
The Australian Wine Research Institute provides its services free of charge. 
Payment will secure your place in the workshop and covers the costs associated with venue hire and catering. 

 

 

 

 
 
 
 
 
 
 

 
 
 

Wednesday 25th September, 2013 
9:30 am – 4:00 pm 

Artisans Table Wine Bar and Bistro, Wendouree Road, Clare SA 5453 
 

 

09.30 – 09.45 Welcome and introduction Dan Johnson 

09.45 – 10.10 Terroir - separating fact from fiction Peter Dry 

10.10 – 10.35 Does soil and vine nutrient status affect wine quality? Marcel Essling 

10.35 – 11.00 Morning Tea  

11.00 – 11.25 
It’s getting hotter – what does this mean for our vineyard 
management strategies? 

Peter Dry 

11.25 – 11.50 
Tannin from grape to wine:  new insights on a complex 
system 

Keren Bindon 

11.50 – 12.15 Managing stuck fermentations and rescue procedures Paul Henschke 

12.15 – 13.00 Lunch  

13.00 – 13.45 Interactive session Con Simos 

13.45 – 14.10 
Using the timing of MLF inoculation to optimise your 
winemaking 

Peter Costello 

14.10 – 14.35 Afternoon Tea  

14.35 – 15.00 Health, nutrition and other warning labels Creina Stockley 

15.00 – 15.25 The origin of eucalyptol and minty flavor in red wines Dimitra Capone 

15.25 – 15.50 Features of the AWRI website and close Con Simos 

 
 
 

Booking is essential and can be made by completing the registration form or by contacting:   
Clare Valley Winemakers Association Inc. 

Tania Matz admin@clarevalleywinemakers.com.au 
Tickets:  $35.00 incl. GST  

 
Book early to avoid disappointment 

 Grape and Wine Roadshow 

Clare Valley Seminar 

mailto:admin@clarevalleywinemakers.com.au

