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Next Meeting 
 
There will be two special events at the July meeting:  the annual elections will be held 
and we have an unusual wine tasting.  
 
We need to fill the positions of the executive: President, Secretary, Treasurer (the Past 
President is a member as-of-right).  We also need an Editor and a Communications 
Manager (which includes the management of the Web Page).  Somebody needs to handle 
the information about grape availability.  We also need new blood in the Wine Committee 
(perhaps I could have expressed that better). 
 
For most members, the wine tasting will be something you have never tasted before.  As 
some you know, Danny Cappellani leads a group of members in making wines from obscure 
varieties.  As I understand it, they have access to a vineyard that trials new grape varieties 
and Danny and friends now have a collection of the most unusual wines you are likely to 
experience.  Danny has offered to bring along some bottles of his collection and lead a 
tasting.  I expect other members of his group to be there to offer contrary opinions as 
they always do.  We may never see or taste or hear anything like it again.  

 
 

President’s Press 
George Wright  
 
I will be handing over the gavel of the President to another at the July meeting.  I must 
admit it will be with some misgivings.  I took the position when I assumed leadership that 
it was my role to sit back from the usual stuff that goes on in the Guild and observe and 
think strategically about where we are going and what we are doing.  As such I had an easy 
ride amongst the myriads of thing that other people do to keep such as organisation going: 
cleaning the glasses, opening the doors to the meeting room, preparing for the wine show, 
washing the tables, setting up for meetings, reporting on grape availability and so on.  I 
enjoyed it because others did the heavy lifting. 
 
Now I must face the reality that I am free of the overall responsibility and I am a free 
agent again.  Unfortunately I also know that organisations such as the Guild only work if 
the members are willing to work for and support the activities we plan to carry out.  The 
good news is that the Guild is made up of interesting people.  It‟s enjoyable working with 
others in this organisation.  You put in a bit but you get back a lot.  The executive works 
very efficiently with minimum bureaucracy. The show committee is probably the hardest-
working committee of the Guild but it is also the most fun.  Perhaps the only exception to 
this rule is the role of the Editor.  That‟s just hard work and Richard needs our heartfelt 
thanks for his devotion to duty, but even he needs support by receiving news and articles 
from members. 
 
The bottom line is that the Guild can only work if we all do our bit to make it happen. We 
will have our annual meeting in July and we need people willing to assist.  This will not be 
the only time you can offer your services but it is a formal time for nominations.  Don‟t be 
shy. 
 
 



 

 

EDWG Newsletter – July 2008  Page 3 

Dimethyl Sulphide (DMS) 
Paul Finn  
 
Sulphides and thiols are compounds which contain the element sulphur in their structure.  
The most notorious of these compounds is hydrogen sulphide (H2S) as it gives wine a 
“rotten egg” odour at very low concentrations (parts per billion, ppb).  Other sulphur 
containing compounds can occur in wine such as; mercaptans, thiols and disulphides. 
These can give wines odours described as “rubbery, cabbage, garlic and onions”, not 
particularly pleasant smells in a glass of wine!   
 
Fortunately DMS is probably one of the better sulphur containing compounds to have in 
your wine as it often contributes positively to the aroma.  At low concentrations it has 
been described as giving aromas of “quince, truffle and blackcurrant”, all of which sound 
quite scrumptious!  However, at high concentrations DMS can be overpowering and give 
wine an “asparagus, corn or molasses” aroma.  DMS has been recognised as contributing to 
the aroma and body of bottle aged wines, particularly whites.  The aroma threshold for 
DMS is 18-25 ppb. 
 
How DMS is formed is still not fully understood but it is most likely formed after primary 
fermentation during ageing on lees.  Research has shown that its concentration increases 
in the bottle over time indicating that there must be precursors present before the wine 
was bottled.   
   
The most common method of treating a wine with a sulphide aroma is by using copper 
sulphate.  However, DMS does not react with copper.  This makes it difficult to remove if 
it is at levels causing a fault.  There is an excellent article in the April 2008 Grapegrower 
and Winemaker on the identification and treatment of reductive characters in wine. 

