
The Australian Wine Research Institute provides its services free of charge. 

 

 

 

 
 
 
 
 
 
 

 
 
 

Tuesday, 26 May, 2015 
9:00 am – 4:00 pm 

Langhorne Creek Bowling Club, Sports Oval, Murray Road, Langhorne Creek 

 

 

09.00 – 09.20 Welcome and introduction Con Simos 

09.20 – 09.45 Terroir – separating fact from fiction Paul Petrie 

09.45 – 10.10 
Why do bunches get hot – and what does this mean for 
wine quality? 

Marcel Essling 

10.10 – 10.35 Bunch stem necrosis: symptoms, causes and control Bruno Holzapfel 

10.35 – 11.00 Morning Tea  

11.00 – 11.25 The changing wine style of the ripening grape Keren Bindon 

11.25 – 11.50 

Why do varieties respond differently to drought and 
heat stress – and what does this mean for your 
irrigation? 

Paul Petrie 

11.50 – 12.15 Green house gas emissions abatement in Viticulture Marcel Essling 

12.15 – 13.00 Lunch  

13.00 – 14.00 Interactive session Con Simos 

14.00 – 14.25 
Making your production more environmentally 
sustainable 

Tadro Abbott 

14.25 – 14.55 Afternoon Tea  

14.55 – 15.20 Get the best out of your winery using ‘lean production’ James McIntyre 

15.20 – 15.45 Winemaking management strategies for Botrytis Con Simos 

15.45 – 16.05 Features of the AWRI website and close Con Simos 

 
 

Booking is essential and can be made by contacting:   
Lian Jaensch, Langhorne Creek Grape & Wine Incorporated 

on Ph: 8537 3362 / Email: info@langhornecreek.com 

Cost:  $12.00 incl. GST 
 

Book early to avoid disappointment 

 AWRI Grape and Wine Roadshow 

Langhorne Creek & Adelaide Hills Seminar 

mailto:info@langhornecreek.com

