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Our Judges

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. 
 

Lindsay Belbin 
With a broad background in winery and vineyard work in Australia, 
France and Italy, Lindsay has significant expertise spanning 30+ years.  
As a beekeeper and honey aficionado he is particularly proficient at 
making and judging meads. 
 

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. 
 

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. 
 

 Harry Gilham 
Harry has been associated with the Eltham & District Amateur 
Winemakers Guild since 1981 and has been inspirational to many 
amateur winemakers over the years.  "If you can eat it, you can make 
wine out of it!" is how he has introduced his winemaking classes at the 
local Living and Learning Centre.  Harry has accepted invitations to 
judge at 30+ shows since 1992, covering Seymour, Lilydale, Hobart 
and of course his home territory, Eltham.. 
 

Martin Grinbergs 
Microvin Services 

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 more than 15 years. She 
has a degree in Wine Science from Charles Sturt University and 
teaches a number of wine production and wine evaluation subjects in 
the Bachelor of Viticulture and Winemaking degree at NMIT. 

 David Mackintosh 
Giant Steps Winery 

Currently responsible for wine production at Innocent Bystander / Giant 
Steps in conjunction with the senior wine maker  
Over the past 7 years David has held wine making positions with 
various wineries including Pernod-Richard NZ, Villa Maria Estate NZ, 
Brokenwood and Oyster Bay 
 
 

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 various venues 
 

Ben Testa 
Ben has 14 years experience primarily through the on and off premise 
liquor trade in Victoria. Ben has worked in management and consulting 
roles for the past 8 years. During this time he has attended numerous 
trade tastings, completed various wine appreciation courses and 
commenced a Masters in Wine Technology and Marketing. In 2001 he 
was involved in a vintage with Bass Phillip. Ben has been involved as a 
steward/assistant judge at the Rutherglen Wine Show (2002/2003) and 
Royal Melbourne Wine Show (2003). Through these roles he has been 
fortunate enough to have tasted many of the world’s greatest wines. 
Ben has been steward / judge at both Rutherglen and Melbourne Wine 
Shows 
 

Richard Webb 
Australian Wine Makers 

Richard has been with Australian Winemakers for the past 10 vintages, 
and now is a familiar face at their North Melbourne store. He co-
ordinates the Australian Winemakers wine school program in which 
many small winemakers all over Australia have trained, including a 
number from the Eltham winemaking community.   
Previously, Richard has been a Guild member with an impressive show 
record of Trophies and Medals, mainly for sparkling wine. 
With his passion for winemaking and keen, experienced palate Richard 
makes a valuable contribution to our Judging panel.  
 

Jeff Williams 
Parwill Swill 

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. 
 



 Award Winners 
 COUNTRY WINE AWARDS 
Best Country Sparkling Wine Cellar Plus $100 Ken Robinson CASP 6 Youngberry Cremant Multi Vintage  
Best Dry Berry Wine Eltham and District Winemakers Guild Inc Best of Class Certificate David Pryor CDBE 6 Elderberry  2005 
Best Dry Herb,Grain,Flower,Vegetable or Other Wine Eltham and District Winemakers Guild Inc Best of Class Certificate Jacques Garnier CDVE 5 Lemon Verbena  2006 
Best Dry Other Fruits Wine Cellar Plus $50 Eterovic Vinko & Kathy CDFR 5 Blood Orange Dry 2007 
Best Dry Stone Fruit Wine Eltham and District Winemakers Guild Inc Best of Class Certificate Peter Cassidy CDST 8 Prune  2006 
Best Fortified Country Wine Cellar Plus $50 Eterovic Vinko & Kathy CWFA 1 Blueberry Fortified 2006 
Best Mead Cellar Plus $100 George Wright CDME 5 Leatherwood Honey Mead 2002 
Best Sweet Berry Wine Winequip $50 Helmut Doerner CSBE 11 Raspberry  2006 
Best Sweet Herb,Grain,Flower,Vegetable, Other Wine Eltham and District Winemakers Guild Inc Best of Class Certificate R & L Boland CSVE 1 Capsicum & Cucumber  2007 
Best Sweet Other Fruits Wine Greensborough Home Brewing $50 Ken Robinson CSFR 10 Passionfruit & Apple  2007 
Best Sweet Stone Fruit Wine Costante Imports $50 Chris Ramsay CSST 12 Plum Blood 2004 

 GRAPE WINE AWARDS 
Best Fortified Grape Wine Heritage Coopers $50 David Hart GWFA 10 Shiraz Chocolate 2005 
Best Sparkling Grape Wine Cellar Plus $50 George Wright GASP 2 Chardonnay Sparkling 2000 

 RED GRAPE WINE AWARDS 
Best Current Blended Red Wine La Trobe University $50 Mario Fantin RDBC 2 Cabernet Sauvignon/Merlot  2007 
Best Current Cabernet Wine Costante Imports $50 Buskers RDCC 38 Cabernets  2007 
Best Current Merlot or Malbec Wine Heritage Coopers $50 Wollert Estate Winery RDMC 2 Merlot  2007 
Best Current Other Red Variety Cellar Plus $50 Salute Wines RDVC 3 Durif Murray Darling District 2007 
Best Current Pinot Noir Wine Costante Imports $50 David Hart RDPC 10 Pinot Noir B 2007 
Best Current Rose Heritage Coopers $50 David Hart RARC 3 Cabernet Sauvignon Rose 2007 
Best Current Shiraz Wine Costante Imports $50 Gaudion Hill Estate RDSC 1 Shiraz  2007 
Best Previous Blended Red Wine Greensborough Home Brewing $50 Buskers RDBP 29 Shiraz/Cabernet Sauvignon/Malbec  2005 
Best Previous Cabernet Wine Winequip $50 Salute Wines RDCP 16 Cabernet Sauvignon Bendigo 2006 
Best Previous Merlot or Malbec Wine Winequip $50 Ralph Cadman RDMP 1 Merlot  2006 
Best Previous Other Red Variety Costante Imports $50 Hely & Stubbs RDVP 11 Tempranillo  2006 
Best Previous Pinot Noir Wine Winequip $50 Peter Di Fiore RDPP 36 Pinot Noir  2002 
Best Previous Rose Eltham and District Winemakers Guild Inc Best of Class Certificate Helmut Doerner RARP 6 Pinot Noir Rose 2006 
Best Previous Shiraz Wine Cellar Plus $50 Gaffney, Aitken, Bortko, Rush RDSP 7 Shiraz Bendigo - early bottling 2006 
Best Red Sweet Wine Heritage Coopers $50 Spencer Field RSVA 2 Cabernet Sauvignon/Shiraz Sweet 2002 

 SHOW AWARDS 
Best Country Winemaker 1st Costante Imports $250  Eterovic Vinko & Kathy 
Best Country Winemaker 2nd La Trobe University $150  David Pryor 
Best Country Winemaker 3rd Greensborough Home Brewing $50  Ken Robinson 
Best Grape Winemaker 1st Cellar Plus $250  David Hart 
Best Grape Winemaker 2nd Cellar Plus $150  Buskers 
Best Grape Winemaker 3rd Winequip $50  Peter Belec 

 SPECIAL AWARDS 
Best Sauvignon Blanc - Jo Ilian Trophy $250 voucher from Winequip plus perpetual trophy from Heritage Coopers N.H.E. Johannesen WDBC 11 Sauvignon Blanc 3 2007 
Eltham Guild Winemaker Of The Year (WOTY) Costante Imports Gift (value $200+)  Eterovic Vinko & Kathy 
Frankston/Eltham Guild Competition Steve Herbert F/E Guild Trophy Eterovic Vinko & Kathy CWFA 1 Blueberry Fortified 2006 
   (for Best Country wine by members)   State Member for Eltham 

 WHITE GRAPE WINE AWARDS 
Best Current Chardonnay, Pinot Gris Wine Cellar Plus $50 Chris Ramsay WDCC 8 Chardonnay Yarra Valley 2007 
Best Current Other White Variety or Blended Wine La Trobe University $50 Wattiparinga WDVC 13 Semillon  2007 
Best Current Sauvignon Blanc Wine La Trobe University $50 N.H.E. Johannesen WDBC 11 Sauvignon Blanc 3 2007 
Best Current White Aromatic Wine Greensborough Home Brewing $50 Peter Belec WDAC 3 Riesling  2007 
Best Previous Chardonnay, Pinot Gris Wine Vinvicta 500 Diem Corks ($130)  Chateau Thornbury WDCP 6 Chardonnay  2006 
Best Previous Other White Variety or Blended Wine Eltham and District Winemakers Guild Inc Best of Class Certificate Salute Wines WDVP 6 Viognier  2006 
Best Previous Sauvignon Blanc Wine Eltham and District Winemakers Guild Inc Best of Class Certificate N.H.E. Johannesen WDBP 1 Sauvignon Blanc R 2006 
Best Previous White Aromatic Wine Costante Imports $50 Alan Blackman WDAP 3 Riesling  2005 



JN Description Comment MedalClass Vintage Nose Palate TotalAppCertificate Name

CASP
Class Comment
Reasonably well made wines with potential to have higher carbonation in this class.Richard Webb

Harry GilhamJudged by
Country Sparkling wine - 6 Entries

CASP 1 Blueberry 2004 3 4 7 14 Clean appearance - lacks distinctive fruit nose. Light bedes. Palate shows body 
with a tailing off towards acidity.

George Wright

CASP 2 Currants White and Red 2006 0 0 0 0 WITHDRAWNJohn  Shortridge

CASP 3 Elderflower 2006 0 0 0 0 WITHDRAWNJohn  Shortridge

CASP 4 Lime Scented Geranium & 
Oak 

2007 3 4 6 13 Small bedes, clean appearance - lacks distinction of base material. Sparkling on 
palate good - lacks body as it quickly fades away.

Ken Robinson

CASP 5 Strawberry 2004 3 5 7 15 Entered in wrong class. Still strawberry comments only. Clear but lacks sparkling. 
Light fruit nose. Palate shows flat body with fading tasting.

George Wright

CASP 6 Youngberry Cremant Multi 
Vintage

3 4.5 8 15.5 Clear with light sparkling rim. Lacks a distinctive fruit nose. Long on palate with 
slight sourness.

BronzeKen Robinson

CDBE
Class Comment
Generally very good wines except for a slight spritzyness in a couple.  Since fructose is difficult to ferment out, if you put yeast in with little sugar, ferment to 
dryness, yeast will have used all the sugar and fructose; then add sugar to boost the alcohol.  OR, you have dissolved CO2 in the wine from adding an inert 
gas cover, or from ferment.  To fix that, sparge it with nitrogen.

Jeff WilliamsJudged by
Country Dry Berry wine - 6 Entries

CDBE 1 Blackberry Dry 2007 3 6.5 8 17.5 Clean, still, rich light brown/red, no faults.  Musk, confectionary, medium strength, 
berries, violets, currants, slight dustiness, no faults.  Palate no faults, well 
balanced, good fruit expression, good acid, slightly sweet (!), slight heat on finish 
(long).

SilverEterovic Vinko & Kathy

CDBE 2 Blackberry Dry 2006 2.5 5 9.5 17 Slightly fizzy appearance, clean, bright, light brick red.  Nose no faults, very mild 
musk, berries, violets.  Dry, good acid, well balanced, good fruit, good length, 
cleansing, powerful berries and currants.

SilverW. Knihnicki

CDBE 3 Boysenberry 2002 2.5 3 3 8.5 Very slightly fizzy, clean, light brick red and hint of brown.  Slight acetone 
dominates, berries and confectionary.  Very acetone, too acid, minimal fruit left 
after redox of ethonal.

Kearneys of Keilor

CDBE 4 Currants White and Red 2006 0 0 0 0 WITHDRAWNJohn  Shortridge

CDBE 5 Currants Red 2006 0 0 0 0 WITHDRAWNN.H.E. Johannesen
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JN Description Comment MedalClass Vintage Nose Palate TotalAppCertificate Name
CDBE 6 Elderberry 2005 2.5 6.5 9.5 18.5 Very slightly fizzy, clean dark red and purple.  Nose no faults, musk, good strength, 

floral, turkish delight.  Palate no faults, slight sweetness, good acid, very good 
tannins, well balanced, good mouth feel and weight, good length, powerful fruit, 
long finish.

GoldDavid Pryor

CDFR
Class Comment
Definition of "dry" is a subjective point in this class, with fruits (that are inherently dry and lacking in sweetness) being adjusted up with sugar. This is a 
balancing act, requiring careful amounts of extract and fruit flavour "density", without drawing out unwanted flavours. Best wines here do that well and it shows 
in the finish

Lindsay BelbinJudged by
Country Dry other Fruit wine - 17 Entries

CDFR 1 Apple 2007 2 3 5 10 Sample has slight haze; might be apple pectins? Tricky to handle. Bouquet is faint 
and fleeting, very delicate aroma of green apples. Palate very dry and a little 
monodimensional with little vinosity or appleness.

David Hart

CDFR 2 Apple 2007 3 5 8 16 Very pale and brilliantly clear colour, very well handled.  Aroma subdued and subtle 
on the palate almost sweet with good body and mouth feel.  A well balanced fruit 
wine.

BronzePeter Cassidy

CDFR 3 Apple & Fig 2007 3 4 5 12 Bright straw yellow, clean and clear.  A delicate fruity nose perhaps more winey 
than ingredients suggest.  Good body and the mouth feel nicely balanced.  Needs 
more maturing.

Peter Cassidy

CDFR 4 Apple & Prune 3 6 8 17 Nice madeira amber appearance, with lovely raisiny nuances in the aroma.  
Bouquet of dried-fruit salad.  Very well balanced fruity flavours, excellent long finish.

SilverPeter Cassidy

CDFR 5 Blood Orange Dry 2007 3 6.5 8 17.5 Brilliant amber/orange in the glass. Clean, lifted orange zest aromas. Very 
attractive bouquet here. Very clean wine making skills evident. Juicy, rich dry 
finish. Well done.

SilverEterovic Vinko & Kathy

CDFR 6 Fejoa 2007 3 5 8 16 Clean, clear appearance of yellow straw. Soft fruity aroma with feijoa only subtly 
evident but pleasing nonetheless (skin contact can lift this). Good handling; and will 
evolve well as palate is balanced and nicely finishing.

BronzeHenri Styzinski

CDFR 7 Fig 2007 3 5 8 16 Brilliant, limpid yellow in glass. Fruity aroma appealing with nice acid/fruit balance 
in the mouth. Not evidently "figgy" in the mouth but very well handled and drinkable.

BronzePeter Cassidy

CDFR 8 Fig 2004 3 4 5 12 Oloroso-amber appearance.  Nose closed (though subtly musty/musky?) and dull.  
In mouth quite thin and lacking in body and texture.  Mono dimensional now.

David Pryor

CDFR 9 Green Fig 2006 3 5 8 16 Clean bright visually.  Attractive bouquet, quite restrained aromas.  Rich, dry, 
complex on the palate.  Very well balanced wine (might benefit from more fruit in 
must?)

BronzeDavid Hart

CDFR 10 Orange 2006 3 6 6 15 Bright lemony yellow appearance shows appropriate handling at all stages.  Nose 
delicate and fresh-very attractive.  Palate overly astringent and intense at this 
stage.

Peter Cassidy

CDFR 11 Orange & Prune 2006 3 6 8 17 Amber/orange highlights in the glass.  Nice body and texture with a fresh clean 
fruity finish.  Interesting impression of dry fruit cake on palate.

SilverPeter Cassidy
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JN Description Comment MedalClass Vintage Nose Palate TotalAppCertificate Name
CDFR 12 Passionfruit Dry 2006 3 5 8 16 Pale straw with bright highlights.  Grassy, green aromas hinting at other fruits.  On 

palate a well crafted and nicely balanced mix of fruit, acid and harmony on the 
finish.

BronzeEterovic Vinko & Kathy

CDFR 13 Peach & Apple 3 5 7 15 Pale clear colour, well handled.  Bouquet overall very fruity with lifted (straw?) berry 
notes dominating a scented set of aromas.  Good depth and acid balance.  Not 
sure about perfume.

Peter Cassidy

CDFR 14 Pear 2007 3 3 5 11 Brilliantly clear pale straw well handled.  Nose very neutral and dull (lack of fruit 
contact in must?)  In the mouth light and fleeting, again neutral without character of 
ingredients.  Acidity is fine but needs more fruit.

David Hart

CDFR 15 Raisin/Sultana 2005 3 6 8 17 Rich yellow of sauternes or marigolds.  Very clean, balanced bouquet of vine fruit 
with hint of apricots.  In mouth an excellent balance of interest, juicy fruits and a 
dry finish!

SilverDavid Pryor

CDFR 16 Strawberry Guava 2007 0 0 0 0 Out of class. Comments only provided.
Slight dull tannic/skin/pectin haze in sample.  Fruity, though non specific aroma, 
falls off..  Palate clean, on cusp of sweet (?) but very well balanced acidity.

David Hart

CDFR 17 Tamarillo 2004 3 5 6 14 Pale brick red/tomato appearance.  Nose mature and attractive.  In mouth, an 
astringency developing beyond the overall balance leading to a sharp finsih now.  
Lack of body initially perhaps?

David Pryor

CDME
Class Comment
The category 'dry' mead is a challenging one, in which the floral, scented, attractive qualities of honey need to be present to make a complete overall 
package. This includes the initial bouquet and the end point of the palate.

Lindsay BelbinJudged by
Country Mead and derivatives - 6 Entries

CDME 1 Blackberry 2001 3 6 5 14 Nice orangey bright appearance, no haze. Subtle floral nose with clean honey 
nuances. Nice mouth feel, light weight, appropriately dry. Acidity seems to have 
dropped off leaving the mead flat in the finish.

David Dwyer

CDME 2 Cinnamon, Cloves 2001 3 6 7 16 Clean bright yellow straw. Fragrant well balanced nose of honey florals and spice. 
Palate is a good balance of dry honey, fresh crisp acid and satisfying integration of 
ingredients.

BronzeDavid Dwyer

CDME 3 Cumquat, Orange Blossom 2006 3 3.5 6 12.5 Pale yellow appearance. Delicate almost indiscernible nose showing no 
floral/honey notes at this stage. Palate is neutral, vinous, clean, understated.

David Dwyer

CDME 4 Lavender 2006 3 5.5 5 13.5 Nice buttery yellow, very clear and clean. Some honey characters in nose very 
attractive and warm. Overall mouth feel not complex, needs more body and flavour 
to follow upon nose. Some 'heat' in finish unbalances the wine.

David Dwyer

CDME 5 Leatherwood Honey Mead 2002 3 6 8 17 Distinct presence of source material in colour and nose. Bright cheerful yellow and 
lifted esters of honey. Nice acid/dry textured mouth feel, clean balanced finish.

