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Next Meeting 
 
A Go for Gold  edu-tasting  

This meeting we have Life Member, educator and Winemaker for Hills of Plenty, Karen 
Coulston,  running an education and tasting on ôWine Fining Techniquesõ.   She will 
explain the whatõs and whyõs about fining and then lead us in a tasting of red and white 
wines ð with and without fining.  Not all wines need to be fined, but in my view, fining can 
lift a silver medal wine to a Gold one.  It also may turn an ordinary wine into a medal 
winner.   

But letõs see whether Karen agrees or not! 

WOTY:  If thereõs time available we will do a small WOTY tasting, so bring one of your 
wines along. 

Weekender:  Bill Laughlin  will update us on final arrangements for the Rutherglen 
Weekender.  38 of us and our guests have signed up for this, which is planned for 4 & 5 
October.  Still room on the bus for any that make a last minute decision to go.  Our 
Treasurer, Honourable David, is showing some remarkable generosity and nearly half the 
costs of the bus and accommodation will be subsidised from Guild funds.  A great bargain 
opportunity to see and taste the delights of all Rutherglen has to offer, as well as enjoying 
a great social and educational weekender. 

 

President’s Press 
Spencer Field 
 
Our Go for Gold  Strategy  

As I said in the August newsletter, the Executive is keen to help members improve their 
winemaking skills and in so doing, lift the number of member gold medals in the Eltham 
show.  So how can we achieve this? 

 

The basics of our òGo for Goldó strategy are quite simple: 

¶ Regular tastings of membersõ wines (WOTYõs) in which good discussion will be 
encouraged to give helpful feedback to winemakers, while increasing palate 
sensitivity.  We are keen to improve membersõ skills and appreciation for country 
wines, as well as grape wines; 

¶ More educationally focussed meetings which include professionally trained persons 
championing blind tastings or other presentations ð eg, fining trial demonstrations; 
blind varietal tastings in which membersõ wines are mixed with commercial ones; 

¶ The increased use of the membersõ section of our website which we will have web 
links to good sources of technical information including an article outlining the basics 
of winemaking.  We will also have details of TAFE courses in winemaking, including 
short courses.  These web-based ideas will take some time and the efforts of 
committed members to develop; 

¶ We may have a field trip in place of a meeting to meet and hear a winemaker or two 
hopefully devolve some of their secrets; 

¶ We are planning a ladyõs wine evaluation meeting, with a view of having a wider 
variety of palates to assess member wines; 
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¶ Our most important strategy though, is to simply canvas members for their own 
suggestions and ideas on how the Guild can contribute to improving their winemaking 
skills.   

We are seeking your Suggestions please!!! Give us feedback by email or at meetings.  

 

Mundane Tips for Winemaking Beginners – Part 3 
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 his third tip.  
 

CO2 for white wine racking and bottling.  

 
I think it was Spencer who told me that John Gaffney uses a Soda Stream unit (designed 

for making carbonated drinks), as a source of CO2. 

I rang John, and he told me all about his experience with the Soda Stream. 
 
I then bought a set. See photo below .  The value starter Pack in the large box on the left 
contained the unit on the right, and one gas cylinder. This boxed set cost about $45 at Big 
W.  My other single cylinder cost about me $40 at K Mart, and the cost of that single 
cylinder was the main hitch.  
(I should have bought two starter units).  I can exchange each empty cylinder for a full 
one for about $10.  The change over service I use is at the inquiry desk at K Mart in 
Greensborough, quick and easy. 
 

With other options of a CO2 supply, the supply chain seemed to me, very inconvenient, or 

to require the renting of a B-Double truck to get the heavy cylinder home.  Each cylinder 

contains 330g of CO2.  One bottle would possibly get me through the total process of 

racking and bottling of 75 litres of wine if I didn't waste the gas experimenting with the 
unit; so it is quite practical.  It is best to keep one full bottle in reserve, to save  
having to rush off to Big W or K Mart to get a refill when it may not be convenient, and 
they might be out of stock. 
    

The unit has a hard plastic tube about 
750mm long that would normally be 
inserted into a drink bottle.  I just 
bought the right diameter plastic tubing 
from Bunnings and slipped it over that 

tube in the unit, and I could send CO2 

anywhere I like.  It works very well and 
the initial expense is spread over the 
years, plus having a light weight and 
easily handled unit, available from 
normal retailers. 
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Wine Show Flyer  
 
 
 
 
 
 

 
 

39th ANNUAL ELTHAM AMATEUR 

 WINE SHOW 
 

N.B. Wine entries close Wednesday 15th October 

2008!  
 

 
Check your winemaking and tastings ag ainst the judges' comments  

at the show on  

Sunday 23 rd  November, 2008  
11 am ð 3 pm Eltham Community Centre  
801 Main Rd (opposite the Eltham Hotel)  

 
Around 700 entries annually !!!  

 

 Back by demand! Winemaking / Matching short classes:  
Midday: Country Wine  Making  
1 pm: Sparkling Wine Making  

1.30 pm: Wine & Food Matching  
 

GOURMET DELIGHTS AVAILABLE OR BYO PICNIC 
 
The Guild would like to thank the following for their support of our noble craft! 

