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Analytical Services
Winemaker puts wheels on wine lab. Malcolm Sutton. 552: 55-58
A new standard in tartrate stability testing. Rodney Marsh. 563: 80-84

Automation (see Winery Design)

Bird Control
Predator protection against bird damage. Jen Barwick. 562: 49-50

Botrytis (see Pest & Disease Management)

Bottling, Labelling & Packaging
New Adelaide-based storage and logistics company moves from strength to 

strength. Malcolm Sutton. 552: 69-72
Wine, women and song. Diana Jaquillard. 554: 68-71
Bottling preparation – getting it right on a small scale. Cathy Howard. 554: 

74-77 
Post-bottling spoilage – who invited Brett? Adrian Coulter. 559: 78-86
Increasing number of US wineries turn to multiple closures. Curtis Phillips. 

559: 87-92
Nomacorc hosts Oxygen in Wine seminar in Napa. Patricia Howe. 560: 100-

104
Closing the debate: the AWRI 2010 red wine closure trial. Warren Roget. 

560: 106-107
New innovation for guiding closure selection. Warren Roget, Jean Macintyre, 

Vince O’Brien. 561: 100-106
Trial raises profile on closure performance. Neil Scrimgeour. 561: 107-109
Message in a bottle. Jen Barwick. 562: 95-98
Blewett labelling review due. 562: 99
Adieu to European GIs as time comes to establish Australia’s regional 

reputation. John McPhail, Joshua Zwar. 562: 100-102

Brettanomyces (see Winemaking)

Business (See Wine Business)

Covercropping
Native grass cover crops. Chris Penfolds. 554: 48-50

Downy Mildew (see Pest & Disease Management)

Education & Training (see Wine Business)

Earth-friendly Wines
Caution urged with carbon neutral claims. Suzanne Dickey. 553: 40.
Sustainability: What does it really mean for your wine business? Jean 

Cannon. 553: 41-42
Maximising the payback of beneficial bacteria in a wastewater treatment 

plant. Peter Goss. 553: 64-65
Treatment of winery wastewater to achieve reuse. Mitchell Laginestra. 553: 67
Scoping wastewater project provides best outcome. Peter Goss. 558: 73-74
Reduce water use and grow green image. Mitchell Laginestra. 561: 98-99
Decade’s inspiration receives accreditation. Malcolm Sutton. 562: 52-53

Environment Management (see Earth-friendly Wines)

Export
Placing export factors under the microscope. Melanie Reddaway. 557: 102.
Australia’s premium wines build on market perception in the UK. Peter 

Bailey. 561: 122-123

Fermentation Technology (see Yeast & Fermentation)

Fertilisers and Nutrition
Is the wrong calcium costing you the earth? Ted Mikhail. 555: 40-41
Vine roots growing in a poor environment. Robert Murray. 562: 46-47
Nutrients and their importance. Tony Clancy. 562: 48

Filtration & Clarification
I can see clearly now: the methods of white winegrape juice clarification. 

Rachel Gore. 562: 78-80
Another alternative to earth filtration. 562: 84
Industry accepts cross-flow filtration technology. 562: 86

Frost Protection
Remote vision and SMS alarms: new tools for remote vineyard managers. 

David Lamb. 556: 49-50
Post-frost vineyard management. Sonja Needs. 558: 39-41
Vineyard spring frost control options. Sarah Radford. 558: 41-42

Grapegrowing
Should I try saltbush for a cover crop? Chris Penfold. 552: 16-18
‘Bells and whistles’ on display at SIMEI. Gary Baldwin. 552: 19-21
Creed of Barossa resurrects old vineyards. Malcolm Sutton. 552: 22-23
Group delivers expert advice on grapevine trunk diseases at WA workshops. 

Frank Smith. 552: 24-25
Bearded dragons make vineyard their Capital. Robert Pickles. 552: 26-27
Report highlights importance of composting. Robert Pickles. 552: 28-30
Happy grapes make good wine. Erika Winter, Stephen Lowe, Nick Bulleid 

MW, David Braybook, Matt Aldridge. 553: 16-21
CCA post problems on the mend. Gerri Nelligan. 553: 22-25
Babydolls could prove perfect solution. Frank Smith. 553: 26-27
Cost benefit analysis of shelterbelt establishment: Natural enemies can add 

real value to shelterbelts. Linda Thomson, Ary A Hoffman. 554: 38-44
What grapegrowers should know about CCA-treated timber. Gerri Nelligan. 