SilverGeorge Wright

CDME 6 Red Gum 2005 3 4 8.5 15.5 Subtle pale mead with clean, rich though dry fragrant flavours of the honey. Well-
crafted balance of honey, acids with little bouquet to lead it in.

BronzeDavid Dwyer
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JN Description Comment MedalClass Vintage Nose Palate TotalAppCertificate Name

CDOB
Class Comment
An interesting group of wines that require skill in both quality and quantity of base materials.Richard Webb

Harry GilhamJudged by
Country Dry any Other fermented Beverage - 2 Entries

CDOB 1 Oak Leaf 2006 3 4 7 14 Bright clean wine - appropriate colour. Bland nose of base material. Palate shows 
some background of the oak leaf material.

David Hart

CDOB 2 Vine Leaf 2006 3 4 5 12 Bright clean wine - good clear colour. Bland base material on nose. Very poor on 
palate with heavy oxidation and other faults.

David Hart

CDST
Class Comment
Wine making does not overcome poor fruit choice.  "Dry" may need clarification eg below 1018 (Brix).  Few showed correct use of Sulphur Dioxide.Richard Webb

Harry GilhamJudged by
Country Dry Stone fruit wine - 8 Entries

CDST 1 Apricot 2007 2 6 5 13 Heavy haze.  Clean fruity nose. Palate falls away to bitterness.Henri Styzinski

CDST 2 Mango Dry 2007 3 5.5 5.5 14 Clear to colour of base material. Clean, clear fruit nose. Strong fruit presence.Eterovic Vinko & Kathy

CDST 3 Peach Dry 2006 3 6 6.5 15.5 Clear to colour of fruit. Clean fruit nose. Fruit falls away to bitter edge. BronzeEterovic Vinko & Kathy

CDST 4 Peach & Nectarine 2007 3 5.5 5 13.5 Clean colour. Light nose of base materials. Palate quicly falls away to bitterness.Michael Scott

CDST 5 Plum 2007 3 5.5 7.5 16 Clear colour of base material. Clean fruity nose. Lacks fruit body on palate. BronzeHenri Styzinski

CDST 6 Plum Roadside 2003 2.5 5 8 15.5 Slight haze. Light fruit nose. Lacks balance on palate needs more base fruit with 
character.

BronzeZenon Kolacz

CDST 7 Plum 2003 2 5 5 12 Heavy haze. Reflects the base material. Lacks fruit on palate - falls away early.Kearneys of Keilor

CDST 8 Prune 2006 3 6 7.5 16.5 Clean and good colour. Nose shows base material. Palate shows good flavour. BronzePeter Cassidy

CDVE
Class Comment
An interesting group of wines that require skill in both quality and quantity of base materials.Richard Webb

Harry GilhamJudged by
Country Dry Herb, Grain, Flower or Vegetable wine - 6 Entries

CDVE 1 Capsicum & Cucumber 2005 3 5 8 16 Clear and bright. Good nose of materials. Palate a shade sweet. BronzeJacques Garnier

CDVE 2 Carrot & Parsnip 2006 0 0 0 0 No entry providedAdrian Burns
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JN Description Comment MedalClass Vintage Nose Palate TotalAppCertificate Name
CDVE 3 Chilli 2007 3 5.5 7 15.5 Clean and clear. Very light nose. Long palate for this spicy wine. BronzeJacques Garnier

CDVE 4 Lemon Balm 2007 3 5 8 16 Clean and clear. Good nose for this herb. Strong and long on palate. BronzeDavid Hart

CDVE 5 Lemon Verbena 2006 3 6 8 17 Clean and clear. Strong nose of material used. Stays long on the palate. SilverJacques Garnier

CDVE 6 Marjoram 2007 3 5.5 6 14.5 Clean and clear. Good nose. Sourness dominates on palate.David Hart

CSBE
Class Comment

Richard Webb
Harry GilhamJudged by

Country Sweet Berry wine - 14 Entries

CSBE 1 Blackberry 2007 3 5 5 13 Clean & clear. Light nose of fruit in context. Lacks fruit, becomes acetic quickly on 
palate.

R & L Boland

CSBE 2 Blackberry Sweet 2006 3 6.5 7.5 17 Clean & clear. Strong fruit nose of content. Full mouth palate, then falls away to  
blandness.

SilverEterovic Vinko & Kathy

CSBE 3 Blackberry Sweet 2006 3 5 7 15 Clean & clear. Light nose of fruit content. Long sweet but lacking fruit distinction on 
palate.

W. Knihnicki

CSBE 4 Blackcurrent 2007 3 6.5 6 15.5 Clean & clear. Has a 'floor of the forest' background on the nose. Acetic on palate 
after short palate time.

BronzeHelmut Doerner

CSBE 5 Blueberry 2007 3 5.5 7.5 16 Clean & clear. Good nose for this fruit. Long palate of fruit presence. BronzeHelmut Doerner

CSBE 6 Blueberry 2006 3 5 7 15 Clean & clear. Flat nose of  fruit. Fruit too acetic on short palate time.Helmut Doerner

CSBE 7 Currents Black (50) / Red (50) 2006 3 5.5 9 17.5 Clean & clear. Nose is lacking sharpness. Long on fruit & flavour on palate. SilverHelmut Doerner

CSBE 8 Raspberry 2007 3 5.5 7 15.5 Clean & clear. Light nose of fruit. Fruit too acetic flavours on palate. BronzeHelmut Doerner

CSBE 9 Raspberry 2007 3 4.5 7 14.5 Clean & clear. 'Peppermint' covers fruit in nose. Long light fruit base on palate.Ken Robinson

CSBE 10 Raspberry Sweet 2006 3 4.5 7.5 15 Clean & clear. Very light nose. Long fruit showing on palate.Eterovic Vinko & Kathy

CSBE 11 Raspberry 2006 3 6.5 9 18.5 Clean & clear. Good nose of basic fruit. Long &  strong on palate. GoldHelmut Doerner

CSBE 12 Raspberry 2006 3 5 6 14 Clean & clear. Light nose of fruit. Fruit falls away quickly on palate.Jacques Garnier

CSBE 13 Strawberry 2006 3 6 5.5 14.5 Clean & clear. Very good nose. Quickly fails fo acetic base.A. Gillam / C. Ramsay / T. 
Ross

CSBE 14 Strawberry Sweet 2006 3 5 7 15 Clean & clear. Good nose. Palate loses the fruit edge of material.W. Knihnicki
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JN Description Comment MedalClass Vintage Nose Palate TotalAppCertificate Name

CSFR
Class Comment
Very strong class, some standouts, some diverse reactions to some of the base material used among judges/associates.Ben Testa

Alan BlackmanJudged by
Country Sweet other Fruit wine - 12 Entries

CSFR 1 Apple & Pear Medium Sweet 2007 2.5 5.5 7.5 15.5 Pale straw, bit cloudy, apple, pear and sulphur.  Good acid fruit balance, flavour 
lingers nicely.

BronzeZenon Kolacz

CSFR 2 Banana 2007 3 5.5 7 15.5 Clear soft gold, alcohol and rich cooked banana.  Good fruit acid balance, some 
banana-ish character, differing reactions among judges to this wine.

BronzeJacques Garnier

CSFR 3 Banana Sweet 2006 3 5.5 8 16.5 Brown gold, floral banana with alcohol notes.  Rich smooth creamy flavour, some 
balanced.

BronzeEterovic Vinko & Kathy

CSFR 4 Citrus Blend 2005 3 5 7 15 Mid straw.  Citrus balanced nose lemon/lime.  Citrousy acid fruit clean wine 
balanced.

Alan Blackman

CSFR 5 Fejoa 2006 3 6 8 17 Light brown gold.  Spicy pungent feijoa character (comes across as smelly), durian 
like!  Smooth rich balanced palate some grip in finish.

SilverDavid Hart

CSFR 6 Lemon 2005 3 5.5 7 15.5 Straw colour, spicy lemon-lemon skin aromas.  Sweet lemony palate, perhaps a bit 
simple.

BronzeN.H.E. Johannesen

CSFR 7 Mandarin Sweet 2006 3 5.5 6.5 15 Pale gold. Cooked manderin skin aroma & cooked fruits. Floral. Smooth, sweet, 
mouth filling - a little too sweet.

Eterovic Vinko & Kathy

CSFR 8 Orange 2006 3 4.5 6.5 14 Gold. Cooked, dusty, dirty, alcoholic. Sweet & simple on palate. Needs more fruit.Alec Egyed

CSFR 9 Orange 2004 2.5 5 7 14.5 Deep gold/brown.  Little cloudy.  Soapy, honeyed, creamy.  Muscat like texture & 
good acid/sweet balance.

David Pryor

CSFR 10 Passionfruit & Apple 2007 3 7 7.5 17.5 Pale straw & bubbles - slightly cloudy. Nice passionfruit & apple on nose, slightly 
cooked by ferment - citric & tropical. Spicy acid, great length & nice passion flavour

SilverKen Robinson

CSFR 11 Pear 2007 2 6 7 15 Orange/gold - should be straw. Sulpher used? Dried pears on nose, calvados. 
Dried pear flavour on palate.  Good alcohol/acid/sugar/balance.

R & L Boland

CSFR 12 Tangelo 2004 3 5 6.5 14.5 Orange/gold. Burnt orange, floral, too much heat/alcohol. Burnt citrus palate, 
disjointed

A. Gillam / C. Ramsay / T. 
Ross

CSME
Class Comment
A small class; difficult to create and maintain interest if too cloying, unsatisfying if too single focussed. Excellent quality raw materials needed to create an 
excellent mead; care needed to keep residual sweetness in balance with actual acid levels.

Lindsay BelbinJudged by
Country Mead and derivatives - 5 Entries

CSME 1 Mead 2007 3 4.5 8 15.5 A clean, well balanced mead; suprisingly integrated for its youth! Body is medium, 
palate clean and not cloying and refreshing. Technically well-handled, though 
neutral in character.

BronzeDavid Hart

38th Annual Eltham Amateur Wine Show 2007 Eltham & District Winemakers Guild INC.  www.AmateurWine.orgBronze 15.5 Silver 17 Gold 18.5



JN Description Comment MedalClass Vintage Nose Palate TotalAppCertificate Name
CSME 2 Orange Blossom Honey 

Quince Melomel
2007 0 0 0 0 WITHDRAWNJohn  Shortridge

CSME 3 Orange Blossom Honey 
Feijoa Melomel

2007 0 0 0 0 WITHDRAWNJohn  Shortridge

CSME 4 Strawberry Melomel 2001 0 0 0 0 Out of class. Comments only provided.
Deep honey-yellow colour extending right to the edges of the mead. Honey origin 
dominant (Leatherwood) and characteristic; no sense of berry fruit on a quite dry 
palate, good finish but not of this class.

Spencer Field

CSME 5 Tea Tree/Leatherwood Mead 2002 3 5.5 8 16.5 Nice lifted floral honey nose, with Leatherwood dominating over the Tea tree. Acid 
level high but not excessive, lingering on the palate under the sustained honey. 
Medium sweet with long finish and subtle nuances all the way through.

BronzeN.H.E. Johannesen

CSST
Class Comment
Looking for balance, finesse, inegration and drinkability. Also the aolcohol levels need to be carefully monitored to not overpower the f]ruitiness.  Over-
refinement perhaps an issue (for example over-racking, cool fermentation technique to guard delicate aromas.) Keep up the diversity in this class!

Lindsay BelbinJudged by
Country Sweet Stone fruit wine - 12 Entries

CSST 1 Apricot 2005 3 5.5 7 15.5 Fresh bright yellow, clean aromas and fruity bouquet. Nice fruit, alcohol, acid, 
sweetness integrated throughout. Slightly hot on the finish.

BronzeAlan Blackman

CSST 2 Cherry 2007 3 5 8.5 16.5 Bright crimson, attractive colour. Nose subdued in this sample.  Palate well 
balanced and fresh combining the juicy nature of the socurce material. Lightish 
body, well balanced.

BronzeKen Robinson

CSST 3 Cherry Morello 2006 3 4 7.5 14.5 Deep brick red with dark corners.  Restrained nose, understated stone fruit 
character aroma but big rich cherry palate finishing lightly.  Nice acid balance.

Alec Egyed

CSST 4 Loquat & Raisins 2005 3 4 6 13 Light straw appearance, well managed winemaking evident though indistinct fruit 
aromas and subdued bouquet. Technically dry, would be better sweetened up.

Salute Wines

CSST 5 Mango 2006 3 3.5 6 12.5 Nice clear yellow colour. Very light nose-like light fruit salad. On the palate low 
baume feel, low body and a clean finish. Not intense at this stage.

Adrian Burns

CSST 6 Mango & Papaya Sweet 2007 3 5 7.5 15.5 Exuberant confectionary bouquet in a bright yellow wine.  Components merge but 
retain a dusty dry fruit effect on the palate. Strong almost scented finish.

BronzeEterovic Vinko & Kathy

CSST 7 Peach 2007 2.5 4.5 8 15 Bright peachy aromas in a slightly hazy (?) sample. Very clean integrated flavours 
of fruits and honeyish nuances. Good sweet stone fruit wine.

Jacques Garnier

CSST 8 Peach 2007 3 3.5 7 13.5 Almost colourless wine with very little aroma or bouquet at this stage. Sweet but 
indistinct wine showing no real sign of origins. Clean finish.

R & L Boland

CSST 9 Peach & Raisins 2005 3 3.5 6.5 13 Bright clear, clean wine, pale straw. Vinous bouquet though not distinctly fruity. 
Medium to dry on palate and a dry finish.

Salute Wines

CSST 10 Persimmon 2003 3 4 6 13 Brilliant limpid wine. Subtle restrained on nose, no dominant aromas. Light body, 
astringent on palate and on into the finish.

N.H.E. Johannesen
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CSST 11 Plum Black Sweet 2007 3 6 7 16 Deep red highly perfumed bouquet that evokes punnets of summer fruits, 

desserts.  Lack of finish perhaps and sugar is high.
BronzeEterovic Vinko & Kathy

CSST 12 Plum Blood 2004 3 5 9 17 Bright cherry red; subtle aromas but striking well balanced and integrated wine with 
high drinkability, balanced sweetness and nice maturity.

SilverA. Gillam / C. Ramsay / T. 
Ross

CSVE
Class Comment
Bitterness stood out in this class and needs attention, particularly in a sweet category.Richard Webb

Harry GilhamJudged by
Country Sweet Herb, Grain, Flower or Vegetable wine - 4 Entries

CSVE 1 Capsicum & Cucumber 2007 3 6.5 6 15.5 Clean clear colour. Strange nose of base materials. Palate shows lack of balance 
in base materials.

BronzeR & L Boland

CSVE 2 Carrot & Parsnip 2006 3 5.5 5 13.5 Sparkling colour. Light nose of base materials. Palate lacks distinction of 
vegetation.

Alec Egyed

CSVE 3 Orange Blossom 2006 2.5 5 6.5 14 Slight haze. Light nose. Fruit falls away on palate.Jacques Garnier

CSVE 4 Parsnip 2007 3 4.5 5.5 13 Clear and clean appearance. Light indistinctive nose for base material. Lacks 
evidence of base material.

R & L Boland

CWFA
Class Comment
Very good to excellent over all!  Many need to work on their use of glycerine, but if this improves I'll be giving out far too many gold medals.

Jeff WilliamsJudged by
Country Fortified wine - 10 Entries

CWFA 1 Blueberry Fortified 2006 3 7 10 20 Clean, no faults.  Medium brick red with purple and brown.
Good musk and blueberry no faults, confectionary.
No faults, great balance of sweetness, alcohol fruit and tannin.  Harmonious, 
Excellent.

GoldEterovic Vinko & Kathy

CWFA 2 Blueberry Port 2005 2 3 4 9 Very fizzy, bright purple/red.
Burnt rubber.  Mecaptans override any fruit.
Good sugar and fruit are dominated by the burnt rubber of mecaptans.

Alec Egyed

CWFA 3 Citrus Fortified 2005 3 6 9 18 No faults, rich orange-gold-brown.
Aromatic orange-peel dominates.
Drying and astringent, good sugar and heat, Well balanced, no faults.  Good 
marmalade flavour.

SilverBuskers

CWFA 4 Coffee/Orange Liqueur 2007 0 0 0 0 Out of class. Comments only provided.
No faults, rich yellow-gold.
Spirit dominates, good coffee and orange, no faults.
Too hot, a bit too much glycerine, good coffee and orange.  Too sweet.

George Wright
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CWFA 5 Cumquat Liqueur 2007 0 0 0 0 Out of class. Comments only provided.

No faults, pale yellow-gold
No faults, fragrant orange & lime
No faults, too much glycerine, good fruit expression, good length nice finish

George Wright

CWFA 6 Lemon 2005 2.5 7 6.5 16 Slightly fizzy, pale yellow-gold
No faults, clean powerful, good fruit expression
Too hot, too acid, unbalanced, hugh front-lemon peel palate-then no mid palate but 
nice lingering finish

BronzeDavid Hart

CWFA 7 Plum Black Fortified 2007 3 5 8 16 No faults, medium red/brown
No faults, sweet confectionary some fruit expression
No faults, clean, slightly too much glycerine, good fruit expression, well balanced, 
nice length & finish

BronzeEterovic Vinko & Kathy

CWFA 8 Raisin Fortified 2007 3 6 9.5 18.5 No faults, clean good , red brick
No faults, sweet no raisin smell but roses and violets
No faults, clean, well balanced, good sweetness, acid fruit and alcohol.  Nice 
length and finish.

GoldEterovic Vinko & Kathy

CWFA 9 Sloe Gin Liqueur 2007 0 0 0 0 Out of class. Comments only provided.
No faults, clean rich deep cherry red
No faults, good clean fruit and cloves s mild
No faults, slightly dusty, drying good use of glycerine, good fruit, nice length and 
finish

George Wright

CWFA 10 Spiced Banana Fortified 2007 3 4 5 12 No faults, clean deep gold
No faults, meaty, yeasty-vegemite, unpleasant
Slightly too hot, not enough acid, meaty/leathery taste, ferment went on too long

Buskers

GASP
Class Comment
Overall a good class with minor winemaking faults.  Watch over extraction of colour and tannin for sparkling, and overuse of wood chips.  One excellent 
example of a mature sparkling.

Geoff AnsonJudged by
Sparkling Grape wine - Any vintage - 6 Entries

GASP 1 Chardonnay 2006 3 5 8 16 Sparkling, clear.  Large bead but persistent.  Ripe nose, not varietal, clean long 
finish, good acid.  Pick slightly less ripe.

BronzeDavid Hart

GASP 2 Chardonnay Sparkling 2000 3 6.5 9.5 19 Excellent colour for age, slightly opaque. Fine persistent bead, yeasty mature 
nose, good fruit base on nose, fresh acid still evident, long palate with rich 
chardonnay.  An excellent wine.

