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Annual Index
A catalogue of the major articles published in 
The Australian & New Zealand Grapegrower 
& Winemaker during 2006:

Nos. 504-515

Alternative Varieties
Fair dinkum Aussie drop. 507: 27-28.
Taking new varieties out for a spin. Dan Traucki. 505: 64-65
This dates back to 1600AD. Varietals, Lagrein. 505: 24
What else is out there for cool climates? Peter Dry. 507:25-26.

Bird Control
Choosing the best option for bird control. 515: 58
Modern scarecrows go high tech.515: 55-56
Tag team recycling for charity. 515: 57
Weed spread and invasive frugivores – Starlings: a case study. Anna-

Marie Penna. 515: 59-60

Bottling, Labelling & Packaging
A lesson well learned. Ian Kidd. 511: 89-90
Glass Goliath sets new record. John Hudswell. 511: 78-79
Innovation, safety all ‘Stac’ up. Cameron. 512: 91-93
Movement on a grand scale. Hudswell. 512: 85-86
New Zealand bottling lines under the microscope. 511: 85
Opportunities and pitfalls in export labelling. Jessica Pater. 511: 100-

102
Packaging is paramount to prompt selection. 512: 88-90
Packaging requirements under the scope. Doug Young. 511: 92
Sound corking practices vital for closure performance. 511: 73-75

Bulk Wine Broking
Bulk wine review. Jim Moularadellis. 504: 85-88

Business (See Wine Business)

Cellar Door
Cedar Creek continues to evolve. 512: 104-105

Contract Winemaking
Contract winemaking: Naturaliste Vintners – a beautiful place to grow 

wines. 504:67
Contract winemaking: Stomp takes a leap forward. 504: 68

Crushing and Pressing
New pressing process makes its marc! 509: 76-78
Press technologies that are making a difference. 509: 57-58
Siprem vacuum press impresses. 509: 70
Starting out from scratch proved no problem. 509:60-62
Suited to Australian market. 509: 72

Education & Training
Curtin continues specialist wine industry courses. 510:77
Dookie Campus welcomes new academic staff. 504: 65
Learning the wine traditions of France. 504: 39
New direction for wine industry education and training. 504: 64
New Viticulture and Winemaking Degree at NMIT. 504: 39
New Zealand’s winejobsonline grant cheers graduation celebrations. 

512: 106
Queensland opening new doors in wine industry. John Hudswell. 510: 

75-76

Success flourishes for NMIT’s wine. 504: 65
Winemaking by degree at NMIT

Environmental Management
Innovation in management of wastewater in the Australian wine 

industry. W.Quayle, J.Blackwell, E.Christen. 509a: 41-49
Interactive research project to strengthen grower capabilities in 

changing conditions. Barbara Turner, James Walker. 505: 39-
43

Region is serious about environmental management. 505: 46
Tarac Environment Future Fund: Two projects receive backing in 

inaugural round. 508: 16
Tarac’s new environment fund. 505: 45
The journey towards sustainable reuse of winery waste water. 505: 44
Wineries in the US addressing impact of cultivation on land and wildlife. 

508: 46-47
Winery wastes: friend or foe? Peter Binns. 508: 48-49

Fermentation Technology
Search for yeast that produces less alcohol without compromising 

quality. Manners. 514: 98-100
The role of yeast in the expression of varietal character by the hydrolysis 

of glycosidically-bound volatile compounds during germentation. 
Ugliano, Bartowsky, McCarthy, Capone, Skouroumounis, 
Pretorius, Henschke. 514: 91-96

Filtration & Clarification
Automated system meets critical requirements. 507:67
Filtration change is good for health. 507: 68.
Filtration plays paramount part. 507: 70.
Improving less-then-perfect wine. 507: 72

Frost Protection
Autumn frost and vine productivity. Mike Trought. 510: 37-38
Fighting frost in the vineyard. Forum. 511: 33-34
Producing high-end organic wines Part 2 – Frost protection and the 

role of humus, root exudates and foliars. Adam Wilson. 510:39-
40

Grapegrowing
“We need to collectively lift our game,” Odell tells industry. Terry Gange. 

