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A future for the Riverland: an alternative view

Ashley Ratcliff Nick Dry

The Australian wine industry is in trouble. Over-supply, under-
supply, heatwaves, drought and global [inaneial crisis all mean that
navigating a future path for the industry will not only take strong
vision but will also require a great deal of planning.

During the industry’s significant growth phase of the 1990s
and early 2000s, wine consumers and commentators praised the
innovative and inspirational approach the Australian wine industry
took to position itself in the global market. The hard work of
industry groups and individual wine companies took Australian wine
to the world in a way never seen before.

But yesterday’s allies have become today’s critics, suggesting
our industry has become greedy and boring. Right or wrong,
such criticism should not be brushed aside without first trying to
understand the reasoning behind such attacks. Some critics view
Australia’s offering of winegrape varieties as limited. Others point
out that the potential impact of climate change will see detrimental
changes o how and where grapes are grown in Australia.

There is a solution to every problem. While the Australian wine
industry’s ‘big picture’ issues such as the over-supply pressures need
to be addressed by the national grapegrower and winemaker bodies,
regional groups also need to work towards meeting the challenges
they lace in their own backyard. The recent development of the
Riverland Alternative Wine Group is a good example of meeting this
need: the group is already working on strategies to make the region’s
wines maore exciting to domestic and internationul consumers, and to
limit the petential impact of climate change.

A recent strategic Riverland Viticulture Technical Group planning
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forum led to the formation of the Riverland Alternative Wine Group.
“The aim of the strategic planning forum was to identify future
challenges facing the region’s wine industry and to then determine
how these challenges could be met,” said Andrew Weeks, chairperson
of the Riverland Viticulture Technical Group. “Dealing with climate
change, and introducing alternative grape varieties that suit the
Riverland’s hot and dry climale were identified as key challenges.”
The Riverland Alternative Wine Group will work closely with the
Riverlund Vine Improvement Committee, the Riverland Viticulture
Technical Group, regional wine companies and commercial vine
nurseries,

The interest in alternative grape varieties has been around
for some time, but the adoption of most of the alternative grapes
available in Australia has been slow and limited to a small number
of varieties. The inaugural chair of the Riverland Alternative Wine
Group, Ashley Rateliff said: “The reluctance of the industry in the
past 13 years to explore new prape varieties was partly because
demand for mainstream varieties such as Chardonnay and Shiraz
was strong, so the pressure to experiment with alternative varieties
was weak, In addition, the viticultural and winemaking knowledge
of how io successfully manage alternative varieties was limited.
And in respect to climate change, the real concern regarding how
to manage this global issue has only been front-cf-mind for most
grapegrowers and winemakers in recent times.”

Yalumba Nursery viticulturist and committee member, Nick
Dry, outlined that the initial focus for the Riverland Alternative
Wine Group is (o identify grape varieties that are heat- and drought-
tolerant and can cope with long periods of extreme heat; produce an
economically viable yield under drought conditions; and can make
wines that are sought-after by consumers.

Finding a couple of star grape varieties that the Riverland can call
its own is also one of the group’s key aims. These ‘stur’ varieties
must have the appropriate physiological and phonological attributes
that can lead to the development of a sought-after wine style, ane
that cannot be reproduced in cooler climates. While this will be
a difficult and somewhat contraversial challenge, it is an approach
that, if successful, will greatly benefit the Riverland.

Despite only being officially formed in December last year,
the group has already inspected the colleclions ,ollffhlternulive
grape varietics planted at the Riverlund Vine Improvement site al
Monash and at the Chalmers Vineyard in Euston, renowned for
its large selection of Italian grape varieties. During hoth visits,
the temperature was in excess of 44 degrees Celsius; perfect for
evaluating the heat tolerunce of a number of alternative grape
varieties.

These visits, in combination with two structured tastings, have
identified some potential allernative grape varieties that may
be well-suited to the Riverland. Riverland Vine Improvement
Committee Manager and Riverland Alternative Wine Group member
David Nitschke said: “White grape varieties such as Vermentino
and Fiano handled the heat very well, as did red varieties such
as Montepulciano, Nero d'Avola and Tempranillo. These grape
varieties have (he potential to make exceptional guality wines if
munaged approprialely.”

