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W35

Wine colloids and protein
stability

Date: Tuesday, 6 July 2010

Time: 1:45 pm to 6:15 pm

Location: Adelaide Convention Centre
Rooms: Meeting Room 2

Workshop Convenors:
Elizabeth Waters, The Australian Wine
Research Institute

Cost of workshop: $155

This workshop will provide an update on
knowledge about wine colloids in general,
from a scientific expert from Montpellier
(Prof. Aude Vernhet), and about protein
haze, and new methods to deal with it, in
more detail. As well as being provided with
the latest scientific understanding in this
area, participants will taste wines treated
with different processes to achieve protein
stability and be provided with practical
advice on different ways of achieving
protein stability in the winery.

Dr Liz Waters is the Research Manager -
Biochemistry with The Australian Wine
Research Institute. She has more than
20 years of experience in wine research
in general and in protein instability

in particular. Successful efforts by

her research group have led to both

an increased and detailed scientific
understanding of haze formation and
of winemaking processes to prevent
haze in practice.

W36

Trends in vineyard
mechanisation

Date: Tuesday, 6 July 2010

Time: 1:45 pm to 6:15 pm

Location: Adelaide Convention Centre
Rooms: Meeting Room 3

Workshop Convenors:
Peter Clingeleffer, CSIRO

Cost of workshop: $145

Mechanisation of vineyard operations,
particularly harvest and pruning, has
made a significant contribution to the
success of the Australian wine sector
over the last 30 years. Mechanisation

has allowed growers to reduce labour
inputs without negative effects on grape
quality and at the same time has allowed
positive benefits from economies of scale,
for example, allowing the harvest of
significant volumes of fruit at optimum
maturity and temperature, e.g. night
harvest. Due to the current difficulties
experienced across the winegrape sector,
growers seek opportunities to reduce
production costs and maintain economic
viability. This workshop will provide an
overview of vineyard production costs;
identify opportunities to further reduce
inputs; and provide an update on recent
developments in mechanisation of
harvesting, pruning, crop control, canopy
management and other routine vineyard
management practices. A visionary
interactive session will enable participants
to discuss future opportunities to further
reduce production costs as part of modern
integrated vineyard management systems,
e.g. vineyard design, the role of robotics
and rapid sensing techniques.

Peter Clingeleffer joined the CSIRO Division
of Horticulture in 1972 after graduating
with BAgrSc(Hons) from the University of
Tasmania and has been actively involved
in the CSIRO’s vine management and
vine improvement research over the

past 38 years. He has made significant
contributions to the development of
modern wine and dried fruit industries.
He has received a number of awards

for his contribution to the viticulture
industries. These include a joint CSIRO
Medal, the inaugural irrigation innovation
award, Irrigation Association of Australia,
Sunraysia region and the inaugural wine
industry innovation and achievement
award 1997, SA Wine and Brandy and
Malaysia airlines. Peter is a team and
project leader in CSIRO Plant Industry
and has had a coordination role with
state agencies as the Riverlink Viticulture
program manager. His research interests
include low input, economically sustainable
management for wine and dried fruit
production, development of new wine,
table, drying and rootstock varieties, and
quality for all grape commodities.
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W37

Phylloxera: latest
developments in quarantine,
detection and rootstock
management

Please note that this workshop
has been cancelled and some of
its content will be covered in W17
(and W45)

W38

Semillon: viticultural
management for wine style

Date: Tuesday, 6 July 2010

Time: 1:45 pm to 6:15 pm

Location: Adelaide Convention Centre
Rooms: Meeting Room 5

Workshop Convenors:

Aude Gourieroux, Laure Rebiere,
Suzy Rogiers, John Blackman,
Markus Mueller and Anthony Saliba,
Charles Sturt University,

Mark Gibberd, Curtin University

Cost of workshop: $200

This workshop aims to give an overview
of the Semillon variety from the vineyard
to the bottle and the consumer. The
identification and evaluation of the
impact of a major aroma compound

will be discussed. Examples of wines
from recent field and winemaking

trials will be used in this workshop to
explore how viticultural and winemaking
practices influence wine characteristics.

Aude Gourieroux has studied viticulture
and oenology in Bordeaux and received
her Masters in Viticulture and Oenology
(2003) from INRA. This research was
aimed at understanding source - sink
relationships and carbon - nitrogen
balance in grapevine fruiting cuttings.
Aude has industry training (Chateau
Latour, June - November 2001) and
viticultural research experience in the

Bordeaux region through research trials
investigating changes in light interception
and photosynthesis during canopy
development (INRA 2002). Since moving
to Australia, she has been working on
her PhD in grapevine physiology, focusing
on the development of the bunchstem

in Cabernet Sauvignon and Merlot.
Simultaneously, Aude is carrying out
viticultural research on Semillon in two
major grape growing regions: the Hunter
Valley and the Riverina. Her main focus is
the continuity in flavour from the vineyard
to the cellar, and finally to the consumer.




