A catalogue of the major articles
published in The Australian & New
Zealand Grapegrower & Winemaker
during 2003.

Nos. 468 - 479

Bottling, Labelling & Packaging

Controversies about corks. John Casey. 475:68-74.

Embarking on label design? Diana Jaquillard. 475:82-84.

On the bottle. Bottling with screw caps. Tyson Stelzer. 478:100-104.

ProCork - the Mount Avoca experience. Matthew Barry. 477:101-102.

Step on the gas: controlling dissolved gases and sulphur dioxide in
screw-capped wines. Tyson Stelzer. 477:95-98.

The AWRI closure trial: sensory evaluation data 36 months after
bottling. Leigh Francis, John Field, Mark Gishen, Peter Valente,
Kate Lattey, Peter Hoj, Ella Robinson and Peter Godden. 475:59-
64.

Uncapping the truth about sulphides: Sulphide management for screw-
capped wines. Tyson Stelzer. 476:105-106.

What's in a label? Robert Mihart. 475:88.

Will they buy it? Convincing consumers of the case for screw caps.
Tyson Stelzer. 479:88-93.

Winemaking with a twist. Tyson Stelzer. 475:65-66.

Brettanomyces (See Winemaking)

Bulk Wine Broking
The drum on bulk wine brokerage. Jim Moularadellis. 468:67-68.

Cellar Door

Creating a total experience for the customer at cellar door. Paul LeLacheur.
469:64-65.

Hunter Valley is home to the nation’s best cellar door/tourism facility. Sonya
Logan. 471:100-102.

Staffing your cellar door - the face of your brand. Paul LelLacheur.
475:110.

Understanding the customers - the key to cellar door and mail order sales.
lan Perrett. 471:1083.

Crushing and Pressing Equipment

Crusher and press selections need very careful thought. Bruce Humphery-
Smith. 473:47-48.

Vaslin Bucher comes to aid of Margaret River school. Sonya Logan.
473:54.

Education & Training

Training through the NWGIC - do your staff have the skills and knowledge
required to achieve your corporate objectives? Allison Deegenaars.
479:32-34.

Training your way to success - bridging the gap between business planning
and training. Peter Mansfield. 474:87-88.

Environmental Management

Buying a wastewater treatment biodigester. Tony Johansen. 477:53-56.

Climate change projections for Australian viticultural regions. Kathleen L.
Mcinnes, P.H. Whetton, L. Webb, and K.J. Hennessy. 469:40-47.

Environmental management in Victorian viticulture. Jane Fisher, Anne-
Maree Boland, Megan Hill, Sue McConnell. 477:59-63.

How secure are your rights to water? Rosemary Lyster. 470:30-31.

Landscape issues to consider when reviewing vineyard impacts on
environment. Wayne Brown. 469:53-54.

Latest trends in waste management at a state level: how they might affect
your operations? Rosemary Lyster. 474:85-86.

Managing waste water: are you compliant with the law? Rosemary Lyster.
479:102-1083.

National Wine Industry Waste Management Forum. Adam Wightwick.
472:43-45.

Partners in sustainability. Dr. Kerri Muller. 470:25-29.

Potential impact of nutrient leakage in vineyards. Dr Bill Slattery. 469:34-
35.

Recycled wastewater on trial at Great Western. Sonya Logan. 469:48-49.

Rymill steps softly on Coonawarra soil. 479:104-105.

Sustainability and the wine industry: what should you be reporting?
Rosemary Lyster. 477:64-66.

Simulating soil salinity dynamics and impacts on grapevine yield. Xike
Zhang, Rob Walker, Doug Godwin and Bob White. 473a:81-82.

The National Action Plan on Salinity and Water Quality: what is it and how
will it affect you? Rosemary Lyster. 472:46-47.

The use of microbial treatments in winery waste management. John D.
Brooker and Chris Smyl. 469:31-33.

The Viticare Environmental Risk Assessment tool: getting started with
environmental management. David Baker and Anne Maree Boland.
469:50-52.

Towards sustainable populations of beneficials in vineyards: identifying and
testing indicators. Linda J. Thomson and Ary A. Hoffmann. 470:32-
34.

Vineyards to landscapes - where are the links? Gioia Small. 473:29-32.

Winery liquid waste: lagoons and bioreactors. Antony Johansen. 471:48-
49.