GoldGeorge Wright

GASP 3 Chardonnay/Pinot Noir 2006 2 4.5 8 14.5 Red/brown hue, slight haze, large bead but persistent.  Nose not varietal, palate 
clean and dry, short finish.  Take pinot off skins quicker.  Clearer colour would have 
got bronze.

David Hart

GASP 4 Golden Muscat 2004 3 5 8 16 Sparkling, clear, starting to build colour from age (or grape variety?)  Clean sweet 
(lolly?) nose pineapples, more freshness on nose desirable (acid), palate drier than 
nose, short middle, clean.  Well made, if unusual.

BronzeGraham Scott
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GASP 5 Pinot Noir 2006 2.5 4.5 7.5 14.5 Red/brown hue, sparkling, fine bead, ripe fruit, subdued nose. Short palate, dry 

tannin.  Watch extraction to reduce colour and tannin.
David Hart

GASP 6 Sauvignon Blanc/Merlot Rose 2006 2.5 4 6 12.5 Good colour, slightly dull.  Bead fine but short lived.  Woody nose, little fruit, good 
palate weight, fruit on palate but variety undefined.  Suggest using one variety or 
the other.

George Wright

GWFA
Class Comment
Very good class overall. The nose seems to be a common weakness so greater care in handling transfers and lower ferment temperatures could help.

Jeff WilliamsJudged by
Fortified Grape wine - 11 Entries

GWFA 1 Cabernet Sauvignon 2007 2.5 5.5 8 16 Cloudy medium red brick. No faults on nose. Mild cassis and rasberry. No faults on 
palate. Slightly too sweet, good alcohol and acid. Raspberry and green apple. 
Lingering finish.

BronzeKen Robinson

GWFA 2 Cabernet Sauvignon 2005 3 6 9 18 No faults on appearance. Rich dark brick red. No faults on nose, mild cassis and 
turkish delight. No faults on palate. Well balanced. Good fruit expression. Slightly 
drying . Good length and finish.

SilverDavid Hart

GWFA 3 Cabernet Sauvignon Port 2005 3 5.5 9 17.5 No faults on appearance. Rich dark brick red. No faults on nose. Dusty mild plum, 
cassis and leather. No faults on palate. Well balanced (slightly too hot). Good 
raisin flavour - not much other fruit. Nice length and finish.

SilverSteve Mason

GWFA 4 Chardonnay Fortified 2006 2 5.5 7.5 15 Very fizzy- still wine. Pale straw. No faults on nose. Mild apple and passionfruit. No 
faults on palate. Minimal fragrance. Slightly too hot. Sweetened with clover honey? 
Could be improved with a little glycerine.

George Wright

GWFA 5 Muscat Fortified 2006 3 6 8.5 17.5 No faults on appearance. Medium brick red clean. No faults on nose. Sweet mild 
raspberry and muscatelle. No faults on palate. Slightly too hot. Good fruit and acid. 
Slightly too sweet.

SilverEterovic Vinko & Kathy

GWFA 6 Port Multi Vintage 3 4 6 13 No faults on appearance. Brick red and brown clean. No faults on nose. Very mild 
dusty. Minimal fragrance. Too hot on palate. Too acid. Drying. Slightly volatile.

Eltham Wine Guild

GWFA 7 Shiraz Port 2006 2.5 5.5 8 16 Dark brick red, cloudy. No faults on nose. Mild dusty, plums and pepper. No faults 
on palate. Dusty. Well balanced. Leather and green tobacco. Good length and 
finish.

BronzeWerawai Vineyards

GWFA 8 Shiraz Port 2006 3 5.5 9 17.5 No faults on appearance. Deep brick and cherry red. No faults on nose. Mild 
raspberry and confectionary. No faults on palate. Well balanced. Good fruit 
expression. Good acid and alcohol. Plums, raspberries and blackberries.

SilverSteve Mason

GWFA 9 Shiraz Fortified 2006 3 5 9.5 17.5 No faults on appearance. Dark brick red clean. No faults on nose. Very mild. 
Slightly fizzy - still wine. No faults on palate. Sweet, clean, well balanced. Good 
fruit expression. Good sugar, acid and alcohol. Good length and finish.

SilverEterovic Vinko & Kathy

GWFA 10 Shiraz Chocolate 2005 3 6.5 10 19.5 No faults on appearance. Slightly brown, brick red. No faults on nose. Good 
integration of fruit and chocolate. No faults on palate. Well balanced. Good fruit 
expression and chocolate, great mouthfeel and length and finish. Excellent.

GoldDavid Hart
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GWFA 11 Shiraz 2005 3 5.5 6.5 15 No faults on appearance. Dark cherry red. No faults on nose. Dusty and slightly 

stemmy. Plums and pepper.  Much too  hot, very drying. Good fruit, too acid on 
finish.

Kearneys of Keilor

RARC
Class Comment
Too many wines are showing bitterness most likely from stalks. Take care with crusher destemmer - best quality machines please. Hand make these wines 
for best results.

Ken KingJudged by
Red Any Rose - Current vintage - 9 Entries

RARC 1 Barbera/Mataro Rose Murray 
Darling Basin

2007 3 6 7.5 16.5 Good appearance, perfumed rose petals nose. Hint of bitterness on front of palate, 
overall pleasing wine.

BronzeSalute Wines

RARC 2 Cabernet Sauvignon Rose 2007 3 5 7 15 Looks good, tad heavy on SO2, lacks youthful bouquet, nice entry to palate, a little 
residual sugar.

Tim Kitching

RARC 3 Cabernet Sauvignon Rose 2007 3 6.5 9 18.5 Heavier style, good berry nose, cherry/violet. Residual sugar but nicely balanced 
with alcohol and acid.

GoldDavid Hart

RARC 4 Merlot Rose 2007 3 5 6.5 14.5 Herbaceous nose, quite stalky, translates to bitterness on palate.Gaudion Hill Estate

RARC 5 Pinot Noir Rose 2007 3 5 6.5 14.5 Slightly oxidised soapy nose, needs to be fresher for rose style. High alcohol.Eterovic Vinko & Kathy

RARC 6 Pinot Noir Rose 2007 3 5 6.5 14.5 Looks good, stalky phenolic nose. Good palate but on the bitter end. Suspect 
crusher too active, smashing the stalks.

Helmut Doerner

RARC 7 Rose 2007 3 6 8.5 17.5 Excellent colour, clarity. Well balanced sugar/acid/alcohol. SilverPeter Belec

RARC 8 Rose 2007 0 0 0 0 Not scored.
Too heavy for style, less skin contact please! Out of class?  Well made 
nonetheless.

Tony Pye

RARC 9 Shiraz/Cinsault Souzao 2007 2 5.5 6 13.5 Still fermenting! Will blow out corks. Lots of sugar still on board. If you want sweet 
wine, stabilise before bottling.

Ken Robinson

RARP
Class Comment
No duds!  Difficult to make a good rose.  Well done winemakers.

Ken KingJudged by
Red Any Rose - Previous vintages - 10 Entries

RARP 1 Chardonnay/Pinot Noir 2003 3 5 7 15 Slight H2S nose, good clean appearance. Some browning as expected for age. 
Drinking well.

N.H.E. Johannesen

RARP 2 Grenache Rose 2006 3 6 8 17 Good bronze colour, no faults on nose. Surprising palate - rich with good mouth 
feel.

SilverEterovic Vinko & Kathy

RARP 3 Merlot Rose 2006 2.5 5.5 8 16 Slight haze, herbaceous nose. Well made, nice flavours - stewed rhubarb. BronzeRalph Cadman
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RARP 4 Pinot Noir 2006 2.5 5 7.5 15 Slight haze, bronze hues, clean palate finishes well. Refreshing.Kearneys of Keilor

RARP 5 Pinot Noir Rose 2006 3 6 7.5 16.5 Good clean colour / clarity. Fresh palate, very good mouth feel. Good acid finish. BronzeMilan & Emil Knezevic

RARP 6 Pinot Noir Rose 2006 3 6 8.5 17.5 Clean appearance, clear and bright / fresh berry nose. Clean fruity palate, nice acid 
zing. Well made wine.

SilverHelmut Doerner

RARP 7 Rose 2006 0 0 0 0 Out of class. Comments only provided: Bright and clean, good colour. Fresh berry 
palate finishes well.  Highly commended.

Julie Game

RARP 8 Rose 2006 3 6 6 15 Good colour / clarity.  Somewhat flabby palate, acid?  Residual sugar OK.Tony Pye

RARP 9 Shiraz Rose 2006 3 6 8 17 Looks good in glass - inviting.  Good crisp acid entry to palate.  Fresh berry 
flavours, hint of sugar.

SilverDavid Hart

RARP 10 Shiraz Rose 2006 2.5 6 6.5 15 Too brown for style.  A little porty on nose, maybe too alcoholic.  Soft mouth feel, 
more acid required?

Eterovic Vinko & Kathy

RDBC
Class Comment
Many wines over extracted. Some wines with sulphide faults indicating fermentation problems.

Martin GrinbergsJudged by
Red Blended wine - Current vintage - 15 Entries

RDBC 1 Cabernet Merlot/Shiraz 
Ripesso Style

2007 3 4 7 14 Brilliant red colour. Clean fresh non-varietal aroma. Light flavours, aniseed like 
finish.

David Hart

RDBC 2 Cabernet Sauvignon/Merlot 2007 3 5 8 16 Brilliant red. 'Buttery' aroma. Soft, good acid balance, dry finish. BronzeMario Fantin

RDBC 3 Cabernet Sauvignon/Merlot 2007 3 4 7.5 14.5 Brilliant ruby red. Green stalky masks varieties. Simple flavours, acidity in balance, 
clean finish.

Gaudion Hill Estate

RDBC 4 Cabernet Sauvignon/Shiraz 2007 3 4 8.5 15.5 Brilliant ruby red. Sulphides present initially, kills fruit aromas. Clean fresh palate. BronzeWattiparinga

RDBC 5 Cabernet Sauvignon/Shiraz 2007 3 5 6 14 Brilliant red. Fruit/oak aroma, pleasant. Extracted, lacks acid, very firm finish.Eterovic Vinko & Kathy

RDBC 6 Cabernet Sauvignon/Shiraz 
50-50 Unoaked

2007 3 4 6 13 Brilliant red. Lactic aroma, no fruit. Plain palate lacks fruit.W. Knihnicki

RDBC 7 Cabernet Sauvignon/Shiraz 2007 3 5 7 15 Brilliant ruby red. Interesting fruit aroma with some sulphides. Firm palate, odd 
aftertaste. Nice tannin.

Carinci / Stevens

RDBC 8 Grenache/Mourvedra 2007 3 3 6 12 Brilliant ruby red. Oxidised aroma. Oxidised on palate.Kangaroo Ground Red PJH

RDBC 9 Mataro/Cabernet Sauvignon 2007 3 4.5 6 13.5 Brilliant dark red. Stalky (green) aroma. Far too much tannin.Sivigliano Maniago

RDBC 10 Saperavi + 4 other grapes 
Five Ways Red

2007 3 4.5 6 13.5 Brilliant red. Oak aroma dominates. Oak on the palate overwhelms fruit.Zenon Kolacz

RDBC 11 Shiraz/Cabernet Sauvignon 
(60/40)

2007 3 5 7.5 15.5 Brilliant dark red. Spicy fruit aroma. Nice fruit but tannins too much. BronzeRobin Hick, Bill Schroder & 
Tony Kemm
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RDBC 12 Shiraz/Cabernet Sauvignon 2007 3 5 7 15 Brilliant red. Nice fruit aroma. Fruit on palate. Tannin overdone.Ilia Vaskoski

RDBC 13 Shiraz/Grenache 2 2007 3 4 7 14 Brilliant dark red. Sulphides dominate. Soft fruit. Astringent. Lacks acidity.Reno Zaffino

RDBC 14 Shiraz/Merlot 2007 3 4 6 13 Brilliant ruby red. Aroma uncharacteristic of blend. Flat - lacks acidity.Joseph Grech

RDBC 15 Shiraz/Pinot Noir 2007 2.5 4.5 6 13 Brilliant pale orange/ red. Lolly like aroma. Thin plain palate.Ken Robinson

RDBP
Class Comment
Generally wines appeared to be well made, but there was room for improvement with balancing fruit/acid/wood and rounding out raw or green characters with 
exposure to a little air.

Ben Testa
Alan BlackmanJudged by

Red Blended wine - Previous vintages - 43 Entries

RDBP 1 Cabernet Franc/Merlot 2006 0 0 0 0 WITHDRAWNDon Pople & Andrew Davey

RDBP 2 Cabernet Sauvignon/Malbec 2006 3 4 6 13 Good appearance - colour, hard sulphur on nose masking fruit. Firm palate, some 
raw and tannic notes. High alcohol, black fruits.

Michael Scott

RDBP 3 Cabernet Sauvignon/Merlot 2006 3 4 7 14 Appearance deep maroon - pepper,elderberry. Raw underdeveloped, needed more 
oxidative maturation.

Snakes Pass

RDBP 4 Cabernet Sauvignon/Merlot 2006 3 5.5 7.5 16 Mid brick red, spicy dusty grenache like character, nice fruit and acid and palate 
weight balance with black fruit, chocolate dusty tannins.

BronzeHely & Stubbs

RDBP 5 Cabernet Sauvignon/Merlot 2006 3 5.5 6.5 15 Magenta/brick red, dusty note on nose, dry nose, good fruit/acid, medicinal note in 
flavour (possibly had Brett) (volatile, green edged, cigar boxed)

Mario Fantin

RDBP 6 Cabernet Sauvignon/Merlot 2006 3 5 7 15 Mid magenta, sulphur compound on nose. Some sweet characters on palate, (red 
fruits and currants, lacking fruit) and tobacco.

Perception Wines

RDBP 7 Cabernet Sauvignon/Merlot 2006 3 5.5 7 15.5 Deep magenta, tawny hue. Raw fruit,  tobacco leaf and wood spice on nose. 
(diverse reactions from judges)  Lacking mid palate, citrusy.

BronzeGaudion Hill Estate

RDBP 8 Cabernet Sauvignon/Merlot 2005 3 6 7.5 16.5 Tawny/brick red, rich wood and mature developed nose, nice vanillan, pleasant 
wood fruit balance with dry woody finish. (blueberry and mint fruit)

BronzeMario Fantin

RDBP 9 Cabernet Sauvignon/Merlot 2005 3 5 6.5 14.5 Deep brick red, soft dry woody nose little acid on palate. Bitter tannins.Spencer Field

RDBP 10 Cabernet Sauvignon/Merlot 2005 3 4 5 12 Brick red/ tawny hue - medicinal nose carried over to palate. Bacterial spoilage?Eterovic Vinko & Kathy

RDBP 11 Cabernet 
Sauvignon/Merlot/Shiraz 

2006 3 5.5 6.5 15 Brick red, underdeveloped nose but with good fruit/spice palate, simple and dry, 
lacked bouquet, bit sharp.

Ilia Vaskoski

RDBP 12 Cabernet Sauvignon/Petit 
Verdot 

2002 3 5.5 6.5 15 Tawny/brick red , dry low quality wood on nose, soft drying palate. Less time 
required in wood and on air? Medicinal character noted.

Julie Game

RDBP 13 Cabernet Sauvignon/Pinot 
Noir (67/33) 2005/6

3 5 7 15 Brick red spicy lolly nose, pleasant palate, background palate weight with that 
lolly/aromatic jammy note. Unusual blend that divided judges.

Stan Gower
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RDBP 14 Cabernet Sauvignon/Shiraz 

50-50 Unoaked
2006 3 5 6.5 14.5 Brick/magenta hue, little dull and hard on nose, hardness from sulphuring/racking 

regime? Sulphur pong and rich red fruits. Biting tannins.
W. Knihnicki

RDBP 15 Cabernet Sauvignon/Shiraz 2006 3 6 6.5 15.5 Magenta, pleasant wood fruit balance on nose, clean, too much acid on palate 
masking reasonable fruit/wood. 2/3 judges thought too much acid.

BronzeCarinci / Stevens

RDBP 16 Cabernet Sauvignon/Shiraz 2005 3 6 7.5 16.5 Magenta/purple hues, solid fruit and earthy nose, smoky (like Ruby Cabernet), 
robust full palate, concentrated tannins. Liked it for its difference.

BronzePeter Di Fiore

RDBP 17 Cabernet Sauvignon/Shiraz 2004 3 5.5 6.5 15 Brick red magenta hue, soft rounded nose, firm tannins, dry finish, masked or lost 
fruit. (slightly feral)

Tony Pye

RDBP 18 Cabernet 
Sauvignon/Shiraz/Merlot 

2006 0 0 0 0 Out of class. Comments only provided.
Deep magenta, spicy fruit, reasonable fruit/acid/palate weight balance. More 
maturation required and some nice oak perhaps? Red fruits/medicinal note.

Julie Game

RDBP 19 Cabernet 
Sauvignon/Shiraz/Merlot 

2006 3 6 7 16 Magenta, clean balanced fruity nose and some soft wood, good acid,palate weight 
and fruit on palate. Good clean balanced wine. One judge felt nose had kerosene 
note.

BronzeCarinci / Stevens

RDBP 20 Grenache/Merlot 2006 3 4 6.5 13.5 Tawny red, not quite right, undergrowth on nose, palate a little better, slightly acrid, 
improved with breathing to reveal a better wine underneath, bacterial?

Eterovic Vinko & Kathy

RDBP 21 Merlot/Pinot Noir 2006 3 5 7 15 Brick red, raw fruit, needs some oxidative maturation. Pleasant wood /fruit palate, 
nice balance. Astringent with mulberry and earth.

Kearneys of Keilor

RDBP 22 Pinot Noir/Cabernet 
Sauvignon (67/33) 2006/5

3 5.5 7 15.5 Soft mid brick red. Cherry nose. Soft fruity palate, little simple, savoury. Horsehair? BronzeStan Gower

RDBP 23 Shiraz/Cabernet Sauvignon 
Langhorne Creek

2006 3 5 7.5 15.5 Deep magenta brick red. Underdeveloped fruit on nose, medicinal. Sweet fruit and 
soft background oak.

BronzeAllan R Smith

RDBP 24 Shiraz/Cabernet Sauvignon 
Bin 3

2005 3 4.5 7 14.5 Deep brick red. Dry old wood on nose, and tar - alcohol out of balance. Acidic, 
fruity with firm finish.

Sivigliano Maniago

RDBP 25 Shiraz/Cabernet Sauvignon 
Gippsland

2005 3 5 6.5 14.5 Deep brick red, tawny hue. Old wood, licorice, earthy, savoury, meaty. Earthy 
licorice, soft wood.

