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Next Meeting 
 

OK, I know you have been busy picking grapes and wondering when the bubbles will start 
to appear after inoculation.  Perhaps the greatest difficulty this year will be the speed of 
ferment.  It‘s been so hot for so long, day and night, I‘m sure that the skin-contact time 
for the reds would be cut to a minimum and the difficulties of getting a cool ferment for 
the whites immense. But golly-gosh, will we have some big alcoholic monsters!  All-in-all, 
this summer has probably been the most difficult for making fine wines and it should be 
seen as a test of our abilities to keep up the high standards.  I will await the wine show at 
the end of the year to see if my reading of the vintage conditions is correct. 
 
We also need to sort out a few policy matters such as the role of sponsors at meetings 
(feedback from last meeting), Guild-assisted selling of members‘ wines and the voting on 
two potential life members who were identified at the February meeting. 
 

President’s Press 
George Wright  
 
If you like tasting very good reds, don‘t miss the next meeting.  It‘s the ―Hotties-vs-the-
Coolies‖ once again.  In the midst of the grape glut, Guild members were offered high –
quality Shiraz grapes from two vineyards near Bendigo.  While both could accurately be 
described as ‗hot‘ climate vineyards, one was hotter and one cooler.  The wines that 
emerged from these grapes won many medals at our Show and demonstrated that you can 
make good wine from good grapes – I can‘t remember tasting a bad wine from these 
grapes but I guess it is possible to make bad wine from these good grapes. 
 
Early last year we then had a taste off of the wines from these two vineyards and I think 
many of us were surprised that in many cases we could discern whether the wines had 
originated from the hotter or the cooler vineyard.  This is pretty sophisticated palate-
training and I was pleased to see how successful we were.  I wonder whether we can 
repeat the results this year? 
 
I can‘t remember whether the Hotties beat the Coolies last year but I‘m sure Chris will 
remember.  He has agreed to referee the proceedings and I think Kevin Furness is visiting 
from Bendigo to make sure Chris doesn‘t cheat.  Our President, as Chairman of the 
meeting will use his gavel to sort out any fights that may erupt.  All-in-all it should be an 
enjoyable meeting. 
 
If you have wine made from this exercise, please bring it along.  Make sure it is labelled as 
a ‗hottie‘ or a ‗Coolie‘ and with your name so that we can identify the winemakers.  To 
make the night educational as well as fun, bring along your winemaking notes as well as 
scores and comments from the wine show. 
 

Rob Aitken’s Dribbles 
Rob Aitken 
 
―Sometimes when I reflect back on all the wine I drink I feel shame.  Then I look into the 
glass and think about the workers in the vineyards and all of their hopes and dreams.  If I 
didn't drink this wine, they might be out of work and their dreams would be shattered.  



 

 

EDWG Newsletter – March 2008  Page 3 

Then I say to myself, 'It is better that I drink this wine and let their dreams come true than 
be selfish and worry about my liver.‖    ~ Jack Handy 
 
 
―If I were to wish for anything, I should not wish for wealth and power, but for the 
passionate sense of the potential, for the eye which, ever young and ardent, sees the 
possible. Pleasure disappoints, possibility never.  And what wine is so sparkling, what so 
fragrant, what so intoxicating, as possibility!‖  -  Soren Kierkegaard 

 

Guild Asset Register – Take 2 
Richard Bortko 
 
In last month‘s newsletter, this article included Rob Aitken‘s phone number which 
subsequently was found to be incorrect.  The article is given again with the correct phone 
number.  Hope it didn‘t cause any problems for you. 
 

ASSET REGISTER – January 2008 
 

Policy for management of guild equipment: 
 
This policy is based on the Guild‘s charter to ―To nurture, promote and sustain the art of 
amateur grape and country wine making‖.  Part of nurturing the art of winemaking is to 
provide guild members (especially new members) with access to basic but costly equipment 
which they will need to make wine. 
1. The Guild owns a limited range of equipment for the purpose of assisting (particularly 

new) members to make wine when otherwise the cost of equipment could be a 
deterrent to wine making. 

2. All Guild equipment is to be available to all members to use. 
3. Members may hold equipment at their own home but must inform the Guild‘s asset 

manager of any changes (eg transfer to another member, damage, loss, etc) 
4. Existing items regarded as basic and lower cost (eg plastic containers, demijohns) will 

not be replaced at the end of their useful life. 

 

Asset description Quantity 

Enolmatic Bottling Unit 1 

Crusher Destemer 1 

Small Keith Traeger Press - 38L  310 
mm dia. x 510 high. 

