Viticultural effects on sparkling wine °II!°

TTTTTTTTTTTTTTTTTT
UUUUUUUUUUUUU

BROCK
UNIVERSITY
June 2015

Fiona Kerslake
Research Fellow

UNIVERSITY of s‘
TASMANIA

EEEEEEEEEEEEEEEEEEEEE




THANK YOU

— CCOVI

— The Dr Don Martin Sustainable Viticulture
Fellowship

— Dr Belinda Kemp

— My husband and parents-in-law

FACULTY OF SCIENCE, ENGINEERING AND TECHNOLOGY 2



ACKNOWLEDGEMENTS

— TIA and the vine to wine team
— The Australian Wine Research Institute
— Clover Hill Wines

— Frogmore Creek Wines

— Jansz Tasmania

— Josef Chromy Wines

— Meadowbank Wines

— Moorilla Wines

— Pooley Wines

— Tamar Ridge/Brown Brothers
— Tolpuddle Vineyard

— Winemaking Tasmania

— Flextank, Croplands

oife
tia

TASMANIAN INSTITUTE
OF AGRICULTURE

FACULTY OF SCIENCE, ENGINEERING AND TECHNOLOGY



MY BACKGROUND

B.Agr.Sc (Hons) — University of Tasmania 2003
Vineyard labour, cellar labour, cellar door

PhD — ‘The effect of vineyard management practices on
Pinot Noir fruit and wine composition” 2011

- Drs Jo Jones, Dugald Close, Bob Dambergs and Richard
Smart

- Industry collaboration with Tamar Ridge Estates
- It’s all about the season!
Internship with Dr Nick Dokoozlian at E&J Gallo winery 2008
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e E. & ]. Gallo Winery
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MY BACKGROUND

Post-doctoral position 2009-2012

- Sparkling wine viticulture
- Federally funded $1.8M grant 50:50 with local industry

consortium
- Leaf removal e e o
- Crop load

- WSET Level 3 2012

Pruning method (cane versus spur pruning)
Objective measures of sparkling wine
Sparkling press fraction analysis
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MY BACKGROUND

Post-doctoral position 2012-present

- Collaborative project with Brown Brothers

‘Factors that underpin the certainty of yield and
quality for cool climate viticulture’

- Mechanical leaf removal (table Pinot and Chardonnay)
- Weather conditions and effect on fruitfulness

- Cane versus spur pruning (sparkling Pinot and
Chardonnay, table Pinot and Sauvignon Blanc)
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— Current ‘side project’

— Knowledge cascade from sparkling wine work to craft
cider industry

— Student last year
— Maturity
— Size

— 3 varieties, red delicious, pink lady, royal gala
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TASMANIAN INSTITUTE

- Tasmanian Institute of Agriculture

- Joint venture of state government and University
of Tasmania
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http://www.tia.tas.edu.au/

TIAVINE-TO-WINE GROUP

Fiona Kerslake

— Pinot noir and sparkling wine viticultural
practices and effect of grape and wine
quality

Jo Jones
— Fruitfulness and yield prediction @ |

— Carbohydrate cycle and analysis
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TIAVINE-TO-WINE GROUP

Kathy Evans
— Grapevine pathology, TIA D&E convenor

Pip Bricher

— Sense-T sensor network project manager

FACULTY OF SCIENCE, ENGINEERING AND TECHNOLOGY 10



TIAVINE-TO-WINE GROUP

Anna Carew

— Controlled phenolic release (CPR)
techniques for Pinot noir production

Angela Sparrow

— ACE macerations for Pinot noir wine
production
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TIAVINE-TO-WINE GROUP

Bob Dambergs
— AWRI node

— Rapid analysis, chemometrics expertise

Dugald Close
— Group leader

— Vine to wine to market
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TIAVINE-TO-WINE GROUP

David Sanderson
— Embedded industry development and

extension officer

Michele Buntain

—TIA extension officer
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42°S

Grape Growing Regions
There are seven recognised regions in
Tasmania, with significant variations in

climate and soil conditions enhancing the
varietal characters of the state's wines

% Tasmania
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