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Next Meeting 
 

THERE WILL BE NO MEETING IN APRIL. 
 
The last Friday in April coincides with ANZAC Day.  Attendees at the March Guild meeting 
indicated that many were unable to attend and alternative dates were not suitable.  The 
vote resulted in a decision to cancel the meeting.   
 
The next meeting will be on Friday 30 May at the Eltham Living and Learning Centre at 
8pm.  The May newsletter will clarify the theme for the meeting. 
 

President’s Press 
George Wright  
 
If you attended recent meetings you will know that we have some sad news and pleasant 
news.  At the February meeting, notice of motion was given that at the March meeting 
Life Memberships for two individuals were to be nominated for life memberships in view of 
their long contribution to Guild activities.  One of these was Bill Christophersen. 
 
Unfortunately Bill passed away before we could vote on the motion.   
 
Bill will be remembered in the Guild as a gentle and congenial, but determined man with 
exceptional wine-making abilities and a talent for assisting amateur winemakers to excel 
in their craft.  At the March meeting, members made formal statements about his 
contributions and notes of some of their comments are included in this newsletter to 
formally record them.  In addition, it was resolved that a permanent trophy in Bill’s name 
be awarded at our Annual Show for one of his signature varieties of wines: Shiraz.  Our 
condolences and sympathy go to his wife, Joan and his family. 
 
The pleasant news is that the Guild voted to award Karen Coulston with a Life Membership 
in view of her role with the Guild over the decades.  A statement on Karen is also included 
in this newsletter. 
 
It was also determined that the International Night will be held on Friday 17 June at a 
venue yet to be determined.  Organisers will make details which will be announced as they 
become known.  As in the past, participants will be asked to provide cooked food and they 
will be recompensed for the cost of ingredients.  If you arrive without food you will be 
billed for the full cost. 
 
The theme this year will be an Adriatic Night with a concentration on those cultures living 
along the Adriatic Coast.  Seafood is expected to be prominent in the fare and Darko is 
looking into the possibilities for music and entertainment.  Put this one in your diaries as 
this is shaping up to be a very special event.  We may even be able to find a Slovenian 
facility to celebrate the event. 

Rob Aitken’s Dribbles 
Rob hasn’t provided any for this month but Neil Johannesen has with this one. 
 

"Wine can of their wits the wise beguile, 

Make the sage frolic and the serious smile." 
                                     Alexander Pope 
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Vale Bill Christophersen 
 
Some tributes from Guild members are given below. 
 

Bill – A Memory 

 
The night after we learned that he had died, Shirley and I opened a bottle of Bill’s Shiraz 
2005. 
 
It seemed the right thing to do.  And it was.  It followed one of the rules of life of an old 
sage, see Rule 5 below, and it made us happy to be with Bill for a while.  Let’s have a look 
at how Bill lived some of those rules. 
 
Rule1. Find a place you trust and then try trusting it for a while. 
 
Roaming over the Strathewan Hills with him on that cruddy old tractor fixed him in his 
place.  He was happy to be part of the ongoing change in the land.  He could talk for hours 
about his ideas for changing the vineyard.  There were always new ideas to try. 
 
Rule 2: Consider everything is an experiment.   
 
There are few closures in life; mostly it is like looking at the end of a wild coaxial cable 
and trying to see where any of the bits go or where they came from.  And then you get 
Bill, who saw life as seamless.  Bill could awaken you to a new experience, such as trying a 
new grape wine.  Look at the way he introduced us to Red Veltliner.  It is really a bit of a 
shock for an Ocker drinker to have a glass of white wine in his hand named Red Veltliner.  
And it wasn’t only the newness of the wine, it was the way he could change your thinking 
of what a wine might be like.  Bill could make you rejig your fondest principles and change 
the way you looked at the world.  Bill made us all feel that what we did and who we were 
was important.  He made you feel good about what you were trying. 
 
Rule 3: Nothing is a mistake.  There is no win and no fail.  There is only make. 
 
And didn’t he make!  The Shiraz 2005 is a heightened experience.  Forget about fruitiness; 
Bills seems to have distilled the essence of the grape, it is so intense.  Bill taught us to 
respect the grape and it will respond generously.  And in his life he showed how that 
worked for humans too. 
 