 

Minutes of the 2006/07 AGM 
Zenon Kolacz = Secretary 
 
Minutes of EDWG AGM 27th July 2007 
 
 
1. Attendance : Only 13 members attended the AGM 
 
2. Meeting commenced at 8.05pm 
 
3. President‟s Report was read out by George Wright (incumbent President) and was 
accepted as read. 
 
4. Election of Office Bearers 
 
a) Office of President     b) Office of Secretary 
Nominated: George Wright     Nom: Zenon Kolacz 
By: Neil Johannessen     By: David Pryor 
Sec: Tim Ross      Sec: Mario Fantin 
Carried unopposed     Carried unopposed 
 
c) Office of Treasurer     d) Communications 
Nom: David Pryor     Nom: Marcel Theunissen 
By: Mario Fantin     By : David Pryor 
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Sec: Tim Ross      Sec : Mario Fantin 
Carried unopposed     Carried unopposed 
 
e) Newsletter Editor     f) Weekend Away Organiser 
Nom: Sue King      Nom: Bill Loughlin 
By: Zenon Kolacz     By: Spencer Field 
Sec: Mario Fantin     Sec: David Pryor 
Carried unopposed     Carried unopposed 
 
 
5. Reconciliation of Accounts 
 
David Pryor detailed the financials for the year.   
Neil Johannessen moved to accept report.  
Mario Fantin seconded.   
Motion was carried. 
 
AGM concluded at 8.45pm and the night moved onto a discussion and tasting of Sauvignon 
Blanc Wines presented by Karen Coulston… and a good night was had by all! 
 
 
Attachment 1  
 
Presidents Report 
George Wright 

 
I am now at the end of my first year as President of the Eltham and District Amateur Wine 
Guild.  When you appointed me I wrote down my aims for the next two years and this 
report is a good opportunity to review the success or otherwise of the achievements made 
over that period. 
 
My comments in August 2006 were as follows: 
 
…….  Of most importance, I have tasted some excellent amateur wines over the past few 
months so that I know there is a broad base of expertise available for us to assist each 
other when we strike problems.  We must find some more structured ways to make this 
help more accessible without making it a chore for anyone. 
 
A number of people who are not on the executive continue to make the Guild function 
smoothly and provide specialist advice and services.  These people provide special events 
and tours, look after equipment, work in the background on computer programs, set-up 
frameworks for the newsletter, and manage the web-site and so on. Some of them do 
massive amounts of drudge work without complaint. Their contribution is also recognised 
and we will need further assistance from them and others in the future as well. 
 
My most important personal objective while president is to have a good time.  While 
achieving my objective I will strive to create an environment where you can also. My 
ideal for the Guild is to make it fun in a bottle. I want all of us to make our wines good, 
better, best and I’d like to think that we can all improve and be stimulated to try new 
winemaking techniques or to tackle grape varieties, fruits or vegetables we haven’t used 
before. I want to learn.  I want to promote country winemaking because I think we have a 
responsibility to hand on this heritage to the next generation. As an aside, I’d like to 
ensure that we remain a winemaking guild and not a wine appreciation society. We 
should look for opportunities to make wine together and swap bottles.  I’d also like to 
find ways of supporting the growing number of members who live outside metropolitan 
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Melbourne. If at any time during my reign you see me doing things that stray from these 
ideals, please don’t hesitate to remind me.  (Are we having fun yet, George?) 
 
I can report that over the last year there is still a group of committed people out there 
who do massive amounts of work to make the Guild function.  Some individuals keep 
contributing year after year and there is another loose collection of people who see a 
need and tackle it.  This latter group includes people who may have sat in the background 
and only appear when the need arises.  I think this is what I like about the Guild.  The 
contributions are made and you can never predict with certainty from whom the offer of 
assistance will be made. It makes for a diverse and interesting experience.   
 
The real strength of the Guild lies in the members who sit quietly in the background 
making significant contributions without fanfare.  I will mention two, not so that they 
necessarily have done more than others, but what they have contributed has made a real 
difference.  I also single them out because they have indicated that they wish to continue 
to be involved but in a lesser capacity. This is great because as a volunteer body, the 
interests and commitments of individual members will change over time.  Our approach 
must embrace change and provide an environment where others feel encouraged to step 
up to take over.  None of us is indispensable. 
 
The first one is Spencer Field.  Besides being involved in all sorts of activities (wine show 
committee, Hotties vs. Coolies, etc) Spencer has organised trips away each year. He has 
indicated that he needs to focus on other things and has encouraged Bill Loughlin to take 
over that role.  Similarly, Chris Ramsay has co-ordinated Communications and re-vitalised 
the public image of the Guild by re-structuring the newsletter and provided a corporate 
image which elevates the status of the Guild as well as managing the web site.  When I 
was editor he also gave me invaluable assistance as I am digitally illiterate.  He indicated 
his difficulty continuing with this role and Marcel Theunissen is now in the process of 
taking over this technical as well as strategic role.  This ability of people to step up and do 
things when they see an opportunity is the reason why our organization is so strong.  
Sometimes it‟s emptying the spit buckets after a meeting.  On other occasions it may 
require a longer commitment.  If you think you can offer anything, don‟t hold back.  We 
are looking for ideas.  It‟s your organization.  Be encouraged to be involved. 
 