554: 45-46
Regulating winegrape sugar accumulation through leaf removal. John 

Whiting. 555: 18-20
Trunk diseases and vine failure: the costs of poor quality propagating and 

planting material. Helen White. 555: 21-22
Limestone Coast workshop puts Tempranillo under the spotlight. Daniel 

Newson. 555: 23-27
Viticulture in South Africa – the biological approach. Chris Penfold. 556: 

19-21
Interaction between background temperature and heatwaves: fruit damage 

in four grapevine varieties in the Barossa Valley. Victor Sadras, Rodney 
Bubner, Martin Moran. 556: 22-24

Insectarium/vegetation corridors in established vineyards. Matthew Bailey. 
556: 25-28

Tackling weeds with fresh hooves and trampled wool. Malcolm Sutton. 556: 
28-29

Activity of fungicides registered for controlling downy mildew in grapevines. 
Andrew Taylor, Trevor Wicks. 556: 30-32

Vic Govt looks to expand Pez. Malcolm Sutton. 556: 35-36
Spatial date for improved design of vineyard (re-)planting. Rob Bramley, Colin 

Hinze, David Gobbett. 557: 44-53
Mulch demonstration trials help ensure continued viability of Semillon in the 

Hunter. Darren Fahey. 557: 55-56
Sudden increase in the onset of grapevine yellow speckle disease in 2010. 

Nuredin Habili, John Randles. 558: 23-26
Rootstock and rootstock-scion interaction regulate potassium in grapevines. 

Shreevatsa Kodur, Judy Tisdall, Rob Walker. 558: 28-29
Tassie growers feel the sting. Malcolm Sutton. 558: 31-32
Pinot Noir clonal trails at Tamar Ridge. Richard Smart, Paul Townsend, 

Andrew Pirie, Tom Ravech, Bob Dambergs, Angela Sparrow. 559: 19-24
Control of grapevine powdery mildew using milk, oils and other natural 

materials. Dale Godfrey, Eileen S Scott, Parl R Grbin, Tevor J Wicks, 
Peter Crisp, David Bruer. 559: 26-29

Case study: using layers to rejuvenate old vines. Wayne Ahrens. 559: 30
SA innovators WOW factor. Malcolm Sutton. 559: 37
Stimulation of vine growth from incorporation of organic materials in Root-

knot Nematode infested vineyard soil. Greg Walker. 560: 19-20
Botrytis bunch rot a winner for some. Dr Roxanne Portolesi. 560: 22
Grape effort on burns. Simone Kerwin. 560: 22
Biodiversity in vineyards: worth the bother? 560: 25-33
Margaret River coal proposals a concern for industry. Malcolm Sutton. 560: 

37
Increasing varietal thiols concentration in Sauvignon Blanc wines using 

a skin contact enzyme. Olivier Geffroy, Céline Fauveau, Céline Bajard 
Sparrow, Thierry Dufourcq. 560: 38-40

A catalogue of the major articles published in the Australian & New Zealand Grapegrower & 
Winemaker during 2010: Nos 552 to 563
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Effects of elevated daytime temperature on berry sensory attributes of 
Shiraz, Cabernet Franc, Semillon and Chardonnay.  Rodney M, Martin 
Bubner. A. Moran, Victor O Sadras. 560: 41-44

Highlights of the 16th Meeting of the International Council for the Study of 
Virus and Virus-like Diseases of the Grapevine (Dijon, France, 2009). 
Judit Monis, Fiona Constable, Nuredin Habili. 560: 46-51

Powdery mildew fungicides and fungicide resistance management 
programs. Trevor Wicks. 560: 54-56

Biological and technological adaptations will be part of the hotter picture. 
Victor Sadras. 561: 19-24

Soft options for Botrytis are evaluated. 561: 26-28
Infiltration is assisted by ryegrass root system. 561: 29-30
Industry calls for water research strategy. Ken Matthews. 561: 32
SA yield under the spotlight. Malcolm Sutton. 562: 19
Lack of clear price signals cause for caution on long-term contracts. Mark 

McKenzie. 562:  20-21
Reducing the risk of smoke taint in wine. Frank Smith. 562: 23-24
Search on for best outcomes in crop thinning. Samantha Scarratt. 562: 25
Study asks: Does certain crop thinning methods in grapevines negate the 

fact? Samantha Scarratt. 562: 26-29
Increased water needs careful management. Ben Rose. 562: 30
Fatigue deafens industry ears. Jen Barwick. 562: 31
Drip checks vital for a nutritional spread. Tony Clancy. 562: 32
Diversification fit of a drought. Malcolm Sutton. 563: 23
Disease research focus of global conference. Eileen Scott, Katherine Evans, 

Bob Emmett. 563: 24-26
New technology for the rapid assessment of grape quality and maturity. 

