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Wednesday, 10 October 2018 

Hotel Canobolas, Media Room, 1st Floor, 
248 Summer Street, Orange NSW 2800 

 
9:00 am – 2:00 pm 

 
 

09:00 – 09:15 Registration 
 VITICULTURE SESSION 
09:15 – 09:45 Canopy management to optimise quality 
09:45 – 10:15 Stretching water further 
10:15 – 10:45 Morning tea – also registration for any new arrivals 
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 

• Sugar and estimating potential alcohol 
• Update on manganese restrictions, water additions, nutrition, proctase 

use 
• Colour and tannin 
• Optimising MLF 
• Carboxymethylcellulose (CMC) tartrate inhibitor 
• Avoiding stuck ferments 

13:00 – 14:00 Lunch 
 

 

Booking is essential please click here 

Cost: $35.00 including GST (morning tea only) 
Cost: $45.00 including GST (morning tea and lunch) 

 
For more information please contact: 

 
Charlotte Gundry, Executive Officer, 

Orange Region Vignerons Association 
Mob. 0400 036 743| Email charlottegundry@me.com 

 

Addressing regional challenges – Orange 

https://orva.iwannaticket.com.au/event/awri-workshop-addressing-regional-challenges-MTYxODU
mailto:charlottegundry@me.com

