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CRCV NEWS

1.0
Viticare On Farm Trials In The Riverland

By Phil Nicholas and Michael Roy – SARDI, Loxton, South Australia

Viticare on farm trials have been established at four sites in the Riverland to improve grower practice when scheduling irrigations. They are aimed at producing satisfactory quality for the required end use, while achieving economically sustainable yields and returns to growers and saving water. The trials are of varieties Shiraz and Cabernet Sauvignon and all are drip irrigated. In each 18 row trial there are 2 treatments, current grower practice and improved practice, with 3 rows/treatment and 3 replicates.

A Diviner soil moisture measuring device, was used at 7 monitoring sites/trial to assist with scheduling. Stem water potential measurements were taken with a pressure bomb to more accurately determine the level of water stress at which an irrigation should be applied during the critical period from fruit set to veraison (without overstressing the vine and causing excessive yield loss). Photos and physiological observations of the vines were recorded through the critical period to provide a better means of identifying desired levels of vine water stress. Quality measurements taken prior to harvest included colour and maturity data.

The trials resulted in growers becoming more aware of the need to closely observe visual symptoms on vines and weather conditions when deciding on the timing of irrigations and volume of water to apply. Another factor, which was not previously fully appreciated was the impact on vines of soil water movement from adjacent irrigated areas.

Other News

2.0
World-class trade show for Wine Industry - Thousands expected to visit first truly national wine  industry trade event, to be held in Adelaide in July 

Grapegrowers and winemakers visiting WineTech 2003 will see the largest, industry driven, international-standard trade exhibition featuring suppliers to the wine industry ever staged in Australia.

Presented by Wine Industry Suppliers Australia (WISA), the event will be held from 16th- 19th July 2003 at the Royal Adelaide Showgrounds and will feature more than 100 exhibitors representing over 300 national and international companies.

Event Organisers ‘Exhibition Management’ – also responsible for co-ordinating ‘Wine Australia’ – are expecting up to 4,000 national and international visitors involved in production, packaging, presentation, storage, distribution and point-of-sale, along with grapegrowers and winemakers. 

Exhibition Management’s Wayne Carroll said WineTech 2003 was the first truly national event of its kind and would stand beside any other major wine industry trade event held overseas.

‘With thousands of visitors expected and over $20 million worth of Viticultural and winemaking technology on show ‘under one roof’, WineTech 2003 will stand alongside comparable international events such as Vinitech in France and the United Wine and Grape Symposium in the USA’.

WineTech 2003 was created in direct response to the demands of suppliers to the wine industry, as Mr Carroll explained.

‘We surveyed 980 industry suppliers in 2001. Respondents told us they wanted a national trade show, every two years, in a world standard venue, presenting the trade exhibition as the main attraction to address the commercial needs of suppliers, winemakers, grapegrowers and wine distributors.

“WineTech 2003 is the direct result of consultation with the people on the ground, in the industry. The format, duration, frequency and style of the event have all been based on feedback from the research and ongoing liaison with industry suppliers. 

“The interest and support for the event to date has been so strong that we’ve already been able to confirm the next WineTech which will be held in July 2005 again at the Showgrounds in Adelaide,” Mr Carroll said.

WISA chairman, Geoff Schahinger said the choice of the Adelaide Showgrounds as the venue for WineTech 2003 provides many benefits for both visitors and exhibitors.

 “Staging the event at the Royal Adelaide Showgrounds allows much of the viticultural, winemaking and related equipment to be displayed in operation, giving visitors the chance to see and compare different products and technologies and make informed decisions about their next round of capital expenditure.

“The venue also has on site seminar facilities allowing exhibitors to present free practical sessions about viticultural and winemaking products, services and techniques, removing the need for visitors to travel to other venues during the course of the event.

Mr Schahinger said WISA and Exhibition Management had worked hard to bring a world-class event to Australia, one that was long overdue.

“Growers, winemakers and marketers in Europe and the US have been able to attend events like this for many years. Given the importance of the wine industry to this nation and its economy, its about time Australia had its turn.”

For further information on WineTech 2003 visit the event’s official website www.wintechtradeshow.com.au or contact Exhibition Management on 

(03) 9699 4699.

Talking Technology with grapegrowers

Although the main focus of the event is the trade show, there will be a series of commercial and technical workshops and seminars, being presented by exhibitors and industry relevant groups. 

The Cooperative Research Centre for Viticulture (CRCV) are presenting a series of seminars focusing on topics of interest to wine grape growers including:


- Sampling strategies for measuring quality attributes such as colour and baume 

- How is the colour of red grapes measured?

- What’s the best way to measure baume?

- Measuring quality attributes such as colour and baume

- Managing vineyards to deliver desired colour and quality

- Managing vineyards to deliver desired baume and quality

- Cover crops in vineyards

- Viticulture and contract negotiation

- Occupational Health and Safety

- Capital purchases, to lease or not?

- Phylloxera management


The seminars will blend technical information from leading CRCV researchers with practical advice delivered by grapegrowers, providing those who attend with directions for profit-making solutions to use in their vineyards.

