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Staffing Summary

New Staff

Technical Officer supporting the Experimental Winery and Vineyard Research
Mr Campbell Meeks started March 2008

Technical Officer (Spatial SciencéViticulture Management ) DTheme 4

Mr Mark Wilson started May 2008

Technical Officer (Viticulture) DTheme 3

Mr Chris Weston started in April 2008

Technical Officer (Vine Nutri tion) DTheme 3

Mr Ned Sharkey started in July 2008

Extension Viticulturist for Mudgee
Ms Sue Marte (NSW DPI) started in March 2008

Graduate Student

Yung Yoo started March 2008

This student is funded by CSU.

He is working with Dr Anthony Saliba and Prof Henick -Kling on a wine health project.

Open Positions

Facilities Manager

MrBgghr NgBnmmdkk ' MRV COH( gqdshgdc Nbsnadq 1/ / 6
submitted and was approved by Mr Barry Buffier in December 2007. All position refills are how on

hold. We hope Dr Richard Sheldrake can give approval to refill this critical position soon.

Extension Specialist, Viticulture (NSW -DPI, Giriffith)

Lg Itkh™ m Bnmmdkk ™ m g r gdr hf mdec - Sghr hr ° udg>
we carry out the majority of our field trials in the Griffith are a. We do need this local liaison to the
grape and wine industry and need the extension specialist for occasional checks on vineyard
experiments.

Extension Viticulturist for Hunter Valley
Mr Tony Somers is on leave until July 2008

Technical Officer Vitic ulture, Griffith
Ms Monica Malloy resigned in October 2007
We have been filling the position with casual hires.

Postdoctoral Fellow, Vine Health
An offer of employment was made. The candidate decided not to move to Australia. The position
was readvertised and interviews were conducted on the 7 July 2008,

Lecturer in Viticulture

Viticulture/Horticulture  lecturer position in Orange has been filled with a person who has a
Horticulture background, not viticulture. Peter Hedberg is filling in t his year teaching but not for
research.

Lecturer in Plant Biochemistry/Wine Flavo urs

The CSU Centre for Research and Graduate Training has made available funds for a new position
based in the NWGIC. The candidate will concentrate on wine flavour chemis try and specifically the

evolution of flavour precursors in the fruit and during fermentation.  This position is currently being

advertised. This new appointment will have a 70:3 0 research:teaching appointment in the NWGIC.
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1. Principal Researchers

Percentage of Time Spent on

Principal Position Title RHD Industry Agency

Researcher Supervision Funded Research
Research

Prof T Henick-Kling | Director 100

Dr R Hutto n Deputy -Director 10 70 20

Prof J Hardie Winegrowing Innovatio ns 50

A/Prof C Steel Vine Health 20 30

Dr D Greer Vine Nutrition 20 30

Dr A Saliba Sensory 100

Dr A Clark Wine Chemistry 20 30

Dr B Holzapfel Vine Nutrition 25 75

Dr S Rogiers Vine Nutrition 20 80

Dr S Savocchia Vine Health 15 35

Dr M Weckert Vine Health 15 40 45

Dr P Prenzler Chemistry 20 30

Dr D Ryan Chemistry 10 15

A/Prof G Ash Vine Health 10 15

Dr L Rahman Vine Health 20 80

2. Associate Researchers

Percentage of Time Spent on

Associate Position Title RHD Industry Agency

Researcher Supervision Funded Research
Research

Dr J Smith Vine Nutrition 100

Dr W Pitt Vine Health 100

Dr S Field Viti cultur e 100

Dr S Clarke Vine Physiology 100

Dr M Thomas Vine Physiology 100

Dr A Hall Spatial Science 100

Dr JHolland Soil Scientist 100

Dr L Rebiere Oenology 100

Ms A Gourieroux Viticulture 100

Dr A Loch Entomologist Viticulture 30 70
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3. Extension & Education Staff

