
regulars

5 on the grapevine

19 grapegrowing

55 winemaking

105 australian wine business

113 the wine exporter

116 marketplace classifieds

39

55

37

contents

August 2010 issue 559

news
6 My View: John Weeks – Australia MIA at Vinexpo Asia-Pacific
7 Mid-sized wineries take a hit in NZ
10 National vineyard could be relocated

grapegrowing
19 Pinot Noir clonal trials at Tamar Ridge
26 Control of grapevine powdery mildew using milk, oils and other natural 

materials
29 Australian Shiraz Disease in our backyard

trellising & training
40 Key factors to consider when selecting a trellis system

spraying
45 Gearing up (again) for powdery mildew control – some practical tips

tractors & harvesters
45 A warning for chemical users
46 Fendt Vario 200 Series – the first specialty tractors with Vario CVT 

transmission
48 New range of pull-type and self-propelled grape harvesters now 

available

winemaking
55 Key messages inspire AWITC delegates
67 2010 post-vintage bulk wine review
73 Off-premise US wine sales increase

bottle & packaging
78 Post-bottling spoilage – who invited Brett?
87 Increasing number of US wineries turn to multiple closures

oak & barrels
95 Sensory evaluation of barrel experiments
99 Oak barrels – looking after your investment

tanks & storage
102 Ensuring the correct hose connection for fluid transfer
104 New breather valve protecting tanks

australian wine business
105 Counterfeit wines
106 Part One: Establishing a presence in social media – Facebook
111 Full absorption costing

the wine exporter
113 Australian Wine Export Market Snapshot

cover:  WineTech 2010, along with the 14th Australian Wine Industry 
Technical Conference, came to Adelaide last month. Both events 
have been labelled a success despite tough times in the industry.

FRESH THINKING 
THAT KEEPS 

OPENED WINE 
PERFECT TO THE 

LAST GLASS.

H
B

T
/W

P
R

0
5

7
/G

G

Wine Shield is an award-winning innovation that keeps wine fresh 

in an opened bottle, for up to 5 days after the fi rst glass is poured. 

Because there’s no risk of spoilage, the wine will retain the taste and 

aroma just as the winemaker intended.

Simply slip a Wine Shield disc into the 

bottle. It fl oats 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 and quick to deploy and is 

simply disposed of with the bottle. It’s also easy, because there’s 

no gas or vacuum pumping involved. Independent laboratory 

testing in Australia and the USA has proven 

its effectiveness. 

Order from our distributors or direct - 

details at www.winepreserva.com and 

keep your wine tasting the way you 

intended – right to the last glass.
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