
Program

The 14th 
Australian Wine Industry 

Technical Conference
Adelaide Convention Centre

Adelaide, South Australia
3 - 8 July 2010



	 Session 3 Flavour, aroma and mouth-feel
08:30-08:35    	 Introduction
	 Louisa Rose, Chair of Session, The Yalumba Wine Company

08:35-09:00    	 Grape composition and the link to wine volatile compounds
	 Paul Boss, CSIRO Plant Industry

09:00-09:30    	 Interactions between aroma, flavour and mouth-feel
	 James Kennedy, The Australian Wine Research Institute

09:30-10:00    	 Linking wine flavour components, sensory properties and consumer quality perceptions
	 Leigh Francis, The Australian Wine Research Institute

10:00-10:25    	 Filling the gap – how do sensory and marketing attributes interact in consumer choices?
	 Simone Mueller, University of South Australia

10:25-10:40    	 Discussion and summary

10:40-11:15    	 Coffee break at WineTech

13:00-13:15    	 Welcome by Peter Dawson, Chairman, The Australian Wine Research Institute and 
	 Mark Krstic, President, Australian Society of Viticulture and Oenology

13:15-13:25    	 Formal opening by Hon. Rory McEwen
	 Chairman, Grape and Wine Research and Development Corporation

	 Session 1 Positioning for success
13:25-13:30    	 Introduction
	 Brett McKinnon, Chair of Session, Orlando Wines

13:30-14:15    	 Good times ahead? The next decade
	 Phil Ruthven, IBISWorld Chairman

14:15-14:45    	 Global wine markets to 2030: Australia’s place
	 Kym Anderson, The University of Adelaide

14:45-15:15   	 Linking technical and marketing innovation
	 Phil Sexton, Innocent Bystander Pty Ltd

15:15-15:30    	 Discussion and summary

15:30-16:00    	 Coffee break at WineTech

	 Session 2 Wine - harmful or healthy? WHO is listening?
16:00-16:05    	 Introduction
	 Peter Hayes, Chair of Session, Independent Wine Industry Strategist/Advisor

16:05-16:20    	 WHO is listening?
	 Norman Swan, Australian Broadcasting Corporation

16:20-16:35	 WHO outline?
	 Marcus Grant, International Center for Alcohol Policies (USA) 

16:35-16:50	 WHO is following?
	 Michael MacAvoy (New Zealand) 

16:50-17:05	 WHO is responding?
	 Natalie Toohey, Australian Wine and Brandy Corporation

17:05-17:20	 WHO is responding?
	 Peter d’Abbs, Menzies School of Health Research

17:20-18:00    	 Discussion and summary

18:30-20:00    	 Welcome Reception at WineTech
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	 Session 4 Cutting edge technology for targeted wine style
11:15-11:20    	 Introduction
	 Stuart McNab, Chair of Session, Foster’s Group

11:20-11:45   	 Equipping for targeted wine styles
	 Gianni Trioli, Vinidea s.r.l. (Italy)

11:45-12:10    	 Press technology to reduce juice oxidation: practical results from an industry trial
	 Simon Osicka, Paul Osicka Wines

12:10-12:30    	 Oxygen management: winemaking in the bottle
	 Elizabeth Waters, The Australian Wine Research Institute 

12:30-12:50    	 Optimising the wine supply chain
	 Zbigniew Michalewicz, SolveIT Software Pty Ltd

12:50-13.10    	 Winery efficiency: strategies and examples for long term sustainability
	 Karl Forsyth, The Australian Wine Research Institute

13:10-13:25    	 Discussion and summary

13:25-14:25    	 Lunch at WineTech

	

	 Colloquium 1 Innovation
14:25-14:30    	 Introduction
	 Dan Johnson, Chair of Colloquium, The Australian Wine Research Institute

14:30-15:00    	 Fostering a culture to encourage innovation
	 Thomas Barlow, Barlow Advisory

15:00-15:20    	 Success factors for innovation
	 Nick Bruer, Orlando Wines

15:20-15:40    	 Shining some light on wine innovation
	 Peter Godden, The Australian Wine Research Institute

15:40-16:00   	 Identifying markets for innovations
	 Geoff Kaine, Department of Primary Industries Victoria

16:00-16:20    	 What is needed to take innovation to the next level
	 John Harvey, Grape and Wine Research and Development Corporation

16:20-16:35    	 Discussion and summary

 

	 In the wine light 
17:30-19:00    	 An entertaining introduction to the future people and projects in grape and  
	 wine research; ten students, three minutes, one slide each to answer the age old  
	 questions: what are you researching and why does it matter?

    	 Venue: the ‘Eclipse Room’, The University of Adelaide, Union House,  
	 Level 4, North Terrace, Adelaide
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	 Session 5 Practical and innovative viticulture
08:30-08:35   	 Introduction
	 Liz Riley, Vitibit

08:35-09:00    	 Designing and managing vineyards for the future
	 Stefano Poni, Università Cattolica del Sacro Cuore (Italy)

09:00-09:25    	 Robotic machinery in agriculture
	 Derek Morikawa, Vision Robotics Corporation (USA)

09:25-09:55    	 Variation of leaf area to fruit ratio modification and its possibility to affect the velocity 
	 of berry maturation 
	 Manfred Stoll, Geisenheim Research Center (Germany)

	 Sponsored by

09:55-10:20    	 The future of irrigation scheduling: emerging technologies linked to vine physiology
	 Stephen Tyerman, The University of Adelaide

10:20-10:50    	 The impact of the grapevine genome knowledge on the future of viticulture and oenology
	 Mario Pezzotti, University of Verona (Italy)

