
From the Director
Prof Alain Deloire, adeloire@csu.edu.au

The National Wine and Grape Industry Centre was founded in 1997 (almost 18 years 
ago) as an alliance between Charles Sturt University, the Department of Primary Industries 
(NSW) and the New South Wales Wine Industry Association. The ambition of the Centre 
has always been excellence in basic and applied research, as well as excellence in training 
undergraduate and post-graduate students in Viticulture and Oenology, including wine 
marketing.

The strong links developed over years with the Australian Wine Industry and various stakeholders [e.g. Wine 
Australia (WA), the Australian Grape and Wine Authority (AGWA), the Riverina Wine Grapes Marketing Board, 
The Wine Innovation Cluster (WIC-Adelaide)] position NWGIC as a key player at the regional and national levels. 
Internationally, NWGIC maintains strong connections, partnering with prestigious European, South African, 
American and South American Universities via two international consortia: OENOVITI and EUROMASTER-
VINIFERA. 

The vision of the NWGIC is to position the Centre as a champion for sharing knowledge in order to promote the 
development, sustainability and profitability of the Australian Wine Industry. This is achieved through incorporating 
the outcomes of its applied research into CSU’s undergraduate and post-graduate courses and by direct communication 
through effective avenues with the wine industry. The NWGIC is dedicated to addressing the most significant 
Australian Wine Industry priorities as outlined in Wine Australia’s new strategic five-year plan (2015-2020).
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Launch oF the arc training centre For innovative Wine ProDuction
The ARC Training Centre for Innovative Wine Production was launched 
on May 20, 2015 at the University of Adelaide’s Wait campus. The 
Centre has 12 partner organisations including NSW DPI and CSU. The 
Centre aims to build knowledge and technologies that will help the wine 
industry face challenges such as climate change and water limitations, 
increasing production costs and changing consumer preferences. Both 
viticultural and wine making practices will be addressed to optimize flavors 
while reducing sugar and alcohol content. There are 14 postgraduate 
students and 3 postdoctoral fellows working on 13 research projects for 
3 years, with two of these students and 1 postdoc located at the NWGIC. The Centre is supported by the Federal 
Government through the ARC’s Industrial Transformation Research Program, and the Australian Grape and Wine 
Authority (contact in Adelaide: Dr Renata Ristic, renata.ristic@adelaide.edu.au and for NWGIC: Dr Suzy Rogiers, 
suzy.rogiers@dpi.nsw.gov.au).
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arc Linkage FunDing aWarDeD to exPanD PiLot Project 
Professor Lisa Given will lead a study funded by the Australian 
Research Council ($191,394 over two years) aiming to change the 
way the Australian wine industry puts research into practice. Lisa is a 
member of Research Institute for Professional Practice, Learning & 
Education (RIPPLE-CSU). 

The project’s co-investigator is Professor Alain Deloire, Director of 
the National Wine and Grape Industry Centre.  Industry Partners 
include the Victorian Department of Environment, Land, Water 
and Planning; Australian Wine Research Institute; Wine Grapes 
Marketing Board; Australian Grape and Wine Authority; Cumulus 

Estate Wines; Philip Shaw Wines; McWilliam’s Wines; Lallemand Australia; Treasury Wine Estates Vintners Ltd; 
De Bortoli Wines; and Jarrett Agricultural Trust.

The ARC Linkage project extends pilot research that Profs Given and Deloire have been conducting since 2014. The 
initial results point to a number of key findings related to information needs and information seeking, including:

•	 A desire among winemakers, vineyard managers and grape growers for personalised, targeted information 
that addresses their local, regional needs;

•	 Overall preference for in-person sessions, where industry members can network and seek targeted expert 
advice;

•	 Increasing use of technology tools for decision-making, including web applications, websites and social 
media, for particular situations and/or work-related needs; and,

•	 Overall preference for online (asynchronous) interaction (e.g., email, social media posts) with colleagues, 
peers and industry associations, rather than synchronous modes of engagement (e.g., Skype, webinars).

These initial results have been  presented in Sydney on 22 July at the 2015 RAILS (Research Applications in 
Information and Library Science) Conference in a presentation titled: “Expanding information horizons for 
impact: Exploring information behaviours in wine industry research.” (Co-authors: Given, Lisa M., Willson, 
Rebekah, Kelly, Wade, and Deloire, Alain). (Contact: lgiven@csu.edu.au).