Winery wastewater - the most important by-product of a winery. Peter Goss.
469:36-39.

Eutypa Dieback (See Pest & Disease Management)

Fermentation Technology

Instant analyses. Frank Smith. 472:39-40.

Stuck fermentation management. Karien Lourens and Graham Reid.
469:72-74

Stuck fermentations: Oxygen and nitrogen requirements - importance of
optimising their addition. L. Blateyron, A. Ortiz-Julien and J.M.
Sablayrolles. 478:73-79.

Winemaker forum: how leading winemakers achieve successful ferments,
and manage fermentation problems. 478:80-87.

Filtration & Clarification

Cross-flow membrane processes for wine - selecting your equipment. Tim
Grosser. 471:72-77.

Exceptional wine filtering performance at Mildara, Merbein. John Kontrec.
471:81-82.

Getting the clouds out of the wine. Frank Smith. 471:67-68.

Filtration for small wineries. Bruce Humphery-Smith. 471:69-71.

Influence of glucanases on filtration, promoting effect of yeast autolysis,
mannoproteins and yeast secondary substances. German
Hasselbeck and Rolf Stocke. 477:103-105.

Frost Protection

Frost and heat protection for grapes. Peter Newbury. 474:79-80.

Frost types, their timing and how to minimise frost risk. Di Davidson.
474:77-78.

Workshop information tackles frosty issue: Romeo Bragato Frost Workshop,
Wellington 2003. 479:17-22.

Grapevine leaf rust (see Pest & Disease Management)

Grapevine bud dissection

Grapevine bud dissection - don’t cut off your fruit this winter! Daniel Smith.
471:17-20.

Results from a bud dissection project. Daniel Smith. 472:58-62.

‘Hen and chicken’ disorder. See Pest & Disease Management.

Overseas

Europe swelters under early harvest. Rachel Alembakis. 477:90-91.

Un vigneto chiamato Friuli - a vineyard called Friuli. Glynis Macris. 477:35-
37.

Pest & Disease Management

A new dagger nematode with potential for spread of some nepoviruses.
Greg Walker. 476:78-80.

Aspects of IPM for the control of ripe rot and bitter rot diseases of grapes.
Chris Steel, Tony Somers, Lindsay Greer, Jo Hatfield, Chris Hayward
and Milena Radovanovich-Tesic. 476:33-36.

Birds eat shoots, not just fruit. Belinda Rawnsley and Cassandra Collins.
478:25-27.
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Botrytis fungicides - more research needed on spray timing. Trevor Wicks
and Barbara Hall. 476:47-48.

Can phylloxera grow on your rootstocks? Part 2. Kathy Viduka, Paul
Mitrosvki, Ary Hoffman and Angela Corrie. 476:55-59.

Controlling powdery mildew - what to spray and when. Trevor Wicks,
Barbara Hall and Catherine Hitch. 473a:111-112.

DMI fungicides and powdery mildew control. Trevor Wicks, Greg Wells and
Mark Sumner. 476:90-91.

Early detection of phylloxera - present and future directions. Karen Herbert,
Ary Hoffman, Kathy Ophel-Keller, Kevin Powell, Yvonne Parsons,
Robyn van Heeswijck. 473a:93-96.

Eradication and awareness head grapevine leaf rust action. Dr. Prue
McMichael. 468:17-19.

Experts converge in NSW to shed light on grapevine trunk diseases.
Sandra Savocchia and Tony Somers. 476:38-41.

Developing an integrated pest management strategy for viticulture. Linda
Ward. 476:75-77.

Incidence of Phaeomoniella chlamydospore infection in symptomless young
vines. Jacqueline Edwards and lan Pascoe. 473a:90-92.

International powdery and downy mildew workshop - California, USA. Trevor
Wicks, Bob Emmett, Kathy Clarke and Peter Magarey. 476:81-83.

Investigating the role of bacteria in grapevine propagation and trunk diseases.
Helen Waite and Mary Cole. 475:15-16.

It's not worth the gamble: serious problems associated with top-working virus-
infected vines. Nuredin Habili. 476:84-89.

Managing eutypa dieback of grapevines: research update and future directions.
Mark R. Sosnowski, Mette L. Creaser and Trevor J. Wicks. 473a:88-89.

