hosted by Mark, will include current release white and red wines as well as some pre-release wines and possibly
some back vintages.
Lunch will be delicious barbecued marinated lamb, with roast potatoes, salads and wood oven bread, followed by dessert.
Wine to have with lunch will be available for purchase by the glass or by the bottle. A generous discount will apply to all
bottles of wine purchased for lunch or to take away.
Unfortunately due to space limitations this is a “members only” function with a maximum of 50. Function details summary is
on page 7.

Roger King

Riesling ‘most undervalued’ variety in Australia
The article below, from The Drinks Business, is included on the recommendation of Life Member Andrew Yap. He says the title of
the article belies the true nature of its content and suitability for inclusion in the newsletter. If one reads beyond the first four
lines one finds the relevance of the information to pass on to Guild Members, which is the influence of different wine regions on
the sensory properties of Riesling wines. Importantly, this article could assist members to select the style and flavour of Riesling to
drink or purchase.
Riesling is the most undervalued variety in Australia, with the wines often hugely over-performing for their price point according
to one champion of the grape.
Speaking to the drinks business during a recent visit to Australia, Kerri Thompson, owner and winemaker at Wines by KT in the
Clare Valley, said:
“Riesling is the only variety in Australia that’s undervalued – you can still get awesome Rieslings for under AU$20 (£15) here,
whereas the same quality wine made with a different grape would cost more like $40 (£30).”
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Perhaps because of the value for money it offers, Thompson revealed that younger consumers in Australia are developing a taste
for all styles of Riesling, while sommeliers are really getting behind the wines for their textural quality.
Comparing Rieslings from the Clare and Eden Valley, Thomson said those made in Eden are easier going and more approachable
in youth.
“Eden Valley Rieslings are really elegant – they’re very mineral and floral – I like to describe them as smelling like granny’s bath
salts. In youth, Eden Valley Rieslings are prettier, softer, more elegant and have less in your face acidity than Rieslings from Clare
Valley,” she said.
“Clare Valley Rieslings are more powerful in youth but they put on a few pounds with age and become softer and more
voluptuous, while Eden Valley Rieslings tend to hold their shape more,” she added.
Describing acidification as being like “seasoning” for the wines, Thompson told db that winemakers are increasingly
experimenting with sweeter styles of Riesling but not always to great effect.
“People are playing with sweeter styles of Riesling at the moment but if they try and push the fruit too hard then they end up
looking terrible,” she said.
Meanwhile, across the country in Tasmania, Jeremy Dineen, winemaker at Josef Chromy, revealed that Tassy Rieslings are the
most acidic of those made in Australia.
“Tasmanian Riesling is at its best after a year in bottle as the elements meld better at that point.
“Our Rieslings have higher acidity levels than the rest of Australia, so the fresh fruit character stays around for longer and you
get less of those kerosene notes and more toast and honey aromas after a while,” he said.

Committee anyone?
Ask not what your Guild can do for you – ask what you can do for your Guild! Thus spoke
President John F Kennedy at his inauguration in January 1961 (well, sort of – that was the gist
of it, anyway).
So, what can you do for your Guild? Well, you can give serious consideration to serving it as
part of the Committee. Okay, I realise that vacancies occur at the AGM and that is still some
months away. However, if you’re really going to be serious about joining the Committee then you should really start
thinking about it now. Of course, you might think that the Guild already has a very good Committee (and I hope that
you do) but that won’t last forever. We must be sure that we don’t burnout those who are on the Committee and the
best way to avoid that is a healthy rotation of members. Hell, I’d be thrilled if we had so much interest in the
Committee that we had to conduct a ballot at the AGM!
Committee membership does not have to take up large amounts of your time. For a start, it
meets only six times per year. Your involvement beyond those meetings is then up to you,
bearing in mind your interests, ability and availability.
So, I implore you: please consider how you might be able to serve your Guild as a member of the
Committee. Remember, all positions are open at the AGM in August so feel free to nominate for
anything from general Committee Member anywhere up to and including President.
Thanks for your time.
Carol Seely
Secretary (but not forever)

Have you visited our website recently?
Our Webmaster, Jeremy Begg has recently uploaded lots of photos from a number of functions, including the Yarra Valley
Tour, to our website. Why not have a look at www.wineguildsa.com?
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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

More Wine Industry News

July 1969

GUILD MEMBERS VISIT WINERY AT HOPE VALLEY

On a sunny winter’s Sunday in
June, members of the Wine
Service Guild of S.A. were
entertained by Peter, David and
Reg Tolley, winemakers, at Hope
Valley.
ABOVE: Sampling some Pedare cabernet shiraz are (left to right) Messrs. Peter Tolley, Harry Garrett, d’Arry Osborn, Heino Lomp, and Reg. Tolley.
BELOW: Guild members enjoying the barbecue lunch.

