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CRCV NEWS

1.0
Central Victoria Update – Viticare On Farm Trials

by Ian Goodwin and Ashley Wheaton, CRCV, DPI

The last update from Central Victoria of the Viticare –On-farm trials was in January 02, so we have much to report. As at January 02 this region had 3 RDI, 1 canopy management and 2 mulch/gypsum trials. Today only 2 RDI trials remain. This decrease in trial number should not be seen as failure or lack of enthusiasm by growers, but as a positive for the project. When practice change occurs as a result of the trial, most growers are prepared to focus their resources elsewhere.

2001/02:
RDI
At each of the three RDI trial sites the climatic conditions of the 2001/2002 season were such that a soil water deficit pre-véraison was not possible. However, the participants did have an opportunity to perfect the use of soil moisture monitoring equipment and improve their irrigation scheduling. 

Canopy management

Implementation of arch cane canopy management improved percentage, distribution and spacing of buds burst.  Fruit ripening was also more even. As a result the winemaker implemented arch cane across the entire block. Given this result in the first year, this trial did not continue.

Mulch/gypsum 
Two years of yield and pruning data has been collected from a mulch and gypsum trial, with no outstanding differences displayed. Soil water contents determined before and after irrigation indicated an increase in soil water at 40-50cm depth in gypsum and gypsum+straw. In order, gypsum+straw, gypsum, and straw treatments had greater soil water than control treatments before irrigation, indicating greater infiltration and conservation of water in those treatments. The vineyard manager also visually noted improved infiltration in these treatments compared with control. 

As a result of the observations, gypsum was applied to the entire property. To maintain organic matter and provide some cover for the soil surface, cover crops are rotated over a third of the property per year. The manager decided that he obtained sufficient information from this trial to make an informed decision regarding methods to decrease hardsetting and crusting soils and improve water infiltration. This trial was not continued in the 2002/03 season. Resources are being concentrated on an RDI trial.

The first year of a grape marc trial resulted in greater yields with no effects on berry chemistry. Visually, where marc was applied canopy growth and health of the vines increased, and run-off during irrigation decreased. This trial did not continue in 2003/03 due to reworking of the canopy.

2002/03:

RDI

Prior to the commencement of the 2002/03 season all three RDI participants have had one-on-one meetings with the regional coordinators. Plans for implementing RDI were developed and the outcomes distributed to the relevant participant. As a result of these meetings and the previous season participants were confident with how far they could stress their vines and at which growth stage to implement RDI. As a result of the growers elevated confidence of irrigation scheduling and implementation of soil water deficit, and a season well suited for implementing RDI, 2 of the 3 trial sites successfully stressed vines in there RDI treatments. 

A pre-véraison RDI in Shiraz implemented from December 1 to January 6 (half irrigation volume of control) successfully decreased berry size and induced basal leaf yellowing. Irrigation of RDI vines was equal to that of the control from January 6 until harvest on March 3. Data is currently being collated.

A post-véraison RDI in Cabernet Sauvignon implement from January 6 to harvest on March 7 (half irrigation volume of control) also achieved basal yellowing of leaves on RDI vines. Yield and berry samples at harvest were not collected from individual plots, rather total block, due to pressure from fruit purchaser. 

As with many of the trials, the stress on growers during harvest can cause a major reassessment of priorities. Who can blame a grower when they decide to concentrate on harvesting their entire vineyard, worth hundreds of thousands of dollars, compared with a small trial? Furthermore, the reliance on statistical information is often neglected because there is a lack of understanding of natural variation, associated error and probabilities. This will be a challenge in any future projects.

Other News

2.0
Adding value to your vineyard by using competency standards

by Sarah Pearson, Project Leader, WINETAC

Phone 08 8373 7090 Email sarah@winetac.com.au Web www.winetac.com.au
Many of your vineyard tasks eg picking grapes, monitoring pests and diseases, applying chemicals and managing your canopy, have been developed into national wine industry standards. There are over 40 of these standards, also known as units of competency, relevant to vineyard operations. In addition, there are hundreds of other standards relevant to other tasks in the wine industry that you, or your staff, might be undertaking eg cellar door sales.

These standards define the skill and knowledge required for a task and how, and to what standard, that skill and knowledge is applied in the workplace. Units of competency provide a framework for your business standards and goals. They also make the task of training easier and more systematic and can be customised to suit the particular requirements of your organisation. Standards are packaged together to form part of a Training Package. The wine industry has it’s own training package – the Food Processing (Wine Sector) Training Package – these standards were developed by wine industry representatives throughout Australia.

Using these standards as a base for both your operations and your training will save you time, effort and $. 