504: 26
A new approach to viticultural experimentation. Kerstin Panten, Rob 

Bramley. 509a:7-11
ACE: a potential new method for suppression of grapevine powdery 

mildew and Botrytis bunch rot. Palmer, Evans, Metcalf. 515: 
40-42

Adelaide Hills small-lot winemaking trial compares Pinot Noir rootstocks 
with own-roots. Wayne Farquhar. 511: 26-30

Automated crop monitoring and yield estimation. Julie Tarara, Paul 
Blom. 509: 19-23

Ben Rose Real Viticulture. 511: 36
Ben Rose Real Viticulture. 512:28-29
Ben Rose Real Viticulture. 513: 44-46
Ben Rose Real Viticulture. 515: 49-50
Ben Rose Real Viticulture. Vineyard maintenance mode. 507: 29-30.
Ben Rose Real Viticulture. Care and maintenance. 510: 20-21
Ben Rose Real Viticulture. Trellis types. 509: 24-25
Beneficial insects in vineyards: Parasitoids of LBAM and grapevine 

mohth in south-east Australia. Bernard, Carter, Semeraro, 
Wratten. 513: 21-28

Companion crops. Frank Smith. 510: 30-31
CRCV On The Ground. Hunter Valley improves pest and disease 

management. Tony Somers. 506: 29
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CRCV on the ground. International developments in prevention and 
control of ochratoxin A in grapes and wine. 509: 26-28

CRCV: Virtual vineyard helps students and viticulturists predict grape 
results. 512: 27

Don proves he’s an excellent viticulturist. 504: 25
Experiences with amelioration treatments trialled on Petri disease 

(caused by Phaeomoniella chlamydospora) in vineyards in 
Victoria. 509a: 32-37

Fungi associated with grapevine decline in the Hunter Valley and 
Mudgee. Qiu, Savocchia, Steel, Ash. 513: 30-32

Grapegrowers should take heart. Terry Gange. 504: 27
Grapevine management options in times of drought. Retallack, 

Scholefield. 515: 51-53
Grapevine nutrition – making the right decisions. Thomas. 514: 32-34
Growers urged to be alert to changes. Terry Gange. 504: 26
GWRDC trial to up stakes on native grass research. John Kennedy. 

510: 19
Hormones have crucial roles in berry development and may be keys to 

successfully altering ripening. Davies. 514: 29-30
Identifying Semillon’s behaviour triggers. NWGIC. 505: 32
Increasing vineyard spray efficiency. John Kennedy. 515: 38
Information is crucial to success. John Kennedy. 505: 22-23
Infrared thermography to evaluate stomatal conductance in grapevines: an 

overview of the method. Yann Guisard, Dejan Tesic. 509: 29-32
Integrated pest management for long-tailed mealy bug in Hunter 

vineyards, Tony Somers (NWGIC). 508: 19-20
Internet-based soil moisture and weather monitoring stations. Thorpe. 

513: 38-40
Investigating a soil management option to overcome salinity problems 

through whole of block experimentation. Lanyon and Bramley. 
512: 19-24

Long-term approach to managing water resources. Ratcliff. 514: 60-
63

Lyre trellis system delivers for Curly Flat. John Kennedy. 506: 26-27
Managing labour costs in the vineyard. Kym Ludvigsen. 508: 22-25
Managing virus in New Zealand vineyards. Bonfiglioli, Hoskins. 515: 

43-46
Manipulating fruitset on grapevines. C.Collins, P.Dry. 509a: 38-40
Monitoring for profit in a buyer’s market. Mike Miller and Harvey Gough. 

505: 28-31
Mussell shell mulch alters Pinot Noir grapevine development and wine 

qualities. Glen Creasy. 509a: 12-18
Nursery looks to the future (Yalumba). 504: 30-32
On Georgian Wine: an introduction. Ben Rose. 504: 23-24
Poor soil physical properties can hinder nutrient uptake in vines. Alfred 

Cass, Daniel Roberts. 509a: 19-22
Premium image potential. Terry Gange. 504: 28
Producing high-end organic wines Part 1: Post-harvest nutrition and 

stimulating myccorhizal fungi. Adam Wilson. 506: 19-20
Real Viticulture. Ben Rose. Downy Mildew control. 505:27
Regional biodiversity planning in Langhorne Creek. Rick Trezona. 510: 

32
Researchers and growers employ environmental caretaking initiatives. 

Marvena Manners. 510: 25-26
Salt study linkages illustrate flexibility of R&D investments to achieve 

outcomes. Jim Fortune. 505: 34-35
Satellite steer course for new lakefront vineyard. 504: 33-35
Seeking sustainable protection against garden weevil. NWGIC. 505: 36
Semillon vines susceptible to heat and water stress. Rogiers, Greer, 

