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A
C RC V research project is dete r-

mining if the amount of wate r

required for each tonne of grapes varies

a c cording to the variety or the rootsto c k

on which the variety is graf ted. 

If it does, it should be possible to make

Au s t r a l i a 's limited water resource go fur-

ther through the broader use of the most

w a ter efficient varieties and graft co m b i-

nations with irrigation management that

t a kes their specific water requirements

i n to acco u n t .

Project researcher Rob Stevens, b as e d

at SARDI in Lox ton (SA), said little is

known about the relative water use effi-

ciency of different grapevine varieties,

r o o t s tock and variety-rootstock co m b i-

nations or how water use efficiency

changes as a result of drought or salinity

s t r e s s .

“ If we find there are significant differ-

e n ces in water use efficiency betwe e n

varieties and/or rootstocks, there is

p o tential to develop advanced irrigation

p r a c t i ces that take them into acco u n t .

This could mean financial savings for

g r o wers, further reductions in environ-

mental impacts from irrigated vineyards,

and water for further vineyard dev e l o p-

ment,” he said.

Trial sites have been established on pri-

v a te ly-owned properties at Barmera and

K i n g s to n - O n - Murray in the Riverland

and major winemakers have helped

researchers choose the five rootsto c k s

for each of the most widely grown vari-

eties, Shiraz and Chardonnay.

The trial has been established so that

t wo irrigation treatments are used at

each propert y. Vines watered acco r d i n g

to best regional practice are being co m-

pared with those irrigated at a wate r

reduction of 30-35 per ce n t .

The project involves regular monito r i n g

of soil moisture and salinity, ground

w a ter heights, water quality, irrigation

volumes and weather variables.

Initial vineyard and glasshouse trials co n-

d u c ted by Dr Mark Gibb e rd of CSIRO

Plant In d u s t ry at Merbein have shown

m a r ked differences in the way grapev i n e s

use wate r. Chardonnay leaves for exam-

ple use less water per unit of dry matte r

p r o d u ced than Shiraz.  Ro o t s tocks are

also known to affect water use efficiency

of winegrape varieties.  The research is

a t tempting to better understand the

p r o cesses contributing to these differ-

e n ce s .

“The results of this project will as s i s t

g r o wers to choose varieties and root-

s tocks that use water most efficiently,

vine breeders will be able to identify

traits linked to water use efficiency and

i n co r p o r a te them into their programs,

and growers will benefit from better irri-

gation strategies,” Mark said.
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The key technology being used in this

project is called carbon isotope discrimi-

nation. Mark said the process all o we d

scientists to eas i ly measure differences in

l e af water use efficiency among varieties.

“The technique relies upon the plants

ability to discriminate between two nat-

u r a lly occurring, non-radioactive iso-

topes of carbon.  As luck would have it,

the processes as s o c i a ted with carbon iso-

tope discrimination are closely as s o c i a t-

ed with the processes that co n t r i b u te to

w a ter use efficiency,” he said.

Identifying rootstocks with superior

w a ter use efficiency with old methods

t a kes years and is very expensive. T h e

n ew method is fast and inexpensive.

The method has been used to test for

w a ter use efficiency in a number of other

plants including wheat, peanuts, sun-

f l o wer and barley, and is now being used

to test the samples from the project trial

s i te s .

“Our first priority is to discover variation

in transpiration and water use efficiency

b e t ween rootstocks and varieties in the

g l asshouse and early indications show it

could be quite substantial,” Mark said.

“The next part of our research is to co m-

pare the leaf measures in the glas s h o u s e

with water use efficiency in the field,

that is, tonnes of fruit produced per

megalitre of water applied, and to find

out what physiological processes co n-

t r i b u te to variation between grapev i n e

scion varieties and rootsto c k s .

“This project will give us a wealth of

information about water use efficiency

and which varieties respond best to

r e d u ced irrigation. This will enable grow-

ers to use less water and decrease prob-

lems such as salinity and rising wate r

tables which is vital for the long-te r m

sustainability of the industry. ”

The project title is ‘Application of car-

bon isotope discrimination te c h n o l o g y

to understanding and managing wine-

grape water use efficiency’ (Project 2.1.4).