Extension & Position Title Employing Funding Percent
Education Staff Body Body Time
Mr D Farquhar Extension Manager NSW DPI GWRDC 100
Mr M Spicer Extension Manager NSW DPI NSW DPI 10
Ms S Marte Extension Officer NSW DPI NSW DPI 100
Mr J Bright Extension Officer NSW DPI NSW DPI 20
Mr S Hackett Extension Officer NSW DPI NSW DPI 100
Mr G Mou lds Extension Officer NSW DPI NSW DPI 100
Mr L Quirk Extension Officer NSW DPI NSW DPI 100
Mr T Somers Extension Officer NSW DPI NSW DPI 100
Ms J Dart Extension Officer NSW DPI NSW DPI 20
TBA Extension Officer NSW DPI NSW DPI 100
Ms A Deegenaars Education Officer NSW DPI NSW DPI 50
4. Research Support Staff
Research Support Position Title Employing Funding Percent
Staff Body Body Time
Ms B Matthes Admin Officer CSuU GWRDC 100
Ms T Howlett Admin Assistant Csu Csu 100
Ms Y Elliott Clerical Officer NSW DPI NSW DPI 50
open Facilities Manager NSW DPI NSW DPI 100
Ms L Greer TO DVine Health CSuU GWRDC 100
Ms R Huang TO DVine Health CSuU GWRDC 100
Mrs L Appleby TO DVine Health CSuU GWRDC 100
Mr R Lamont Technical Officer NSW DPI NSW DPI 100
Mr C Weston TO - Viticulture CSuU GWRDC 100
Mr N Sharkey TO DVine Nutrition CSuU GWRDC 100
Mr M Wilson TO - Spatial Csu GWRDC 100
Ms E Rouse TO DExp Winemaker Csu GWRDC 100
Mr C Meeks TO DExp Winemaker CSuU GWRDC 100
Ms H Pan TO DvViticulture Supp CSsu GWRDC 100
Mrs J Bullock TO - Sensory CSu GWRDC 100
Mr H Spence TO - Regional NSW DPI GWRDC 100
Mr C Haywood TO - Regional NSW DPI GWRDC 100
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Research Higher Degree Students

Student Supervisory | Enrol Expected Research Topic

Team ment Completion

Status | Date

Marina T Harden Full 2007 Vineyard soil health and microbial biodiversity
Alonso M Weckert time under differ ent cover

D Greer crop and floor management practices

R Hutton

C Blanchard
Gregory S Savocchia | Part 2007 Biology of Bitter Rot (Greeneria uvicolain grapes
Valentine C Steel time

B Stodart
Shayne D Greer Part 2007 Investigation of the relationship between
Hackett B Holzapfe time restricted spring growth of g rapevines and

R Mandel stored carbohydrate reserves
Celia Barril G Scollary Full 2008 Chemistry of sulphur dioxide and ascorbic acid

A Clark time as an antioxidant system in white wine

D Rutledge
Yann G Scollary Full 2008 Modelling vineyard water balance and grass
Guisard D Tesic time sward competition to optimise irrigation

J Whish management

R Walker
Michael Qui S Savocchia | Full 2008 The biology and epidemiology of the grapevine

time canker fungi, Botryosphaeria sp.

Leigh A Clark, Part 2008 Influence of micro -oxygenation and oak
Schmidtke T Henick - time treatment on red wine sensory properties

Kling

A Saliba

G Scollary
Marcus B Holzapfel Full 2009 Grape and wine composition in Vitis vinifera
Mueller A Clark time L.cv. Semillon influenced by vine resources

H R Schultz under different environmental conditions
Nicola S Savocchia | Full 2010 Pathogenicity and molecular identification of
Wunderlich C Steel time Botryosphaeria canker and bunch rot

G Ash

H Raman

(DPI)
Manuela J Hardie Full 2011 Investigation of the role of secondary
Mendes- C Steel time metabolites+ hmbkt chmf r shka
Pinto A Clark developmentof ®@mnk d gns € .hm R
John G Scollary Part 2011 Sensory and chemicalcharacterisation of Hunter
Blackman A Clark time Valley Semillon

D Ryan

A Saliba
Yung Yoo A Saliba Full 2011 Title will be finalised during meeting in July

P Prenzler time 2008.

