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Geoff Anson

Barwon Ridge Wines
Geoff has been a member of Eltham Guild for almost 20 years and has
won several trophies and many awards in amateur shows. He has now
established Barwon Ridge Wines Geelong with Ken King and is the
joint winemaker. He and Ken have a particular penchant for Pinot.

Alan Blackman

Alan has been an amateur winemaker since 1980 and since that time
has worked up to making (ever increasing) volumes of wine. He has
recently obtained a limited licence to sell wine under the 'Sitting Duck’
label. Alan has been studying winemaking at NMIT for five years and
has nearly completed his diploma. Alan’s industry experience includes
6 months and vintage at 'Innocent Bystander' as assistant winemaker /
maintenance.

William Christophersen

Strathewen Hills Vineyard & Winery
Bill was a fruit and grape wine maker in the Eltham & District Amateur
Winemakers Guild in 1975 and became a professional in the industry in
1978. He has won many awards and trophies, and with a long career in
judging wines at amateur and professional levels, Bill ranks amongst
Australia's most senior judges of amateur wines, both grape and
country fruit styles.

Peter Connolly
A wine industry professional with more than 30 years experience. A
driving force behind St Hubert's Winery and the Yarra Valley's early
success as premium wine producers, Peter was for many years
Chairman of Wine Judges for the Amex Asian Food Festival. As a
freelance consultant his astute palate and experienced adjudicating
skills are keenly sought.

Lindsay Corby

A lecturer in Wine Production and co-ordinator of the Master of Wine
and Wine Appreciation program at La Trobe University, Lindsay has
been involved in the wine industry since 1985, including 9 years part-
time study at CSU. Lindsay has managed vineyards at Baileys of
Glenrowan, Tamar Valley Wines, and Tarrawarra Estate, before taking
on consulting, and teaching degree subjects in viticulture and wine
production and wine appraisal in 2000.

Karen Coulston
Hills of Plenty Winery

Karen is a winemaker with a degree in wine science from Charles Sturt
University. She operates Hills of Plenty Winery and consults to other
winemakers. A former member of the Guild, who turned professional,
Karen's on-going support is gratefully received. Karen has judged wine
at Eltham and Daylesford and has conducted wine appraisal classes for
NMIT.

Our Judges

John Graves

Eltham Vineyards
John entered into commercial wine making at Eltham Vineyards in 1990
after winning "Wine of the show" for his Cabernet blend. He
concentrates on Chardonnay, Pinot Noir and a Cabernet blend and the
Chardonnay and Pinot Noir have won several medals and show good
ageing characters.

Martin Grinbergs

Martin is an industrial microbiologist specialising in alcoholic
fermentations. He participated in the rebirth of St Huberts Wines and
the establishment of Lillydale Vineyards. Currently, he is the principal of
MicroVin Services which provides consultancy in winemaking and
laboratory analytical services to professional and amateur winemakers.
He lectures in Wine Microbiology and Biochemistry at LaTrobe
University.

Sharon Hebbard
Hebbard Consulting

A graduate of Charles Sturt University in Wine Science, Sharon has
been in the wine industry since 1987. She has worked with worked for
various wineries and teaching institutes including Brokenwood,
Goonawarra, Craiglee, CSU, NMIT and Latrobe University. After 5
years as the viticulturist of Giant Steps Vineyard and Innocent
Bystander winery, she is pursuing her own business as a management
adviser and freelance educator. One of her new clients is Gladysdale
Vineyards, suppliers of fruit to Coldstream Hills.

Russ Henry
An amateur winemaker with 13 years of experience in country, grape
and sparkling wines, Russ's wine awards include “Best Wine of the
Show" at Eltham in 1992 and 1996, Sydney Amateur Winemaking Club
Champion 1996, and Victorian Wine Show Director's Trophy 2001.
Russ's experience as a judge spans several years.

Ken King
Kings of Kangaroo Ground
Life Member and Past President of E&DWG, proprietor and winemaker
in the Yarra Valley, Ken has been winemaking since 1985 working
mainly with Chardonnay and Pinot Noir. Ken is a contract winemaker
for other small boutique vineyards with stable sales at a number of
Sydney and Melbourne restaurants. He has won awards both as an
amateur and as a professional.

Ann Manning
Ann has been making mainly red wines for about 15 years. She has a
degree in Wine Science from Charles Sturt University and teaches a
number of wine making and wine tasting subjects at NMIT.

Scott McCarthy

20 vintages experience. Started career with Yalumba Wines in the
Barossa Valley, with vintages in California, and France. Scott returned
to a winemaking position in Marlborough NZ for 3 years before moving
back over the ditch to Australia as Senior Winemaker at Master
Winemakers in the Yarra Valley. Scott now operates his own super
premium contract winemaking business “McCarthy Wine Services”
from the new winemaking facility located at Helen's Hill Estate in the
Yarra Valley

Chris Myers
A winemaker of 27 years and a Life Member of the Frankston Amateur
Winemakers Guild. Chris was their "Winemaker of the Year" for 12
consecutive years. He has judged the Frankston Wine Guild's Annual
Show for 12 years and annually judges the amateur wines at the Red
Hill Agricultural Show. Chris helped establish and produce the first
vintages for the Barak Estate on the Mornington Peninsula.

Jenny Polack
wine whitch

Jenny has over 20 years working in the wine industry as well as
undergraduate and postgraduate studies in wine marketing both in
Australia and overseas. She has judged at the Cool Climate Wine Show
at Red Hill, Mornington Peninsula from 2006 — 2002; the Gippsland
Signature Dish competition in 2006 and 2005; the Daylesford Wine
Show in 2006; the Darebin Home Winemakers Show in 2004, the
Frankston Amateur Wine Show, 2005 and 2004 and the Eltham
Amateur Wine Show in 2006, 2005, 2003 and 2002.

Jenny presently runs her own business — wine whitch - in wine
education and consulting to small wineries as well as teaching Wine
Evaluation at Chisholm Institute

Reon Vuglar
2006: Assistant winemaker/Cellar manager at Graeme Miller wines
2005: Cellar hand Grant Burge Wines
2003-2005: wine/liquor sales assistant norwood hotel SA
2004: student winemaker Adelaide University Waite campus
2001-2006: Winemaker/Director Vuglar Wines Pty Ltd (amateur (2001-
2006) turn commercial 2007)
Qualifications: Bachelor of Ag. Sc. (Oenology) graduate 2005
Advanced wine tasting certificate 3 Adelaide wine Education 2004
University level Tasting and judging experience 2002-2005
VIP tastings 2004.2005 Royal Adelaide Wine Show
Judge at Blackwood Small Winemakers association show 2004
Extensive show/trade tasting experience 2003-2005 liquor retail
Annual wine tasting 500-2000 wines.

Jeff Williams
Nearly completed diploma of winemaking Melbourne University. Two
years judging Tasmanian Wine Show. Commercial winemaker since
2000. Amateur winemaker for several years. Awarded premium gold at
the Singapore Wine for Asia Show in 2006.



SHOW AWARDS
Best Country Winemaker
Best Current Cabernet Wine
Best Current Chardonnay, Pinot Gris Wine
Best Grape Winemaker
COUNTRY WINE AWARDS
Best Country Sparkling Wine
Best Dry Berry Wine
Best Dry Herb,Grain,Flower,Vegetable or Other Wine
Best Dry Other Fruits Wine
Best Dry Stone Fruit Wine
Best Fortified Country Wine
Best Mead
Best Sweet Berry Wine
Best Sweet Herb,Grain,Flower,Vegetable, Other Wine
Best Sweet Other Fruits Wine
Best Sweet Stone Fruit Wine
RED GRAPE WINE AWARDS
Best Current Blended Red Wine
Best Current Merlot or Malbec Wine
Best Current Other Red Variety
Best Current Pinot Noir Wine
Best Current Rose
Best Current Shiraz Wine
Best Previous Blended Red Wine
Best Previous Cabernet Wine
Best Previous Merlot or Malbec Wine
Best Previous Other Red Variety
Best Previous Rose
Best Previous Shiraz Wine
Best Red Fortified Wine
Best Red Sparkling Wine
Best Red Sweet Wine
WHITE GRAPE WINE AWARDS
Best Current Other White Variety or Blended Wine
Best Current Sauvignon Blanc Wine
Best Current White Aromatic Wine
Best Previous Chardonnay, Pinot Gris Wine
Best Previous Other White Variety or Blended Wine
Best Previous Pinot Noir Wine
Best Previous Sauvignon Blanc Wine
Best Previous White Aromatic Wine
Best White Fortified Wine
Best White Sparkling Wine
Best White Sweet Wine
SPECIAL AWARDS
Best Berry Wine Jo llian Trophy
Eltham Guild Winemaker Of The Year (WOTY)

