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Introducing Sensing+
designed to give you faster, clearer insights into your growing conditions.
Request a demo to learn how Sensing+ keeps you one step ahead.
ROBUST ANALYTICS
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PREDICTIONS
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“

RELIABLE DATA TO SUPPORT
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make more instantaneous
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DFA Chairman’s report
Pruning need not be pretty to
save costs
to hedge your costs in the new water
year.

DFA BOARD
Chairman

Mark King
Chairman

Mark King
Producer - Pomona

With harvest behind us I hope you had
a successful year.

Deputy Chairman

The season has been kind to us and
global markets favourable, meaning
there were opportunities to do well
with all three processors paying record
prices for fruit.

Tony Martin
Producer - Merbein

Chief Executive Officer
Anne Mansell

Board members
Stephen Bennett
Producer - Merbein
Brian Boulton
Producer - Vinifera
Ashley Johnstone
Producer - Irymple

So, put away harvest and wetting
machines and carry out the necessary
maintenance that is required so that
everything is primed and ready to go at
the start of next season.
Now is the time to start preparing for
pruning; check your electric secateurs
and get serviced if required.

Jenny Treeby
Producer - Red Cliffs

Pruning has become one of the most
expensive costs in growing dried
fruit. Dried Fruits Australia has been
examining the process and determining
what could be done to cut some of
these costs.

Shannon Sharp
Special expertise member

In essence, we need to save time, and
that will save costs.

David Swain
Sunbeam Foods

I believe that we spend too much time
making the vine look neat and tidy
when there is no real need. Vines with
ugly pruning produce just as much fruit
as neat and tidy ones do.

Warren Lloyd
Producer - Irymple

Grant Leyden
Sunbeam Foods
Mike Maynard
Australian Premium Dried Fruits

When pruning we need to remember
that next year all the canes will be
removed. So, the important factor is
to make sure the canes are retained
in some way, whether it be between
the wires of a Shaw trellis, or roughly
wrapped on vertical trellis if there are no
retaining wires.
As for tidying up the cordon, we need
to make sure that next year’s canes will
grow from the best areas to cover the
trellis, but it doesn’t need to be perfect.
At best, crown picking only covers the
cost of picking. So, we should all spray
out the crown bunches so that the
nutrients and growth are diverted into
the remaining fruit.

enquiries@driedfruitsaustralia.org.au

@DriedFruitsAustralia

www.driedfruitsaustralia.org.au

Dried Fruits Australia
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It’s also important to keep an eye on
water prices. If you are a person that
buys temporary water each season, try

These simple measures are aimed
at keeping costs in measure and
protecting your bottom line.
DFA is offering further protection in the
form of a biosecurity levy. As you will
read on page 9, we are trying to raise
a biosecurity levy and need growers to
vote in support of the levy. Please make
sure you read this article as we try and
safeguard our future from exotic pest
and disease incursions.
The reality is that global trading and
international travel are rising, and
with them comes increased risk of an
exotic pest entering the country and
threatening our industry. As much
as I don’t want to see it happen, we
must face the fact that there will be
an outbreak of some description in
the future, and it is imperative that we
have funds at our disposal to deal with
whatever enters our boarders.
In line with the increasing trade,
DFA will once again be working in
collaboration with Sunbeam Foods
and Australian Premium Dried Fruits to
market our great product to potential
overseas customers. This, project is
funded by Hort Innovation, Sunbeam,
APDF and the Dried Vine Trust. We will
be exhibiting at Food Hotel Vietnam,
SIAL Shanghai and Anuga Germany.
Our aim is to develop a market willing
to pay a premium for Sunmuscat
grapes. The next edition of The Vine
will report on the trade shows and the
feedback from visitors to the show.

Mark King
Chairman

ATGA Chairman’s report
The responsibilities of labour hire
came into effect 16 April 2018. South
Australia implemented a scheme, but is
planning to repeal it.

John Argiro
Chairman

Growers need to adapt and work within
the law. They need to employ legitimate
labour. No fly by night labour hire
contractors.
For at least the last three years as an
industry we have talked about labour
hire. We had meetings about this last
year, one in particular with 170 growers
in attendance. We know there are
challenges across the country in getting
legitimate labour.
The Australian Table Grape Association
has been working closely with the
National Farmers’ Federation (NFF)
to lobby government as to the
best approach so that the growers’
requirements can be serviced.
I can honestly say that the ATGA
becoming a member of the NFF was
one of our best decisions. Their clout
and ability to open doors in Canberra
has given us access to ministers with
immediate effect.
And we now have data to argue
our case for the introduction of an
Agricultural visa. We know now that
30% of growers registered their labour
requirements with MADEC. This gives
the ATGA an indication of the scale of
the industry labour requirements. We
estimate this to be a required workforce
of 15,000 people.
Canberra now has the data. They need
to action it and resolve this labour
shortage crisis before next season.
Growers also have a role to play.
You need to ensure that you have a
workforce that is legal. You need to
abide by the law of the land, and if you
don’t, you will come unstuck. And if you
are a small farm and you think you’ll fly
under the radar, you won’t. They will
find you.