G Skullary

T Henick -

Kling
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Staffing Profiles

Dr Anthony Saliba
Senior Research Fellow DSensory Scientist

Expertise

Consumer-sensory researcher. Research interests are inConsumer flavour preference, Sensory
perception, Wine flavour and quality , Perception of healthfulness of wine, Wine production and
packaging innovation

Current projects

e Australian societal attitudes towards wine and the wine industry - Key Theme 5 deliverable,
funding currently being sought

e Correlates of Consumer Preference of Hunter Valley Semillon - Key Theme 5 deliverable.
Hmudr shf > shmf Odqgrnm khsx Sx o avelopimga cdrbpiexitpdcadleyvh s x €
This work is led by Anthony, while John Blackman will focus on demographics, chemistry and
flavour as correlates of preference.

Question(s)jTopicsto explore in the future

o Effect of inter-country travel on wine flavour an d preference - currently not funded, potential
collaboration or work for Casella. Contact: Steve Warne.

e Bnmrtldg gdi dbshnm s g q-daolgbotaton vatm 4WRL, kcunrgntly béng °~ h ms €
negotiated. Contact: Leigh Francis.

e Safety in the winery and vineyard - Currently not funded, WorkCare NSW contacted Anthony
as a potential lead on a project investigating the best way to influence winery/vineyard staff to
uptake safe-work practice changes. WorkCare will contact Anthony if funding of more th an
$50k is plausible, since this would fall outside current work plans. This is a collaboration with
the Centre for Rural Health (CSU). Contact: Rod Pope.

e Cde hmh mf -her@ g _dinttidllyn workikg in Mudgee, a process will be developed and
triall ed to identify a regional hero. Funding is being discussed with the region. Contact: David
Lowe.

Current Research Students

e John Blackman, PhD student- Consumer preference for Hunter Valley Semillon

e Yung Yoo, PhD student - Perception of the healthfulne ss of wine

e Hannah McKenzie, Honours Student (Psychology) - Personality type and perception of
healthfulness as predictors of consumption volume

e Kate Wragg , Honours Student (Sheffield Hallam University, Psychology) - Personality type
and flavour prefer ence

e Dan Pentony, Honours Student (Scholarship funded by Westend Estate, Wine Science)- Using
cellar door sales data to predict customer preferences

Dr Bruno Holzapfel
Senior Research Fellow DVine Nutrition

Expertise
Vine nutrition, carbohydrate physiology, vine environment and development

Current projects

e Management of carbohydrate reserve accumulation as a tool for regulating vine productivity
and fruit quality .

e Interactions between nutrient uptake and carbohydrate metabolism in vines
Grape and wine composition influenced by vine resources under different environmental
conditions.

Page7 I National Wine & Grape Industry Centre



E W

Question(sjTopicsto explore in the future

e Understanding the restriction of different soil and atmosphere environments (particularly wate r
and temperature) on vine partitioning, nutrient uptake and productivity.

¢ Investigate the adaptability of grapevines (varieties, rootstocks) to suboptimal environmental
conditions and the scope vineyard management to counteract vine performance limitatio ns.

Collaboration

e Research Institute Geisenheim (link with project 3 above) DProf. Hannes Schultz, Prof Ottmar
Léhnerz.

e University of Reims (link with parts of project 1) DProf. Christophe Clément.

e INRA Montpellier (developing link with project 1 and 2) DDr Christian Gary, Dr Jérémie
Lecoeur.

Dr Andrew Hall
Research Fellow DSpatial Science

Expertise
Climatology , Spatiotemporal modelling , Remote sensing

Current Projects

e Grapevine yield forecasting at the vineyard block scale using remote sensing techniques and
spatial data decision support Grapevine yield forecasting at the regional scale using climate
data and spatiotemporal modelling techniques .
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Question(s)/Topics to explore in the future

e Global climate change will likely have a large effect on the world's wine grape production.
Isolating the key climatological factors that affect yield and wine quality for the world's wine
regions, followed by modelling the effect of the future climate on th ese factors will enable
comparison of current and future conditions of winegrowing regions using spatiotemporal
analogues.