10:50-11:00    	 Discussion and summary

11:00-11:30    	 Coffee break at WineTech

	 Session 6 Adapting to climate change and reduced water availability
11:30-11:35    	 Introduction
	 Jan O’Connor, Chair of Session, O’Connor Harvesting

11:35-11:55    	 Sustainability in the California wine industry
	 Chris Savage, E. & J. Gallo Winery (USA)

11:55-12:15    	 Grapevine responses to temperature: biological and technological adaptations
	 Victor Sadras, South Australian Research and Development Institute

12:15-12:35    	 Options for managing heat waves in vineyards based on observations from the 
	 2009 heatwave across south-eastern Australia 
	 Leanne Webb, CSIRO, Marine & Atmospheric Research

12:35-12:55    	 Structural adjustment and reduced water availability in the irrigated wine producing 
	 areas of Australia 
	 Tim Cummins, Tim Cummins & Associates

12:55-13:15    	 Opportunities in a changing environment
	 Wendy Cameron, Brown Brothers Milawa Vineyard

13:15-13:25    	 Discussion and summary

13:25-14:30    	 Lunch at WineTech
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	 Colloquium 3 Fresh science - picked, pressed, packaged
09:00-09:05 	 Introduction	
	 Jim Hardie, National Wine and Grape Industry Centre

09:05-09:20	 Innovative mechanisation in commercial vineyards for product quality and financial sustainability 
	 Daniel Newson, The Yalumba Wine Company

09:20-09:35	 Wine composition and sensory characteristics relate better to vine size than soil properties
	 Dean Lanyon, Arris Pty Ltd

09:35-09:50	 Vine response to, and recovery from, multiple years of deficit irrigation
	 Everard Edwards, CSIRO Plant Industry

09:50-10:05	 Improving fructose utilization in wine yeast
	 Tommaso	 Liccioli, The University of Adelaide

10:05-10:20	 Isolation of sulphite reductase variants of a commercial wine yeast with 
	 significantly reduced hydrogen sulphide production			    
	 Toni Garcia Cordente, The Australian Wine Research Institute

10:20-10:35	 Generating wine yeasts for the production of low alcohol wines
	 Cristian Varela, The Australian Wine Research Institute

10:35-10:50	 In bottle measurement of closure oxygen transmission rates 
	 Warren Roget, The Australian Wine Research Institute

10:50-11:05	 Targeting wine styles that consumers want
	 Anthony Saliba, National Wine and Grape Industry Centre

11:05-11:20	 Past alcoholic beverage consumption, behaviour and attitudes: age effects and 
	 associations with current wine consumption		   
	 Lauro Melo, CSIRO

11:20-11:35	 The effect of repeated wine exposure on consumer preferences		
	 Patricia Osidacz, The Australian Wine Research Institute

11:35-12:00	 Discussion and summary

12:00-13:00	 Lunch at WineTech

	 Colloquium 2 The environment, water and sustainability	

	 Sponsored by

14:30-14:35    	 Introduction
	 Gioia Small, Chair of Colloquium, Foster’s Group

14:35-14:55    	 The big picture on water
	 Rob Freeman, Murray Darling Basin Authority

14:55-15:10    	 Assessing our industries environmental footprint and credentials 
	 Amy Russell, TQA Australia

15:10-15:30    	 Smoke derived taint in grapes and wine
	 Kerry Wilkinson, The University of Adelaide

15:30-15:45    	 Creating value out of ‘wastewater’
	 J. Paul Rasmussen, United Water

15:45-16:00    	 Managing the production and sustainability challenges in Langhorne Creek
	 Ashley Keegan, Food and Beverage Australia Limited

16:00-16:15    	 The inclusion of agriculture in emissions trading
	 Sally Davison, Australian Farm Institute

16:15-16:30    	 Discussion and summary

19:00-23.30   	 Conference Dinner – Adelaide Convention Centre
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	 Session 7 Soil health, organics and biodynamics
13:00-13:05   	 Introduction
	 Max Allen, Chair of Session, Wine Writer

13:05-13:25    	 Understanding and managing your soil using the Cornell Soil Health Test
	 Bob Schindelbeck, Cornell University (USA)

13:25-13:50    	 The Influence of soil health on wine quality
	 Alfred Cass, Alfred Cass and Associates (USA)

13:50-14:10    	 A comparison of conventional best practice viticulture with organic and biodynamic production
	 Georg Meissner, Hochschule RheinMain, Geisenheim Research Centre (Germany)

14:10-14:30    	 Biodiversity as an integral part of a viticultural production system
	 Stephen Wratten, Lincoln University (New Zealand)

14:30-14:50    	 Practical biodynamic viticulture
	 Toby Bekkers, Paxton Vineyards Pty Ltd

14:50-15:00    	 Discussion and summary

	 Announcement of poster prizes winners and best speaker from Colloquium 3

15:00-15:05    	 Sponsored by 

               

15:05-15:30    	 Coffee break at WineTech
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	 Session 8  Message in a bottle
15:30-15:35   	 Introduction
	 Paul Henry, Australian Wine and Brandy Corporation

15:35-16:05    	 Energising established markets
	 Lulie Halstead, Wine Intelligence (UK)

16:05-16:25    	 How to speak to China?
	 Simon Tam, Independent Wine Centre (China)

16:25-16:50    	 Priorat’s reinvention
	 Raül Bobet, Ferrer Bobet S.L. & Castell d’Encus S.L (Spain)

16:50-17:10    	 Refining and targeting the Australian story
	 Nick Blair, Pernod Ricard Pacific

17:10-17:40    	 Trends in consumer behaviour
	 Robyn Williams AM, The Science Show

17:40-17:50    	 Discussion and summary

17:50-18:00    	 Close by Sakkie Pretorius, Chair, 
	 Conference Planning Committee8
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