
Email: lyndochgrapevine@hotmail.com 

N0 smoking 

N0 alcohol 



Thinking of selling in 2021?  40% of properties I have sold in the last 12 
months have been sold without any marketing costs. More money in 

your pocket is always a great outcome. Ask for your free property  
appraisal. I will provide you with an appraisal based on a genuine  

understanding of local market pricing and conditions. 



Lyndoch Grapevine Advertising Costs, Page 

Advertisement Size Full Page Half Page Quarter Pge 

Southern Barossa Business 
or Personal Classified 

$51 inc GST $26 inc GST $15 inc GST 

Other Business $71 inc GST $41 inc GST $20 inc GST 

An additional $20 will apply for a colour ad in the print version (all 
electronic copies are full colour). 
Invoices will be issued by the Southern Barossa Alliance Inc 

Community notices are free 

Advertising in The Lyndoch 
Grapevine.  
As this is a NFP publication, all 
advertising revenue is used to 
offset our only cost, which is 
printing.  Please consider sup-
porting this community  

newsletter by placing an  

advertisement.  We would be 
happy to assist with the design 

Grapevine Submissions   
Email the details to:  
lyndochgrapevine@hotmail.com  
Editor:  Zoe Phillips  
Tel. 0409 825 885 

Cut off date will be the 
25th of every month. 

Subscribe to The Grapevine and 
receive it by email in full colour  
every month.  Simply send an email to:  
lyndochgrapevine@hotmail.com 

and type "subscribe" in the subject 
line.  

Are you interested in 
volunteering for your 
community?  

The SBA and Lyndoch Community 
Committee have a lot to do at the 
moment.  We have exciting new 
events such as the Nature Adven-
ture Day (front cover) as well as 
some very interesting projects 
coming up.  A few extra pairs of 
hands and some event manage-
ment expertise would really help.  
Contact the editor if you would 
like to become involved. 

It’s a bumper issue of The Grape-
vine this month, in fact we had to 
leave out a couple of things as we 
ran out of room, even after insert-
ing four extra pages.   

Thank you to all the community 
groups that submitted articles as 
well as the local 
businesses for your 
support. 

Please enjoy. 



Southern Barossa  
Coffee & Chat Mornings  
Our last ‘coffee and chat’ was at The 

Table Café at Lyndoch and once again 
everyone had an enjoyable and chatty 
time!! Special thanks to all the staff for 

making us so welcome and for their 
professional and friendly manner. 

 

Our next get together will be at the  
Lord Lyndoch Restaurant 

Barossa Valley Way 

Lyndoch 

 

on Thursday 11 March 2021  
at 10.00am 

We are always happy to see new faces from 
the Southern Barossa towns which include 

Lyndoch, Rowland Flat,  Williamstown, 
Sandy Creek and Cockatoo Valley so if you 
have a spare hour or two we would love to 

have you join us.  

If you require further information please 
contact Judy on 0413 606 565 

Lyndoch Community  
Committee 

Love the place we live 

 

We are a group of local residents who 
passionately love our town and work 
together to make Lyndoch a great 
place to live.   

The committee is involved in  
various community events such as the 
Christmas Party, Lyndoch Market  
sausage sizzles, Budburst event and 
anything where there’s a need for 
community involvement.   
 

We would love to welcome more  
people along to help in our great  
community. 
 

Meetings are usually held on the first 
Tuesday of every month at 7pm in the 
Lyndoch Meeting Room at the back of 
the library. The next meeting will be 
2nd March. 
 

Contact: Gwyn Balch   
Tel 0417 853 080  
Facebook: Southern Barossa Alliance   
www.southernbarossaalliance.com                      
e: info@southernbarossaalliance.com 

 





 

The Barossa Council will 
introduce a mandatory 
green organics service 
from July in an effort to 

‘go green’ and reduce the amount 
of waste going to landfill.  

It will complement the existing 
waste (red bin) and recycling 
(yellow bin) services, with details 
to come on the frequency, cost 
and day of the service.  

The current green organics service 
charge is $53 per annum, with the 
new charge likely to be similar. 
Ratepayers who can demonstrate 
they have an existing green  
organics system in place can  
apply for an exemption before 1 
April, with further details available 
at barossa.sa.gov.au  

The green organics service is  
currently optional, with a 50%  
uptake, representing around 4000 
properties. However Mayor Bim 
Lange believes it’s time for Coun-
cil to show social and environmen-
tal leadership for long-term  
sustainability.  

Mayor Lange encouraged people 
to find out more about what can 
go in the green bin, saying they 
might be surprised.  