Collaboration

¢ Ron Hutton (CSU-NWGIC)

e John Louis (CSU-NWGIC)

e Mark Wilson (CSU-NWGIC)

¢ Emily Rouse (CSU-NWGIC)

e Gail Fuller (CSU-SPAN)

e Gary McKenzie (CSU-SPAN)

e Craig Poynter (CSU-SPAN)

e Louise Eather (Wyndham Estate)
e Rod Muldune (Wyndham Estate)
o Peter Went (Kurri Kurri TAFE)

e John Hornbuckle (CSIRO Giriffith)
e Evan Christen (CSIRO Griffith)

e Greg Jones (S. Oregon University)
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Dr Melanie Weckert
Senior Research Fellow - Soil Microbiology

Expertise
Grapevine pathology and soil microbiology, and vine defence mechanisms.

Current Projects

e Young vine decline in the Riverina, New South Wales - an investigation into the rol e of
pathogenic fungi such as Cylindrocarpon, Fusarium Phaeomoniella chlamydospora
PhaeoacremoniunBotryosphaeriand some Pestalotialike fungi.

Healthy Vine ¢ futs

¢ Diseased Vines

One of my Griffith trial vineyards in early November 2008. Shoot lengths averaged 64 cm for
healthy vines (left) and from 5 to 20 cm on diseased vines (centre and right).

e Biocontrol of grapevine fungal pathogens - with actinomycet es isolated from vineyard soils.

Chardonnay biocontrol pot experiment. The three potted vines on the left were inoculate d solely
with Cylindrocarponisolated from a diseased Griffith grapevine. The three vines on the right side
were inoculated with both Cylindrocarponand biocontrol bacteria Streptomycesp. MW555.
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e Vineyard soil health and microbial biodiversity under di fferent floor management practices -
The importance of soil organic matter for high soil microbial populations and biodiversity;
suppressive soils (the ability of some soil bacteria, actinomycetes and fungi to suppress
grapevine fungal pathogens).

Ordination biplot of principal component analysis (PCA) for under -vine soil microbial populations
(0-10 cm depth) showing separation of populations in bare and sward soil. (a) Wagga Wagga; (b)
Tumbarumba. TCB = total cellulolytic bacteria; CB = copiotrophic bacteria; OB = oligotrophic
bacteria; PS =Pseudomonagellulolytic fungi = fungi capable of degrading cellulose; DRBC fungi =
generalist fungi. Permanent sward = T ; bare soil =Y. (from Whitelaw -Weckert et al 2007)

e Pseudomonas syringgav. Syringae - The role of the bacterial pathogen on grape yield at
Tumbarumba

Pseudomonas syring@®. syringae colonising xylem in bunch stem of diseased Semillon bunch.

Question(sjTopicsto explore in the future

e Gene expresion experiments - the influence of grapevine defence mechanisms signalled by
salicylic acid (SA), jasmonic acid (JA) and ethylene (ET) in grapevine infections by P. syringae
and Cylindrocarpon

Collaboration
e The gene expression experiments will be in mllaboration with Dr. Harsh Raman of NSW DPI.
Dr. lan Dry of CSIRO Plant Industries, Adelaide will also have an involvement.

Dr Simon Clarke
Research Fellow DVine Physiology

Expertise
Use of tracers, such as dyes and stable ah radioactive isotopes, in the study of grapevine
physiology.
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Current Projects

e Identifying the importance of grape berry cell vitality in relation to fruit splitting which is
leading to an improved understanding of the post -veraison berry water budget. Our next
project will determi ne the degree of water and nutrient sharing that takes place between
neighbouring xylem bundles throughout the grapevine. We have already demonstrated that
leaf vessels are highly efficient at redistributing water and nutrients from lobe to lobe - minor
insect and mechanical damage will have a negligible effect on leaf function.