Tuesday, 6 July 2010

Page 25

W39

How weather and
carbohydrate availability
control grapevine yields

Date: Tuesday, 6 July 2010

Time: 1:45 pm to 6:15 pm

Location: Adelaide Convention Centre
Rooms: Meeting Room 6 and 7

Workshop Convenors:

Marc Greven, Mike Trought and Jeff
Bennett, The New Zealand Institute for
Plant and Food Research Limited

Cost of workshop: $150

Grapevine yield has an important role

in determining fruit composition at
harvest and the timing of harvest.
Seasonal weather patterns can have a big
influence on yield and it is important for
viticulturists to understand these patterns
and use them to decide on their vineyard
management strategies. Alternative
methods for long-term yield forecasting
will be considered and discussed in the
workshop, providing growers with the
latest practical approaches. Training
systems, leaf plucking and fruit thinning
have a big impact on subsequent vine
phenology and hence yield and maturity.
Moreover, shoot size, which is influenced
by grapevine yield and shoot number in
the current season, affects cane diameter
and spur size in the subsequent season.
Determining the correct balance between
yield and vegetative growth and the
influence this has on blind nodes, shoot
sizes and bunch number per shoot in the
subsequent season will be discussed.

Having worked for 10 years in the seed
industry investigating the environmental
effects on seed quality, Marc Greven
started working for the Plant and Food
Research Environment Group at the
Marlborough Research Centre in 2000.
Initially he worked on irrigation and
environmental influences on apples, olives
and grapes. Rapidly the focus changed

to grapes alone and his work mainly
focused on irrigation and its influence on
yield, berry size and juice quality. More
recently, together with his colleagues
Mike Trought and Jeff Bennett, Marc has
been investigating the influence of the
weather on the phenological development
of grape vines, from their initiation right
through to harvest. Most of this work

is done on Sauvignon Blanc to gain a
better understanding of the changes of
phenological development with different
crop loading and trellising systems and to
determine the influence on yield, maturity
and fruit quality.

W40

Stinky sulfurs and other
stories - origin and control of
reductive off-flavours in wine

Date: Tuesday, 6 July 2010
Time: 1:45 pm to 6:15 pm
Location: Adelaide Convention Centre
Rooms: Riverbank Room 1

Workshop Convenors:
Maurizio Ugliano, The Australian Wine
Research Institute

Cost of workshop: $150

This workshop explores the importance of
reductive off-flavours in wines, discussing
their biochemical origin and the role of
different winemaking practices in their
formation and control. Reductive off-
flavours are related to the presence of
abnormal concentrations of certain sulfur
compounds, in particular hydrogen sulfide
and mercaptans. Fermentation variables,
including yeast strain and must/juice
nutritional status, can play a primary role in
the formation of these sulfur compounds.
Following fermentation, limited exposure
of wine to oxygen during cellar operations
as well as during bottle storage can also
favour accumulation of aroma compounds
with reductive characters, with potentially
negative consequences for wine quality.
With presentations from keynote speakers
highlighting the most recent findings from
laboratory and winery trials, participants
will be involved in an interactive discussion
on the factors determining the occurrence
of reductive aroma compounds and the
importance of different winemaking
practices (use of selected yeast,

fermentation nutrients management,
copper fining, microoxygenation, closure
selection) in their management. The
chemical and sensory properties of the
main hitherto identified reductive aroma
compounds will be discussed, and their
influence on wine aroma quality will be
illustrated by presentation of spiked wines
for sensory assessment.

Dr Maurizio Ugliano (BSc, PhD Food
Biotechnology) has an extensive research
background in the area of food science,
with a focus on flavour biochemistry.

His postgraduate specialisation course
‘Quality improvement in production of
typical foods’ was conducted at University
of Naples (ltaly). Currently, Maurizio is a
Research Scientist at the AWRI, studying
the influence of fermentation conditions
and post-fermentation practices on volatile
wine components and sensory properties.
He is particularly interested in the effect
of fermentation nutrients and post-
fermentation oxygen exposure on

wine aroma.
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Wal

Sensory descriptive analysis
for barrel evaluation

Date: Tuesday, 6 July 2010

Time: 1:45 pm to 6:15 pm

Location: Adelaide Convention Centre
Rooms: Riverbank Room 2

Workshop Convenors:
David Llodra, Cooperages 1912

Cost of workshop: $170

Oak goes through significant chemical
changes during the seasoning and barrel
toasting processes. Find out how the five
building blocks of oak affect your wine’s
flavour, and then participate in a technical
tasting that broadens your perspective
of barrel toasting and sensory analysis
through our case studies. David Llodra,
Research and Development Director, will
share his years of expertise in developing
a sensory method to evaluate oak
experiments and to correlate sensory
with chemistry.

