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2017 Total Vineyard area 2017 Total Winegrape Crush
(135,133 ha) (1.98 million tonnes)
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Wine production Vintage 2017
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World Wine Production by Country 2017
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Wine sales 2016-17

h Total sales
$5.6 billion # 8%

Export 61% volume Domestic 39% volume
777m litres 7% . 500m litres 2%
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of Australian wine enjoyed worldwide
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Wine lactone

Ethyl decanoate H

0 o TCA (Cork taint)

OCH,

Linalool ol .

Coconut, Woody
Sweet

< 'BEHERA{E: 0.01 ug/L

Grape, Pear
Brandy

Mouldy newspaper
Muscat. Fresh < 0.000000001% in Wine  Wet dog, damp cloth,
% 0.00002% in Wine  Lavender, Sweet Musty

< BEHERIE: 200 pg/L

< EHRERME: 0.004 pg/L

< 'BRERA{E: 25 pg/L
+ 0.0000000004% in Wine

% 0.0000025% in Wine
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A4a kY (ng/kg) a4 kY (ng/kg) A2Y kY (ng/kg)
L l<zes R 450 - 525 < 1 -12 <18 1 36-42
Cloes a0 B ses-e000 [0 ;a o B 12-13 T 18-24 I 42 - 48
B 300 - 375 R > 600 mg 10 =13 T 2s .30 N = 48
B 375 - 450 B 10-11 B 20 -36

0 73 190 225 300m %
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