In addition, units of competency help you: 

· Benchmark your vineyards operations

· Quality assure your operation

· Coach, appraise performance and give feedback

· Set goals

· Motivate people

· Identify skills already possessed and therefore training needs to deal with gaps

· Write job descriptions and recruit new staff

· Train people in the why’s as well as the how’s – broadening their knowledge and application

· Simplify and streamline your industrial relations structure

Training in these standards can be ‘packaged’ in such a way as to create nationally recognised qualifications. Nationally recognised qualifications (eg Certificate 1 in Food Processing, Wine) can help your business by:

· Providing access to standards that have been developed by your industry

· Offering a large range of standards from which to choose - you can even select across skill sets eg wine grape growing and cellar door sales competencies might be most appropriate for your business needs

· Their flexibility – you can negotiate the training and assessment approach that best suits your business needs

· Increasing opportunities for workplace training and assessment – meaning less time off the job and increasing ownership of all parties

· Recognising current skills and knowledge – avoiding duplication of training

· Providing a benchmark for performance

· Enhancing career pathways to your employees

· Establishing quality parameters and evidencing attainment of quality standards

For more information on units of competency and how to implement them in your vineyard, contact WINETAC, visit our website and/or talk to your training provider.

Sarah Pearson, Project Leader, WINETAC

Phone 08 8373 7090 Email sarah@winetac.com.au Web www.winetac.com.au
3.0
Late season chemical control options for Botrytis
by Dr S-J Bell (The Australian Wine Research Institute: tel: 08 8303 6600, email: Sally.Bell@awri.com.au) This article appears in the Australian Wine Research Institute publication the Technical Review No 143, ( see ” www.awri.com.au”).

Recent rain events in many Australian wine regions have led to conditions conducive to the development of Botrytis cinerea and other bunch rots. Berry splitting has also provided opportunity for secondary rots such as Aspergillus.

Chemical control options for the control of Botrytis on wine grapes intended for export are limited late in the season. Only the dicarboximides i.e. products containing the active constituents procymidone or iprodione, can be used close to harvest, but should only be used in accordance with resistance management strategies.

	Active Constituent
	Some registered products
	Restriction on use

	iprodione
	Civet Aquaflo, Ippon 500 SC, Rovral Aquaflo, Rovral Liquid
	Use no later than 7 days before harvest

	procymidone
	Cyon 500 SC, Fortress 500, Spiral Aquaflo, Sumisclex 500
	Use no later than 7 days before harvest


Iprodione and procymidone are essentially protective sprays with minimal eradicant properties. Both are Group B fungicides and differ little in their activity. Chemical sprays should be applied at the first signs of berry damage (e.g. splitting) and/or if a rain event is forecast close to harvest. In these situations the application of the dicarboximides may offer little in the way of eradicant properties but may delay the further development of Botrytis.

We would advise grapegrowers to inform the purchaser of their grapes if they intend to use dicarboximide sprays close to harvest. Lastly, we strongly recommend that wine made from late-sprayed grapes be subjected to a pesticide residue analysis through a competent and accredited service, e.g. Analytical Service of The Australian Wine Research Institute.

Many questions have arisen concerning the use of potassium metabisulphite (PMS). Most evidence to date attesting to the effectiveness of PMS as a Botrytis control agent is contradictory and largely anecdotal. However, in a recent study PMS does appear to have some antifungal activity on existing Botrytis infected fruit but this activity is very short lived and does not prevent further sporulation (Wicks et al, 2002).

PMS is a legal additive during the winemaking process but is NOT REGISTERED for use in vineyards ie its use in the vineyard is illegal. However, if you are considering the use of this chemical it is essential that you contact the purchaser of your fruit and/or the relevant winery.

Note: Sodium Metabisulphite (SMS) is also not registered for use in the vineyard, but additionally it is not a legal additive during the winemaking process.

Wicks.T, McMahon.R, Davies.K, Hitch.C and B. Hall (2002). Potassium metabisulphite at harvest – does it control botrytis bunch rot? The Australian and New Zealand Grapegrower and Winemaker. September pp 77-78

4.0 Organics

submitted by Chris Penfold, University of Adelaide.

Adapted from an original article by Carol Ness, San Francisco Chronicle,  August 21, 2002, further enquiries please e-mail Carol Ness at cness@sfchronicle.com.

More and more California wines, including many of the finest, are going organic.  But you won't see it on most of their labels or in their ads. Call it their clean little secret.

High-end labels like Sinskey, Turley, Niebaum-Coppola and Araujo have embraced organic grape-growing with almost religious fervor. Altogether, 141 wine grape growers registered with the state as organic last year, up from 49 just four years earlier. Many more are growing their grapes organically but haven't bothered with certification, and others are moving in that direction.