Plant hormones in relation to ‘hen and chicken’ disorder. Stephen M. Swain and
Andrea Muller. 474:35-39.

Powdery mildew of winegrapes. Diana Fisher and Dr Trevor Wicks. 476:24-32.

Primary bud necrosis: results from bud examinations in winter 2002. 473a:25-
27.

Sulphur-free control of powdery mildew in organic viticulture: successes,
strategies and suggestions. Peter Crisp, Eileen Scott and Trevor Wicks.
473a:123-124.

Sunburn in grapes contributes to disease infection. Dennis Greer, Lindsay
Greer, Chris Steel and Suzy Rogiers. 472:19-21.

Survey of the Hunter Valley and Mudgee wine regions for eutypa dieback
disease. Mette Creaser, Sandra Savocchia, Catherine Hitch and Trevor
Wicks. 472:15-17.

Tip reddening and dieback of Shiraz vines: virus or lightning strike? Nuredin
Habili, Barbara Hall and John Randles. 473a:14-16.

The distribution and prevalence of Petri disease and esca in Australian
grapevines. Jacqueline Edwards and lan G. Pascoe. 476:43-46.

Trying to rid your vineyard of crows is not easy. Jim Savage. 470:23.

Turning talk into action - progress on regional biosecurity protocols in greater
Victoria. Dr Greg Buchanan. 471:21-22.

Use of molecular techniques for the transfer of powdery mildew resistance
from a wild American grapevine into elite winegrape cultivars. Mark
Thomas, lan Dry, Claire Barker, Tamzin Donald, Anne-Francoise Adam-
Blondon, Jerome Pauquet and Alain bouquet. 473a:97-99.

Victorian takes fight to ‘flying piranha. Anita Donaldson. 476:49.

What is primary bud necrosis (PBN)? Belinda Rawnsley. 473a:21-24.

Phylloxera (See Pest & Disease Management)

Powdery Mildew (See Pest & Disease Management)

Primary Bud Necrosis (See Pest & Disease Management)

Pruning, Training & Trellising

Downward-growing grapevine shoots re-visited. Dr Richard Smart and lan
MacMillan. 472:64-68.

Fruitfulness in vertically-divided canopies. David Sanderson. 476:18-20.

Mechanical thinning to stabilise yield and improve grape maturity and
colour. Paul R. Petrie, Peter R. Clingeleffer and Mark P. Krstic.
473a:118-120.

Mechanism of action of pruning wound dressings. John Hunt. 474:19-20.

Problems with downward-oriented grapevine canopies. lan MacMillan.
468:20-24.

Pruning - spur, cane, or a bit of both? The Tinlins McLaren Vale experience.
lan MacMillan. 472:49-54.

Pruning to improve grape and wine quality in warm, irrigated vineyards.

Paul Petrie, Peter Clingeleffer, Mark Krstic and Mark Welsh. 472:55-
58.

The use of sacrificial canes as a tool for vigour control - does it really work?
Mardi Longbottom, Patrick lland and Peter Dry. 473a:7-12.

Vine training - a traditional perspective. Kym Ludvigsen. 477:48-52.

Refrigeration & Cooling

Optimising refrigeration useage for cold stabilisation of wines. Greg Howell
and Marco Vallesi. 477:84-86.

Refrigerants in the winery. Tony Kimpton. 477:80-83.

Solar heat loads on refrigeration systems. Mark Weedon. 477:77-79.

The benefits of high temperature refrigeration for red fermentation. David
Hudson. 477:86.

Soil Management

Chook manure comes to the rescue for South Gippsland vineyard. Sonya
Logan. 473:44.

Cover cropping - an agronomist’s perspective. Chris Penfold. 473:37-38.

Cultivation vs minimum tillage. Kym Ludvigsen. 473:41-43.

Retro ripping - a rigorous approach to remedial tillage of established
vineyards. Alfred Cass. 473a:62-67.

Wing ripping - deep tillage of soil for production of optimum wine quality and
environmental sustainability. Alfred Cass, Daniel Roberts and Mike
Bobbitt. 473a:51-59.

Vine Health & Improvement

Grapevine health issues in 2002. Dr. Bill Roberts and Dr. Prue McMichael.
471:43-45.

Quality matters - sourcing and handling high quality planting material.
Helen Waites and John Crocker. 471:37-39.