I have tried to promote Country winemaking and will continue to do so.  I think there are 
heritage issues that we as a group can continue to promote.  I also think we have taken 
steps to ensure we are winemakers as well as those who can appreciate a good bottle of 
wine.  This has been achieved by the use of experts who can relate the quality of the wine 
and how this is obtained by winemaking techniques.  A good example of this was the 
Hotties vs. Coolies competition and we intend to follow up this experience with another 
taste-off early next year. 
 
I wanted to make the monthly meetings have a very practical flavour.  I think we are 
getting there as demonstrated with the  „pH and Titratable Acidity‟ session, but we need 
to be even more „hands-on‟ in my opinion.  I‟d like the talk be generated from a show-
and-tells experience rather than a lecture.  The next couple of meetings will test this 
theory, I hope. 
 
The trip was the Pyrenees was a social success and provided a great opportunity for 
members to see local winemakers explain their techniques to produce wines with 
particular characteristics.  I came away even more convinced of the importance of fruit 
quality.   
 
I think the wine swap night was a success, but perhaps we need to be a bit more 
structured next time.  I certainly have been enjoying the wines of other members although 
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it does make me a little jealous at times. I wonder how they are enjoying my wines, but 
that is part of the process I guess. 
 
The International Night was a great success and the team of Mario, Myrna and Zenon 
deserve a pat on the back.  Nevertheless, we should not stay with one format.  Just 
because it was a success does not mean there is no opportunity for improvement.  Perhaps 
we need to think outside the square to introduce others to the process and this will give a 
different flavour to the proceedings. (I hope that does not sound like criticism because 
that is furtherest from my intention.) 
 
The role of President is a task that carries the reputation of the organization and this is 
one I take very seriously.  In fact, it is the activities of the executive who make this 
possible.  David Pryor as Treasurer keeps us on the straight and narrow path of financial 
security,  Zenon as Secretary manages the records and ensures we don‟t do anything 
illegal and Mario Fantin as ex-President gives me support and assistance and carries out 
innumerable tasks with his impeccable administrative and project leadership skills. We are 
able to do this without too many meetings and I think it is a credit to all of them that we 
have managed without too much frustration. That‟s my interpretation, anyway. 
 
The wine show proclaimed to the world that we amateurs can make good wine. This is the 
major activity of the Guild and the Wine show Committee works for twelve months to 
make it happen.  I am continually impressed with the hard work and professionalism 
shown by this committee and I need to thank John O‟Callaghan for leading this team, ably 
assisted by Roma. 
 
The newsletter is now edited by Sue King and I congratulate her on the production.  When 
Editor I occasionally missed an edition and this must be expected from time to time in an 
amateur organization. But Sue has cranked the handle each month and produced each 
edition on time.  It‟s a demanding, constant task and I congratulate her for her effort and 
success.  
 
Have we made it easier for amateur winemakers to make wine in provincial areas of 
Victoria?  Here, I think I failed.  We need help and ideas from country members.  My 
modest attempts generated little. We had a visit or two but that was it. Perhaps we need 
to tweak the internet.  Is that the direction to go?  How can we help you? 
 
Finally, I get back to my main objective.  Did I have fun?  Well, I must admit that I did. 
More importantly, did you as members enjoy the experience?  It is your responsibility to 
tell me if we are not providing the experiences you want from the Guild.  The executive is 
there to listen and respond. 
 
Finally, I wish to thank all members for the support and assistance you have given me in 
this role over the past year. 
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Attachment 2  
 
Annual Accounts - July 2007 
David Pryor 
 
 
 

  
Eltham and District Winemakers Guild 
Inc.   

