NATIONAL WINE
AND GRAPE
INDUSTRY CENTRE
A leader in viticulture and wine science research, education and
industry training.
Our research aims to increase the development, sustainability and
profitability of the wine industry, delivering solutions throughout the
value chain.

OUR KEY AREAS OF RESEARCH
Vine health and disease management
»»
»»
»»
»»

Diagnostics
Pest and disease management
Grapevine trunk diseases
Bunch rots and wine quality

Vine science
»» Vine physiology and nutrition
»» Root functioning
»» Flowering and berry growth
Wine science
»» Fruit and wine composition
»» Process engineering
Sensory and consumer sciences
»»

Wine styles

OUR RESEARCH AIMS
»»
»»
»»
»»

Reduce costs in the vineyard and cellar
Develop decision support tools
Improve understanding of grape maturation cycles, harvest dates and
wine styles
Improve pest and disease detection, and management options

WHAT WE’RE INVESTIGATING
»»
»»
»»
»»

An alliance between

Solutions to the negative impact of warmer growing environments on
vine and wine production
Methods to manage the alcohol content and desired flavour
characteristics of wines
Sustainable resource management, including water and soils
How to reduce chemical spray applications and other inputs through the
development of more environmentally friendly methods and products

csu.edu.au/nwgic

nwgic@csu.edu.au

+61 2 6933 2940

@NWGICWagga

Viticulture and Oenology Research to Practise Workshop
Wangaratta 6th December 2019
PROGRAM
8:30 am - Breakfast
8:50 am - Welcome and Introduction

Professor Leigh Schmidtke & Ilena Young

9:00 am - Grapevine trunk disease management for vineyard longevity in
diverse climates of Australia

Dr Reggina Billones- Baaijens, Postdoctoral Research Fellow
e: rbaaijens@csu.edu.au p: (02) 6933 2157

Eutypa and botryosphaeria dieback are fungal diseases that cause yield reduction, vine decline and
eventual death of grapevines and are considered serious threats to the sustainability of the Australian
wine industry. The aim of the research project is to investigate the epidemiology along with development
of efficient methods for pathogen detection, pruning wound management and control of these trunk
disease pathogens in Australian vineyards.

9:30 am - Evaluating entomopathogenic fungi as potential biocontrol agents of
grapevine phylloxera
Gyongyver Korosi, PhD candidate
e: gkorosi@csu.edu.au

This project aimed to determine if entomopathogenic fungi belonging to the genera Beauveria and
Metarhizium could be a viable biological control option for managing root galling grapevine phylloxera.
For this, Australian vineyard soils were surveyed for entomopathogenic fungi belonging to the genera
Beauveria and Metarhizium. The pathogenicity of a selection of these fungi was tested against a test
insect (aphid) and root galling form of grapevine phylloxera.

10:00 – 10:15 Break
10:15 am - Benchmarking regional and subregional influences on Shiraz fine
wines: Selection and sensory appraisal of wines
Dr John Blackman, Lecturer in wine science
e: jblackman@csu.edu.au p: (02) 6933 4186

This multidisciplinary project is defining the sensory properties of Shiraz wines from six important
Australian Geographical Indications. Initially, large sets of regionally produced wines were evaluated
using a rapid sensory method called Pivot© Profile, in order to obtain an overall regional sensory
snapshot of the wines produced in that region. A subset of wines from each region was then carefully
selected using the Pivot Profile data and further evaluated using traditional sensory descriptive analysis.
This sensory data was correlated with a chemical data to help idnetify key markers of regionality.

10:40 am - Benchmarking regional and subregional influences on Shiraz fine
wines: Chemical analysis of wines and what does this reveal?
Dr Sijing Li, Postdoctoral Research Fellow
e: sli@csu.edu.au p: (02) 6933 2307

Shiraz is one of the most widely planted grape varieties in Australia, considered as an icon for a
number of wine regions. The current project seeks to uncover the underlying patterns in the complex
wine volatile composition that distinguish premium Shiraz wines from different regions. To this end,
we adopted an untargeted metabolomics approach, which considers the overall profile rather than
individually targeted compounds.

11:00 am - Sensory Appraisal of Microbial Wine Spoilage Faults and
Winemaking Interventions for Control
Professor Leigh Schmidtke, NWGIC Director
e: lschmidtke@csu.edu.au p: (02) 6933 2016

This presentation will describe how common microbial faults arise in wines, the interaction of
environment, wine making processes and selective pressures that lead to microbial growth. Approaches
to limit undesirable microbial growth, whilst encouraging desirable growth, will be discussed along with
rectification of faults. Sensory appraisal of common microbial wine faults will provide an opportunity to
increase awareness.

11:40 am - Closing and Feedback