Allan R Smith

RDBP 26 Shiraz/Cabernet Sauvignon 
Bin 2

2005 3 5 7 15 Deep brick red, magenta hue. Soft woody nose, jammy fruit, alcoholic. Fruity 
palate with wood tannins, dry finish.

Sivigliano Maniago

RDBP 27 Shiraz/Cabernet Sauvignon 
Bin 1

2005 3 5 7 15 Deep brick red, magenta hue.  Raw fruit, spicy mint, little foxy? High alcohol. 
Pleasant, mouth filling, dry finish.

Sivigliano Maniago

RDBP 28 Shiraz/Cabernet 
Sauvignon/Malbec 

2006 3 5 7 15 Mid brick red. Fruit and herbs, feral barnyard meaty. Pleasant acid fruit balance 
tannins on finish. Difference of opinions among judges on this wine.

Buskers

RDBP 29 Shiraz/Cabernet 
Sauvignon/Malbec 

2005 3 6.5 8 17.5 Brick red magenta hue. Spicy fruity nose well rounded.  Mouth filling tannins with 
fruit. Some complexity. Liked it.

SilverBuskers

RDBP 30 Shiraz/Cabernet 
Sauvignon/Merlot 

2006 2.5 6 7.5 16 Brick red magenta hue - bubbles on edge. Fruity, aromatic - earth and tar and 
barnyard. Soft, fruity, with tannic almost bitter note.

BronzeTony Pye
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RDBP 31 Shiraz/Durif 60/40 East 

Gippsland
2006 3 4.5 6.5 14 Very deep magenta. Raw underdeveloped spice, some vegetation, sulphur. Raw 

flavours, green - look at ripeness and storage/racking regime.
Black Water Estate

RDBP 32 Shiraz/Grenache 1 2006 3 5.5 7 15.5 Magenta/brick red. Spicy fruit, good varietal bouquet.  Sweet rounded palate, 
prominent fruit, full flavour but needed some oak.

BronzeReno Zaffino

RDBP 33 Shiraz/Grenache 2 2006 3 5 7 15 Brick red. Spicy, raw, medicinal character. Soft fruity, full rounded flavours, full 
alcohol. Needs a bit of oak to balance alcohol and flavour.

Armin Anderl

RDBP 34 Shiraz/Grenache 1 2006 3 5 7.5 15.5 Magenta/brick red. Dry tannins and a little fruit on nose, dull. Sweet fruit, nice 
tannins on palate. Bottling shock?

BronzeArmin Anderl

RDBP 35 Shiraz/Grenache 2006 3 5 7 15 Mid brick red. Dry tannic earthy nose. Sweet, soft, dry simplish palate.Paul Nixon

RDBP 36 Shiraz/Grenache 2006 3 5 7 15 Brick red magenta hue. Soft fruity nose and some earthy spice and alcohol. Soft 
rounded pleasant palate.

Craig Lyons

RDBP 37 Shiraz/Merlot 2006 3 5 6 14 Deep brick red. Earthy, vegetative, dry wood, subtle fruit. Slightly acidic, dry acid 
finish, subdued fruit, mocha coffee and earthy back palate.

Joseph Grech

RDBP 38 Shiraz/Merlot 2005 3 6 7.5 16.5 Brick red magenta hue. Spicy aromatic fruit, complex and integrated. Volatile 
acidity? Nice fruit/acid on palate but finished a bit short.

BronzeSpencer Field

RDBP 39 Shiraz/Merlot 2005 3 3.5 5 11.5 Deep brick red. Chemical plasticene? Vegetative nose. Aldehyde. Sweet acrid 
palate - not fermented out and bacterial malo activity on residual sugar?

Craig Lyons

RDBP 40 Shiraz/Merlot Riverina 2003 3 4 6.5 13.5 Brick red tawny hue. Raw green vegetative nose - disjointed. Sweetness on 
palate - not fermented out and bacterial malo activity on residual sugar?

Allan R Smith

RDBP 41 Shiraz/Merlot/Cabernet 
Sauvignon 

2005 3 3.5 5 11.5 Brick red. Dusty wood? Musty on nose. Dusty wood on palate masks fruit and 
musty on palate.

Kearneys of Keilor

RDBP 42 Shiraz/Merlot/Cabernet 
Sauvignon 

2004 3 5 7 15 Brick red. Spicy cooked fruit nose, vegetative , VA. Fruity acid palate, little short on 
tannins and wood. Cassis and raspberry.

Darko & Liubica Postruzin

RDBP 43 Shiraz/Riesling 2005 3 5 6.5 14.5 Mid brick red.  Aromatic, 'wrong' nose with dry wood. Ordinary wood flavour 
subdues fruit and dry finish. Disjointed. Blended after ferment?

Kearneys of Keilor

RDCC
Class Comment
Some nice styles but smoke taint, low level brettanomyces and oxidation all regular issues.  Medals showed some fruit with ripe tannins and subtle oak.

Lindsay CorbyJudged by
Red Dry Cabernet sauvignon and/or Cabernet franc - Current vintage - 38 Entries

RDCC 1 Cabernet Ruby 2007 2.5 3.5 6 12 Mid plum slightly grey.  Aldehyde, beetroot, leafy.  Sweet, should be dry for class?Nick Tavilla

RDCC 2 Cabernet Sauvignon 2007 3 3 7 13 Mid dark plum.  Aldehyde, oxidised.  Aldehydes on palate, nice astringency, check 
SO2.

J.M. Karis

RDCC 3 Cabernet Sauvignon Amarone 
Style

2007 3 5 8 16 Dark plum.  Rich plum cake with leafy edge, tarry/meaty.  Full chewy ripe style with 
fruit sweetness.

BronzeDavid Hart
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RDCC 4 Cabernet Sauvignon 2007 3 3 4 10 Mid dark plum, acetic, high VA, good tannins but vinegar dominant.Perception Wines

RDCC 5 Cabernet Sauvignon 2007 3 5.5 8.5 17 Mid plum, tar tobacco leaf, leafy, mid fruit tannin, nice oak. SilverFour Elements

RDCC 6 Cabernet Sauvignon 2007 3 5 7 15 Mid dark plum, green bean, some berry, stalky, hollow, green bean.Angiolino Ventura

RDCC 7 Cabernet Sauvignon 2007 3 4.5 8 15.5 Mid dark plum, floral geranium (variety?), nice tannins, firm. BronzeGaudion Hill Estate

RDCC 8 Cabernet Sauvignon 2007 3 3.5 6 12.5 Dark plum, slight medicinal, touch of brett, medicinal on palate, filter and SO2 to 
save.

Russ Henry

RDCC 9 Cabernet Sauvignon 2007 3 4 8 15 Mid plum, rubbery, could use some copper, nice oaky palate.Tindale Estate

RDCC 10 Cabernet Sauvignon 2007 3 6 8 17 Dark plum, leafy blackcurrant, chewy tannins, medium weight, pleasant wine. SilverMike Williamson

RDCC 11 Cabernet Sauvignon 2007 3 5 7 15 Mid plum, closed, slight plum, rubber, eggy, mid weight, ok but not particularly 
varietal.

Peter Di Fiore

RDCC 12 Cabernet Sauvignon 2007 3 3 6 12 Mid dark plum, dirty, leafy cheesey, some residual sugar?, hard finish.Mario M Anders

RDCC 13 Cabernet Sauvignon 2007 3 6 8.5 17.5 Dark plum, ripe berry, tar, ripe berry medium weight, nice length SilverAntony Upton

RDCC 14 Cabernet Sauvignon 2007 0 0 0 0 Out of class.Comments only provided.
Dark plum/magenta, closed, some passionfruit (white variety?), full, round, nice 
berry.

Babic, Stolfa, DiStefano

RDCC 15 Cabernet Sauvignon 2007 3 5 9 17 Mid dark plum, oaky, biscuit, American?, leafy, berry tar, briar, nice length. SilverVincent Tallarida

RDCC 16 Cabernet Sauvignon 2007 3 5 6.5 14.5 Mid dark plum, tarry, plum jam, chewy slightly stalkly, mid length.Chateau Thornbury

RDCC 17 Cabernet Sauvignon 2007 3 5 5.5 13.5 Mid plum, buttery toast, slightly stalkly, stalky palate, lacks ripeness.George Wright

RDCC 18 Cabernet Sauvignon 2007 3 3.5 6 12.5 Dark plum, sweet and sour, some VA dirty (brett, just), chewy, oaky tough, needs 
cleaning up.

Wattiparinga

RDCC 19 Cabernet Sauvignon 2007 3 3 7 13 Mid plum, aldehyde, oxidised, needs SO2, not yet acetic, nice, oak, needs 
attention.

Graeme Cole

RDCC 20 Cabernet Sauvignon 2 2007 3 6 7 16 Dark plum, leafy, berry, tar, rich berry fruit, needs oak to balance. BronzeCarinci / Stevens

RDCC 21 Cabernet Sauvignon 2007 3 4.5 7 14.5 Mid dark plum, leafy, slightly dirty, resiny oak, some berry, oaky finish.Lou Di Gregorio

RDCC 22 Cabernet Sauvignon 2007 3 4.5 8 15.5 Dark plum, plastic, biscuity oak, struggling ferment?, nice tannins, medium length, 
vanilla oak.

BronzePaul Nixon

RDCC 23 Cabernet Sauvignon 2007 3 4.5 6 13.5 Mid plum, olives, slight sulphides, fruit flavour, a bit simple, needs oak.Jacques Garnier

RDCC 24 Cabernet Sauvignon 2007 3 5 6 14 Mid plum, magenta, vanilla, leafy, light weight, fungal character-not Cab Sauv?3 Swags

RDCC 25 Cabernet Sauvignon 2007 3 3.5 5 11.5 Mid dark plum, cough medicine like? brett? cough medicine on palate?Abingdon 
(Neagle/Cappellani)

RDCC 26 Cabernet Sauvignon Yarra 
Valley

2007 3 3.5 4 10.5 Mid dark plum/magenta, smokey-bushfire?, definitely smoke affected, drying.Daniele & Cesare Galli
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RDCC 27 Cabernet Sauvignon 1 2007 3 5.5 8 16.5 Mid dark plum, leafy blackcurrant, chewy tannins, nice length. BronzeCarinci / Stevens

RDCC 28 Cabernet Sauvignon 2007 2 3.5 6 11.5 Mid light red/grey (use of carbon?), dull, wet burnt wood, bushfire? Short, vanilla, 
lacks varietal.

Graham Scott

RDCC 29 Cabernet Sauvignon M 2007 3 4 6.5 13.5 Mid plum/magenta, vanilla/egg white, some ???? fruit, vanilla finish.David Hart

RDCC 30 Cabernet Sauvignon H 2007 3 3.5 5 11.5 Mid dark plum, sweet & sour, slight VA, sour finish, chunky tannins.Eterovic Vinko & Kathy

RDCC 31 Cabernet Sauvignon 2007 3 5 7 15 Mid dark plum, toasty oak, oaky, lacks fruit but nice body and finish.Mario Di Pilla

RDCC 32 Cabernet Sauvignon B 2007 3 3 4 10 Dark plum, medicinal phenol character (brett? or taint), hollow, phenol character 
persists, chlorophenol?

David Hart

RDCC 33 Cabernet Sauvignon B 2007 3 4.5 8 15.5 Mid dark plum/magenta, smoky burnt match-sulphide-needs copper, smoky plum, 
chewy tannins, nice length.

BronzeMichael Scott

RDCC 34 Cabernet Sauvignon 2007 3 4.5 6.5 14 Mid plum/magenta, berry, confectionery, light, fresh, some bush fire on finish.Brian Gregory

RDCC 35 Cabernet Sauvignon 2007 3 3 5 11 Mid dark plum, slight medicinal, brett, tough hard finish, short.Tim Kitching

RDCC 36 Cabernet Sauvignon 2007 3 6 8 17 Mid plum, nice perfumed oak, pleasant mid weight, ripe fruit, vanilla finish. SilverJohn Mitris

RDCC 37 Cabernet Sauvignon A 2007 3 6 8 17 Dark plum, tarry, ripe berry, chewy full ripe tannins, nice lengths. SilverMichael Scott

RDCC 38 Cabernets 2007 3 6.5 9 18.5 Mid plum/magenta, leafy cherry, chewy, full light fruit but good length. GoldBuskers

RDCP
Class Comment

Ann Manning
Jenny PolackJudged by

Red Dry Cabernet Sauvignon and/or Cabernet franc - Previous vintages - 66 Entries

RDCP 1 Cabernet Sauvignon Black 
Label

2006 3 5 5.5 13.5 Garnet, brilliant, moderately intense colour. Blackcurrant fruit - hint of oxidation - a 
little SO2 necessary? Moderate intensity fruit, some attractive blackcurrant 
flavours; alcoholic in balance with fruit flavours, drying with evident tannins; 
perhaps Brett.

Kearneys of Keilor

RDCP 2 Cabernet Sauvignon 2006 3 6 7 16 Garnet, brilliant, intense colour. Clean , blackcurrant and plums - intense. Intense 
fruit flavours on palate; good acid balance. Evident tannins. Long with only a hint of 
bitterness.

BronzePerception Wines

RDCP 3 Cabernet Sauvignon 2006 3 6.5 7 16.5 Garnety bright, intense colour. Intense blackcurrant/cassis; evident cedar oak. 
Attractive fruit characters on the palate but tannins are a little too evident, even for 
cabernet. Oak flavour tends to overwhelm the fruit. The acid level too dominant - 
add earlier for more integration

BronzeAbingdon 
(Neagle/Cappellani)

RDCP 4 Cabernet Sauvignon 2006 3 5.5 6 14.5 Garnet, brilliant intense colour. Minty, black fruits, spicy, soapy. Nice tannins and 
minty, black hit on the palate but finishes short and lacks a little freshness.. More 
protective handling (less air contact) and use of SO2 would have helped. Acid not 
integrated.

Carinci / Stevens
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RDCP 5 Cabernet Sauvignon 2006 3 5.5 5 13.5 Garnet, brilliant, intense colour. Lifted fruit - black cherries, hint of oxidation on 

nose (needs SO2). Oxidation evident on palate as a lack of fruit flavour and a hint 
of vinegar. A little sweet - stuck ferment? A little bitter (fining needed).

Babic, Stolfa, DiStefano

RDCP 6 Cabernet Sauvignon 2006 3 6 6.5 15.5 Garnet, brilliant, intense colour. Stewed fruit, hint of capsicum, leather, sweet oak. 
Attractive blackcurrant fruit, nice length but finishes a little bitter. (fining needed) 
Quite sweet although high in alcohol (stuck ferment?)

BronzeHoward Devlin

RDCP 7 Cabernet Sauvignon 2006 3 5 7 15 Garnet, brilliant intense. Slightly flat, some black, ripe fruit. Good acid and 
underlying fruit flavours. Good acid and underlying fruit flavours. Good length and 
powdery tannins. SO2 needed for the hint of oxidation / Brett?

3 Swags

RDCP 8 Cabernet Sauvignon 2006 3 4.5 5.5 13 Garnet, brilliant , intense. Herbal, hint of pickled onions/DMS. Slight sweet and 
pickled onions suggest problems with ferment - needed DAP? Attractive tannins 
but fruit flavours somewhat overwhelmed with onion character. Seems to have 
lacked SO2 in production.

Tindale Estate

RDCP 9 Cabernet Sauvignon 
Langhorne Creek

2006 3 5 6.5 14.5 Ruby, bright. Black fruits, slight hint of oxidation - flattening of aroma. Attractive 
black fruits on palate but lacks some acid - which may have accentuated oxidation 
problems. Needs SO2.

Allan R Smith

RDCP 10 Cabernet Sauvignon 2006 3 5 6.5 14.5 Very dark garnet, bright. Sweet black fruit , a little volatility. Quite sweet - stuck 
ferment? Spoilt by volatility/oxidation. Needed more SO2. Good tannins.

Sivigliano Maniago

RDCP 11 Cabernet Sauvignon Yarra 
Valley

2006 3 5.5 6.5 15 Ruby, brilliant, light/moderate intensity. Perfumed red and black fruits. Powdery 
tannins, good length, some attractive fruit characters. Needed a little more acid 
and SO2 to freshen.

Allan R Smith

RDCP 12 Cabernet Sauvignon 2006 0 0 0 0 Out of class. Comments only provided.
Ruby, brilliant, moderate intensity. Clean, red fruit with a hint of herbaceousness. 
Nice fruit, good length but too bitter - needs fining and lacks some freshness.

Julie Game

RDCP 13 Cabernet Sauvignon 
Gippsland

2006 3 5.5 6 14.5 Ruby, moderate intensity, brilliant. Spicy, red fruits - hint of oxidation. Good plums, 
red fruit, nice tannins, good acid balance but shows evident oxidation characters.

Allan R Smith

RDCP 14 Cabernet Sauvignon 2006 3 6 6.5 15.5 Ruby, brilliant, moderate intensity. Red fruits, moderately intense, a little flat. Good 
fruit character, quite high in alcohol for a cabernet. Grippy tannins, lacks a little 
freshness.

BronzeMichael Scott

RDCP 15 Cabernet Sauvignon Red 
Label

2006 3 5 7 15 Ruby, bright. Black fruits, hint of oxidation/ flattening of flavour/ pencil shavings. 
Attractive black fruit but oxidation characters evident on the palate. Lacks 
freshness. Good grippy tannins.

Kearneys of Keilor

RDCP 16 Cabernet Sauvignon Bendigo 2006 3 6.5 8 17.5 Ruby, bright, moderately intense. Blackcurrant and red fruits, spicy, intense with 
cedar oak. Good black fruit on palate, balanced acid, powdery tannins, moderate 
length. Perhaps a little too much oak. Clean.

SilverSalute Wines

RDCP 17 Cabernet Sauvignon 2006 3 6.5 6.5 16 Ruby edges, very intense colour, bright. Minty/ herbaceous with black fruit, cherry 
character. Attractive fruit but lacks intensity/depth of flavour. Moderate length.

BronzeGrant and Leroy

RDCP 18 Cabernet Sauvignon 2006 3 5.5 5 13.5 Ruby edges, very intense colour, bright. Black fruits, evident oak, a little flat/ 
oxidised. Somewhat sweet - stuck ferment? Some nice fruit flavours but needs 
acid; a little bitter - fining needed. Brett?

Lou Di Gregorio

RDCP 19 Cabernet Sauvignon 2006 3 6 6.5 15.5 Ruby edges, brilliant, moderate intensity. Plums, spicy, riper style, hint of H2S. 
Nice fruit flavours, a little sweet. Moderate length.

BronzeHely & Stubbs
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RDCP 20 Cabernet Sauvignon 2006 3 7 6.5 16.5 Ruby, brilliant, moderate intensity. Spicy, vanilla oak with red fruit, creaminess. 

