A catalogue of the major articles published in the Australian & New Zealand Grapegrower &

Winemaker during 2008: Nos. 528 - 539

Analytical Services
How green is your wine laboratory? Part 1: Energy efficiency and renewable
power. Greg Howell. 539:97-100.

Provisor helping businesses to score winning goals. Julie Culbert. 528:90-92.
Non-invasive testing sets the scene. Frank Smith. 534:87-88.

Setting up a winery lab for under $15k. Bianca Turner and Greg Howell.
534:84-86.

Bird Control
Correct application and hints for success with fruitzone netting.
Graeme Bertuch. 537:52-53.

Keeping birds out of the vineyard. Frank Smith. 536:43-45.

Botrytis (See Pest & Disease Management)

Bottling, Labelling & Packaging
Alternative packaging. Paul Franson. 536:105-106.

Australian labelling laws. Rachel Clarke. 538:130-131.
Controversy over proposed health warning. Bianca Turner. 530:74.
Cork industry fighting to sustain marketshare. Mark Osborne. 530:80.

Does the choice of closure influence the sensory development of wines? Which
closures are the most ‘green’. Update on the closure debate at the LIWF.
Mai Nygaard. 535:83-90.

Good branding means good business. Diana Jaquillard. 528:88.
Looking for trouble in the bottle. Frank Smith. 528:88

Packaging in the 21st century: what impact will the green movement and
closure alternatives have? Mark Osborne, Dave Lehmann. 530:68-74.

PET: a lightweight option for wine packaging. Bo Zacharchuk. 530:76-77.

Recycling pressure-sensitive materials in Australia and New Zealand.
Adrian Van Drunen. 535:92-94.

ROPP capping, kept simple. Andrew Byles. 538:113-114.
Sustainability is the key to wine packaging’s future. Bianca Turner. 538:120-121.
Take your brand to the market — again and again. Elena Szentivanyi. 538:116-118.

Technical issues when using non-traditional wine packaging. Greg Howell.
536:108-110.

Your distributors- the winning link. Diana Jaquillard. 530:78.

Branding (See Marketing & Branding)
Brettanomyces (See Winemaking)

Bulk Wine
2008 post-vintage bulk wine review. The wedding at Cana: Turning water in to
wine. Jim Moularadellis. 535:107-110.

Business (See Wine Business)

Cellar Door
Are higher fuel prices driving visitors from cellar doors? Robin Shaw. 537:132-135.

Green is good for Valhalla. John Kennedy. 539:112.
McWilliams Mount Pleasant Estate award-winning cellar door. 535:119-120.

Comment (See Special Report)

Covercropping
Covercrop management: rolling verses mowing and mulching. Chris Penfold.
530:38-39.

Covercrop as a source of soil nourishment. Adrian Strachan. 530:40.

Crushing and Pressing
Air bag press design: a ‘first principles’ approach to the purchase decision.
Rory Lane. 536:95-97.

New basket press makes light work. Bianca Turner. 533:82.

Downy Mildew (See Pest & Disease Management)
Education & Training (see Wine Business)

Earth-friendly Wines
Biofumigation conference reveals options for vineyards. Bianca Turner. 537:44.

Don’t waste waste: the options to re-use winery residuals. Katherine Lindh.
534:54-56.

The emissions trading scheme and the Australian wine industry.
Katherine Lindh. 536:19-21.

Wastewater treatment for small and medium wineries. Mike Carson. 538:61-64.
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Workshop highlights benefits of ‘giving organic a go’. Katherine Lindh. 534:57-58.

Environmental Management (see Earth-friendly Wines)

Export
Asia on the up and up as far as wine market goes. Mark Osborne. 528:13-14.

Big brands blaze trail to Netherlands. Anita Donaldson. 532:92-93.

Exports decline for first time in 12 years. Lawrie Stanford, Rodney Cargin.
530:98-99.