Award Winners

Costante Imports
Australian Winemakers
Australian Winemakers
Winequip

Winemaking Supplies and Services
Costante Imports

La Trobe University

Australian Winemakers

La Trobe University

Australian Winemakers
Greensborough Home Brewing
Winequip

Vinvicta

Costante Imports

Winequip

Winemaking Supplies and Services
Heritage Coopers

Australian Winemakers
Costante Imports
Greensborough Home Brewing
Costante Imports

Australian Winemakers
Winequip

Winequip

Costante Imports

Vinvicta

Australian Winemakers
Heritage Coopers

La Trobe University

Heritage Coopers

Winemaking Supplies and Services
La Trobe University

Winequip

Winequip

Winequip

Vinvicta

Vinvicta
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Greensborough Home Brewing
Costante Imports

Australian Winemakers

Winequip
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$250
Gift (value $250)

David Hart
Salute Wines
David Hart
Salute Wines

Stan Gawel
David Hart
David Hart
David Hart
Vinko Eterovic
George Wright
Peter M. Green
Helmut Doerner
Ken Robinson
John Shortridge
Neil Johannesen

Carinci / Stevens
Michael Gallo
Hely & Stubbs
Henry & McAlister
Helmut Doerner
David Hart

K & J Furness
Stan Gawel

Peter Belec
Salute Wines

K & J Furness
Vinko Eterovic
Stan Gawel

Timothy Ross

Peter Belec

Neil Johnston

K & J Furness

Daniele & Cesare Galli
Darko & Ljubica Postruzin
Chateau Thornbury

Neil Johannesen

Stan Gawel
Salute Wines

David Hart
Vinko Eterovic

RDCC 32
WDCC 27

CASP 2
CDBE 13
CDVE 1
CDFR 12
CDST5
CWFA 3
CSME 3
CSBE 20
CSVE 1
CSFR 3
CSST 4

RDBC 17
RDMC 8
RDVC 13
RDPC 19
RARC 11
RDSC 4
RDBP 28
RDCP 63
RDMP 12
RDVP 7

Not Awarded
RDSP 35
RWFA 6
RASP 3

Not Awarded

WDVC 5
WDBC 1
WDAC 2
WDCP 8
WDVP 3
RDPP 4
WDBP 1
WDAP 4
Not Awarded
WASP 2
WSAC 1

CDBE 13

Cabernet Sauvignon North Bendigo 2006

Pinot Gris 2006

Blueberry Sparkling 2006
Raspberry
Carrot/Parsnip

Orange

Peach Dry 2005
Cumquat 2006

Mead Tasmanian 2004
Raspberry KL 2005
Basil Purple 2006
Cumquat 2005
Persimmon hyatia 2003

Cabernet Sauvignon/Shiraz/Merlot 2006

Merlot 2006
Tempranillo 2006
Pinot Noir 2006
Pinot Noir Rose 2006
Shiraz 2006

Shiraz/Cabernets/Malbec 2005

Cabernet Sauvignon 2000
Merlot 2005

Sangiovese Mildura Bin01 2005

Shiraz 2005
Shiraz 2006
Shiraz Sparkling 2003

Isabella 2006
Sauvignon Blanc 2006
Riesling 2006
Chardonnay 2005

Malvasia/White Muscat 2005

Pinot Noir PH2 2005
Sauvignon Blanc 2005
Riesling 2002

Pinot Noir/Chardonnay Sparkling 2001
Moscato Giallo Sunraysia 2006

Raspberry



Class  JN Certificate Name Description Vintage App Nose Palate Total Comment Medal
CASP Country Sparkling wine - 6 Entries
Judged by Alan Blackman Class Comment
All pleasant drinks in their own right. Some showed lower levels of fizz and sweetness to body balance was generally very good.
CASP Cherrie Kaufmann Blackcurrant 2006 0 0 0 0 Withdrawn
CASP 2  Stan Gawel Blueberry Sparkling 2006 3 55 85 17 Good mousse, plumstone and earth on nose, partidge eye red. Palate-nice, fizz Silver
good balance, very pleasant. A drier style.
CASP 3 George Wright Blueberry 2004 25 5 85 16 Good deep red, low fizz, mature red grape nose, old oak & earth, rich sweet palate, Bronze
good acid, full and balanced.
CASP 4  John Shortridge Blueberry/Elderberry 2006 2.5 6 7 155 Pale red, clear, pleasant sweet berry floral raspberry nose, palate light fizz, soft Bronze
general fruit flavour.
CASP 5  Stan Gawel Cider Sparkling 2005 3 6 7.5 16.5 Softgold, lots of fizz, nose pleasant floral talc, apple, cottage garden, yeast Bronze
complexity, palate good fizz apple simple and clean, lighter body, furry skin
character.
CASP 6  George Wright Mixed Herbs 2004 3 5 7.5 155 Rich gold good fizz, herbal complex nose, palate-sweet rich, honeyed, full palate, Bronze
lingering flavours.
CDBE Country Dry Berry wine - 14 Entries
Judged by William Christophersen ~ Class Comment
Chris Myers Disappointing, thin wines.
CDBE Darko & Ljubica Postruzin - Berry Wild 2006 3 5 7 15 Light colour ok. Broad aromatics, not berry focused. Light, dry, lacks fruit.
CDBE 2  Brian Freeman Berry Mixed 2005 3 5 6.5 145 Great colour, light berry nose, slight oxidation shows on palate-masks fruit
expression.
CDBE 3 Vinko Eterovic Blackberry Dry 2005 3 5 7.5 155 Nice colour with light blackberry bouquet. Wine has some residual sugar. Slightly Bronze
broad palate.
CDBE 4  Stan Gawel Blueberry 2006 3 5 6 14 Very good colour. Light aromatics are perfume like. Palate is in balance. Style is
slightly broad, with faint bitterness.
CDBE 5  John Shortridge Blueberry 2006 0 0 0 0 Withdrawn
CDBE Brian Freeman Blueberry 2005 3 45 55 13 Beautiful colour. Faint volatility on the nose. Thin, acid, lacks fruit.
CDBE John Shortridge Blueberry/Elderberry 2006 3 4 7 14 Very attractive colour. Slight oxidation masks the berry aromatics. Spritzig. Slightly
sweet but that's still in balance.
CDBE 8  Peter Cassidy Elderberry 2004 25 4 5 11.5 Wine is cloudy. Slight spoilage masks the bouquet. Clean the wine up earlier

(racking and bentonite). Unattractive.

37th Annual Eltham Amateur Wine Show 2006

Bronze 15.5 Silver 17 Gold 18.5

Eltham & District Winemakers Guild INC. www.AmateurWine.org



Class  JN Certificate Name Description Vintage App Nose Palate Total Comment Medal

CDBE 9  Brian Freeman Loganberry 2005 3 5 6 14 Great colour. Delicate attractive nose. Tight, slightly thin and acid. Low fruit.

CDBE 10 Brian Freeman Mulberry 2005 3 4 7 14 Good colours. Dull nose. Tight, slightly thin and acid. Low fruit.

CDBE 11 Vinko Eterovic Raspberry Dry 2005 25 6 6.5 15 Good colours. Nice raspberry aromatics, full, rich and lots of weight. Lacking in
elegance a lot.

CDBE 12 Cottles Ridge Estate Raspberry 2004 3 55 6 14.5 Fantastic colours. Complex raspberry bouquet. Thin and lacking in fruit.

CDBE 13 David Hart Raspberry 3 6.5 85 18 Fanstastic colours almost electric. Lovely raspberry aromatics. Full on wine. Silver
Flavour almost over powering.

CDBE 14 Brian Freeman Strawberry 2005 3 6 8.5 17.5 Colour slightly too far towards yellows. (keep SO2 right up and use inert gas.) Nice  Silver

bouquet. Elegant balanced palate.

CDFR Country Dry other Fruit wine - 13 Entries

Judged by Reon Vuglar Class Comment
Good class. Most wines displayed good fruit character and intensity of aroma. Top wine showed balanced acid and fruit on the palate. Some of the citrus
wines displayed too much bitterness on the palate; restraint here would provide greater chance to make a medal score.

CDFR 1 John Shortridge Apple/Lemon 2005 3 5 6 14 Fantastic pale green, some cider like apple spiciness, citrus tones, good palate
weight & off dry finish. Slightly more acid would give more balance.

CDFR K & J Furness Citrus 2005 0 0 0 0 Withdrawn

CDFR Henri Styzinski Fejoa 2006 3 7 5.5 155 Intense, fresh fejoa nose and spiciness, some complex pear grittiness. Palate is Bronze
lively with strong acid dominance/grippiness on palate, reduce acid concentration

CDFR 4  Henri Styzinski Fejoa 2005 3 5 6 14 Intense spice nose underlaid with ripe fejoa and caramel tones; detracts from fruit
character. Lower acid would give better balance and structure.

CDFR Laura P Longey Fejoa 2004 3 4 5 12 lacks fruit aromas that distinguish. Fejoa palate is super sweet (out of class)

CDFR David Hart Fejoa 3 6 6.5 15.5 good intensity of ripe Fejoa aromas and an almost nougat sweetness with subtle Bronze
spice good palate weight fejoa fruit character with good acid/sugar balance.