New initia t i v e

A
s of to d a y, many more industry people

w i ll know about the CRC V ’s research

activities as our new s l e t ter is inco r p o r a te d

i n to Au s t ralian Vi t i c u l t u r e, the official jour-

nal of the Winegrape Gr o wers’ Council of

Australia.  This is an important move in

terms of communicating research progress

and outcomes and we thank Au s t ra l i a n

Viticulture for the opport u n i t y.

The new s l e t ter will still be available on our

we b s i te at crcv. com.au and posted to those

on our mailing list.

B o ost to CRC Pro g ra m

A
ll CRC participants and the users of

C RC-derived technologies can take

great reas s u r a n ce in the Prime Ministe r 's

r e cent announcement that the Cooperative

Research Centre program is to receive an

additional $227 million over the next five

years to foster world class research and

i n n ovation.  In c r e ased funding will prov i d e

for more Centres and more resources to

establish larger Centres and for increas e d

co ll a b o r a t i o n .

The announcement, part of the

G ov e rn m e n t 's In n ovation Action Plan,

reflects the co n f i d e n ce the Gov e rnment has

in the CRC program as a wo r l d ’s best prac-

t i ce model in co llaborative R&D and educa-

t i o n .

The investment in CRCs helps to foste r

g r e a ter links between industry and research

and educational institutions and will lead to

significant benefits for the Australian eco n-

omy when research outcomes are applied

co m m e r c i a lly and in the general interest of

the Australian co m m u n i t y.

The Commonwealth has acce p ted the rec-

ommendation of the Chief Scientist, that

there be specific access to seed funds to fos-

ter commercialisation of CRC research.

Funds of this nature would play a significant

role in enco u r aging commercial co ll a b o r a-

tion in the application of some major

C RC V research outcomes and release of

the guidelines will be foll o wed with great

i n te r e s t .

Se cond Year Rev i ew

Preparations are underway for the CRC V ’s

S e cond Year Rev i ew, a significant rev i ew of

C RC Vprogress to be undert a ken by the

C o m m o n wealth, later this year. Under the

guidelines, CRCs are required to undert a ke

their own inte rnal rev i ews of research as a

S t age 1 to the co m p r e h e n s i v e

C o m m o n wealth rev i ew. The CRC Vw i ll

conduct this rev i ew in May with the as s i s-

t a n ce of exte rnal rev i ewers and the Pr o g r a m

In d u s t ry Re f e r e n ce Gr o u p s .

As most CRC Vprojects are approaching

their third year, it will provide an ideal

o p p o rtunity to rev i ew progress against the

C e n t r e ’s objectives.

We l co m e

The CRC V would like to we l come Ma ry

Re t a llack, who will join the Research to

Pr a c t i ceT M team in Fe b ru a ry. Ma ry, a for-

mer lecturer in Viticulture and Wine Studies

at the Onkaparinga In s t i t u te of TAFE, will

be responsible for development and deliv-

e ry of the Research to Pr a c t i ceT M

Gr a p evine Nutrition module. She will liaise

c l o s e ly with researchers and growers to

ensure that the course remains up to date

and meets the high standards of other

workshops in this popular series. We wish

her all the best and look forward to her co n-

tribution to the Centre.

Jim Hardie CEO

C E O ’s Report Getting to the root of 
water use efficiency
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T
he CRC V is working on dev e l o p i n g

a rapid early detection test and

a l te rnative management procedures for

p h y ll oxera on ungraf ted vines.

C RC V PhD student Ka ren He r b e rt i s

p a rt of the team conducting this impor-

tant research and says the last few we e k s

h ave been extremely busy.

“ P h y ll oxera is only active in the warmer

months, so for the past few weeks I

h ave been setting up pot- b ased trials in

the glasshouse and infesting vines with

p h y ll oxera populations from Ru t h e r g l e n

and the King Va ll e y,” she said. 

B ased at the Department of Na t u r a l

Re s o u r ces Environment (DNRE) in

Rutherglen, Karen will monitor the

i n f e s ted pots for two to three we e k s

before harvesting the leaves for furt h e r

testing. The new quarantine glas s h o u s e

facility at Rutherglen, which provides a

constant temperature ideal for inoculat-

ing new vines with phyll oxera, will

enable Karen to study population

dynamics for the rest of the year.