 

Cellar Plus www.ce llarplus.com.au  Ph: 9328 1881  

Costante Imports  www.costanteimports.com.au   Ph: 9484 7948  

Winequip  www.winequip.com.au    Ph: 1300 882850  

Greensborough Home Brewi ng  Ph: 9432 0283  

Heritage Coopers  Diamond Creek  Ph: 9438 1790  

La Trobe University  Viticulture & Wine Production  Ph: 9479 2191   

Vinvicta Products  www.vinvicta.com.au          Ph: 1300 360353  
 

Pick up an entry fo rm from one of our sponsors,  
or from our Website www.amateurwine.org  

 

For Further Information:  03 9437 0053 or Email: cheers@amateurwine.org  

Eltham & District Amateur Winemakers Guild Inc. 

http://www.cellarplus.com.au/
http://www.costanteimports.com.au/
http://www.winequip.com.au/
http://www.vinvicta.com.au/
http://www.amateurwine.org/
mailto:cheers@amateurwine.org
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Sparkling Adventures 
Chris Ramsay, Tim Ross, Andrew Gillam 
 
[This is an adjunct article to Georgeõs famous òmaking sparkling wine in underpantsó 
article of some time back ð while we cannot hope to inspire such humour based purely on 
visual imagination, there are other ways to create entertainment when attempting to 
make sparkling wine.  We hope to add a visual reality element in this article.] 
 
Since its inception, the Ramsay/Ross/Gillam co-operative have found it particularly useful 
to have a group of 3 when making wine ð this means that two people can make a decision, 
then thumb their noses at the other person and say òsorry, youõre out votedó. 
 
So with no names mentioned to protect the guilty, this vintageõs òside projectó was ð well, 
seeing weõre making more Shiraz, letõs try a batch of sparkling on the way along.  So far, 
so good é 
 
Then it sorta went downhill é the tough bit with sparkling is always the secondary ferment 
é so how about we just take some of our fermenting wine when it has reached the right 
SG and bung it in some bottles é then we could just blend it down with some of last years 
wine as well so itõs not too potent é 
 
Rightyho then é great idea é a few back of the envelope calculations, some dubious 
measurements with a SG hydrometer and away you go é 
 
Fortunately over the next few months only one bottle exploded é and mostly download, 
not upward all over the ceiling as with Georgeõs blueberry é but the continual leaking of 
wine through the caps and the alarming increase in ullage space over time suggested some 
serious pressure was building up in the bottles. 
 
And so D-day finally arrives ð thatõs Disgorgement Day of course.  Tim takes charge of the 
dry ice é confidently predicting the time required to freeze the cap, despite the clearly 
large amount of sediment due to the use of actively fermenting wine. 
 
The first òtestó bottle is capped and placed on the ground just off the edge of Chrisõs 
paving under the house é we wait, we watch é the telltale bubbles begin to appear 
around the edges of the plug, the plug itself slowly starts to rise é then bang - a solid 
projectile shoots 30 feet into the air, closely followed by a 3 foot plume of dense red 
Shiraz é accompanied by a wide spray of òcollateral damageó that ends up sprayed on us, 
the windows and various other parts of the house.  About a 1/3 of our bottle of precious 
wine is all that is left é 
 
Right then, that didnõt quite go as planned ð anyone think we may have had just a tad too 
much pressure ?  We refine our technique to ensure a higher retention of wine ð which 
basically consists of rushing in and sticking a hand over the bottle once the plug has 
disappeared into the stratosphere é very effective but with a minor side effect of dry ice 
burns and Shiraz pretty much sprayed at all angles if you are not careful. 
 
We eventually recover a little over half our original volume, with a careful note to be a 
little more conservative with pressure calculations next time around. 
 
And in the interests of the further wine education of Guild members, we nobly sacrificed 
most of the contents of one more bottle to capture the following pictorial record of the 
Ramsay/Ross/Gillam Sparkling Shiraz disgorgement day é
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1. The calm before the storm ς 
the nervous wait 

2. Thar she blows ς plug 
elevation circa 30 feet 

3. Well, tƘŀǘ ǿŀǎƴΩǘ ǎƻ ōŀŘ ς bit 
of mist, not much else 

   

пΦ 9ǊǊΣ ƘŀƴƎ ƻƴΣ ǿƘŀǘΩǎ ǘƘŀǘ ς oh 
ŘŜŀǊΣ ƛǘΩǎ ŀƭƛǾŜ ΗΗ 

5. Sensitive folk look away now 
ς sort of phallic really 

6. Oh no, what a waste ς but 
this pic is spectacular full size 

   

7. Man oh man, is there gonna 
be any left for us 

8. Nearly done, should be at 
least 1 cup of wine left 

9. Quick Andrew, stick a cork in 
it before any more escapes 
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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 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 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 ï 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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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 , 
 
------------------------------------------------------------------------------------------------------ 
 
Capsules 
 
Brown metal capsules for bottles.  $5 per 1000 (approx).  No applicator required - just 
crimp on by hand.  Collect at meeting in Sept. 26 or ring me 9712 0318 
 
George Wright 
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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, filt ers, 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 é 

 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 é 

 
 Costante Imports  
377-379 Bell Street, Pr eston 
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 é 
 

¶ Books ¶ Nutrients ¶ Glassware ¶ Acids 

¶ 5L Stills ¶ Oak Barrels ¶ Corks ¶ Yeasts 

 
Winemaking equipment hire ð including motorised crusher / destemmer (750kg / hr), 
basket press, corker and more. 
 
Call Dave for all your needs é 
 
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 
 

 
 