        

 Income and Expenditure Account for the Year ended 30th June 2007 

        

Income    
Members Annual 
Subscriptions  1295  

                 Joining Fees  90 1385 

        

  
Sale of Wine 
Medals    111 

        

  Interest received    563.17 

        

  International night     120 

        

  
Profit on Wine 
Show Income  7572  

    expenditure 4992.25 2579.75 

        

  Crusher Hire    100 

        

  
Field 
Trip  Income  3257  

    Expenditure 3776.25 -519.25 

        

  Pallet Refund    85 

        

  Total     4424.67 

        

        

Expenditure Meeting expenses    684.65 

        

  Hall Rent and Insurance   398 

        

  Subscriptions to Plenty Valley fm  173 

        

  
ASIC Lodgement 
fee    37.6 

        

  Medallions    319 

        

  
Secretary's Expenses-
postage   83.95 

        

  Refill gas bottle    17.93 
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  Internet     159.96 

        

  Bank Fees    86.16 

        

  Stationery    28.4 

        

  
Depreciation 
crusher    43.3 

        

  Total     2031.95 

        

  Surplus for the year    2392.72 

        

        

        

        

        

        

  Eltham and District Winemakers Guild Inc.   

        

   Balance Sheet     

        

   
As at 30

th
 

June 2007     

        

       

        

 Cash at Bank-Current Account  91.9   

                     -Deposit Account  11910.79 12002.69  

        

 Assets-Crusher Cost  866   

   Depreciation 43.3 822.7  

        

 Hall rent paid in advance   200  

        

 Debtor-crusher hire    20  

        

      13045.39  

        

 Less Subscription 2007/8 in advance  395  

        

      12650.39  

        

 Members Funds      

        

 Balance 1st July 2006  10257.67   

        

 Surplus for the year   2392.72 12650.39  
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Mundane Tips for Winemaking Beginners – Part 1 
Stan Gower 
 
You will recall earlier this year Stan Gower wrote a series of articles for the Guild 
Newsletter about his home made wine making equipment.  Remember those clever 
inventions?  Stan is back with some handy tips to share with you.  Here is the first tip 
dealing with storing racking tubes. 
 
They say you are never too old to learn, but I'm beginning to think that I am.  I think I've 
had more challenges this year than in the past 10 years of making wine. Getting the 
chemistry right is like walking around a foreign city without a map.  As Neil would say, "It 
all depends……"   
 
Rankine seems to agree with Neil, perversely putting his caveat in the very last line of a 
whole page that seemed to be the answer to prayer.  Fail to read and note that last line, 
and my friends, you're dead!!   Let's hope that what you finish up with will be good for 
the garden, because you wouldn't offer it to your worst enemy; (or perhaps you would; 
now there's a thought!)  

 
A big thank you to Karen, George and Spencer; (NO order of preference intended), for 
helping steer me through the mine field.  Well, anyway, time will tell!  Maybe at vintage 
time next year I will be able to sleep. 

 
But it is often the mundane, little practical problems that cause as much heart ache as 
the chemistry.  So I thought perhaps a few others may be interested in some of the 
mundane problems that I have tried to solve this year.  
 

Storing racking tubes. 
 
  
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Problem. 
I have always found it a pest when my racking tubes were too coiled up to reach the 
bottom of the container, or kinked where they have been hung up; thoroughly strangled. 
 
SoIution. 
I bought a long piece of wood; and a 25mm and 12mm plastic tube. I taped these tubes 
nice and straight onto the wood.  Now different size racking tubes can be easily stored, 
even one inside the other, without kinks or wrinkles. 
 
(You might want to seal the ends of the racking tubes to keep them clean. Tip from Ed.) 
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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. 
 

Wine Equipment for Sale – 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 – used for one vintage only. 

 

Sell for half of new price. 

 

Rob Francis 

Camberwell 

T: 9809 0077 
M: 0419 936 970 

 
 

 

Three red wine barrels for sale.  Price $150 each. 
 
They have wine in them currently but can be emptied now or in due course.  As 
you know the best way to look after a barrel is to keep it full of wine, topped up 
and 
with sulphur and acid levels maintained.  Wines and barrels are sound. 
You are welcome to taste the wines.   
  
1 Heritage rebuild 3 years ago, 1 Seguin Moreau shaved three years ago, 
1 Dargaud & Jaeglé (French) shaved three years ago.  All could be shaved 
again and were purchased from Heritage Coopers.  Without shaving they 
would still provide subtle oaking. 
 
Alan Blackman 
To enquire call or email. 
9877 9393 
0418 171 804 
alanblackman@optusnet.com.au 
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……………………………………………………………………………………………………………………………………………………………………………………………………… 

 
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 , 
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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 òfrom grape to the bottleó 
 

¶ 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 
 

 
 