arc training centre For innovative Wine ProDuction annuaL WorkshoP
The ARC Training Centre for Innovative Wine Production held its 2015 workshop in Launceston, Tasmania on 
the 11th to 12th of May. The event was used to showcase the Training Centre to the Tasmanian wine industry with 
17 researchers presenting their topics. Postdoctoral fellow Simon Clarke spoke on cell death in grape berries, PhD 
student Zelmari Coetzee presented on the sugar:K nexus in grape berries and PhD student Rocco Longo spoke 
about the applicability of sequential harvest and membrane technologies to produce low alcohol wine. It was also 
a great opportunity for the researchers to network and to catch up with each other’s projects.
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19th International Meeting of Viticulture GiESCO 
in the Languedoc-Roussillon region of southern France 
was held at Gruissan near the INRA experimental 
station of Pech Rouge. A professional day on sustainable 
viticulture took place at Montpellier on the last day 
of the meeting. The main program consisted of seven 
sections that covered the main scientific and technology 
fields of Viticulture. The symposium included a visit 
of INRA Pech Rouge Experimental Centre and two 
technical tours on terroir and vineyard management. 
The meeting was concluded with a dinner at Abbey 
de Fonfroide near Gruissan. The participation at the 
symposium (Dr Bruno Holzapfel, NWGIC-NSWDPI, 
Bruno.holzapfel@dpi.nsw.gov.au) provided valuable 
knowledge towards the research currently undertaken 
in several projects at the NWGIC.
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The 10th symposium of Oenology was held in 
Bordeaux from 29th June to 1st July 2015. This 
conference, organised 
every four years by 
Bordeaux University, 
welcomed more than 280 
attendants (academics 
and wine industry). 
All the fields studied 
in Viticulture and 
Oenology were discussed: 
grapevine physiology, 
grape quality, grape 
and wine microbiology, 
wine chemistry, wine flavours, analytical chemistry, 
sensory sciences, wine process and wine compounds 
with physiological impact. About 120 talks were 
presented by world class researchers from all the 
continents, during the main sessions and different 
workshops. NWGIC-CSU was represented by Dr. 
Guillaume Antalick (gantalick@csu.edu.au) who had 
the opportunity to give a talk during a main session 
to present very recent results on the investigation and 
sensory characterization of 1,4-cineole: a new potential 
aromatic marker of Australian Cabernet Sauvignon 
wine. This conference was also the opportunity to 
link with other international wine research centre 
and discuss about potential future international 
collaboration with NWGIC-CSU.

internationaL symPosia
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nWgic & BorDeaux university 
investigate 1,4-cineoLe
A recent investigation led by 
the team “wine chemistry” of 
NWGIC in collaboration with 
Bordeaux University reports 
the quantification and sensory 
characterization of 1,4-cineole 
in red wine for the first time. 
1,4-cineole was detected in 104 
commercial Australian red wines 
with concentrations ranging from 
0.023 to 1.6 μg/L. An important 
varietal effect was observed, 
with an average concentration 
8.4 and 2.7 fold higher in 
Cabernet Sauvignon wines than 
in Shiraz and Pinot Noir wines respectively. Sensory 
studies showed that 65% of Cabernet Sauvignon 
wines exhibited concentrations of 1,4-cineole (≥ 0.5 
μg/L) that can be potentially perceived by a panel. 
Descriptive analyses revealed that 1,4-cineole, solely 
and in association with 1,8-cineole may contribute to 
the hay and dried herbs aromas reported in Australian 
Cabernet Sauvignon 
wines, and could 
potentially contribute 
to the regional typicality 
of these wines. This 
project is funded by the 
Australian Grape and 
Wine Authority (contact: 
Dr Leigh Schmidtke, 
lschmidtke@csu.edu.au 
& Dr Guillaume Antalick, 
gantalick@csu.edu.au).

2015 riesLing chaLLenge - canBerra 
The NWGIC has again been invited to facilitate/
present a seminar at the Canberra International 
Riesling Challenge (CIRC) on Friday 16th October. 
This year’s seminar includes a range of viticultural and 
wine science topics, with a particular focus on the Clare 
Valley wine region. Further information on the CIRC 
is available at www.rieslingchallenge.com with details 
of the NWGIC/CSU/NSW DPI seminar summarised 
below. 

Convenor
Dr John Blackman – NWGIC/CSU 

Presenters
•	 Dr Andrew Clark – NWGIC/CSU

“What’s Hiding in your Clare Riesling?”
•	 Dr Bruno Holzapfel – NWGIC/NSW DPI 

“Carbohydrate Nitrogen Post Harvest Management”
•	 Dr Paul Boss – CSIRO 

“Ripening Levels / Flavours in Riesling”
•	 Prof Alain Deloire – NWGIC/CSU 

“Concept of Terroir and its relation to Clare Riesling”

The seminar will conclude with an interactive panel 
discussion.
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Eutypa dieback (ED) and botryosphaeria dieback (BD) 
are considered a serious problem of grapevines worldwide 
causing cankers, dieback and eventually death of vines. 
These diseases persist in affected grapevines from season to 
season causing long term effects. Symptoms are becoming 
more prevalent as vineyards age and therefore threatening 
the profitability of the Australian wine industry. 

The project on ‘Practical management of grapevine trunk 
diseases (SAR1205)’ is currently underway and is looking 
at different ways of managing these diseases in Australian 
vineyards. This is a collaborative project between the 
National Wine and Grape Industry Centre (NWGIC) 
at Charles Sturt University and the South Australian 
Research and Development Institute (SARDI) and is 
funded by Wine Australia. 

Preliminary data from vineyard trials shows that 
pruning wounds are highly susceptible to spores of 
Botryosphaeriaceae during the first two weeks after 
pruning however susceptibility gradually decreases as the 
wounds heal. Furthermore, three fungicides were found 
to be effective in protecting the pruning wounds from BD 
spore infections if applied at the time of pruning. Curative 
action of these fungicides were observed within 6 days of 
pruning. Removal of infected wood by remedial surgery 
may also be a potential strategy to manage grapevines 
already infected with BD pathogens. These preliminary 
data were presented to grape growers in a series of 
workshops held in Griffith, Mudgee and the Hunter 
Valley in New South Wales last September 9-11, 2015 
(contact Dr Sandra Savocchia, ssavocchia@csu.edu.au & 
Adrian Englefield, adrian.englefield@dpi.nsw.gov.au).
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Cross section of a grapevine trunk showing wood necrosis, 
a typical symptom of trunk disease in grapevines.

Dr. Sandra Savocchia (3rd from right) and Adrian 
Englefield (2nd from left) from NWGIC talking to the 
Mudgee wine growers on how to identify trunk diseases 
in vineyards and manage the diseases by remedial surgery.

on the roaD to soLutions For trunk Diseases
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