
 

Workshop program 

Program 

 

 

 

Please find attached 

signed T&C form. If 

there is anything else 

that we can to sign 

or you need before 

the 24/12, please let 

me know. 

 

 

 

 

Thanks 

 

 

 

Wednesday, 14 June 2017 
Vine Inn, 14 – 22 Murray Street, 

Nuriootpa   SA   5355 

9:00 am – 2:00 pm 

 

 

09:00 – 09:15 Registration 

 VITICULTURE SESSION 

09:15 – 09:45 Smart tools to manage vineyard variation 

09:45 – 10:15 Yield regulation – cost-benefit and the impact on quality 

10:15 – 10:45 Morning tea – also registration for any new winemakers 

10:45 – 11:30 Your regional position – helpdesk, climate and wine composition trends, fuel and 

power use in your region, through Entwine Australia sustainability benchmarking 

11:30 – 11:35 Option for growers/viticulturists to depart 

11:35 – 13:00 WINEMAKING SESSION 

• Colour and tannin 

• Smoke taint analysis and interpretation 

• Brett monitoring – aroma, chemical, micro, and molecular tests 

(Veriflow, Scorpion) 

• Filtration impact on colour/quality 

• Avoiding stuck fermentations  

• Carboxymethylcellulose (CMC) tartrate inhibitor 

 

13:00 – 14:00 Lunch 

 

 

Booking is essential 

Cost: $35.00 including GST (includes morning tea and lunch) 

 

 

For more information, please contact: 

AWRI Events 

Ph:  8313 6600| events@awri.com.au 

 

 

Addressing regional challenges – Barossa 

Register here 

mailto:events@awri.com.au
https://www.awri.com.au/industry_support/courses-seminars-workshops/events/awri-addressing-regional-challenges-workshop-barossa-valley/

