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The Guild encourages the responsible consumption of alcohol 
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Next Meeting 
 

Please don’t turn up to the Community Centre on Friday night because there is no meeting 
there.  We will all be at the International Night.  Elsewhere in this newsletter is a flyer to 
assist those who have forgotten when and where it is.  Follow the crowd dressed in 
Adriatic-coast clothing.  Their bibs will be catching Adriatic Coast food and wine dribbles.  
Alternatively you can follow your ears to the source of the music you hear which will have 
an inky blue-black Mediterranean feel.  See you there. 
 

President’s Press 
George Wright  
 
You could be excused if you think there isn’t much happening now that your wine is safely 
barrelled and sucking in those toasty, oaken flavours.  Not so for some.  The Wine Show 
Committee under the leadership of John O’Callaghan has been very active this month 
preparing for the big event towards the end of the year.   
 
Everyone has something to do.  The committee has an extensive spreadsheet of things that 
need to be done by specified dates and individuals are invited to take on the responsibility 
to perform.  It’s all democratic, but the expectations are high.   That’s why the wine show 
is probably the largest amateur wine-show in the southern hemisphere.  It’s a quality 
event and we are proud to host it. 
 
The meetings are carried out with much jocularity.  We sample wines, share information 
and debate options.  Roma takes notes on her computer as people talk and generally 
emails a set of minutes to members by the time they wake up the next morning. I don’t 
think I have worked with such a switched on and lively group.  It’s serious stuff but it’s 
fun.  If you want to join a committee that gets things done, ring John O’Callaghan (9437 
0053).  You will be made very welcome and you will be given the chance to make a 
contribution to make things happen your way. 
 

Cheap Carbon Dioxide 
George Wright  
 
Dave at Greensborough Home Brewing (one of our Sponsors) has offered a special deal on 
cylinder hire which I said I would pass on to members. 
 
I have been hiring a small cylinder from Liquide Air.  Dave is their agent.  For several years 
this has been offered at the special rental price of around $20pa because they had some 
iron cylinders that they wanted to use up.  This year they announced that the rental would 
increase to around $120.  As this was too much for me, I relinquished my cylinder and I 
must admit I was a bit annoyed at losing the CO2 gas I had purchased. 
 
Dave then told me a similar deal is available if you rent a large cylinder… @ $19 pa.  Once 
again it is heavy and made of iron.  The only catch is that Dave is not sure how long this 
offer will last.  As I indicated earlier, the previous deal with the small cylinders lasted 
several years.  I think it costs around $65 for the gas and if the offer is not withdrawn for 
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several years (and for an amateur a large cylinder of CO2 would last forever) this is an 
incredibly cheap opportunity.  Dave’s contact details are at the bottom of the newsletter. 
 

Rob Aitken’s Dribbles 
 
―Let us have wine and women, mirth and laughter. Sermons and soda water the day after". 
 
Lord Byron   
 
(Apologies to our Guild's women winemakers but who am I to amend the words of Lord 
Byron) 
 
 

International Night 
 
 

THE GUILD INVITES MEMBERS, FAMILY & FRIENDS TO THE SOCIAL 
HIGHTLIGHT OF THE YEAR, THE INTERNATIONAL NIGHT.  THEME THIS YEAR 

IS: 

‘ADRIATIC’ 
Have Fun! Wear Your Favourite Adriatic ‘Clothes’ 

 

FRIDAY 27TH JUNE 2008  
 

ST MARGARET’S ANGLICAN CHURCH HALL 

81 PITT STREET, ELTHAM 

(Opposite Eltham Tavern) 

 

PRE-DINNER DRINKS AT 7.30PM 

MEAL COMMENCES AT 8PM SHARP 

 

THE WAY IT WORKS 
 People are invited to bring along an Adriatic dish (optional) 

 Out of pocket expenses for ingredients will be reimbursed 

 Register your proposed dish with Menu Co-ordinator (Myrna) when you RSVP prior to 

Wednesday 18 June 2008 

 Wine, cutlery & crockery provided 

 All costs for the night added and each person pays an equal share 

 Prize for best dressed in line with theme 

 

 

RSVP by Wednesday 18th June 2008 
Call or email Myrna Johannesen 
Ph 9802 3010  
email:  mvjoha@optusnet.com.au 
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Making Good Wine 
Rob Aitken 
 
Recently John Gaffney, Richard Bortko and I were awarded the Guild’s inaugural Shiraz 
Challenge Cup wine trophy for the best Shiraz.   
 