Her project is primarily focused on the

e a r ly detection of phyll oxera, with cur-

rent methods identifying the insect only

when it is active and once phyll oxera has

caused significant damage to the vines.

“ We are aiming to develop a rapid and

effective diagnostic test for dete c t i n g

p h y ll oxera all-year round that could be

i n co r p o r a ted into regular analysis of

vineyards,” she said.

Karen is taking three different

approaches to early detection te s t s ,

which include using diagnostic kits

d eveloped by SARDI for other soil-

b o rne diseases, to determine if this

technology can be extended to dete c t

low numbers of phyll oxera in vineyard

soils. Another approach will be leaf -

b ased detection by looking for reco g n i s-

able changes occurring in the leaves of

the vine when phyll oxera has

a t t a c ked the roots.

Karen will be using near

i n frared spectroscopy (NIR)

technology to fingerprint the

chemical composition of

g r a p evine leaves and her stud-

ies will gauge whether the

l evel of chemical difference s

b e t ween leaves from uninfest-

ed and infested vines could be

used as an early indicator for

p h y ll oxera infestation. 

During the year Karen will

study the population dynam-

ics of her phyll ox e r a - i n f e s te d

vines in preparation for the second ele-

ment of her studies to develop inte r i m

control strategies for vineyards infeste d

with phyll oxera. 

“Although the only permanent solution

for phyll oxera infestations is to graf t

vines onto phyll oxera resistant root-

s tocks, a control strategy can limit the

d a m age and maintain crop levels, giving

g r o wers more time to co n v e rt their

vineyards over to rootstocks,” she said.

During the phyll oxera season next year

Karen will be conducting chemical

insecticide trials. “Chemicals have not

p r ev i o u s ly been effective in co n t r o ll i n g

p h y ll oxera in Australia, but some ov e r-

s e as trials have shown some promise and

we would like to screen these co m-

pounds under Australian co n d i t i o n s , ”

she said.

“I will be using those chemicals both in

the field and the glasshouse to establish

how effective they are in the control of

p h y ll ox e r a . ”

A f ter working hard to establish her

p h y ll oxera studies, Karen said she is

looking forward to seeing some results

in the next 12 months which will trans-

l a te into improved detection and man-

agement procedures for phyll ox e r a .

Karen infesting Cabernet Sauvignon vines with

phylloxera leaf galls in the glasshouse. The 

phylloxera galls were collected from a 

commercial vineyard near Rutherglen.

The field site for testing population dynamics and chemical insecticide trials.

The site is a commercial vineyard in the King Valley, VIC.

Phylloxera season a busy time for researchers



“ We're also benchmarking information

on spray costs so a grower can co m p a r e

costs with others in the industry and

whether his spray use meets proto co l s

for pest and disease resistance build up,”

said D e b ra T h o m p s o n, Laborato ry

Ma n ager at the Dried Fruits Quality

C e n t r e .

This feedback will be given to growe r s

for the first time early this year and then

carried out annually.
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T
he Australian Dried Grape In d u s t ry

h as adopted a program to ensure its

activities address minimum food saf e t y

r e q u i r e m e n t s .

The system is known as the Dried Gr a p e

A p p r oved Supplier Program and is a

major development for the industry.

Dried Fruits Research and Dev e l o p m e n t

C o u n c i l ’s executive office r, Ros s

Skinner said there had been a push

from suppliers and from industry proce s-

sors for a quality as s u r a n ce syste m

e x tending back to the production secto r.

Ross, who chaired the industry wo r k i n g

group that developed the approved sup-

plier program, said the dried grape

i n d u s t ry looked at the experiences in

other industries and realised many

requirements placed on producers with

regard to training and maintaining their

Q As y s tem were both expensive and

time co n s u m i n g .

“The dried grape industry wanted a sys-

tem that complied with future

G ov e rnment food safety regulations and

met the requirements of industry cus-

tomers without going over the top,” he

s a i d .

“The industry working group that put

the scheme together recognised that

many of the quality as s u r a n ce programs

being promoted for producers have hefty

training and audit costs and exte n s i v e

r e cord keeping requirements that our

i n d u s t ry wanted to avoid where possible.

“Our focus was on tailoring a scheme

that met the food safety responsibilities

without enforcing time consuming pro-

cedures and processes on growers at this

b ase level of QA.”