Rule 4:  If you work it will lead to something.  It’s the people who do the work who 
eventually catch on to things. 
 
Bill was tireless.  Thin as an underfed weasel he still had all the go of steroid laden puppy.  
And so enthusiastic, he could draw you into the discussion or the action without you being 
aware that you were being swept up.  Ask Joan.  Times without number she was out there 
pruning – under direction of course – and when she complained of a sore arm he 
threatened to give her a miner’s light so she could catch up.   
 
I once found myself helping him bottle and cork a barrel of Shiraz one day.  Stuck in that 
shed of his he had the barrel up on the forks on his tractor gravity feeding to his bottler on 
a table and with me beside him on the corker.  He had me going flat out, so much so that I 
only realized half way through that things weren’t going to Occupational Health and 
Safety procedures.  Firstly we were working under the barrel.  Secondly, it was only on 
the forks of the front of the tractor.  Thirdly, this was the same cruddy tractor that 
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roamed the Strathewan Hills and as I recall it had leaking hydraulic lines.  You know that 
stuff which is supposed to keep the forks up?  Yes I did learn a lot from Bill, and one of 
them was to check before starting anything with him.  You never knew where it would all 
lead. 
 
Rule 5: Be happy when you can manage it.  Enjoy yourself.  It’s later than you think. 
 
You could catch happiness from Bill.  He had that infectious enthusiasm which made all his 
work, all his life a fun time.  Even when his Pinot didn’t work out the way he wanted it to 
he could look at it as a work in progress, an experiment. See rule 4 above. Above all Bill 
loved a life that involved his family and while his focus was on the work he did the 
purpose was to make the home a safe haven for them all.   
 
Bill was dealt a bad hand at the end and I am sure that he felt there was more that he 
could do.  But he could look back on his life and point to happiness as he did in his last 
poem:  
 
Green grass stubble 
An old corner post 
Life, loves and rivers are for crossing 
Peace.  At last. 
 
Graham Scott 
27/03/08 
……………………………………………………………………………………………………………………………………………….. 
 
 
As a relative newcomer, less than 10 years as a Guild member, I didn’t know Bill as well as 
some more senior members who were much closer to him.  But I would like to say just a 
few words on his contributions to my knowledge and enjoyment in amateur wine making.   
 
I have observed over the years that his judgements of wines at our annual wine show were 
rarely, if ever, questioned by anyone, and certainly I never had any quibble in regard to 
his marking and remarks of my own wines.  The occasion, however, that engendered my 
greatest respect for his wine knowledge, judging skills and superior ability to effectively 
communicate with us amateurs, was in his comments on Guild member Pinots in a blind 
tasting held at a Guild meeting about 5 years ago.  He left all in attendance as to his very 
superior ability to skilfully assess the wines and then comment very articulately as to the 
various good and not so good characters of each wine.  While I learned a hell of a lot from 
that session and felt highly stimulated to learn more, I was left in awe of Bill’s abilities. 
 
I now realise that Bill was a quiet and unassuming but keen teacher in winemaking, 
committed to furthering the knowledge of amateur winemakers.  I am very sorry that the 
Guild has now lost a real champion for skilled amateur winemaking.   
 
Spencer Field 
 
…………………………………………………………………………………………………………………………………………………. 
 
Bill was a great help to me with winemaking and judging at Seymour, Lilydale and here at 
Eltham.  I am very proud to be one of his many friends, and sad to see him go. 
 
Neil Johannesen 
 
This article is from Daily Wine News 
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Yarra Valley farewells award winning winemaker 
 

Yarra Valley grape grower and winemaker William (Bill) Christophersen died on 26 March 

after a battle with motor neuron disease.  

Bill began a career in amateur viticultural and winemaking in 1975 before retiring from his 

project management position with a computer systems company in 1987 to take on the role of 

winemaker and vineyard manager at Lovegrove Vineyard and Winery the following year.  

Around this time, Bill and his wife, Joan, moved to their 40ha Yarra Valley property at 

Strathewen Hills, establishing their 3ha vineyard in 1991.  

Following Bill’s time at Lovegrove, he worked for James Halliday at Coldstream Hills as 

vineyard manager and then extension officer, closely liaising with contract growers.  Bill and 

Joan continued to work on the vineyards at Strathewen Hills, planting Pinot Noir, 

Chardonnay, Shiraz and Merlot vines as well as small amounts of Cabernet Sauvignon and 

Cabernet Franc.  