These are all free of charge, as is admission to the WineTech trade show.  For further details regarding CRCV seminars, visit web site www.crcv.com.au 

	For further information please contact:
	

	Michelle Patterson
	Jim Tsacalakis

	Exhibition Management
	Fuller Communications

	Ph: (03) 9699 4699
	Ph: (08) 8363 6811

	michelle@exhibitionmanagement.com
	jimt@fuller.com.au


3.0
Wine machinery in action at “must-see” event for 
industry suppliers and decision makers 

With exhibits from 300 national and international companies spread across 8000 square metres at the Royal Adelaide Showgrounds, the inaugural WineTech 2003 Trade Exhibition from July 16 to 19, is a must see event for anyone involved in wine production, say event organisers Exhibition Management.

“The best in Australian developed technology will stand alongside equipment from major international suppliers from France, Italy, the USA, New Zealand and South Africa, offering a huge variety of machinery and services for comparison,” said Exhibition Management’s Wayne Carroll.

“WineTech 2003 is an event that you just cannot afford to miss if you are involved in decision making for the purchase or specification of winemaking and related equipment and services,” Mr Carroll said.

Presented by Wine Industry Suppliers Australia (WISA), WineTech 2003 will offer visitors the chance to view more than $20 million worth of new technology, products, services and equipment – even those normally displayed in ‘field day’ conditions – undercover in a modern, air-conditioned fully serviced venue.

Over 4,000 national and international visitors involved in production, packaging, presentation, storage, distribution and point-of-sale, along with grapegrowers and winemakers are expected to attend the event.

To highlight the diversity of exhibitors and equipment on display Mr Carroll mentioned the planned displays of a few of the 300 confirmed companies who’s products will feature at WineTech 2003. 

“A.R. Black & Co, major manufacturers and importers of wine making equipment, will feature a new barrel washing device and for the first time ever its 'Black' Red Fermentor Irrigator will be on display, in full demonstration mode enabling visitors to see how it works. 


“F. Miller & Co will display its Australian designed and manufactured presses and crushers as well as several new products, while RGB Industries will feature its barrel racking system, storage and barrel handling equipment and Pall Australia will demonstrate OENOFLOW - the next generation in wine filtration systems,” Mr Carroll said.

WISA chairman, Geoff Schahinger says WineTech 2003 is set to become a landmark event on the annual wine industry calendar and will offer a unique experience to visitors.

“This event is the result of extensive consultation with almost 1000 representatives of the wine supply industry so its really an event designed by them, to meet their needs.

“The ability to see machinery in operation was an important requirement and we’ve got the venue and the exhibitors to provide what our industry has asked us for.
	For further information please contact:
	

	Michelle Patterson
	Jim Tsacalakis

	Exhibition Management
	Fuller Communications

	Ph: (03) 9699 4699
	Ph: (08) 8363 6811

	michelle@exhibitionmanagement.com
	jimt@fuller.com.au


5.0 Biodynamic AgriCulture Australia (a not for profit association)

Providing the Tools to make organic and biological farming easier!!
Australia's leading Biodynamic Educators, Hamish Mackay and Cheryl Kemp will present two Farmbi$ funded Biodynamic viticulture workshops in Victoria and WA in early July. Details below:

 

Thursday 3 & Friday 4 July, 2003
INTRODUCTORY BIODYNAMIC VITICULTURE, COLDSTREAM, VICTORIA   9.00am - 5.00pm both days

Emperor's Prize Estate will host the two day workshop on their 24 acre property located at 14 St Huberts Rd, Coldstream. The program includes developing a biodynamic spray program for your vineyard and the demonstration of making liquid fertilizers, biodynamic compost and weed teas. Participants will also see what the biodynamic preparations are and how to prepare and use them on farm. Soil fertility, the soil food web, preventing fungal disease, managing weeds and insects, peppering and the planting calendar will also be discussed. Producers are eligible for Farmbis subsidised price for eligible producers - $137.50pp inclusive of GST, lunches, course notes, morning and afternoon teas. 
Registration and payment in advance is necessary to secure the FarmBi$ subsidised price.
Info & Bookings:  Biodynamic AgriCulture Australia Office on 02 66550566 or email: bdoffice@biodynamics.net.au. 
Local enquiries can also be made to Maris Feldgen on (03) 9739 1454 or 

0408 341 119.

 

Monday 7 & Tuesday 8 July, 2003
DEVELOPING A BIODYNAMIC VITICULTURE PROGRAM, MARGARET RIVER, WA  9.00am - 5.00pm both days

Brookland Valley Estate will host the workshop at Flutes Café on their 20 hectare property Caves Rd, Wilyabrup. Participants will see what the biodynamic preparations are and how to prepare and use them on farm. The program also includes discussion of soil fertility, the soil food web, preventing fungal disease, compost and sward management, managing weeds and insects, peppering and the planting calendar. Cost for the workshop is $550pp for the two days inclusive of GST, lunches, course notes, morning and afternoon teas. Primary Producers are eligible for Farmbis funding which provides a 75% reimbursement of the workshop fee.
Info & Bookings:  Biodynamic AgriCulture Australia Office on 02 66550566 or email: bdoffice@biodynamics.net.au. 
Local enquiries can also be made to Colin Ross on 0428 943 529 or Mike Sleegers on 08 9755 9299.
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