Meeting quality demands from industry. Anna Hurn. 471:46-47.

The importance of using high quality planting material. Di Davidson.
471:28-29.

Vine Improvement Group Reports

2002 a year of change for SAVI. Wayne Farquhar. 472:30-33.

2002 South Australian grapevine cutting sales figures. Wayne Farquhar.
471:56-57.

AVIA-certified planting - a must for your vineyard. Kym Ludvigsen. 471:52-
55.

No sleeping dogs at Dead Dog Swamp. Martin Lightfoot. 471:64.

Synopsis of the activities of the Western Australian Vine Improvement
Association in 2002. Chris Harding. 471:60-61.

VAMVVIA undergoes change in 2002/2003. Michael Pullen. 471:65.

Vine improvement in Tasmania - an update. Duncan Farquhar. 471:62-63.

Vine Nutrition

Cover crops and vine nutrition. Chris Penfold. 478:36-38.

Effects of organic mulch on soil and plant nutrients. Rob H. Agnew, Dion C.
Mundy and Mike Spiers. 473a:33-38.

Getting the most out of composts and mulches. Dr Kevin Wilkinson. 478:44-
48.

Soil analysis in established vineyards - the importance of collecting the
right samples. Ben Thomas and Amanda Schapel. 478:40-43.

Spent mushroom compost for viticulture. Katie A. Webster and John C.
Buckerfield. 473a:39-43.

The mechanisms and viticultural factors governing potassium accumulation
in the grape berry - Part 1. Dr Robyn Wood and Matthew Parish.
473a:141-143.

The post-harvest period, carbohydrate reserves and vine productivity.
Jason Smith and Bruno Holzapfel. 478:31-34.

Vineyard Automation
Automating the winery. Frank Smith. 468:44-47.

Vineyard Equipment & Machinery

More power and performance being packed into the vineyard tractor
envelope. John Fitzsimmons. 470:57-58.

Quality competition lifts choices in a market with over-capacity. John
Fitzsimmons. 468:51-54.

Vineyard Irrigation

Application of partial rootzone drying to Shiraz in a semi-arid climate.
Yasmin Chalmers and Mark Krstic. 473a:107-108.

Don't let the salt get into the wine. Frank Smith. 469:15-16.
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Elliston’s wise move cuts water-use. Anita Donaldson. 478:58-59.

Eyre Peninsula planting defies drought. Max Veronelli. 472:17.

Going easy on the water produces good fruit. Michael Porteus. 468:27-29.

Growers in Orange region count cost of drought. Sonya Logan. 469:19-22.

Improved management of weeds under drip-irrigated vines. 475:17-20.

IREC winners keep the water in front of the crops. Michael Porteus. 473:19-
22,

Nitrogen and water management strategies for Vitis Vinifera cv. Shiraz. Bruno
Holzapfel, Jessica Wade, Kerry Degaris and David Williams. 478:60-
64.

‘Not dry enough’ for dryland vineyard owner. Max Veronelli. 470:22.

Organic matter for water-saving. Katie Webster. 478:65-68.

Vineyard Spraying

Agricultural spray adjuvants: effects on grape berry wax, berry microflora and
subsequent botrytis infection. Suzy Rogiers, Lindsay Greer, Melanie
Weckert, Chris Steel, Leigh Schmidtke and Bruno Holzapfel. 477:19-
21.

Better disease control by using adjuvants. Alison MacGregor, David Riches,
Robyn Gaskin and David Manktelow. 475:47-50.

Commercialisation of the new SARDI fan: the influence of fan design on power
efficiency, spray coverage and work rate with multi-fan sprayers. Geoff
Furness, Les Bollenhagen and John Packer. 476:64-74.

Sprayer calibration and maintenance. David Kumnick. 475:44-46.

The fundamentals of an effective spraying program. Mark Whisson. 475:41-
44,

Vintage Reports

Estimated crush of 1.36 million tonnes in 2003. Winemakers’ Federation of
Australia. 475:23-26.

Positive winegrape industry outlook dependent on fair 2003 prices. Victorian &
Murray Valley Winegrape Growers’ Council. 469:24-25.

Red grape prices ‘not sustainable’ Victorian & Murray Valley Winegrape
Growers’ Council. 470:6.