Leaving Coldstream Hills in 1996, Bill and Joan focused solely on Strathewen Hills from 

1997 until it was placed into the hands of new owners following Bill’s diagnosis.  The first 

two commercial releases were from the 2000 vintage, which Halliday described as being 

“excellent wines, bearing testimony both to Bill’s undoubted skills as a winemaker, and the 

ideal vintage.”  

Over the course of Bill’s career, he designed and established 23 vineyards throughout cool-

climate Victoria.  

A long-serving committee member of the Eltham & District Winemakers Guild Inc. and the 

Victorian Wines Show, Bill was a judge of the amateur and commercial classes, himself a 

winner of 67 amateur awards at the Victorian Wines Show, including 14 trophies.  

Director of Victorian Wines Show Karen Docherty said she would remember Bill as a 

gentleman.  

“[Bill] was passionate about the vineyard and making wine.  No matter what the situation 

was, he could always smile.  He was only too happy to give a hand or share advice,” Karen 

said.  

Bill’s funeral was held in Mt. Martha, Victoria, on 2 April.  In delivering the eulogy, friend 

and fellow Yarra Valley winemaker Graham Scott, of Blackwood Ridge Vineyard, said, “Bill 

could talk for hours about his ideas for changing the vineyard. There were always new ideas 

to try”.  

“He had that infectious enthusiasm that made all his work, all his life, a fun time.  Even when 

his Pinot didn’t work out the way he wanted it to, he could look at it as a work in progress, an 

experiment,” Graham said.  

Bill is survived by his wife, Joan, four children and six grandchildren.  
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New Life Member 

At the March 2008 meeting of the Wine Guild, members voted to award Karen Coulston 
with the title of Life Member.  Below is a statement of her contribution to winemaking and 
to the Guild in particular. 

Karen Coulston   

 Life Member Eltham & District Winemakers  Guild 

Appointed 2008 

Karen Joy Coulston born Melbourne 
B.Sc.(hons) (chemistry) - Monash University, Melbourne  
M.Phil. (chemistry/engineering) - University of London, London, England 
D.I.C. (chemistry/engineering) - Imperial College of Science & Technology, London, 
England 
B.App.Sc. (wine science) - Charles Sturt University, Wagga Wagga, Australia 

Karen Coulston is winemaker / proprietor for Hills of Plenty Wines.  She and her husband, 
Laurie, run the small vineyard at Hills of Plenty in Yarrambat and Karen travels further 
afield to make wine, consult on winemaking and wine chemistry, offer her wine press 
services and teach.  
 
Karen’s first career was in research organic chemistry and the extension to wine chemistry 
and winemaking developed after the Coulstons’ purchase of the Yarrambat property with 
its hobby vineyard.  Karen graduated from Charles Sturt University with a Degree in wine 
science in 1995.  
 
She has spent three vintages in prestigious overseas wineries, one in France, two in 
California, gaining invaluable experience to complement her knowledge of Australian 
wines and winemaking.  Hills of Plenty was established commercially in 1998. 

Karen was an early member of the Guild and participated on the Executive for many years.  
Following her change in career to professional winemaker, Karen continued to maintain 
her linkages with the Guild providing expert tuition and assistance to members at Guild 
meetings, as well as judging at the Annual Wine Show.  Many may not recognise the 
breadth of services she provides to individual members, such as assistance and advice with 
problem vintages or requesting access to her refrigerated equipment to achieve wine 
stability.  She has also allowed members to work with her in her contract winemaking so 
that they could gain experience with professional winemaking on a small scale.  On the 
last Sunday of the month, Karen’s cellar door sales are open and she always provides an 
ear and advice to the amateur winemaker when her professional duties are not required 
looking after patrons. 
 
In summary, Karen is a professional who understands the problems of amateur 
winemakers.  While these qualities are admirable, it is the application of these to Guild 
activities over decades that qualifies her for the distinction of life member. 
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FAWG Winemaking Competition and Show 2008 
 

FAWG Winemaking competition and Show 2008 - entry criteria 

Dear Amateur Winemakers, 

The FAWG wine competition sub-committee has had received advice that some 
commercial wineries are offering “grape juice”, or “seeded grape juice’” (containing 
yeast) for sale to amateur winemakers.  This product is produced on commercial premises, 
only requiring the winemaker to complete the winemaking process from this stage 
onwards.   