Ross said the working group had

r e ceived feedback that some schemes

g e n e r a ted so much office work and we r e

so co s t ly to maintain that many growe r s

had given up on them.

“Our industry wanted a base level pro-

gram that was not too time co n s u m i n g

so that we got a high level of co m p l i a n ce .

We wanted a program that was not

expensive to implement and only

required second party auditing by the

p r o cessors and not third party audito r s , ”

he said.

The Dried Grape A p p r oved Supplier

Program has met these requirements

with a half-day training course co s t i n g

g r o wers only $85 af ter gov e rnment train-

ing subsidies. 

The program is based on the Ha z a r d

A n a lysis Critical Control Po i n t s

( H ACCP) plans produced by Su e

Mc Co n n e ll of Agriculture Vi c toria for

six producers with various production

s y s tems. This study provided the infor-

mation nece s s a ry for developing the

i n d u s t ry ’s Food Safety Plan that lies at

the heart of the approved supplier pro-

g r a m .

“The industry has focused on food saf e t y

in this program rather than ev e ry face t

of product quality. In doing so not ev e ry

element of the HAC C P plans has been

Quality assurance for dried grape industry

Chemical Use
D a t a b a s e
E s t a bl i s h e d

T
he dried fruit industry will moni-

tor vineyard chemical usage as

p a rt of its A p p r oved Supplier Pr o g r a m

by entering grower spray diaries onto a

d a t a b ase developed by A g r i c u l t u r e

Vi c toria with DFRDC funding sup-

p o rt. 

The diary information is being ente r e d

o n to the database system maintained

at the Dried Fruit Quality Centre. T h e

co m p u ter program will search the

g r o wer entries to ensure co m p l i a n ce

with registered chemical use, use at

correct rate and adherence to industry

withholding periods. The spray diary

c l e a r a n ce is also linked to the chemical

residue clearance testing program also

u n d e rt a ken at the Quality Centre.

The Quality Centre will provide an

information report to growers highlight-

ing spray date comparisons with

Agriculture Vi c to r i a ’s “ideals bas e d

we a t h e r-station-data” and pest and dis-

e ase co m p u ter models.

It will also include;

• The cost per acre of the growe r’s

chemical spray program co m p a r e d

with the av e r age of all the growers in

his/her region.

• A w a rning on spray practices that may

lead to a chemical resistance build-up

in diseas e s .

• A w a rning on the tank mixing of

i n compatible chemicals that will

r e d u ce the effectiveness of spray pro-

g r a m s .

De b ra Thompson inputs grower spray diary information 

into the chemical use databa s e.



C rop estimation programme commences
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i n co r p o r a ted into the program,” said

Ro s s .

“The dried grape approved supplier pro-

gram is an entry level QA scheme and

g r o wers are enco u r aged to undert a ke

higher level training if they wish. T h e s e

other programs are recognised for the

purposes of approving suppliers as long

as the requirements of the industry food

s afety plan have been addressed.”

The industry has 1,500 production

e n terprises and it is mandato ry for train-

ing be undert a ken by the 2002 harvest if

a producer is to be an accredite d

a p p r oved supplier to the industry ’s

p r o ce s s o r s .

The dried grape approved supplier pro-

gram has the support of the industry

p r o cessors and marke ters and is

endorsed by the grower body, the

Australian Dried Fruits A s s o c i a t i o n .

Ross said the Dried Fruits Quality

Centre, managed by the Au s t r a l i a n

Dried Fruits Board, is responsible for

maintaining the program’s growe r

accreditation database and for organis-

ing the audit proce s s .

He said the Australian industry saw

adoption of this program as an impor-

tant way of giving it a marketing edge by

differentiating its product from that pro-

d u ced ov e r s e as .

“ If we can prove that fruit grown in

Australian vineyards and proce s s e d

here is done so under quality as s u r a n ce

s y s tems with food safety in mind then

we are more like ly to obtain preferred

supplier status over imported product

p r o d u ced under unknown co n d i t i o n s , "

said Ro s s .

To date 200 growers have undert a ke n

the approved supplier training since its

introduction in November and the

response from growers has been

f avourable. 