Michael Forster. 563: 27-29
Potential pest and natural enemy response under climate change. Linda J 

Thomson, Ary A Hoffman. 563: 30-32
New group to promote holistic viticulture. Kym Ludvigsen, Sean Howe. 563: 33
Climate change report concludes move south of plant higher. Gerri Nelligan. 

563: 34-36
Basin Plan under the microscope. Malcolm Sutton. 563: 38
Locusts continue their march across states. Malcolm Sutton. 563: 39
Grapegrowers make an exit. Malcolm Sutton. 563: 40
Viticulture’s global footprint diminishing. 563: 41

Harvesting
Harvest meets handling quality demand. Tony Clancy. 561: 52-54
Evolving data predicts optimum harvest time. 561: 56

Information Technology
Website design: from a boutique wine brand’s perspective. Cathy Howard. 

553: 83-84
Software streamlining process reduces duplicate data entry. Brian Riordan. 

555: 70
Software: It’s not your package that’s important, it’s knowing what to do 

with it. Melanie Reddaway. 556: 78-79
Wide range of software to suit every taste. Cathy Howard. 561: 119
Wine club management with Ezy Systems. 561: 120-121

Irrigation
MEA wins funding to create plant sensor. Malcolm Sutton. 552: 34-35
Information the key to water efficiency. Gerri Nelligan. 553: 36-37
100% irrigation allocations a thing of the past? Malcolm Sutton. 562: 51

Materials Handling
Tips for handling chemicals this spring. 560: 72-76
drumMuster collection sites prepare for end of grape spray season. 563: 42

Mechanical Harvesting (see Harvesting)

Mid-row Management (see Cover Cropping)

My View (see Special Reports)

News
Has enthusiasm for the WET scheme dried up? Gerri Nelligan. 552: 8-9
SIMEI – a long way from Jeff’s Shed. Gary Baldwin. 552: 10-11
Jefford delivers powerful points at AGM. Malcolm Sutton. 552: 13-14
EntWine stamps wine industry players ‘green’. Malcolm Sutton. 552: 15
Industry responds to Copenhagen talks. Katherine Lindh. 553: 10
Murray Valley loses contracts. Malcolm Sutton. 553: 12

Winemakers caution against tax changes in Budget submission. Malcolm 
Sutton. 554: 7

Heatwave lowers harvest yield. Malcolm Sutton. 554: 8-9
Wine Flight 2010 reignites love affair. Malcolm Sutton. 554: 12
AWBC restructure to help enhance wine image, reputation. Lauren Jones. 

555: 10
Vics see red over licence fee increases. Malcolm Sutton. 555: 11-12
WA growers left with burnt hole in pocket. Malcolm Sutton. 556: 7-9
Vic experiences smoky communication. Malcolm Sutton. 556: 10
Wine Restructuring Action Agenda: six months on. Malcolm Sutton. 556: 

12-13
Tribute to a long-standing wine patron. Malcolm Sutton. 556: 15
Wine tourism to open cellars for food. Malcolm Sutton. 556: 18
Volumetric tax system rejected. Malcolm Sutton. 557: 7
Albarino’s not forgotten. Malcolm Sutton. 557: 8
A battle well fought. Malcolm Sutton. 557: 14-15
Mining and grapegrowing remain at odds in the Upper Hunter Valley. 