1 

Larger Andy Miezis Press  - 64L 380 

dia. x 567 high. 

1 

54L Demijohn 1 

35L Demijohn 1 

30L Black Plastic Fermenters 2 

Judging glasses Many 

 
For inquiries on the Guild equipment contact Rob on 9439 5775 
or email him on cabsav@bigpond.net.au 
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A Taste of Honey  
 

A Taste of Honey  - Is Mead Poised for a Comeback? 
 
By Nicholas Day 
Posted Wednesday, Feb. 27, 2008, at 7:02 AM ET  SLATE Magazine 

 

Judging by the prominence of honey these days, you'd think there's a run on sugar. Local, 

flavored honeys are now in restaurant kitchens.  Foodies are mail-ordering artisanal raw 

varieties. At my local farmers market in Connecticut, the area beekeeper shows up with a 

table's worth of options and a glassed-in buzzing hive.  This resurgence is in spite of the 

recent colony collapse disorder, which decimated many beehives. But even more 

unexpected is the rise of honey for an ancient use: alcohol, in a drink known as mead.  

You might know mead from Beowulf—it's what the characters got soused on.  Mead is so 

old-school that its advocates claim it as the world's first alcoholic beverage. (Their line of 

thinking goes like this: Rain-diluted honey attracted wild yeasts.  The fermented liquid 

then attracted a human, who drank it and felt less unhappy.) But the recent interest in 

fermented honey has morphed it from an esoteric item that only a few bearded Dungeons 

& Dragons players indulged in to a small yet legitimate commercial enterprise.  There are 

now more than 100 meaderies in the United States, like Rabbit's Foot Meadery and 

Mountain Meadows Mead.  For the ambitious, there are DIY mead-making books, complete 

with archaic spellings (see The Compleat Meadmaker).  Is mead, last popular around King 

Arthur's table, poised for a comeback? 

 

The home-brewing community is largely responsible for putting mead on the map.  Mead-

making culture is a direct descendant of beer geekdom, in part because Charles Papazian, 

whose The Complete Joy of Homebrewing is the book that launched a thousand brewpub 

loans, is also a mead evangelist.  In fact, the home-brewing community can be credited 

with many significant changes to the American drinking landscape. Without the nerdy 

obsessiveness of early hobbyists, we'd all still be crushing corn-fed lagers against our 

foreheads.  Instead, we're drinking double IPAs and imperial stouts.  The many new mead-

makers in America are almost all lapsed home brewers who smelled the honey.  

 

http://en.wikipedia.org/wiki/Colony_Collapse_Disorder
http://www.rabbitsfootmeadery.com/
http://www.mountainmeadowsmead.com/
http://www.amazon.com/Compleat-Meadmaker-Production-Award-winning-Variations/dp/0937381802/ref=pd_bbs_sr_1?ie=UTF8&s=books&qid=1202503762&sr=8-1
http://www.amazon.com/Complete-Homebrewing-Third-Harperresource-Book/dp/0060531053/ref=pd_bbs_sr_1?ie=UTF8&s=books&qid=1202503785&sr=1-1
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In some ways, it's not surprising to see mead taking off like this:  The last few decades 

have given rise to many small-scale, artisan food products.  In the alcoholic arena alone, 

there are now craft spirits, craft sake, and craft bitters.  Anyone at a farmers market has 

seen that antique varieties of melons or apples are in vogue; many small farmers now raise 

and sell almost-extinct animal breeds, like Tamworth pigs and Narragansett turkeys. 

For farmers market foodies, mead, as an alcoholic libation, has a conceptual advantage 

over beer: Mead possesses what winemakers call terroir, the French term for how 

something—wine, cheese, honey—conjures up the landscape around it.  That's because an 

artisanal mead is still, at least in part, an agricultural product.  With its floral and herbal 

aromas, a good mead vividly communicates a sense of place—think a field of orange 

blossoms or rosemary bushes—in a way that's impossible for beer.  Wine writer Matt 

Kramer calls this feeling "somewhereness" and, in the new hyper-local-food America, it is 

an attractive selling point. Don't just "eat your view"; get blitzed off it.  

 

Mead-maker David Myers of Colorado's Redstone Meadery said, "Mead is something that 

comes around like clockwork every 2,000 to 3,000 years."  But despite its seemingly 

sudden upswing, mead isn't likely to reattain its crazy medieval popularity.  Unlike once-

forgotten, now-prized goods like heirloom tomatoes, mead won't even make the foodie 

mainstream.  That's partly because it has a horrible image problem—currency with the 

Society for Creative Anachronism is not exactly a signifier of great commercial promise. 