By Ross Sk i n n e r, Executive Officer of the Dried

Fruits Research and Development Council

T
he introduction of processors buy-

ing fruit from growers rather than

p r oviding pooled market returns has

h e i g h tened interest in the dev e l o p m e n t

of accurate crop estimation methods to

p r ovide an early indication of the effect

of supply on like ly market return s .

This challenge has seen the industry

d evelop a program to provide crop esti-

m a te information at three points during

crop development. 

The first is made in mid-Dece m b e r, 14

months out from harvest, using the

C S I RO Plant In d u s t ry 's model for pre-

dicting sultana fruitfulness based on the

weather conditions in

Nov e m b e r / D e cember that influence

bunch initiation. 

It is interesting that the model indicate s

the 2000 weather produced the best

conditions for bunch initiation for 50

years, since the data was first source d .

The industry has been informed that the

2002 crop could be a bumper as the

model predicts higher fruitfulness than

the large 1992 crop. 

The second estimate is made, when the

shoots are about 10 cm long and the

i n f l o r e s ce n ce are clear, to confirm the

fruitfulness prediction. At this time the

field staff mark the canes that will be

t r a c ked in co llecting samples for the

final prediction, made following fruit set.

The final estimate is co n d u c ted foll o w-

ing the co llection of cane numbers,

bunch numbers, bunch weight and berry

numbers from 15 vines on 30 vineyard

s i tes scattered throughout the Sunraysia

region. 

B ased on this information an estimate of

yield per hectare can be made and, as the

data is developed over time, co m p a r e d

with the previous production histories of

the vineyards and the district av e r ages to

as ce rtain the crop rating. 

In future years it is intended to link the

yield estimates to the industry produc-

tion database held at the Dried Fru i t s

Quality Centre to account for such vari-

ables as different rootstocks, trell i s e s ,

irrigation, and soil types to obtain a high-

ly accurate predictive model. 

The effects of rain in Fe b ru a ry and win-

e ry demand will still add a degree of

u n ce rtainty to the predictions but the

i n d u s t ry is confident that its planning

p r o cesses will benefit from work under-

t a ken between growers, processors and

the CSIRO Plant In d u s t ry Ho rt i c u l t u r e

Unit to develop this program.

Growers Karl Sommer (above) and Tony Martin.



Investigating flower genes in grapevines

d evelopment are. 

“ We want to understand the regulation

of fruitfulness on a molecular scale,” he

s a i d .

This knowledge could we ll lead to bette r

understanding and prediction of seas o n a l

variation in grape production.

Paul was as s i s ted for six months by

E lisabetta Se n s i, a visiting scholar

from the University of Pa d ova in It a ly

who returned last Dece m b e r.
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C
RC V researchers working on

i m p r oving the viticulture industry ’s

knowledge of grapevine flowering and

fruitfulness are making progress.

One significant hurdle that has been

ov e r come is getting young potte d

g r a p evines, regenerated using tissue cul-

ture techniques rather than from cut-

tings, to flower and produce fruit in the

g l asshouse, a common problem enco u n-

tered when working with woody peren-

nial plants.

S u c cess in achieving early flower and

fruit development speeds up research by

avoiding the two -three year wait until

vines normally bear fru i t .

By manipulating the glasshouse environ-

ment, altering the temperature and

e x tending day length with artificial light,

the research team has had success with

C h a r d o n n a y, Ca b e rnet Sauvignon and

Shiraz vines— a c h i eving flowering within

o n e -t wo years.

This step forward will enable scientists

to investigate the flowering process and

a n a lyse fruit characteristics, part i c u l a r ly

in vines that have been genetically trans-

formed. 

The research, being carried out by Dr

Paul Bos s, as part of project 3.4.1

‘ Rapid floral induction and fruit set for

transgene ev a l u a t i o n’, is now focused on

looking at the genes involved in the flow-

ering proce s s .

“ We’re looking at both the genes

involved in the early stages of flowe r

d evelopment, which occurs in buds,

through to the later stages that occur

af ter bud burst that lead to the forma-

tion of fruit,” he said.

“ We’ve isolated a number of genes fr o m

g r a p evines which we suspect have a role

to play in flowe r i n g . ”

Paul is part i c u l a r ly inte r e s ted in dete r-

mining the genes involved in producing a

tendril, an undeveloped flower stru c t u r e ,

and an infloresce n ce, or a flower cluste r.

