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THURSDAY, 28 SEPTEMBER 2017 
The McLaren Vale and Fleurieu Visitor Information Centre 

796 Main Road, McLaren Vale  SA  5171 

9:00 am – 1:00 pm 

 

 

Time Agenda Presenter 

09:00 – 09:30 Welcome and introduction Geoff Cowey 

09:30 – 09:55 Soil health – what is it and how can we manage it? Mardi Longbottom 

09:55 – 10:20 
Organic vs conventional practices compared - what's 

stopping you from going organic? 
Marcel Essling 

10:20 – 10:45 
Cover crops for the vineyard mid-rows and under-

vine zones 

Jake Howie,  

University of Adel 

10:45 – 11:15 Morning tea 

11:15 – 11:40 
Scale and mealybug - what can I do to control these 

sap sucking insects? 
Marcel Essling 

11:40 – 12:05 Innovations in on-harvester destemming and sorting Simon Nordestgaard 

12:05 – 12:30 What makes a red wine green? Wes Pearson 

12:30 – 12:55 
How to maximise the phenolic potential of grapes 

through innovative winemaking? 
Keren Bindon 

12:55 – 13:00 Session close  

 

 

Booking is essential 

Cost: $20.00 including GST (morning tea provided) 

 
 

 

 

For more information, please contact: 

Robyn Groffen, Grower Engagement and Development Officer 

McLaren Vale Grape Wine & Tourism 

Phone: +61 8 8323 8999 | Email: robyn@mclarenvale.info 

 

 

McLAREN VALE SEMINAR 

Register here 

mailto:robyn@mclarenvale.info
https://www.trybooking.com/RIVO