Viticulture

Adapting technology for the vineyard through CRCV on-farm trials. 479:35-38.

Australia’s first nuclear collection of grapevines. Sonya Logan. 474:30-31.

Building a stronger Greater Victorian winegrape industry. Michael Murtagh.
477:22.

Composting - the process. Cassandra Schefe. 470:14-17.

Crop forecasting for better vineyard efficiency and wine quality. Dr Gregory
Dunn and Spencer Field. 473:17-18.

December is the time to. . . Mark Whisson. 479:30-31.

Do you know your cost of production? Di Davidson. 469:17-18.

Floor management systems to reduce vineyard inputs and improve grape
quality: Abundance of beneficial nematodes. Loothfar Rahman, Rhonda
Smith, Rob Lamont and Ron Hutton. 478:21-24.

Grower poll to determine IDC future. Spencer Field. 479:23-25.

IDC project improves vineyard biosecurity in Greater Victoria. Spencer Field.
479:27-28.

Improving bunch weight prediction in winegrape yield forecasting. Dr. Gregory
Dunn. 470:19-20.

Oedema - grapevines have trouble with water retention too! Prudence Honner.
474:27-28.

Precision viticulture. Frank Smith. 468:31-33.

Predicting bunch weight early in the season. Dr Gregory Dunn. 478:29-30.

Shiraz shrivel update: the results. Nicole Dimos, Suzy Rogiers, Dennis Greer,
John Gray and Rosemary White. 474:17-19.

Strategic viticultural practices. Di Davidson. 475:28-30.

The Toronto viticulture summit focuses on overcoming limitations. Dejan Tesic.
468:25-26.

The use of near infrared spectroscopy for grape quality measurement. R.G.
Dambergs, D. Cozzolino, M.B. Esler, W.U. Cynkar, A. Kambouris, I.L.
Francis, P.B. Hoj, M. Gishen. 473a:69-76.

Viticultural viability. Di Davidson. 473:24-26.

Wine & Health

A component of wine called resveratrol. Creina S. Stockley. 477:114-117.

The importance of diet in conjunction with wine consumption. Creina S.
Stockley. 477:118-119.

Wine Business
Are you terrified by the bioterrorism laws? Bruce Drinkwater. 475:108-109.
Attracting and retaining key staff on vineyards. Mike Stephens. 475:31-38.

Being profitable precisely - a case study of precision viticulture from Margaret
River. Rob Bramley, Bruce Pearse and Phil Chamberlain. 473a:84-

87.

Engineering better quality wine - Part 1. Bruce Davis and lan Jeffery.
475:106-107.

Engineering better quality wine - Part 2. Bruce Davis and lan Jeffery.
476:124.

Failure to properly establish trade marks can be an expensive oversight.
David Gaszner. 478:108-109.

Good relations? A look at grower and winery relationships. Anita Donaldson
478:9-12.

Greater Victoria winegrape pricing and utilisation survey. Spencer Field.
474:22-23.

Has the e-commerce bubble burst for wine? Paul LeLacheur. 473:79.

Ready for Harvest. Mark Davidson. 477:120.

Survive, for the opportunity to thrivel Matt Gaffney and Jon Munnings.
471:89-90.

The profitability of growing winegrapes in Greater Victoria 2001-02 season.
Megan Hill and Andrew Patterson. 476:15-17.

The untapped potential of Web use in the wine industry - a review of the
current status of Internet use. Natalie Stevens. 471:90-92.

Wine and the WET. Leigh Devine. 475:112-113.

Wine Export

Australian wine exports achieve all-time record growth. Australian Wine &
Brandy Corporation. 470:37-38.

Capitalising on Germany’s increasing interest in New World wines. Martina
Klingbeil. 470:39-42.

Challenges to Australia’s strength in the UK marketplace. Rachel Alembakis.
473:75-76.

Denmark - bigger than it is small. Thomas Andersen. 474:81-83.

Don’t miss the export boat! Remember your Certificates of Analysis. Greg
Howell and Marco Vallesi. 471:97-98.

Foreign currency management. Richard Lowe. 475:97-98.

Indian export ‘baby’ needs nurturing. Anita Donaldson. 478:113-114.

Japan: the tide is turning - the time is now! Benjamin Holt. 470:50-55.