CDFR 7  David Hart Fig 3 5 6 14 Nose is quite green/ skin like faint fruit character, palate similar flavours but has
good acid balance length and structure.

CDFR 8  Brian Freeman Ginger/Marmalade 2005 25 6 6.5 15 Slight cloudiness intense fresh ginger aromas and some orange peel crystallised
fruit character. Palate has good weight but displays excessive bitter orange flavour
makes out of balance.

CDFR 9 Ross McDonald Kiwi 2006 3 7 7 17 Fantastic kiwi fruit aromas shows great intensity almost sauvignon blanc like in Silver
aroma. Palate displays good fruit intensity of kiwi and passionfruit, good acid, dry
finish

CDFR 10 Peter Cassidy Lemon & Grapefruit 2006 3 5 6 14 Brilliant clarity and colour. Fresh lemon zest grapefruit characters also with some
crystallised ginger. Palate is overconcentrated with rind bitterness

CDFR 11 Peter Cassidy Orange 2006 3 6 6 15 Some fragrant orange blossom, floral, spice. Orange peel/marmalade aromas

good complexity on the nose, good to see restraint of bitterness on palate.
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Class  JN Certificate Name Description Vintage App Nose Palate Total Comment Medal
CDFR 12 David Hart Orange 3 7 8.5 18.5 fantastic deep gold colour and brilliant clarity. Very apperitif like crystallised orange, Gold
spice and marmalade, great palate fruit intensity excellent balance and structure
well done
CDFR 13 Peter Cassidy Pear 2005 3 5 6 14 Fragrant pear, banana lolly aroma, marshmallow good balance, dry wine, does lack
any real fruit intensity but well made.
CDME Country Mead and derivatives - 1 Entries
Judged by Jeff Williams Class Comment
CDME 1  Simon Bell Pyment Pinot Noir Grape / 2005 3 55 85 17 Clean, still, deep pink/red - no browning. Silver
honey eucalyptus Mild, no faults, good fruits and honey expression, floral notes.
Strawberry, cherry, quite hot, long finish, no faults
smooth, glycerol mouthfeel
CDST Country Dry Stone fruit wine - 10 Entries
Judged by Alan Blackman Class Comment
Two top wines displayed source materials well, while others showed signs of insufficient, or unripe fruit.
CDST 1  Henri Styzinski Apricot 2006 2.5 6 7 15.5 Not quite clear, slight petulance, pale straw, clean apricot & stone nose, sweet Bronze
fruity - alcohol little high for body.
CDST 2  Cherrie Kaufmann Cherry 2006 3 55 55 14 Pale ruby cherry, earthy cherry nose, aldehyde on palate detracts from fruit and
otherwise reasonable balance.
CDST 3 Vinko Eterovic Cherry Morello, Dry 2005 3 55 6.5 15 Deep red, almost pungent kernel + cherry nose, rich complex sweet, all of which
holds back some bitter characters, bitter fruit cake, couldn't drink too much.
CDST 4  Salute Wines Loguat/Mango 2004 3 6 6 15 Clear pale straw, pleasant floral talcy nose, Healthy acid, some bitter phenolics on
after palate, light fruit.
CDST 5  Vinko Eterovic Peach Dry 2005 3 6 8.5 17.5 Pale gold, clear, peach stone and peach flesh + skin on nose, sweet acid fruit Silver
balance - just peachy. Demonstrates source material wonderfully.
CDST 6  Peter Cassidy Peach 2005 3 55 6.5 15 Light, pale gold, floral, lolly & peach & talc nose, soft furry medium sweet palate,
sweetness overides fruit flavours.
CDST Henri Styzinski Plum 2006 1 4 6 11 Murky light brown, brown sugar and malt on nose, sweet malty palate.
CDST Salute Wines Plum Red & Yellow Rd Side 2004 25 5 6.5 14 Slight cloudyness, pale yellow, plum kernel nose, palate quite acid with ample

sugar to balance but fruit was possibly a bit underripe.
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Class  JN Certificate Name Description Vintage App Nose Palate Total Comment Medal
CDST 9 Ganga's Garage Plum 2002 25 55 5 13 Pale brown, pink hue, earthy plum stone nose, watery, slightly aldehydic (oxidised)
and not much fruit on palate.
CDST 10 Peter Cassidy Prune 2005 3 6 7.5 16.5 Rich tawny, clear exotic floral and prunus nose, rich malty prunus, almost muscat Bronze
like.
CDVE Country Dry Herb, Grain, Flower or Vegetable wine - 5 Entries
Judged by Jeff Williams Class Comment
All were good to very good varietal examples. Some minor faults but a very encouraging collection when taken as a whole.
CDVE 1  David Hart Carrot/Parsnip 3 65 9 18.5 Clean, clear, colourless-no faults. Gold
Clean, parsnip dominates-no faults.
Clean, very good fruit expression, good cleansing acid, well balanced, long finish.
CDVE 2  Peter Cassidy Chilli 2004 25 6.5 7 16 Clean, tinge of brown, still. Bronze
Clean, good herbaceous chilli, powerful, no faults.
Clean, minimal front and mid palates, a bit one dimensional, no faults.
CDVE 3  David Hart Fennel 2 5 7.5 145 Quite spritzy, straw coloured, clean.
A bit dusty, suppressed fennel, no faults.
Smooth, well rounded, minimal fennel, bitter and lingering finish.
CDVE 4  Brian Freeman Parsley 2005 25 7 85 18 Some haziness, pale straw with green tints. Silver
Clean, excellent fruit expression, not overpowering.
Clean, good cleansing acid, well rounded, excellent fruit, long on finish.
CDVE 5  Brian Freeman Rhubarb 2005 3 6 7 16 Clean, clear, good colour, no faults. Bronze
Clean, powerful fruit with jammy "Turkish Delight" notes, no faults.
Clean, minimal front and mid palates, no faults but suppressed fruit.
CSBE Country Sweet Berry wine - 28 Entries
Judged by William Christophersen ~ Class Comment
Chris Myers
CSBE 1  Brian Freeman Berry Mixed 2005 3 5 7 15 Cleanaromatics showing early ageing. Balanced palate with slight bitterness on
finish.
CSBE Helmut Doerner Blackberry 2006 3 5 7 15 Oxidised, musty nose. Flavours transfer to palate also.
CSBE Vinko Eterovic Blackberry & Watermelon 2006 3 5 6.5 145 Fruity nose. Balanced palate.
sweet
CSBE 4  Helmut Doerner Blackcurrant/Redcurrant 2006 3 6 7 16 Verygood colour. Lovely full currant nose. Taste almost overpowering. Bronze
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Class  JN Certificate Name Description Vintage App Nose Palate Total Comment Medal

CSBE 5  Helmut Doerner Blackcurrant/Redcurrant 2005 3 6 7 16 Fabulous colour, with tight vinous nose showing light herbaceous characters. Bronze
Same maker and a better try. Still too acid for class.

CSBE 6 Helmut Doerner Blueberry 2006 3 5 8.5 16.5 Great colours with purple rim. Clean bouquet. Balanced palate with clean flavours.  Bronze
On the lower side of sweet.

CSBE Brian Freeman Blueberry 2005 3 5 6 14 Lighter style with faint volatility showing on nose. Light delicate style. Good try.

CSBE 8 John Shortridge BIueberry/EIderberry 2006 3 45 75 15 Deep colours with perfumed bouquet. Attractive balanced palate with length.
Bouquet wrong for variety.

CSBE 9  Helmut Doerner E|derberry 2006 3 5 7 15 Beautiful reds and mauve in colours uncharacteristic of elderberry. Light perfumed
aromatics. Nicely balanced palate.

CSBE 10 Cherrie Kaufmann E|derberry 2006 3 5 7 15 Standard elderberry colours. Light elder bouquet. Nice palate structure just lacks
intensity.
B: Dried fruit nose. Good dried elderberry taste. A little bit harsh.

CSBE 11 Brian Freeman Loganberry 2005 3 6 8.5 17.5 Brightred with attractive berry nose. Delightful balanced palate. Elegant wine. Silver

CSBE 12 Spencer Field Mulberry 2005 3 45 8 15.5 Attractive colour with light, clean light aromatics. Spritzig. OK wine. Good try. Bronze

CSBE 13 Mary Styles Mulberry 2005 25 45 7.5 145 Lighter style with broader aromatics. Possibly sat on yeast lees too long. Broad
palate.

CSBE 14 Brian Freeman Mulberry 2005 3 5 8 16 Dark colours with slight oxidation on the nose. Oxidation transfers to the palate Bronze
also.

CSBE 15 Chris Ramsay Mulberry 2004 3 4 6.5 13.5 Dark colours with broad aromatics. Acid, unbalanced palate.