“ Research has shown that under ce rt a i n

conditions a tendril may be co n v e rted to

an infloresce n ce. We need to understand

the genetic control of that process,” he

s a i d .

As part of this project, Paul is keen to

gain an insight into which genes are

expressed during bud development and

what the important stages of flowe r

T
he CRC V ’s Research to Pr a c t i ceT M

project has been boosted by the

appointment of Ma ry Re t a ll a c k, a vine

nutrition specialist.

Ma ry will started work at the CRC Vi n

e a r ly Fe b ru a ry and is based in Ad e l a i d e .

She has most rece n t ly wo r ked at the

Onkaparinga In s t i t u te of TAFE as a lec-

turer in Viticulture and Wine Studies. 

Her teaching skills and expertise in vine

nutrition and sustainable viticultural

p r a c t i ces will be put to good use in the

Research to Pr a c t i ce
T M

project. Her role

includes liaising with researchers and

g r o wers to ensure the streamlined

u p t a ke of new research and te c h n o l o g y.

Ma ry said she is looking forward to the

c h a llenge of her new position with the

C RC V and is aiming to develop new

educational tools and products to give

g r o wers all the support they need to use

n ew technology in their vineyards.

Program 4 Education and Tr a i n i n g

Ma n ager L ibby Boschen said Ma ry ’s

p assion for viticultural science and envi-

ronmental sustainability issues would be

obvious to ev e ryone who meets her in

the coming months. 

“ Her role will be pivotal in dev e l o p i n g

n ew products, reaching new target

groups, and taking the Research to

Pr a c t i ce
T M

program through the current

transition period to gaining self-s u s t a i n-

ing status,” Libby said.

New appointment for Research to PracticeTM

CRCVresearcher Paul Boss and visiting scholar Elisabetta Sens

looking at a transgenic vine.

Mary Retallack



Growers benefit from spray application research

CRCV role at technical confe r e n c e
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C
RC V research is helping growe r s

t a ke the guesswork out of chemical

spray applications.

In the past growers have not known how

much chemical spray has actually been

d e p o s i ted on the vines and, most impor-

t a n t ly, if the spray has been effective.

M i c h e lle Wa r re n from Project 1.5. 1 ,

' Rapid tests for quantifying chemical

spray application on vines' said this proj-

ect would give growers the information

and the tools needed to protect their

vines against powd e ry mildew, downy

m i l d ew, botrytis and lightbrown apple

m o t h .

“The project is two-pronged with scien-

tists at CSIRO in Canberra fine-t u n i n g

E L I S A kits which test the effectiveness

of spray applications and we are co n-

ducting trials to determine how growe r s

need to use the kits to get an accurate

reading for their vineyards,” Michell e

s a i d .

E L I S A kits were originally developed for

m e asuring chemical residues in wine and

grape juice and are being modified to

test the amount of chemical deposite d

on the vine. The kits are being dev e l o p e d

as an economical and fast way for grow-

ers to test the effectiveness of their

s p r a y i n g .

It is important that growers have the

right information to use the kits effec-

t i v e ly when they are released and CRC V

researchers will be conducting trials this

s e ason on growers' properties af ter they

h ave sprayed to develop a guide for max-

imising the efficiency of the kits.

“ We need to determine how many of

these tests need to be used to give a tru e

indication for the entire vineyard

because variability can be a problem,”

she said.

“ We will be able to advise growers where

to conduct the tests in their vineyards,

how many tests and which parts of the

vine to test. They will bas i c a lly be getting

an instruction guide with the ELISA k i t s

as a result of this research.”

The CRC V ’s Research to Pr a c t i ceT M

offers workshops on spray application.

For more information about the wo r k-

shops please contact B ronwyn Clarke

or David Bra y b ro o k on (03) 9210 9222.

T
he CRC Vw i ll be a major co n t r i b u-

tor to this year’s Eleventh Au s t r a l i a n

Wine In d u s t ry Technical Conference at

the Adelaide Convention Centre, fr o m

7-11 Octo b e r.

Ne a r ly 80 workshops will be offered at

the Conference and many CRC Vp r o j-

ects will be featured.