“Long ago people used the service 

largely for garden waste, but 
these days things like food scraps 
and pet waste are fully composta-
ble and no longer need to go in 
the red bin.  

“This not only keeps our costs 
down but means those materials 
have a second life as garden 
mulch.”  

Subject to final Council approval, 
the rollout of bins will begin this 
financial year. The charge will  
appear on rates notices from the 
first quarter of the 2021-22 finan-
cial year, with property owners to 
pay for the service at tenanted 
properties.  

 

The Barossa Council is 
pleased to launch the new 
Barossa Youth Leader-
ship Program (B-YLP) 

which is designed to support 
young people age 15-22 years 
through a co-led leadership  
model.  

The program, which will com-
mence in Term 2 2021, will see 
young people increase their com-
munity awareness, expand net-
works and gain practical skills 
through specific theme focusses 
including environment, mental 
health and giving back.  

“We are offering the Barossa 
Youth Leadership Program to 

On the Grapevine 



young people for free as we  
understand the importance of nur-
turing local youth and providing 
suitable developmental opportuni-
ties for both personal growth and 
community change making, ” said 
Mayor Bim Lange.  

B-YLP participants will meet for 
two hours each Tuesday 
(excluding school holidays) to  
participate in group learning ses-
sions which will comprise of struc-
tured content, leadership training 
and relevant guest speakers. 
Youth leaders will also attend the 
annual Tea Tree Gully Leadership 
Conference and will be invited to 
attend a graduation ceremony  
upon completion of the Barossa 
Youth Leadership Program at the 
end of 2021.  

The B-YLP will take the place of 
the Youth Advisory Committee 
(YAC) which Council has facilitated 
for over a decade.  

Participant places within the 2021 
program are limited with interest-
ed youth encouraged to apply by 
31 March at barossa.sa.gov.au  

 

Bike hire has returned to 
the Barossa Visitor  
Centre (BVC), with the 
exciting addition of elec-

tric bikes to make your journey 
safe, easy and fun.  
BVC has teamed up with local  
provider Barossa Bike Hire to pro-
vide a one-stop service operating 

out of Barossa Cycle Hub, which is 
co-located with the BVC in Murray 
St, Tanunda. 

Barossa Public Libraries 
are a place for the commu-
nity to connect, learn and 
grow in friendly, safe and 

inclusive spaces suitable for all  
ages, cultures and interests.  

Barossa Public Libraries currently 
offer a wide range of programs 
across five locations for families, 
children, adults and seniors includ-
ing regular Story Time sessions, 
school holiday programs, book 
clubs, tech help, social table top 
games and more.  

However, Council is keen to  
ensure that the programs, events 
and services delivered across 
these locations meet the needs of 
the community now and into the 
future.  

Research demonstrates that librar-
ies build literate, productive and 
engaged communities, with  
economic benefits to communities 
outweighing costs four to one. The 
benefits of the local library are 
clear, however, Council want to 
ensure Barossa Public Libraries 



Food Relief  
Co-ordinator (Voluntary) 

The Barossa has many residents 
who need a helping hand from 
time to time.  We also have some 
businesses and organisations   
with strong community values 
and who have committed to  
provide emergency relief meals 
to those in our community who 
need help. 

If you or your organisation/group 
of friends would like to take a 
role in organising and delivering 
this service, we need you!   
 

While the Covid driven urgent 
requirement to help those in our 
community has diminished, there 
are still families that are experi-
encing serious difficulties.    
 

We would anticipate that this  
important role would only take 3-

4hrs per week (with the possibil-
ity of expansion if you want it).    

Also requires some lifting and a 
vehicle.  

Please contact Simon Taylor 
on  0439 509 207 or  

info@southernbarossaalliance.com  

 
services and programs continue to 
suit the changing needs and life-
styles of the community to main-
tain such benefits now and into 
the future.  

Community can help shape the 
Barossa Public Libraries  
programs and services by 
completing a short survey at  
yoursay.barossa.sa.gov.au by 
10 March.  

 The well-loved southern 
Barossa Mt Pleasant 
Farmers Market cele-
brated their ninth birth-

day last month, triumphing over 
the many challenges faced in the 
previous year.  

 In April the market will be  
preparing for their annual very 
popular Easter Twilight Market 
showcasing a smorgasbord of the 
region’s best producers. The ever-
popular twilight market is an  
important drawcard to the region, 
with ample opportunity to  
purchase locally produced foods in 
a festival atmosphere.  
 It also provides opportunity for 
the local community to shop local 
and support local. Many of our 
stallholders, family owned and 
run, have reported that their busi-
nesses have flourished in the last 
9 years under the Farmer’s Market 
banner.  