Got Mead's blogger goes by the nickname Meadwench, and the topics covered on the blog 

include questions from readers trying to figure out what the historically correct drinking 

cup is.  Fans like these won't boost mead into the 21st century.  Even mead-makers 

complain about Renaissance fairs, where the drink is treated, inevitably, as an 

anachronism. 

 

While it's theoretically possible for mead to escape its poor company, it has a more 

fundamental problem.  Although there seems to be a mead flavor for every palate—orange 

blossom, buckwheat honey, blended with berry purees, infused with juniper berries, 

champagne-carbonated, still—they all suffer from the same structural problem:  Honey has 

little natural acidity.  That may sound appealing, but acidity—the spine of a good wine—is 

what keeps flavors bright and focused, and what marries wine with food.  Mead-makers 

recognize this flaw, so to give it an acidic boost, they add citric acid.  That helps, but it's 

not enough.  Most meads still sit somewhat awkwardly alongside dinner.  Unlike the best 

beer and wine pairings, they neither sharply highlight foods nor blend with them into 

something equally interesting.  Ultimately, they make for reluctant partners at the table.  

Strange enough to be intriguing, but too strange to be at home on the dinner table, mead 

is a stubborn paradox.  I like mead conceptually—the lore, the eccentricities.  I even 

http://www.northshoredistillery.com/
http://www.jotosake.com/index.html
http://www.seriouseats.com/required_eating/2007/08/its-a-bitter-bitter-world.html
http://pollan.blogs.nytimes.com/2006/05/17/eat-your-view/
http://www.redstonemeadery.com/
http://www.redstonemeadery.com/store/catalog/Mead-for-the-Masses-sp-65.html
http://www.sca.org/
http://www.gotmead.com/
http://www.gotmead.com/index.php?option=com_jd-wp&Itemid=190
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occasionally like a bottle.  But no mead has ever earned its way into my alcoholic 

rotation.  The other night, I had a glass of Redstone's Mountain Honey Mead, a widely 

distributed brand, and its initial burst of flavor went flat all too soon.  It was an odd fit 

with what I'd planned for dinner (your basic roast chicken) and dessert (a black-and-white 

custard).  Of course, the rapturous aroma was intoxicating, and I spent a few moments 

inhaling it.  But the taste that followed was neither more nor less than limpid, liquid 

honey.  If Winnie-the-Pooh ever took to the bottle, this is exactly what he'd want. 
 

Article on Sparkling Wines 
George Wright 
 
As the Joe Illian Prize at this year‘s Wine Show is for a country sparkling wine, the 
following article may be useful to members. 
 
Bits from Books 
(Rambling Thoughts about Books) 
Armstrong. D Rankine B and Linton G.  (1994)   Sparkling Wines.  The Technology of 
Their Production In Australia  Winetitles  Adelaide ACC 291991  BRN 173284  NMIT 
Library: ARM 663.2240994 

 

Part 2: Particular notes on Disgorgement 

 
Last month I promised to expose the depths to which an amateur winemaker must descend 
to achieve a clean bottle of sparkling wine.  Before we get into the decadence and 
pornography, notes on the expert account outlined in the book are given. 
 
The lees (dead yeast cells) that have accumulated in the neck of the bottle of sparkling 
wine that has undergone a secondary fermentation in the bottle needs to be removed and 
this process is called disgorgement.   Disgorging is a skilful operation when carried out 
manually.   Commercially, the neck of the bottle is usually snap-frozen and the ice plug is 
expelled, along with the lees. 
 
The book also describes a technique used when bottles are at cellar temperature and no 
ice plug is used. When cork-sealed bottles are disgorged, the bottle is held at about 45 
degrees below the horizontal with the gas bubble held in the shoulder of the bottle.  
Then, using a special pair of pliers, the clip is levered off the cork, holding the cork with 
the index finger of the other hand.  The cork is then allowed to be slowly forced out of the 
bottle until explosion when the bottle is uprighted with a twisting motion to about 45 
degrees above the horizontal, to position the gas bubble between the liquid in the bottle 
and the deposit.  The deposit is blown out of the bottle by the pressure and the bottle is 
given a sharp tap with the pliers that induces the wine to foam slightly to wash any 
remaining deposit out of the bottle. 
 