David Llodra has served as Research and
Development Director for Cooperages
1912 since 2004. He holds a Bachelor
of Science in Viticulture and Enology
from UC Davis and is currently a
candidate for a PhD in Agricultural and

Environmental Chemistry at UC Davis
under Dr Hildegarde Heymann. David
also holds an Agricultural Engineering
degree from Escuela Universitaria de
Ingenieros Tecnicos Agricolas in Valencia,
Spain. He has ten years of comprehensive
experience in winemaking, cellar and lab
operations as well as consulting. Since
2007, David has been working with

Dr Mark Valentini, owner of Analytical
Sciences. David and Mark have developed
an exhaustive method of extraction to
evaluate oak products and improve the
GC/MS method to analyse wines and oak
extractions. David is actively working on
the development of a sensory method to
evaluate oak experiments and to correlate
sensory with chemistry.

W42

(also W21)

Understanding wine flavour:
grape and wine components
important to wine quality

(See W21 for details)

Date: Tuesday, 6 July 2010
Time: 1:45 pm to 6:15 pm
Location: Adelaide Convention Centre
Rooms: Riverbank Room 3

Workshop Convenors:
Leigh Francis and David Jeffery,
The Australian Wine Research Institute

Cost of workshop: $170

Wa3

How to determine vine
response to irrigation and the
environment

Date: Thursday, 8 July 2010

Time: 8:30 am to 1:00 pm
No lunch provided

Location: University of South Australia,
City West Campus, North Terrace
Refer to map on page 31

Rooms: Level 6, Room 12,
Hawke Building

Workshop Convenors:
Brian Loveys and Everard Edwards, CSIRO

Cost of workshop: $140

Through a series of presentations by
leaders in their field we will provide
information which will help in managing
vine response to deficit irrigation.

There will be an assessment of recent
developments in plant-based sensors and
in the acquisition and management of soil
moisture data. The workshop will conclude
with a question and answer session.

Brian Loveys is a Chief Research Scientist
with CSIRO Plant Industry, based in
Adelaide. He has worked for a number
of years on the physiology of grapevines
with emphasis on the mechanisms
controlling water use and photosynthesis.
His recent work has focussed on a study
of plant response to the environment
with a view to developing cost-

effective methods to determine vine
performance and irrigation requirements
in a water-restricted environment.



Thursday, 8 July 2010

Page 27

Wia4

Genetically modified vines
and yeast and their potential
applications in the wine
industry

Date: Thursday, 8 July 2010

Time: 8:30 am to 1:00 pm
No lunch provided

Location: Adelaide Convention Centre
Rooms: Meeting Room 1

Workshop Convenors:

Paul Chambers, The Australian Wine
Research Institute

Mandy Walker, CSIRO Plant Industry

Cost of workshop: $155

One of the most contentious
contemporary issues we are confronted
with in the food and beverage industries
is the use of genetically modified
organisms (GMOs) in our food chain.

For some people, the production and
consumption of foods containing either
GMOs or materials generated from
GMOs is viewed as dangerous, foolhardy
and even monstrous. The emotive term
‘Frankenfoods’ is used by opponents of
‘GMO foods’, to conjure up images of
science and technology creating modified
creatures that will wreak havoc upon

us. The other side of the debate argues
not only that foods made from GMOs
are safe but that they can bring many
benefits for the environment and health
(human and animal), along with financial
benefits to producers and consumers.
The aims of this workshop are to describe
current grape and wine research that
utilises genetically modified plants and
microorganisms; give an overview of what
can be achieved in developing modified
grapevines and wine yeast; and provide

a forum for discussion about the use of
these approaches and possible industry
applications. The workshop will include a
series of short presentations followed by
a panel discussion where participation will
be encouraged.

Dr Mandy Walker has a PhD from ANU in
plant molecular genetics. After studying
regulation of flavonoid (anthocyanin

and tannin) synthesis at University of
Cambridge, she returned to CSIRO Plant
Industry in Adelaide in 2000 to lead a
team using transgenic plants to discover
how flavonoid genes work in grapes.

Dr Paul Chambers, was awarded a PhD in
Molecular Genetics from The University
of Hertfordshire, UK. He then took

up a postdoctoral position at Monash
University, focusing on the molecular
biology of interferons. Following this

he was a Senior Lecturer at Victoria
University (Australia) where he developed
and coordinated undergraduate
biotechnology programs and built a
research group that focused on stress
tolerance in yeast. His current position

is Research Manager of Biosciences, The
Australian Wine Research Institute.

