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THURSDAY, 20 SEPTEMBER 2018 
The Winehouse, 

1509 Langhorne Creek Road, Langhorne Creek SA 5255 
9:15 am – 1:30 pm 

 
 
Time Agenda Presenter 
09:15 – 09:45 Welcome and introduction Peter Godden, AWRI 

09:45 – 10:10 
What can I do to protect my vineyard from climate 
change? 

Peter Hayman, SARDI 

10:10 – 10:35 
Alternative wine varieties to meet the challenges of 
climate change and market needs 

Peter Clingeleffer, CSIRO 

10:35 – 11:00 
Cover crops for the vineyard mid-rows and under-
vine zones 

Chris Penfold, University 
of Adelaide 

11:00 – 11:30 Morning tea 
11:30 – 11:55 Hot news in heat stability! Jacqui McRae, AWRI 

11:55 – 12:20 
How to maximise the phenolic potential of grapes 
through innovative winemaking? 

Keren Bindon, AWRI 

12:20 – 12:45 
The beneficial style and performance effects of 
oxygen addition during fermentation 

Simon Schmidt, AWRI 

12:45 – 13:30 Lunch and end of session  
 

 

Booking is essential 

Cost: $33.00 including GST (morning tea and lunch provided) 

Book here: https://www.trybooking.com/XYDV 

and for more information, please contact: 
Lian Jaensch, Executive Officer 

Langhorne Creek Grape and Wine Incorporated, 
Ph:  8537 3362| Email: info@langhornecreek.com 
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