Hong Kong: tax break opens platform for Asian access. Bianca Turner.
534:101-102.

India emerging, but slowly. Katherine Lindh. 532:94.

Jeni Port. Dollars and destinations: have we missed the Asian boat?
536:123-124.

Russia- the next big thing for Aussie exports. Katherine Lindh. 533:93-94.
The first export sale: make sure it counts. Darren White. 535:113-114.

USA Retail Sales Report. New brands proliferate, though established brands
dominate sales. Mary-Colleen Tinney. 538:133-136.

USA Retail Sales Report: Riesling a key driver in sales growth. Mary-Colleen
Tinney. 534:99-100.

Fermentation Technology (see Yeast & Fermentation)

Fertilisers & Nutrition
Conversations on chelation and mineral nutrition. Asma Johansson. 538:53-56.

How to make the most of the soil in your vineyard. Prue Henschke. 531:45-48.

Flying Winemaker
Brett Snelson. 539:96.

Ken Murchison. 536:98-99.
Marc Bradshaw. 534:78-79.

Filtration & Clarification
A comparative study of crossflow filters. Julien Durcruet, Anne-Claire Silvestri,
Patrick Hippenmeyer. 531:64-70.

Let’s be clear about filtration. Greg Howell. 538:108-112.

Use of enzymatic preparation in red wine maceration and its effect on filtration.
Enzo Cagnasso, Barbara Scotti, Darko Obradovic. 531:71-75.

Fining
Part 2: Non-proteinaceous fining agents. Paul Bowyer. 534:65-71.

Frost Protection
Coonawarra’s 2006 frost-affected vines bounce back. Katherine Lindh. 534:43-47.

To mix or not to mix? It’s a matter of water, energy, pollution and effectiveness
for spring frost control. Aksel Jepsen. 537:24-30.

Grapegrowing
A history of Chardonnay and how the US has embraced it. Nancy L Sweet.
530:27-31.

A review of the processes and terminology used to describe grape flowering,
berry development, fruitset and fruitset disorders. Dr Mardi Longbottom,
Peter Dry and Margaret Sedgley. 533a:6-14.

Ampelography: do you know what variety you are planting in your vineyard or
nursery? Libby Tassie and Nigel Blieschke. 537:31-33.

Ben Rose: Canopy control not just last minute management. 528:18.
Ben Rose. Grape disappointment: A question of trellis management? 533:35.
Ben Rose: Keeping on top of powdery. 530:18.

Ben Rose: Practical ways to protect your vines from heat stress this summer.
539:42-44.

Ben Rose: Start vintage with accurate crop estimate. 538:25-26.

Berry Sensory Assessment in the Loire Valley: how does our BSA method
compare? Erika Winter. 539:34-35.

Busy year in vine health and improvement. Prue McMichael. 529:20-22.
Climate change at Pemberton. Frank Smith. 539:44-45.

Composted mulch for sustainable and productive viticulture. Angus Campbell,
Girja Sharma. 530:22-25.

CSIRO Montpellier- a valuable Australian outpost. Jim Fortune. 529:31.

Distribution and management of fungi associated with Botryosphaeria canker.
W.M. Pitt. 539:26-30.

Do foliage wires really reduce sunburn? Nicole Dimos. 529:26-27.
Durif: the ‘pig” with ‘potential’. Bianca Turner. 532:30-31.
Establishing and managing native grass covercrops. Natalie Tostovrsnik,
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Nicole Dimos. 531:29-30.

Evaluation of fungicides for the control of Phomopsis. Trevor Wicks and
Andrew Horsfield. 533a:26-27.

Filtration selection and operation: criteria for selection of screen filtration or
irrigation applications. Eyal Miller. 531:27-28.

Flower sprays, fruitset and disease control. Trevor Wicks, Lee Bartlett, Barbara
Hall. 531:19.

France — work is needed but there are those tackling the task. Jim Fortune.
529:34-35.