Malcolm Sutton. 557: 16
Foster’s wine division to see changes. Malcolm Sutton. 558: 13-14
Marginal wineries on edge in Vic. Malcolm Sutton. 558: 15-16
Bringing soil to life for grapegrowers. Tony Somers, Duncan Farquhar. 560: 6-7
China descends on the Barossa. Malcolm Sutton. 560: 8-9
Fine tradition continues at Morris Wines. Don Heath. 560: 10
Private-label wines to take 20% of market by 2013. Malcolm Sutton. 560: 12
When it rains, it pours across wine regions. Malcolm Sutton. 561: 7-8
Mine opposition collects powerful friends. Malcolm Sutton. 561: 10
Waterworks ignites fireworks. Malcolm Sutton. 562: 7-8
Riesling: What’s the difference? Malcolm Sutton. 562: 10
Protesting the heights of McLaren Vale. Malcolm Sutton. 562: 11-12
Iconic family-owned wineries up for sale. Malcolm Sutton. 562: 14
Variety the spice of life. Malcolm Sutton. 563: 9-10
Alternative approach to wine varieties growing in favour. Dan Traucki. 563: 10
Climate action is a business question. 563: 11-12
Leaders strive for clean green image. 562: 15-18

Nutrition (see Fertilisers & Nutrition)

Oak
Sensory evaluation of barrel experiments. Jennifer Lindsay Smith. 559: 

95-98
Oak barrels – looking after your investment. Cathy Howard. 559: 99-100
The art of oak: use of oak alternatives in modern winemaking. Dr Richard 

Carey. 560: 108-111
A new era in oak flavour – Boisé oak chips. Allen Hart. 560: 112-114
A world-first in McLaren Vale. 563: 73
Recent advances in barrel cleaning technology. Andrew Yap, Bill Wright. 

563: 74-79 

Organics (see Earth-friendly Wines)

Packaging (see Bottling, Labelling & Packaging)

Pest & Disease Management
How to get the best out of the chemicals you apply. Ben Rose. 558: 43-44
Gearing up (again) for powdery mildew control – some practical tips. Sarah 

Radford. 559: 42-44
Influence of sunlight on powdery mildew severity in vineyards. Dr Craig N 

Austin, Dr Wayne F Wilcox, Trevor Wicks. 560: 58-63
Choosing the best bird control for your vineyard. Sarah Radford. 560: 64-66
Locusts to re-emerge this spring. Malcolm Sutton. 560: 67-68
Mildew may spoil a good start to season. Peter Magarey and Tony Clancy. 

561: 35-43
Outsmarting birds – how hard can it be? Valerie Saxton. 651: 48-50
Locusts hit from the start. Malcolm Sutton. 562: 36. 
Wet and warm weather feeds fruit fly fears. Jen Barwick. 562: 37-42
Collaborative research identifies cause of early season grape bunch loss. 

Leo Quirk, Melanie  Whitelaw-Weckert, Jim Hardie. 562: 43-44

Phylloxera (see Pest & Disease Management)

Post-harvest Period
The basics are still important for post-harvest vineyard care. Sarah Radford. 

556: 45-48
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Powdery Mildew (see Pest & Disease Management)

Profiles
Tom Ayers. 552. 31
Jen Pfeiffer. 553: 63
Mary Retallack. 554: 47
Ken Helm. 555: 60
Dom Mondillo. 556: 37
Greg Follet. 557: 95
Sheralee Davies. 558: 72
Alastair Christie. 559: 39
Glen Goodall: 560: 99
Stuart Dudley: 561: 34
Quinn Livingstone: 562: 72
Pruning, Training & Trellising
Taking a closer look: opportunities to improve pruning. James Wright. 555: 

29-30
Pruning for perfection – the ideal vine vigour. Katherine Lindh. 555: 34-35
New trellising products on the market combine strength and sustainability. 

Gerri Nelligan. 555: 36-38
Skipping clean-up to reduce costs. Ben Rose. 556: 40
Grapevine recovery following fire damage. Kerry Wilkinson, Cassandra 

Collins. 556: 42-43
Roundtable discussion: water pruning. Dr Richard Smart, Mary Retallack, 

Kym Ludvigsen, Ben Rose, Sarah Radford. 557: 57-61
The cost of cane pruning in a VSP canopy. 558: 34-36
Key factors to consider when selecting a trellis system. 559: 40-41

Pumps
Selecting a pump for your winery. Cathy Howard. 560: 116-117

Recruitment (see Wine Business)

Regional Focus (see Special Reports and Wine Business)

Refrigeration & Cooling
Is this the way of the future for refrigeration. Malcolm Sutton. 553: 68-70
Solar energy schemes lack uniformity in Australia. Malcolm Sutton. 553: 74-76
Refrigeration is the major energy cost. Tony Clancy. 561: 89-90
Teralba offers modular heat exchange. Malcolm Sutton. 561: 92-94

