
regulars

5 on the grapevine

23 grapegrowing

47 winemaking

81 australian wine business

88 the wine exporter

93 marketplace classifieds

31

89

21

contents

July 2010 issue 558

news
6 My View: James Halliday – Putting ‘climate change’ into perspective
7 Kiwis peck at a Russian FTA
10 NZ wine industry announces 2010 vintage results

clare valley
19 Clare Valley unites as region to discuss future
21 Clare Valley records exceptional vintage

grapegrowing
23 Sudden increase in the onset of grapevine yellow speckle disease in 2010
28 Rootstock and rootstock-scion interaction regulate potassium in 

grapevines
31 Tassie growers feel the sting

pruning solutions
34 The cost of cane pruning in a VSP canopy
37 Robo Pruner 2 unveiled

frost control
39 Post-frost vineyard management
41 Vineyard spring frost control options

spraying
43 How to get the best out of the chemicals you apply
46 Quantum deals on Quantum Mist

winemaking
47 Trends in the composition of Australian wine, 1984-2008
62 The world is waking up to tannin values
65 CMC: a new potassium bitartrate stabilisation tool

wastewater management
73 Scoping wastewater project provides best outcome

analytical services
76 Concern builds over contamination and implications
78 Balance the key to healthy soil
79 AsureQuality opens new export wine certification lab

australian wine business
81 Predators seizing the day?
84 Aussie presence felt in London
85 Bird in Hand plays to the crowd

education
86 Training: what’s in it for your wine enterprise?

the wine exporter
88 Recent changes to GST law affect WET
89 Australian Wine Export Market Snapshot

cover:  This month, Grapegrower & Winemaker puts retail’s ‘big boys’ under 
the microscope.

www.winepreserva.com
H B T / W P R 0 5 2 / G W

NOW KEEP THE
LAST GLASS OF

WINE AS PERFECT
AS THE FIRST.

Wine Shield is an award-winning innovation that keeps wine fresh 
in an opened bottle, for up to 5 days after the first glass is poured.

When you slip a Wine Shield disc into the bottle, it floats on the 
surface, creating a barrier between the wine and the air space in the 
bottle. This dramatically slows the oxidation process that spoils wine.

Wine Shield is inexpensive, quick and easy to use and is simply 
disposed of with the bottle. Now you can enjoy the last glass as much 
as the first – just as the winemaker intended. 

You can order Wine Shield from our specialty retailers or direct - see 
details at www.winepreserva.com then you’ll be able to keep your 
wine fresh to the last glass.