CSBE 16 Spencer Field Newberry/Raspberry 2005 3 5 6.5 14.5 Dark colours. Nose is hard/broad. Dry, so incorrect for class. Nasty and bitter.

CSBE 17 Helmut Doerner Raspberry Willamette 2006 3 55 7 15.5 Very dense colours. Crisp, precise, raspberry bouquet. Strong cordial like and Bronze
acidity creates unbalance.

CSBE 18 Helmut Doerner Raspberry KL 2006 3 55 7.5 16 Great colour with blemished raspberry aromatics. (slight mercaptans, rubber). Bronze
Palate OK though acid.

CSBE 19 Vinko Eterovic Raspberry sweet 2006 3 5 7 15 Colour not sharp. Bouquet while perfumed is not crisp raspberry. Sweet balanced
palate.

CSBE 20 Helmut Doerner Raspberry KL 2005 3 5 9 17 Dark colours and raspberry bouquet. Strong cordial like wine with some balance. Silver
Couldn't drink a lot of it.

CSBE 21 Jacques Garnier Raspberry 2005 3 4 6 13 Dark colours. Broad vegemite nose from oxidation. Bitter nasty palate.

CSBE 22 Neil Johannesen Redcurrant 2006 3 45 6 13.5 Dark colour. Broad non descript nose. Acidity over the top for a sweet class.

CSBE 23 Timothy Ross Strawberry 2006 2 35 6 11.5 Cloudy with stinky H2S nose. Lost colour and nose - oxidised. Little strawberry
character.

CSBE 24  Cherrie Kaufmann Strawberry 2006 2.5 5 8 15.5 Reds in colour are low. (Use SO2 and inert gas.) Nice strawberry nose. Balanced Bronze
sweet palate.

CSBE 25 Vinko Eterovic Strawberry sweet 2006 3 5 6.5 14.5 Colour OK. Low strawberry in a perfumed bouquet. Sweet balanced palate.

CSBE 26 Chris Ramsay Strawberry 2006 2.5 5 7 14.5 Strawberry nose OK. Not enough sweetness. Slightly hard.
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Class  JN Certificate Name Description Vintage App Nose Palate Total Comment Medal
CSBE 27 Lorenzo & Elena Premoselli Strawberry 2006 2 3 5 10 Cloudy. Non descript bouquet. Chemical smell, chemical taste.

CSBE 28 Timothy Ross Strawberry 2003 25 4 7 13.5 Colour poor. Nose broad. Slightly dirty wine.

CSFR Country Sweet other Fruit wine - 9 Entries
Judged by Jeff Williams Class Comment

Some exceptional entries - great class overall.

CSFR 1  Cherrie Kaufmann Banana 2006 3 55 85 17 Clean, clear, minimal colour, no faults. Silver
Clean, mild fruit, hint of SO2.
Clean, good front and mid palates, good balance, lingering lychee/pineapple finish.

CSFR 2 Jacques Garnier Banana 2004 25 45 6 13 Clean, clear, quite brown.
Some oxidation, spritzy, minimal fruit.
Lime on front, boiled fruit-cake mid palate, a little hot & oxidised.

CSFR 3 John Shortridge Cumquat 2005 3 7 9 19 Clean, good colour, no faults. Gold
Clean, marmelade-like, multi-dimensional, no faults.
Clean, very good fruit, very well balanced, no faults.

CSFR 4  Mary Styles Grapefruit 2005 2.5 6 9 17.5 Clean, slight browning, gold tints. Silver
Clean, mild fruit, no faults.
Clean, very good fruit, well balanced, long finish, no faults.

CSFR 5 John Shortridge Guava Purple 2006 2 5 8.5 155 Spritzy, clean, good colour, some browning. Bronze
Clean, minimal fruit, no faults.
Spritzy, good fruit + mouthfeel, well balanced and lingering.

CSFR 6 Timothy Ross Kiwi/Passionfruit 2006 3 65 9 18,5 Clean. Green + gold tints, no faults. Gold
Clean, good fruit, no faults.
Clean, good fruit, no faults, long finish, well balanced.

CSFR 7  Neil Johannesen Lemon 2005 3 6.5 7.5 17 Clean, gold/green tints, no faults. Silver
Clean, good fruit, no faults.
Clean, great fruity front, then bitter finish, not sweet enough for fruit.

CSFR 8 John Shortridge Lemon 2005 0 0 O 0 Withdrawn

CSFR 9 Con Proussalis Prickly Pear Cactus 2006 2 4 4 10 Slightly cloudy, very pale for fruit type.
Doesn't smell like Prickly pear, confectionary sour?

No fruit, sour & oxidised.
It would be interesting to know what % of fruit was used.

37th Annual Eltham Amateur Wine Show 2006 Bronze 15.5 Silver 17 Gold 18.5 Eltham & District Winemakers Guild INC. www.AmateurWine.org



Class  JN Certificate Name Description Vintage App Nose Palate Total Comment Medal
CSME Country Mead and derivatives - 8 Entries
Judged by Jeff Williams Class Comment
Some exceptional entries, 50% of these meads were in the wrong class and would have scored better as dry meads.
CSME 1 David Dwyer Mead cumguat, orange 2006 25 5.5 7 15 Some cloudiness.
Mild nose, suppressed fruit, no faults.
blossom honey Thin, tart, apple finish, no faults.
CSME 2  David Dwyer Mead lavender 2006 3 6 7.5 16.5 Clean, gold & green tints, no faults. Bronze
Clean, very mild lavender, good balance.
Clean, thin, a little hot & dry.
CSME 3  Peter M. Green Mead Tasmanian 2004 3 6 9 18 Dark, golden brown, no faults. Silver
Mild honey, no faults.
Good stewed fruit & blossoms, well balanced, long finish.
CSME 4  Neil Johannesen Mead tea-tree/leatherwood 2002 25 7 8 17.5 Some cloudiness. Silver
Good expression of ‘fruit', no faults.
Good 'fruit', a bit tart & hot.
CSME 5  Neil Johannesen Mead manuka 2002 25 6.5 85 175 Some cloudiness. Silver
Good expression of fruit', a little mild, no faults.
Good 'fruit', good balance - a little too tart.
CSME 6  David Dwyer Mead spiced, cinnamonand 2001 25 7 5145 Some cloudiness.
cloves Excellent spice balance - very interesting
Very thin, spices dominate, not balanced and dry.
CSME 7  David Dwyer Mead blackberry 2001 3 4 4 11 Agood rich colour, no faults.
Nose almost absent, no faults.
Weak, dry, thin & oxidised.
CSME 8  David Dwyer Mead red gum 2000 25 5 7 145 Slight cloudiness, good colour
Very mild, no faults, non-descript.
Good sugar but minimal flavour, not very sweet.
CSST  Country Sweet Stone fruit wine - 6 Entries
Judged by Jeff Williams Class Comment
"Average" Nothing great - nothing awful.
CSST 1 Mary Styles Apricot 2005 25 5 7 145 Minutely cloudy and some spritz. Good colour. Some SO2 and oxidation, mild fruit
on nose. Good sweetness and fruit, some oxidation.
CSST 2  Cherrie Kaufmann Cherry 2006 2 3 5 10 Spritzy and cloudy but great colour. Aldehidic nose overrides fruit. Aldehidic and

sour palate, good fruit underneath.
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Class  JN Certificate Name Description Vintage App Nose Palate Total Comment Medal
CSST 3 Vinko Eterovic Peach sweet 2005 2 6 8.5 16.5 Some brown, clear. Mild fruit nose, no faults. Very good fruit, a bit tart, long finish. Bronze
CSST Neil Johannesen Persimmon hyatia 2003 3 6 8 17 Clean, straw/ green tints, no faults. Clean mild fruit nose, no faults. Clean, mild Silver

fruit palate, no faults, well balanced.
CSST 5  Chris Ramsay Plum Blood 2006 3 55 7 15.5 Clean light for fruit type, no faults. Almost absent nose, no faults. Clean, mild for Bronze
fruit type, tannin dominates.
CSST 6 Chris Ramsay Plum Blood 2004 2.5 3 7 12.5 Some spritz, good colour, clean. Aldehyde dominates fruit on nose. Good
sweetness and fruit - some spritz.
CSVE Country Sweet Herb, Grain, Flower or Vegetable wine - 2 Entries
Judged by Jeff Williams Class Comment
Both good wines.
CSVE 1 Ken Robinson Basil Purple 2006 3 7 8 18 Clean, light purple, no faults. Silver
Clean, good "fruit", no faults.
Clean, beetroot flavour, no faults, well balanced.
CSVE 2  Jacques Garnier Capsicum & Cucumber 2005 25 6 7 15,5 Some browning, clean. Bronze
Some oxidation, good "fruit".
Clean, good fruit, thin-sugar dominates.
CWFA Country Fortified wine - 7 Entries
Judged by Jeff Williams Class Comment
Very high standard. Several outstanding entries.
CWEFA 2 K& JFurness Citrus Fortified 2005 3 6 8.5 17.5 A:Clean, deep gold, no faults. Silver
N:Clean, mild citrus, spirity. No faults.
T:Clean, good fruit, no faults, well balanced,
CWFA 3  George Wright Cumgquat 2006 3 7 9 19 A:Clean, rich gold, no faults. Gold
N:Clean, very good fruit, no faults.
T:Clean, very good fruit, no faults, well balanced.
CWFA 4  Vinko Eterovic Mango 2005 25 6.5 9 18 A:Clean, some browning. Silver
N:Clean, good fruit & confectionary, no faults.
T:Clean, good fruit + confectionary + well balanced.
CWEFA 5  George Wright Mountain Pepper (Tasmanian 2006 3 6 8 17 A:Clean, light brown, no faults. Silver