The Mount Pleasant Farmers 
Market is held every Saturday, 
8am – 12 noon at the Mount 
Pleasant Showgrounds.  



This fun and social group of  
artists have been meeting in Wil-
liamstown since January 2017, 
now settling into their new home 
in the Williamstown Men’s Shed.  
Tutor, Ernesto Zollo, has more 
than 30 years experience in coax-
ing out student’s inner creative 
style with a mixture of technical 
expertise, encouraging experi-
mentation and individual style.  A 
renowned artist himself, there are 
many satisfied owners of  
Ernesto’s artworks in Australia 
and overseas.  
In his words, ‘the recipe for  
success in art is to gain sufficient 
knowledge of techniques, effects, 

styles and ability, then develop 
the knowledge with your ideas, 
feelings passions and desires.  Do 
it your way, create art that is you 
– the artist has emerged.’ 
A glance at the A to Z Art Group 
facebook page will show the vast 
array of styles using different  
media and techniques. 
At this time, the class are not 
set up for children, with adults 
meeting at the Williamstown 
Men’s Shed on Monday eve-
nings.  There is a waiting list 
for Wednesday evenings so if 
you are interested, contact 
Ernesto on 0414 876 689.  

A to Z Art Group 

 

A to Z Art Group 

 

Adult classes 
Mondays in Williamstown 
7.00 to 8.30pm 

Spaces are available for students 
of all ability.  Come and learn 
how to draw and paint in all  
media.  We are a social bunch 
and have fun while learning the 
art of art.    

Waiting list for Wednesday  
evenings. 

Phone Ernesto on 0414 876 689 
Like us on facebook 
And view more artwork 



This newsletter is printed by: 



Lyndoch  Group 

Australian Red Cross continues 
to support those in the Adelaide 
Hills region affected by the 
Cudlee Creek fires. 

March is Red Cross Calling 
month, a national fundraising 
drive to reach out to the  
community, your support assists 
us in supporting communities 
experiencing hardship.  

Our next business meeting 
will be held behind the 
Lyndoch library on the 12th 
of April at 2pm.   
New members are very  
welcome to attend. 
 

If you have any further  
enquiries please contact  
Monica Wohlstadt on  
0403 360 468. 

Members of the Lyndoch Red 
Cross Group attended a morning 
tea hosted by Mt Pleasant Red 
Cross Branch with guest speaker 
gardener Sophie Thomson.  

It was a beautiful morning 
amongst the gum trees on the 
McLachlan property with the 
birds screeching and chirping 
and the kookaburra laughing. 
The annual event was so well 
attended, thank you to the  Mt 
Pleasant Red Cross ladies and 
gents for their hospitality.  



That grand old Lady the 
Lyndoch Hall was the venue for 
the Bruce Thiele Red Wine 
Club's Kym Jenke Dinner.  
 

Built in 1912 the Lyndoch Hall was 
completed just 11 years after Aus-
tralia became the Commonwealth 
of Australia in 1901.  In Australian 
history that is a long time ago. 
Lyndoch's local hall has serenely 
stood for many generations and is 
part of the townspeople's present 
and past.  She is not a bad looking 
old girl. 
 

Nowadays the Lyndoch Hall is 
owned by the  Barossa Council.   
But it's dedicated custodian of care 
for many years is Irene Liebelt, 
who lavishes a lot of love on it.  
Irene is the 'go to' person for all 
who use or want to use the facili-
ties so an iconic symbol in a  
Barossa town marches on to serve 
current and future Lyndoch resi-
dents. 
 

Kym Jenke was an energetic Bruce 
Thiele Red Wine Club committee 
member. His skills as a wine maker 
were widely known. Sadly he 
passed in 2016.  The Jenke winery 
at Rowland Flat is now in the family 
hands of Mark and Rebecca Jenke. 
They are ably assisted by Rod 
Chapman who has been coaxed out 
of retirement to take over Kym's 
wine making role. 
 

Mark and Rod were prominent in 
the night's salute proceedings.  Ian 
Cooper proposed the toast to Kym 
with a 2005 Cabernet Sauvignon 
which was made by Kym.   