French invention brings new twist to sucker removal. Anita Donaldson. 539:32-33.
Grower communication: a winery imperative. Simon Somogyi. 534:37-38.
Hail storm: Quick action helps vines recover. Katherine Lindh. 533:22-24.

Heatwave effects on South Australian vineyards: observations in 2008. James
Hook. 533:25-26.

Linking soil and vine properties to vine characteristics. Dean Lanyon, lan
Goodwin, Ayalsew Zerihun, Mark Gibberd, Mary Barnes, John Honbuckle,
Damian Mowat, Lexie McClymont, Julie Kirby and David Smith. 533a:93-
96.

Max Loder and the introduction of Pinot Gris into Australia. Geoff Scollary.
534:34-36.

Nitrogen application for fruit quality management. Nicole Dimos. 528:24-25.

Potential new uses for plant growth regulators in viticulture. Matthew Fidelibus,
Kimberley Cathline. 531:25-26.

Precise watering gets the necessary bits wet. Mark Osborne. 529:23.
Putting the richness into Rich Ripe Reds. John Whiting. 535:22-32.
On the rise: Pinot Gris secures its place. Bianca Turner. 531:20-21.

Recent warming trends and early maturity of Shiraz, Cabernet Sauvignon and
Chardonnay in Australia. Victor O. Sadras, Paul R Petrie. 533:28-30.

Snail control in vineyards: timing is everything. Angela Lush. 530: 26.
Snail monitoring in vineyards: getting started. Angela Lush. 533:34.

Strategic R&D prospectus released: Industry comment sought. Erika Winter.
529:28-30.

The Pinot Gris story continues: Kathleen Quealy and the Mornington Peninsula.
538:27-30.

Top-working: speedy solution, but assess the risks. Katherine Lindh. 536:36-39.

Use of soil amendments when planting new vines. Anna B Graham and Richard
Pentreath. 536:30-35.

Variation in cluster berry composition G. Leal, G.L Creasy, R. Harrison.
530:32-34.

Vintage cranks up across the country. Mark Osborne. 530:35.

What is 80% capfall? Katherine Evans and David Gadoury. 533a:16-20.
What to do if smoke gets in the wine. Frank Smith. 530:20.

Weather technology provides eye in the sky. Bianca Turner. 533:31-32.

Will pricing pressure act as a catalyst for change? Glyphosate prices rise.
James Hook. 536:26-28.

Will ripping or applying surface mulch help you to maintain yield during a drought?
Shannon Pudney, Dean Lanyon and Michael McCarthy. 533a:38-41.

Harvesting
Harvesters: can secondhand match new? Exploring the best option.
Katherine Lindh. 537:54-58.

Information Technology
Information technology and the wine trade. Supplier forum. 537:126-131.

Maximising new technologies more than just a purchase decision.
Stephen Blacketer. 5631:88-89.

Irrigation
A cover? What a dam fine idea. Katherine Lindh. 537:59.

Irrigation Australia 2008 to address vital water issues. Katherine Lindh.
532:46-50.

Managing dam evaporation cuts 150ML loss. Katherine Lindh. 538:48-49.

Monitoring soil nutrient in irrigated Chardonnay vineyards of the Riverland, NSW.

J Holland, B Holzapfel, R Hutton. L.F Quirk, J Smith. 539:50-51.

Past decisions benefit McLaren Vale’s water situation. Katherine Lindh.
538:50-51.

Soil moisture monitoring increases available benefits. Amanda Fairweather.
528:35-36.

Subsurface Drip Irrigation (SDI) in winegrapes for managing salt nutrients and
soil structure. Tapas Biswas and Mike McCarthy. 537:60-63.

Thermal imagery to improve irrigation efficiency and productivity.
Ashley Wheaton. 536:40-42.

Tools and techniques for managing rootzone salinity. Tapas K Biswas,
Gerrit Schrale. 529:36-39.