Attractive black fruit flavour, good length, tannins and acids. Bitterness a little too 
evident - needs fining.

BronzeChateau Thornbury

RDCP 21 Cabernet Sauvignon 2006 3 6.5 6 15.5 Ruby, bright, moderate intensity. Red cherries and plums. Hint of oxidation?  Nice 
red fruit flavour with a hint of mint. Moderate length and good tannins. Lacks a little 
acid and freshness (SO2).

BronzeJohn Mitris

RDCP 22 Cabernet Sauvignon Riverland 2006 3 6 6.5 15.5 Garnet - ruby, brilliant, moderate intensity. Red stewed fruit, chocolate, mocha. 
Very sweet and moderately high in alcohol - stuck ferment? Lacks the tannin and 
acid for a cabernet.

BronzeDaniele & Cesare Galli

RDCP 23 Cabernet Sauvignon H 2006 3 5.5 5.5 14 Bright ruby - garnet, intense. Red fruits, hint of oxidation. Very sweet vanillan fruit, 
hint of oxidation. Slightly soapy flavours, short, lacks acid freshness.

Eterovic Vinko & Kathy

RDCP 24 Cabernet Sauvignon 2006 2 5 6 13 Dull, ruby-garnet, moderate intesity.  Red fruits, some oxidation, ripe and port like 
fruit. Attractive red fruits but a flat character - oxidation and quite short and bitter - 
needs fining?

Mario Di Pilla

RDCP 25 Cabernet Sauvignon 2006 3 6 6.5 15.5 Bright ruby, moderate intensity. Spicy, red fruits, mocha. Attractive red berry and 
cedar characters: moderate length. Good acid and alcohol balance, hint of 
oxidation.

BronzeDavid Hart

RDCP 26 Cabernet Sauvignon 2006 3 7 7 17 Bright, ruby, intense colour. Cedar oak, black fruits, mocha. Sweet blackcurrant 
fruit - intense. High tannin and acid levels. Potential to age.

SilverPaul Esposito

RDCP 27 Cabernet Sauvignon 2006 3 6 6.5 15.5 Garnet - moderate intensity; bright. Stewed fruit / leather / saddle. Attractive fruit 
characters but some leather characters and very dry - suggesting Brettanomyces 
infection / lack of SO2, good acid and powdery tannins.

BronzeMike Williamson

RDCP 28 Cabernet Sauvignon 2006 3 6 5.5 14.5 Vibrant ruby, intense, brilliant. Spicy, tobacco, red fruits, hint of oxidation. Sweet 
and sour palate - fruit a mixture of ripeness levels?  Hint of flatness / oxidation on 
palate - lacks freshness.

Peter Di Fiore

RDCP 29 Cabernet Sauvignon 2006 3 6 6.5 15.5 Brilliant, ruby; moderately intense.  Pencil shavings and plums; clean. Attractive 
red berry fruits but acid is not integrated and the finish a little bitter.

BronzePaul Finn

RDCP 30 Cabernet Sauvignon 2006 0 0 0 0 Out of class. Comments only provided:  Dull, moderately intense, showing some 
premature browning.  Red fruits, leather, oxidation / madeirised notes. Very sweet - 
stuck ferment. Lacks a little acid / tannin structure.

Nick Tavilla

RDCP 31 Cabernet Sauvignon 2005 2 6.5 6 14.5 Garnet - brick red edges, dull. Spicy, plum, herbaceous.  Good tannin and acid 
balance but fruit flavour a little sweet/sour (mixed ripening) and diminished by 
oxidation (need SO2).

Lozangelis

RDCP 32 Cabernet Sauvignon 
Gippsland

2005 3 0 0 3 CORK TAINT Ruby - garnet, brilliant. Stewed fruit, herbal - cork taint.  Good 
blackcurrant fruit but partly masked by powdery tannins, good acid.

Allan R Smith

RDCP 33 Cabernet Sauvignon 2005 3 7 5.5 15.5 Ruby - bright, intense. Spicy, red fruit, leather. Palate as nose; good powdery 
tannins; good acid but drying (a little Brett?) and quite bitter (needs fining).

BronzeFantin/Loci/Taplin/Nelson

RDCP 34 Cabernet Sauvignon 2005 3 6.5 6 15.5 Garnet, moderate intensity, bright. Spicy, slightly flat red fruits - hint of oxidation. 
Sweet red fruit; a little short and lacking freshness (needs SO2) and acid - for a 
cabernet.

BronzeEterovic Vinko & Kathy

RDCP 35 Cabernet Sauvignon 2005 3 6 5.5 14.5 Ruby, bright, intense. Sjpicy red fruits, hint of flatness / oxidation; pencil shavings.  
Palate as nose, but quite bitter (fining needed) and quite dry (Brett?)

Babic, Stolfa, DiStefano

38th Annual Eltham Amateur Wine Show 2007 Eltham & District Winemakers Guild INC.  www.AmateurWine.orgBronze 15.5 Silver 17 Gold 18.5



JN Description Comment MedalClass Vintage Nose Palate TotalAppCertificate Name
RDCP 36 Cabernet Sauvignon 2005 3 6 6 15 Bright, ruby, intense.  Sweet red and black fruits, spicy, mint - complex. Palate as 

nose. Good powdery tannins, good acid balance but lacks freshness.
Howard Devlin

RDCP 37 Cabernet Sauvignon 2005 3 7 6.5 16.5 Bright, ruby, intense.  Spicy black fruits, tobacco and chocolate.  Spicy, black fruits 
on palate, long aftertaste and good powdery tannins, but a little oxidation and 
bitterness.

BronzeCos and Michael Zerella

RDCP 38 Cabernet Sauvignon Yarra 
Valley

2005 2.5 6.5 6.5 15.5 Dull garnet.  Some H2S over red fruits? Attractive red fruits.  Attractive red fruits 
and powdery tannins but lacks some freshness; moderate length.

BronzeAllan R Smith

RDCP 39 Cabernet Sauvignon 
Kangaroo Ground

2005 3 6.5 6 15.5 Brilliant, intense, ruby.  Tomato vine, chocolate, coffee - developed characters. 
Palate as nose; good powdery tannins, moderately long. Perhaps lacking a little 
acid; finishes dry - Brett? Sweet - problems with ferment.

BronzeBarbanera-Pecenko-
Frangolis-Perucich

RDCP 40 Cabernet Sauvignon 2005 3 5 6 14 Brilliant, intense, ruby. Red fruits, H2S?  Attractive red and black fruits.  Good 
powdery tannins, good length but a little bitter.

Julie Game

RDCP 41 Cabernet Sauvignon 2005 3 6.5 7 16.5 Bright, intense.  Sweet chocolate ripe red fruit - hint of banana.  Attractive ripe 
black fruits - intensely flavoured with firm tannins.  Good length, high alcohol. 
Bitterness and highish volatility detracts. A nice wine, but not following cabernet 
conventions.

BronzeCarlo Ceravolo

RDCP 42 Cabernet Sauvignon 2005 3 7 6 16 Bright, garnet, moderately intense.  Sweet carob or chocolate.  Attractive black fruit 
flavours, very high tannin levels, sweet and high alcohol - lacking some acid.

BronzeEunonyhareenyha Wines

RDCP 43 Cabernet Sauvignon 2005 3 6.5 6 15.5 Brilliant, ruby, moderately intense.  Strawberry jam, Christmas pudding. Ripe sweet 
fruit, good acid / alcohol balance. Lacks some intensity; ripe blackcurrants.

BronzeStan Gower

RDCP 44 Cabernet Sauvignon 2005 2.5 6 7 15.5 Bright, garnet, moderately intense.  Minty, hint of H2S, soy sauce.  Attractive black 
fruit and powdery tannins. Acid a little dominant for age; good length.

BronzeAbingdon 
(Neagle/Cappellani)

RDCP 45 Cabernet Sauvignon 2005 3 6 6 15 Garnet, moderate intensity, bright.  Red and black berry fruits, cinnamon - hint of 
oxidation.  Sweet caramel oak, black berry fruits; moderately high alcohol; hint of 
oxidation, drying.

Alan Blackman

RDCP 46 Cabernet Sauvignon 2005 3 6.5 6 15.5 Ruby - brilliant.  Soy sauce savoury, good fruit.  Sweet red fruit - attractive but a 
little simple.  High alcohol and a little bitter.

BronzeSivigliano Maniago

RDCP 47 Cabernet Sauvignon 2005 3 5.5 7 15.5 Brilliant ruby, moderate intensity. Herbal, celery, blackcurrant. Charred oak 
dominates red fruit. A little bitter and tannic. Moderate length.

BronzeGaudion Hill Estate

RDCP 48 Cabernet Sauvignon 2005 3 5 6.5 14.5 Brilliant, ruby, moderate intensity. Red cherries, hints of soy/H2S. Light palate - red 
cherries and charry oak. Finish a little metallic.

Peter Di Fiore

RDCP 49 Cabernet Sauvignon 2004 3 5 6.5 14.5 Brilliant ruby, high intensity colour. Stewed fruit, grassy, rhubarb. Ripe red fruit, soft 
powdery tannins, good length, light bodied.

Spencer Field

RDCP 50 Cabernet Sauvignon Yarra 
Valley

2004 3 6 7 16 Garnet, brilliant, moderate intensity. Ripe red/black fruits - cassis. Good palate 
length but a bit bitter. A little warm, perhaps flabby.

BronzeSalute Wines

RDCP 51 Cabernet Sauvignon Yarra 
Valley

2004 3 6.5 6 15.5 Brilliant, ruby, moderate intensity. Ripe cassis nose - clean. Sweet, intense fruit, 
good powdery tannins but quite bitter (fining needed).

BronzeA. Gillam / C. Ramsay / T. 
Ross

RDCP 52 Cabernet Sauvignon 2004 3 6 6 15 Brilliant, ruby, moderate intensity. Intense blackcurrent wine gums. Stewed fruit 
and herbs. Sweet and savory and a little bitter.

Babic, Stolfa, DiStefano
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RDCP 53 Cabernet Sauvignon 

Kangaroo Ground
2004 3 6 6.5 15.5 Bright, ruby, high intensity. Blackcurrant, herbal. A little green and hard, hints of 

bitterness. Attractive powdery tannins.
BronzeBarbanera-Pecenko-

Frangolis-Perucich

RDCP 54 Cabernet Sauvignon 2004 3 5 6 14 Brilliant, light intensity and ruby. Tobacco/savory  - H2S?. Sweet/savory fruit 
moderate intensity and length. Some bitterness.

Stan Gower

RDCP 55 Cabernet Sauvignon 2004 3 6 6.5 15.5 Garnet, bright, moderate intensity. Cassis and herbal. Cassis flavor, charry oak, 
herbal notes. Acid/tannin balance a little hard. Good after taste.

BronzeAbingdon 
(Neagle/Cappellani)

RDCP 56 Cabernet Sauvignon 
Gippsland

2004 3 5.5 5.5 14 Garnet, brilliant, moderate intensity. Black fruit, hint of oxidation. Palate as nose. 
Good powdery tannins, lacks a little acid. Quite bitter.

Allan R Smith

RDCP 57 Cabernet Sauvignon 
Warrandyte

2004 3 5.5 5.5 14 Garnet, bright, high intensity. Ripe cassis, cedar and herbal. Cassis; some 
oxidation/flattening of flavour and a little bitter.

Gaffney, Aitken, Bortko, 
Rush

RDCP 58 Cabernet Sauvignon 2004 3 6 5 14 Garnet - brick red edges. Red fruits, hints of oxidation, spicy. Sweet, slight oxidised 
red berry fruits.

Graham Scott

RDCP 59 Cabernet Sauvignon 2003 3 5 5 13 Ruby, brilliant. Red fruits, bandaid, Brett character, bacon. Palate as nose - 
unfortunately dominated by Brett (needed SO2)

Tindale Estate

RDCP 60 Cabernet Sauvignon 
Gippsland

2003 3 6.5 6 15.5 Ruby, bright, moderately intense. Red and black fruit, clean, cedar. Sweet - high 
alcohol + ? Some residual sugar. Attractive red fruit, a little simple, pleasant but 
not varietally expressive.

BronzeAllan R Smith

RDCP 61 Cabernet Sauvignon 2003 3 6 8 17 Ruby, brilliant, moderately intense. Red currants, sweet. Cassis and red currants, 
good powdery tannins. Long palate.

SilverPaul Finn

RDCP 62 Cabernet Sauvignon 2002 3 6 6.5 15.5 Ruby, brilliant, moderate-high intensity. Ripe red fruit, hint of volatility. Plum and 
black fruit, some sweetness, powdery tannins. Moderate length.

BronzeTindale Estate

RDCP 63 Cabernet Sauvignon 2 4.5 5.5 12 Ruby, brilliant, moderate-low intensity. Rubbery character. Sweet, lacking fruit 
intensity, some H2S.

Brian Gregory

RDCP 64 Cabernet Sauvignon/Cabernet 
Franc 

2004 3 5.5 6.5 15 Garnet, bright, moderate-high intensity. Red and black fruits, herbal, rhubarb. 
Sweet red fruit, little short and bitter. Nice tannins, lacking acid.

Babic, Stolfa, DiStefano

RDCP 65 Cabernets 2006 3 6.5 7.5 17 Garnet, bright, moderate-high intensity. Red fruit, minty. Red/black fruit, minty, 
good length, acid and powdery tannins in balance.

SilverBuskers

RDCP 66 Cabernets 2005 3 5 6 14 Garnet, bright, moderate intensity. Red fruits - hint of oxidation/flattening. Palate as 
nose - lacks freshness. Good tannins.

Buskers

RDMC
Class Comment
While technically well made, wines lacked fruit and fruitiness.

Martin GrinbergsJudged by
Red Dry Merlot or Malbec - Current vintage - 7 Entries

RDMC 1 Merlot 2007 3 4.5 8 15.5 Brilliant dark ruby red. Clean simple aroma lacking fruit. Palate  clean, good acid 
balance. Thin finish.

BronzeDavid Hart
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Heritage Coopers 
34 Campbell Street 

Diamond Creek   3089 
Tel: (03) 9438 1790 

 
Sponsor Profile: 

Manufacturers of wine & port barrels. 
Made from recycled oak timbers. Barrel reshaving & repairs 

 
 
 
 
 
 
 
 
 

La Trobe University 
Lindsay Corby - Lecturer in Wine Production 

Department of Agricultural Sciences 
Tel: (03) 9479 2191 / 0408 519 461 

 
Sponsor Profile: 

Post Graduate, Undergraduate, and Short Courses in Wine Production and Wine 
Appreciation:- 

Master of Wine and Wine Appreciation, Graduate Diploma of Wine and Wine Appreciation, 
Graduate Certificate of Wine and Wine Appreciation, Post Graduate Diploma of Wine 

Production, Bachelor of Science (Viticulture and Wine) (plus 1 year for Honours). 
Short Courses include:- 

Wine Essentials, Wine Technology, Oenology, Palate Training , Wine Appraisal

 
 
 
 
 

Greensborough Home Brewing 
22 Louis Street 

Greensborough   3088 
Tel: David on (03) 9432 0283 

Email: brewWithDave@optusnet.com.au 
 

Sponsor Profile: 
Established 10 years. Catering for brewing and winemaking 

needs. Suppliers of keg systems, winemaking supplies plus a 
variety of yeasts, enzymes and grains 

 
 
 
 
 
 
 

Vinvicta 
Unit 2 / 19 Macquarie Drive 

Thomastown   3074 
Tel: 1 300 360 353 
Fax: 1 300 360 356  

Email: info@vinvicta.com 
 

Sponsor Profile: 
Vinvicta Products is a quality supplier to the wine industry, we have been 

established for 7 years and are the Victorian agents for Diam Cork closures, 
Anchor Yeast, Radoux Barrels, AIPS Capsules and Bucher Vaslin Equipment. 
We supply all of the winemaking needs from picking bins to bottling, including , 

chemicals, lab gear equipment, tanks, filtration. See www.vinvicta.com 

  Our Sponsors



JN Description Comment MedalClass Vintage Nose Palate TotalAppCertificate Name
RDMC 2 Merlot 2007 3 4.5 8.5 16 Brilliant clarity - ruby red. Clean, fresh fruit could be more pronounced. Slight 

astringency, flat mid-palate. Good finish.
BronzeWollert Estate Winery

RDMC 3 Merlot 2007 3 4 7 14 Brilliant ruby red. Odd 'sour' aroma, could be oak. Soft palate fine tannin finish. 
Could do with more acid.

Wattiparinga

RDMC 4 Merlot 2007 3 4.5 6 13.5 Brilliant dark red.  Fresh grass aroma. Flat palate. Simple flavours.Gaudion Hill Estate

RDMC 5 Merlot 2007 2.5 4 6 12.5 Bright ruby. Clean fault free aroma. Lacks intensity. Simple flavours. Good acid 
balance. Soft finish.

Eterovic Vinko & Kathy

RDMC 6 Merlot 2007 3 4 5 12 Brilliant red. Hint of orange. Clean plastic aroma. Non fruit flavours. Very odd wine.Joanne Di Scala

RDMC 7 Merlot 2007 3 4.5 5 12.5 Brilliant dark ruby. Sulphidic aroma. Disipates on standing. Lacks acidity, flat non-
descript.

Antony Upton

RDMP
Class Comment
A strong class with some outstanding wines. Major defect was lack of varietal fruit on nose and palate.

Martin GrinbergsJudged by
Red Dry Merlot or Malbec - Previous vintages - 19 Entries

RDMP 1 Merlot 2006 3 6.5 10 19.5 Brilliant clarity, hint of browning. Clean fresh fruit aroma, chocolate oak. Fault free 
palate, good acid balance, clean finish.

GoldRalph Cadman

RDMP 2 Merlot Yarrawonga 2006 3 4 7 14 Brilliant intense red/black colour. Meaty aroma, atypical of variety. Thin palate, 
bitter finish.

Gaffney, Aitken, Bortko, 
Rush

RDMP 3 Merlot 2006 3 4.5 6.5 14 Brilliant red colour. Clean, fresh lacking varietal aroma. Thin. Good acid balance, 
lacks finish.

Chateau Thornbury

RDMP 4 Merlot 2006 2.5 3.5 6 12 Brilliant, some orange tints. Odd gagging aroma. Unpleasant palate, lacks acidity.Grace Presti

RDMP 5 Merlot 2006 3 6 6 15 Brilliant clarity. 'Sweet' fruit, clean. Fruit on palate, lacks acid balance. Flat finish.Wollert Estate Winery

RDMP 6 Merlot 2006 2.5 4.5 6 13 Bright red. Orange/brown hues. Clean, non-descript aroma. 'Burnt' palate. Flat 
finish.

