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PRESIDENT’S REPORT
What a fantastic event we had last month at Bleasdale. So many Members remarked on the quality of the wines, the
generosity of our hosts (for both the range of wines provided for tasting and their time devoted to our event), and the
guided tour of the more historic features of the winery. The general consensus was that this visit to Bleasdale was in
the “top 3” of all Wine Guild winery visits. (Opinions seemed to vary as to what the other two were!) You can read a
more detailed account of our visit elsewhere in this issue of The Grapevine.
Speaking of Members, it was my pleasure at Bleasdale to welcome Rolf and Margaret Breyer to
the Wine Guild of SA and to present them with their membership badges. I also hosted a guest,

Katherine MacDonald, who accepted my invitation with great enthusiasm and enjoyed
the day so much she has submitted her application for membership.
As mentioned in the previous issue of The Grapevine, we have been working on a promotional
flyer. This has now been received from the printers and will be displayed at a select few
independent wine retailers. I will be surprised if we get rushed off our feet processing new membership applications
but if it results in five or 10 new members it will be considered a successful exercise. (Incidentally, 10 is about the most
we can accept – that’s roughly how many vacancies we have. The cap on numbers is to ensure that all members have
the opportunity to attend our events, given that most venues struggle to handle more than 50 persons.)
I have recently returned from Canberra for a quick visit to a number of wineries and other venues which could form the
basis for a Regional Tour next year. The Canberra Wine Region extends north toward Yass and is host to many fine
producers including Helm (noted for Riesling), Clonakilla (Shiraz) and Mount Majura (Tempranillo), plus many other
producers of high-quality, cool-climate wines. See article on Page 8 for further details. At this stage we are doing some
forward research only; nothing is locked in and we will be seeking feedback from Members at our Christmas function.
Outside of the Wine Guild I have been busy with other wine related functions, including a tour of the wine memorabilia
at the State Library (including documents from the 15th Century); a tasting exercise in a format very similar to our
educational function in April next year (very useful as it confirmed in my mind that our event will be both practical and
interesting); and an exploration of the wines of Spain. Some of these activities may influence future Wine Guild
functions.
Finally, I look forward to seeing you all at our Christmas function on 9th December at The Public Schools Club, East
Terrace, Adelaide. Details will be found in the Notice of Meeting in this issue of The Grapevine.