Special Reports
Australia’s future lies in alternative wines. Dan Traucki. 552: 6
Industry should focus on TBL approach. Ben Rose. 553: 6
The high cost of low prices. Mike Stone. 554: 6
Top 20 Australian wine companies: China still shining brightly on most 

Australian wine companies’ radars. Tony Keys. 554: 15-33
McLaren Vale to promote sustainable farming. Malcolm Sutton 554: 34
Look after your tribe. James Hook. 555: 6.
Carbon Neutrality: the new black. Malcolm Sutton. 555: 7-9
Vic’s small wine producers bear unequal share of liquor licensing cost 

burden. Joanne Butterworth-Gray. 556: 7
The AWRI: celebrating 55 years: the seven ages of wine. Isak S Pretorius. 

556: 53-56
Wine industry succeeds in must-win tax fight. Stephen Strachan. 557: 6
14th AWITC & WineTech 2010 preview, Sakkie Pretorius, Paul Baker, Darren 

Oemcke: 557: 17-43
Putting ‘climate change’ into perspective. James Halliday. 558: 6
Clare Valley unites as region to discuss future. Katherine Lindh. 558: 19-20
WET producer rebate: the ‘ins and outs’. Melanie Reddaway. 558: 75
Predators seizing the day? Malcolm Sutton. 558: 81-83
Australia MIA at Vinexpo Asia-Pacific. John Weeks. 559: 6
SA regulations ‘intolerable’ for VIC growers. Kym Ludvigsen. 561: 6
The time to export. Dan Traucki. 562: 6. 
AWRI 2010 report. Sakkie Pretorius. 562: 74-77
‘Sustainability’ message spreads across industry. 563: 8
Wine regions so close, so different. 563: 19
Young and green. Malcolm Sutton. 563: 20
‘Tis the season for popping corks. Malcolm Sutton. 563: 22

Soil Management
Give life to your soil Miriam Zady. 557: 69-72
Soil health – alternatives to synthetic farming. 560: 70-71

Succession Planning (see Wine Business)

Tanks, Catwalks & Storage
Ensuring the correct hose connection for fluid transfer. 559: 102-104 

Taxation (see Wine Business)

Top-working Vines (See Grapegrowing)

Tractors (see Vineyard Machinery)

Transport
Round table discussion: transport and freight processes. Simon Byrnes, 

Carlo Battiston, Fiona Paterson. 560: 126-130

Vineyard Machinery
Nepenthe takes new technology On-Board. Malcolm Sutton. 553: 28-30
One-pass slasher provides cost savings. Malcolm Sutton. 553: 31-32
Improving soil quality through biodynamics. Malcolm Sutton. 557: 62-66
New safer lighter post driver. 563: 44
The tractor factor. 563: 45-47

Vintage Report
WFA releases 2010 Vintage Report. 559: 9

Wastewater (see Earth-friendly Wines)

Wine Business
Will NZ learn from mistakes made across the ditch? Jeni Port. 552: 81-82
Producers think outside the marketing square. Gerri Nelligan. 552: 82-83
SA wines soar to cult status overseas. Malcolm Sutton. 552: 84-85
Al cheapo alcohol damages reputation of Australian wine. Jeni Port. 553: 

77-78
From cellar door to the customer – online. Peter McAtamney. 553: 78-79
Planning crucial for a smooth transition. Gerri Nelligan. 553: 80-81
Implications of the WRAA. Jeni Port. 554: 83-84
Tour Down Under highlights SA regionality. Malcolm Sutton. 554. 84-85
Australia’s green ‘cred’ stamp: Will it work? Jeni Port. 555: 78-79
Marketing wines to diverse markets. Diana Jaquillard. 555: 79-81
University of Adelaide launches new degree: Bachelor of Viticulture and 

Oenology. Parl R Grbin, Brent Kaiser. 555: 82-83
French pick up the slack. Malcolm Sutton. 555: 86-87
Andrew Jefford – a year Down Under. Jeni Port. 556: 73-74
Excite and capture sales from diverse market groups. Diana Jaquillard. 556: 

74-76
2010: the good news and bad. Jeni Port. 557: 98-99
SA Govt cuts red tape for wine producers. Malcolm Sutton. 557: 99-100
Aussie presence felt in London. Jeni Port. 558: 84
Bird in Hand plays to the crowd. Malcolm Sutton. 558: 85
Counterfeit wines in China becoming an issue. Jeni Port. 559: 105-106
Part One: Establishing a presence in social media – Facebook. Cullen Habel, 

Steve Goodman. 559: 106-110
Full absorption costing. Melanie Reddaway. 559: 111
Search for the great Aussie wine list. Jeni Port. 560: 118-119
Biodynamic winegrowing Certificate in Applied Organics and Biodynamics. 