George Di Scala

RDMP 7 Merlot 2006 3 6 10 19 Brilliant red. Strong fruit aroma. Full flavour, acid in balance, lingering finish. GoldKearneys of Keilor

RDMP 8 Merlot 2006 3 4 7 14 Brilliant red. Strange non-varietal aroma. Flat insipid on palate. Pleasant tannin 
finish.

Paul Finn

RDMP 9 Merlot 2006 3 4 7 14 Brilliant light red. Herbaceous, atypical for variety. 'Woody' on palate.Hely & Stubbs

RDMP 10 Merlot 2006 3 4 6 13 Brilliant with orange hues. Volatility & oxidation characters. Residual sugar - not 
suited to variety.

Nick Tavilla

RDMP 11 Merlot 2005 0 0 0 0 WITHDRAWN.Alec Egyed

RDMP 12 Merlot 2005 3 4.5 8 15.5 Brilliant red. Lacks varietal aroma. Firm tannin on front, mid and back palate. BronzeFrank Jiricek

RDMP 13 Merlot 2005 3 4 8 15 Brilliant red. Brettanomyces spoilage aroma. Astringency on palate. Dry tannin 
finish.

Snakes Pass
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JN Description Comment MedalClass Vintage Nose Palate TotalAppCertificate Name
RDSP 3 Shiraz Bendigo Two Creeks 2006 3 6 7 16 Deep colour but slightly browning on edge. Spicy toasty oak, char, overdone use of 

oak turning nose medicinal, rum and raisin cake. Nice line through palate, drying 
wood tannin with slight twang of acid but structured.

BronzeGaffney, Aitken, Bortko, 
Rush

RDSP 4 Shiraz 2006 3 4.5 6.5 14 Good colour, greenish nose, nettle, unripe fruit. Some spice. Nice fruit palate 
sweetness and mild firm tannins, falls away a little. Bitter edge.

Buskers

RDSP 5 Shiraz 1 2006 2.5 4 6 12.5 Lacks clarity, use enzymes to brighten, clarifying agents? Brown edges, aldehyde, 
sherry like, oxidised, sweet berry like, lacks any real structure, but can improve.

Armin Anderl

RDSP 6 Shiraz 2 2006 3 5 6 14 Nice dark crimson, Indian spice, rum and raisin. Chlorine chemical note on nose?? 
Resinous aromas, sweet and sour palate, acid is too racy, lacks depth and tannin. 
Dead fruit of prunes and raisins. (overripe)

Armin Anderl

RDSP 7 Shiraz Bendigo - early bottling 2006 3 6 8.5 17.5 Great dark colour, high toasty oak, some pepper, mocha nose. Too oak dominant, 
cardboard, filter pad aromas, blackberry and dark plum, nice fruit sweetness and 
power, good tannin drive. At the moment it is still tight but should age well.

SilverGaffney, Aitken, Bortko, 
Rush

RDSP 8 Shiraz Gippsland 2006 2.5 4 6 12.5 Gherkin, green edges, too brown/brick for a 2006, wild blackberry/bramble notes, 
marmite. Firm line of tannin through palate. Lacks weight and finish, drying, simple.

Allan R Smith

RDSP 9 Shiraz 2006 3 5 7.5 15.5 Great dark plum colour, nutty spicy. Plum preserve, caramel, hints of sulphide, 
tight palate with drying tannins and a strong acid line, possibly too much acid.

BronzePaul Finn

RDSP 10 Shiraz 2006 3 5 6 14 Vibrant colour, good clarity, rasberry hints, oxidised floral, jasmine and violets, 
pretty nuances but has underlying green edge, nice spicy toast. Sweet and mild, 
palate that lacks structure, sherry/port.

Wollert Estate Winery

RDSP 11 Shiraz Bendigo 2006 2.5 4 5 11.5 Volatile, nail polish remover (acetone), vinegar, lacks most things, unbalanced. 
Need to keep SO2 regime and topping regular. Palate needs structure but hard to 
see past the VA.

Salute Wines

RDSP 12 Shiraz 2006 3 4 5 12 H2S, PADS, DMS - tinned corn, oaky pad like, behind that - spice + black plum, 
browning colour, clean, simple. Lacks fruit weight but drinkable, rasberry, 
blackcurrant, sweet.

3 Swags

RDSP 13 Shiraz 2006 2.5 3.5 5 11 Dark colour, black/brown molasses like, aged very oxidised acetoldehyde nose, 
VA, sweet, sickly, tannic, has a salty note. 06 should not look like this. Increase 
SO2, increase topping.

Bill's Best

RDSP 14 Shiraz 2006 3 3.5 4.5 11 Vibrant colour, reduced H2S need a rack if still in barrel, some plum and spice but 
is faulty. Rich palate with a racy acid. Need to address nose with copper, good 
backbone but needs work.

Carinci / Stevens

RDSP 15 Shiraz O barrel 2006 3 5 6 14 Nice colour, slight browning. Oxidised, sherry/port like, rich toasty oak on the 
palate, nice wood tannin and length, a pity about oxidation.

Fantin/Loci/Taplin/Nelson

RDSP 16 Shiraz M barrel 2006 3 4.5 5.5 13 Again oxidised, aldehyde, sweet fruit but hollow drying finish. Falls away, vanilla 
and coconut oak.

Fantin/Loci/Taplin/Nelson

RDSP 17 Shiraz Dry H 2006 2.5 3 5 10.5 Oxidised, aldehyde, brown colouring, molasses, sweet sickly, tastes like port.Eterovic Vinko & Kathy

RDSP 18 Shiraz Heathcote 2006 3 6 7.5 16.5 Spicy white/pink pepper, resinous charry oak, minty/menthol - underripe nose. 
Rich, licorice, aniseed, mint chocolate.

BronzeA. Gillam / C. Ramsay / T. 
Ross

RDSP 19 Shiraz 2006 3 5 6 14 Reduced, dark plum, wild blackberry and bramble, rich and firm tannin, a litle 
hollow but has racy acid. Too much acid.

Drunken Skunk Shiraz

38th Annual Eltham Amateur Wine Show 2007 Eltham & District Winemakers Guild INC.  www.AmateurWine.orgBronze 15.5 Silver 17 Gold 18.5



JN Description Comment MedalClass Vintage Nose Palate TotalAppCertificate Name
RDSP 20 Shiraz 1 2006 2.5 4.5 5.5 12.5 Light and browning, herbal green edges, may have a hint of Brett, watch pH and 

SO2 levels. Spicy, pepper, tobacco, soft, lacks tannin but has persistent tannin, 
needs building.

Reno Zaffino

RDSP 21 Shiraz 2006 3 5 5 13 Browning coconut + vanilla oak dominates with hints of raspberry, but VA is 
present. Sweet lush front palate with fine oak tannin, a little too confectionary, oak 
dominant.

Richard Barker

RDSP 22 Shiraz B 2006 3 5 6.5 14.5 Dark colour, green/mint/eucalypt pepper behind this, underripe? Tight line and 
drive to palate, firm tannin and a little drying, pity about greenness. Well made, 
bitter  edge - need to fine out.

Spencer Field

RDSP 23 Shiraz 2006 2.5 4.5 5 12 Browning colouration, light green, minty, herbal, medicinal, musky,not entirely 
unattractive - like Redskins, aniseed, lolly-like palate, low tannin, tannin which is 
there is drying

Kearneys of Keilor

RDSP 24 Shiraz Bendigo 2006 3 5 5 13 Dark black, sweet plums & preserves, spicy, banana ester from oak, hints of brett. 
Sweet & sour palate with brett metalic aftertaste. Disappointing because could be 
good fruit.

John Alexopoulos

RDSP 25 Shiraz 2006 3 5 7.5 15.5 Bright crimson, blackberry, dark plums, Indian spice & pepper, nice & rich, has a 
little too much acid & drying tannin, but is clean & fresh.

BronzeBeach of Promise

RDSP 26 Shiraz 2006 3 4.5 5.5 13 Gherkin, green edge, brambles, black pepper, corn,DMS. Tart finish, drying tannin, 
musty corked aftertaste, TCA/TCP

David Hart

RDSP 27 Shiraz H 2006 3 6 7 16 Browning slightly, bright, resinous, vanilla, toasty charred oak, green hints, a little 
sweet & sour imbalance. Has strong acid line, drying, vanilla.

BronzeSpencer Field

RDSP 28 Shiraz Heathcote 2006 3 5 5.5 13.5 Bright vibrant crimson, Skin maceration characters, hints of oxidation, 
blackcurrant/blackberry, straw/hay notes, sweet raisined/prune fruit. A little flabby.

Barbanera-Pecenko-
Frangolis-Perucich

RDSP 29 Shiraz Langhorne Creek 2006 2 4 5 11 Oxidised browning hues, soy sauce & asparagus, green bean, cured meats, green 
stalk. Salty, meat & cheese palate, sweet with beef note??

Allan R Smith

RDSP 30 Shiraz Cranbourne 2006 3 4 5 12 Green, minty, browning. Sweet & sour, unbalanced mid palate. Sickly.Allan R Smith

RDSP 31 Shiraz 2006 3 5 5 13 Spicy pepper, skin maceration. Juicy. Sweet front palate weight. Unbalanced, need 
to finish ferment.

John Mitris

RDSP 32 Shiraz G 2006 3 6 7 16 Resin, spice, tar. Hints of floral, wild blackberry, sweet & full palate with nice acid 
line. Possibly too high acid. Decrease.

BronzeSpencer Field

RDSP 33 Shiraz 2005 2.5 4.5 6 13 Raisined/prune fruit, sweet & juicy, preserved confectionary nose. Sweet front 
leading to firm low volume tannin with a sharp acid finish.

Tony Pye

RDSP 34 Shiraz 2005 2.5 4.5 6 13 Chinese five spice, oxidised, nutmeg, cinnamon, spicy, clove, on mouth. Firm & 
persistant tannin with sharp finish, interesting style.

Alan Blackman

RDSP 35 Shiraz 2005 2.5 5 6.5 14 White pepper, capsicum, unripe, roast herbs & lamb. Interesting tomato leaf & 
sage. Sweet & rich palate, picked too early, good weight, falls away a little.

Hely & Stubbs

RDSP 36 Shiraz French Oak 2005 2.5 3.5 5 11 Oxidised, aldehyde, vegetal, sherry/port-like. Rich front palate but very strong 
balsamic vinegar finish. VA. Raisins.

Werawai Vineyards

RDSP 37 Shiraz Americal Oak 2005 2.5 4.5 5 12 Vegetal, green, aldehyde. Sweet vanilla & caramel covers up oxidised VA.  Too 
much acid, unbalanced.

Werawai Vineyards
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RDSP 38 Shiraz Un-Oaked 2005 2.5 3.5 5.5 11.5 Oxidised, gherkin, capsicum, boiled cabbage. Soft low volume tannin. Hollow mid 

palate & sharp strong acid.
Werawai Vineyards

RDSP 39 Shiraz 2005 3 6 7.5 16.5 Deep colour, resin, coffee, chocolate nose. Some spicy complexity.  Rich full front 
palate with soft and driving tannin coiled around acid length. Acid too high.

BronzeSivigliano Maniago

RDSP 40 Shiraz 2005 3 5 5.5 13.5 Banana ester from oak, Brettanomyces. Barnyard leather. Sweet front palate 
leading to mild tannin mid and metallic bitterness, reasonable balance.

Peter Di Fiore

RDSP 41 Shiraz Pyrenees 2005 3 5 6 14 Good colour, vibrant blackberry, blueberry bramble. Hints of horse manure / 
barnyard, hay, straw, up and down palate, salt, acid out of blalance, Brett, bitter 
finish.

Tom & Julie Marshall

RDSP 42 Shiraz 2005 2 3 6 11 Brown, looks like a wine from the 80's. Oxidised, sherry; marmite, molasses. Acid 
out of balance.

Nick Tavilla

RDSP 43 Shiraz 2005 2 5 5 12 Banana cake, Brett, Chistmas cake spice, molassis and developed characters. 
Alcohol seems high, sickly palate and Bretty.  Cough medicine.

Carlo Ceravolo

RDSP 44 Shiraz Kangaroo Ground 2005 2.5 4.5 6 13 Meaty, reduced mercaptan, needed copper or rack during maturation. Nice live 
acid drive, but lacks weight.

Dennis Poorun

RDSP 45 Shiraz Diamond Hill 2005 2.5 5.5 6 14 Nice blueberry and blackcurrant with coffee and mocha on palate, sweet, attractive 
oak use.

Darko & Liubica Postruzin

RDSP 46 Shiraz King Valley 2005 3 6 6.5 15.5 Lively resinous oak, sweet juicy tropical notes, hints of Brettanomyces but balance, 
oak and tar, nice weight but slightly drying tannin and racy acid, firm. Right amount 
of stink.

BronzeDarko & Liubica Postruzin

RDSP 47 Shiraz 2005 3 5 6 14 Spicy, oxidised prunes, cinnamon, sweet oak, sweet fruit, high tannin and drying 
with a sharp acid spritz.

Buskers

RDSP 48 Shiraz 2005 3 3.5 5.5 12 Vegetal, minty, roast lamb and mint sauce. Underripe pomegranates. Sweet and 
sour palate, dirty and microbial / fungal.

Vincent Tallarida

RDSP 49 Shiraz 2005 3 4.5 5.5 13 Very light colour, browning at edges. Musty and dank, cranberry, light red berry, 
high VA, musky, falls away, beaujolais like.

Graham Scott

RDSP 50 Shiraz No:1 2005 2.5 5.5 6 14 Spice, cinnamon.  Brettanomyces. Horse manure, piney, bacterial, nice strong acid 
line.

Milan & Emil Knezevic

RDSP 51 Shiraz Gippsland 2005 3 4.5 6 13.5 Raisined, oxo cube, meaty, rose petal. Juicy front palate with a crisp acid. Long 
line of tannin. Light slightly lifted VA finish.

Allan R Smith

RDSP 52 Shiraz No:2 2005 2 5 6 13 Horsey, Brettanomyces tainted, bandaid medicinal, mousy.  Dry finish, sweet.  
Need to keep Brett in check.

Milan & Emil Knezevic

RDSP 53 Shiraz Dry S 2005 3 5.5 7.5 16 Sweet toasty oak, coconut and vanilla pod, oak dominant, sawdust. Sweet oak on 
palate with length and drive, too much oak though.

BronzeEterovic Vinko & Kathy

RDSP 54 Shiraz Kangaroo Ground 2005 3 5 5 13 Vitamin B, Brett, horsey, peanut husk. Lean with light body, overcrop, sharp finish.Darko & Liubica Postruzin

RDSP 55 Shiraz 2004 3 4.5 5 12.5 Pepper and spice, musk, cranberry.  Light colour but good vibrancy.  Sweet and 
simple, racy acid with bitter finish - fining needed.

N.H.E. Johannesen

RDSP 56 Shiraz 2004 3 5 5 13 Cold black tea, berbal, crushed ants, oxidised, unripe. Sweet and sour, lacks body, 
green edge.

Mario Fantin
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RDSP 57 Shiraz 2004 3 5.5 5.5 14 Medicinal, chlorine, chemical, cranberry, sour cherry, green and herbal.  Sweet 

with nice fruit weight but falls away. High alcohol.
Enrico Cilia

RDSP 58 Shiraz Pyrenees 2004 3 6 7 16 Smokey tar, coffee and mocha, nice development and aromatic complexity. 
Raisined and pruned, great weight and power, a little bitter.

BronzeTom & Julie Marshall

RDSP 59 Shiraz Swan Hill 2004 3 5 6.5 14.5 Herbal, roasty sweet vanilla oak. Mild palate lacks any major intensity but not out of 
balance. An OK drink.

Salute Wines

RDSP 60 Shiraz 2004 3 5.5 7.5 16 Savoury, meaty, preserved plums and clove, cinnamon, nice developed 
characters, drying finish but retains firm fruit.

BronzeTony Pye

RDSP 61 Shiraz 2004 3 4 4 11 House paint, tainted, resin, planky, lacks weight, bad oak (TCA?), drying.Graham Scott

RDSP 62 Shiraz 2004 3 3.5 5.5 12 Cranberry, sour dark cherry, molasses, barley / straw, horse feed, sweet and sour, 
drying. Possible microbe spoilage, falls away sharply, no weight.

Tindale Estate

RDSP 63 Shiraz 2004 3 6 8.5 17.5 Resin, high toast, créosote, good fruit. Sweetness and balance with oak. SilverCarlo Ceravolo

RDSP 64 Shiraz 2004 3 4.5 5 12.5 Unripe, oxidised, green edge, almond, coffee. Average weight with mocha and 
chocolate, sharpness to mouth feel.

Buskers

RDSP 65 Shiraz Diamond Hill 2003 3 4 5 12 Brett, horse manure and stable floor. Mild palate but has metallic taste.Darko & Liubica Postruzin

RDSP 66 Shiraz 2003/2004 3 5 6 14 Meaty, savoury, a little closed, strange sugar acid balance. Donut - hole in the 
middle.

N.H.E. Johannesen

RDVC
Class Comment
Wines made from some varieties did not do well since fruit was grown in inappropriate climatic areas.  Poor winemaking and/or post winemaking handling 
requires attention.

Martin GrinbergsJudged by
Red Dry other Varieties - Current vintage - 11 Entries

RDVC 1 Barbera Murray Darling District 2007 3 4.5 7.5 15 Brilliant, dark red. Clean "soapy" aroma. "Soapy" palate. Good acid balance, clean 
soft finish.

Salute Wines

RDVC 2 Durif Cool Climate 2007 2 5 7 14 Dull red/black.  Some sulphides, muted aroma. Lacks "soft" fruit on palate. Clean 
finish.

David Hart

RDVC 3 Durif Murray Darling District 2007 3 6 7.5 16.5 Brilliant dark red. Clean, fresh varietal aroma. Dry tannins on palate. Strong finish. BronzeSalute Wines

RDVC 4 Durif East Gippsland 2007 3 4 6 13 Brilliant, light red. Ethyl acetate (volatile). Thin "watery". Should not be grown in 
East Gippsland.

Black Water Estate

RDVC 5 Grenache S 2007 3 4.5 6 13.5 Brilliant red with orange tinge. Volatile. Green, unpleasant palate. Dry finish.Eterovic Vinko & Kathy

RDVC 6 Grenache 2007 3 4.5 5 12.5 Brilliant violet/red. Pleasant vinous aroma. Extracted character on palate.Grant and Leroy

RDVC 7 Grenache 2007 3 4 9 16 Brilliant bright red. Clean non-descript aroma. Firm palate. Soft fruit flavours. BronzeWattiparinga

RDVC 8 Petit Verdot 2007 3 4 7.5 14.5 Brilliant, dark red. Clean, non-fruity aroma. Over extracted. Good dry tannin finish.Wattiparinga

RDVC 9 Sangiovese 2007 2 4 6 12 Brilliant light red - too light for wine style. Light vinous nose. Thin on palate, lacks 
fruit characters.

