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The Guild encourages the responsible consumption of alcohol
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Next Meeting

Country wine making feature: Making Apple Cider and Champagne Cider

Remember: 7:45 pm start of meeting !

This session will feature Darren Kelly, owner and winemaker for Kellybrook Winery &
Restaurant, Wonga Park. He will discuss cider making and the making of sparkling
Champagne Cider and lead us through tastings of ciders. The Kellybrook winery is unique
in that very good Cabernet Merlot and Chardonnay are made alongside a range of Ciders
and a Calvados-style Apple Brandy, all produced from local fruit.

We shall also have a WOTY - so bring your hand-crafted wines along for critical
assessment.

President’s Press
Spencer Field

Our March meeting featured Karen Coulston and Greg Martin leading us through the
making of Rose and the tasting of many different styles of this wine, including member
wines and commercial samples. In my view, it was an excellent learning opportunity for
members, and | now believe we will have a big class of Roses in our show, all competing
for our most prestigious award - the Joe Illian trophy.

Some new ideas and concepts arose in the discussion, and of particular note is the untried
potential of making a Rose from a blending between a grape wine and a country wine.
This has really inspired Michael Scott and | to consider using a fruit wine to add a bit more
colour and flavour to our Phoenix Sangiovese Rose.

Member Greg Martin suggested that our membership of amateur winemakers is uniquely
placed to use country wines to hand craft very original wines by such blending. We have
an advantage over commercial winemakers as we are not bound by the pressures of the
market place in our making of fabulous wines for the consumption by us, our families and
friends. So this is some for careful thought and inspiration by all members!!

The Frankston Guild now has launched its website - a beauty! David Wood is to be
congratulated for a marvellous and member friendly piece of work. It can be found at
www.fawg.org.au. Under President (and Eltham member) David Hart and a very
committed membership, the Frankston Guild, although youthful compared to our Guild, is
getting very well organised and professional. See for yourself by surfing the website.
Their newsletter is very newsy and informative. They have annual classes in country wine
making. There are several links to basic fruit wine making recipes and to photo galleries
of Guild activities and a lot more.
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2009 grape acquisition by members

Life Member and Founding Member Graham Scott (tel 5127 4013 - Moe) still has some
grapes for sale and by the numbers it very good. Harvest is very soon. The following is at
10 April:

Pinot Noir: Brix 22 and pH 3.2. Seed are dark, crunchy
Cabernet Sauvignon: Brix 22 and pH 3.4. Seeds are brown, crunchy

Shiraz: Brix 21 and pH 3.1. Seeds are light soft.

Wine Quotes and News

No quotes received this month unfortunately. As you can see, this month’s newsletter is
quite brief. | am always looking for member input in this section so please assist me. |
would like to include at least two interesting articles in each newsletter to share with
members.

| found this one in The Age recently. You may want to share it with your partner - Ed.

Is red wine healthy ?

April 9, 2009

Conflicting research ... Is there a clear answer to the question of whether alcohol is good
or bad for you?

Stephen Smith looks at the real risks behind that glass of red.

It's enough to drive a person to drink: one day, alcohol's good for you. The next, it's bad
for you.
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British researchers who tracked the the behaviour of almost 1.3 million women for years
concluded that having a daily glass of wine, a bottle of beer, or other alcoholic drink
raised the overall risk of cancer by 6 per cent.

It was sobering news, enough to prompt some imbibers to put a cork in the pinot noir. "I
had lots of my own friends and colleagues say, 'Gee, | guess | should stop drinking',” said
Eric Rimm, a Harvard School of Public Health researcher who has studied the health
effects of alcohol.

But wait a minute. What about the studies from Harvard - published in The New England
Journal of Medicine over the past decade and a half - that found that women over 50 who
have one to three drinks a week live longer? And men who have a drink at least three or
four days a week suffer fewer heart attacks?

And consider this: a study published last month showed that a glass of wine a day might
protect against a precursor to esophageal cancer.

There is no neat answer on whether alcohol is good or bad for you. In the end, the
decision to drink - or not - may come down to a sense of personal risk. Someone already
at peril for heart disease might decide that a glass of merlot a day is a good thing.
Someone else, whose mother and sister died from breast cancer, might figure that same
glass of merlot is not worth the added risk.