Jeremy Begg

Upcoming Functions
10 February 2019 – Tasting and lunch, Dell’uva Wines, Greenock
Dell’uva Wines has one of the largest collections of European grape varieties in Australia. Our tasting will focus on these.
Lunch will be provided by Barossa Country Kitchen who were the caterers for the much-acclaimed lunch at Murray
Street Vineyards in February. Full details in the next Grapevine.
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LAST FUNCTION REPORT – WINERY TOUR, TASTING AND LUNCH, BLEASDALE
VINEYARDS, LANGHORNE CREEK
Springtime is a time to be full of life and the promise of good times ahead. A leisurely drive
through the picturesque southern hills of Adelaide, via Meadows and Strathalbyn to
Langhorne Creek, set the mind to a day of relaxation with like minded people and to taste
some wine, (of course).
Bleasdale Vineyards was the destination for the day and expectations were buzzing, (like a pigeon
cooing for a mate). We were not disappointed.
On arrival at the cellar door we were guided to the rear of the building to one of the barrel halls
where our tables were elegantly laid out for the day’s experience. As we eagerly moved into the
hall, we were handed a glass of their market leading Bleasdale Sparkling Shiraz. Oh what a joy! The word “dynamic”
was used and I couldn’t agree more. (Sorry you weren’t there, Carol, maybe it might have converted you, to the reality
of a great Sparkling Shiraz).
After taking our seats we were introduced to the team who were to lead us through our experience at
Bleasdale. Martin Strachan (General Manager), Paul Hotker (Senior Winemaker), Robbie Potts (Brand
Ambassador and 5th generation family member), Damen Michelmore (Robbie’s nephew) and Liz
Strachan (Martin’s wife) and Kate Ness from Peechabella Catering.
Paul, 2018 James Halliday Winemaker of the year, guided us through the tastings. It is occasions like
this in the Wine Guild that we are very privileged to have not only a winemaker, but an obviously welldeserved recipient of the James Halliday Winemaker of the Year. Congratulations Paul from all of us at
the Guild for your achievement.
The Langhorne Creek region has some of the oldest Cabernet plantings in the world and is easily an under recognised
region for the quality of the grapes and wine.
We moved onto our second tasting for the day and the team began the pouring.
Two whites were next up:2018 Potts Catch Verdelho – a Spanish varietal from a high percentage of “old vines” that holds its freshness from start
to finish, best served chilled.
2018 Adelaide Hills Pinot Gris – the grapes are handpicked, it’s flavourful but light
and delicate.
Certainly got the ladies talking and not too much was offered to the spittoons I’m
guessing.
Next up were four reds. First two with a surprise!
Two Malbecs, same vintage, grapes from two SA regions, unusual you say, yep sure was and we loved it.
2016 Second Innings Malbec – an entry level wine using grapes from the Langhorne Creek area since 1961.
Traditionally clay based soils showing interesting characters.
2016 The Islander Single Vineyard Malbec – from a single vineyard on Kangaroo Island, ironstone soils giving generous
and full bodied characters on the palate.
2015 Mulberry Tree Cabernet Sauvignon
2015 Frank Potts Cabernet Blend
After stepping our way through the seven wines, the time had come for all to stretch the
bones and we were taken for a history tour of the winery. Robbie led the way through large
wooden doors that opened to the original pressing room which houses the largest, twin, manmade grape press. Wow, it was made to last. Thank god for bullocks as the pulley system to
operate the press was not for mere man to operate.
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Large chains held high above the ground were harnessed to the beast to pull away from the press, elevating the massive
beam to send the plungers down into the press to extract the juice. At the time it was some very clever engineering.
Remember this was 150 years ago! All made from local timbers and still works, with a little help, but it was last used in
2010 for the 150th Anniversary.
On through to the fortified barrel hall, Robbie gave us an insight into
how the winery was started by Frank Potts over 160 years ago.
Leaving Hounslow, England at the age of nine (can you believe it,
nine!) to join the British Royal Navy and gaining worldly experiences
through many countries and finally at the age of 21 settling in the
new colony of South Australia on the good ship HMS Buffalo.
Years later Frank passed through Langhorne Creek while under flood and he realized its potential with its fertile soils. In
1850 he purchased two of the first sections of land in Langhorne Creek and began establishing the property of
Bleasdale. A few years later the first plantings were made and the Bleasdale Winery history was born.
Fortified wine was their focus back then, with table wine production not starting until 1962.
Moving to the final barrel hall we were able to taste two barrel samples from the current vintage. Yes the
surprises kept coming!
2018 Bleasdale Single Barrel Chardonnay – showing promise of things to come.
2018 Bleasdale Malbec – this will be a winner showing signs of longevity.
Having three Malbecs in our tasting has given our members a better insight into the variety that some may
shy away from on a general basis.
Someone asked Robbie where the name Bleasdale came from, since Potts, not Bleasdale, was Frank’s surname. We
were told rumour has it that a Reverend (yes that’s correct a Reverend) by the name of John Bleasdale from Victoria
made his way to SA (for an unknown reason) and was friends with Frank or he just liked the wine. Somehow the
Bleasdale name was used. (So maybe there was some divine intervention to Bleasdale’s success, who cares, it worked!)
Slowly we made our way back to the original barrel hall to sit
down for lunch. Kate Ness from Peechabella Catering and Liz
presented the beautiful buffet luncheon for us to indulge
ourselves. Just when we thought the wine tasting was done for the
day, not one, not two but three complimentary bottles appeared
on the tables for us to enjoy with lunch.
2016 Bleasdale Generations Malbec
2017 Bleasdale Adelaide Hills Chardonnay
2015 Frank Potts Blend – 64% Cabernet, 14% Merlot, 13% Malbec, 9% The Petit Verdot
After speaking to various members after lunch, my expectations of Bleasdale were
confirmed. Their hospitality and making us understand this man Frank Potts who had a
vision to succeed and help create a region. The awards, trophies, gold medals, the James
Halliday points awarded to their wine will surely set the benchmark not only to the wines
on offer, but for the region.
If you weren’t there members, you missed a “beauty”!