W45

(also W17)

New insights into grapevine
rootstocks for Australian
conditions

(See W17 for details)

Date: Thursday, 8 July 2010

Time: 8:30 am to 1:00 pm

No lunch provided

Location: Adelaide Convention Centre
Rooms: Meeting Room 2

Workshop Convenors:

Peter Clingeleffer, CSIRO

Catherine Cox, The Phylloxera and Grape
Industry Board of SA

Cost of workshop: $180
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Wi

Malolactic fermentation -
tailoring to your wine style
Date: Thursday, 8 July 2010

Time: 9:00 am to 4:30 pm
Lunch provided

Location: Adelaide Convention Centre
Rooms: Meeting Room 3

Workshop Convenors:
Eveline Bartowsky and Peter Costello,
The Australian Wine Research Institute

Cost of workshop: $195

Malolactic fermentation (MLF) is an
important aspect of grape vinification and
is conducted in virtually all red wines, and
numerous white and sparkling base wines.
Sensorially there is so much more to MLF
than just wine deacidification. Even with
commercial starter ML cultures, a timely
MLF may still present some winemaking
challenges, particularly under more
difficult winemaking conditions. Workshop
topics will include using co-inoculation
MLF regimes to efficiently manage MLF,
how MLF can impact fruity characters of
wine, and using different bacterial strains
and non-Oenococcus for MLF and their
potential in developing wine flavour.
Discussions by winemakers on their
approach to MLF, and wine tastings will be
included in the workshop to demonstrate
sensory impact due to bacterial strain and
MLF management.

Eveline Bartowsky and Peter Costello

have been with the AWRI for over 15

and 20 years, respectively, working in the
Biosciences Team. Eveline is responsible
for the Bacterial Research Program and
management of the AWRI Microorganism
Culture Collection. Her research focus
areas are on MLF (management and
control; sensory impact of MLF; genetics
of bacterial strains, strain differentiation),
wine associated spoilage bacteria (lactic
acid bacteria [LAB] and acetic acid
bacteria), and yeast and polyphenolics
interactions. Peter’s current research focus
is on maximising fruit/berry characters
through MLF. His past research interests
have included understanding mousy

taint, yeast-bacteria interactions during
winemaking, and potential use of lysozyme
to manage LAB populations in wine.

W47

Improving the accuracy and
efficiency of yield forecasting

Date: Thursday, 8 July 2010

Time: 8:30 am to 1:00 pm
No lunch provided

Location: Adelaide Convention Centre
Rooms: Meeting Room 4

Workshop Convenors:
Greg Dunn, The University of Melbourne

Cost of workshop: $140

The aim of this workshop is to review and
consolidate current best management
practices for crop estimation in vineyards.
The workshop will give attendees an
understanding of yield development

in grapevines and the critical control
stages. While it is understood that the
workshop will provide knowledge on
yield development, the main aim is to
provide technical viticulturists with some
practical, reliable and cost effective tools
for estimating yield in vineyards and across
regions. Also, the workshop will examine
recent developments in technology which
may aid crop estimation in vineyards,
including trellis tension wire systems,

precision viticulture tools and opportunities
for visual crop estimation.

Dr Gregory Dunn is Associate Professor
(Viticulture and Horticulture) at The
University of Melbourne. From 1997 Greg
began to work on various yield forecasting
and yield regulation projects in Viticulture
for DPI Victoria. Greg has spent the last
four years involved in viticultural research,
extension, training and postgraduate and
undergraduate teaching for the University
of Melbourne. Greq is also Deputy Editor
for the Australian Journal of Grape and
Wine Research.

W48

White wine phenolics

Date: Thursday, 8 July 2010

Time: 8:30 am to 1:00 pm
No lunch provided

Location: Adelaide Convention Centre
Rooms: Meeting Room 5

Workshop Convenors:
Richard Gawel, The Australian Wine
Research Institute

Cost of workshop: $240

Phenolics contribute to the firmness

and structure of many medium to full
bodied white wines from Arneis to
Vermentino. Winemaking approaches that
can be used to build phenolic structure
complementary to the wines intended
style will be discussed. Participants will
have the opportunity to taste Australian
and international examples of white wines
made using these approaches, as well as
wines that contain examples of the major
classes of white wine phenolics. Finally,
through tasting, we will explore the role
that other aspects of the white wine matrix
such as acidity, alcohol and polysaccharide
content play on phenolic taste.

Richard Gawel initially trained as a
winemaker at Roseworthy Agricultural
College. Following a short career as a
vintage winemaker, Richard lectured in
sensory science at Roseworthy and later
at the University of Adelaide where he
also researched the perception of red
wine astringency. He has had wine show
judging experience at the Canberra
Regional, Australian Inland Irrigated, and
recently at the Los Angeles International
Wine Show. He is currently a research
scientist at the AWRI specialising in factors
which influence the in-mouth texture of
white wines.
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W49

Get that lab test right!
Practical quality and efficiency
tips for winery laboratories

Date: Thursday, 8 July 2010

Time: 9:00 am to 4:30 pm
Lunch provided

Location: Adelaide Convention Centre
Rooms: Meeting Room 6 and 7

Workshop Convenors:
Mark Gishen, Gishen Consulting

Cost of workshop: $210

This workshop aims to provide participants
with some practical skills that will help
winery laboratories improve the quality
of their test results and performance in
general. The workshop will be suitable
for those with a basic understanding

of wine analysis techniques and quality
management systems, but also provide

a refresher for more experienced and
managerial staff. With a range of highly
regarded industry presenters, topics
covered and demonstrated will include
applying the basic elements of quality
control in testing in practice, through to
efficiency techniques and tools (without
the jargon!) that can offer cost savings,
and other practical tips such as preparing
wine trade samples in the laboratory.