Finding a couple of star
grape varieties is also one
of the group’s key aims.
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Learning from the mistakes of the past when it comes to the
introduction of new wvarieties is critical for the success of any
alternative grape varieties planted for the future. So the strueture
of the Riverland Alternative Wine Group is not restricted 1o
grapegrowers and winemakers: committee members and supporters
also include plant breeders, researchers, marketers and journalists.

Appointing strategically appropriale representation across all
the sectors of the value chain will allow the Riverland Alternative
Wine Group to aequire the necessary skills needed to link together
the Riverland, individual alternative grape varieties and, ultimately,
the consumer. *I think the passionate and innovative iipproach
at the heart of the Australian wine industry successes in the past
is still very strong, particolarly at a regional level,” said Ratcliff.
“The formation of the Riverland Alternative Wine Group is just one
encouraging example of this.”

For further information, comace Ashiey Rateliff on 0411 370 057
or aratcliff@yalumba, com

Metrohm release new
titrosampler

Metrohm has launched the 862 Compact Titrosampler, This new
instrument combines un autosampler and a titrator on the footprint of
a typicai analytical balance, According to Carlo Chiara, production
manager Metrohm Titration, the 862 is designed to become the new
benchmark in automated routine analysis.

“Forget lengthy system configuration and hours of user training,”
Chiara said.

“Plug-and-play function, predefined titration methods and
straightforward operation allow the system to be used immediately
after installation. The 862 Compuact Titrosampler accommodates
12 sample beakers and ailows various determinations ta be carried
out fully automatically, including cleaning and conditioning the
electrode between the determinations. The new system features a
large display, which allows the status of sample series to be followed
via live titration curve. Sample series can be interrupted at any time
lo determine samples with higher priority.

“The 862 Compact Titrosampler has a high-precision measuring
input and as well as connections for an intelligent dosing unit, stirrer
and USB printer. The plug-and-play function means ihat complicated
configuration of the connected devices is no longer necessary. The
862 Compact Titrosampler can he operaled by mouse-ciick; various

dialog aptions are available to adapt the instrument to the particular
user.”

For more information, contaer Carlo Chiara, product manager
Metrohm Titration, ce@mep.net.au, phone (02) 9878 6900.
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Sales & Service 7 days a week
Purchase direct from the manufacturer & save.

Contact Tim Bradley
Total Concept Barrel Cleaners

40 High St AVOCA VIC 3467
Phone/Fax: +61 3 5465 3340
Frrerterer Mobile: 0409 083 587
? E:barrelcleanersi@netconnect.com.au
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OXYGEN PERMEARBRLE WINE

1,000 Litre
Twice the
half the sy

Move YOUR Wine Maturati
from the 15" to the 21% Cent

Flextank’s 1,000 litre maturation ‘Cubes’ are engineers
oxygen permeation at a rate per litre similar to second
at typical cellar temperature {~152¢),

In Flextank vessels, oxygen enters the wine by diffusion
through the specially formulated polyethylene walls, d
difference in oxygen pressure in the atmosphere [0.18 :

-outside and that inside, (almost zero], As in barrels, m:

continucusly consumes all available oxygen as it diffuses

Flextank Maturation Cubes thus provide a NEA}
oxygenation environment for wine maturation to the b
barrels, provided quality oaic planlts are also used. Oalc i

Is MANY TIMES LESS COSTLY than oalk in barral farm, per|

Unlike barrels, Flextank Cubes do not allow wvo
components back out, Aroma and flavour compounds,
water remain in the wine. Final flavour is ‘truer to the f
reguiar topping is needed.

Finally, Flextank Cubes cost less than barrals per litre an
lenger, 20 years or more, With smooth, wax-like walls, t
easy to clean and don’t harbour persistent yeast infection:

Proven over five
US and Australiz
of all sizes, thi
technology is no
mature top-rank
right up to troph
The versatile,
Cube has a sump
stainless steel val
stackable to 4-h
efficiently  into
containers and ca
tipped to discharg
Accessaries includ
» Sample taps
a One-way gas
« Extra frame ‘a
Inserts for pa
Cooling units
Mixning units

Far more information on the full range: www.flextanlc

Flextank International Ltd

National Sales Office & Warehouse
1126 Grosvenar Street, Abbotsford, 1067,
Ph. [03) 9428 5842, (03} 9730 1118, Fax. (03} 0426 5062
Gooff Shenfield, Sales Manager: 0430 002 299, geaH@iiextanl:.
Peter Steer, Managing Directos: 0421 322 779, petori@fiextank.c