Rebecca Hunter. 560: 132-134
Australian Chardonnay is fighting back. Jeni Port. 561: 110-111
Twitter – the post-millennium ‘SoapBox’. Steve Goodman, Cullen Habel. 561: 

111-113
Australian off-premise wine sales continue to slow. 561: 114 
Argentine wine industry gaining ground. 561: 115-117 
Asia is the new Europe. Jeni Port. 562: 104-105
Outlook delegates sold on future for industry. Jen Barwick. 562: 106
Filling the gap: measuring sensory and marketing impacts on wine choice. S 

Mueller, P Osidacz, I L Francis, L Lockshin. 562: 108-111
Benchmarking data reveals importance of critical analysis. Melanie 

Reddaway. 562: 112
A Fair Work Act update – the modern award. Belinda Weir. 562: 113
Choosing the right crew for vintage. Sue Caloghiris. 562: 114
Australia’s First Families of Wine. Jeni Port. 563: 86-87
Are we ready for the ‘climate change’ challenge? 563: 88-91
Latest figures show increasing interest in new varietals. 563: 92-93

Wine Tourism (see Cellar Door)
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news

Winemaking
A preliminary analysis of horizontal and vertical flow wetlands for the 

treatment of winery wastewater. Evan W Christen, Michele Arienzo, 
Wendy C Quayle. 552: 41-45

SIMEI delivers on new developments. Gary Baldwin. 552: 46-49
DBS helps wineries roll out ‘almost new’ barrels. Frank Smith. 552: 50-51.
New Pinots show Yarra’s sub-regionality. John Kennedy. 552: 52-53.
The 2009 Rheinhessen vintage – the ripeness of a preferred vintage, but ... 

Nigel Nesci. 552: 37-40.
A brief look at exogenous enzyme function in winemaking. Paul K Bowyer, 

Marie de Lumley, Marie-Laure Murat. 553: 43-50
The Australian bulk wine market: 2010 outlook. Jim Moularadellis. 553: 51-60
Purchase decisions along the supply chain. Dr Steve Goodman. 553: 61-62
When it all goes wrong: the treatment and disposal of juice, wine and lees 

waste material. Geoff Cowey. 554: 51-54
Citric acid metabolism in lactic bacteria and controlling the diacetyl content 

in wine. Vincent Renouf, Marie-Laure Murat. 554: 55-60
Part One: Successful malolactic fermentations. Greg Howell. 554: 61-63
Stabilising wine without cooling. Frank Smith. 554: 66-67
Does alcohol adversely affect and adolescent’s brain? Creina Stockley. 555: 

42-44
Part Two: Managing malolactic fermentations. Greg Howell. 555: 46-48
Malolactic fermentation problems: causes and solutions. Paul K Bowyer, 

Vincent Renouf, Marie-Laure Murat, Stephane La Guerche. 555: 49-54
Filtration for the small winemaker. Cathy Howard. 555: 61-64
Winery Engineering Association Conference and Exhibition: WEA shines 

spotlight on innovation. David Clarke. 555: 71-77
Salt removal from wine using electrodialysis. Geoff Cowey, Brooke Travis, 

Con Simos, Leigh Francis. 556: 58-62
Frozen grape research finds warm reception in the wine industry. Vladimir 

Jiranek. 556: 63-66
Maturation, ageing and oxidation of wine. John Casey. 556: 67-71
Protecting and maximising the potential value of your wine and barrel assets 

by HPU. Andrew Yap, Bill Wright, Paul Kilmartin. 557: 73-80
Electrodialysis – new technology for rapid, efficient, reliable tartrate 

stabilisation. David Wollan. 557: 81-85
Company provides real-time measurements. Malcolm Sutton. 557: 86-88
Why use gum Arabic in winemaking? Why not? Darko Obradovic, Greg 

Hancock. 557: 90-94
Trends in the composition of Australian wine, 1984-2008. Peter Godden, 

Richard Muhlack. 558: 47-61
The world is waking up to tannin values. Paul Smith, Bob Dambergs, 