The Jenke family have bottled a 
Tribute Shiraz to honour Kym from 
his last vintage in 2016. Its label is 
Jenke Family Icon Shiraz. Etched 
into the glass on the back of the 
bottle is a story that depicts 
Kym.   It reads  "The Jenke family 
is privileged to release this special 
wine made from the  best barrels 
made by Kym Jenke in his last  
vintage.  Like this wine, Kym was 
loud with a bold personality and 
had a passion for Barossa traditions 
and Barossa heritage.”  “Kym's  
remembered as  fun local legend. 
His generous friendship to many 
and infectious enthusiasm will long 
be his legacy." 
 

Along with a unique showcasing of 
Kym's past wines (and a couple of 
new ones tossed in by Rod Chap-
man) the BT Red wine Club  
enjoyed what was voted by mem-
bers and guests to be a sensational  
dinner served at the Lyndoch Hall 
by the Lyndoch Hotel.  What goes 
better with good red wine than  
Osso Bucco  smothered in rich  
gravy with potato mash, carrots 
and Broccoli. 
 

Double Chocolate mud Cake with 
lots of trimmings was a good match 
for Club Port too.  The Lyndoch  
Hotel team of David Adams 
(Owner), Mary Anne Eenbergen
(Chef), Reece  Varco  (Chef)  and 
Elli Cope  (in charge of every-
thing) received a standing   
ovation from Club members and 
guests. 

SALUTE TO KYM JENKE AT LYNDOCH HALL 



 

˄ Mark Jenke and  Rod Chapman raise a glass 
to Kym.   

˂ Part of the Lyndoch Hotel's catering team, Elli 
Cope who is charge of everything and David 
Adams the Pub owner. 

˄ Mark Jenke and Ron Tomlinson with  
Bob Heinicke who was  a lucky door prize  
winner of a Jenke Family Icon Shiraz. 

˄Long time Club members Bob Greening and Rex Way.  

 ˄ Ross Van Enckevort, Graeme Worsley and Gerry 
Roggio all won a door prize of Jenke Family Icon 
Shiraz. This wine was Kym Jenke's last vintage (2016 ) 
and bottled to commemorate him. 

˂ Dean Trinne acting Club Port Master with the Port 
Kruger.  







Letters to the Editor 

Thank you to Shirley and George Davies. 

As has been reported, the Williamstown Senior Citizens Club has been wound up, 

partly because of diminished patronage. Members moved away or went to live in 

Nursing Homes and some have been "called home". Shirley Davies has been our 

President for 19 years. We enjoyed many happy hours singing, going on bus trips, 

indoor bowling, Christmas parties, garden parties at the "Davies" visiting other clubs, 

and many other activities, organised by Shirley. And not to forget - many hours 

singing, accompanied by George on his Accordion. We always enjoyed ourselves.  

We want to say "Thank you" to Shirley and George for organising many of these 

events. We appreciate the large amount of work you put into this. 

Rita Engel and Members of the Club 

Anyone with an interest in the  
activities of the Southern Barossa 
Men’s Shed is welcome to attend 
‘The Shed’ which operates on 
Wednesdays between 9am-1pm 
in their impressive new facility 
located at the rear of the  
Wirraminna Op Shop on Queens 
Street, Williamstown.   
A reminder that SBMS serves an 
important role in the community 
with a particular focus on men’s 
health and well being in a  
supportive and non-pressured  
environment.   New members are 
always welcome and can become 
involved in the activities of the 
work shop, can just turn up  for ‘a 
cuppa’ and spin a yarn or to get 
things ‘off the chest’,  or can ex-
plore interests or skills.   

The SBMS announces that it’s 
AGM will take place on 
Wednesday, 17th March,  at 
10.30 am  in the meeting 
room which is attached to the 
workshop. 
Some ladies have expressed  
interest in taking part in the activ-
ities of the workshop.  They will 
be meeting on Fridays between 
10am and 1pm commencing on 
Friday 19th February.   
Any interested ladies are en-
couraged to contact  
Glen Venning on 0409 675 937 
for further details. 
Any enquiries relating to member-
ship or the hire of the meeting 
room can also to be directed to 
Glen. 

Southern Barossa Men’s Shed 



WILLIAMSTOWN GARDEN CLUB 

The Williamstown Garden Club 
met at the Williamstown institute 
for their Annual General Meeting 
on the 1st February 2021. 

The new elected committee com-
prises Gloria Mack chairperson; 
Peter Griffiths Secretary; Prue 
Hart Treasurer plus Lexley Reinke, 
Sandra Collett and Alex Wood as 
committee members.  

Mark Smith from Adelaide Hills 
Veggies provided the group a talk 
about his work as a scientist and  
turning his love of growing vege-
tables into a successful business 
starting with growing heritage 
vegetable plants in his green-
house and its evolution into a 
wicking bed centred business. 
Mark is also aiming to beat the 
world record in growing Trom-
boncino and showed his progress 
to date.  

