
regulars
5 on the grapevine

6 my view

16 grapegrowing

45 winemaking

73 australian wine business

88 export market snapshot

90 marketplace classifieds

41

57

8

contents

April 2011 issue 567

special focus: eductation
news
7 Australia leads the way in wine education
8 Global diploma expands career choice
9 Wineries fear Cellarmasters’ buy-out
11 Regional Roundup: Western Australia
13 Vintage 2011: Vigilance and patience pays off

grapegrowing 
16 Growers told to get savvy in selling grapes
18 A new vineyard grading system for wine quality
24 Grape trial to boost premium wine production in WA

canopy management, trellis design and pruning
27 Trellis design still important to vine structure
30 Ocvitti to launch clamp for metal posts
31 Semillon study reveals leave removal effect
34 NZ pruning technology way of the future

vine health & development
35 Research: Resistance of RS-3 and RS-9 rootstocks  
37 Yalumba nursery releases new clonal selections

fertilisers and nutrition
38  Quantifiable changes with organic mulch

R&D At Work
winemaking
45 Aussies export their expert advice to China
48 Cutting through the confusion around Pinot G
57 Angove rediscovered and renewed

filtration 
62 Cross-flow experience delivers efficiency
66 Sirromet installs cutting edge cross-flow filter  

australian wine business
73 Talk is tweet for our Wine Communicators
74 Time for Coonawarra to consider sub-regions
76 Back to the blackboard for wine industry?

IT in the wine industry
81 Fresh and simple designs give web wow factor 

education & training
83 Courses deliver students career options

cover:  Quarry Hill viticulturist Rory McCuaig oversees the picking of the 
small Canberra region winery’s first decent harvest of Savagnin, 
which its winemaker, Alex McKay, will blend this year with its 
Sauvignon Blanc to make a new dry white. Photo: Russell 
Kerrison, Quarry Hill.  An Australian and New Zealand wrap of 
Vintage 2011 begins on page 13.
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Della Toffola has over 40 years of experience in winemaking 
and stainless steel processing. With an emphasis on innovation 
and technology, the extensive Della Toffola product range 
includes crushers/destemmers, pumps, presses, flotation 
systems, filters, storage, stabilisation, refrigeration and 
fermentation equipment.  

With pricing to match various budgets, Ceramic Cross Flow 
filtration features automated continuous filtration and long life 
ceramic membranes, and is producing excellent results for 
many wineries including the Australian Vintage Wine Group. 

Trialled in New Zealand with outstanding results, the 
Polar System is an inline on-demand continuous tartaric 
stabilisation technology providing significant operational 
savings through reduced energy use, cleaning costs, water 
usage and waste management stream.

All Della Toffola equipment is backed up with expert local 
technical and engineering support, in addition to a wide range 
of spare parts. Contact us today and find out how Della Toffola 
can help you produce higher quality wines, make the winemaking 
process more efficient and environmentally friendly.

Phone: +61 3 8405 9070 • Fax: +61 3 8405 9071 • info@dtpacific.com • www.dtpacific.com

47 Yale Drive (PO Box 349), EPPING, VIC 3076   

Proven filtration
and stabilisation technology