And even age and gender can factor into that calculus. For example, as women age, their
risk of suffering a life-threatening cardiovascular condition climbs precipitously.

It is against that background that studies, pro and con, proliferate. There has never been
a gold-standard medical evaluation of alcohol - the kind used to assess pharmaceuticals’
safety and efficacy - but some specialists have begun asking whether that time has
arrived.

Even those who study alcohol's health effects concede it is easy to suffer whiplash when
bombarded with competing medical studies.

“What's the take-home message from all of these studies? It's fair to say no study is going
to advocate increased alcohol use,” said Dr Wendy Chen, a breast cancer specialist at the
Dana-Farber Cancer Institute. "No doctor is going to say, 'to protect your heart, have a six-
pack a day.""

But some doctors do acknowledge the potential benefit of a drink a day - sometimes
pointing to official dietary guidelines, the official word on what we should be putting into
our bodies.

The US Government guidelines ever-so-timorously note that a drink a day for women
middle-aged and older - two for men - might offer benefits, while there is no similar
evidence for the young. (Australia’'s official guidelines - updated just last month - do not
rule out imbibing. They say that for healthy men and women, drinking no more than two
standard drinks on any day reduces the lifetime risk of harm from alcohol-related disease
or injury.)

An even more elemental risk assessment may be at work in deciding whether to drink:
Which do you fear more? A tumour or a heart attack?
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"As an oncologist, of course, | think if | was going to go, I'd rather have heart disease,” says
Dr Peter Shields, the deputy director of Georgetown University's Lombardi Comprehensive
Cancer Centre. "l think the cardiologists, they do a pretty good job of figuring out how to
keep the plumbing to your heart working."

The recent British study was among the largest on alcohol's health effects. The scientists
followed the women in their study for an average of seven years, finding that those who
downed 10 grams of alcohol a day - roughly equivalent to a small glass of wine - suffered
higher rates of certain, but not all, cancers. It did not appear to matter whether their
drink of choice was spirits, beer or wine - the risk was the same. The researchers looked
for other factors that might explain the elevated cancer risk but kept returning to alcohol.

Much of the increased cancer risk was associated with breast tumours. Based on the
British results, the researchers calculated that 30,000 American women each year develop
cancer as a result of moderate alcohol consumption.

There is, scientists say, a plausible biological explanation for that. Laboratory evidence
shows alcohol can stimulate production of sex hormones, including estrogen, and doctors
know that estrogen is a culprit in some breast cancers.

The study also found that cancers of the mouth and throat increased among smokers who
drank. The alcohol, they theorise, acts as an accelerant.

"And the more you drink, the higher your risk of cancer,” said Naomi Allen, the cancer
epidemiologist at Oxford University who presided over the study. "The less you drink, the
less at risk you are of developing cancer. It is as simple as that.”

Or, maybe not.
Rimm, the Harvard researcher, said alcohol can suppress folate, a vitamin that keeps cells
healthy. So it is possible a healthier diet richer in fruit and vegetables might protect

against the deleterious consequences of alcohol.

Allen countered that most research suggests diet does not influence a woman's chances of
developing breast cancer.

Still, she said, her research group intends to explore the interplay between what women
eat and drink and their cancer risk.

When it comes to alcohol's potential for preventing heart disease, scientists point to
findings that show alcohol boosts levels of the healthy form of cholesterol, HDL.

The Harvard studies have estimated that having a few drinks a week reduces heart disease
risk as much as 30 to 40 per cent.

"There are few other lifestyle factors or medications that lower risk of heart disease by
that much,” Rimm says.

Some specialists question whether it is truly possible to disentangle the supposed health
effects of alcohol from all the other things going on in people’s lives.

“It's important that you don't over-describe the findings as definitive, because they're not,"
said Dr Steven Nissen, chairman of the Department of Cardiovascular Medicine at the
Cleveland Clinic.
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If nothing else, the confusion offers a cautionary tale about diet research: it is the rare
single study that should dictate a wholesale change in the food we eat or the drinks we
quaff.

Dr Nissen and Dr Robert Brewer, chief of the Alcohol Program at the US Centres for
Disease Control and Prevention, said one thing was certain: alcohol's potential for harm is
beyond dispute. Each month, Dr Brewer said, almost one of every three drinkers in the US
drinks to excess, contributing to 79,000 deaths each year.