Firstly thanks guys, we were really blown away to have this peer acknowledgement.  Since 
that time we have also been honored by being asked by Spencer Field, whom we hold in 
high regard as a quality winemaker, to explain how we made our wine.   
 
So here we go, there are two versions of these notes.  Chose which one you want to use. -  
 
Version 1  
Handpick ed grapes are lov ingly placed in a large vessel  and three celestial virgins 
gently caress the grapes between their toes before thrusting vigorously to break the 
skins and release the sweet juices into an ancient oak vat.  Whereupon rare and 
exotic yeasts a re released into the must to reproduce on mass and convert the sugars 
into an alcohol -fue l led heady and fruity wine of great quality with a palette so long 
that the winemakers lay back in raptu rous exhaustion savouring the quality of their 
endeavo urs.  
 
Version 2:   
Our winemaking creed is as follows: 

In making wine we are about: 

Quality and not quantity 

Winemaking not dominating our lives 
Having an enjoyable and sociable time with friends 

 
Here is an outline of the process we followed with the 2006 Two Creeks Shiraz.  It is 
usually preceded by pizza, wine tastings and lively irreverent discussions. 
 
Use of quality grapes – in this we gratefully acknowledge Kevin Furness for putting us onto 
the Two Creeks vineyard near Bendigo.  The grapes were of excellent quality with good 
baume (13.7Be) and only minor acid adjustment being required.  We use a hand held pH 
meter accurate to two decimal places in this process. 
 
Crushing and fermenting - Crush the grapes as soon as possible after picking, trying to 
keep them cool before and after the crush.  French and American oak chips (medium 
toast, fine particles) were added plus a bit of pectinaise (15 gm/100 litres) and yeast 
nutrient.  Several different types of yeast and oak were used in the various fermentation 
containers to help with achieving greater complexity.  
 
Wine storage – we no longer use the old cheap plastic barrels with their unreliable sealing 
against air contact.  Instead, initially we use a mix of demijons and stainless steel beer 
kegs so we can be assured of a proper sealing.  After the first or second racking we 
transferred the wine into our one and only new 120 litre French oak barrel. 
 
After a total of 3 – 4 rackings we bottle the wine using CO2 along the way to prevent 
excessive contact with air/oxygen. 
 
Sulphuring – our additions of PMS at each stage were in the range of 25 to 50 ppm.  This 
proved inadequate and after testing for free sulphur by Cellar Plus, we found a zero level 
of free sulphur and added effervescent sulphur to rectify the situation. 
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Good luck in your winemaking endeavours, 
 
Rob Aitken and colleagues. 
 
 

Ken King’s Competition 
George Wright 
 
What was Ken’s subject again?  Common quality Criteria for Judging Women and Wineó?  
As predicted Ken King, excelled in his role of facilitator and he opened bottles of his own 
wines to demonstrate his points at the May Guild meeting.  I’ll let you decide if the whole 
night was a sexist extravaganza or a thought-provoking exercise to stimulate new ways of 
eliciting sensual responses from some very well made wines.   
 
The Competition 
 
Four teams of five members evaluated each of six wines made by Kings of Kangaroo 
Ground and made comments that could equally be applied to quality criteria for women or 
wine.  Mario and George judged responses and allocated most marks for a good laugh 
when the results were announced and lesser marks for sniggers.  The winner was declared 
after the final tasting.  Names have been removed for legal reasons. 
 
The results 
Biggest laugh 
Greatest snigger 
 
Wine 1:  Riesling 2007 

Team 1 Team 2 Team 3 Team 4 

Tarty, Skinny, Long 
legs.  
Luscious Mouthfeel 

Teenager- will 
improve with age 

Voluptuous – too 
young to leave 
mother 

Luscious blond with 
melons 

 
 
Wine 2: Chardonnay 2006 

Team 1  Team 2* Team 3 Team 4 

Very seductive; 
exciting; arousing; 
turn-on; titillating; 
very satisfying 
afterwards 

Mature friendly 
woman that hangs 
around too long; 
Older French Woman 

Forward character; 
bit of skirt with long 
legs; Go well with a 
breast of chicken; 
seductive with top 
body 