Hutton, Somers, Hutchinson. 515:24-26
Sending right signals to growers. Terry Gange. 504: 28
Sugar packs punch in weed fight. John Hudswell. 510: 22
Sunburn of grapes affects wine quality. Dennis H.Greer. 506: 21-23
Testing the truth about terroir. Frank Smith. 511: 30-32
Thank sake for Koshu, Japanese Wine. Liz Reed. 508: 26-27
The influence of adjacent vegetation on the abundance and distribution 

of natural enemies in a vineyard. Thomson, Hoffmann. 514: 
36-42

The spread of Eutypa lata within grapevines – implications for 
management of eutypa dieback. M.Sosnowski, R.Lardner, 
E.Scott, T.Wicks. 509a: 27-30

Tough Love in the Hunter Valley. NWGIC. 505: 33
Trellis damage in the vineyard. Ludvigsen. 513: 42-44
Tritrophic interactions between grapevines, phylloxera and pathogenic 

fungi – establishing the root cause of grapevine decline. 
Edwards, Powell, Granett. 513: 33-37

Use of CASI-2 hyperspectral imagery for evaluation of vineyard 
variability and prediction of yield. Frederico Gallopin. 507:19-
24.

Vineyard floor groundcover affects vine growth and beneficial soil 
micro-organisms. Hutton, Tesic, Weckert, Rahman, Loch, 
Lemerle. 511: 19-25

Waging war on weevils. Frank Smith. 515: 47-48
When is the right time to replace a vineyard? Kym Ludvigsen. 505: 

19-20
Where does the fertiliser go? Visualising soil-plant fertigation dynamics 

on grapevines (Vitis Vinifera L. variety Shiraz). S.Fuentes, 
G.Rogers. 509a: 23-26

Working with new planting material: the Brown Brothers’experience. 
Walpole. 514: 44-46

Yield estimation made easier by bunch weight measurement at a 
specific growth stage. Kingsley Fuller. 515: 21-22

Information Technology
IT innovator revolutionising the wine industry. 504: 81-82
Operational ease at your fingertips. 507: 91-92.
Tools for optimising the sale of Australian wine online. Caroline Colton. 

507: 94-95.

Managing Young Vines
Research, planning and site selection: critical keys to new plantings. 

Forum. Harms, Blieschke, Sadlier, McGrath, Deegenaars. 513: 
49-55

Oak in Winemaking
Oak in winemaking forum. 510: 6367
Reclaimed oak keeps working. Peter Warren. 510: 61-62

Overseas
Frontiers. Thomas Munro. 505:16
Frontiers. Thomas Munro 513: 18-19.

Pest & Disease Management
Beneficial insects and spiders in vineyards: Predators in south-east 

Australia. Bernard, Wainer, Carter, Semeraro, Yen, Wratten. 
512: 37-48

Grapevine leafroll-associated virus 3: an emphasis on the test results 
of Western Australian samples. Habili. 512: 54-56

Improving management of grapevine powdery mildew. Emmett, Clarke, 
Magarey. 512: 62-64

Phomopsis alert in the Limestone Coast. Rawnsley, DeGaris. 512: 
60-61

The Botryosphaeria conundrum – a New Zealand perspective. 
Bonfiglioli, McGregor. 512: 49-53

Young vine decline in the Riverina – is it a problem? Weckert. 512: 
66-67

Phylloxera
Phylloxera detection at Murchison, Victoria. 510: 22

Precision Viticulture (See Grapegrowing)

Property
Blue ribbon area vineyard to be auctioned. 505: 83
Bordeaux property prices slump. 505: 80
Family tough returns to Seville Estate. 505: 84 
Huntington sells to Abercorn. 505: 84
Many see this cycle as window for opportunity. 505: 82
No expense spared in property development. 505: 81
Right time to buy for some. 505: 80
Yarra Valley property sold for $3.3 million. 505: 81
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Pruning, Training & Trellising
Necessity is the mother of invention. 507: 49-50.
Pruning can be a prized skill. Chris Cairns NMIT. 508: 44-45
Pruning can be a snip. John Hudswell. 507: 47-48.
Pruning to price point (forum). 508: 37-43

Refrigeration & Cooling
Chilling debate heats up. 513: 91
Energy efficiency and thermal; storage I wineries. Piechowski. 513: 

87-90

Rootstocks In Viticulture
Rootstock project update. Nick Dry. 508: 31
Selection of clones for the Australian National Nuclear Grapevine 