Mark Gishen is the principal of Gishen
Consulting; a specialist consultancy in wine
analysis and process technology and wine
quality improvement based in Adelaide,
South Australia. He has over 20 years wine
industry experience spanning from winery
production and laboratory analysis, to
quality management and applied research,
including 12 years at the AWRI. Particular
areas of specialisation are in assisting
private clients in troubleshooting analytical
methods and the development of simple,
practical and profitable laboratory
management systems that meet NATA
accreditation requirements.

W50

Salty vines and wines

Date: Thursday, 8 July 2010

Time: 9:00 am to 4:30 pm
Lunch provided

Location: Adelaide Convention Centre
Rooms: Riverbank Room 1

Workshop Convenors:

Sally-Jean Bell, The Australian Wine
Research Institute

Tapas Biswas, Murray Darling Basin
Authority

Cost of workshop: $190

The climate is changing and with it comes
global warming. Increasing temperature
will result in increased evapotranspiration
which will aid in concentration of salt
leading to elevated salt concentrations

in the soil profile and water sources.
Exacerbating this problem are forecasts
for a reduction in rainfall and an increased
frequency of droughts. In the absence of
sufficient winter rains or supplemental
irrigation salt will remain in the rootzone.
This workshop will cover the latest research
in terms of salt measurement, monitoring
and management in vineyards with a focus
on irrigation and rootstock strategies. New
research on salt movement in the vine

and wine will be presented. Winemaking
techniques and treatments to reduce salt
concentration in wine will be discussed.
This will be complemented by a tasting
showcasing a wine with different salt
concentrations and the effects on sensory
attributes. Lastly, an overview of salt
effects on sensory properties of wines will
be presented, including results from recent
sensory studies which highlight the link
between sodium and potassium chloride
levels on perceived salty taste in wines.

Dr Sally Bell is a Senior Viticulturist at

the AWRI. She has a PhD in the area of
grapevine nutrition, which was pursued
further with a Post Doctoral position in
Bordeaux, Sally has 20 years experience

in viticulture and has held positions in
research, wine project management and
extension. Sally is currently running a
research project which aims to understand
how vine nitrogen status influences the
production and composition of secondary
metabolites in red grapes and wine and
how this relates to the sensory attributes
of the final wine.

Dr Tapas Biswas has 21 years of research
and teaching experience in irrigated
agriculture focusing on salinity, drainage
and nutrient management. He has
participated in and led multi-disciplinary/
agency teams including FAO consultancies
and has authored/co-authored over

90 publications. He was awarded the
‘SARDI Achievement Award 2008’

for his contribution to SA irrigation
industries through the development of
the SOluSAMPLERTM. Tapas is a Fellow
with the International Organisation for
Biotechnology and Bioengineering.
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Wil

A guide to trouble free
packaging

Date: Thursday, 8 July 2010

Time: 9:00 am to 4:00 pm
Lunch provided

Location: Adelaide Convention Centre
Rooms: Riverbank Room 2

Workshop Convenors:

Geoff Cowey, Adrian Coulter and
Matt Holdstock, The Australian Wine
Research Institute

Cost of workshop: $160

Whether you bottle your own wine,

use a mobile bottler or a commercial
packaging facility, or export wine in bulk,
this workshop will provide you with the
knowledge you require to confidently
prepare, finish and package a wine so that
it reaches your customer as you intended.
This workshop will detail the necessary
logistics to prepare wine for bottling.
Appropriate stabilisation, clarification and
fining methods will be discussed with
reference to the avoidance of post-bottling
haze, deposit or sulfide development.

The control of microbiological activity

by use of preservatives and different
filtration options will be discussed

relative to the wine composition and
expected shelf life of the product.

Quality control during packaging will
detail wine specifications, line sanitation
requirements and appropriate oxygen
control. Recommendations for storage and

transport of wine will complete the picture.

The workshop will be complemented by
several tastings to highlight wines affected
by packaging problems.

Geoff Cowey is a Senior Oenologist at

the AWRI, and provides winemaking and
technical advice to the Australian wine
sector as well as coordinating extension
activities such as the AWRI roadshow
program. Geoff holds a BSc (Hons) in
Chemistry from the University of Adelaide
and a BAppSc (Wine Science) from Charles
Sturt University. Geoff entered the wine
sector in 1998 through the Southcorp
Wines graduate program, working for
five years in the company’s wineries in the
Barossa, Coonawarra, Central Victoria,
Great Western and Sunraysia, before
joining the AWRI in 2002. During this
time Geoff has managed to balance his
love for integrating education, science
and winemaking by working vintages in
Tasmania, New Zealand, Spain and France.