Question(s)/Topics to explore in the future

e The next major research project we will address is the effect of leaf margin damage (e.g. due to
water stress, vine pathogens, toxic effects) on leaf function. Leaf veins deliver water and solutes
to the 'teeth' on leaf margins. These solutes are retrieved by specialised cells and then
redistributed by the phloem. How leaf margin damage influences the spatial pattern of water
loss across a leaf and the response of the leaf to the loss of the specialised leaf teeth cells are not
known. This information is of great importance for understanding the consequences of one of
the most common forms of damage to grapevine canopies.

Collaboration
Dr Geoff Currie (School of Dentistry & Health Sciences, CSU)

Dr Paul Prenzler
Senior Research Fellow - Chemistry

Expertise

Analytical Chemistry with applications to white wine oxidation , aroma/volatile analysis , phenolic
analysis, co-pigmentation, correlation of chemical and sensory analysis, and health effects of
phenolic compounds, diet and metabolism

Current Projects

The current projects | am currently working on are:

e role of ascorbic acid in white wine oxidation

Semillon aroma and sensory work

addition of phenolic compounds to wine and effects on sensory properties
artificial aging of wine and modelling colour development

Question(sjTopicsto explore in théuture

e to what extent can the final quality/composition of a wine at bottling, be predicted by chemical
measurement during grape growing and wine making

e vg s chds gx qgdbnl I dmc  shnmr b m ad | "cd ~ants
ages i.e. what tealth effects are there on the elderly from moderate wine consumption (e.g.
should it be part of the daily menu at a retirement home?)

Collaboration

e Andrew Clark (CSU)

e Danielle Ryan (CSU)

e Kevin Robards CSU)

e Anthony Saliba (CSU)

e Peter Karuso (Macquarie University)
e Daniel Jardine (Flinders University)
e Geoff Scollary (Wine consultant)
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Marc Thomas
Research Fellow DPlant Eco-Physiology

Expertise
Plant eco-physiology

Current Projects

e | am currently involved in a project that looks into the impact of high temperatures (heat stress)
on sugar accumulation in grape berries and the possible effects on to much heat on plant
growth and carbon acquisition and sequestration. Our team is running two experime nts to
investigate these things - a controlled environment experiment, where Semillon plants are
submitted to heat stress events at different times in their development to pinpoint any effects
and a field trial in a vineyard, where we explore efficiency of shading to cool canopies and its
"side effects" on plant growth.

Question(s)/Topics to explore in the future

¢ In the future w e hope to investigate the effects of high temperatures on vascular transport in
vine shoots and bunches to address questions of a possible disturbance of sugar accumulation
patterns in berries.

Collaboration
Bruno Holzapfel (NWGIC, CSU)

Aude Gourieroux
Research Fellow DPlant Physiology

Expertise
Grapevine / plant physiology

Current Projects

e PhD work - Bunch stem development and structure in relation to the final berry ripening and

e composition. Study based in Wagga on two red varieties (Merlot and Cabernet Sauvignon).

e Semillon project - In two Australian regions with different objectives regarding the type of
wine: Hunter Valley and Riverina . The study is looking at the effect of environmental
conditions and vineyard management process on the aroma profile and quality of the grape
berry and wine.

Question(sjTopicsto explore in the future

e Interested in applying the results of the Semillon project on a red variety and including the
development, stabilisation and degradation of the colour during both the grape ripening and
the winemaking process.
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Collaboration

e Coonawarra region (Limestone Coast), especially Kerry DeGaris (technical officer at Stonehaven
Winery).

e Growers in the Riverina

e Graeme Reid, manager of Cookoothama (Nugan Estate)

e Greg McWilliam , Yenda

¢ Jeff Dance,McWilliam Hanwood

e Hunter Valley Vineyard Association

e DPI Tocal (Chris Haywood)

e TAFE Kurri Kurri (Peter Went)
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I ndustry Engagement

The NWGIC Industry Advisory Board now has a representative from Victoria and from Tasmania.
Mr Damien DeCastella, Fosters Group is the representative for the Victoria wine industry and Dr
Andrew Pirie, Tamar Ridge, has agreed to represent the Tasmania wine industry.

