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Next Meeting 
 

The executive does all this planning about things we should do but we must be flexible 
because sometimes it’s difficult to deliver.  We had planned an educational exercise about 
wine measurements for amateurs but our presenter had an urgent bottling to arrange and 
so we have to change tack. 
 
The highlight of the meeting will now be the attendance of our life member, past-
President and long-term Treasurer of the Guild and now professional winemaker, Ken King.  
He has agreed to lead a discussion on the subject, ‘Criteria for Judging Wine and 
Women’, or something like that.  Nobody knows where Ken will lead any discussion but I 
know that members will be interested in how he managed for so many years to make 
Chardonnays and Rieslings of such quality without the benefit of refrigeration, not that he 
will necessarily talk about that.  Also his reputation as a pinophile is likely to generate 
interest in his approach to this difficult grape so this may also feature or maybe not.  I 
know his experience as a professional winemaker has led him to a number of conclusions 
about the challenges facing amateurs who could provide some interesting observations… 
perhaps.  Suffice to say that I think Ken may know what he wants to talk about.  All I know 
is that his session will be informative, instructive and interesting. 
 
If you are having problems with the current (or past) vintages, bring along a sample to get 
advice, particularly at this meeting when we have Ken present. 
 
We also need some wines to keep our palates honed. 
 

President’s Press 
George Wright  
 
Vintage has passed.  I have taken a breather from making grape wines this year, partly 
because my kangaroos ate my grapes.  In addition, a look at my cellar indicated that if I 
was to make significant inroads I could face a serious health issue.  Instead I tried to make 
small batches of country wines...with mixed results, as you will no doubt find out one day 
at a tasting.   
 
From all accounts it has been an easy year for amateurs to make wine but difficult to 
make quality wines.  I guess the test of this will be at the wineshow. 
 
The good news is that most of the hard yakka is behind us.  We all need time to sit back 
and enjoy the products of our labour.  And I will drink to that. 
 
You may get the feeling that I’m feeling rather relaxed about things.  Yes, I’m just back 
from holidays and not yet back in the saddle. Feels good.  Cheers.   
 

Rob Aitken’s Dribbles 
 
O thou invisible spirit of wine, if thou hast no name to be known by, let 
us call thee devil. 
 
William Shakespeare 
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Exploring the Mornington Peninsula Wineries 
Rob Aitken 
 
In the last 12 months my wife Rose and I purchased a house down Mornington Peninsula 
way near Western Port.  While loving the area and enjoying spending time looking around 
the Peninsula's many beautiful attractions, we have been gradually getting acquainted 
with the many local wineries.  When it comes to boutique wineries, the area abounds in 
such places but like many amateur wine makers I hanker for a real down to earth winery 
where, instead of granite bench tops and luxury appointments, wine is provided in a rough 
and ready winemaker’s shed with an unpretentious working area and with the actual 
winemaker present. 
  
Boutique wineries such as Ten Minutes by Tractor and T'Gallant are great to visit and very 
enjoyable for a (very pricey) Saturday arvo pizza with a glass or two of peninsula pinot.  
However recently on a morning bike ride I "discovered" the Balnarring Vineyard.  Later 
that same day we visited this winery and were met by the lady winemaker in her grubby 
workclothes (don’t tell her I said that) who then scrounged up a couple of glasses and put 
them on an old plank bench top straddling a couple of old barriques all located amongst 
the assorted barrel racks and stainless steel tanks.  We enjoyed tasting a range of her 
wines while having a down to earth explanation of the wine making process.  Her local 
pinot was pretty good although like any reasonable peninsula wine it was not cheap - 
around $30 per 750 ml. 
  
I also noted another very basic winery across the road nearby which looks worth a visit on 
our next trip to the peninsula - the things I do for the furtherment of the guild members 
palette development! 
  
All in all the pinots seem pretty good to this L plate pinot drinker however the local 
cabsavs and shirazs lack the intense character of the warmer region wines.  If you want to 
visit the Mornington Peninsula and its wineries, I suggest you get hold of the tourist map of 
the local wineries to guide your explorations. 
  

