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TUESDAY, 27 NOVEMBER 2018 
Blue Gables Vineyard,  

100 Lanigan Road, Maffra West Upper VIC 3859 

9:00 am – 12:55 pm 
 

Time Agenda Presenter 
09:00 – 09:45 Welcome and introduction Con Simos 

09:45 – 10:10 
Best practice approaches to assessing harvest time – 
grape maturity and pest and disease levels 

Mardi Longbottom 

10:10 – 10:35 
Understanding and manipulating grape berry 
development/ripening 

Christopher Davies, 
CSIRO 

10:35 – 11:00 How to improve fruit set in cool climates Mardi Longbottom 
11:00 – 11:30 Morning tea 

11:30 – 11:55 
Alternative wine varieties to meet the challenges of 
climate change and market needs 

Peter Clingeleffer, CSIRO 

11:55 – 12:20 What makes a red wine green? Richard Gawel 
12:20 – 12:45 Can I improve MLF performance and reliability? Con Simos 
12:45 – 12:55 Session close and lunch  

 
 

Booking is essential 

Cost: $50.00 including GST (morning tea and lunch provided) 

To book and for more information, please contact: 
 

Sue-Ellen Latham, Wines of Gippsland 
Mobile: 0412 523 408| Email: exec@winegippsland.com 
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