They include: Botrytis, phyll oxera man-

agement, precision viticulture, Vi t i c a r e ,

Near In frared Spectrosco p y, powd e ry

and downy mildew, pest and diseas e

identification, evaluating R&D out-

comes in a vineyard, Environmental

Ma n agement Systems, objective meas-

ures of grape and wine quality, mouthfeel

c h a r a c teristics, berry maturation and

t a n n i n s .

Viticare co o r d i n a tor Noel A i n s wo rt h

said the workshops would be limited to

o n ly 30 participants and presente r s

would be enco u r aged to make them as

i n teractive as possible.  They will be held

at venues close to the Ad e l a i d e

Convention Centre:  the Wa i te Ca m p u s

of Adelaide University and in the

Barossa, McLaren Vale, Langhorn e

Creek and the Adelaide Hi ll s .

Noel said most of the workshops wo u l d

be held Sunday morning, Monday and

Tuesday af te rnoons and all day T h u r s d a y.

The majority of workshops will not clas h

with other session times at the

C o n f e r e n ce .

“As there’s a limit of 30 people per wo r k-

shop it will be a case of first in best

dressed but most people will be as ked to

o n ly choose one, possibly two wo r k s h o p s

each to ensure that ev e ry Conference del-

e g a te has a chance of attending at leas t

one workshop,” said No e l .

A registration brochure for the

C o n f e r e n ce will be distributed in April.  

To add your name to the mailing list or

for further information, contact the

Co n f e re n ce Manager Ms Rae Blair on

(08) 8303 6611 or email

a w i tc @ a w r i . a d e l a i d e . e d u . a u .

CRCVresearch will help take the guesswork out of chemical spray applications.
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Recent CRCV Publ i c a t i o n s

Scientific  Re p o rt s

G rape quali t y

Canopy microclimate and berry co m p o s i t i o n

Has e l g r ove, L., Botting, D. G., Iland, P. G., van Heeswijck, R., Høj, P. ,

D ry, P.R. and Ford, C. 

Australian Jo u rnal of Grape and Wine Research 6, 141-149, 2000

Vi t i c u l t u ral sustainabili t y

Canopy management for fru i t f u l n e s s

D ry, P.R.  

Australian Jo u rnal of Grape and Wine Research 6, 109- 1 1 5, 2000

Pa rtial drying of the root-zone of grape 1. Transient changes in shoot

growth and gas exchange

D ry, P.R. Loveys, B.R. and Düring, H.  

Vitis 39, 3-8, 2000

Pa rtial drying of the root-zone of grape. 2. Changes in the patte rn of

root dev e l o p m e n t

D ry, P.R., Loveys, B.R. and Düring, H. 

Vitis 39, 9-12, 2000

Hormonal changes induced by partial rootzone drying of irrigate d

g r a p ev i n e s

S to ll, M., Loveys, B.R. and Dry, P.R. 

J. Exp. Bot. 51: 1627-1634, 2000

The use of qualitative airborne multispectral imaging for manag i n g

agricultural crops - A c ase study in south eas te rn Au s t r a l i a

Lamb, D. W. 

Au s t . J.Exp.Ag. 40 (5) 725-738, 2000

Technical Re p o rt s

Education and Tra i n i n g

C RC V seeks industry views on education and training

Cope, A .

Australian and New Zealand Wine In d u s t ry Jo u rnal, Ma y / June, 2000

Vi t i c u l t u ral Su s t a i n a b ili t y

Pa rtial rootzone drying - an update

D ry P.R., Loveys, B.R., Sto ll, M., Stew a rt, D, and Mc Ca rt h y, M.G. 

Australian Gr a p e g r o wer and Wi n e m a ker 438a, 35-39, 2000

Esca or not?

Pas coe, I. and Edwards, J. 

National Gr a p e g r o wers, August, 2000

Slow decline with trunk diseases, Learning about black goo decline,

esca and esca-like syndromes and national trunk disease project 

Pas coe, I., Edwards, J., and Cottral, E. 

National Gr a p e g r o wers, Septe m b e r, 2000

Pa rtial rootzone drying: effects on root distribution and co m m e r c i a l

application of a new irrigation te c h n i q u e

S to ll, M., Dry, P.R, Loveys, B.R., Stew a rt, D. and Mc Ca rt h y, M.G. 