Postscript: You remember earlier I said Frank came from Hounslow in England and he joined the navy and toured the
world getting life experiences, paid his way to SA to settle in the new colony! Well it appears two of our esteemed
members Niall and Donal O’Donnell came from Hounslow England, joined the Merchant Navy, toured the world on ships
and eventually settled in SA. Maybe not as long ago as when Frank Potts landed, but one could understand the
“epiphany” right there.

Philip Harris
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AUSTRALIAN MALBEC
A big future for an oft neglected Australian red?
During our visit to Bleasdale Vineyards we tasted three examples of Malbec. Malbec is a grape more associated with
South America than Australia, with the annual crush being only about 3,000 tonnes, approximately 0.6% of the total
South Australian red grape crush. However, as the article below from Wine Australia suggests, things may be changing
and Langhorne Creek could be a major player.
Reproduced with permission of Wine Australia. The original article is at https://www.wineaustralia.com/whatshappening/stories-of-australian-wine/july-2017/malbec
By WINE AUSTRALIA on 13 JUL 2017 in STYLES
When people around the world think of Australian wine there are many things that could spring to mind. Deliciously
diverse Shiraz is likely top of the list. Chardonnay, Cabernet Sauvignon and even Grenache would also be up there. But
how about Australian Malbec? Not likely…
Contrary to public belief, Malbec is a variety with a rich history and huge potential in Australia. While current plantings
and exports are miniscule when compared with Shiraz and Chardonnay there has been clear growth in both areas in
recent years. Combine this with a bunch of evangelical winemakers in key Australian regions and the future for
Australian Malbec is looking brighter than ever.

Malbec – Another French Globe Trotter
Like many grape varieties, the true history of Malbec is likely lost to the sands of time. There is evidence that a variety
like this comes from northern Burgundy and was known as Côt. This name still persists in much of France, though the
variety has long since moved on from this original location.
Today the spiritual home of Malbec is Cahors in the south west of France. It has long had a strong presence but came to
dominate the region after a catastrophic frost in 1956 that meant the vast majority of the region had to be replanted. In
what was a blessing in disguise, vignerons had the chance to start from scratch and plant the varieties best suited to the
region. As a result, Malbec and Cahors have now become as a perfect match as the Barossa and Shiraz or Coonawarra
and Cabernet Sauvignon.
But enough talk of France and the spiritual home of Malbec, Australia also has a long history with this stylish and
versatile grape. Customarily we’d now discuss James Busby and his amazing collection of vines gathered from some of
the great vineyards of Europe. But Malbec is different to other traditional Australian varieties, including how it arrived
on Australia’s shores.
For many years we thought that Malbec was part of the Busby’ collection. But it turns out that the most likely scenario
was that Malbec was misnamed by Busby. Thanks to the ‘other’ key founders of the Australian wine community, the
Macarthurs, we know that the variety arrived from Bordeaux in 1844. The Macarthurs were instrumental in vines
spreading from their home in New South Wales to the emerging colonies of South Australia, Victoria and Western
Australia.