Meetings with industry include :

19 Oct 07 Canberra International Riesling Challenge

24 Oct 07 Sydney, meeting with Sakkie Pretorius (AWRI, Director) and Dan Johnson (AWRI,
General Manager DBusiness Development)

24 Oct 07 Ron Hutton, report to NSW WIA, Sydney

24 Oct 07 Sydney, David Lowe (Lowe Family Wines) and NSW Winegrapes Marketing Board

30 Oct 07 Winegrowing Futures meeting in Cessnock

30-31 Oct 07  Hunter Valley winemakers

1-2 Nov 07 Mudgee winemakers

20-23 Nov 07  Tasmanian winemakers

21 Nov 07 Royal Hobart Wine Show Awards Dinner, Hobart, guest of TAS DPI

17 Jan08 Canberra, meeting with Ken H elm & Trish Burgess, Ken Helm Wines and Canberra
International Riesling Challenge

18 Jan08 Phillip Island Winery, VIC

19 Jan08 Meeting with John Bell, Paradise Enough Wines, Kongwak, VIC president of W
Gippsland Wine Tralil

19 Jan08 M eeting wit h Brian Gaffy, winemaker Clair de Lune, Kardella South, VIC

19 Jan08 Djinta Djinta Winery, new owners just purchased the winery

20 Jan 08 Dennis Greer met with Mr Dan Ryan, Director of Busi ness Management at

HortResearch to discuss possible research with viticulture scientists at HortResearch
in Marlborough.

30 Jan 08 Doug McWilliam

31 Jan 08 Darren DeBortoli, Julie Mortlock, Brian Currie, Steve Vaughn

5 Feb 08 M eeting with Ron Potter, Tom Mackerras, Andrew tank design, use of pasteurizers
for juice and wine heating

5 Feb 08 Peter Hayes

20 Feb08 A&G Engineering, Griffith, Ron Potter, Tom Mackerras, Andrew, and Andrew

21 Feb08 Richard Parker, (Long Rail Gully Wines), Murrumbateman, NSW Wayne

and Jenny Fisher, Nanima Vineyard, Murru mbatemean, Alex McKay (winemaker),
Edgar (former owner, founder), Theo (owner), Lake George Winery, Lake George,
NSW, John (Centennial Vineyards),Bowral, NSW, Eddie Rosso (Southern Highlands

Winery

22 Feb08 Doug McWillam , McWilliam Winesanc Aqt bd Sxgqdkk+ SxgqgdkKko¢g

28 Feb08 Stuart McGrath-Kerr (NSW WIA), at NSW WIA Wine Week, Sydney, Hyde Park
exhibition

9 Mar 08 Cuhc Knvd "Knvd E I hkx Vhmdr (+ 6 wodlyc NQ
owners winery personnel

18 Mar 08 Stuart McGrath-Kerr, Brian Simpson, Phil Laffer

18 Mar 08 Chris Barnes

18 Mar 08 Ross Doonan, Southern Highlands

19 Mar 08 Roger Hoare

31 Mar 08 Doug McWilliam

29-30 Apr 08  Winegrowing Futures Steering Committee meeting at Mudgee
30 Apr 08 Presentation by NWGIC to the Mudgee Winegrowing Association

6 May 08 NWGIC Board of Governance meeting in Sydney
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12 Jun08 Cowra Roadshow D presentation by NWGIC at the WGGA National Wine Grape

Sector Outlook Seminar 2008

Key Relationships

Dr Susan Nelle from AIRC visited NWGIC on the 6th and 7th February

Two graduate students from the Research Institute Geisenheim will visit for one month each in
May and in June 2008. Ms Niorn Chomsri will visit with Dr Melanie Weckert and Mr Jochen
Vestern will visit with Dr Andrew Clark.

10 April 2008, Dr Leigh Francis, Research Manager- Sensory from AWRI was in Wagga Wagga
visiting with our Sensory Scientist, Dr Anth ony Saliba. During this visit Dr Francis made the
first presentation in the NWGIC Seminar Series, the presentation was on Sensory Evaluation
Research at the AWRI.