Lanceolata)

Clean, very powerful 'fruit', no faults.
Clean, overwhelming pepper - unbalanced.
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Class  JN Certificate Name Description Vintage App Nose Palate Total Comment Medal
CWFA 6 John Shortridge Plum 2005 3 6 7 16 Clean, light for fruit type, no faults. Bronze
Clean, light for fruit type, some SO2
Clean, good fruit, very acid.
CWEFA 7 K& JFurness Plum Fortified 2002 1 3 7 11 Cloudy, brown.
Very oxidised - no fruit left.
Very oxidised, raisin like, not unpleasant.
CWFA 8  Vinko Eterovic Raisin 2005 3 6 9 18 Clean and brown Silver
Clean, confectionary and mild cherry, no faults.
Clean, good fruit, well balanced, no faults.
RARC Red Any Rose - Current vintage - 20 Entries
Judged by Reon Vuglar Class Comment
Overall was a good class, top wines showed good fruit intensity, acid/sugar balance & structure without high phenolics or tannin. Many wines showed
increasing acid levels & poor balance without any real fruit intensity. Effort needed to better match sugar/acid levels to improve balance/structure.
RARC 1  David Hart Cabernet Sauvignon Rose +T 2006 3 5 6 14 Good capture of varietal character on the nose. However there is an absence of
fruit on the palate and too much acid for good balance.
RARC 2  David Hart Cabernet Sauvignon Rose 2006 3 5 7 15 Good overall balance of fruit intensity, palate weight and length. Suggest less acid
or some residual sugar to improve palate structure. Good effort.
RARC 3 Viler (Blossom) Chardonnay/Shiraz Maluesea 2006 3 3 4 10 Greatcolour; very strong oxidative/acetaldehyde characters completely detract
from any fruit character, greater care needs to be used to make a sound white
base before red wine addition.
RARC 4  Ross McDonald Frontignac Torrumbarry 2006 2.5 6 7 155 Excellent nose with fragrant fruit, floral notes and spice. Good palate flavours and Bronze
length, slight phenolic finish. Well made. Look to achieve greater colour clarity and
less phenolic extraction / increased fruit.
RARC 5  Vinko Eterovic Grenache Rose 2006 3 2 3 8 No evidence of any fruit character on nose or palate. Some oxidative characters
and strong acid unbalance palate. Less use of acid and more controlled
fermentation with residual sugar may improve fruit flavours and balance.
RARC 6 MADD WINES Merlot Riesling 2006 3 5 6 14 Winedominated by riesling influence, but still has moderate balance on palate.
Blended or co-fermented? Try to balance varietal dominance when using two or
more varieties.
RARC 7  Ken Robinson Muscat Brown 2006 3 5 5 13 Sweet fruit nose and good intensity, palate is overloading with both sugar and
acid. Reduce acid/ sugar levels to obtain greater balance and strucure: the wine
displays more dessert characters.
RARC 8  Peter Belec Muscat/Rose 2006 3 4 3 10 Verylitle fruit character. Wine is acid driven and seems too lean. Some residual
sugar may help to balance acid, and greater skin contact to improve fruit intensity
and weight. High SO2.
RARC 9  Daryl Schimmelbusch Pinot Noir 2006 3 3 4 10 Too much acid, pinot rose style benefits from more skin contact and low levels of

residual sugar <5 gms per litre.
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Class  JN Certificate Name Description Vintage App Nose Palate Total Comment Medal
RARC 10 Milan & Emil Knezevic Pinot Noir 2006 3 4 6 13 Great pale rose water colour and excellent clarity. Very slight oxidation detracts
from fruit; palate is high in acid, needs some sugar balance and don't be afraid to
keep skins on longer. Good effort.
RARC 11 Helmut Doerner Pinot Noir Rose 2006 3 55 85 17 Greatspice/ fruitintegration. Palette is complex and has good intensity and Silver
balance. Slight tannins have positive effect on length. Perhaps slightly reduce
acid. Very beaujolais like impressive.
RARC 12 David Hart Pinot Noir Rose J/V 2006 3 45 7 145 Interesting nose, some herby characters /spice. Palette has unusually jammy
tartness and interesting style. Work on acid / sugar balance and increasing fruit
intensity..
RARC 13 David Hart Pinot Noir Rose B 2006 2.5 5 7.5 15 Wine displays a good balance of fruit / acid. Work on increasing fruit intensity and
slight residual sugar to medal higher.
RARC 14 Ganga's Garage Pinot Noir Rose 2006 3 2 5 10 Little to no fruit character, off aromas/flavours. Work on strict winemaking
cleanliness and careful monitoring during fermentation. Need more fruit intensity /
acid balance.
RARC 15 Peter Belec Pinot Noir/Rose 2006 3 4 5 12 Lacking fruit intensity and excessive acid. Aim to improve fruitiness /utilise some
residual sugar to balance acid.
RARC 16 Erminio Marinelli Rose 2006 3 3 4 10 Musttry to provide solid fruit characters as a base. You have good acid / sugar
balance but no wine grape aromas / flavours.
RARC 17 Darko & Ljubica Postruzin - Rose PH 2006 3 4 5 12 Need to manage oxidation better not to lose too much fruit character. Overall has
good balance; build on that with fruit intensity.
RARC 18 Julie Game Rose 2006 3 5 7.5 155 Nice complex nose, herbs / spice, good palette balance some fruit, structurally Bronze
sound. Work on increasing fruit intensity to medal higher.
RARC 19 David Hart Shiraz Rose 2006 3 5 7.5 15,5 Sweet perfumed nose, good palette weight, acid / sugar balance, slight tannin Bronze
finish.
RARC 20 Salute Wines Shiraz/Cabernet 2006 3 45 75 15 Great colour, sweet fruit on the nose. Good palette, some juiceness, more of a

Sauvignhon/Rose

light red wine rather than rose. Wont medal in this class..

RARP Red Any Rose - Previous vintages - 6 Entries

Judged by Reon Vuglar Class Comment
Disappointing class - all wines showed little fruit aromas and flavours. Still showing problems with oxidation and excessive acid use. Wines need to have
good fruit/varietal intensity and appropriate acid/sugar balance provide short term cellaring potential.
RARP 1 Milan & Emil Knezevic Chardonnay 2005 3 4 6 13 Some perfumed berry fruit, palate lacked freshness and had oxidative finish, but
did have good acid balance. Need to work on increased fruit intensity.
RARP 2  Neil Johannesen Chardonnay/Pinot rose 2003 3 4 3 10 Nose displays more complex secondary characters, palate lacks any fruit and is
dominated by excessive acid.
RARP Bruny Island Winemakers  Pjnot Noir 2005 0 0 O 0 Withdrawn
RARP Spencer Field Pinot Noir/Chardonnay Rose 2005 3 55 55 14 Nice perfumed, floral, berry aromas. Palate has too much lean acid and evidence

of CO2 prickly. Work on acid balance and fruit intensity.
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Class  JN Certificate Name Description Vintage App Nose Palate Total Comment Medal
RARP 5  Vinko Eterovic Shiraz Rose 2005 3 2 2 7 Spicy yet oxidative nose, palate lacks fruit and also acid loaded. Poor wine making
practices must limit oxidation to retain fruit.
RARP 6  Tim Kitching Zinfadel (White) Kit Wine 2004 3 4 6.5 13.5 Fruit sweetness on nose palate is sweet jammy better balance of acid/sugar but

