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We will be announcing some events and tours
soon with tours to Sunshine Coast Hinterland,
~ the possibility of an overseas tour, racing and
wine event, special wine tasting events at
Brisbane and along the coast. As a club we
| need members to actively support these
initiatives so please consider the events as
il something that you can participate in and assist

with helping hands.

' theme, and everyone went

NOVEMBER/

Frdm the President

4 Christmas is just around the corner and the
year has flown by quickly. | would like to use
my message to firstly wish all the guild
members and readers of Grapevine a very safe
and happy christmas and hope that you are all
healthy and looking forward to the challenges
- of 2009. We have had a wonderful year of
functions, tours, events and special moments
throughout the year and | hope that you are all
looking forward to next year’s exciting

Our committee has met recently to start the

forward planning for the 2009 year. The
N7 committee does a tremendous amount of

? : b : work in the background and they need your

; i support so let us make 2009 a year to

Just a quick reminder of the Guild's end of year
Christmas party, which is to be held at the

President's home on Sunday 7 December. |
would like to know the number of members
and guests coming as soon as possible for
catering and setup purposes, please respond at
the club night or with an email. Bring
something to throw on the barbeque, and
salads and bread will be provided. There will
be a wine game with teams of 3, plus bocce in

Our program is included on Page 8 and takes
on a different look with the committee giving
the monthly volunteers a suggested wine

with our suggestions. The committee has tried
to come up with some different
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themes from previous years, and also make it a
little more challenging for everyone some
months. The AGM will feature wines which
won a medal at the years RNA Wine Show.
A Wine Options/Challenge between other
Wine Clubs will be considered for New Year
and could be a lot of fun. The venue for our
Club Nights was discussed at the last
committee meeting and it was suggested that
we make contact with Black Pearl to see if
there are any problems with the Guild
continuing with it’s current arrangement. Joe
Hughes will report back at the next club
meeting.

A suggestion for the Grapevine, that we list
the Gold Medal winners at all the major wine
shows around Australia as they become
available has been tabled. The idea has some
merit and the guild is looking for other

suggestions for the coming year. Send your
suggestion to the Grapevine editor and he will
run a segment in each Grapevine issue as a
recommendation for committee’s deliberation.
This issue of the Grapevine looks at the first
two days of the Victorian Wine tour and we
will have more in next month’s issue with links
to all the Wineries visited. Reports on the club
nights for October and November are included
and the provisional 2009 Club Roster is
included on the back page.

The fine bottle of wine presented to the best

contributor for Nov. goes to John Juratowitch.
Once again thanks for your support, cheers for
the Christmas period and a Happy New Year
to you all.
Rod Wellings
President - Wine Guild
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_Club Night October 2008 —

Bubbles and Big Reds were the order for the night. 4.5 Stars for the Rosemount E E
Traditional Shiraz!! Fashions for the night on the right———> X 1
Wine Guild Rating- 0= Yuk to 5= Excellent : .

Wine Year  Alc.% Rating| =+ :
Clover Hill sparkling chardonnay 2003 13 4 5 g
Mandurang Valley Cab Sauvignon Bendigo 2001 14.5 3
Greg Cooley Reserve shiraz 2005 15 3.5 . ]
Rockford Basket Press shiraz 2004 14.5 4.5
Eight Horse NV 12.5 3.5 . d
Saltram Metala 2006 14.5 3.5
Pizzini Sangiovese shiraz 2003 18,5 3 . g
Tempus 2 pinot chardonnay NV 12 3 5
Jacob Creek pinot chardonnay 2005 15 3 .
Cavalier Blanc de blanc NV 10.5 25 s g
Gratien & Wire 2005 12.5 35 | ¢ :
Organic Qld Red 2006 12.5 3 X ]
Coriole Shiraz 2006 14.5 4 : :
The Holy Trinity 2003 14.5 4 . 5
Katnook Estate Cabernet Sauvignon 2002 14.5 4 . :
Clancy Peter Lehmann shiraz cab merlot 2001 13.5 3 e .
Santa Julia Argentina 2001 13.5 3.5 : :
Battely Syrah 2004 14.5 3.5 e ]
Billecart Salmon Brut Reserve NV 12 5 s |
Rosemount Traditional shiraz 2001 14.5 4.5
Mt. Langi Billi Billi shiraz 2005 14 3.5 . d
Nautilus Marlborough Brut NV 12 35 . .
Buller Cabernet shiraz 1996 13.3 85 " g
Janz Vintage 2003 12.5 3.5
Redman Cab Sauvignon 2004 13 3 g g

Grapevine Readers- Received the following Job Opportunity for some lucky person to win a job in

wine. The recruiter said “l was hoping that | may advertise our position in your newsletter. Members of the Wine
Guild and Grape vine readers are committed to their passion and | would love to speak to any of them who feel

Would you like to work with what you love? s¥

Premium Product Ma:
I Cheiee Liguer Keperra (Brisbane’s Nerthside)

Taking pride in your work, you'll actively assist the Store Manager and assume responsibility for wine sales within the store. D uties would include
team training and management, rostering, ordering, filling, cleaning and stock rotation.

