
May saw us back at Home Base under the glittering star lights of the 
Lyndoch Hall. Our feature winery was Ubertas Wines. This relative new-
comer to the Barossa is led by Taiwanese born brothers Kevin and  

Philip Liu. Our evening was led by Kevin. Kevin and his brother came to 
Australia in 2007. It was a far call from working on their grandfather’s 
rice Fields in Taiwan. Kevin obtained a Masters in Marketing from 

 University of South Australia, 
while Philip earnt a Masters 
in Oenology (winemaking) 
from the University of Ade-
laide. Originally wine export-
ers, in 2014 the Liu brothers 
took a century-old, run down 
vineyard and built it from 
scratch into a winery and cel-
lar door. Through years of 

hard work, they’ve created organic, sustainably produced wines with 
their own rich and unique flavour.  

We started our night with a welcome wine 
from Tenafeate Creek Wines  

A 2022 Sangiovese Rose that went down a 
treat with Laurie Rundles cheese and nibbles. 

 

 

 

 

 

 

 

Our MC Graeme Woresely welcomed our first time guests for the night Wendy Trinne and Bob 
Cartwright, along with returning guests Rita Coleman, Paul Sumsion and Alison Ager. It was great to 
see Dean Trine back after a long absence . 

An Evening with Ubertas Wines 

Bruce Thiele Red Wine Club 

MAY 2022 

COMING UP  

Jun: AGM Mystery 
Wines (Home) 

Jul: Birthday Dinner at 
Lambert’s Wines 
(Away) 

Aug: Purple Hands 
Wines (Home)  

Sep: Brokenshach 
Wines (Home) 

Oct: Remembering 
Bruce Thiele Dell’Uva 
Wines (Away) 

Nov: Kies Wines (Home) 
Dec: Christmas at 

Rosenvale with Wives & 
partners (Away). 

BRING A FRIEND  

Remember, at home 
shows you can introduce 
a new guest for just $30 

GUEST INVITATION 
You are invited to join a 
group of like minded peo-
ple at a Bruce Thiele Red 
Wine  Club dinner meet-
ing to taste, talk about, 
learn and enjoy wine.  In-
quiries Peter Frick btred-
wineclub@gmail.com 
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Then it was down to some serious wine business as Kevin took us through his offerings for the 
night. I was told once in a “reputable” cellar door that Chardonnay was just  a white wine that 
wanted to be red and whether or not this is the case we took a look at Kevin’s first offering, a 
2020 single vineyard Chardonnay which was gently acidic and light of body and had been award-
ed 91 points by Wine State magazine. 

Moving on we had a look at the 2020 Single Vineyard Merlot which was evenly balanced and 
easy drinking having been awarded 90 points at the Small Winemaker Awards. Moving on we 
came to the more serious part of the night and enjoyed a 2018 single vineyard Shiraz with simi-
lar acidity to the Merlot but with more body. This wine was awarded 92 points by Winestate 
magazine, 90 points from our old friend Halliday, a bronze at the Barossa Valley Wine show and 
92 points at the Small Winemaker Awards . 

Next we enjoyed a bigger bodied 2018 Sigle vineyard Shiraz Cabernet blend which earnt 96 
points at the Small Winemaker Awards and 93 points from the Wine Business magazine. 

Our final for the night was a 2017 Project D Shiraz, certainly made for cellaring and delightfully 
full bodied. Halliday scored it a 94 and Stuart Robinson from the Vinsomniac a 93. Throughout 
the tasting we were guided by Kevin’s tasting sheet. 

Ubertas Wines Continued 
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Ubertas Wines Continued 

Dinner was a hearty and delicious Lamb Shank with potato mash courtesy of the 
Lyndoch Hotel 
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 Ubertas Wines Continued 

Main course was followed by a dessert of Creamy Trifle with Port Wine Jelly and of 
course our own barrel tawny delivered by Peter Boehm the club Port custodian 

Door Prizes were won (as is usually and 
strangely the case by first time guest Bob 
Cartwright as well as Werner Gatermeyr 
and Allan Duthie 
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Ubertas Wines Continued 

Graeme Worsley and his bell brought the evening to a close by thanking Kevin for his 
presentation and presenting him with our Certificate of Appreciation 
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The Wines  
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The Wines (Cont.) 
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The Wines (Cont.) 
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The Wines (Cont.) 
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The Wines (Cont.) 
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Photos 
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