W

(also W10)

Pinot Noir - ‘the heartbreak
grape’ - mending it in the
vineyard and winery

(See W10 for details)

Date: Thursday, 8 July 2010

Time: 9:00 am to 4:30 pm
Lunch provided

Location: Adelaide Convention Centre
Rooms: Riverbank Room 3

Workshop Convenors:

Bob Dambergs, The Australian Wine
Research Institute

Fiona Kerslake, Tasmanian Institute of
Agricultural Research

Cost of workshop: $250

W53

(also WO01)

Test your limits! Determine
your own threshold for
important wine flavour
compounds

(See W01 for details)
Date: Thursday, 8 July 2010

Time: 9:00 am to 1:30 pm

A light lunch will be available
during question time before
departing on the bus

Location: WIC Central Building,
Waite Campus, Urrbrae

Rooms: AWRI Sensory Laboratory

Workshop Convenors: Geoff Cowey,
Leigh Francis, Brooke Travis, Patricia
Osidacz, Belinda Bramley and Jason Geue,
The Australian Wine Research Institute

Cost of workshop: $230

Transport: A bus will be provided to take
participants to and from this workshop
and will depart from the Adelaide
Convention Centre.The bus will leave
at 8:15 am. Participants not requiring this
service should advise Conference staff at
the time of booking.
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Workshop Program - 14th Australian Wine Industry Technical Conference - Adelaide, South Australia

