AWRI

AWRI Grape and Wine Roadshow

Renmark Seminar

Thursday, g May, 2014
9:00 am —4:00 pm

McCormick Centre, Ral Ral Avenue, Renmark

Welcome and introduction

09.00 - 09.45 Con Simos

09.45 — 10.10 How‘can |rr|ga}t|on ma.nagement strategies be used to Peter Dry
manipulate wine quality?

10.10-10.35 Does soil and vine nutrient status affect wine quality? Mark Krstic

10.35-11.05 Morning Tea

11.05-11.30 Why do we need clones? Peter Dry

11.30-11.55 Managing phenolic quality in the vineyard Keren Bindon
Why do varieties respond differently to drought and heat

11.55-12.20 stress — and what does this mean for your irrigation Mark Krstic
management?

12.20-13.10 Lunch

13.10 — 13.55 Interactive session Con Simos

13.55-14.20 Carbohydrate and nutrition in grapevines Jason Smith

14.20 - 14.50 Afternoon Tea

14.50 - 15.15 Post-harvest vineyard management Mike McCarthy

15.15-15.40 How can cultural practices be used to improve fruitset? Peter Dry

15.40 - 16.00 Features of the AWRI website and close Con Simos

Booking is essential and can be made by contacting:

Kate Kroemer, Riverland Wine

Ph: 8586 5816 Email: admin@riverlandwine.com.au

No cost to attend

Book early to avoid disappointment

The Australian Wine Research Institute provides its services free of charge.
Payment will secure your place in the seminar and covers the costs associated with venue hire and catering.


mailto:admin@riverlandwine.com.au

