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Making the best out of difficult vintages: 
Managing sub-optimal fruit in the winery 
 
Tuesday 22nd  November 2011  
 

PROGRAM 

8:30am Registrations Open 

9:00am Welcome and Introduction – Mark Krstic (ASVO 

President) 

Session One - Chair: Peter Leske (Owner – La Linea) 

9:15am The season that was: weather conditions during 

last season and what to expect in the future – Dr 

Peter Hayman (Principal Scientist, Climate 

Applications, SARDI) 

9:45am Managing diseased fruit in the winery – Con Simos 

(Group Manager for Industry  Development and 

Support, AWRI) 

10:15am Technology for correcting wine faults – Gary 

Baldwin (Director, Wine Network Consulting)  

10:45am The Flash Détente System: what can it do for you – 

Tilly Bowden (Territory Manager, Della Toffola 

Pacific) 

 11:00am - 11:30am   Morning Tea                                     

 
Session Two - Automated and manual techniques to 

sort fruit – Chair: Susanne Bell (Winemaker/Director 

Bellwether Wines) 

11:30am An international perspective – David Morrison 

(Consultant Winemaker to Long Wines) 

12:00pm An Australian experience – Peter Fraser 

(Winemaker, Yangarra Estate Vineyards, McLaren 

Vale, SA) 

12:30am - 1:15pm   Lunch    

Session Three – Chair: Louise Radman (Director, 

Radpublic) 

1:15pm Assessing and managing disease affected fruit in 

the vineyard: the Australian experience – Dr Kathy 

Evans (Development and Extension Coordinator, 

TIAR, Tasmania) 

2:45pm Managing disease affected fruit in the vineyard 

and into the winery: a New Zealand perspective – 

Dr Rengasamy Balasubramaniam (Bala), (Grower 

Business Development Manager, Delegat’s Wine 

Estate, New Zealand)  

3:15pm Economic and quality impacts: How could disease 

affected fruit impact on your business and the 

Australian industry? – Paul Henry (Director, 

Winehero Consulting Ltd)  

3:45pm Q & A Session with Panel (including a 20 minute 

presentation from Jacques Lurton, Domaine de La 

Martinette and the Islander Estate on Kangaroo 

Island) Paul Henry (Moderator) Panel comprising; 

Phil Reedman, Peter Leske, David Morrison, Peter 

Fraser, Bala, and Gary Baldwin  

4:30pm – 5:00pm Nibbles and drinks prior to ASVO 

AGM 

 

REGISTRATIONS 

Please complete the registration form provided in this 
brochure and return either via fax/email or post to: 

Note: Numbers for this seminar are restricted to 120 
 
Ms Lara Smart 
National Wine and Grape Industry Centre 
Locked Bag 588 
McKeown Drive 
WAGGA WAGGA NSW 2678 
 
Fax: 02 6933 2719 
Email: lsmart@csu.edu.au 

 

ENQUIRIES 

Ms Lara Smart 
National Wine and Grape Industry Centre 
Ph: 02 6933 2719   Email: lsmart@csu.edu.au 

 

mailto:lsmart@csu.edu.au
mailto:lsmart@csu.edu.au


 

 

 

 

 

Name_______________________________Surname____________________________________________________________ 

Postal address:  ________________________________________________________ Postcode:____________ 

Phone:  ______________________________ Email:_____________________________________________________________ 

Dietary or other requirements:_____________________________________________________________________________

 

REGISTRATION FEES incl. GST (includes lunch) (please circle)   Note: Numbers for this seminar are restricted to 120 

ASVO Members** $187.00 

Student members $132.00 

non members $275.00 

student non members $187.00 

TOTAL FEE PAYABLE: $_____________        

** You must be a current member of the ASVO to qualify for the members rate, this discount cannot be transferred to friends or 

colleagues. 

 
WORKSHOP DINNER:        Monday 21st November , Time: 7pm -  At :  DING HAO, 26 Gouger Street  
Delegates are to Pay for their meal on the night and BYO wine. 
 

 I wish to attend the Dinner on the Monday night and understand I am to pay for my own meal and BYO my own wine 
 

 
PAYMENT 
By  Cheque - payable to: ‘NWGIC ASVO Seminar’, or 

By  Credit card (please circle): 

 MasterCard              Visa        

Name on credit card: _______________________________________________________ Expiry Date ____/____ 

Credit Card number:   __ __ __ __    __  __ __ __    __ __ __ __    __ __ __ __     Total Amount Payable $ _________  

Signature ____________________________________ Receipt required (please circle)?            Y/N      

If yes, Please provide name receipt should be addressed to? ____________________________________________________________ 

REGISTRATION FORM 
Making the best out of difficult vintages: Managing sub-optimal fruit in the 

winery 
ASVO Oenology Seminar 

Tuesday 22nd November 2011 
SARDI Plant Research Centre Auditorium -  2b Hartley Grove Urrbrae SA 5064 

 
 

 