Meagan Mercurio, Ella Robinson. 558: 62-64.
CMC: a new potassium bitartrate stabilisation tool. Paul Bowyer, Claire 

Gouty, Virginie Moine, Rodney Marsh, Tony Battaglene. 558: 65-68
Managing malolactic fermentation in a small winery. Cathy Howard. 558: 69
Key messages inspire AWITC delegates. Rae Blair. 559: 55-61
2010 post-vintage bulk wine review. Jim Moularadellis. 559: 67-72
Off-premise US wine sales increase. Rachel Nichols. 559: 73-74
Grapes, the essential raw material determining wine volatile composition: it’s 

not just about varietal characters. Paul Boss, Eric Dennis. 560: 78-82.
Technology: empowering your inner artisan. Vince O’Brien, Karl Forsyth. 

560: 84-85

Metal oxide sensors for grape and wine aroma analysis progress and 
prospects. Amalia Z Berna, Geoff Linton. 560: 86-92

Malolactic fermentability of wines: the role of octanoic and decanoic acids. 
Vincent Renouf, Stéphane La Guerche, Virgine Moine, Marie-Laure 
Murat, Paul K Bowyer. 560: 93-98

Own label: the world’s biggest brand. Phil Reedman MW. 560: 122
Off-premise wine sales increase in May. Rachel Nichols. 560: 124-125
Understanding your ABC. Melanie Reddaway. 560: 125
Science looks at sensory perception effect. James Kennedy, David Jeffrey, 

Leigh Francis, Markus Herderich. 561: 61-69
Alcohol and ageing – can we continue to drink? Creina Stockley. 561: 70-73
Legal issues to consider in label design. Madeline Crawford. 561: 75-76
Sirromet expands PET bottle range. Malcolm Sutton. 561: 76-77
Reducing wine alcohol: some myths busted. 562: 54-59
Research to drive cellar door profits. Jen Barwick. 562: 63
Winery cellar door servicescape: a visual content analysis. Teahan 

Altschwager, Dr Steve Goodman, Cullen Habel. 562: 64-68
Queensland gets new state wine centre. Peter Steinmuller. 562: 69
The effect of closure choice on consumer preference rating of wines: 

AWRI study series. Mai Nygaard, Patricia Osidacz, Warren Roget, Leigh 
Francis, Stephane Vidal, Olav Aagaard. 563: 55-60

The ‘why’ we should be looking at energy management. Marcus Keller. 563: 
61-62

Winemaking can join low carbon revolution. Graham Dixon. 563: 63-64
Can Australia overcome a harsh reality in the US. Jen Barwick. 563: 65-67
Sensory testing at work in a winery. Briony Liebich. 563: 68-72

Wine Marketing (see Wine Business)

Workplace (see Wine Business)

Yeast & Fermentation
Maximising aroma preservation in white and Rosé wines. Paul K Bowyer, 

Marie-Laure Murat, Virginie Moine-Ledoux. 552: 61-68
Yeast provides a lower alcohol pathway. 556: 80-83
Natural wine – back to the future. Frank Smith. 556: 84-86
New technologies set to automate fermentation. 562: 89-94

A list of major New Zealand articles in 2009
NZ winemakers make a move to stand out. Malcolm Sutton. 554: 64-65
Harvest well underway in NZ. Malcolm Sutton. 555: 28
Pruning assists yield restrictions in NZ. Malcolm Sutton. 555: 32-33
Kiwis peck at a Russian FTA. Malcolm Sutton. 558: 7-8
NZ wine industry announces 2010 vintage results. Malcolm Sutton. 558: 10
Mid-sized wineries take a hit in NZ. Malcolm Sutton. 559: 7-8
NZ wineries urged to look abroad. Malcolm Sutton. 559: 11-13
NZ Sauvignon Blanc Programme receives six-year security. Malcolm Sutton. 

559: 14
New Zealand wine industry digging in for the ride. Malcolm Sutton. 560: 18
Supermarket sales: how can New Zealand build a greater market share – UK 

and US. Philip Reedman MW. 560: 119-121
Romeo Bragato Leaders Forum a success. Malcolm Sutton. 561: 12-14
Romeo Bragato Phd student speakers impress. Gary Baldwin. 561: 15
New Zealand wineries brace for impact of GST rise. Henry Work. 562: 60-
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