Wine Innovation Cluster Uni SA
Venue ACCMR 1 ACCMR 2 ACCMR 3 ACCMR 4 ACCMR 5 ACCMR6 &7 ACCRB 1 ACCRB2 ACCRB 3 Sir George Kingston Building, Level 5,
AWRI Sensory Laboratory o 15
SATURDAY 13:00-17:30  WO1 10:00-17:30 W02 13:00-17:30 W03 | 10:00-17:30 W04 | 13:00-17:30 WO5 09:30-17:30 W06 13:00-17:30 W07 10:00-17:30 W08 10:00-17:30 W09 10:00-17:30 W10 13:00-17:30 W11
3 JULY 2010 NO lunch provided Lunch provided NO lunch provided Lunch provided NO lunch provided Lunch provided NO lunch provided Lunch provided Lunch provided Lunch provided NO lunch provided
TEST YOUR LIMITS! UNDERSTANDING AND EMERGING PINOT NOIR - ‘THE GETTING ‘CLEAN AND GREEN’
DETERMINE YOUR MANAGING SMOKE VARIETIES FROM THE HANDS ON RAPID WINEMAKING BOTRYTIS BUNCH ROT MANAGING TANNINS IN THE HEARTBREAK GRAPE’ WITH ENVIRONMENTAL
OWN THRESHOLD TAINT MEDITERRANEAN AND METHODS TO PROCESS ORGANIC VITICULTURE IN COOL CLIMATE WINE AND OXYGEN VINEYARD AND WINERY - MENDING IT IN THE MANAGEMENT SYSTEMS:
FOR IMPORTANT WINE THEIR POTENTIAL FOR MEASURE GRAPE, IMPROVEMENT REGIONS VINEYARD AND WINERY SIMPLY ENTWINE!
FLAVOUR COMPOUNDS (1) |  Adrian Coulter, Glynn Ward, AUSTRALIA JUICE AND WINE OPPORTUNITIES (1)
Kristen Kennison, Kerry COMPOSITION
Convenor / Affi Geoff Cowey, Leigh Francis, Wilkinson & Drew Haswell Dion Mundy James Kennedy, Mandy Walker & Bob Dambergs & Fiona Kerslake Jonathan Green, Damien Griffante
Brooke Travis, Patricia Osidacz, AWRI / Dept. of Agriculture & Vince O'Brien, Warren Luke Johnston & David Madge The New Zealand Institute Olav Aagaard Mark Downey AWRI / Tasmanian Institute of & Mark Gishen
Belinda Bramley & Jason Geue Food WA / Uni of Adelaide / Peter Dry & Nick Dry Daniel Cozzolino Roget & Richard Muhlack University of Adelaide / DPI Vic for Plant and Food Research 02inWines AWRI / CSIRO / DPI Vic Agricultural Research Winemakers' Federation of Australia /
AWRI Dept. of Env. & Conservation AWRI / Yalumba Nursery AWRI AWRI Limited South Australian Wine Industry Association
Participants
24 30 40 25 60 70 36 50 50 50 35
Uni SA Uni SA
Venue Hawke Building ACCMR 1 ACCMR 2 ACCMR 3 ACCMR 4 ACCMR 5 ACCMR6 &7 ACCRB 1 ACCRB2 ACCRB 3 Sir George Kingston B
Level 6, Room 12 Level 5, Room 15
AT 08:00-12:30 W12 08:00-12:30 W13 08:00-12:30 W14 | 08:00-12:30 W15 | 08:00-12:30 W16 08:00-12:30 W17 08:00-12:30 W18 08:00-12:30 W19 08:00-12:30 W20 08:00-12:30 W21 8:00-12:30 W22
SHOW US YOUR TWITTER: ADAPTATION TO NEW INSIGHTS INTO MANIPULATION OF UNDERSTANDING WINE
4JULY 2010 HOW TO LEVERAGE NEW CLIMATE CHANGE - NEXT GEN SOIL HEALTH GRAPEVINE ROOTSTOCKS NON TRADITIONAL WINE STYLES AND CHOOSING THE RIGHT FLAVOUR: GRAPE AND CARBON FOOTPRINTING:
MEDIA TO BUILD YOUR WHAT ARE WE GOING EFFECTIVE CHARDONNAY FOR AUSTRALIAN GRAPEVINE PESTS AND | QUALITY FROM COOL ALTERNATIVE FOR YOUR WINE COMPONENTS IMPLEMENTATION AS PART OF A
BRANDS AND SELL MORE TO DO? PACKAGING CONDITIONS (1) THEIR MANAGEMENT CLIMATE VINEYARDS WINE IMPORTANT TO WINE BUSINESS DEVELOPMENT AND
WINE REGIMES QUALITY (1) MARKETING STRATEGY
Peter Clingeleffer &
Larry Lockshin & Nick Yap Glenn James, Chris Curtin Jacky Edwards & Catherine Cox Mike Trought & Kerrie Stronge David Llodra David Pearce, Roger Kerrison &
University of South Australia, Snow Barlow & Leanne Webb Vince O'Brien & Paul Henschke lan Porter CSIRO/ The Phylloxera and Grape Liz Riley The New Zealand Institute 0ak Solutions Group Leigh Frandis & David Jeffery Karl Forsyth
Ehrenberg Bass Institute of University of Melbourne / AWRI Foster’s Wine Group / AWRI DPI Vic Industry Board of SA for Plant and Food Research AWRI Grove Mill Wines / Aura Sustainability
- Marketing Science CSIRO Limited / AWRI
Participants
60 a2 36 35 36 30 30 54 50 35 50
Uni SA
Venue Sir George Kingston Building, ACCMR 1 ACCMR 2 ACCMR 3 ACCMR 4 ACCMR 5 ACCMR6 &7 ACCRB 1 ACCRB2 ACCRB3
Level 3, Room 21
T 13:45-18:15 W23 13:45-18:15 W24 13:45-18:15 W25 | 13:45-18:15 W26 | 13:45-18:15 W27 13:45-18:15 W28 13:45-18:15 W29 13:45-18:15 W30 13:45-18:15 W31 13:45-18:15 W32 Legend
MR = Meeting Room
5JuLy 2010 A-Z OF RULES AND ENHANCING WHAT MOST INFLUENCES . 9
VINEYARD FOLIAGE REGULATIONS FOR COMING OUT OF THE MAKING AND NATURAL ENEMY ALTERING THE TIME OF VINEYARD CONSUMERS’ WINE CHOICES: | WINEMAKING WITH NON- | | RB = Riverbank Room
MANAGEMENT IN A LABELLING FOR THE COLD - TARTRATE MARKETING ‘GREEN" POPULATIONS: WINERY WASTEWATER PRUNING TO OPTIMISE | MANAGEMENT FORA | THE WINE, THE PACKAGE, OR | CONVENTIONAL YEAST