In Victoria, growers will be the 'host'
and as the 'host' if you are found to
not be using a licensed contractor,
you can face fines of up to $500,000.
Hosts are people such as businesses,
farms or other organisations that use
the services of labour hire providers to
obtain labour for their enterprise. On
the commencement of the labour hire
scheme, hosts will be prohibited from
using unlicensed labour hire providers.
Read more about this in the March
eNewsletter Pick of the bunch.
In early March with the release of the
Federal Government’s Final Report
of the Migrant Workers’ Taskforce,
they announced they would finalise
a National Labour Hire Registration
Scheme. The scheme will be designed
to reduce worker exploitation, improve
accountability, provide greater
transparency and drive behavioural
change among labour hire operators in
high-risk sectors. Horticulture is named
as an industry.
So again I say, as growers you need
to adapt and work within the law. You
need to employ legitimate labour. No
fly-by-night labour hire contractors.
contractors.

ATGA BOARD
Chairman

John Argiro (Vic)
M: 0428 147 136

Deputy Chairman
Jeremey Boyd (Vic)
M: 0427 103 244

Executive Delegates
Vince Dimasi (Vic)
M: 0427 256 211

Richard Lommon (NT)
M: 0427 791 748

Chief Executive Officer
Jeff Scott
M: 0417 122 086

Delegates

David Agg (SA)
M: 0438 469 015
Adrian Cordoma (Vic)
M: 0488 283 539
Joe Gareffa (NSW)
M: 0407 310 491
Mark Leng (QLD)
M: 0409 499 397

John Argiro
Chairman

Rocky Mammone (Vic)
M: 0438 065 788
Nick Muraca (Vic)
M: 0408 304 557
Peter Nuich (WA)
M: 0438 741 005
Barry Pederson (NSW)
M: 0427 247 142

All contractors have responsibilities to
pay superannuation, Workcare, payroll
tax and the correct wages.
The new Labour Hire Licence Scheme
in Victoria comes into effect on the
29 April 2019. Queensland already
has a Labour Hire Licensing Act that

enquiries@atga.net.au

@AustraliaTableGrapesAssociation

australiangrapes.com.au

@ATGAHortnetwork

Australian Table Grape Association
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Cover story
Simple steps for a successful dried grape season
A new dried grape industry program is helping producers achieve higher yields and boost
their returns. In its first year, the Sunbeam Foods Yield Improvement Program generated
increased yields of up to 34%.

Koorlong grower Cesare Dal Farra won the Sunbeam Yield Improvement Program Best Performer 2018 award.
Sunbeam began working with more
than 30 growers in October 2017 to
maximise their production results. Its
grower services team developed a
nutrition and irrigation management
plan for each producer, tailored to their
needs for the season ahead.
Based on the growers’ 2016 production
results, the team aimed to increase
yields by half a tonne per acre for
underperforming varieties in 2018.
Grower Liaison Officer Alan Lister
said 2016 was used as a benchmark
because it was an ‘on year’ for
sultanas.
“That year, our average growers
produced 2.08 tonnes of sultanas per
acre, with a gross return of $4,073
based on an average price of $1,900 a
tonne,” Mr Lister said.
“However, our top 10 growers yielded
about 4.3 tonnes to the acre, with a
return of $8,125 – basically double what
the average was doing.
“Knowing what our top growers
could achieve with the management
programs they had in place, we thought

4
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we could lift the yield of some of our
lower-performing vines with little extra
inputs – and it would mean huge
returns for them.”
Mr Lister said the growers’ action plans
concentrated on irrigation, nutrition,
and the timing of water and fertiliser
applications throughout the 2017-18
season.
“Vines need food and water just like we
do – and we don’t have just one meal a
day,” he said.
“Vines also require regular irrigations
and more than one fertiliser application
a year.”
In creating the plans, Sunbeam looked
at their growers’ water usage and
irrigation method and compared it to
the water requirements of vines, as
recommended by the Department of
Agriculture.
“We ran a couple of grower irrigation
days with Jeremy Giddings, and
he explained the various growing
stages of vines and their water usage
throughout the year,” Mr Lister said.

“Some of our flood irrigators were
using the old rostered system of 20 to
30 years ago, and if they got 10ml of
rain they would put off an irrigation.
However, they should keep going with
the irrigations – the rainfall is just a
bonus to them.”
Mr Lister said they also had the
growers do petiole and soil tests to find
out what the vines had at their disposal.
“There are some fertilisers you apply to
the ground, but if the ground locks it up
and it isn’t made available to the vine,
you’re just throwing money away,” he
said.
“We also went through the types of
fertilisers they were using, when they
were applying them, and where they sat
in the NPK scale.
“We found that a lot of growers weren’t
using zinc to aid fruit set and some
were applying fertilisers at the wrong
times. For instance, vines start using
nitrogen around flowering time, so you
don’t need to put it on earlier than that.
Some do, and therefore they lose a
lot because it just disappears into the
atmosphere.”