Labelling (See Bottling, Labelling & Packaging)

January 2009 - Issue 540

www.winebiz.com.au

Materials Handling
Contamination: How to protect your product. Nathan Wardell. 530:88-90.

Mechanical Harvesting (see Harvesting)

Midrow Management
Covercrop as a source of soil nourishment. Adrian Strachan. 530:40.

Covercrop management: rolling verses mowing and mulching. Chris Penfold.
530:38-39.

Midrow Management: searching for a sustainable future. Kym Ludvigsen.
530:36-38.

Nutrition (see Fertilisers and Nutrition)

Oak
Alternative options to value-add to your new oak purchase. Anita Donaldson.
535:73-78.

Clean technology for the wine industry. Bob Smith-McCollum. 528:79-80.

Is bigger better when it all comes down to the barrel? Bianca Turner.
539:90-92.

Pascal Chatonnet: Achieving great wine with oak alternatives. Cyril Penn.
535:79-81.

Richmond Grove automates barrel cleaning. Katherine Lindh. 539:94-95.

Organics (see Earth-friendly wines)
Packaging (See Bottling, Labelling & Packaging)

Pest & Disease Management
A biological control agent for Botrytis cinerea. Dr Dean Metcalf. 538:38-40.

Assessing the market for change in response to the imposition of Phylloxera
regulations. John Whiting. 533a:30-33.

Ben Rose: Fighting Phylloxera. 529:18.
Ben Rose: Keeping on top of powdery. 530:18.

Eutypa dieback confirmed in Tasmanian vineyards. Adrian Loschiavo,
Mark Sosnowski, Trevor Wicks. 536:54

Foster’s commended for destroying vines at Beavis. Bianca Turner. 534:30-31.

Influence of climate on bunch rot in the Hunter Valley: recent observations.
536:47-52.

International expert visits Australia to discuss grapevine diseases. Eileen Scott,
Mark Sosnowski, Bob Emmett, Peter Magarey, Sandra Savocchia,
Katherine Evans, Jacqueline Edwards. 528:20-22.

Lessons learned in Hunter Valley floods. Katherine Lindh. 537:34-39.

Selecting vineyard chemicals for greater efficacy. David Braybrook, Trevor Wicks.
536:56-58.

Soil microbes in the fight against young vine decline. Melanie Weckert, Loothfar
Rahman, Lynne Appleby, Heydan Spence. 533a:28-29.

The spores are out there: Observations from the 6th International Workshop on
Grapevine Trunk Diseases. 538:42-45.

Vegetation increases abundance of natural enemies of common pests in
vineyards. Linda Thomson and Ary Hoffmann. 533a:34-37.

Victorian growers feel stress of Phylloxera threat. John Kennedy and
Anita Donaldson. 534:23-29.

Phylloxera (See Pest & Disease Management)

Post-harvest period
Post-harvest vine care: tips for best practice. Ben Thomas, Peter Scholefield.
532:35-36.

Post-harvest maintenance saves time and money. Ben Rose. 532:36-37.

Powdery Mildew (See Pest & Disease Management)

Precision Viticulture
Adoption of Precision Viticulture on the rise. Tony Proffitt, Erika Winter.
539:36-38.

Developing precision technologies to improve grape yield forecasting.
Andrew Hall and Jim Hardie. 538:20-24.

Further developments with whole-of-block experimentation. Kerstin Panten,
Rob Bramley, Thomas Bishop and David Gobbett. 533a:42-46.

Pruning, Training & Trellising
A novel approach to low input, sustainable viticulture. Adrian van den Bergen.
535:36-40.

Ben Rose: How to convert trellising systems: Don’t enter it lightly. 535:33-35.

Knowledge of bud fruitfulness and primary bud necrosis aids pruning decisions.
Belinda Rawnsley, Cassandra Collins. 531:42-43.

OHSW procedures help workers prepare for safe pruning. Katherine Lindh.
532:40-42.