Collection. Phil Nicholas. 508: 32-35

Tanks & Storage Equipment
350,000 litres of storage in three years. 511: 107
Flextand: Aussie technology exported around the world. 511: 108
Tanks for the good work. John Hudswell. 511: 105-106

Vine Health & Improvement
Demand for rootstock remains high, but Vinifera sales decline. Michael 

Pullen VMVVIA. 507: 37-38.
Demand for Sauvignon Blanc and Pinot Gris. Adelaide Hills. 507:39.
New website and national visits in 2005 for AVIA. Michael Pullen and 

Julian Connellan. 507: 31
South Australian Vine Improvement. Wayne Farquhar. 507: 32-34.
Western Australia Vine Improvement Association annual report. Chris 

Harding. 507: 35-37.
Who is responsible for the quality of planting material in Australian 

vineyards? Looking to the future. Helen Waite. 507: 40-42
Yalumba Nursery releases new Shiraz clones. Nigel Blieschke. 507: 

43-44

Vineyard Spraying
Environmental fate and Ecotoxicology of crop protection products. 

Judy Pattermann. 511: 45-46
Orchard and vineyard spraying handbook for Australia and New 

Zealand. 511: 53
Powdery mildew spray programs. Trevor Wicks, James Hook. 511: 

47-48

Vintage Reports
Vintage 2006: how it’s shaping up around Australia and NZ. 506:10-

15
Vintage 2006: 508: 20-21.
Vintage snapshot. 509: 33-37
Vintage snapshot. 510: 33-34

Viticulturist Profile
Graham Wiltshire, Tasmania
John Beresford, Mitchelton Wines. Nagambie, Victoria.
Peter Balnaves. Coonawarra, SA. 510:42-43
Peter Kennedy. Falls Vineyard, Canowindra, NSW. 512:34-35
Sean Cox. Clovely Estate, Queensland. 508: 28-29

Water
Water options can source water for the environment at low cost. 504: 

29

Wine and Health
Could moderate wine consumption provide significant health benefits? 

Stockley. 514: 83-86

Wine Business
A market on the rise. Denis Gastin (part 2). 510: 80-82
A step-by-step guide to major capital purchases. James Patterson. 

515: 98-101
Advice: get a Government grant. The R&D tax concession. James 

Patterson. 507: 85-86.

America’s got the taste for a Pizza. Munro. 514: 106-110
Australias’s fair share of Scandinavian success. John Hudswell. 504: 

77
Bringing world first cellar door performance date to Australian wineries. 

513: 99
Can Aussie wines gain traction above $10 (and reactions). 509: 84-

88
Coalition of the willing to show the way. John Hudswell. 506: 78-79
Debtor Finance, the alternative to traditional business finance. Lamers. 

514: 114
Don’t be a one-hit wonder : get that second export order. David Dean. 

510: 84-85
Empirical foundations of wine expertise. A.Hughson. 509a: 115-117
EU to spend funds wisely. John Kennedy. 509: 83
Export bonanza for Palandri. 508: 80
Export opportunities featured in AWBC seminars. John Kennedy. 504: 

76
Exports climb, prices fall (Export). 515: 103
Fault lines: a clash of priorities within the Australian wine industry. David 

Aylward. 505: 76-78
Foster’s ‘not takeover target’. 513: 104
From banging the drum to beating the best. John Hudswell. 504: 75
From Napa to Red Hill – an eventful but unfinished journey. Bruce 

Drinkwater. 506: 82-84.
Global opportunity for fine wine is immense. John Hudswell. 504: 72
Great Southern takes contrary view on vineyard investment. John 

Kennedy. 513: 105
How big a threat is wine from Chile and Argentina? Greg Howell. 512: 

102-103
Information initiatives in the AWBC. Lawrie Stanford. 512: 99-101
Keeping research relevant. Tony Battaglene. 507: 82-84.
Local patronage an uphill task for Queensland wines. John Hudswell. 

512: 96-97
Merlot the magician. Manners. 514: 111-112
MIS grape project unrewarding. John Kennedy. 510: 88
Mudgee winner trims crop, cuts cost and tweaks export markets. 