Perception Wines
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RDVC 10 Sangiovese 2007 3 5 7 15 Brilliant dark red.  Nice clean varietal aroma. Vinous. Excess tannin. Could have 

more acid.
Wattiparinga

RDVC 11 Saperavi Murray Darling 
District

2007 3 4 7 14 Brilliant red. Sulphide detracts from fruit. Soft, vinous, lacking acid. Unbalanced.Salute Wines

RDVP
Class Comment
Interesting and diverse range of wines.Ben Testa

Alan BlackmanJudged by
Red Dry other Varieties - Previous vintages - 12 Entries

RDVP 1 Corvina Kit wine 2006 2 4.5 6 12.5 Tawny red. Carbonated? Sterwed plums + earth + tar. Too much air, flat. Acid + 
herbs, prunes, tart. Out of balance.

Tim Kitching

RDVP 2 Dolcetto 2006 3 5 7.5 15.5 Mid red purple hue. Spicy dry tannins on nose, Italian. Dry tannins, good acid, food 
wine.

BronzeZenon Kolacz

RDVP 3 Durif 2006 3 4 6 13 Deep dark magenta. Earthy, dirty nose, farmy pong, musty. Bitter. Overpowered 
other characteristics.

Babic, Stolfa, DiStefano

RDVP 4 Grenache Riverland 2005 3 4 6 13 Mid red. Spicy + confectionary note + some sulphur + earth + va. Smooth, oily 
even + acid+ earth + bitter + chocolate. Fruit too ripe.

Daniele & Cesare Galli

RDVP 5 Mataro 2005 3 5 7 15 Brick red. Spice pepper, vegetative, boiled beans + dust. Spicy rounded palate, 
light tannins + dusty finish + earthy+ curried meats.

Babic, Stolfa, DiStefano

RDVP 6 Muscat Dry 2006 3 5 6.5 14.5 Mid red. Earthy 'muscat' aroma. Floral confectionary jam, coffee, butterscotch. 
Earth palate, bitter start and finish, excessive alcohol.

Eterovic Vinko & Kathy

RDVP 7 Sangiovese 2006 3 4 7 14 Deep brick red. Meaty, earthy, tarry. Mouth filing tannins and jam, too hot and ripe. 
Needs more delicate approach.

Perception Wines

RDVP 8 Sangiovese 2005 3 5 7.5 15.5 Mid red. Spicy dry tannic nose, haybales, disjointed. Dry and fruity in the mouth, 
varietal characteristics.

BronzeZenon Kolacz

RDVP 9 Tempranillo 2006 3 5 7 15 Deep magenta. Earthy, ripe jammy fruit, dry vegetative notes, mulberry, 
blackberry. Sharp tannins, mouth filling flavour, slight bitterness.

Snakes Pass

RDVP 10 Tempranillo 2006 3 4 8 15 Magenta. Vegatative litter pong H2S? Soft mulberry fruit and background tannins. 
Cherry. White pepper.

Zenon Kolacz

RDVP 11 Tempranillo 2006 3 6 7.5 16.5 Magenta with purple hues.  Pleasant jammy vinous aroma and dry vegetation. 
Sweet fruit and dry mouth filling tannins. Yum.

BronzeHely & Stubbs

RDVP 12 Tempranillo 2005 3 5.5 7 15.5 Brick red. Jam and confectionary + spice. VA? Dry mouth filling tannins + jam. Dry 
finish. Dissention among judges.

BronzeEunonyhareenyha Wines
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RSVA
Class Comment
Not much intensity of flavour - possibly over irrigated fruit to start with.  Some wines had lost their most volatile aromatics - refrigeration and variable capacity 
tanks or elimination of ullage space would help.

Jeff WilliamsJudged by
Red Sweet (not fortified) - Any vintage - 4 Entries

RSVA 1 Cabernet Sauvignon 
Riverland (Blush)

2006 3 3 6 12 Clean apricot / pink appearance, no faults.  Slightly dirty yeasts, leather, toasty, 
vegemite nose. Sweet, good acid and mouth feel, oxidised - almost no fruit left 
except strong apple flavour. Not unpleasant.

Daniele & Cesare Galli

RSVA 2 Cabernet Sauvignon/Shiraz 
Sweet

2002 3 6 7.5 16.5 Clean brick red (medium) appearance. Nose no faults, good fruit, plums, cassis, 
violets. Not very sweet palate, slightly too hot, good fruit and oak? Good length and 
long finish.

BronzeSpencer Field

RSVA 3 Grenache Riverland (Blush) 2005 2.5 5.5 6 14 Slightly fizzy, clean pink appearance. Nose no faults, mild peach, melon, 
pineapple, lime and lemon. Very sweet, slightly fizzy, minimal fragrance, not 
unpleasant, lingering sweetness.

Daniele & Cesare Galli

RSVA 4 Shiraz 2007 2.5 5 7.5 15 Slightly fizzy clean light brick red. Light, plums, cherries, raspberries, stalky, 
stemmy  (SO) green character. Good sweetness, slightly too acid, good fruit, 
raspberries dominate, nice long finish.

Peter Belec

WDAC
Class Comment
Most wine had good potential for high medals but lost points on basic winemaking faults, particularly H2S issues.

Ken KingJudged by
White Dry Aromatic (Riesling, Traminer) - Current vintage - 5 Entries

WDAC 1 Gewurztraminer KIT 2007 2.5 6 6.5 15 Slight haze, good aromatics-fig aromas, residual sugar, rich palate.  Good use of 
acid.

David Hart

WDAC 2 Riesling 2007 2.5 6 6.5 15 Slight haze, slight H2S in background, ok, riesling nose somewhat flabby palate, 
need a little more acid.

Kearneys of Keilor

WDAC 3 Riesling 2007 3 6 7.5 16.5 Star bright wine, heavy SO2 nose, dissipates with time.  Good entry to palate, crisp 
finish, nice riesling flavours.

BronzePeter Belec

WDAC 4 Riesling 2007 3 5.5 7.5 16 Great colour, lovely green hues.  Good wine marred by sulphur issues (cabbage 
stink), needs copper.

BronzeHelmut Doerner

WDAC 5 Riesling 2007 3 6 6.5 15.5 Good clarity, nice riesling aromas, well balanced-lacks intensity.  Better fruit will 
score higher.

BronzeRalph Cadman
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WDAP
Class Comment

Sharon Hebbard
Karen CoulstonJudged by

White Dry Aromatic (Riesling, Traminer) - Previous vintages - 4 Entries

WDAP 1 Riesling 2006 3 4.5 7 14.5 Colour: Pale straw, green tinges.
Nose: High sulfur addition masks varietal character.
Palate: High acid, some marzapan and citrus.

Helmut Doerner

WDAP 2 Riesling 2005 0 0 0 0 Wine was 'corked' masking any fruit. The panel could not judge this wine.Kearneys of Keilor

WDAP 3 Riesling 2005 3 6 8.5 17.5 Colour: Pale straw with green tinges.
Nose: Lime, citrus, hint floral.
Palate:Lime fresh palate, balance, good fruit selectin and very well made.

SilverAlan Blackman

WDAP 4 Riesling 2003 3 6 8 17 Colour: Pale yellow, green tinges with hints of gold.
Nose: Lime, kerosene, very good aged riesling characters.
Palate: Lime, citrus, tight acid finish a little short but 'excellent' amateur example of 
aged Riesling.

SilverChateau Thornbury

WDBC
Class Comment
Class lacks Sauv Blanc varietal character eg herbaceous and/or and fruit characters.  Generally wines are acid balanced.  2007 being a drought year may 
reflect less fruit quality.

Sharon Hebbard
Karen CoulstonJudged by

White Dry sauvignon Blanc - Current vintage - 26 Entries

WDBC 1 Sauvignon Blanc 2 2007 3 5 6.5 14.5 Colour:pale straw green tinges
Nose:gooseberry, grassy, some p/fruit
Palate:tight, acid, short lactic milky palate

N.H.E. Johannesen

WDBC 2 Sauvignon Blanc 13 2007 3 5.5 6 14.5 Colour:pale straw green tinges
Nose:hint passionfruit, grassy
Palate:grassy tight acid a little short

N.H.E. Johannesen

WDBC 3 Sauvignon Blanc 12 2007 3 5.5 7.5 16 Colour:pale straw green tinges
Nose:cat wee, lime leaf, lantana
Palate:some fresh passionfruit, clean tight acid, reasonable balance

BronzeN.H.E. Johannesen

WDBC 4 Sauvignon Blanc 2007 3 4.5 6.5 14 Colour:med gold
Nose:closed, developed.  Tinned passionfruit.
Palate:slight over developed palate, melon, peach

Buskers

WDBC 5 Sauvignon Blanc 3 S 2007 3 5 6.5 14.5 Colour:pale straw
Nose:high alcohol, slight, closed resin character, some apple, fig
Palate:tight acid, short, lacks varietal freshness

N.H.E. Johannesen
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WDBC 6 Sauvignon Blanc 1 2007 3 5 7.5 15.5 Colour:pale straw green tinges

Nose:gooseberry, lantana, fresh fruit citrus
Palate:passionfruit, gooseberry, tight acid, fruity, ok texture

BronzeN.H.E. Johannesen

WDBC 7 Sauvignon Blanc P 2007 3 5 7.5 15.5 Colour:pale straw, hint yellow, green tinges
Nose:passionfruit, lemon limes, hint floral
Palate:nice warm rich mouth feel, good fruit weight

BronzeN.H.E. Johannesen

WDBC 8 Sauvignon Blanc 1 S 2007 3 5.5 7 15.5 Colour:pale straw green
Nose:floral pear apple
Palate:delicate floral, almost riesling like, well made

BronzeN.H.E. Johannesen

WDBC 9 Sauvignon Blanc 2 S 2007 3 4.5 7 14.5 Colour:pale straw green
Nose:cheesy resin, some grassy gooseberry
Palate:cheesy, lees contact? some varietal

N.H.E. Johannesen

WDBC 10 Sauvignon Blanc Yara Valley 2007 3 5 6.5 14.5 Colour:pale straw green
Nose:cut grass asparagus
Palate:delicate, reserved herbaceous.  Finish is short.

Darko & Liubica Postruzin

WDBC 11 Sauvignon Blanc 3 2007 3 6 8.5 17.5 Colour:pale straw deep colour
Nose:gooseberry, p/fruit, hint pineapple, herbaceous
Palate:good mouth feel, viscous, crisp acid, well made

SilverN.H.E. Johannesen

WDBC 12 Sauvignon Blanc 1 2007 3 4.5 7 14.5 Colour:pale straw green tinges
Nose:slight high SO2 or filter pad character, vanilla, some lime citrus
Palate:warm alcohol, some lees, barrel?

FurnField

WDBC 13 Sauvignon Blanc 123 2007 3 4.5 6.5 14 Colour:pale straw 
Nose:VA-ethyl acetate, apricot
Palate:some gooseberry, p/fruit, finish short

N.H.E. Johannesen

WDBC 14 Sauvignon Blanc 2007 3 5 7.5 15.5 Colour:pale straw, green tinges
Nose:gooseberry, passionfruit, hint pineapple
Palate:good mouth feel, generous, clean acid, good length

BronzeOlde Soakes

WDBC 15 Sauvignon Blanc 2007 3 5 8 16 Colour:pale straw
Nose:steely, flinty, slightly closed
Palate:lime, grassy, herbaceous, finish fresh, tight acid

BronzeSpencer Field

WDBC 16 Sauvignon Blanc 123 S 2007 3 5 7 15 Colour:bubbles, pale gold
Nose:apricot, hint ethyl acetate, grassy, herbaceous
Palate:Herbaceous, p/fruit, reasonable weight a little short

N.H.E. Johannesen

WDBC 17 Sauvignon Blanc 13 S 2007 3 5 6.5 14.5 Colour:pale straw
Nose:herbal, lantana
Palate:herbaceous, tight acid a little short

N.H.E. Johannesen

WDBC 18 Sauvignon Blanc 2 2007 3 5 7 15 Colour:pale straw, green tinges
Nose:closed, resin
Palate:some gooseberry, lantana, finish short

FurnField

WDBC 19 Sauvignon Blanc 2007 3 6 8 17 Colour:pale straw, very green
Nose:p/fruit, floral, lifted
Palate:residual sugar gives weight, good wine

SilverWattiparinga
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WDBC 20 Sauvignon Blanc Dry 2007 2.5 4.5 6 13 Colour:medium gold orange hues

Nose:brown oxidised apple
Palate:oxidised, resin, toffee apple

Eterovic Vinko & Kathy

WDBC 21 Sauvignon Blanc 2007 3 5 7 15 Colour:pale straw, green
Nose:p/fruit, green apple, gooseberry
Palate:tight acid, a little short

Peter Belec

WDBC 22 Sauvignon Blanc 2007 2 4 5 11 Colour:brown orange, cloudy
Nose:toffee, caramelised, oxidised
Palate:wine very oxidised

Kearneys of Keilor

WDBC 23 Sauvignon Blanc 12 S 2007 3 5 7.5 15.5 Colour:pale straw, gold, green tinge
Nose:gooseberry, fresh p/fruit, lifted
Palate:gooseberry, fresh, round, reasonable length

BronzeN.H.E. Johannesen

WDBC 24 Sauvignon Blanc SV 2007 3 5 7 15 Colour:medium straw, green tinge
Nose:slightly closed, fig, marzipan
Palate:slight hot alcohol, almond, oak? a little short

David Hart

WDBC 25 Sauvignon Blanc 2007 3 5 7 15 Colour:water white
Nose:some, grassy character, lacks intensity
Palate:chalky, lacks weight, some freshness, pineapple

Cos and Michael Zerella

WDBC 26 Sauvignon Blanc QA 2007 3 5 7 15 Colour:medium straw, orange tinge
Nose:slight oxidised apple, toffee, mango
Palate:lacks freshness wine is starting to oxidise

David Hart

WDBP
Class Comment
Sauvignon Blanc characters of passionfruit, gooseberry, herbaceousness showing well in these better finishes, but care should be taken to do copper fining 
trials to fine tune the good mercaptans of Sauvignon Blanc from the dirty ones.

Sharon Hebbard
Karen CoulstonJudged by

White Dry sauvignon Blanc - Previous vintages - 8 Entries

WDBP 1 Sauvignon Blanc R 2006 3 5.5 8 16.5 Medium gold. Gooseberry, honey, hint pineapple. Pineapple, passionfruit on 
palate - tight acid, fresh, clean reasonable length.

BronzeN.H.E. Johannesen

WDBP 2 Sauvignon Blanc M 2006 3 5 7 15 Pale straw, green hues. High sulphur, some lime citrus. Lime juice, pineapple, 
flinty, textoral palate.

N.H.E. Johannesen

WDBP 3 Sauvignon Blanc 2005 3 5.5 7 15.5 Pale straw. Cat pee, herbaceous, cut grass, passionfruit nose. Overly herbaceous - 
cat pee on palate detracts from overall balance.

BronzeAlan Blackman

WDBP 4 Sauvignon Blanc 2005 3 5 7 15 Mid straw colour. Resin, plastic, bandaid, lanolin nose. Hard resin, complex 
mercaptan character, needs copper fining trials.

Buskers

WDBP 5 Sauvignon Blanc 2004 3 5.5 7.5 16 Mid straw colour. Gooseberry, fig, honey toast. Slightly sweet, pear, stone, some 
gooseberry, lacks sauvignon blanc character, but very well made.

BronzeN.H.E. Johannesen

WDBP 6 Sauvignon Blanc 1992 3 5 7 15 Mid gold colour. Honey toast, kerosene, age characters, no varietal left. Aged 
character showing through on palate. Reasonable acid.

N.H.E. Johannesen

WDBP 7 Sauvignon Blanc 1992/2007 3 5 7 15 Mid gold colour. Honey toast, gooseberry, banana. Lifted gooseberry, lantana, 
crisp acid. Old and new not integrated.

N.H.E. Johannesen
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WDBP 8 Sauvignon Blanc 2006/2007 3 5 7.5 15.5 Pale straw.  Fresh apple, gooseberry.  Some nice fresh fruit, good acid, clean 

finish.
BronzeN.H.E. Johannesen

WDCC
Class Comment
Interesting range of wines, good SO2 management, some sulphides that need copper attention. Some wines showing floral characters suggesting other 
varieties included. Pinot Gris a bit simple, unripe?

Lindsay CorbyJudged by
White Dry Chardonnay, pinot gris - Current vintage - 21 Entries

WDCC 1 Chardonnay 2007 3 5 6 14 Slight bronze/straw. Showing a slight mercaptan. Nice mouth feel, mercaptans 
giving hard finish.

Joseph Grech

WDCC 2 Chardonnay 2007 3 5.5 7 15.5 Straw/gold. Some oak, almond. Clean, fresh, oaky finish. BronzeRalph Cadman

WDCC 3 Chardonnay 2007 3 5.5 7.5 16 Pale straw green. Apples, melons. Crisp, nice acid, medium length, some oak. BronzeSpencer Field

WDCC 4 Chardonnay 2007 3 5.5 6.5 15 Pale straw green, some SO2. Light nose floral. SO2 giving some harshness to 
finish.

Wattiparinga

WDCC 5 Chardonnay Mornington 
Peninsula

2007 3 5 7 15 Pale straw. Oak, rubbery. Quite oaky-dominates.Tim Donegan

WDCC 6 Chardonnay 2007 0 0 0 0 WITHDRAWNN.H.E. Johannesen

WDCC 7 Chardonnay 2007 3 5 7 15 Pale straw yellow. Some floral nose. A bit stalky on the finish, heavily pressed?Adrian Burns

WDCC 8 Chardonnay Yarra Valley 2007 3 6 8.5 17.5 Pale straw yellow. Medium toast oak. Nice oak, with nutty fruit. SilverA. Gillam / C. Ramsay / T. 
Ross

WDCC 9 Chardonnay 2007 3 6 5 14 Pale yellow, green. Dull biscuit, aldehyde? Bitter finish, stalky.Craig Whyte

WDCC 10 Chardonnay D 2007 3 5 6.5 14.5 Pale straw green. Struck match sulphides, some green fruit. Green fruit, follows 
through on palate - unripe?