Managing export risk in the wine industry. Mary Ibrahim. 469:70.

One size (of export market) does not fit all (wine producers). Dr Richard Gould.
472:79-82.

Red, hot and delicious: an update on Canada and AWB Canada’s activities.
Greg Homonylo. 470:42-49.

Riverina winery our agribusiness exporter of the year. Sonya Logan. 468:85-
86.

Tapping the wine market in Quebec. Elisabeth Muir. 471:92-96.

The euro - what does it mean for Australian exporters? Tim Harcourt. 468:86-
87.

The rising AUD-USD exchange rate and its impact on our US wine exports.
Sonya Logan. 475:95-96.

US price plunge looks good for exports. Anthony Manifold. 476:94.

West Australian wine needs sevenfold export boost. Frank Smith. 469:68-69.

Will the sleeping giant wake? $2 sparkling a threat to European wine markets.
Frank Smith. 479:97-98.

Wine Marketing

Direct marketing: an introductory framework for implementation at the
cellar door. Dr Steven Goodman and Wade Jarvis. 479:43-49.

Has the era of regional branding arrived for the Australian wine industry?
Some perspectives. Dr Johan Bruwer and Michael House. 479:56-
61.

Focus your efforts with a marketing plan. Paul Hamra. 479:67-68.

Re-branding: Wolf Blass/Eaglehawk, a case study. Michaela Murphy.
479:50-51.

Sporting success a good bet. Anita Donaldson. 479:68-69.

Tall task, tight budget? Pick PR. Michele Cozzi. 479:64-66.

To niche or not to niche? Wade Jarvis and Steven Goodman. 477:108-
113.

Total tourism experience important in wine region awareness. Anita
Donaldson. 479:53-54.

Wine Regions

Viticultural sub-regions and their delimination - case studies: Mornington
Peninsula and Cowra. Dejan Tesic. 473a:135-138.

Marketing the Broke Fordwich region - a new area adopting a novel
approach. Paul LeLacheur. 478:126-127.
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Mission Wine Marlborough - showcasing Marlborough wine to the world.
Anita Donaldson. 479:62-63.

More news from Broke Fordwich - small is beautiful. Paul LelLacheur.
479:106.

Winemaker Profiles

Brajkovich, Michael. Kumeu River Wines. 474:75.
Ewart, Andrew. Mountadam Vineyards. 468:49
Fogarty, Michael. Tamar Ridge Wines. 469:28-29.
Carson, Tom. Yering Station. 471:86-87.

Cullen, Vanya. Cullen Wines. 473:69.

Glover, Michael. Moorilla Estate. 478:98-99.
Ingle, Tony. Angove’s. 476:102-103.

Johnson, Allan. Palliser Estate. 470:74-75.
Mayer, Timo. Gembrook Hill Vineyard. 479:83.
Pierce, Stuart. Barambah Ridge. 477:100.
Rousseau, Alain. Sirromet Wines. 472:41-42.
Trimboli, Sam. Riverina Estate. 475:93-94.

Winemaking

Adaptive evolution as a tool in the development of novel wine yeast strains.
Colin McBryde and Vladimir Jiranek. 473a:131-133.

Application of toasted oak and micro-oxygenation to ageing of Cabernet
Sauvignon wines. Jeff McCord. 474:43-53.

Are you using the correct filter in your wine lab? Greg Howell and Marco
Vallesi. 474:68-70.

Barrel-tracking technology for wine cellars. Andrew Morrow. 477:98-99.

Central membrane press technology - a comparative study. Richard
Gibson and Paul Baggio. 475:101-104.

Collagen as a fining agent for whites and red wines. Michel Meunier.
476:121-122.

Concentrate - this is serious! Robert Paul. 473a:127-128.

Don’'t waste your time measuring the pH of your wine unless you do it
properly! Greg Howell and Marco Vallesi. 469:76-77.

Impact of fining on population levels of certain spoilage micro-organisms
in red wines. Marie-Laure Murat and Florent Dumeau. 478:92-94.

Lysozyme and winemaking. Eveline Bartowsky. 473a:101-104.

Microbial growth - a winemaker’s choice. 473a:45-49.

Microfiltration of wine. Andy Singleton. 479:77-81.

Micro-oxygenation of wine in barrels. Mark Kelly and David Wollan.
473a:29-32.