tending towards excessive sugar

RASP Red Sparkling wine - Any vintage - 4 Entries

Judged by William Christophersen  Class Comment
Bead in these wines too low. Winemakers need to watch oak quality as it ages. Base wines require regular rackings.
RASP Vinko Eterovic Shiraz 2006 3 5 45 125 Deep colour, nose ok, bacterial spoilage on palate.
RASP Vinko Eterovic Shiraz sparkling Rose 2005 3 5 6 14 Onion skin colours, nose ok, fresh palate, threshhold spoilage.
RASP Stan Gawel Shiraz Sparkling 2003 3 6 7.5 16.5 Dense colours of complex nose. Complex palate with some oak dominance. Good  Bronze
try.
RASP 4  Stan Gawel Shiraz Sparkling 2002 3 5 6.5 14.5 Dense colour, dry palate just lacks a little sweetness for the style. Slightly dirty.
RDBC Red Blended wine - Current vintage - 35 Entries
Judged by Sharon Hebbard Class Comment
Lindsay Corby Oxidised wines were apparent, some sulphide problems need to be addressed with copper.
Sulphur dioxide and ullage management needs to be adhered to during storage.
Fruit selection is most important with red blends.
RDBC 1 Tony & Carmels Winery Cabernet 2006 3 5 7 15 med red appearance. Berry plum nose. Some spice, earthy, slight short and not full
Sauvignon/Mataro/Shiraz palate
RDBC 2  Gaudion Hill Estate, F&V  Cabernet Sauvignon/Merlot 2 2006 3 55 7 155 Med-dark red. Blackcurrant, violets, blueberry. Spicy blueberry, some good fruit, Bronze
Gaudion clean
RDBC 3 Mario Fantin Cabernet Sauvignon/Merlot 2006 3 6 7.5 16.5 med-dark red. Slight plum, blackcurrant. Spicy complex, generous tannin and fruit Bronze
RDBC Perception Wines Cabernet Sauvignon/Merlot 2006 3 5 7 15 med-dark red. Blackcurrant, blueberry, slight herbal characters. Herbal, green,
some spicy oak and little short.
RDBC 5 Brian Freeman Cabernet Sauvignon/Merlot 2006 3 4 6 13 Med-dark red. Vegetal, cooked cabbage. Cooked, vegetal, sour cream, microbial
spoilage.
RDBC 6 Gaudion Hill Estate, F&V  Cabernet Sauvignon/Merlot 3 2006 3 5 7.5 155 med-dark red. Spicy, berry, plums. Spicy, musk like oak, cherry oak, OK length Bronze
Gaudion
RDBC 7  Garage Cellars Cabernet Sauvignon/Merlot 2006 3 4 6 13 Med-dark red. Vegetal, earthy, cigar looks older than it should. Some fruit lacks
freshness and weight.
RDBC 8 Gaudion HillEstate, F&V  Cabernet Sauvignon/Merlot 1 2006 3 5 7 15 Dark- red. Closed, some fruit. Berry plums, jammy a little short.

Gaudion
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Class  JN Certificate Name Description Vintage App Nose Palate Total Comment Medal
RDBC 9 TonyPye Cabernet Sauvignon/MerIot 2006 2 5 7 14 Out of class on colour. Strawberry, cream nice lifted fruit. Sweet, strawberry
character well made but out of class.
RDBC 10 Con Proussalis Cabernet Sauvignon/Merlot 2006 3 4 6 13 Med- dark red. Some blackberry notes. Lactic, cheesy characters.
RDBC 11 Peter Fisher Cabernet 2006 3 6 7 16 drkred. Spicy lifted coconut oak. Cherry, blackcurrant, good tannin. Bronze
Sauvignon/Merlot/Cabernet
Franc/Malbec
RDBC 12 Zdenko and Bill Drobnik Cabernet Sauvignon/Shiraz 2006 3 45 6.5 14 Brightred hint purple hue. Strawberry plum-> lacks intensity. Hint herbal, lacks
50/50 weight with fruit and tannin
RDBC 13 A.Gillam/C.Ramsay/T. Cabernet Sauvignon/Shiraz 2006 3 55 7.5 16 deep purple. Berry, plum blackberry. Berry, plum, hint green, but reasonably well Bronze
Ross made.
RDBC 14 Neil Johnston Cabernet Sauvignon/Shiraz 2006 3 55 6.5 15 Med-deep red. Spicy, berry plum, floral lifted. Some good berry fruit, a little short.
RDBC 15 Carinci/ Stevens Cabernet Sauvignon/Shiraz 2006 3 55 7 155 dark-red purple hues. Hint herbal, floral. Some good blackberry fruit, plums, good Bronze
length.
RDBC 16 Viler (Blossom) Cabernet 2006 3 5 7 15 darkred. Earthy, hint cooked cabbage. Some berry, earthy, meaty.
Sauvignon/Shiraz/Merlot
RDBC 17 Carinci/ Stevens Cabernet 2006 3 6 8.5 17.5 Dark red hints purple. Blackberry, dark fruits, plum; spicy complex. Blackcurrant, Silver
Sauvignon/Shiraz/Merlot plums, well made, reasonable length.
RDBC 18 Julie Game Cabernet 2006 3 6 8 17 Dark red. Blackcurrant, more violet fruit cake. Intense blackcurrant, plums good Silver
Sauvignon/Shiraz/Merlot fruit weight.
RDBC 19 Vinko Eterovic Grenache/Shiraz 2006 3 3 4 10 Plum magenta appearance. Loafy, green apple, aldehyde, soap nose. Lacks
varietal character. Hollow, bitter finish.
RDBC 20 Viler (Blossom) Merlot/Shiraz 2006 3 4 6 13 Light plum. Nutty oak biscuity, VA - acetic. Oaky, medium length, little fruit.
RDBC 21 Joseph Grech Red Blend 2006 3 45 75 15 Bright plum magenta. Burnt match, sulphides, slight berry nose. Nice round palate,
plums, nice acid. Juicy.
RDBC 22  Erminio Marinelli Shiraz/Cabernet Sauvignon 2006 3 3 4 10 Mid plum. Dank, dirty nose. Nice mouth feel spoiled by dirty character.
RDBC 23 Ken Robinson Shiraz/Cabernet Sauvignon 2006 0 0 O 0 Light cherry. Oaky, new fresh oak. Sweet, cherry and oak - Wrong class
RDBC 24 Di Paolo & Friends Shiraz/Cabernet Sauvignon 2006 3 5 7.5 15,5 Mid plum magenta. Spicy, berry, slight sulphide. Full round, fruity, light on tannin Bronze
slightly hot.
RDBC 25 Renato Sernio Shiraz/Cabernet Sauvignon 2006 3 45 7 14.5 Mid plum magenta. Vanilla, green plum, slightly oxidised. Soft, front palate tannin,
short, lacks acid.
RDBC 26 Garage Cellars Shiraz/Cabernet Sauvignon 2006 3 4 6 13 Dark Plum. Green, cat pee, unripe? Cherry tannin, oak, lacks fruit.
RDBC 27 Garage Cellars Shiraz/Cabernet 2006 3 4 7 14 Mid dark plum/magenta. Dirty drain - bacterial? Slight spice, nice tannins, lacks
Sauvignon/Merlot fruit.
RDBC 28 K& JFurness Shiraz/Cabernets/Malbec 2006 3 5 8 16 Mid light plum. Vanilla, oak, spice.full tannin, nice mouth, mid weight. Bronze
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RDBC 29 Reno Zaffino Shiraz/Grenache 2006 3 3 5 11 Mid plum. Aldehyde dominates. Aldehyde, slight sweet, mid weight tannin.
RDBC 30 Paul Nixon Shiraz/Grenache 2006 3 35 7.5 14 Midplum magenta. Aldehyde, slight spice. Nice palate, lacks fruit.
RDBC 31 Armin Anderl Shiraz/Grenache 2006 3 55 8 16.5 Mid plum magenta appearance. Spicy, slight nutty nose. Nice oak, spicy tannin mid  Bronze
weight.
RDBC 32 Craig Lyons Shiraz/Grenache 2006 3 3 7 13 Mid dark plum magenta. Aldehyde. Mid weight tannin, nice weight.
RDBC 33 Ganga's Garage Shiraz/Mataro 2006 3 5 6 14 Mid cherry. Spicy, resiny oak. Soft palate, some fruit lacks tannin / acid.
RDBC 34 Garage Cellars Shiraz/Merlot 2006 3 5 7.5 15,5 Dark plum magenta. Minty cat's pee, lolly. Full oaky tannin, lolly fruit. Bronze
RDBC 35 M. Govic Shiraz/Merlot 2006 3 55 75 16 Middark plum magenta. Minty, herbal. Soft palate, herbal plum. Bronze
RDBP Red Blended wine - Previous vintages - 38 Entries
Judged by Karen Coulston Class Comment
Disappointing set with many faulty wines. Residual sugar breed Brettanomyces. Lack of SO2 allows mousiness. The golden rules for reds - Ferment to
dryness.
Use SO2 wisely - immediately after MLF
- kept up till bottling
RDBP 1  Neil Johannesen Cabernet Franc/Merlot 2003 3 4 6 13 Mid weight by colour. Caramel coffee nose - premature aged characters for 03. Bit
thin - fruit lost, acid dominates structure.
RDBP 2  Gaudion Hill Estate, F&V  Cabernet Sauvignon/Merlot 2005 3 6 8 17 Richred. Cassis, mocha fruit bomb. Rich, forest fruit flavours balanced with ripe Silver
Gaudion fine tannin structure.
RDBP 3 Mario Fantin Cabernet Sauvignon/Merlot 2005 3 55 8 16.5 Rich red. Bright raspberry, blackcurrant, blackberry with a touch of mint to nose. Bronze
Menthol rich palate, fine, grainy tannins.
RDBP 4  Garage Cellars Cabernet Sauvignon/Merlot 2005 3 4 7 14 Richred. Tobacco, tea, smokey nose. Dusty, smoked meat, tarry flavours +
structure, ‘odd' tarry oak.
RDBP 5  Frank Boi Cabernet Sauvignon/Merlot 2005 3 45 7 145 Richred. Light cherry notes. Fuller mouthfeel - pretty fruit that needs a bit more
ripeness and good oak.
RDBP 6 Mario Fantin Cabernet Sauvignon/Merlot 2004 3 55 7 155 Deep rich red colour. Depth of cassis fruit with menthol overtones. Warm. Mint Bronze
fresh with firm acid finish. May be a little affected by Brettanomyces.
RDBP 7  Mario Fantin Cabernet Sauvignon/Merlot 2003 3 5 7 15 Brown tinge. Mocha - mint nose. Full sweet flavours, acid finish but lacking
strength of tannins.
RDBP 8 Julie Game Cabernet Sauvignon/Petit 2002 3 5 8.5 16.5 Brown tinge. Fine oak depth + developed fruit cake nose. Lovely tarry, raisin Bronze
Verdot flavours matching rich round tannins - showing age.
RDBP 9  Viler (Blossom) Cabernet Sauvignon/Shiraz 2005 25 4 5 11.5 Brown edges make it look aged. Chocolate lolly nose, suggesting oxidation.
Unfortunately mousey - needed SO2 earlier in its life.
RDBP 10 Vincent Tallarida Cabernet Sauvignon/Shiraz 2005 3 5 7.5 155 Bright magenta. Blackberry mint. Blackberry richness, firm grainy tannins. Bronze
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RDBP 11 Neil Johnston Cabernet Sauvignon/Shiraz 2005 3 5 7.5 155 Richred. Menthol lift to leather and spice on nose. Tight structure, but a bit Bronze
barnyardy.
RDBP 12 Sivigliano Maniago Cabernet Sauvignon/Shiraz 2005 3 4 7 14 Richred. Some dank old oak masks fruit. Firm grainy tannin structure needs fruit
and oak flavours to balance.
RDBP 13 Reno Zaffino Cabernet Sauvignon/Shiraz 2005 3 4 3 10 Richred with mahogany touch. Volatile lift to nose. Volatile prickle spoils palate,
mousey aftertaste bad, needed SO2 early.
RDBP 14 Carinci/ Stevens Cabernet Sauvignon/Shiraz 2005 3 55 8 16.5 Richred. Deep prune in chocolate nose. Richness of both plus oak on palate. Bronze
Fine grainy tannins give structure.
RDBP 15 Tony Pye Cabernet Sauvignon/Shiraz 2004 3 5 8 16 Richred. Spicy, mint & chocolate. Rich, full pudding like mouthfeel, pasty tannins.  Bronze
RDBP 16 Vincent Tallarida Cabernet Sauvignon/Shiraz 2004 25 4 7 13,5 Dullred. Coffee-caramel suggesting age or oxidation. Hot, overdeveloped palate,
some sweetness?
RDBP 17 Zdenko and Bill Drobnik Cabernet 2004 3 45 65 14 Richred. Subdued nose. High alcohol, simple palate. Lacks fruit integrity.
Sauvignon/Shiraz/Merlot
RDBP 18 Mario Fantin Cabernet 2002 3 55 6.5 15 Slightly dulledred. Leather & spice. On palate too with hot tingly tannins.
Sauvignon/Shiraz/Merlot Overdeveloped.
RDBP 19 Paul Nixon Merlot/Shiraz 2005 25 4 3 9.5 Slight browning. Volatile notes over rum & raisin aromas. Unfortunately mousey -
aftertaste bad, needed SO2 earlier in its life.
RDBP 20 Ganga's Garage Shiraz/Merlot/Cabernet 2005 3 3 55115 Slightly dulled red. Bandaid/cloves of Brettanomyces infection. Minerally, coarse
Sauvignon/Chardonnay/Rieslin tannins suggest it too. Keep the bad yeast controlled! Nice fruit under.
g
RDBP 21 Garage Cellars Shiraz/Cabernet Sauvignon 2005 3 5 7 15 Richred with crimson hue. Subdued nose - hints of plum and chocolate. Vanilla,
chocolate richness of good oak but fruit should show from 05 too. Rich fine tannins.
RDBP 22 Ken Robinson Shiraz/Cabernet Sauvignon 2005 25 3 6 115 Brown. Spicy ginger toffee + tea - oxidation. Cough medicine flavours, fine
tannins.
RDBP 23  Armin Anderl Shiraz/Cabernet Sauvignon 2005 3 5 7 15 Deep purple appearance. Blackberry, violets and leather on nose. Hot spiced
blackberry, tough tannin structure.
RDBP 24 Talerddig Wines Shiraz/Cabernet Sauvignon 2004 3 35 55 12 Purple hue. Simple cherry, raspberry - touch musty. Cherry cola flavours with
Harcourt backbone. Needed some good oak. On the edge of mousey.
RDBP 25 Salute Wines Shiraz/Cabernet Sauvignon 2003 3 4 6.5 135 Richred. Tobacco, hay nose. Hot drying, cigarette smoke finish.
Swan Hill
RDBP 26 Frank Boi Shiraz/Cabernet 2005 3 5 5 13 Mid weight colour, rich raspberry, vanilla spice but touched by cork taint. Musty
Sauvignon/Merlot palate spoiled by taint.
RDBP 27 Garage Cellars Shiraz/Cabernet 2005 3 4 55125 Deepred. Tea, aldehydes - not enough SO2. Nuttiness of acetaldehyde on palate.
Sauvignon/Merlot Good firm tannins.
RDBP 28 K& JFurness Shiraz/Cabernets/Malbec 2005 3 6 85 17.5 Deepred. Tarand roses, licorice richness. Peppery, cottage garden flavours, fine Silver

