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cover: As Graphic Language Design's Diana Jaquillard explains this 
issue, there is a world of opportunity for wine producers in diverse market 
segments. Labels targeted at niche/segmented markets include The 
Hedonist (biodynamic), Equality (Fairtrade) and Organic Australian Vintners. 
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E.E.Muir & Sons Pty Ltd

E.E.Muir & Sons stocks a wide range of wine-making consumables at all our branches.
Where E.E.Muir & Sons does not actively have a local branch we are working in partnership with 

reputable companies.

Some of these quality products on-hand in each branch include: 

Quality Winemaking products now available at all 
E.E.Muir & Sons Branches including our agents in the 

Barossa, Hunter, Griffi th, Rutherglen and Tasmania

Key E.E. Muir & Sons contacts and their agents, include: 

Bellarine Peninsula Cam Muir 0413 485 676 03 9742 1778
Barossa Farmer Johns Lyndon Plew 0430 448 118 08 8562 1311
Coonawarra Allison Chambers 0439 184 707 08 8737 2800
Griffi th Yenda Produce Peter Taprell 0427 566 679 02 6966 8903
Hunter Ace Ohlsson Nathan Friis 0411 072 091
Limestone Coast Greg Smith 0429 797 643 08 8737 2800
Melbourne Sales Manager Damian Toon  0409 431 771 03 9931 0133
Mildura Lisa Martin 0437 954 306 03 5022 7500
Mornington Peninsula  Jen Hackett  0419 137 749 03 5998 1100
Riverland Craig Wooldridge 0407 729 842 08 8595 1580
Rutherglen McNamara’s Tim McNamara 0418 861 449 02 6032 9533
S.A (McLaren Vale) Peter Hoeck 0408 826 325 08 8383 0333
Tasmania Paul Yeates 0418 141 791 03 6498 6800
Wangaratta David Handley  0428 573 689 03 5721 3115
Western Victoria  Greg Walton 0417 310 797 03 9742 1778
Yarra Valley : Adrian Utter 0418 148 877 03 9737 9203
 Lee Duffy 0408 385 478 03 9737 9203

•  AiRD Innovative range of cleaning and 
sanitizing products

• Ascorbic acid: 25kg  
• Bacteria and Yeast CHR Hansen
•  Bentonite SIHA Active G  (BEGEROW) sodium 

& Calcium blend
• Citric acid (anhydrous): 25kg 
• Calcium chloride 75% fl ake: 25kg  
• Caustic soda Micro Pearl (Thasco), 25kg  
•  Caustic soda: Lqd 15L, 100L, 1,000L, and Bulk
• Crème of tartar: 25kg 
• Di-ammonium phosphate (DAP. food grade) 
• Enzymes
• Filter aids
•  Filter Pads and Lenticular Cartridges (BECO) 

to suit all situations

• Grape Juice Concentrate 25L, 200L
• L (+) tartaric acid: 25kg 
• Liquifi ne gelatine: 21kg 
• Malic acid: 25kg
• Oak Adjuncts
• Potassium carbonate (food grade): 25kg
• Potassium metabisulphite (PMS): 1kg 
•  P.V.P.P. (Both the Chinese and American 

material are available)
• Soda ash-dense (sodium carbonate): 25kg
• Sulphur Rings and tablets
• Tannins
• Volclay bentonite sodium: 25kg
• Wine Dividers and Packaging
• Yeasts, Maurivin (Vic and South East S.A only)