Malbec finds a home in Langhorne Creek
While the wines it produces can be powerful and heroic, from a viticultural perspective Malbec is quite a sensitive
variety. It is prone to frosts, rots, downy mildew and grape diseases. Today, new clones and vineyard management
techniques have solved many of these problems. In the past, these issues were negated by growing Malbec in regions
with a reduced risk of these hazards. Enter Langhorne Creek and the Clare Valley.
The history of Malbec in Langhorne Creek goes back to the very early days of the region. The variety was one of the first
Frank Potts planted on the banks of the Bremer River when he was building his vineyard and winery. The proud tradition
of Malbec at Bleasdale is carried on today by the sixth generation of the Potts family. Since 2008 they’ve been joined by
winemaker and certified Malbec nut, Paul Hotker. Paul has taken the Malbec wines at Bleasdale to another level.
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Paul is just one winemaker in the region who has identified Malbec as one of the region’s signature varieties.
Winemakers like Bec Willson at Bremerton, Ben Potts at Ben Potts and Australian winemaking legend John Glaetzer at
Gipsie Jack are all big believers in the potential of the variety in the region. They are experimenting in the vineyard and
the winery to get the best out of the variety. They are discovering and refining the regional signatures of the grape
within the context of their house styles.
Each year the area is getting more and more attention for these wines. The success of Malbec in places such as
Argentina and California has put a spotlight on Malbec that’s been missing for the last hundred or so years. The
wonderful combination of region and variety is attracting the next generation of winemakers looking to make their
mark. There are truly exciting times ahead for Langhorne Creek Malbec.

Spotting unicorns in Clare Valley
Wendouree. It could be seen as a strange looking and sounding word for those unfamiliar with it. For those that are
familiar with it, the mere utterance of the name can send shivers of excitement and anticipation down the spine. For
wine lovers around the world it is the very definition of Australian winemaking tradition. From the dry grown old vines
to the winemaking methods that have changed little since A.P. Birks founded the winery as a hobby in the late 19th
Century.
While the straight Shiraz and Cabernet Sauvignon wines made a Wendouree get the lion’s share of attention there are
many who believe that Malbec is the winery’s trump card. The oldest Malbec vines at Wendouree were planted in 1898
and have been very comfortable in this unique patch of fine Australian terroir ever since. Those lucky enough to have
sampled the Malbecs from this special place have been known to become lifelong advocates for it, Wendouree and
Australian wine. Now, where did I put my unicorn spotting kit...?

A bright future for Malbec in Australia
While the Australian wine community may have the French to thank for first sharing Malbec with us all those years ago,
we have the Argentinians to thank for reviving interest in the variety around the world. While Australian Malbec isn’t
yet a global phenomenon, there is huge potential for growth. Australia has regions like Langhorne Creek and Clare
Valley with storied histories and proven track records with the variety. These have been joined by regions like Heathcote
in Victoria and Frankland River in Western Australia, adding diversity and excitement to our Malbec. The future for
Malbec in Australia is brighter than ever. We’ll leave the last word to Tony Brady, custodian of Wendouree…
‘Shiraz wasn't fashionable not that long ago. Now look at it. The best thing to do is to recognise what your
vineyard does best and stick to it. And wait for the fashion to come round again’.

Roger King

Did you know?
State Library South Australia has a website ‘Wine Literature of the World’ which aims to:
“highlight the State Library of South Australia's wonderful collections of wine-related materials, the largest in
the southern hemisphere, if not the world.
The collection origins can be traced back to 1834 in London prior to European settlement of South Australia. The
collections now encompass thousands of items including books, pamphlets, wine labels, company records and
many other examples of exquisite oenography.”
The website has a variety of interesting sections including:







The Top Dozen - twelve of the State Library’s most precious wine records,
Grapes and Wines - grape varieties and wine regions around the world,
Oz Water into Wine, The SA Story
Worldfest - wine festivals around the world
Design on Wine – wine labels and publications
Wine Lore & Laughter, Wine Quiz, plus many more ...

Well worth checking out - http://www.winelit.slsa.sa.gov.au/
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NEXT FUNCTION – CHRISTMAS LUNCH
Our next function is of course our Christmas Lunch, on 9 December. This year
we are returning to the Public Schools Club as it has many advantages. This year
the menu will be our usual two courses, with a choice for each course; not
“alternate drop”. Details are elsewhere in the newsletter. The corkage is a very
reasonable $8 per bottle. Finally, it wouldn’t be a Guild Christmas lunch if we
didn’t have pre-lunch sparkling wine! At $42 per person you couldn’t get better
value!! As usual the aim for the day is to have plenty of fun and socialising. Free parking should be
available close by in East Terrace.