Climate Change and Wine Making 
George Wright 
 
A number of members have commented on the changes that are occurring to the climate 
and how this is affecting their winemaking.  Ken King has traditionally picked his Pinot 
during daylight hours.  This year he found it necessary to bring in the picking crew in the 
very early mornings while still dark because the grapes picked during the day were too 
hot.  Fermentation started quickly and the ferment frothed, leaving too little time on the 
skins before ferment had gone to completion...just a few days.  Kevin Furness reported 
very high sugar levels giving hot alcohols with high pH.  The difficulty is lowering pH 
without getting Total Acidity so high the wines taste metallic.  He is experimenting with 
tannins to address the flabbiness.  Our mouths are drying out in anticipation, Kevin. 
 
My personal story is rather depressing.  I reported the start of this saga three years ago.  
The kangaroos in my area have traditionally been good neighbours.  I provide good grassy 
strips between the rows of vines for them to nibble and they provided me with the joy of 
living with marsupials close to my home.  After total disinterest into elevated foliage, four 
years ago they developed a taste for grapes and started bouncing on my nets to gain 
entry.  I presume they were so stressed from the drought they needed something to eat. 
The holes gave access to the birds and the foxes then tore further holes to get at the 
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birds.  An examination of their poos confirmed that all three ate the grapes and despite all 
my evening trips to shoo them out they consumed the entire crop.  Sharing is not a 
concept they share. 
 
In following years the eating habits developed further.  Wallabies are browsers and pull 
limbs down with their front paws to get a feed.  In contrast, kangaroos are grazers and 
normally nibble food from the ground. I noticed that the amount of browsing increased 
including my vines and the fruit trees I have near them.  Quite large branches were being 
pulled down and bitten off.  I assumed that I had been invaded by wallabies but on 
checking I found it was the kangaroos.  In their stressed condition, they demanded 
whatever food they could get, even changing their normal table manners. 
 
In the ensuing drought-stressed seasons I have attempted to surround my vines with layers 
of electric fencing as well as netting.  I used various designs, but all to no avail.  The 
kangaroos just bounded through the fencing as well as the netting and devoured the crop 
along with the foxes and birds.  But worse came early last spring. 
 
In the prior winter, due to the damage to the vines, I pruned back to the trunk, intending 
to re-establish new cordons (I generally cane-prune rather than spur-prune).  However, 
the kangaroos having learnt that vines are good tucker, decided to nip off any shoot at 
budburst.  Previously they had focused exclusively on grapes.  My vines are now a 
collection of sticks with a funny looking fuzz of nipped buds at the top of every vine.  
 
A friend suggested using lead pellets as a simpler treatment, but I can buy grapes and the 
kangaroos were here first. 
 
I am now considering the possibility of protecting the emergent buds next year, leading 
new shoots up to the canopy wires in a protective sleeve with a view to getting fruit from 
a canopy that grows over my head.  I hope the roos can’t reach up that high.  But not all is 
lost.  I imagine it will be rather nice on a warm summer day under a bower of vine leaves.  
I almost feel the urge to write poetry about the experience I anticipate. 
 
Other growers are facing similar challenges.  Jeni Port (The Age Epicure, May 6 2008) 
reported that some wine-lovers think that Pinot may be a variety that will not suit the 
traditional favoured regions…indeed some think it may not find suitable climates anywhere 
in Australia.  Some growers are losing their livelihood as vineyards die due to the drought. 
Graeme Leith of Passing Clouds has established a vineyard at Musk (between Daylesford 
and Trentham) at an altitude of 740m.  Traditionally this would rarely ripen fruit.  Others 
are thinking of grafting over the cool temperate Pinot variety with the hot climate Shiraz.  
People are changing long-held beliefs about regions and matching varieties.  I think I’ll 
just tear up my Gladstone’s reference book that gives information about sunshine hours 
for various regions. 
 
As amateur winemakers we need to find good quality grapes.  The challenges facing 
commercial growers lead on to the difficulties we will face.  Where should we be looking 
to get good fruit?  Past experience may not be a good guide. 
 
The difficulties not only relate to the growing.  Winemaking will also become more 
difficult as Kevin and Ken have demonstrated.  How can we slow down the ferments so 
that there is sufficient time for skin contact?  These tasks are perhaps even more difficult 
for the amateur that does not have ready access to refrigeration.  I’m sure I have only 
scratched the surface on this issue and it will become clearer as we progress.  We will 
need all the inventiveness of Stan Gower to cope with the changes in climate that face us 
all. 
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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 

 
 

 

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 

 
 
……………………………………………………………………………………………………………………………………………………………………………………………………… 

 
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  
 
 

 
 
 
 
 
 
 
 
 
 
 
 



 

 

EDWG Newsletter – May 2008  Page 8 

 

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 
 

 
 