Douglas A. Tolley Pty. Ltd. was founded in 1893 by Douglas A. Tolley.
The company, established at Hope Valley, now has extensive vineyards at Tea Tree Gully, Modbury, the Murray Valley, and a winery and
vineyards at Tanunda.
Table wines, fortified wines, and sparkling wines made by this company are marketed under the brand Pedare – a name derived from the
first two letters of the christian names of the three Tolley Brothers, and chosen by their late father, Mr. Len Tolley – son of the founder.
Mr. Peter Tolley welcomed the visitors, who then heard a talk by Mr. d’Arry Osborn, vigneron and winemaker, of McLaren Vale, on the
effect of soil and climate in wine making.
Mr. Reg Tolley, who looks after the winemaking and bottling side of the family business, briefly spoke about the wines being offered to the
guests.

Special Mention
He made special mention of the Rhine Riesling, which is made from grapes grown at the Modbury vineyards, about three miles north of the
Hope Valley cellars.
This Riesling is made by the old-fashioned winemaking method (not the modern cold-fermentation and steel-storage method).
He said that the cabernet shiraz, made of a blend of 20 per cent cabernet and 80 per cent shiraz, grown at Teatree Gully, was matured in
large French oak casks before maturing 18 months in bottle before marketing. Pedare tawny port – the black label is matured in wood for
10 years, the white label for five – sampled at the end of the meal was made from the same shiraz material used for the dry table wine.
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VINEYARD TOUR, WINE TASTING AND LUNCH

at
KARRAWATTA WINES
818 Greenhills Road, Meadows
10:50 for 11am Sunday 12 February 2017

Hosted by Owner-winemaker, Mark Gilbert
To accompany the tasting…
Comté cheese

LUNCH
Main Course
Barbecued marinated lamb
with salads, roast potatoes and wood-oven bread

Dessert
Cannoli with fresh fruit

No BYO Wine please
$40 (Members only)
RSVP to Brian Longford by 4pm Friday 3 February 2017
Please notify Brian of vegetarian or other special dietary requirements
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SOUTH AUSTRALIAN WINE-RELATED EVENTS 2017
If you are looking for something to do related to wine, the list below may help you. If you know of any others please let Roger King
know.
24-26 February 2017

Cellar Door Festival, Adelaide

7-8 April 2017

Coonawarra After Dark Festival. Date to be set

19-23 April

Barossa Vintage Festival

30 April-7 May 2017

Tasting Australia

19-22 May 2017

Clare Valley Gourmet Weekend

21 May 2017

Langhorne Creek Wine Show Public Tasting, Langhorne Creek

9-12 June 2017

McLaren Vale Sea & Vines Festival

12 & 13 August 2017

Langhorne Creek Cellar Treasures Weekend

WINE GUILD FUNCTIONS FOR 2017
Date

Function

12 February 2017

Winery visit - Karrawatta Wines, Near Meadows

9 April 2017

Blind Tasting – details TBA

18 June 2017

Winery visit

20 August 2017

AGM – Venue TBA

15 October 2017

Winery visit

10 December 2017

Christmas lunch – venue TBA

WINE GUILD OF SA COMMITTEE CONTACTS 2016-17
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

Membership, guest
liaison and archives

8387 2823

0407 132 789

Sunnyjim01@bigpond.com

Jeremy Begg

Webmaster

8221 5188

0414 422 947

jeremy@vsm.com.au

Geoff Lawrie

Committee member

8390 1212

0448 390 330

lawrie4@adam.com.au
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ACCEPTANCE SLIP
[To be used only if you don’t intend to respond by email or phone]
First Name(s)……………………………………………………Surname(s)………………………………………………….
No. of Members attending

@ $40 pp

Amount $ _________

Please forward payment to: Brian Longford (32 Cottenham Rd, Banksia Park 5091; Ph: 8264 5794, email: bandplongford@bigpond.com) by
4pm Friday 3 February 2017. 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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