Are you looking for a Christmas Gift? If you are, we may have the answer!! On the day Brian Longford will
have some of our Guild Tawny and Aprons for sale for those who wish to purchase a gift for somebody who already has
everything.
Why not buy your dearest (or yourself) a bottle of the latest release of our exclusive “Three Regions Tawny”
at a bargain price of $20 per bottle. This is a quality Tawny with an average age of 11 years. You won’t get
this at Dan Murphy’s! Or, with BBQ season coming up, how about a Wine Guild apron at a
special Christmas price of $25. They are made of high quality easy-care fabric (65%
polyester for durability and 35% drill cotton for comfort). The neck strap is fully adjustable
to fit all builds and there is a roomy front pocket. Our logo is embroidered in the centre of
the bib (see photo). Every member should have one!! Both the Tawny and the apron will be
available to purchase at the lunch, just in time for Christmas. Only two aprons remain in
stock.
Contact Brian Longford on the day or Ph; 8264 5794; Mob 0406 305 749.

Christmas Food Collection – Please bring your non-perishable items
to the Christmas Lunch for our chosen charity “SecondBite”.

In the course of a year, around 3.6 million Australians find themselves unable to afford enough food to
feed themselves or their families. For more than 1 million of these people, this is not a one-off, but a
regular occurrence. The reasons behind this are complicated, but the bottom line isn’t - in short: we
throw good food away while people go hungry.
SecondBite redistributes surplus fresh food to community food
programs around Australia. Food is donated by farmers, wholesalers,
markets, supermarkets, caterers and events. This high-quality
surplus food is redistributed to community food programs that
support people in need from all walks of life. SecondBite works with
over 1,300 community food programs across Australia to redistribute
rescued food to those who need it most. These organisations make a real difference to people’s lives,
providing food, support, hope and friendship. Visit www.secondbite.org for more information.
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Christmas Lunch
THE Public Schools Club
207 East Terrace, Adelaide
[Parking should be available on East Terrace]

12 Noon, Sunday 9 December 2018

LUNCH
Entrée
Choo chee chicken and rice
OR
Prawn and salmon salad
Main Course
[Served with Steamed and Roasted Vegetables]
Sugar baked ham with roast turkey
OR
Atlantic salmon with Béarnaise sauce
Brewed Coffee and a Selection of Teas

Corkage $8 per bottle

$42 Members $52 Non-Members
RSVP to Brian Longford by 4pm, Friday 30 November 2018
Please advise Brian of any special dietary requirements
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ACCEPTANCE SLIP
[Only required if you don’t intend to respond by email or phone]
First Name(s)……………………………………………………Surname(s)………………………………………………….
No. of Members attending

@ $42 pp

Amount $ _________

No. of Non-Members attending

@ $52 pp

Amount $ _________

Please forward payment to: Brian Longford (32 Cottenham Rd, Banksia Park 5091; Ph: 8264 5794, email:
bandplongford@bigpond.com) by 4pm Friday 30 November.
Make cheques and Money Orders payable to “Wine Guild of SA”. Details for EFT payments are as follows: Financial
Institution: Beyond Bank, BSB: 325-185, Account No: 03317761, Account Name: Wine Guild of SA Inc..
Please make sure to include your name(s) with EFT payments. As funds transfer can take a few days please also email
or phone Brian when making payment so we know by the RSVP date that you are attending.
Phone and email registrations to Brian Longford are also accepted. Please also advise him if you require a vegetarian or
other special meal.