dusty tannins, savoury finish.
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RDBP 29 Pasquale Marinelli Shiraz/Grenache 2003 25 4 7 13.5 Dark browning. Jammy and nutty aldehyde nose. Oxidation characters - nuts and
caramel spoil a well structured palate.
RDBP 30 Erminio Marinelli Shiraz/Grenache 2003 3 45 6 13.5 Brick red. Rose and violet bouquet. Some residual sweetness detracts from strong
structural elements, hot.
RDBP 31 Pasquale Marinelli Shiraz/Grenache 2002 3 4 6 13 Brick red. Cinnamon, walnuts. Hot without balancing strength of tannins and
flavours.
RDBP 32 Ganga's Garage Shiraz/Mataro 2005 3 4 6.5 13,5 Mid weight red. Blackberry jam, bit dirty - blows off. Pretty berry fruits, hollow in
middle palate.
RDBP 33 Cottles Ridge Estate Shiraz/Merlot 2005 3 4 7 14 Slightly dull red. Medicinal, tarry, cherry notes. Lacks fruit flavours, finishes short.
RDBP 34 Garage Cellars Shiraz/Merlot 2005 3 3 7 13 Bright red. Dull, nutty. Nuttiness of aldehydes overlies nice berry fruit and fine
tannins.
RDBP 35 Craig Lyons Shiraz/Merlot 2005 3 3 4 10 Deep red. Jammy, touch volatile. Sweet, hot, prickly, mousey overripe fruit leaving
sugar and lack of SO2 to control bugs.
RDBP 36 Nicola Marinelli Shiraz/Merlot 2003 25 4 6 12.5 Dull, lighter red. Cigar box, tobacco, touch raspberry. Nutty aldehydes, light fruit
flavours, soft tannins.
RDBP 37 Ganga's Garage Shiraz/Merlot/Cabernet 2005 3 3 5 11 Mid weightred. Plastic pong. Medicinal taint, some sweetness left. Probably
Sauvignon Brettanomyces taint.
RDBP 38 Perception Wines Shiraz/Viogner 2005 3 5 7 15 Deep red. Herbal lift to berry fruits. Hot, touch sweet causing dullness. Fine, long
finish.
RDCC Red Dry Cabernet sauvignon and/or Cabernet franc - Current vintage - 42 Entries
Judged by Jenny Polack Class Comment
Ken King Overall very few winemaking faults. Good fruit characters. Top wine shows what is possible with ripe fruit.
RDCC 1  Neil Johnston Cabernet Sauvignon B 2006 0 0 16.5 16.5 Deep purple. Fresh raspberry and blackcurrant. Freshly sawn wood. Mid weight, Bronze
quite tight yet generous on finish. Wood bit evident.
RDCC John Mitris Cabernet Sauvignon 2006 0 0 16 16 Brilliant pink purple. Plums, berries. Ripe fruit. Touch simple. Acid definite. Bronze
RDCC Neil Johnston Cabernet Sauvignon A 2006 0 0 13 13 Pink mid to deep. Metallic nose. Very simple fruit in mid palate. Very tannic - highly
extracted? No persistance.
RDCC 4  Lou Di Gregorio Cabernet Sauvignon 2006 0 0 17 17 Deep purple. Ripe cassis and plum. Lovely length of fruit - ripe berries. Good Silver
persistance. Touch one dimensional.
RDCC 5  John E Morgan Cabernet Sauvignon "B" 2006 0 0 13 13 Red edge. Deep. Lacking fruit aromas. Meaty. Off-yoghurt berries on opening.
Baby spew on back of palate marring it.
RDCC 6  Mario Di Pilla Cabernet Sauvignon 2006 0 0 12.5 12,5 Purple pink, mid red. Cooked composty - herbacious (touch). Sour acid with off-
meat flavour persisting.
RDCC 7  David Hart Cabernet Sauvignon 2006 0 0 16.5 16.5 Pink, purple. Ripe berries, aromatic. Mid weight, good length of berries. Very good  Bronze