 

Example of successful Wicking Bed (Adelaide 
Hills Veggies) 

The club’s next meeting will 
be on the 1st of March at 1pm 
in the Uniting Church Hall 
(NOTE CHANGE OF VENUE) 
where there will be a  
presentation from Barossa 
Landscaping. 

 Williamstown Lyndoch Landcare 

Meetings are held on the 4th Wednesday of each month @ 7.30pm in 
the Lyndoch Meeting Room (Back of the Library).  

Working Bees: every Thursday from 9am-12 noon  except on days over 
30 degrees. (Please ring to confirm w/bee is still running)      

                         Everyone is welcome!               

Enquiries—   please contact: 

Chair:  Angus Atkinson Tel. 0498 649 766         Treasurer: Joerg Wiese 8563 3414 

Email: altona.landcare@gmail.com  Facebook: facebook.com/AltonaCSRLandcareReserve 



SANDY CREEK UNITING CHURCH 

162 Williamstown Road, Cockatoo Valley 

Regular Sunday Services are held at the Church at 9.30am.   
Followed by a time of fellowship and morning tea.   
All welcome to attend.  

Bush Chapel 
Situated alongside the church and is available to all 
for private, quiet contemplation or can be booked for  
function, Weddings, Baptisms, Funerals and other 
celebrations. 
For further information– Email: info@sandycreekuca.net.au 





 

 

 

 



The SBA, Lyndoch Community  
Committee and the members of the 
Lyndoch business community were 
pleased to play their part in helping 
our firefighting heroes, who  
contained the Pewsey Vale fire on 22 
February and who continue to quell 
outbreaks on the fire ground.  
 

Late into the evening, the Lyndoch 
CFS’s Logistic Officer Reuben Batten 
approached the Southern Barossa Al-
liance to see whether it could cook up 
breakfast at the Lyndoch Oval Stag-
ing Post for CFS volunteers as they 
returned after fighting the fire 
throughout the night.  
It was the least we could do to  
support our fire fighting heroes.  
For more details: 
www.southernbarossaalliance.com 



BAROSSA 4WD CLUB 

The Barossa 4WD Club meet on the second Wednesday 
of each month at the Lyndoch Meeting Room. Entrance 
is at the rear of the Library and parking is available.   
New members are welcome.   

The next meeting will be  

Wednesday 10 March, 8pm in the Lyndoch Meeting room.  

Enquiries contact:  Barry Brinkley Tel .0402 312 674  

Anglican Parish of the Barossa 

 

 Lyndoch Op Shop 
       5A Gilbert St, Lyndoch  

              1/2 Price  SALE 

Mon 1 to Sat 6 March 

Open: Mon-Fri:   10am - 3.30 pm 

            Saturday:  10am - 1.00 pm 

           Open some Public Holidays 

Please share our page with your friends 

 

Anglican Church  

of the Barossa Holy Trinity Church,   
Barossa Valley Way, Lyndoch 

All Welcome 

 Contact   Fr. Steven de Kleer 8564 2087, M 0428 877 833 

Barossa 
Wildlife  
Rescue 

Rose Brooks 

Wildlife Carer 
     and the team 

Ph: 0402 646 574 
Donate:  via Southern Barossa Alliance   

BSB 085-599  A/c 94 654 3997   Ref:  BWR 



At God’s Hill Wines, we  have added a delicious new food item, Wagu Beef Sliders 
and Potato Wagu Bites. Delicious with a glass or bottle of wine on the Hill with 
friends. Bookings are required so call or text Sharyn on 0411 316 267. Yes we still 
have pizza all day long. Can’t mess with a perfect pairing.  

If you haven’t been, here we welcome you to come and enjoy our view and meet the 
team. We also do events if you have something on your social calendar this year. 

Cellar Door is open Thursday to Monday from 11am to 5pm.  

at the end of 
Morphett Rd,  

Lyndoch SA 5351  



 
1 Gilbert St, 

Lyndoch SA 5351 

Ph: 08 8524 4211 

E: info@lyndochhotel.com.au 

W: lyndochhotel.com.au 

Follow us on facebook   

to see what’s on 

Meals 7 days  

     with lots of new menu  choices 
       Lunch 12-2, 

       Dinner 6-8 Sun-Thurs, 6-8.30 Fri-Sat 
 

Pizza Thurs—Sun 
 

Red Room available for  

      functions and events 
 

Accommodation now available 
 

Join our Quiztralian Quiz every Thursday    

      night 