"The real bottom line is if you drink and you care about your health,” Brewer said, "it's
always better to drink less than to drink more.”

Getting Your Wines Tested

Spencer Field

The following have been found to be very helpful for testing and advice on members
wines; including in regards to sulphur levels, total acidity, pH, malolactic fermentation,
identification of faults, etc. All charge for the testing only.

Cellar Plus - Ring Richard Webb at the city store tel 9328 1409. Richard is trained and
experienced in winemaking, and runs courses for winemaker aspirants on behalf of Cellar
Plus.

Karen Coulston - (Hills of Plenty, Yarrambat). Karen is a life member of the Guild, a
trained chemist and successful wine maker, wine science educator and Show Judge. Tel
9436 2264.

Vinvicta Products - Thomastown; tel Steve Jenkinson 1300 360 353. Steve provides a
testing service for his wine industry customers.

Trading Barrel

BUY / SELL SERVICE FOR MEMBERS - Ads need to be lodged with the editor by the 14th of
the month to be included in the next Newsletter.
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Wine Show Major Sponsors

Cellqr Plus
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Interested in improving your winemaking craft ?
. Yes ! Then let us help you.

Vintage 2008 [s coming

... Visit your lecal stere for quality guape contacts.

Importers of all Hobby & Commercial winemaking Equipment.
From grape snips at Harvest, to filters and corkers come time
to fill your bottles.

Yeasts, Wine Additives & Many Books
Hands On - Winemaking Short courses & Free! Demonstrations.

Technical Bi-Lingual Staff - 7 days a week ( Feb - April)
Laboratory Facilities & Economical wine testing service,
Exclusive Wine Gifts, Bar-Ware & Port Oak Barrels (2-300Lt)

some Helpin) Produsts For you o Conslder !

Refractometer Brix 0-32%

ONLY s 49-90 ne psi

With any $ 100 or greater
Equipment Purchase

Single unit § 85 (rrp $145 ) 1) zutzemer
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T: 03 8405 9020 T: 03 9328 1843 T: 03 9574 8222 T: 08 8340 3655
£:03 8435 9001 F: 03 9326 6116 F: 00 8574 8264 aichoipgan
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Costante Imports

A strong supporter and sponsor of the Eltham Winemakers Annual Show. John Mitris
also is a regular entrant in the wine show.

Costante Imports - 377-379 Bell Street, Preston Vic 3072 Tel: 03 9484 7948
www.costanteimports.com.au sales@costanteimports.com.au

For all your winemaking needs, for the small hobbyist to the larger commercial
winemaker we can supply a wide range of yeasts, corks, filters, variable capacity
tanks, fermentation vats, wine analysis needs and more.
e 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 ...

Give me a call, drop in or send me an email. Call for a free catalogue. | look forward to
hearing from you.

John Mitris
Costante Sales Consultant and amateur winemaker

NEUTROCORK: NEW HIGH QUALITY LOW PRICED CORKS:

Special new product !!!!

Neutrocork is the latest addition to Amorim’s portfolio of high quality cork closures - a
high-tech, competitively priced stopper.

Neutrocork is individually moulded from fine cork granules of uniform size showing very
little variation in diameter. Neutrocork has consistently low rates of oxygen transmission.
Its performance in this important area is far superior to synthetic closures. Independent
validation of the process has confirmed that releasable TCA levels in cork are reduced by
about 70 per cent or better.

Price : 30 cents per 100 or 26 cents per 1000

Winequip Products

59 Banbury Road, Reservoir 3073
Ph: 03 9462 4777 Fax: 03 9462 1666
Email: sales@winequip.com.au
Web: www.winequip.com.au
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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

ALL GUILD MEMBERS ENTITLED TO 10% OFF ON PRESENTATION OF
GUILD DISCOUNT CARD

WE HAVE A FULL RANGE OF WINEMAKING GEAR FOR THE SMALL
PRODUCER

Sponsors Corner

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

e Books e Nutrients o Glassware e Acids
e 5L Stills o 0Oak Barrels e Corks e 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
o Ex-winery barrels shaved and toasted
e 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
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