 Our competition rules indicate that for wines eligible for our competition……. 

  
“The exhibitor must personally make all entries, be of amateur status and  
wines must be made on non-commercial premises” 

The one exception to this rule is for the two “wine kit classes”; where amateur 
winemakers may enter wines made with commercially produced wine kits, in these 
specific classes. 

In the run-up to the 2008 FAWG Winemaking  competition, it has been determined 
that, in the interests of fairness to all competitors, grape wines made with 
commercially produced grape juice, or “seeded grape juice”, must be entered in the  
„kit wine categories‟ (white grape wine and red grape wine) 

If you wish to provide feedback in regard to this determination, please contact me and I 
will pass on your comments to the wine competition sub-committee.  

Regards, 

David Wood 

Secretary 

Frankston Amateur Winemakers Guild 

PO Box 492, Mornington.  3931 

5975 5757, 0407 183 728 

mpserv@satlink.com.au 
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Trading Barrel 
 
BUY / SELL SERVICE FOR MEMBERS - Ads need to be lodged with the editor by the 15th of 
the month to be included in the next Newsletter. 
 
 

SPECIAL REDUCTION FOR QUICK SALE 
 

COUNTRY WWIINNEE  MMAAKKIINNGG  EEQQUUIIPPMMEENNTT  

  
          ALL FOR $40 (Previously $60) 

  

ÁÁ  HHYYDDRROOMMEETTEERR  

ÁÁ  FFEERRMMEENNTTEERR  ((1188  LLTT))  CC// WW   GGRROOMMMMEETT  

ÁÁ  11--GGAALLLLOONN  GGLLAASSSS  FFLLAAGGOONNSS  ((44))  

ÁÁ  òòDDAADDDDYYCCOOOOLLóó  PPOOLLYYSSTTYYRREENNEE  II NNSSUULL--   

AATTEEDD  CCAASSKK,,  1100LLTT,,  CC// WW   SSPPII GGOOTT  

ÁÁ  22XX  22--LLTT  GGLLAASSSS  FFLLAAGGOONNSS  

ÁÁ  1155  GGLLAASSSS  BBOOTTTTLLEESS  ((775500  MMLL))  

ÁÁ  11  SSYYPPHHOONN  TTUUBBEE//   33  AAII RRLLOOCCKKSS  

ÁÁ  SSOODDII UUMM  MM// BBII SSUULLPPHHII DDEE  7755GGMMSS  

ÁÁ  11  SSTTAAII NNLLEESSSS  SSTTEEEELL  CCOOLLAANNDDEERR  

ÁÁ  88  RRUUBBBBEERR  SSTTOOPPPPEERRSS  WW II TTHH  HHOOLLEESS  II NN  

ÁÁ  11  FFUUNNNNEELL//   CCLLEEAARRII NNGG  CCHHAARRCCOOAALL  

ÁÁ  RREEDD  SSEEAALLII NNGG  WWAAXX//   11  RREECCII PPEE  BBOOOOKK  

ÁÁ  PPKKTT  NNUUTTRRII EENNTT,,  FFII NNII NNGGSS  

  

CCAALLLL  

MMRRSS  PPAATT  CCOOVVEERRDDAALLEE  

9944336611002266  

PPLLEENNTTYY  

-- -- -- -- -- -- -- -- -- -- -- -- -- -- -- -- -- -- -- -- -- -- -- -- -- -- -- -- -- -- -- -- -- -- -- -- -- -- -- -- -- -- -- -- -- -- -- -- -- -- -- -- -- -- -- -- -- -- -- -- -- -- -- -- -- -- -- -- -- -- -- -- -- -- --   
Wine Equipment for Sale ï Camberwell  

 
1 x 700 Ltr open plastic fermenter, with lid, white  

1 x 200 Ltr open plastic fermenter, white  
1 x 100 Ltr closed plastic fermenter, white  

1 x 50 Ltr closed plastic fermenter, white  
1 x 45 Ltr glass storage  

1 x 15 Ltr glass storage  
Sundry other storage, air - locks, bungs, etc. etc.  

