








AUSTRALIA  Morton Blacketer Pty Ltd, 1st Floor, 153 Greenhill Rd, 
Parkside SA 5063  T: 08 8357 9500  F: 08 8357 9400
E: information@vineaccess.com

NEW ZEALAND  Marlborough Business Resource, 26B Uxbridge St, 
Renwick, Marlborough  T: 03 572 8661  M: 021 902 7700
E: marchant4@xtra.co.nz

“I like the crop forecasting and online spray diary”
“I can enter one spray activity on all blocks”
“I can copy spray events”
“ I can pick my PDCs 
and chemicals”

“ VineAccess has vintage
results as well as the 
weighbridge stuff”

“ VineAccess frees up time 
to spend talking to the winery about other things”

You can also:
• Manage customer/supplier contracts
• Set up annual purchase growers
• Schedule harvest activities
• Record food safety and export compliance reporting

VineAccess is a 
web-based system that 
can be used anywhere, 
to communicate, plan 
and manage your 
grape resources.

What growers
 are saying 

about VineAccess!

Find out more at www.vineaccess.com

merlot

Recommendations and set-up

Weather conditions
higher air temperatures are ideal as the ‘beaten’ berries that •	
have not come off the vine immediately will collapse, 
desiccate and drop more rapidly. The ideal range is 25–35°C.
humid and wet conditions should be avoided to minimise •	
the potential for disease development.

Timing
The ideal time for thinning is between fruitset and pea size. Later 

thinning leads to less complete desiccation of berries, with the 
potential for half damaged fruit in the deliveries and higher risk 
of canopy damage and temporary delay to vine development.

Machine set-up
Beater speeds

faster beater speeds usually means more fruit removed, •	
however, at higher speeds there is greater damage to the 
canopy
the ideal range is dependant on harvester type and set-up•	

•	 Gregoire 500–510rpm
•	 Nairne 390–440rpm. 

Beater location 
two to three beaters per side, located just below the cordon •	
wire will remove the majority of fruit situated below the 
cordon
on two-wire cordons, a single cordon of fruit can be •	
removed completely by positioning beaters in line with the 
fruitzone.

Clonal research
D3V14 is the most widely-planted Merlot clone in Australia and 

while its performance has been serviceable in the Smith & Hooper 
vineyard, it has tended to produce vines that require high inputs 
to produce quality outcomes. This highlighted the need for further 

research on other Merlot clones.
In 2003, the Yalumba Nursery supplied the Smith & Hooper 

vineyards with two new clones of Merlot: 8R and Q45-14. These 
new clones were established in commercial trial blocks along with 
the standard Merlot clone D3V14. Viticultural data has been 
collected over two seasons and while we are only in the early 

Hard pruned Merlot vines that have been 50% shoot-thinned.
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stages of the trial, data analysis and fi eld observations indicate 
that 8R and Q45-14 produce vines with greater shoot vigour and 
lower fruit:leaf area ratios, giving better balanced vines. The two 
new clones also produce lower bunch and berry weights and ripen 

earlier than D3V14. Wines have also been made from the previous 
two seasons. The new clones demonstrate greater depth, complexity 
and style than wine made from clone D3V14.  

Up until the 2009 vintage, the Smith & Hooper Reserve Merlot 
had been crafted entirely from clone D3V14. As outlined in this 
article, a great deal of additional management goes into getting 
vineyards planted with this clone to a position that allows for the 
production of super premium wine. Early signs indicate that the 
two new clones will eventually provide the backbone of the 
reserve wine and will do so with lower inputs.

Summary
As we have seen with the introduction of new clones of 

Chardonnay and Pinot Noir, the future for Merlot is increasing 
the clonal diversity. As the bulk of the vineyard is planted to 
D3V14, we will continue to work with it, but early indications 
suggest that the two new clones, 8R and Q45-14, show enormous 
potential. We believe that any viticulturists who is serious about 
producing quality Merlot must start their journey with these two 
clones as a foundation.

Our aim at Yalumba is to produce an iconic Australian Merlot. 
In our experience, Merlot is not a variety that will produce 
consistent quality at any given site, under any given management 
regime. As with any lofty goal, reaching the summit requires 
discipline, teamwork and a healthy dose of curiosity.  

The Smith & Hooper Merlot vineyard post-machine thinning.
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