AWRI Grape and Wine Roadshow

Mildura Winemaking Seminar

AWRI

Thursday, 11 June 2015
9:00 am —1.45 pm
DEPI Irymple, Melaleucca Room, Cnr. Koorlong Ave & 11th Street, Irymple, Victoria

3498
09.00 — 09.20 Welcome and introduction Con Simos
09.20-09.45 Choose the right yeast to achieve the red style you want Chris Curtin
09.45 — 10.10 Pepper and Spice in Shiraz: What influences rotundone levels Leigh Francis

in wines?

Solids ferments: Effect of juice clarity and clarification

10.10-10.35 method on drivers of wine texture Richard Gawel

10.35-11.00 Morning Tea

11.00 = 11.25 Thinking outside the pottle: Insights on how Chinese Leigh Francis
consumers choose wine

11.25-11.50 Get the best out of your winery using ‘lean production’ James Mclintyre, 2XE

11.50-12.30 Interactive session

12.30 - 13.45 BBQ Lunch

The Murray Valley Winegrowers Inc. will be holding an information forum after lunch. If you wish to stay and
attend the afternoon session, please select the tick box provided on the winemaking seminar online booking form.

Booking is essential and can be made here:
online event booking form
Ph: (08) 8313 6600 Email: events@awri.com.au
No cost to attend
Book early to avoid disappointment

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


http://www.awri.com.au/industry_support/courses-seminars-workshops/events/mildura-winemaking-seminar-june-2015-booking-form/
mailto:events@awri.com.au