Pruning and other management strategies for vineyards in dry conditions.
Cate Finlay. 531:39-40.
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Pruning: every vine’s an individual. Katherine Lindh. 534:60-61.
Pruning- ideas to manage croploads. Kym Ludvigsen. 532:43-45.

Pruning research raises awareness of yield component variation.
Suzanne MclLoughlin, Bianca Turner. 532:38.

Pruning solutions in Australia vineyards: tips for pruning older vines.
James Wright. 533:45-48.

Pumps
Choosing the best pump for your vineyard situation. Ted Lord. 536:78-79

Wine pumps: necessary, not glamorous. Rory Lane. 536:80.

Recruitment (see Wine Business)

Regional Focus
Barossa: 528.

Hunter Valley: 529.
Margaret River :539.
Yarra & Mornington: 530.

Refrigeration & Cooling
Cold facts in refrigeration efficiency: there’s room for improvement.
Jannie Howard. 537:106-111.

Wine diamonds are not a winemaker’s best friend: prevention of tartrate crystals
in finished wine. Greg Howell. 529:80-82.

Rootstocks
Be Alert, not alarmed- new research on 1103 Paulsen and root nematode
resistance. Catherine Cox. 539:39-41.

Evaluation of yield, fruit quality and vigour of Chardonnay grown on own roots
and grafted to 10 roostocks at Pemberton, Western Australia. Kristen
Kennison. 533a:21-25.

New disease-resistant rootstock available in California. Frank Smith. 536:64-65.
Rootstock forum says national approach required. Catherine Cox. 534:32.

Salinity Management
Drought brings lessons on salinity. Sonya Logan. 539:53-55.

Special Report
2008: Time for action as challenging times lay ahead. David S. Clarke AO.
528:10

A postcard from SITEVI, Montpellier, France. Jim Fortune. 528:8-9.
A travelling consumer looks at wine in Paris. Jim Fortune. 529:12-13.
Australian vineyards: a reason for pride. Jim Fortune. 537:20-22.

Australian wine: a wide range of participants and beneficiaries. Jim Fortune.
530:10-12.

Australian wine: a wide range of participants and beneficiaries- contributing to
other business and sector success. Jim Fortune. 532:16-18.

Aussies need to be themselves. Mark Osborne. 528:12.

Chile on the verge of becoming wine giant. David Dowden. 529:60-65.
Gen Y and Bobos: the changing face of marketing. Mark Osborne. 528:15
Harvest size — what’s ideal for Australia? 538:8-11.

Part 2. Australian wine; a wide range of participants and beneficiaries-
vineyard and winery operations. Jim Fortune. 531:14-16.

The NOS review recommendations: GWRDC responds. John Harvey. 534:8-9.
SITEVI justifies title of global showcase. Jim Fortune. 529:10-11.

Supply situation gives industry a headache. Anita Donaldson and
Katherine Lindh. 534:12-13.

Wine of France wants the market back. Anita Donaldson. 534:14-15.

Spraying
Ben Rose, Adrian Utter. Exploring options for chemical sprays. 536:60-62.

Spray knowledge is powerful weapon against pest and disease.
Katherine Lindh. 534:50-52.

US spray expert takes regional tour. Katherine Lindh. 535:43-48.

Soil Management
Compost: A sustainable option to improve soils. Katherine Lindh. 533:42-44.

Succession Planning (See Wine Business)
Tanks, Catwalks & Storage

Decentralised control concepts for tank farm automation. John Papazoglou.
535:97-100.

Top-working Vines (See Grapegrowing)
Tractors

Price, reliability and serviceability — keys to selecting the best tractor.
Katherine Lindh. 535:50-52.
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Transport
Minimising wine spoilage during transport and storage. Andrew Dean,
Patrick Paffard. 528:82-84.

Transport and the wine trade. Supplier forum. 536:129-133.

Vine Health & Improvement
Boerner rootstock: A valuable means for managing phylloxera?
Catherine Cox. 533:39.