Results-driven, your commitment to customer service and sound understanding of wine is essential.

Supervisory or management experience is preferred but not essential as a drive to succeed and ability to develop sound management skills will see
you succeed.

If you are a strong communicator who is able to work all store trading hours, we’d like to hear from you.

In return for your hard work we offer a competitive salary, fantastic variety of team member discounts and great employee benefits.

To apply, either:
Submit your resume in person to Carly at the store, (577 Settlement Rd, Keperra), or

Apply online by logging onto www colesgroup.com.au/careers, enter 507470 in Quick Search by Job Number and submit your application.
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A Winery Too Far Tour-

(Wine Guild of Australia Queensland- 22 to 26 September 2008 Tour)

Twelve intrepid wine tourists traveled to Melbourne over the weekend leading to the week of 22 to 26 Septem-
ber. Friends, hotels, apartments, bus, and restaurants catered for the group on the Sunday night and a fine Sunday
in Melbourne reminded us all what Melbourne can turn on,.... on a good day.

Day 1 Monday 22 September- Abstract: Melbourne pickup 8.00am. Visit Tahbilk and Mitchelton en route. Degusta-
tion lunch at Milawa Cheese Factory. Visit John Gehrig Estate. Stay at Quality Hotel Wangaratta. Author: John Nenke

Ten of the group assembled as planned at the Southern cross Bus station at 8 am to be met by Hans from the
Rutherglen Bus Lines. Hans was an intrepid character who having driven down to Melbourne on Sunday night ex-
pecting to find a bunk at the bus station, found the place closed and ended up sleeping in the bus. From an outer
suburb of Melbourne we picked up John and Dawn, the last members of the group and proceeded to Tahbilk arriving
on time at 10 am.

Assistant winemaker Brendan gave us a tour of the historic winery on the bank of the Goulburn River. We were

taken down into the original 1860 cellars followed by the younger 1875 cellar which had a number of bays holding

7,000 bottles of red each. Brendan went through the winemaking process from the old wooden vat fermenters to the
modern stainless steel winery.

hill slide. The most debated wine was the 1991 Cabernet Savignon- some considered the wine to
I: be good while others were not impressed. There was much debate on the fact that some people
were used to drinking aged wines, whereas other enjoy the fresh fruit style.
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A Winery Too Far Tour- (continued)

Day | (continued)

Due to the extra long tasting and tour the Mitchellton visit was unfortunately abandoned. After a drizzly bus trip,
lunch was taken at the Milawa Cheese Factory. An excellent lunch of pork belly medallions with an apple and wine
jus plus sliced aged roast beef and a chicken roulade stuffed with ham, capsicum and truffle omelet, served with
hand cut chips and bowls of steamed green and white vegetables. Three good wines were purchased by guild mem-
bers including a fine Pinot Noir. A cheese platter completed a very good lunch. The chocolate shop at the cheese
factory was closed much to Nicole’s disappointment- third time lucky Nicole.

A short drive through a dust storm and light rain took us to John Gehrig Wines. John and Elizabeth gave us a very
good tasting of their wines. John was passionate about his wines and forthright in his opinion on grape varieties ,
younger wine makers and wine styles.

Of the wines the Merlot, especially the 2002 rated very
well. John went to extra lengths to show us other vin-
tages and styles of their winemaking- often disappearing
up to the back shed for another pre release bottle.
Other wines to sample well were Riesling (in particular
the 05), chenin blanc, pinot noir, a straight pinot me-
unier, durif and fortifieds. John’s vintage port was made
from Durif- a good drop that was matched by the lic-
queur Muscat. An interesting, informative and enjoyable
visit was had by all. The day ended at a wet Wangaratta
where we checked into a very well equipped and very well run hotel. Some retired, some ate a light tea and others
had a cold cleansing ale. A great day to start the tour. King Valley awaits on Day 2.

(Continued Page 5)