"I think it's a sea change," marvels Frog's Leap's John Williams, a pioneer of the trend who is now watching his industry play catch up. Williams started growing his Zinfandel and other varietals organically in 1988. But like many vintners, Williams doesn't say so on his label and markets his wines for their quality, not for their organic grapes. Part of that is his belief - what's become gospel among his peers – is that growing methods that are good for the environment also produce superior grapes, and that means better wine.  The rest is fear. Vintners know that for many wine drinkers, seeing "organic" anywhere near "wine" brings back the bad old days of the early organic movement like the memory of a gulp of oxidized Chardonnay.

"It's the 'O' word - the old idea that . . . we are going to have to spend a lot more, and it's not going to be as good," says Williams. "I think it's going to take a long while to wear down." Mention organically grown wines to sophisticated Bay Area wine drinkers - ones who enjoy, say, Turley's big Zinfandels without realizing their provenance - and you hear gasps and concerns about finding alfalfa sprouts in the glass.

Master sommelier Larry Stone of Rubicon in San Francisco, and one of the top professionals in the country, routinely includes organically grown wines from Europe and the United States on lists he creates for renowned restaurants, including Roxanne's in Larkspur. He puts it this way: "It's the bane of organic and biodynamic wines in this country: In the past, (among) people practicing those techniques, the wines haven't been of high quality. Today that's not true. Some of the most incredible wines in the world are organic and even beyond that."  When you talk about "organic wine," terms can get confusing – especially because most people, vintners included, commonly lump them all together under that name. California and other states have set up categories, differentiating between wines made from organically grown grapes and those where the winemaking is also completely organic.

Starting in October, when the first national organic standards go into effect, the categories will be the same in all 50 states.  Very few wineries make completely organic wine under the federal definition, because that means they can add no sulfites. Sulfur dioxide, added in winemaking, stabilizes wine and keeps it from breaking down in the bottle. Most winemakers say adding some sulfites is essential to good wines.  Under the rules, "organic wines" are made from organically grown grapes and are processed without the yeasts, sulfites and any of some 500 additives and agents allowed in winemaking. If egg whites are used to clarify the

wine, the eggs must be organic.  If sulfites are added, the rules allow vintners to say only that their wines are "made from organically grown grapes," even if every other step is organic. Some complain that this leaves consumers with no way of distinguishing wines that are processed more naturally from those tweaked and manipulated through fermentation and aging.

The trend, which has its roots in France, is decidedly toward growing grapes organically, and making wines more naturally - but stopping short of legal "organic wine."  "It's more acceptable than it was before," explains Napa Valley vineyard manager Mark Neal. He supervises grape-growing on 2,000 acres; about 400 are now organic or well on their way, up from 35 a decade ago.  All are planted in Cabernet Sauvignon, a relatively easy-to-grow varietal.  The grapes go into wines made by Heitz, Grgich, Liparita, Duckhorn and others.  "There are more organic materials available, they're doing a better job and more people feel it's the way to go culturally, not just agriculturally," Neal says.

Most of those going organic are small wineries, not the big growers out in the Central Valley. And they still make up a tiny percentage of all the wine grapes grown in California.  Of 424,000 acres bearing wine grapes in California last year, only 6,875 were registered as organic - just 1.6 percent of the total, according to the state  Department of Food and Agriculture. Still, it's up from just 1,200 acres in 1997.

Typical of the trend is Robert Sinskey, who makes Pinot Noir near Yountville. He began converting to organic grape-growing in 1991, and completed the three-year certification process on 147 acres last year.  He grows most of his grapes in the Carneros district, where cool, damp weather makes for good Pinot grapes, but also means more mildew and botrytis - extra challenges for organic growers.

Techniques are similar to any kind of organic farming: careful tending of the vines, use of organic soil enhancements and nontoxic pest controls, cover crops, natural predators like hawks and owls, and good bugs to eat the bad ones. Sinskey said growing his grapes organically has made his wines better.  "We found that organics have helped us be more consistent and produced better fermentations. Everything's healthier. The fruit's there," he says.  At Spottswoode, Niebaum-Coppola and Frog's Leap, everyone who's embraced organic growing says the same thing: It makes better wine. Some, including Sinskey and Williams, are going beyond organic into biodynamic farming, a more intensive regimen.  But Sinskey's label, while mentioning "sustainably farmed," doesn't use the word organic. Neither does Niebaum-Coppola's or Frog's Leap's. You won't find these wines in the "organic" wine shelves in your supermarket or jug shop. Restaurant wine lists rarely mention it.

Spottswoode's back label used to say organic grapes, according to Beth Novak Milliken, who runs the family winery. They dropped it rather than adopting clunky wording that the government required, she says.  Spottswoode, which makes Cabernet and Chardonnay wines in St. Helena, has been farming organically since 1985 and is proud of a reputation for treating the land right, Milliken said. But, like her peers, she adds, Spottswoode wants its wines to be known first for their quality.  "I think if people see 'organic wine' on the label, it tends to scare people off a little bit, or limits who you sell your wine to," Milliken says.