Prof Henick -Kling and Dr Bruno Holzapfel will attend and present at the International Enology
Symposium in Trier, 12-16 April 2008 at which approximately 100 researchers and wine
industry members from Europe, the USA, and Australia will meet to discuss and compare notes
on a range of enology topics.

Prof Henick-Kling will visit the Research Instit ute Geisenheim on 21 and 22 April 2008 to meet
with a prospective graduate student and for review of current and prospective collaborative
projects.

During May 2008, Assoc. Prof Greg Jones, University of Southern Oregon, will visit the Centre
for a researd collaboration with Dr Ron Hutton.

During June 2008 Prof Henick -Kling will visit Portland, US for the ASEV 59 t Annual Meeting
and then visit various Washington State University sites to explore possible collaborations in
research and teaching. They curently have a 2 year undergrad program and | think we can
help to expand this. Irrigation and pest control issues are very similar to those in Australia.

During July 2008 Prof Henick-J k hmf vhkk sqg udk sn u ghntr knb

Riesing Dwodghdmbdg@ hm Nms ghn "~ mc sgd dQhdr k hmf
continuing our collaborations with Cornell University with a number of meetings.

Dr Jonathan Holland will attend and present at the EuroSoil 2008 Conference in Vienna, Austria
and will attend a Hydrus course in Israel.

During August 2008, Mr Ed Lavin, from the group of Prof Terry Acree (wine aroma chemistry)
will be visiting for two months to train Centre staff in GCO analysis and start a joint projects on
wine aroma chemistry.

Three French visiting student will be working at the Centre in April - August 2008 with Dr Paul
Prenzler, Dr Andrew Hall, and Dr Bruno Holzapfel.

Dr Melanie Weckert will also receive an Indian student, Neil Fernandes, for six months training
program in September 2008.

Assoc Prof Robert Trengove, Murdoch University, Perth (separation sciences) will visit NWGIC.
We hope to start a project on identifying wine flavours with him.

A visit for Prof Hildegarde Hayman (sensory scientist, UC Dauvis) is planned for early 2009. We
hope that she will be able to spend two weeks at NWGIC and to work with Dr Anthony Saliba
and his group.
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New Initiatives

Bid for a new CRC Oenology

At its meeting on 11 Dec 2007, the NWGIC Council asked Prof JHardie and Prof T Henick -Kling to
explore the possibility of entering a bid for a new CRC. Prof Hardie reports (13 Mar 08): On Jan 22
the Minister for Innovation, Science and Research Kim Carr, announced that the there was to be a
review of the Nation al Innovation System including the CRC programme.

In the event of the (implied) continuance of the programme, arrangements for the next selection
round will be are expected to be in place by mid-2009 ie. potential submission in 2010. It seems
those who had been planning for a 2008 submission have been badly let down but they may have a
head start.

It was discussed at the Council of Governance meeting in May 2008 and we will put together a
business plan, headed by Prof Jim Hardie, so that a full proposal can be ready to submit for a CRC
bid.

Collaboration with the Australian Innovation Research Centre

Mr Duncan Farquhar has been exploring possibilities for collaboration with the Australian
Innovation Research Centre (AIRC) in Tasmania in order to study innovation systems in the wine
industry. Dr Susan Nelle from AIRC visited NWGIC on the 6th and 7th February to discuss
innovation and the Australian Wine Extension system. At Duncang invitation Susan presented
AIRC approaches to mapping sectoral systems of innovation (SSI) to a meeting of wine industry
extension leaders in Adelaide on the 13th February. The SSI approach allowed this group to bring a
structured whole of system perspective to their task of extension coordination. Susan in
collaboration with Jan-Paul Van-Mort from Hassall and Associates is currently using of the SSI
diagnostic approach in a review of the Dairy Industry. Duncan plans to contact AIRC in an
upcoming visit to Tasmania to further discussions on the potential for an SSI based review of the
wine industry.