Demand for cuttings steady — VAVVIA. Michael Pullen. 531:33-34.

Pinot Noir, Pinot Gris lead cutting sales in Adelaide Hills. David Coleman.
532:32.

Plantings on the rise in the West. Jim Campbell-Clause. 531:35.

Small-lot winemaking, rootstock trials, source blocks- all in the Riverland.
David Nitschke. 532:33-34.

Tasmania rejoins national vine improvement body. Michael Pullen. 531:32-33.

The vine health continuum: What is your responsibility? Duncan Farquhar.
537:40-42.

Trials and comparative tastings priorities for Clare. Roy Crabb. 533:40-41.

Vine Improvement Group Reports (see Vine Health & Improvement)

Vineyard Machinery
Machinery key aspect of French event. Mark Osborne. 529:40-44.

Thumbs up: Vinestar harvester, John Deere Greentech spray system.
Katherine Lindh. 533:50.

Vintage Reports
Vintage snapshot. 531:20-24.

Vintage snapshot 533:36-38.
Vintage snapshot. 534:40-42.

Viticulturist Profile
Ashley Ratcliff, 528:46-47

Fred Peacock. 535:41-42.
Julian Parrot. 530:47
Liz Riley. 533:54.

Wastewater (see Earth-Friendly Wines)

Wine and Health
Alcohol levels in wine: Australian researchers respond. Anita Donaldson.
537:68-72.

Could wine combat cancer? Frank Smith. 528:23.

Healthy debate, is the wine differentiation message getting through.
Anita Donaldson. 537:12-14.

The consumption of alcohol and its association with breast cancer: an update.
Creina Stockley. 537:74-80.

Wine and social responsibility: it’s your round. Dominic Nolan. 530:8.

Wine Business
Aiming for a cultural economy perspective within the Australian wine industry.
David Aylward. 538:83-85.

Employers under pressure as workers chase mining gold. Anita Donaldson.
532:88-89.

Emotions run high over MIS plantings. John Kennedy. 536:124-126.

Finding the best distributor: a case of make or break. Katherine Lindh.
537:119-120.

Getting your employment relationship off on the right foot, from interview to hiring.
Paddy and Heather Battersby. 535:136-137.

Influencers of consumer choice in the on-premise environment: more
international comparisons. Steve Goodman, Larry Lockshin,
Eli Cohen. 529:76-78.

Jeni Port. Consumer preference survey findings leave this wine writer cold.
539:103-104.

Jeni Port. Cost Co: get ready to dance with the devil. 537:114-116.

Jeni Port. Grapes: the tide turns as producers seek flexibility. 532:84-85.
Jeni Port. Imports leap as Gen Y experiments. 534:89-90.

Jeni Port. On-premise: the new battleground. 538:127-128.

Jeni Port. Sexy Spain... so hot right now. 535:102-103.

Jeni Port. Time for Australia to embrace renewable energy in the winery.
530:95-96.

Jeni Port: Tony Leon leaves the building. 533:88-89.

Jeni Port. Upbeat retailers display bottleshop bravado. 531:81-82.
Killer brands: what makes them tick? Peter McAtamney. 538:129-130.
Melbourne Uni launches masters degree. John Kennedy. 530:94.
New liquor laws for NSW. Rachel Clarke. 534:90.
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No room for complacency as credit crunch takes hold. Sam Paton. 531:83-84.

Qualifications versus practical experience: which matters most?
Andrew Preston. 534:95.

Regions get behind push to grow brand identity. Katherine Lindh. 539:114-115.

Riesling phenomenon strikes in the US, domestic sales drop. Katherine Lindh.
535:104-106.

Secure the best talent for the competitive edge. Warrick Duthy. 532:90-91.
South Africa beckons: Solid prospects for suppliers. Bianca Tuner. 533:95.

Wine clubs: generating greater profitability through customer loyalty.
Katherine Lindh. 537:116-118.