WARMING CLIMATE DOMESTIC AND STABILITY - HOW WINE VEGETATION, MANAGEMENT VINEYARD PRODUCTION | CHANGING CLIMATE EXTERNAL INFORMATION?
EXPORT MARKETPLACE TO ELECT THE BEST CHEMICALS AND For further information
TECHNOLOGY CLIMATE CHANGE Larry Lockshin, Simone Mueller, tact the Worksh
Adam Friend Leigh Francis & Patricia Osidacz contact the Workshop
) Creina Stockley, Steve Guy & The New Zealand Institute Nick Dry University of South Austra Coordinators:
Convenor / Affi Erika Winter & Stephen Lowe Jessica Pater Judi Buckingham Will Taylor Linda Thomson Paul Grbin & Kathryn Eales for Plant and Food Research Yalumba Nursery Ehrenberg Bass Institute of Marketing Jenny Bellon T: +61 (0)8 8313 6600
GrapeLinks / Stony Creek Vineyard AWRI / AWBC DSM Finlaysons University of Melbourne University of Adelaide Limited Science / AWRI AWRI E: workshops@awitc.com.au
Participants 20 30 40 a2 30 45 60 50 56 40
Conference registration
Venue ACC MR 4 ACC MR 1 ACC MR 2 ACC MR 3 ACC MR 5 ACCMR 6 &7 ACCRB 1 ACCRB 2 ACCRB 3 enquiries: T: +61 (0)8 8313 6696
nfo@awitc.com.au
SV 13:45-18:15 W33 13:45-18:15 W34 13:45-18:15 W35 | 1345-18:15 W36 13:45-18:15 W38 13:45-18:15 W39 13:45-18:15 W40 13:45-18:15 W41 13:45-18:15 W42 NOTE: No workshops will be
SEMILLON: VITICULTURAL | HOW WEATHER AND held on Wednesday, 7 July 2010
6JULY 2010 DATA MINING AND TRENDS IN MANAGEMENT FOR WINE CARBOHYDRATE STINKY SULFURS AND UNDERSTANDING WINE
COLLABORATIVE MULTI-VARIATE WINE COLLOIDS AND VINEYARD STYLE AVAILABILITY CONTROL OTHER STORIES - SENSORY DESCRIPTIVE FLAVOUR: GRAPE AND
INNOVATION ANALYSIS PROTEIN STABILITY MECHANISATION Aude Gourieroux, Laure Rebiere, GRAPEVINE YIELDS ORIGIN AND CONTROL ANALYSIS FOR BARREL WINE COMPONENTS
IN GRAPE AND WINE Suzy Rogiers, John Blackman, Marc Greven, Mike Trought & OF REDUCTIVE OFF- EVALUATION IMPORTANT TO WINE
Markus Mueller, Anthony Saliba & Jeff Bennett FLAVOURS IN WINE QUALITY (2)
N Mai Nygaard & Maria Galatsanos Daniel Cozzolino, Bob Elizabeth Waters Peter Clingeleffer Mark Gibberd The New Zealand Institute
Convenor / Affil WISA / Department of Trade and Dambergs & Mark Gishen AWRI CSIRO Charles Sturt University / for Plant and Food Research Maurizio Ugliano David Llodra Leigh Francis & David Jeffery - .
- Economic Development, SA AWRI/ Gishen Consulting Curtin University Limited AWRI Cooperages 1912 AWRI NW:_UCw_jmmm
Participants
80 25 30 50 35 40 50 50 35
Uni SA Wine Innovation Cluster AWRI
Venue Hawke Building ACCMR 1 ACC MR 2 ACCMR3 ACCMR 4 ACCMR 5 ACCMR6 &7 ACCRB 1 ACCRB 2 ACCRB3
Level 6, Room 12 Sensory Laboratory
TR 08:30-13:00 W43 08:30-13:.00 W44 08:30-13:00 W45 | 09:00-16:30 W46 | 08:30-13:.00 W47 08:30-13:00 W48 09:00-16:30 W49 09:00-16:30 W50 09:00-16:00 W51 09:00 - 16:30 W52 09:00-13:30 W53
NO lunch provided NO lunch provided NO lunch provided Lunch provided NO lunch provided NO lunch provided Lunch provided Lunch provided Lunch provided Lunch provided NO lunch provided
8JULY 2010 GENETICALLY MODIFIED NEW INSIGHTS
HOW TO DETERMINE VINE VINES AND YEAST INTO GRAPEVINE MALOLACTIC IMPROVING GET THAT LAB TEST SALTY VINES AND A GUIDE TO TROUBLE FREE PINOT NOIR - ‘THE TEST YOUR LIMITS! DETERMINE
RESPONSE TO IRRIGATION | AND THEIR POTENTIAL ROOTSTOCKS FERMENTATION - THE ACCURACY WHITE WINE PHENOLICS RIGHT! PRACTICAL WINES PACKAGING HEARTBREAK GRAPE’ YOUR OWN THRESHOLD FOR
AND THE ENVIRONMENT |  APPLICATIONS IN THE FOR AUSTRALIAN TAILORING TO YOUR |  AND EFFICIENCY QUALITY AND - MENDING IT IN THE IMPORTANT WINE FLAVOUR
WINE INDUSTRY CONDITIONS (2) WINE STYLE OF YIELD EFFICIENCY TIPS FOR VINEYARD AND WINERY COMPOUNDS (2)
Brian Loveys & Everard Edwards Paul Chambers & Peter Clingeleffer & Eveline Bartowsky & FORECASTING Richard Gawel WINERY LABORATORIES Sally-Jean Bell & Tapas Biswas Geoff Cowey, Adrian Coulter ) Geoff Cowey, Leigh Francis, Brooke Travis,
. CSIRO Mandy Walker Catherine Cox Peter Costello Greg Dunn AWRI Mark Gishen AWRI / Murray Darling Basin & Matt Holdstock Bob Dambergs & Fiona Kerslake Patricia Osidacz, Belinda Bramley
Convenor / Affil AWRI / CSIRO Plant Industry CSIRO / The Phylloxera and AWRI The University of Gishen Consulting Authority AWRI AWRI / Tasmanian Institute of & Jason Geue
. Grape Industry Board of SA Melbourne Agricultural Research AWRI
Participants 50 39 30 36 40 35 30 40 50 50 24




