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Context: HOMOCLIMES IN AUSTRALIA
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Maturity Assessment
Berry Cell Death
Berry shrivel

Fluorescein
diacetate (FDA)
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MATLAB :

Codes developed:
* Berry cell death using fluorescence microscopy (MATLAB)
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MATLAB :
Codes developed:

* Berry cell death using fluorescence microscopy (MATLAB)

—R.. A
R Rn‘.l.‘l , R="

Rmi}: _ Rmin | P
(shrivelled berry) 0 = Shi < 1 (turgid berry)

Shi =

Shi=0.98 Shl=0.27

TR _ Melbourne School of
=%  Land and Environment
MELBOURMNE




Shiraz Sultana: - Chardonnay Verde;lho Phase 1 Phase 2 Phase 3
i3 P - - ey
Shl = 0.67 0.72 0.75 E " SR
Viogner \" Furmig® Py, Traminer Cabernet Sav. % Shiraz
't N O 60 Sultana
lf. \\ Prem. Shiraz
- \ /{
Sh
|
M o
[ ]
v
- &
st iR '
|
P.
: %
Fi
. Shira
© 2 '
Colombard Emperor 3 E’ 3 %
T = RN
¢ E‘ g g g
- sy Fuentes et al. 2010 g8 33
% ‘3."“; z 8
* 3 S
Shl = 0.63 0.86 5 S
Q
@ 0 50 75 100
- J Melbourne School of . Days after anthesis
= : Tilbrook et al. 2008
. Land and Environment

MELBOURNE




C _Shiraz

Riesling
Verdelho
Cab Sav
Carignan
Viogner
Flame S.
Thompson S.
Chennin B.
Red Globe
Monukka
Kyoho
Emperor

Shirazm

T

Chardonna
fon
Traminer
Merlot
Pinot Noir
Grenache
Colombard

LR

10 15 20 25

Linkage Distance

o
o

Chardonnay

Melbourne School of vn'r

=& | and and Environment

MELBOURNE




Berry cell death in management - irrigated
[ drought
Experiments (Shiraz)

Same management, soil differences Differences in water application
100 100 —@— +Qrrigh
w - O - {rrigd
80 80
60
g T o %
et S
- 5
l:-\A 42 71 ‘4:‘.) 98 105 113 119 40
20 A . 4
ﬁ: 20
0 S
0 0 : : : : : : : -
0 20 40 60 80 100 120 140 160

Melbourne School of

Land and Environment

THE UNIVERSITY OF

MELBOURNE




(-
>.
<
@
D)
n
&,
i
e
*
g
Q.
®
)
a
@
1
wn
>
=
O

Melbourne School of

=%  Land and Environment

MELBOURNE



1 Onset and rate of cell death

Bonada M., Sadras V. and Fuentes S. 2013; AJGWR
Shiraz Chardonnay
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O Berry Shrivel
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O Berry shriveling
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Two possible hypotheses:

1. Cell death and shrivel are not
functionally linked

.  Cell death is necessary but not
sufficient for shrinkage to

occur

Source: Fuentes et al. 2010




Smoke taint experiment

(Kerry Wilkinson, Roberta De Bei, Sigfredo Fuentes, Stephen Tyerman):
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Principal component Analysis:
Canopy conductance
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Smoke taint experiment
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Nocturnal transpiration / refill

Nocturnal sap flow output: Shiraz
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. NIR: Near Infrared

3y Measure of grapevine water potential using NIR Australian Journal of Grape and Wine Research 17, 62-71, 201

: | Non-destructive measurement of grapevine water potential
using near infrared spectroscopy

R. DE BEIl', D. COZZOLINO? W. SULLIVAN', W. CYNKAR? S. FUENTES', R. DAMBERGS?, J. PECH*
and S. TYERMAN'
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