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Abstract

Linda Donachie attended the 14™ Australian Wine Industry Technical Conference to present a poster
entitled “An evaluation of the autolysis character of sparkling wines

using spectroscopy and multivariate data analysis”, as part of the initial work for her PhD studies.
The presence of some of Australia’s leading winemakers, and representatives from professional
organisations such as GWRDC, the AWRI and trade representatives, ensured a varied and interesting
program, the content of which will be complementary to Linda’s PhD on the oenological aspects of
sparkling wine. Meetings, workshops and social engagements at this conference, provided an
invaluable opportunity to gain knowledge from both academics and experts within the wine
industry, particularly in the field of sensory research, of particular relevance to sparkling wine

research.

Executive Summary

Linda Donachie attended the 14™ Australian Wine Industry Technical Conference (AWITC) in July
2010. A poster entitled “An evaluation of the autolysis character of sparkling wines
using spectroscopy and multivariate data analysis”, was selected by the AWITC poster committee to
be presented during the first dedicated poster session. This poster presents preliminary results for a
series of sensory and instrumental analyses on cool climate sparkling wines, as part of Tasmania’s
first Oenology PhD, partly funded by the GWRDC. The results of this work show potential to be
developed as an alternative wine analysis tool to those currently in use by industry.

A major outcome from the attendance of this conference in Adelaide, is the establishment of many
valuable Australian and overseas contacts; these contacts will continue to be fostered in the interest
of collaboration and the sharing of knowledge. Currently there is very little research into sparkling
wines either viticulture or oenology based, in Australia, and many people expressed interest in the
nature of the project, offering ongoing support in terms of where/how it could be provided. Some
of the contacts are relevant not only to sparkling wine oenology, but offer potential to the sparkling
wine viticulture project, currently being undertaken by researchers including Fiona Kerslake, and
Joanna Jones, in Tasmania. The Tasmanian Institute of Agricultural Research (TIAR) are thanked for
funding the stipend for this PhD scholarship, and the Grape and Wine Research and Development
Corporation (GWRDC) are thanked for funding both a stipend top-up, and an operational budget.
The GWRDC are thanked for funding travel to present the poster at the 14™ AWITC in Adelaide.
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This conference, with its varied program content and featured workshops , addressed numerous
topics representing the key objectives and strategies of the GWRDC's research plan. Specifically the
management and improvement of wine quality, and in particular the very cool climate sparkling

wines of Australia relating directly to Linda’s research project.

Background

Linda believed that the content of the symposia would provide important background information
on the various disciplines of wine science. Participation in the scheduled workshops would also
provide essential training in sensory analysis, a very important aspect of her research into sparkling

wine quality.

Project aims and performance targets
Planned project outputs include publications arising from the AWITC proceedings. A certificate of
‘best estimate thresholds’ was provided for completion of the workshop entitled (W01) — Test Your

Limits! A workshop aimed at detection thresholds for important flavour compounds.

Outcome/Conclusion

The opportunity to present a poster summarising Linda’s initial work was very worthwhile in terms
of the feedback that was received, particularly from winemakers. It was worthwhile to note that
Linda’s poster provided the only information on sparkling wine amongst over two hundred posters,
and in the entire proceedings of the conference. This highlights the paucity of sparkling wine
research currently being engaged in.

Linda was able to establish new contacts with many scientists and industry participants, including a
number of highly experienced and knowledgeable ARWI sensory scientists. She was also able to re-

establish contact with colleagues made on previous occasions.

New contacts include:
e Mark Downey — Senior Research Scientist — Viticulture and Oenolgy Department of Primary
Industries, Victoria.
e Robert Learmonth — Associate Professor of Biochemistry, Department of Biological and

Physical Sciences, University of Southern Queensland.
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e Mark Krasnow — Senior lecturer at Eastern Institute of Technology (EIT) Hawkes Bay NZ —
Discussed the possibility of cool climate research linkages. Current research linkage with EIT
through Dr Richard Smart (currently not directly related to this project , but with potential
for future development).

e Leigh Francis - Research Manager — Sensory Science Australian Wine Research Institute Ltd
(AWRI), Urrbrae, South Australia.

e Helen Holt — Research Scientist — Sensory Science AWRI, Urbrae, South Australia.

e Ms Briony Liebich — Sensory technologist, from the South Australian Research Development
Institute (SARDI).

e Armando Maria Corsi — Research Associate, Institute for Marketing Science, University of
South Australia.

e Peter Dredge — Winemaker/Manager, Bay of Fires Wines, Pipers River, Tasmania.

e Leanne Webb — Climate Scientist, University of Melbourne

e Snow Barlow — Professor of Horticulture and Viticulture, University of Melbourne

During the conference, Linda also found it useful to reacquaint with other researchers/industry

members such as:

e Natalie Fryar — Senior Winemaker, Yalumba Family Winery. Natalie is a large contributor of
wines for this sparkling wine research project.

e Keith Hayes — Research and Development Program Manager, Grape and Wine Research and
Development Corporation (GWRDC)

e Anna Pooley — Winemaker, Fosters Group— Anna expressed an interest in the Foster’s
corporation offering some support for sparkling wine research, in particular the sparkling
wine oenology work.

e Nick Glaetzer — Winemaker, Frogmore Creek Wines, Glaetzer Family Wines

e Duncan Farquhar — National Extension Manager, National Wine and Grape Industry Centre

Recommendations
Linda would personally recommend that all new PhD researchers at introductory level, present a
poster at an event such as the AWITC. She feels that it is a good way to introduce original research

for candidates early into their PhDs. It gives candidates opportunity during a specified time, for
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discussion and feedback on their work. It also provides potential contacts with a synopsis of the

work currently undertaken by the individual and advertises the students particular affiliations.

APPENDIX 1: Communication

Following discussions on the project work, Linda has had a number of emails from people offering

support in terms of wine, and information.

APPENDIX 2: Intellectual property

N/A

APPENDIX 3: References
N/A

APPENDIX 4: Staff

e Mrs Linda Donachie PhD candidate, TIAR

e DrJoannaJones PhD supervisor, TIAR

e Dr Robert Dambergs Research supervisor, TIAR/AWRI
e Dr. Chris Curtin Research Supervisor, AWRI

APPENDIX 5: Other

PDF copy of poster submitted to AWITC July 2010.

APPENDIX 6: Budget reconciliation

See Project Finanacial Statement document
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An evaluation of the autolysis character of sparkling wines
using spectroscopy and multivariate data analysis.

‘L.M.Donachie’, J. Jones', C. Curtin?, |

Institute of

2 The Australian Wine Research Institute, PO Box 197

2 The Australian Wine Research Institute, Tasmanian
Private bag 98 Hobart, Tasmania 7001
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