 
All clean and in excellent condition ï used for one vintage only.  
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Sell for half of new price.  
 

Rob Francis  
Camberwell  

T: 9809 0077  
M: 0419 936 970  

 

 
 
Char dy barrel that has done three vintages since being fully shaved and 
reconstructed to as new  condition .  It still seems to impart some oak and 

smells sweet.  
 

I am happy to sell it at a reasonable price to a member. Eg. $100 ono.  
Last year I got a bronze for  the wine that came out of it.  
 

 Alan Blackman 
ACUMEN Owners Corp Management 
Formerly K James and Associates 
Ph 88122868 
Fax 88122 898 
alan@acumenoc.com.au 
www.acumenoc.com.au 
 
----------------------------------- ----------------------------------------------------------   
 

Wine Barrels American Oak 220 litres 3-4 years old freshly shaved by  
Heritage Coopers ready to use.  Excellent condition @ $245 each. 
Will deliver local to your Cellar door. 
 
For Inspection Contact, 
Darko Postruzin 
Mobile  0419 540 205 , 
Home 9434 2617 , 

http://www.acumenoc.com.au/
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Wine Show Major Sponsors  
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Costante Imports Engineering 
 

 
 

A strong supporter and sponsor of the Eltham Winemakers annual wine show.  

We can supply a wide range of yeasts, corks, filters, variable capacity tanks, 
fermentation vats, wine analysis needs and more.  
¶ Suppliers of wine making equipment for the past 36 years 
¶ Variable capacity stainless steel tanks - all sizes 
¶ Pumps, filters, corks - all grades, bottles, capsules 
¶ Crusher/destemmers, presses 
¶ Bottle filling units 
¶ Fermentation vats, chemicals, yeasts 
¶ All your wine analysis equipment and more … 

 Costante Imports 
377-379 Bell Street, Preston 
Tel: 9484 7948 
Email: sales@costanteimports.com Web: www.costanteimports.com     
 Call for free catalogue 

¶ Bottle filling units 
¶ Fermentation vats, chemicals, yeasts 
¶ All your wine analysis equipment and more … 

 
 Costante Imports 
377-379 Bell Street, Preston 
Tel: 9484 7948 
Email: sales@costanteimports.com Web: www.costanteimports.com     
 Call for free catalogue 
 

Winequip Products 
 

117-119 Sydney Rd, Coburg 
Ph:  9383 4033       Web:  www.winequip.com.au 
 

Everything you need “from grape to the bottle” 
 

¶ Full range of equipment and consumables for the small producer 

¶ Tanks, presses, destemmers, pumps, demijohns at the best prices in Melbourne 

¶ Sole Victorian distributor of quality Lallemand yeasts and MLF cultures 

¶ Improve your wine with our range of finishing tannins 

¶ Open 7 days during vintage 

 

Current special for Guild members: 
 

Premium Claret Punted 
bottles @ 51c plus gst 

 
 

Full pallets only 

mailto:sales@costanteimports.com
http://www.costanteimports.com/
mailto:sales@costanteimports.com
http://www.costanteimports.com/
http://www.winequip.com.au/
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Sponsors Corner 

 

Greensborough Home Brewing 
 
Your local homebrew shop carrying a complete range of Wine & Beer making supplies … 
 

¶ Books ¶ Nutrients ¶ Glassware ¶ Acids 

¶ 5L Stills ¶ Oak Barrels ¶ Corks ¶ Yeasts 

 
Winemaking equipment hire – including motorised crusher / destemmer (750kg / hr), 
basket press, corker and more. 
 
Call Dave for all your needs … 
 
Greensborough Home Brewing 
22 Louis Street, Greensborough (Melways Map 20/J4) 
Tel: 9432 0283 
 

 

Heritage Coopers 
WINE BARRELS FOR SALE 

 
We can recondition your barrels or you can buy ex-winery barrels that have been 
recovered and renewed. 

Local service at Diamond Creek 

¶ Ex-winery barrels shaved and toasted 

¶ Re-conditioned (completely re-coopered) barrels from 50-150 litres 

¶ Shaving and toasting 

For all your cooperage needs contact 
Neil on 9438 1790 or 0402 015 138 

Enquiries welcome 
 

 
 