Molecular polarity - it's behind more than you think. Paul K. Bowyer.
478:89-91.

Preventing cellar pilfering by angels. Frank Smith. 478:96-97.

Spectrophotometers in the wine laboratory: Part 1. Greg Howell and
Marco Vallesi. 472:36-38.

Spectrophotometers in the wine laboratory: Part 2. Greg Howell and Marco
Vallesi. 473:66-68.

The ambiguous nature of our sense of smell. Wendy V. Parr. 473a:114-
116.

The complexities of using ascorbic acid as an antioxidant. Mark P.
Bradshaw, Geoffrey R. Scollary and Paul D. Prenzler. 473:62-65.

Volatile acidity removal on wine using only reverse osmosis. Herve de
Vilmorin. 474:71-72.

What is Brettanomyces and why are so many winemakers concerned
about it? James Kelly. 474:54-57.

Winemaking properties of Saccharomyces bayanus - initial observations
of the potential for red winemaking. Jeff Eglinton and Paul
Henschke. 473a:18-20.

Wineries

Casella Estate unveils multi-million dollar expansion. Sonya Logan.
473:35.

Denmark vigneron leaves wine to do the talking. Sonya Logan. 468:35-37.

Duck Muck proves to be the right stuff. Steve Burnham. 468:38-39.

New WA winery embarks on mission to put Baudin on the map. Sonya
Logan. 473:33-34.

Young Vine Management
Priorities for the management of young vines. Mark Whisson. 477:45-47.

Index to major articles published in
New Zealand Grapegrower &
Winemaker in 2003

A comparison of the advantages and disadvantages of three voluntary
environmental management systems used in the New Zealand
winegrowing industry. Susannah V. Tait, Kenneth F.D. Hughey and
Michael J. O’Connell. 470:70-72.

A new gentle fining agent for Pinot Noir. D.P.M. Bonerz, G.L. Creasy, D.G.
Bloomfield, M.S. Pour Nikfardjam and S.I. Dykes. 476:116-118.

A question of balance - Marlborough Sauvignon Blanc. Ruby Andrew.
476:111-113.

Can pollen source influence grape fruit set or berry characteristics?
Georgie Milne, Sandy Lang and Cath Kingston. 471:32-34.

Effects of row orientation and cluster exposure on light interception and
Sauvignon Blanc fruit composition. Andrew Naylor, Glen L. Creasy
and Leo Vanhanen. 474:97-100.

Graft incompatibility syndrome in New Zealand Merlot vines involves
another possible variant of GLRaV-2. R. Bonfiglioli, F. Edwards, N.
Hoskins and A. Pantaleo. 476:50-54.

Grape pest management - reviewing vineyard practices. Peter Lo and
Cath Kingston. 468:73-75.

Grapevine trunk diseases - the good, the bad and the ugly. Ruby Andrew.
472:87-90.

High-tech tradition at Craggy Range. Ruby Andrew. 478:119-121.

Low yields dominate 2003 NZ vintage. New Zealand Winegrowers.
475:26-27.

Micro-oxygenation research at Lincoln University. Part 3: Polyphenolic
analysis of Cabernet Sauvignon wine under the application of
micro-oxygenation. Martin S. Pour Nikfardjam and Stuart I. Dykes.
468:41-44.

New Zealand wine exports tipped to grow 200% in volume by 2007. New
Zealand Winegrowers. 472:83-86.

Performance of grapevines grown on 101-14 rootstock in Marlborough.
Dion Mundy. 477:70-75.

Research on botrytis bunch rot prediction in New Zealand vineyards. Dion
Mundy, R. Agnew, P. Wood, S. Gurnsey, W. Henshall, R. Chynoweth,
R. Beresford. 478:124-125.

Subdivide and conquer - capital idea. Ruby Andrew. 470:65-68.

The effect of reduced irrigation on yield and quality of Sauvignon Blanc
grapes in Marlborough. Marc Greven, Steve Green, Sue Neal,
Brent Clothier, Peter Davidson, Damian Martin, Murray Neal and
Greg Dryden. 474:101-104.

Why is Marlborough Sauvignon Blanc so distinctive? David Botting.
470:18-19.

Wine oxygenation - experience at Kumeau River Wines. Nigel Tibbits.
468:76-81.
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