At Niebaum-Coppola, organic farming started in the early '90s, after Chez Panisse founder Alice Waters put a bug in the ear of her good friend Eleanor Coppola, according to director of winemaking Scott McLeod. But the label on the winery's prized Rubicon, and its other wines, doesn't say so.  Marketing outside California is one reason.  "I think the California audience is a very different audience than in other parts of this country," McLeod says. Farming organically is "our belief, but we don't think that's something we want to put on others."  He's also concerned that having organic on the label would limit his pesticide options should a devastating insect invade.  "We don't want to put Rubicon out as an organic wine and then lose the vineyard to the glassy-winged sharpshooter," McLeod says.  All that reticence may give way as word leaks out that wines made from organically grown grapes are really good, the vintners say.  "When people get the message that this is all about quality, then this is going to completely flip," says Frog's Leap's John Williams.

That flip is underway, according to multiple signs in the Bay Area.  One is climbing sales at Bonterra in Mendocino County, which is one of the few wineries that's gone all-out for the organic market. Started under the Fetzer family and now owned by Brown Foreman, Bonterra is the biggest U.S. producer of wines made from organically grown grapes. Its wines dominate the "organic" shelves in the wine section at stores like Whole Foods and their front labels proclaim "organically grown grapes."

Since Bonterra released its first vintage in 1992, sales have grown steadily by 6 to 8 percent a year, hitting 155,000 cases last year, says general manager and winemaker Robert Blue.  He sees the difference 10 years have made when he talks to restaurant sommeliers and consumer groups.  "In the beginning if I said, 'This wine is made from organically grown grapes,' people looked at you funny," Blue says. "I get real acceptance and much more openness today." 

Another sign of organic acceptance has come at Beverages and More in San Rafael, the largest of the chain's 29 stores. Manager Ron Porter recently brought in seven organically grown wines from France and Italy, priced at $10- $20, put them on display and let shoppers taste. People liked them and snapped them up so fast that the chain's Albany store followed suit, he says. "We (in Marin) have a good discerning public and the organic wines have been a hit," Porter says. "It's now becoming accepted more in the mainstream. We're seeing more and more much better wines."

Change is also in the air at Chambers and Chambers in San Francisco, a distributor of brands such as Turley and Araujo to restaurants like Fifth Floor, Boulevard and Jardiniere. Of 140 wines the company distributes, 30 or so are organic or biodynamic. "I bet you 10 years ago we didn't have any," says Chambers vice president Carol Hastings.  About 18 months ago, Chambers' catalog began mentioning if wineries were growing grapes organically or biodynamically and if they were certified.  "A lot of people were asking," Hastings notes.  On the other hand, she says, "One thing we still find is that organic wines don't sell well off the organic shelf. People don't go there. They want to buy these off the regular shelf. If the wine and the marketing and the label are good, then they're glad it's organic."  No one keeps track of sales of organically grown wines in the United States.

But a survey by the Organic Trade Association suggests that sales of organic wines and beer are keeping up with the hot pace of organic foods in general, which has been shooting up 20 to 25 percent a year.  The small survey predicted that organic wine/beer sales would increase by 38 percent a year for the next three years.  Still, Niebaum-Coppola's McLeod says the surge in organic viticulture makes up just a tiny part of winemaking in California.  In part, that's because getting certified takes a lot of time, paperwork, and a willingness to let inspectors in every year. Not everyone will do all that, he says.  Most organic growers come to it from a philosophical framework. McLeod thinks more might take steps if there were an intermediate standard, a

low-fat version of the organic standard's non-fat.  Even then, he says, most produce growers are all about price, and grapes don't command more per ton just for being organic.  "If a grower were paid for that, I think that's where we'd really start seeing something," McLeod says. But, he adds, "The consumer's got to want it."  

Organic word game

Talking about "organic" and wine can be complicated. Here are some basic definitions, under new federal organic standards:

Organic grapes. Grapes grown without synthetic fertilizers, Pesticides or weed-killers. Sulfur can be used in vineyards. Vineyard must be certified.

Made with organic grapes. Wines made from grapes grown in certified vineyards can say this on the label. Also called "organically grown wines" and, often in Europe, "organic wines."

Organic wine. Both the grapes and the winemaking must be certified organic. Only organic additives allowed. No sulfites can be added. Can say "organic wine" on the label.

Sulfites. Sulfur-based preservatives that occur naturally in grapes and are added by most winemakers to keep wine from going bad when bottled. Since these are allergens, a label saying "contains sulfites" must be on bottles of wine that contain 10 parts per million or more. When none are added during winemaking, the label can say so, but there may still be some natural ones in the wine.

Sustainable farming. Not fully organic, but using many organic techniques to preserve the environment.

Biodynamic. An intensified version of organic farming, commonly called

"beyond organic" and used increasingly by grape growers.

The End.
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