Winery sales and acquisitions: Beware the tax pitfalls on vineyards.
Peter Slegers. 539:110-111.

Workplace laws: will they affect you? Rachel Clarke. 536:127.

Wine Tourism (See Cellar Door)

Winery Design
Canny winemakers lead design to new heights. Anita Donaldson. 532:79-81.

More wine with less energy. Frank Smith. 533:86-87.

Winemaker Profiles
Andrew Thomas. 538:89-90.

Belinda Gould. 537:81-83.
Diane Miller. 532:63-64.

lan Long. 529:50.

Mark Cairns. 534:82.
Rebecca Wilson. 533:72-73.

Winemaking
919 Wines steals the Riverland Wine show. Dan Traucki. 539:85-86.

A chemometric analysis of metal ion content in Sardinian wines. Tiziana Pivetta,
Guido Crisponi, Rosalba Pinna, Valeria Marina Nurchi. 530:61-67.

Alternative methods for utilisation of malolactic starters. Vincent Renouf,
Charlotte Gourraud, Marie-Laure Murat. 539:64-76.

Austria hosts world-first congress for ‘King’ of wines: Sauvignon Blanc.
Cathy Howard. 538:70-79.

Automated cap management: How to manage red wine fermentation for quality
using punch-down, pump-over and submerged cap systems.
Curtis Phillips. 530:54-59.

Biodynamics in the winery: The Lucy Margaux experience. Tom Munro.
532:58-60.

Cornwall’'s Camel Valley sets Sparkling pace in the UK. John Kennedy.
534:76-77.

Do you want salt with that? The issue of chloride in Australian wine. Greg Howell.

534:72-74.
Does it pay to go green? Frank Smith. 532:61-62.

Does wine have real opportunities in the functional food market? Yung Yoo,
Dr Anthony Saliba, Dr Paul Prenzler. 539:80-85.

Excessive copper fining of wines sealed under screwcaps- identifying and
treating reductive winemaking characters. Geoff Cowey. 531:49-56.

Future of alternatives is in blends. Dan Traucki. 539:88-89.

Geelong winery’s $30m expansion reflection of industry’s strength.
John ennedy. 531:62-63.

How to avoid the AWBC rejecting your wines. Greg Howell. 536:92-94.

Impact of yeast rehydration nutrients on the aroma of Sauvignon Blanc wine.
Hentie Swiegers, Maurizio Ugliano, Tertius van der Westhuizen, Paul
Bowyer. 528:68-71.

Impact of yeast rehydration nutrients and yeast strain choice on the aroma of
Sauvignon Blanc wine. Tertius van der Westhuizen, Paul Bowyer, Charlotte
Gourraud. 530:48-52.

Never mind the wine, feel the weight. Frank Smith. 529:57-59.
On the road with Australian Pinot. Misha Wilkinson. 538:80-82.
Part 1: Proteinaceous fining agents. Paul K. Bowyer. 533:55-63.

Practical sensory evaluation in the winery. Geoff Cowey and Brooke Travis.
535:57-63.

Recent research: clonal aspects of winemaking. Cathy Phillips and Cathy Fisher.

533:64-65.

Shining a light on grape quality measures. Wies Cynkar, Daniel Cozzolino,
Bob Dambergs, Vince O’Brien. 529:51-56.

Small players have to break into bottle market. Eric Cummins. 529:70-71.
Sparkling wine: tricky to test. Greg Howell. 537:84-88.

Tannin additions and micro-oxygenation: How do they work in partnership?
Simon Kinley. 539:77-79.

Take a walk on the wild side of yeast. Frank Smith. 530:60.
The laws of flavour. Max Lake. 533:66-68.
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Using malolactic starts for improved control of Brettanomyces risks.
Vincent Renouf, Marie-Laurie Murat. 528:56-64.