Michael Porteous. 507: 87-89.
Nobody told me there’d be days like these … David Ridge. 506: 80-

81
Post-vintage bulk wijne reciew. 2006: Another king hit or end of the 

beginning? Jim Moularadellis. 511: 112-117
Power kWatch saves big dollars. 511: 120
Pre-June tax planning after vintage is essential. Paul Holman
Premium positioning imperative. John Hudswell. 504: 70-71
Quality – the way to new markets? Peter Summers. 509: 89-90
Reds take lead in US wine market. Anthony Manifold. 504: 76
Simple but effective finance options the key for wineries. Wayne 

Carlson. 510: 90-91
Taiwan to grow local wine industry with Australian help. John Kennedy. 

515: 102
Technology boosts grapegrowing and winemaking operations. 513: 

100-101
The grape wall of China. Saviour or competitor? Part 1. Denis Gastin. 

508: 72-76
The road to innovation: experiences in the Australian wine industry. 

D.Aylward. 509a: 119-125
Tokyo base to boost sales. 508: 80
Trademark issues for the wine industry arising in cellar door development. 

Gail Hill. 510: 86-87
Wacky or wonderful: your labels need protection. Joanne Martin. 515: 

96-98
Wet rebate boosts small wineries. 511: 118
What’s in store for world wine trade in 2006? Tony Battaglene. 505: 

70-73
When is it time to end a business? Des Munro SimsPartners. 508: 

78-79
When to inform your financier of a downturn. John Hudswell. 504: 80
Which road do we take form here? Penny Boothman. 504: 73
Winds of change blow across the French wind industry. Sharon Nagel. 

509:80-83
Wine in China: a foreign affair (part three) Denis Gastin. 513: 94-98
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Wine retailing: big three versus the rest. John Kennedy. 515:94-95
Winsome witty labels are no joke. Joanne Martin. 513: 106
World Trade Organisation negotiations – not dead, just sleeping? Tony 

Battaglene. 512: 98-99

Wine Closures
Closures choices still varied. 506: 61-76
Oxygen brings new life to closure debate. N.Mills, P.Lopes, M.Cabral. 

509a: 112-114
The permeability of closures. A.Limmer. 509a:106-111

Wine Marketing
Aisle be there for you. John Kennedy. 508: 84
China: wine marketer’s dream or nightmare. Frank Smith. 505: 74-75
Exploring gender differences in sensory preferences in wine. Miller, 

Bruwer. 515: 66-69
Following the mud-map of wine branding. Rowena Curlewis. 515: 

64-65
Hunter sets sights on top line. John Kennedy. 508: 83-84
Looking ahead: marketing imperatives for the wine industry. Reid, 

vanZanten. 515: 70-72
What influences consumer selection in the retail store? Goodman, 

Lockshin, Cohen. 515: 61-63

Winemaker Profiles
Clive Otto. Fraser Gallop Estate, Margaret River, WA. 509: 54-55
Damien Adams. Divers Luck Winery, Northern Rivers NSW. 511: 70-

71
Dylan McMahon. Seville Estate, Yarra Valley. 507:64-65.
Mike Hayes, Symphony Hill Wines, Ballandean, Granite Belt, 

Queensland. 505: 66-67
Philip Shaw. Cumulus Wines and Philip Shaw Wines, Orange. 513: 

74-75
Robert Mann, Middle Swan, Western Australia. 515:18-19

Winemakers’ Federation of Australia
Decisions now are crucial to the future. Stephen Strachan. 509: 8-9
Designed for your success. Stephen Strachan. 504: 83-84

Winemaking
A method for mini-lot fermentation for use in research and commercial 

viticultural and winemaking trials. H.Holt, P.Iland, R.Ristic. 509a: 
74-81

An overview of the requirements for ensuring optimal yeast performance 
and a new development in yeast preparation technology. T. van 
der Westhuizen. 509a: 55-63

Another vintage gone and more lessons learned. Greg Howell, Marco 
Vallesi. 509: 41-42

Application of electronic nose devices in the Australian wine industry. 
Cynkar, Dambergs, Janik, Gishen, Cozzolino. 513: 66-68

Bentonite fining: can we improve performance and efficiency and 
decrease value losses?. C.Colby, S.Nordestgaard, E.Waters, 
B.O’Neill. 509a: 82-88

Biodynamic winemaking. Turning green without seeing red. Jo Jalfon, 
NZ. 505: 60-61

Cellar door sales guide varietal choices. John Kennedy. 506: 49
Characterising the aroma of New Zealand Sauvignon Blanc. Dr Laura 

Nicolau. 509: 46-49
Characteristics of oenotannins. Francois Roure, Graeme Anderson. 

510: 48-50
Developments in our understanding of how grapes make tartaric acid. 