REGIONAL WINERIES TOUR 2019
Canberra Wine Region
As mentioned in my President’s Report I have recently returned from a visit to the Canberra
Wine Region with a view to identifying venues for a Regional Tour in late 2019.
The Canberra Wine Region is best thought of as three sub-regions:




Murrumbateman is the main centre with the most wineries, about one third of the way
between Yass and Canberra. It is here that the region was established when large scale
plantings began in the 1970s.
Hall is a village close to Canberra itself (it’s actually in the ACT) and has some good boutique wineries nearby. The
township itself includes one cellar door and a provedore showcasing local food, wine, beer and distilled products.
Well worth a visit in its own right if you’re ever passing through.
Lake George is a dry lake bed adjacent to the Federal Highway between Canberra and Goulburn. The wineries here
are more spread out, and being newer than the others tend to have modern cellar doors with dining options.

Canberra is in fact on roughly the same latitude as Adelaide but is somewhat more elevated, with most vineyards being
between 500m and 900m above sea level. It’s also only 80km from the sea (Bateman’s Bay) so an evening sea breeze is
not uncommon during summer.
Not surprisingly this leads it to specialise in cool-climate varieties such as Riesling, Chardonnay and Pinot Noir but there
are also a number of wineries doing very good Cabernet, Sangiovese and Tempranillo. Shiraz is also grown but the
resulting wine style is very different to that of most SA producers.
The relatively young age of the Canberra region means that several of the winemakers have been there for much of the
region’s history, so they know an awful lot about the vagaries of wine production in the area. During our recent trip we
identified a number of wineries where we can be sure of receiving an entertaining and informative wine tasting
experience, hosted by owner/winemakers and excellent cellar door staff.
The Committee will continue to investigate this very promising region and will make available further information about
a possible visit as plans are made and matured. In the meantime, pencil in a potential trip for late October 2019!

Jeremy Begg
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IN THE BEGINNING!
In this feature to “The Grapevine”, we share with you the “Beginnings” of the Wine Guild S.A. (which started as the
Wine Service Guild of S.A.). In each issue we bring to you some snippets from the Archives!

Philip & Lynette Harris

IT’S CHRISTMAS
1983.THEY KNEW
HOW TO PARTY BACK
THEN. LOOKS LIKE
THEY HAD A LOT OF
FUN DRESSING UP.

HMMM - IT WAS THE
80’S!
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SOUTH AUSTRALIAN WINE-RELATED EVENTS FOR 2019
If you are looking for something to do related to wine, the list below may help you. If you know of any other
events please advise Alison Ager.
Date

Activity

13 January 2019

Cape Jaffa Seafood & Wine Fest

19 January 2019

McLaren Vale Harvest Festival

25-27 January 2019

Adelaide Hills Crush Festival

5-14 April 2019

Tasting Australia

24-29 April 2019

Barossa Vintage Festival

17-20 May 2019

Clare Valley Gourmet Weekend

1-31 July 2019

Coonawarra Cellar Dwellers

WINE GUILD FUNCTIONS FOR 2019
Date

Activity

10 February 2019

Tasting and lunch - Dell’uva Wines, Greenock

14 April 2019

Education Function (note change of date - previously listed as 7 April)

16 June 2019

Winery Visit - TBA

11 August 2019

AGM

13 October 2019

Winery Visit - TBA

8 December 2019

Christmas Function

WINE GUILD OF SA COMMITTEE CONTACTS 2018-2019
Position

Home
phone

Mobile

Email address

Jeremy Begg

President

8221 5188

0414 422 947

jeremy@vsm.com.au

Roger King

Vice-President

8370 6903

0424 027 982

RogerKing@internode.on.net

Carol Seely

Secretary

8289 2409

0415 234 312

cseely@internode.on.net

Brian Longford

Treasurer

8264 5794

0406 305 749

bandplongford@bigpond.com

8387 2823

0407 132 789

Sunnyjim01@bigpond.com

0411 098 401

elal@iimetro.com.au

0488 989 242

gilliant49@bigpond.com

Philip Harris
Alison Ager
Gillian Trainor

Membership, guest
liaison and archives
Newsletter Editor,
Webmaster
Committee member
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