Bang at the finish; 
Big, bold busty bird 
with a bang; 
seductive with top 
body 

 
Wine 3: Chardonnay 2005 

Team 1  Team 2 Team 3 Team 4 

Nutty; Candy breath; 
Not well 
proportioned 

Older tease; been 
around the block 

Dough-nut... nice 
externals but no 
guts; Dressed in an 
athletic string; bold 

Overdone; Ageing 
blond best admired 
from a distance; 
when she’s good 
she’s good but when 
she’s bad she’s 
better 
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Wine 4: Pinot Noir 2005 

Team 1  Team 2 Team 3 Team 4 

Hot! Want’s it now; 
Never satisfy; 
Voluptuous; turn-on 
in a few years 

Sharp, quick and 
fast. 

Needs a chastity belt 
and lock away for a 
few years; let 
mature 

Provocative but with 
promise; Going 
through honeymoon 
inhibitions; Divorce – 
go for a court 
settlement; getting 
used to it. 

 
Wine 5: Cabernet Sauvignon 

Team 1  Team 2 Team 3 Team 4 

Teaser; broken 
promises 

Easy but not cheap. Sleek and slick; 
broken promises; 
nice feel in the 
mouth; good legs 

Expensive oral fluff; 
nice presentation 
but...;fur coat with 
no knickers 

 
Wine 6: Cabernet Sauvignon 2005 

Team 1 Team 2 Team 3 Team 4 

Virgin; too young to 
hold down; will 
improve with time; 

Lithesome redhead; 
worth fighting for. 

Classy French lady; 
Marie Antoinette and 
nicely rounded 

Carries her age well; 
rounded and 
resonating 
characters; 
resplendent and 
integrated 

 
The Prize 
 
Ken donated bottles of his superb wines to Team 4 as the winning team.  Congratulations 
guys. 
 
Reflection 
 
Yes, it probably did venture into sexist language and it probably shouldn’t ougher be done, 
but it did challenge the senses.  Just what is it that we are attempting to achieve as 
amateur winemakers?  Surely we are chasing a wine that stimulates our sensory facilities 
of taste, feel and smell.  Too often we get hung up on finding words to describe things 
that the wine tastes like, or challenged to put scores on a wine.  Damn it, is it a good 
wine?   
 
Ken provided an alternative means of approaching a wine… and that was good… and 
different… and fun. 
 
If you want to be challenged, check your preferences at Ken’s cellar against those of Guild 
members. 
 
Thanks Ken.  You were most generous with your time and your wine.  Both were fulfilling. 
 
(Darn, and I missed this event - Ed) 
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Vale Bill Christophersen  

Melinda Christophersen 

This obituary appeared in The Age on 20 May 2008 and is reprinted with their permission. 

WILLIAM ERNEST CHRISTOPHERSEN, VINICULTURALIST  

9-9-1936 ð 27-3-2008 

BILL Christophersen, whose passion for the vine saw him design and establish 23 vineyards 
across Victoria's cool-climate region in a love affair that stretched for more than 30 years, 
has died at home in Mount Martha from motor neurone disease. He was 71. 

He began exporting wines to the United States in 2000 from his Strathewen Hills mixed 
farm set in rolling hills near Kinglake, and found immediate success. This continued to late 
last year when his shiraz and cabernet sauvignon took gold and bronze respectively at the 
Los Angeles International Wine and Spirits competition. 

Over the years he built an outstanding reputation in viticulture, not only as a winemaker 
and vineyard owner-manager but also as a vineyard architect and as a senior judge in 
many Australian wine shows. 

Born at Stawell into a family of gold miners camped near Navarre, he was passionate 
about the land. 

He wrote in his memoirs: "The Grampians, with their soft blues and purples play an 
important part in my childhood years … times of fishing and swimming in the lakes. Today 
they still apply their magic, with intense feelings of belonging and nostalgia." 

The Christophersen family moved to Windsor in the early 1940s, and he spent many hours 
fishing for eels near Como Park and gathering sandworms from near St Kilda yacht club to 
later catch fish from the pier. 

He left school early and a few years later joined the Melbourne and Metropolitan Board of 
Works as a junior clerk. When he retired in 1987 after 32 years, he was project manager of 
computer systems at the MMBW. 

