Rescarch isttute Event Program

SOUTHERN HIGHLANDS SEMINAR

THURSDAY, 2 NOVEMBER 2017
Gibraltar Hotel,
7 Boronia Street, BOWRAL NSW 2576
9:00 am - 1:00 pm

Time Agenda Presenter

09:00 - 09:30 | Welcome and introduction Con Simos

09:30 — 09:55 What gre the strategies to better manage the risk of Kerry DeGaris
botrytis bunch rot?

09:55 - 10:20 Al.ternat|ve wine varieties to meet the challenges of Peter Clingeleffer
climate change and market needs

10:20 - 10:45 | How to improve fruit set in a cool climate? Kerry DeGaris

10:45-11:15 | Morning tea

11:15-11:40 | Copper - the good, the bad and the ugly Con Simos

1140 - 12:05 White wine texture: th_e mtera.ct.lve effects of Richard Gawel
phenolics, polysaccharides, acidity and alcohol

12:05-12:30 | What makes a red wine green? Leigh Francis

12:30 - 13:00 | Session close / lunch

Booking is essential

Free to attend (morning tea provided)
To book please click below

AWRI| SPRING WORKSHOP _ SOUTHERN HIGHLANDS

For more information please contact:
Mark Bourne, President,
Southern Highlands Food & Wine Association
Ph. 0409 902 982 | Email: president@southernhighlandsfoodandwine.com.au


https://www.eventbrite.com.au/e/awri-spring-technical-workshop-southern-highlands-nsw-tickets-37439304969?utm_campaign=new_event_email&utm_medium=email&utm_source=eb_email&utm_term=viewmyevent_button