Victorian wine- how ‘cool’ are we? Joanne Butterworth-Gray. 531:59.
Vintage 2008: the good, the bad and the heatwave. Greg Howell. 532:51-52.

Vision and vulnerability- Australian wine producers reap benefits from investing
in innovation. Rae.J. Blair, Isak S. Pretorius. 529:66-68.

Who is interested in research on grape tannins... and why? Megan Hill, Ben
Rowbottom and Geoff Kaine. 535:64-69.

World wine research and development in review. Kaya Forest. 528:65-67.
WRAP: s lightweight the right weight? Amy Russell. 531:58-59.

Wine Marketing (see Wine Business)
Workplace (see Wine Business)

Yeast & Fermentation
Biotechnology of wine yeasts. Leigh Schmidtke and Andrew Clark. 538:87-88.

Dried vs propagated yeast: implications for use of blended yeast products.
Chris Curtin and Paul Henschke. 538:94-95.

Engineering fermentation. Dr Richard Muhlack. 536:83-90.

How to avoid stuck fermentations. Karien O’Kennedy. 538:103-105.

How to restart stuck fermentations. Karien O’Kennedy. 538:107.

How to treat sluggish fermentations. Karien O’Kennedy. 538:106.

MLF - adding an ‘extra dimension’ to wine flavour and quality. Eveline
Bartowsky, Peter Costello and Jane McCarthy. 533a:60-65.

Summary from the winemaking with non-conventional yeasts workshops, 13th
AWITC. Jenny Bellon, Louisa Rose, Bryan Currie, Jeremy Ottawa, Susanne

Bell, Hylton Mclean, Corrina Rayment, Courtney Treacher, Paul Henschke.
528:72-77.

The AWRI Wine Microorganism Culture Collection: a treasure trove of yeast and
bacteria strains for the future. Eveline Bartowsky. 537:101-103.

Yeast co-inoculation influences flavour and consumer preference of Sauvignon
Blanc wines. Ellie King, Chris Curtin, Leigh Francis, Hentie Swiegers, Sue
Bastian and Sakkie Pretorius. 538:96-102.

Yeast nutrient management in winemaking. Karien O’Kennedy and Graham Reid.
537:92-100.

Yeast strain and nutritional modulation of aroma intensity, longevity and

winemaker preference in Sauvignon Blanc. Paul Bowyer, Marie-Laure
Murat, Charlotte Gourraud and Tertius van der Westhuizen. 533a:47-58.

A list of major New Zealand articles in 2008
Aroma stability in Sauvignon Blanc wines. Paul Kilmartin, Mandy Herbst and
Laura Nicolau. 533a:66-72.

Effect of skin contact and pressure on the composition of Sauvignon Blanc
must. Laura Nicolau, Manu Maggu, Michael Trought, Paul Kilmartin.
533a:73-77.

Global doom can't keep New Zealand down. Anita Donaldson. 539:104.

Grape juice is the major influence on volatile thiol aromas in Sauvignon Blanc.
Soon Lee, Fred Rick, Jenny Dobson, Malcolm Reeves, Hamish Clark, Matt
Thomson, Richard Gardner. 533a:78-86.

Hawks star bird fighters in New Zealand. Rob Beard. 583:57-59.

New Zealand team develops advanced PCR technique to detect grapevine
trunk diseases. Dr B.S. Weir, Dr A.B.Graham. 532:27-29.

Nursery takes initiative with the Sustainable Winegrowers (NZ) program.
Anna Graham. 529:83-84.

Sauvignon Blanc selection in Sancerre. Dr. Roderick Bonfiglioli, Nick Hoskins.
530:91-98.

The effect of temperature on yeast species composition during ferment.
Matthew Goddard, Michael Brajkovich, Casey Jun, Kelsey Sergeant.
533a:88-92.

The importance of soil nutrition for the young grapevine. Anna Graham and
Richard Pentreath. 538:35-37.

The Kiwi-Aussie wine connection. Henry Work. 532:82-83.
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