persistance.
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RDCC 8 V. D'Agostino & A.Dibari Cabernet Sauvignon 2006 0 0 16.5 16.5 Deep pink, purple. Aromatic blackcurrants, liquorice. Tight palate. Good Bronze
persistence of ripe fruit. Quite tannic.

RDCC 9 G &S Devereaux Cabernet Sauvignon 2006 0 0 16 16 Purple, pink, red. Young alive cherries, liquorice. Sweet at front. Very sweet cherry ~ Bronze
ripe fruit. Simple.

RDCC 10 John E Morgan Cabernet Sauvignon "A" 2006 0 0 15.5 15,5 Deep red pink. Wood, composty nose - savory. Medicinal character and wood Bronze
coming up. Bit too meaty on the palate, but good berries.

RDCC 11 Vinko Eterovic Cabernet Sauvignon 2006 0 0 16.5 16.5 Pink, purple deep. Obvious wood, spice, fruit hidden at first. Purple berries. Simple  Bronze

Heathcote fruit, ripe, good persistance.

RDCC 12 Vincent Tallarida Cabernet Sauvignon 2006 0 0 13 13 Purple deep. Tutti-fruity confectionery. Bitter acid on finish. Palate follows. Simple.

RDCC 13 Garage Cellars Cabernet Sauvignon Swanhill 2006 0 0 12,5 12,5 Brown tinge - oxidation. TCP nose - picked too early. Thin palate - has some berry
fruit in middle. Green character on finish.

RDCC 14 Carlo Ceravolo Cabernet Sauvignon 2006 0 0 18 18 Purple deep. Liquorice, blackcurrant, mint, slight spritz. Big rich fruit on mid palate.  Silver
Very good persistance.

RDCC 15 Peter Fisher Cabernet Sauvignon 2006 0 0 16 16 Purple brilliant. Fresh wood, meaty character that lifted off. Some berries Bronze
underneath. Slight greeness on palate. Too young. Less ripe berries. Good
persistance.

RDCC 16 Perception Wines Cabernet Sauvignon 2006 0 0 17.5 17.5 Pink, purple. Purple berries, some blackcurrant, died in glass. Rich mid palate - Silver
liquorice, chocolate, berries. Good persistance.

RDCC 17 Cottles Ridge Estate Cabernet Sauvignon 2006 0 0 15 15 Deep black, red, pink. Mercaptan at first then flat. Mid palate fruit but unpleasant
finish marring slightly. Ripe berries persisting.

RDCC 18 3 Swags Cabernet Sauvignon 2006 0 0 16 16 Deep purple. Aromatic berries - true cab. Young fruit on palate - touch thin but Bronze
good persistance.

RDCC 19 Paul Esposito Cabernet Sauvignon 2006 0 0 17.5 17.5 Deep red. Ripe blackcurrant, liquorice, chocolate. Very ripe berries - sweet, sweet  Silver
fruit.

RDCC 20 Ganga's Garage Cabernet Sauvignon 2006 0 0 15 15 Purple, pink. Mid to deep. Spice, berries, light meaty character. Simple palate.

RDCC 21 Julie Game Cabernet Sauvignon 2006 0 0 17 17 Purple, black. Some leafy, blackcurrant, liquorice, mint. Quite dry palate. Very Silver
good fruit underneath.

RDCC 22 Tindale Estate Cabernet Sauvignon 2006 3 45 55 13 Good colour, medicinal nose watch wine making hygiene.

RDCC 23 Abingdon Cabernet Sauvignon 2006 3 55 7.5 16 Great blackcurrant nose, rich palate, needs more toasty oak. Well made. Bronze

(Neagle/Cappellani) Warrandyte

RDCC 24 Sally Brady Cabernet Sauvignon 2006 3 5 6.5 145 Good purple hues, good entry to palate, nice drinking wine.

RDCC 25 Cherrie Kaufmann Cabernet Sauvignon 2006 2.5 5 6.5 14 Brown tinges, light palate, oxidised?

RDCC 26 Chris Ramsay Cabernet Sauvignon 2006 3 65 8 17.5 Looks good, fragrant spicy nose, great entry to palate, rich flavours, good length, Silver
nice weight/balance.

RDCC 27 Carinci/ Stevens Cabernet Sauvignon 2006 3 6 7.5 16.5 Menthol/ slight eucalyptus nose, great entry to palate,soft tannins, drying finish. Bronze
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Class  JN Certificate Name Description Vintage App Nose Palate Total Comment Medal
RDCC 28 Butler, Downie & Kirby Cabernet Sauvignon Yarra 2006 O O O 0 Withdrawn
Valley
RDCC 29 Antony Upton Cabernet Sauvignon 2006 3 55 65 15 g;g; colour, nice deep purple hues, nose a bit closed, drying palate, a bit sickly (
RDCC 30 Grant Cameron & Leroy Cabernet Sauvignon 2006 3 6 6 15 Excellent colour, great purple hues, slightly medicinal nose, powerful mid palate.
Quine Like to see more oak to balance.
RDCC 31 Brian Freeman Cabernet Sauvignon 2006 3 5 7 15 Non descript nose, ok palate, riper grapes please, more skin contact perhaps.
RDCC 32 Salute Wines Cabernet Sauvignon North 2006 3 65 95 19 Richcolour, nice purples, fragrant nose, powerful palate, hints of dark chocolate, Gold
Bendigo good acid/length.
RDCC 33 Daniele & Cesare Galli Cabernet Sauvignon 2006 3 55 8 16.5 Lighter extraction than others. Slightly sticky nose/malo? Good palate, nice Bronze
chocolate/mocha.
RDCC 34 Howard Devlin Cabernet Sauvignon 2006 3 6.5 7 16.5 Good colour, lifted nose, oak dominates, sweet oak palate, good acid length. Bronze
RDCC 35 C.Lowe Cabernet Sauvignon 2006 3 5 7 15 Cedar nose, pencil shavings, good plum middle palate, nice finishing tannins.
RDCC 36 Michael Scott Cabernet Sauvignon 2006 3 35 55 12 Mousey nose, spoilage, wet hessian.
RDCC 37 Hely & Stubbs Cabernet Sauvignon 2006 3 5 7 15 Looks good, lacks sweet fruit palate, good balance, riper grapes needed?
RDCC 38 Peter Di Fiore Cabernet Sauvignon 2006 3 45 6 13.5 Medicinal nose/palate. Spoilage?
RDCC 39 Sivigliano Maniago Cabernet Sauvignon 2006 3 5 7 15 tC(S)ciic:ctdv\\;\i/re]Eht/balance, lacks cabernet middle palate, bit too soft, more tartaric acid
RDCC 40 Howard Devlin Cabernet Sauvignon 2006 3 65 8 17.5 Looks good, interesting caramel nose, full soft palate, excellent length, good Silver
alcohols/glycerine. Like more oak.
RDCC 41 g Gillam/C. Ramsay /T.  Cabernet Sauvignon 2006 3 55 7 15.5 A bit lightweight, nice entry to palate, riper fruit please. Bronze
0ss
RDCC 42 K& JFurness Cabernets 2006 3 6 5.5 145 Perfumed nose, lacks fruit on palate, well made, better grapes/oak please.

RDCP Red Dry Cabernet Sauvignon and/or Cabernet franc - Previous vintages - 69 Entries

Judged by John Graves Class Comment
Russ Hen ry Very strong class with good cabernet character comikng through. Well made wines - some will improve to high silver standard!
RDCP 1 Lozangelis Cabernet 2005 3 45 55 13 Darkred, slightly sweet insipid nose, ripe fruit on nose, but of capsicum. Rounded,
fairly acid, not vinous.
RDCP FANOCALL Cabernet Franc 2004 3 55 6 14.5 Dark red, slightly brown, ripe fruit, hint of plum. Soft fruit, rounded but a bit flat.
RDCP 3  ABJWines