DeBolt, Melino, Ford. 511: 57-58
Diffusive methods of oxygenating wine: simpler, better, lower-cost 

barrel replacement. A.Flecknoe-Brown. 511: 64-69
Do trade shows really boost your distribution? Camilla Caldwell. 505: 

56-57
Effect of the application of maceration enzymes on red wine colour 

stability. 514: 71-75
Engineering solution to winemaking problems. Frank Smith. 515: 89-

90

Fine tuning: cutting production costs of bentonite fining. Chris Colby, 
Liz Waters, Vincent O’Brien. 507:51.

Grape-derived tannins and thei8r application. D.Obradovic. 509a: 
66-73

How to select a scanning near infrared spectrophotometer instrument. 
Cozzolino, Janik. 510: 52-54

Is your headspace vacant? Gibson, O’Brien. 513: 61-64
Kate’s natural approach at Kiltynane. Kennedy. 512: 74-76
Kramer makes her mark as top young winemaker. 504:56-57
Market changes put some sectors in the Pink. 504: 58-60
New Brett solution arrives in Australia. Hester. 512: 77-79
NZ wine fairs with a special focus on Pinot. John Kennedy. 507: 56.
Oak has seen kings come and go. John Hudswell. 505: 54-55
Old and new pave way to future. 512: 69-70
Putting research priorities in order. 512: 72
River of gold flows into 21st Century. Lauren Corsey. 506: 45-48
Sensory Sauvignon Blanc work bears fruit. Jo Jalfon. 505: 62-63
Sommeliers:knowledge, nous and niceness.Jo Jalfon. 507: 58-60.
Strategies to maintain the competitive edge. Neil Scrimgeour, Peter 

Hoult. 508:51-55
Tainted wine is commercial death. Frank Smith. 508: 56-58
The analytical evaluation of wine oxidability. Emilio Celotti, Roberto 

Ferrarini, Deborah Franceschi. 505 47-52
The measurement of alcohol levels in wine. P.Bowyer. 509a: 90-96
The outcomes of extended maceration in red winemaking – winemakers’ 

perspectives. V.Joscelyne, C.Ford. 509a: 50-54
The taint of smoke. Frank Smith. 510: 45-46
This Penguin can fly! John Hudswell. 505: 59
Understand and measure polyphenols and improve your viticulture and 

winemaking. Adam Marks. 504: 53-54
Using innovative analytical tools to prevent Brettanomyces/Dekkera 

development and to design preventative winemaking protocols. 
Murat, Gindreau, Dumeau. 515: 75-82

When dop grapes make tannins? S.Robinson, M.Walker.509a: 97-
105

White wine antioxidants: ascorbic acid or erythorbic acid. What’s the 
difference? Barril, Maury, Clark. 513: 56-60

Wine industry of Central Europe. Frank Smith. 504: 49-52
Winery Engineering Conference promotion. 508: 61-70
Yeast Selection. Benefits of improved active dry yeast rehydration for 

better alcoholic fermentation management. Sieczkowski. 513: 
81-84

Yeast Selection. Yeast contributes to Shiraz aroma and flavour. Walsh, 
Heinrich, Skurray. 513: 78-80

Young Winemaker of the Year, Emma Woods. 515: 39

New Zealand 
Alvis is the king! 513: 107-108
Crushed glass and mussel trials under way in NZ. Jo Jalfon. 511: 

121-122
EIT recruits eminent international viticulture researcher. 509: 93
Expansion on the cards for Rapaura. Jo Jalfon. 505: 85
Exposing the brand. 507: 96-97.
For the love of Pinot Noir. Jo Jalfon. 505: 87
Gearing up for Romeo Bragato. 511: 124
Hard work pays off or NZ Pinot Noir producers. 515: 104
Improvement in winemaking reflected in awards. Jo Jalfon. 505: 86
Matakana’s first grapegrowing and winemaking group formed. 515: 

107
New GIs for New Zealand. 515: 106
New variety for New Zealand. 511: 123
New Zealand vineyard developments still going strong. 505: 85
NZ report card reads well. 515: 104
Scott’s 30th vintage in Marlborough. Lynda Munden. 509: 94-95
Series of symposia cover key varietals. Jo Jalfon. 509: 92
Syrah workshop planned for February. 513: 109
Syrah workshop success. 507. 98.
Technologies, marketing and challenges. 507: 98.
Technology is the future for Nautilus. 515: 105
Visa break for seasonal workers. 515: 106