So much for the theory and practice of experts !  We now come to the pornographic 
processes of the amateur. 
 
I use crown seals for the secondary ferment (and for the final product – the cork and wire 
and metal dressing are aesthetic, but the crown seal is inexpensive and does the job).  As 
described above, I tried the 45-degree tilt and moved the bubble to the shoulder just as I 
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released the crown seal.  And yes, I did manage to discharge the sediment so I have 
managed to achieve the required result, I suppose.  But my mental image of the process 
described in the book has never matched my reality 
 
I do not have the experience to remove the crown seal with precision.  Some flip off 
quickly, some slowly.  The danger is in a hesitation in the movement, and believe me 
there is real reason for hesitation.  Too quick a release results in massive foaming and you 
lose half a bottle of precious wine.  Too slow and you waste the energy of the fizz to 
remove the sediment.  If there is any hesitation in the movement while the cap comes off, 
the pressure in the bottle is released while the cap is only partially released.  The plug of 
sediment and wine is expunged in foam caused by the bubble in the bottle and the 
pressure of CO2 in the wine; it hits the partially released cap and sprays with considerable 
force and magnitude back onto the disgorger and onto everything behind him.   His clothes 
are saturated and for a considerable distance behind him, the surroundings are doused in 
wine. 
 
After many tries, I find the only practical way to achieve disgorgement is to select a warm 
day in summer and to take my bottles into the garden.   I find an area not too close to the 
house, but with a broad area of garden behind me, not too close to the neighbours.   I 
strip to my underpants (I have a false sense of modesty) and proceed to flip off the crown 
seals with the utmost care and precision.  I like to refer to these sessions as disgorgement, 
rather than disgorging because it lends an artistic flavour to an otherwise very ordinary 
experience.    
 
In every disgorgement I have carried out, I end up with the garden covered in spray and 
myself in the shower before I can approach the task of re-dressing myself and topping up 
and re-sealing the bottles so that I can achieve the necessary clarity of sparkling wine.  
The neighbours have threatened to sell tickets for the event.  Such is my passion for 
homemade wine.  There can be no greater sacrifice.   
 
 
Postscript 
I now buy a small amount of dry ice in an Esky and invert the bottles into it (for about 30 
seconds).  That‘s enough to freeze the wine in the neck of the bottle.  Then I flip off the 
crown seal and the plug of ice (with sediment) shoots into the neighbour‘s yard.  It‘s less 
messy but you still need a shower at the end.  Wear safety glasses and keep the bottle 
facing away from your face.  If the plug gets stuck you can prod it with a screwdriver to 
help it fly out but don‘t point it towards your face.  The mobile plug of ice is dangerous.  
It would be safer to work with the bottle behind a Perspex screen but I haven‘t used one. 
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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) 

  

  HHYYDDRROOMMEETTEERR  

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

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

  ““DDAADDDDYYCCOOOOLL””  PPOOLLYYSSTTYYRREENNEE  IINNSSUULL--  

AATTEEDD  CCAASSKK,,  1100LLTT,,  CC//WW  SSPPIIGGOOTT  

  22XX  22--LLTT  GGLLAASSSS  FFLLAAGGOONNSS  

  1155  GGLLAASSSS  BBOOTTTTLLEESS  ((775500  MMLL))  

  11  SSYYPPHHOONN  TTUUBBEE//  33  AAIIRRLLOOCCKKSS  

  SSOODDIIUUMM  MM//BBIISSUULLPPHHIIDDEE  7755GGMMSS  

  11  SSTTAAIINNLLEESSSS  SSTTEEEELL  CCOOLLAANNDDEERR  

  88  RRUUBBBBEERR  SSTTOOPPPPEERRSS  WWIITTHH  HHOOLLEESS  IINN  

  11  FFUUNNNNEELL//  CCLLEEAARRIINNGG  CCHHAARRCCOOAALL  

  RREEDD  SSEEAALLIINNGG  WWAAXX//  11  RREECCIIPPEE  BBOOOOKK  

  PPKKTT  NNUUTTRRIIEENNTT,,  FFIINNIINNGGSS  

  

CCAALLLL  

MMRRSS  PPAATT  CCOOVVEERRDDAALLEE  

9944336611002266  

PPLLEENNTTYY  

------------------------------------------------------------------------------------------------------------------------------------------------------  
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. 
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Sell for half of new price. 
 

Rob Francis 
Camberwell 

T: 9809 0077 
M: 0419 936 970 

 

 
 
Chardy 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 
 

 
 