Along the way he had married Joan Pepper in 1964, had four children and studied at night 
and weekends to complete his HSC and then earn specialist qualifications from Prahran 
and Swinburne technical colleges. 

Now he was free to devote his time to what had been a hobby; in 1975, he and Joan had 
bought a country block at Panton Hill, planted 1000 vines and named it Kingstown 
Vineyard. 

In 1841, Joan's grand and great-grandparents had settled at Panton Hill as pioneers of 
Diamond Valley; his father, Ernest, and uncle William worked at the vineyards in 
Rutherglen. 
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After a spate of gold and other medals at non-professional wine shows, including "Most 
Successful Exhibitor" for five years in a row, their cabernet sauvignon took the 
championship in the professional section at the 1984 Canberra Vignerons Wine Show. 

After retiring from the MMBW, William became winemaker-vineyard manager at Lovegrove 
Winery — a big a challenge as it was the first vintage from a newly built winery. An 
excellent year ensued, with all wines winning awards and the cabernet merlot taking dual 
silver medals at Royal Melbourne Wine Show. 

William and Joan then bought Strathewen Hills, and following the successful vintage at 
Lovegrove, he worked for James Halliday at Coldstream Hills, and then with his own 
Vinetech Viticultural Consulting business, specialising in vineyard design for cool climates. 

Leaving Coldstream Hills in 1996, he firmly established Strathewen Hills and began 
exporting to the US in 2000. Halliday described the first two commercial releases as 
"excellent wines, bearing testimony to both Bill's undoubted skills as a winemaker, and the 
ideal vintage". 

Robert Parker jnr described the second vintage of cabernet/merlot in 2001as "an 
impressive red, aged in French oak … a concentrated effort with a certain complexity and 
elegance I have noted in many Yarra Valley offerings. This new operation (these are only 
Strathewen Hills' second releases) looks to be a serious newcomer to the top echelon of 
Australian wineries." 

Among the 23 vineyards designed by William is the one at Billanook College, where 
students name a barrel of wine in his honour each vintage. 

For his part, William travelled to India and Europe to research and then share his 
knowledge, which he believed was the responsibility of all growers. He had a long 
association with the Eltham and District Winemakers Guild and served as secretary of the 
Victorian Wines show, also judging in both amateur and commercial classes. 

William was a professional member of the Australian Society of Viticulture and Oenology 
and also worked on the Yarra Valley Winegrowers Committee. 

He was a firm believer that through hard work and research anything was possible. His 
enthusiasm was infectious; when things didn't work out the way he planned, he would look 
at it as an experiment. 

Even after his diagnosis of motor neurone disease early last year, he continued to work 
part-time as a consultant to Boat O'Craigo winery and in his own vineyard before selling 
early this year to move to Mount Martha. The diagnosis came only months after his gold 
and bronze wins in Los Angeles. 

Away from his vines, he loved golf and fly fishing; in May 1967 he was the founder of the 
Southern Fly Fishers, the Melbourne-based fly fishing club. 

Five days before he died, he wrote: Bemm River Flats/ Green grass stubble/ An old corner 
post/ Life, loves and rivers are for crossing/ Peace, at last. 

William is survived by wife Joan, children Melinda, Janie, Clayton and Ryan, and six 
grandchildren. 
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Wine Show Committee Members Wanted 
 
The Guild’s Wine Show Committee is calling for volunteers to join its ranks and help with 
the planning of this year’s show.  We are looking for new members with fresh ideas who 
are prepared to lend a hand and help with the many tasks associated with the Guild’s 
main flagship event.  By joining the Committee, not only will you be helping the Guild, but 
you will also get to make new friends and gain some valuable insight into how a wine show 
is run. 
 
The Committee meets on the first Wednesday of the month at my home in Research.  The 
meeting atmosphere is quite informal and we get to share and taste each other’s wine 
along the way.  If you would like to join the Committee or want more information, please 
do not hesitate to give me a call on (H) 9437 0053 or (M) 0408 354 909.  I look forward to 
hearing from you. 
 
John O’Callaghan 
Wine Show Director 
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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 WW II NNEE  MMAAKKII NNGG  EEQQ UUII PPMMEENNTT  

  
          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 fermen ter, 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 F rancis  

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 

 
 
ééééééééééééééééééééééééééééééééééééééééééééééééééééééééééééééééééééééééééé 

 
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 
 

 
 