Australian and New Zealand Wine In d u s t ry Jo u rnal. 15, 74 -7 7, 2000

Nutrition and irrigation strategies 

for sustainability and grape quality 

Wade, J., Holzapfel, B., Ke ll e r, M., Tesic, D.  

Australian Gr a p e g r o wer and Wi n e m a ke r, November , 2000

G ra p evine Im p ro v e m e n t

Gene Technology and Viticulture - in the mainstream

Gackle, A . G., Scott, N.S. and Robinson, S. P.

Australian and New Zealand Wine In d u s t ry Jo u rnal, Vol 15, No 4,

2 0 0 0

A To ast to Biote c h n o l o g y...with GM Wi n e ?

Robinson, S. P.    

In n ov a te Australia Issue 3, Fe b ru a ry, 2000

Gene Technology and Viticulture Re s e a r c h

Robinson, S. P.  

The Wine Contact, August, 2000

P r e c i s i o n
viticulture 
by hand in NZ

A
tour to a Ca n te r b u ry property being

d eveloped by an American winemake r

trained in Burgundy, was one of the major

highlights of a recent trip to New Zealand

for CRC Vresearcher Rob Bra m l e y.

Rob, a Senior Research Scientist with

C S I RO Land and Wa te r, was in NZ to

present a paper reporting on aspects of pre-

cision viticulture at Soil 2000, the seco n d

joint co n f e r e n ce of the Australian and New

Zealand Soil Science Societies.

The Ca n te r b u ry property is to be known as

Pyramid Va lley Vineyards and is being

d eveloped by Michael and Claudia

We e rs i n g.

“Michael is currently the winemaker for

Neudorf in the Nelson area of NZ, but has

for some time been looking for a site

a p p r oximating the conditions of Burgundy

and has used Lincoln University soil scien-

tists to assist in his search,” said Ro b .

“ Having been trained in Burgundy,

Michael, an American, is aiming to produce

top quality Pinot Noir and Chardonnay ‘in

which the soil and site speak louder than

the winemaking’.”

Rob said the site was still under dev e l o p-

ment with barely a vine to be seen but what

f as c i n a ted him was the degree to which

prior planning and detailed soil surveying in

p a rticular had been carried out before the

p r o p e rty was established.

“The site was being planted in small parce l s

about the same size as a couple of te n n i s

co u rts so as to account for the site variabili-

t y,” said Rob. Three different soil typ e s

occurred within 100 m of each other.

He said the vineyard was to be manag e d

o r g a n i c a lly and not mechanised due mainly

to the small block sizes, the slope of the

terrain and the row spacing (1 m rows

p l a n ted at 10,000 vines ha), otherw i s e ,

“this was very much precision viticulture by

h a n d ” .

He said Michael had ce rt a i n ly thought

c a r e f u lly about what he was doing and it

would be fascinating to see the results in a

f ew years time.

For further information about Soil

2000 or precision viticulture, co n t a c t

Rob Bramley on (08) 8303 85 94 .

A
discussion paper has been prepared

by the CRC V outlining a pote n t i a l

national fr a m ework for environmental

m a n agement for the wine and grape

i n d u s t ry. The discussion paper seeks to

raise awareness of the co n cepts of formal

environmental management, in part i c u l a r

the potential use of Environmental

Ma n agement Systems throughout the

i n d u s t ry. It also includes potential meth-

ods for implementation of best environ-

mental practice .

The CRC V is now seeking co m m e n t

from industry participants on the co n-

tents of this paper and in particular  the

d r aft environmental management fr a m e-

wo r k .

The paper has been developed under the

C RC V ’s Viticare initiative - a  national,

r e g i o n a lly - b ased network of groups co m-

prising grape growers, winemakers, co n-

sultants, training providers and serv i ce

p r ov i d e r s .

If you would like a copy of the discussion

paper please visit the CRC V we b s i te

c r c v. com.au\viticareprog2.html or 

contact: David Bake r, EMS Office r,

phone/fax (08) 8340 0506 or 

e - m a il: dbake r @ s e n e t . co m . a u .

Industry comment sought on environment paper

Site development at Pyramid Valley Wines,

North Canterbury, New Zealand.


