
 

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, 21 June 2017 
Century Inn  

5 Airfield Road, Traralgon VIC 3844 

9:00 am – 2:00 pm 

 

 

09:00 – 09:15 Registration 

 VITICULTURE SESSION 

09:15 – 09:45 Benchmarking spray programs – how chemicals are used in your region versus 

other regions 

09:45 – 10:15 Canopy management to optimise 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 

• pH and TA – getting it right 

• Carboxymethylcelulose (CMC) tartrate inhibitor 

• Filtration impact on colour/quality 

• Oxygen use in winemaking 

• Sulfides and copper treatment 

13:00 – 14:00 Lunch 

 

 

Booking is essential 

Cost: $50.00 incl. GST (includes morning tea and lunch) 

To book and for more information, please contact: 

 

Lisa Sartori, Wines of Gippsland 

Mobile: 0400 725 895 | Email: lisa@winegippsland.com 
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