David Hart

WDCC 11 Chardonnay Chateau D'Artigny 2007 3 6 6.5 15.5 Straw gold. Buttery toasts. Nice mouth feel, toast and butter, just a bit simple. BronzeChris O'Connor

WDCC 12 Chardonnay 2007 3 6 6 15 Pale straw. Perfumed nose (other variety?). Palate a little coarse.Perception Wines

WDCC 13 Chardonnay Pordelote Rise 2007 3 6 8 17 Yellow straw. Butter, some melon. Buttery toast, oaky middle, nice length. SilverChris O'Connor

WDCC 14 Chardonnay SV 2007 3 5 7 15 Very pale straw green. H2S and pungent fruit - Sauv Blanc like. Crisp acid, some 
musk/thiols (Sauv Blanc??)

David Hart

WDCC 15 Chardonnay 2007 3 5.5 6 14.5 Straw. Dirty stuck ferment character. Still sweet, and oaky.Buskers

WDCC 16 Chardonnay 2007 3 5 7 15 Very pale green. Some sulphides, honeydew melon. Drying, acid, clean but a bit 
green.

Nick Tavilla

WDCC 17 Chardonnay 2007 0 0 0 0 CORKED  Pale straw yellow.  T.C.A?Michael Scott

WDCC 18 Chardonnay 2007 3 5.5 6 14.5 Pale straw. Slight sulphide, pungent, other variety? Not much to it, a bit hard on the 
finish.

Mario M Anders
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WDCC 19 Chardonnay QA 2007 3 6 6.5 15.5 Pale yellow green. Oaky. Oaky, some residual sweetness? BronzeDavid Hart

WDCC 20 Pinot Gris 2007 3 4.5 7.5 15 Very pale. Slight perfume - marzipan. Crisp clean, lacks flavour.Chateau Thornbury

WDCC 21 Pinot Gris 2007 2.5 4.5 8 15 Pale straw green. Crisp, clean, a little astringent, lacks varietal flavour.Helmut Doerner

WDCP
Class Comment
Except for the oxidised wines, wines are clear and bright.  Pinot Gris entry excellent wine, generally oaked wines are overdone.  Chardonnay fruit lacking in 
most wines.

Ken KingJudged by
White Dry Chardonnay, pinot gris - Previous vintages - 21 Entries

WDCP 1 Chardonnay 2006 3 4.5 6 13.5 Pale colour, light nose, good acid, needs riper fruit.Helmut Doerner

WDCP 2 Chardonnay O&M 2006 3 5.5 6 14.5 Good colour / clarity, musty nose, cheesy palate. Good summer drink.Kearneys of Keilor

WDCP 3 Chardonnay Kangaroo Forest 
Run

2006 3 5.5 6.5 15 Spicy nose, pine forest, sappy oak? overpowers fruit.Chris O'Connor

WDCP 4 Chardonnay 2006 3 6 6.5 15.5 Good colour, subdued nose, crisp clean palate. Would like to see richer fruit 
flavours.

BronzeN.H.E. Johannesen

WDCP 5 Chardonnay 2006 3 5.5 6.5 15 Good colour / clarity. Subdued nose. Balanced palate.Ralph Cadman

WDCP 6 Chardonnay 2006 3 6.5 8 17.5 Looks good, lovely cedar nose. Good balanced palate, nice finish. SilverChateau Thornbury

WDCP 7 Chardonnay O 2006 3 4.5 6.5 14 Some unusual aromas, not characteristic, good colour / clarity. Perhaps try a fruity 
yeast 71B.

Kearneys of Keilor

WDCP 8 Chardonnay 2006 3 6 7.5 16.5 Fresh nose, nice entry to palate. Zingy acid palate finish. Good effort. BronzeAlan Blackman

WDCP 9 Chardonnay 2006 3 4.5 6.5 14 Good colour / clarity.  Nose is uncharacteristic of chardonnay. Palate OK.Kearneys of Keilor

WDCP 10 Chardonnay Lovegrove 2006 3 4.5 7.5 15 Good colour, no nose - has bentonite been overdone?  Interesting lemon flavours. 
Good acid.

John Alexopoulos

WDCP 11 Chardonnay 2006 3 5 6.5 14.5 Interesting nose, a hint of spice. Balanced palate.Paul Finn

WDCP 12 Chardonnay 2006 1 4 6 11 Heavily oxidised wine.  Keep containers full and use sulphur ro protect wine.Angiolino Ventura

WDCP 13 Chardonnay M 2006 3 6 6 15 Hessian bag nose, good straw colour, chippy oak palate.Kearneys of Keilor

WDCP 14 Chardonnay 2005 3 5.5 6.5 15 Looks good, nose a little perfumed, cumquat like.  Needs more fruit flavour for 
medal.

Tony Pye

WDCP 15 Chardonnay 2005 1 4 6 11 Oxidised wine.  Keep containers full and use sulphur correctly to protect wine.Kearneys of Keilor

WDCP 16 Chardonnay 2005 3 4.5 8.5 16 Petroleum nose?  Kerosene?  Good palate, beautifully balanced. BronzeHelmut Doerner

WDCP 17 Chardonnay 2005 3 5.5 6 14.5 Apple / pear nose, residual sugar?Alec Egyed
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WDCP 18 Chardonnay 2005 3 5.5 8.5 17 Good use of oak, good chardonnay palate, drinking well. SilverBuskers

WDCP 19 Chardonnay 2005 3 6 8 17 Great colour, robust / oaky nose / caramel. Full palate will need time to integrate.  
Spectacular with time.

SilverMario Fantin

WDCP 20 Chardonnay 2004 3 5.5 6.5 15 Some unusual aromas, otherwise well made. Good palate / acid.Milan & Emil Knezevic

WDCP 21 Pinot Gris 2006 3 6 8 17 Lovely colour nice green hues. Some SO2 evident on nose, rich palate, well 
balanced acid.

SilverDavid Hart

WDVC
Class Comment
Current vintage is not showing great fruit expression in whites but the Semillon shows well in its lemony finesse.

Karen CoulstonJudged by
White Dry other Varieties or blends - Current vintage - 14 Entries

WDVC 1 Chardonnay/Sauvignon Blanc 2007 3 4 7 14 Pineapple, bit nutty. Fresh acid but the sherry nuttiness of aldehydes on the palate.Buskers

WDVC 2 Farana 2007 3 5 6.5 14.5 Fresh baked biscuit aromas. Fresh, clean palate but finishing a bit hard, thin. Was 
the fruit good?

Wollert Estate Winery

WDVC 3 Fragola 2007 3 5 7 15 Quite yellow. The intense strawberry nose of Fragola. Clean strawberries and 
cream flavours but are the phenolics of Fragola too harsh without sweetness?

Kearneys of Keilor

WDVC 4 Greco Del Turco 2007 3 4 8 15 No fruit character? Neutral fruit? Fine layered mouth feel, good acid length.Salute Wines

WDVC 5 Malvasia Istriana 2007 3 4.5 7 14.5 ?Prickle of high SO2? High alcohol? Big, hot mouth feel, perhaps too alcoholic but 
good fruit weight.

Salute Wines

WDVC 6 Malvasia/White Muscat 2007 3 4 7 14 Honeycomb with a floral touch. Hot from high alcohol. Acid fresh and long.Daniele & Cesare Galli

WDVC 7 Muscat 2007 3 4.5 7 14.5 Brownish. Nose a bit dirty (sulphides) over pretty floral fruit, musky. Rose water 
flavours (and touch sweetness) cover some hardness.

Kearneys of Keilor

WDVC 8 Muscat/Chardonnay 2007 3 5 7 15 Lightly floral, biscuity nose of nice oak. Hot and mouth filling. Finishes a bit raw. 
Fruit probably overipe and extracted.

Mario Fantin

WDVC 9 Prosecco 2007 3 5 7 15 Delicate fresh apple nose. Bright green apple freshness. ?Underripe fruit - would 
suit sparkling wine.

Salute Wines

WDVC 10 Riesling/Muscat 2007 3 5 8 16 Rose garden fragrance. Freshness of the cottage garden tastes. BronzeKearneys of Keilor

WDVC 11 Semillon 2007 2.5 4 6 12.5 Golden brown. Caramel, bruised apple smells of oxidation. Caramel palate. Keep 
air away and use SO2 wisely to protect.

Neil Presti

WDVC 12 Semillon 2007 3 5 8.5 16.5 Lemon and bready lees. Fresh and full lemon curd flavour and fine texture. BronzeMario M Anders

WDVC 13 Semillon 2007 3 5.5 8.5 17 Grassy freshness on the nose. Fine, herbal structure. Crisp lemon acid finish. Well 
made wine.

SilverWattiparinga

WDVC 14 Viognier 2007 0 0 0 0 WITHDRAWNDon Pople & Andrew Davey
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WDVP
Class Comment
Slightly disappointing class - some oxidation evident and lackof acid leads to wines which lack "freshness" and balance.

Russ HenryJudged by
White Dry other Varieties or blends - Previous vintages - 6 Entries

WDVP 1 Malvasia/White Muscat 2006 3 5 7 15 Clear light straw colour - light floral nose. Broad palate some fruit showing, lacks 
intensity - some oxidation?

Daniele & Cesare Galli

WDVP 2 Marsanne/Roussanne 2006 0 0 0 0 Did not presentDon Pople & Andrew Davey

WDVP 3 Muscat/Chardonnay 2006 3 5 6 14 Clean bright appearance - lemon zest on nose some floral esters - some hard 
bitter character masking fruit - excess skin contact?

Mario Fantin

WDVP 4 Semillon 2006 3 5 6.5 14.5 Clear clean appearance - light honey and straw on nose and palate, slightly 
coarse - excess SO2?

Chateau Thornbury

WDVP 5 Semillon 2005 3 5 6.5 14.5 Bright clean appearance - grapefruit on nose and palate, slightly coarse - 
excessSO2 ?

N.H.E. Johannesen

WDVP 6 Viognier 2006 3 5.5 7 15.5 Light  clean colour - stone fruit/apricot on nose and palate lacks a little acid. BronzeSalute Wines

WSBC
Class Comment

Karen Coulston
Sharon HebbardJudged by

White Sweet sauvignon Blanc - Current vintages - 1 Entries

WSBC 1 Sauvignon Blanc Sweet 2007 3 5 7 15 Pale Straw. Mercaptan, grassy, herbaceous. Sweet herbaceous, gooseberry, 
clean, not acid balanced.

Eterovic Vinko & Kathy

WSCC
Class CommentLindsay CorbyJudged by

White Sweet Chardonnay, pinot gris - Current vintages - 1 Entries

WSCC 1 Chardonnay 2007 2.5 4.5 6.5 13.5 Slightly cloudy, yellow.
Bananas. Estery. SO2?
Banana, hot, a bit chewy, sweetness ok. A bit simple and chewy.

N.H.E. Johannesen
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WSVC
Class Comment

Karen Coulston
Sharon HebbardJudged by

White Sweet other Varieties or blends - Current vintages - 1 Entries

WSVC 1 Moscato Giallo 2007 3 6 8 17 Pale straw, marzipan, almond essence, musk, rose petal.  Flinty, creamy, nice 
mouth feel very well made.

SilverSalute Wines

WWFA
Class Comment
Could all benefit from greater oak use - either newer wood, oak chips or more time in the barrel. Some good wines but no outstanding ones.

Jeff WilliamsJudged by
White Fortified wine - Any vintage (including sherry styles) - 3 Entries

WWFA 1 Chardonnay Fortified 2006 3 5 8 16 No faults on appearance. Clean, gold and green tinges. No faults on nose. Spirity 
lemon and lime. No faults on palate. Good sweetness and acid. Cleansing. Well 
balanced. Lemon, lime and melon. Good length, nice finish.

BronzeBuskers

WWFA 2 Muscat 2005 2.5 4.5 9.5 16.5 Some oxidation, clean, orange and gold, slightly brown.Spirity. Some oxidation. 
Slightly raisiny. No faults on palate (oxidized character works well with raisins, 
sweetness and alcohol). Well balanced. Good length and finish. Nice.

BronzeDavid Hart

WWFA 3 Sauvignon Blanc 2007 2 4.5 6 12.5 Very fizzy - still wine. Clean, pink blush. No faults on nose. Minimal fragrance, 
almost absent. Some oxidation. Good syrupy mouth feel. Not enough spirit, so 
sugar dominates. Minimal flavour.

David Hart
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Class Code SystemDirector's Comments
This table describes the format of our Class Codes: 
 
First digit: Country wine,  Red grape,  White grape, General grape 
 
Second digit: Dry,  Sweet,  Any (dry or sweet), W (fortified) 
 
COUNTRY WINES 
Third & fourth digits: BErry 
 Fortified (A) 
 Herb, Grain or flower 
 MEad and derivatives 
 other FRuit 
 SParkling 
 STone fruit 
 VEgetable 
 Other fermented Beverage 
 
GRAPE WINES 
Third & fourth digits: SParkling 
 
Third digit: Aromatic e.g. riesling, traminer, muscat 

 Sauvignon Blanc 
 Chardonnay, pinot gris (white wines) 
 Cabernet sauvignon, Cabernet franc (red wines) 
 Fortified 
 Merlot, Malbec 
 Pinot noir, gamay, Grenache 
 Rosé 
 Shiraz 
 other Varieties or blends <85% 
 
Fourth digit: Current vintage 
 Previous vintages – 2 or more years old 
 Any vintage 

Once again we had 17 experienced judges carefully view, sniff and taste your wines to provide thoughtfully considered 
results.  We are thrilled that the Eltham Show is able to attract such high calibre judges (check out their credentials in 
this book) who mentor our Associate Judges (Guild members) and provide comments for amateur winemakers to assist 
them with their winemaking.  This is the only wine show we know, which provides judges' comments and a printed 
results book the day after judging.  We have also increased the number of classes judged in a consensus manner with 
the aim of further improving the consistency and quality of scoring. 
 
In another initiative to improve winemaking and appreciation skills, this year we included three workshops at our 
public day – we hope you have enjoyed them and thank our workshop leaders for their generosity in sharing advice and 
winemaking gems! 
 
While we’ve been experiencing drought conditions, not all wines are showing the impact.  Some classes even showed 
smokey characteristics as a result of bushfires! The current vintage Sauvignon Blanc quality may have been a little 
lower because of access to quality grapes, but the Jo Ilian award was still tightly contested and certainly deserves the 
accolades.  Next year’s Jo Ilian award is for a sparkling fruit wine – we can’t wait!! The year after will be rosé and if 
this year's rosés are indicative, the quality will be excellent. 
 
The breakdown of entries for 2007:           108 Country wines  
       429 Red grape wines 
       118 White grape wines 
 
In total there have been 230 medals awarded this year, comprising: 

Bronze:  159 
Silver:   59 
Gold:    12 

 
The number of country wines is struggling to keep up (2 less this year), despite some of our most interesting wines and 
highest scores coming from that category.  In fact, this is the first time we can remember a wine receiving the full 20 
points - congratulations to Vinko Eterovic, one of the Guild's most prolific winemakers, for his Blueberry Fortified. 
The Guild remains committed to maintaining interest in the craft of country winemaking so feel free to ask questions of 
our members at the Guild stand.  The biennial Frankston/Eltham challenge provided another award, compliments of our 
respective Members of Parliament. We enjoy the friendly rivalry between the two guilds, and it encourages 
winemaking. 
 
Our show can’t happen without the financial and in kind support of our generous sponsors.  While hundreds of 
volunteer hours from Guild members are necessary, costs such as hiring the halls from Friday night to Sunday are very 
challenging.  Please help us maintain sponsor support by visiting their stands, their outlets and patronising their 
services. 
 
If you are interested in what the Guild has achieved in the conduct of the show, do consider joining our friendly group 
of over 70 members from all over Melbourne and some from the country.  Because of its strength, the Guild is able to 
source quality grapes, share equipment as well as learn from its monthly meetings on the last Friday of each month.  It 
is also a very sociable mix of women and (mostly) men of all ages and nationalities! 
 
John O’Callaghan 
Wine Show Director 
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Wine Classes 2007
This booklet is organised alphabetically by Class Code.
 
NOTE:  Jo Ilian Trophy for 2007 is Best Sauvignon Blanc Wine 
  (in any of WDBC, WDBP, WSBC or WSBP) 
   
COUNTRY WINES DRY 
CASP Sparkling country wine 
CDBE Berry wine 
CDFR other Fruit wine 
CDME Mead and derivatives (specify honey type) 
CDST Stone fruit wine 
CDVE Herb, Grain, Flower or Vegetable wine 
CDOB Any Dry Other Fermented Beverage 
 
COUNTRY WINES SWEET (Greater than 1 Baume) 
CSBE Berry wine 
CSFR other Fruit wine 
CSME Mead and derivatives (specify honey type) 
CSST Stone fruit wine  
CSVE Herb, Grain, Flower or Vegetable wine 
CSOB Any Sweet Other Fermented Beverage  
CWFA Fortified country wine 
 
 
 

GRAPE WINES RED
RARC Any Rose Current (2007) vintage 
RDBC Blended red wine Current (2007) vintage 
RDCC Cabernet Sauvignon and/or Cabernet Franc Current (2007) vintage 
RDMC Merlot or Malbec Current (2007) vintage 
RDPC Pinot Noir Current (2007) vintage 
RDSC Shiraz Current (2007) vintage 
RDVC other red Varieties Current (2007) vintage 
RARP Any Rose Previous vintage 
RDBP Blended red wine Previous vintages 
RDCP Cabernet Sauvignon and/or Cabernet Franc Previous vintages  
RDMP Merlot or Malbec Previous vintages 
RDPP Pinot Noir Previous vintages 
RDSP Shiraz Previous vintages 
RDVP other red Varieties or blends Previous vintages 
RSVA Red Sweet Any vintage 
 
GRAPE WINES GENERAL 
GASP Sparkling grape wine Any vintage 
GWFA Fortified grape wine Any vintage 
 
GRAPE WINES WHITE -  DRY 
WDAC Aromatic e.g. Riesling, Traminer Current (2007) vintage 
WDBC Sauvignon Blanc Current (2007) vintage 
WDCC Chardonnay, Pinot Gris Current (2007) vintage 
WDVC other Varieties or blends Current (2007) vintage 
WDAP Aromatic e.g. Riesling, Traminer Previous vintages 
WDBP Sauvignon Blanc Previous vintages 
WDCP Chardonnay, Pinot gris Previous vintages 
WDVP other Varieties or blends Previous vintages 
 
GRAPE WINES WHITE -  SWEET (Greater than 1 Baume) 
WSAC Aromatic e.g. Riesling, Traminer Current (2007) vintage 
WSBC Sauvignon Blanc Current (2007) vintage 
WSCC Chardonnay, Pinot Gris Current (2007) vintage 
WSVC other Varieties or blends Current (2007) vintage 
WSAP Aromatic e.g. riesling, Traminer Previous vintages 
WSBP Sauvignon Blanc Previous vintages 
WSCP Chardonnay, Pinot Gris Previous vintages 
WSVP other Varieties or blends Previous vintages 
WWFA Fortified white wine (including Sherry styles) Any vintage 
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