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PRESIDENT’S REPORT

MASKED TASTING Club Night, unfortunately

had to be cancelled due to lack of support.

This function will now be held on the 19th June

2008 with a winemaker attending to head the

proceedings. 

===================================

GUILD WINE BOTTLING.

SUNDAY OCTOBER 28th 2007.

Our bottling day at the home of Adrian and Barbara Corkeron’s “Jinchilla” Alpaca Stud in Narre Warren, is all in place with the wines arriving a few days before the event.

Adrian will pick up the white wine from Mark

Jordon at “Trademark” along with the bottles,

corks and other equipment.  The white wine selected is a South Australian 2006 Chardonnay, similar to last years bottling, all sold on the day. 

John & Pat Gillies are driving up to Avoca on Thursday before the bottling to bring down the red wine.  John secured the Pyrenees 2006 Shiraz from John Higgins of Eurabbie Estate, Avoca late last year. I am sure you will not be disappointed with John’s choice, with Committee approval.

In the past years, the bottling has been a great

success with members and guests getting hands on in all aspects of the bottling exercise.

Washing the bottles, filling, corking, and finally putting on the labels. 

On the day we enjoy a catered lunch with the

wines we have bottled and will be giving each person a bottle of white wine to take home as well. 

====================================

 ALL ACTIVITIES AND FUNCTIONS OF THE WINE GUILD PROVIDE GREAT WINE EXPERIENCES.       JOIN NOW ON LINE.

www.wineguild.com.au 

==============================

GUILD CHRISTMAS BREAK-UP.

Our very popular Annual Christmas Function

will again be held at “Buchanan Park” Clyde Rd

Berwick on Sunday 25th November 2007.

Just 30 minutes out of Melbourne on the Monash Freeway then Princes Freeway to the

Berwick – Clyde Road left turn off. Melway 111

C9. “Buchanan Park” is about 1 klm on your left before the railway line crossing.

What a wonderful opportunity to bring along your family and friends to enjoy a traditional Christmas Fair lunch catered for by the Guild and wines from the Guild cellar.

 FUTURE FUNCTIONS. 2008 – 2009.

A list of functions for next year has been posted on to our Webpage.

It is hoped that from 2008 we maybe able to not send our individual E-mails to Members as Monthly Function Notices are now on our site. 

Regular updates and minor changes to functions will be posted as soon as they come to hand.

Hard mail Members will continue to receive their information as usual.

If any Member has any problems with this, please ring or Email Barbara on 9738 2666.

bcecchi@bigpond.net.au
Remember to check our Website regularly.

====================================

IMPORTANT DATES TO REMEMBER.

REFER TO OUR WEBSITE FUNCTIONS

PAGE FOR FULL DETAILS OF ACTIVITIES

AND APPLICATION FORMS.

====================================

BREAKFAST ON THE YARRA.

First Sunday in February.

SUNDAY 3rd FEBRUARY 2008.

 Put this date in your diary now.

====================================
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TALK AROUND THE TRAPS.

Age Good Weekend 8/9/07.

Did you know that red wines made from various grape varieties whose home is the southern Rhone Valley of France  - loosely termed “Rhone blends” – are among the best value reds.  

They are usually fruit-driven as opposed to oak- influenced, quite high in alcohol (14.5 per cent to 15.5 per cent), released young, and moderately priced – probably because they’re not very trendy.

The core grape is Grenache: a soft, sweetly fruity variety, which nearly always benefits from the addition of Shiraz to provide backbone.  

Mourvedre (Mataro) is often also used for extra depth, complexity and tannin.  These are rustic wines to serve with hearty country foods, but not usually haute cuisine.

Australian Financial Review. 17/8/07.

The Australian fortified wine industry is set to research alternative names for its tipple to comply with an Australian-European Union agreement on trade in wine after the federal government this week announced a $500,000

grant to help with rebranding.

The use of the terms “sherry”, “port”, “vermouth”, and “masala” will be banned in Australia within 12 months.  The use of “tokay” will be phased out over 10 years.

Australian Financial Review. 7/9/07.

Botrytis Cinerea noble rot explained.

Botrytis cinerea is a mould that grows on grapes.  

in humid, inclement conditions it rots the grape and turns them to foul-tasting mush.

This is called grey rot. But when humid or foggy mornings give way to warm sunny days, the botrytis remains clean, its spores break down the surface of the grape berry allowing water to escape and flavours to concentrate.  This is the 

noble rot and creates the great wines of Sauternes and Barsac in France, to name some classics.

Late harvest and dried:  These wines rely on shrivel and grape berry dehydration, either on the vine or after harvest, to concentrate the berries’ sugars and acids.

Cane cut:  This involves cutting the vine cordons (canes, or arms) to deprive the berries water and nutrition while on the vine.  It’s similar to late picking, but the flavours tend to be finer.

Freezing: Inspired by Europe’s Eisweins, where the grape bunches are allowed to freeze solid on the vine well into winter. Again the idea is to naturally concentrate the grapes’ sugars; it is the riskiest of all sweet wine production.  The normal Australian practice is to freeze the berries after harvest.

======================================

Weekly Times. 15/8/07.

A Heathcote shiraz has been judged best Victorian wine at this year’s Royal Melbourne Show.  McIvor Estate, based at Tooboorac won the Premier’s Gold Trophy for 2007.

The Jimmy Watson Memoral Trophy was won by South Australian winery, Scarpantoni Estate for its 2006 Brothers Block Estate cabernet Sauvignon.

Yarra Valley winery, Giant Steps won the inaugural single vineyard class (introduced to recognize wines from aspecific sites) with its 2005 Sexton Vineyard Chardonnay. ($29)

In the best commercial wine class, Ingolby’s ’06 chardonnay ($17) and Pepperjack’s ’05 cabernet ($20) 

The Eileen Hardy chardonnay (’05,  $45) winner of the best chardonnay in show. The best Pinot  was won by Tassie’s Tigress Bay of Fires (’05, $20)

Liquor Watch October ’07.

Historic Seppeltsfield has new owners.

Foster’s and Kilikanoon Wines – the principal of the newly formed Seppeltsfield Trust have agreed to the sale of the historically signicant Seppeltsfield winery and vineyards located in the Barossa Valley.  The sale includes a unique,

Unbroken and highly prized collection of vintages going back to 1878 – considered by wine critics and collectors worldwide – as living history.

The sale agreement comprises the 19th Century landmark Seppeltdfield site, vineyards and visitor facilities, Solero and Para fortified wine brands, all wine stocks and the rights to the Seppeltsfield name.

Foster’s will retain the rights to the ultra-premium Seppelt table and sparkling wine brand, which is bases at Seppelt Great Western 

Winery in central Victotia, originally purchases by Benno Seppelt in 1918.

Tarac Technologies Pty Ltd(“Tarac”) announced

It will purchase the Fster’s White Wine Complex at Nuriootpa in the Barossa Valley.

The purchase reinforced the company’s long term commottment to the Barossa Valley.

Foster’s have agreed to lease back its existing white wine facilities until June 30, 2010 when it will relocate.

Foster’s will continue to own and opersate the Penfolds red winemaking facilities.  Additionally, the Penfolds cellar Door will continue to be operated under a long-term leaseback arrangement.

The sale was for an undisclosed amount.

=====================================
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