Collaboration with Cornell University

Prof T Henick-Kling has been developing collaboration with the wine flavo ur group of Dr Terry
@bqgdd - Cqg @bqgddgr fgnto hr °~ vngkc kd  cdq eboh
aroma volatiles in wine. He is happy to lend his support to our chemistry/wine sensory group to
establish GCO capacity. His interests in wine grape varietal flavour analysis and wine flavour
defects analysis matches very well our goals. With initial purchase of a GCO-MS system and
exchange of personnel in 2008 we plan to establish a very fruitful collaboration. The GCMS system
is to be installed in August 2008 and the installation and training on GCO system is planned for
August 2008. Mr EdLavin e g n | Ogne @bgddger fgnto vhkk bnl
training. Later in the year two of our researchers will spend time at Cornell to become familiar with
other techniques of wine aroma analysis in the laboratories of Prof Acree and Assist Prof Gavin
Sacks.

Prof Henick-Kling has discussed with Prof Nick Klomp , Dean of Faculty of Science,and Head of
School, John Kent, ways to start an exchange for undergraduate students in oenology and viticulture
between CSU and Cornell University.

F BN

Collaboration with Research Institute Geisenheim, the Swiss Federal Research Institute CHangins

Wadenswil,and INRA Montpellier (France)

Two students from Geisenheim will spend a month at the NWGIC this August DSeptember 2008.
Prof Henick-Kling met in April with a potential graduate student from Geisenheim Also in A pril

Prof Henick-Kling explored an exchange of graduate students or postdocs with the Swiss Federal
Research Instiute and Dr Bruno Holzapfel visited INRA Montpellier to explore opportun ities for

collaboration in viticulture research.
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Capital Items

After reviewing the equipment wish lists and discussing with the Centre research leaders their
research plans and equipment needs,a combined list of necessary equipment for 2008 was prepared.
During the NWGIC Council meeting on 11 December 2007, the Council and GWRDC approved
revisions to the Winegrowing Futures budget for 2007/2008 which allows the Centre to make major
necessary @uipment purchase of approxiately $800,000.

Capital equipment include:

GC-MS $222,655
Olfactometer $ 53,970
WineScan & FIA Star $155,000
Gas Analyser DPhotosynthesis system $ 65,282
Real Time PCR Machine $ 79,149
Weather Stations + Pyranometers $ 36,750
Nitrogen Analyser $ 6,720
Small Lot Fermenters $ 18,729
Percival Scientific Incubator $ 10,070
Digital Balance $ 13,950
Ampoule Drying Distributor $ 1,603
Infra-red Radiometers $ 2,999
Dataloggers $ 4,555
Peltier Tray Cooler for Combipal & install (plate reader) $ 22,188
LiCor Leaf Area Meter $ 18,821
Air Compressor (for GC -O-MS) $ 6,345
Pipetters $ 3,283
Combination Micro Electrode with BNC Connector $ 847
Total $722,916 (inc GST)

CSU as part of its commitment to the Winegrowing Futures Program, has allocated a Research
Infrastructure Block Grant of $84,000 to assist with the installation fermenters in the Experimental
Winery.

NSW DPI as part of its commitment to the Winegrowing Futures Program, has allocated funding for
the following capital items:

Plant Tissue Grinder $ 13,300
Light Scattering Detector $ 30,500
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Infrastructure

NSW DPI has provided $0.5m and CSU provided $1 million to construct Stage 3 of the NWGIC
Experimental Winery. Construction is scheduled to commence in July 2008. Construction will start
with the relocation of vineyard equipment sheds and workshop and following the construction of
new fermentation rooms, a wine storage cellar and equipment storage. Renovation will also include
the installation of new purpose designed fermenters and the construction of a new wine laboratory
and instrument room for research and teaching.

CSU has provided another $5.2 million for infrastructure improvements in the NWGIC precinct.
CSU and NSW DPI signed an agreement for the lease of the Wine and Food Training Cetre by CSU.
This agreement gives NWGIC access to needed office and laboratory space.

A new NWGIC precinct master plan has beendeveloped. This plan will outline further stages of

renovation including a new research laboratory, new glass houses, and office renovations, as well as
the construction of a new wine tasting lecture / seminar room.
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