Cover story

Best on ground
Cesare Dal Farra from Koorlong,
Victoria was one of the first growers to
adopt the program.
The second-generation dried fruit
grower implemented the program
so well that he won the title of best
performer for 2018.
Mr Lister said 14 growers, including
Cesare, executed 100% of the program
and achieved top results.
“Even though Cesare produced 3.23
tonnes per acre in 2016, we thought he
could better his performance by making
a few minor tweaks to his management
practices,” he said.
“He had no pest or disease problems,
his pruning was OK, and he used lowlevel sprinklers. He had also used an
agronomist to create a good fertiliser
plan, so he didn’t need to change that.
“But when we looked at his irrigation
charts through Lower Murray Water, we
identified that he could have put a bit
more water on at certain times during
the growing season.”
Mr Lister estimated that if Cesare lifted
his yield by half a tonne per acre, he
would produce an extra 7.5 tonnes over
his 15 acres.
“Working on $1,900 a tonne, that would
give him a return of over $14,000,” he
said.
“The extra irrigations, which worked out
to be 5.55 megalitres, would have cost
him $555 at the time. Then the petiole
and soil tests we asked all growers to
do cost about $150 each. Overall, he
would have been more than $13,000
better off.

Sunbeam Grower Liaison Officer Alan Lister and Cesare Dal Farra discuss production.

“You can see there weren’t a lot of extra
costs involved, but there was a big gain
– and Cesare actually did better than
we predicted.”

Back to basics

Mr Lister said more growers have been
eager to join the program after seeing
the results.

“There are some very knowledgeable
people around and we believe growers
should be seeking the best assistance
available, even if it costs them,” he said.

“Some people weren’t willing to change
at first because they or their family had
always done things a certain way, but
the results some of these growers are
getting opened their eyes,” he said.

“We’re not saying to spend thousands
of dollars on fertiliser, just find out what
you need. Get good advice and follow
the plan. If growers can improve their
production by half a tonne to the acre
with the help of an agronomist, whatever
their fee is, it’s negligible.

“We also have a number of growers
who have a small holding and the farm
is like a hobby to them. But if they can
increase their yield by half a tonne to
the acre, it’s some extra money and
they can start putting a bit more into
the block.”

Results - Yield Improvement Program
Plan
Growers
Implemented

Average
Acres

Average
2016
Tonnes
/
Acre

Average
2018
Target
Tonnes/
Acre

Average
2018
Actual
Tonnes/
Acre

Average
Increase
Per Acre

Average %
Increase on
2016 Tonnes

Mr Lister said there were a lot of simple
things growers could do at a low cost
to maximise their results.

“Also, while you’ll get a lot of value from
the fertiliser you put on this year, you’ll
benefit most the following year because
the canes will be stronger and the buds
more fruitful.”
Mr Lister said growers who took part in
the Yield Improvement Program could
also learn from other producers.
“Our ultimate aim was to use our top
growers as an example of what to do,
because they’re achieving great results
every year,” he said.

100%

14

10.9

2.37

3.07

3.17

0.80

34%

~50%

8

17

1.92

2.55

2.43

0.51

27%

“They supplied us with their fertigation
and irrigation programs, and quite a few
of them had soil monitoring equipment,
so we were keeping track of that. All
this information was passed on to the
growers in the program.”

< 25%

9

12.5

1.86

2.46

2.17

0.31

17%

Get involved

Total

31

402

2.09

2.76

2.69

0.59

28%

If you want to participate in the Yield
Improvement Program, or want to
learn more, contact Sunbeam Grower
Services on (03) 5051 4400.
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Season update
Successful start to table grape season
We sat down and had a chat with ATGA Chair John Argiro about how this season is
shaping up.

Q.
A.

How was the season in
Northern Australia?
Northern Australia had high
category sales at the beginning
of the season with a heavy retail sales
focus on grapes, but this was mainly
due to the sabotage issues in the
strawberry category.
In Queensland we saw spot picking
only for colour and brix initially, owing
to the slow ripening due to a heavy
crop in most areas. This meant no carry
over stock throughout the supply chain
and at season’s end saw a volume
increase that was nearly 50% up on
last year.
The season wasn’t without its
challenges, which included extreme
heat in some regions of Australia.
We saw some industry innovation
this season, with one grower in the
Northern Territory piloting picking at
night time, as a method to avoid the
temperatures in the day which were
reaching 40°C by 9am.

Q.
A.

How was pricing this
season?
Feedback from growers in
Northern Australia suggests that
pricing was solid, and the quality was
good throughout and growers were

generally happy with the season. On
the whole growers did a great job.
And prices in Southern Australia have
so far been solid with good money for
quality produce.

Q.
A.

How are table grape exports
looking?
Japanese exports this year are
again strong with an increase of
25%.

This is a market increase of between
47% to 53% from four years ago.
To put the increase in exports in
perspective, four years ago we sent 15
containers, this year it will be between
700 to 800 containers to Japan.
Exports to China were temporally
affected early in the season due to
an interruption bought about by the
difference of understanding between
China’s version of their protocol and
their Australian version of the protocol.
Luckily the interruption to market
supply in China was resolved quickly
and that’s because of the strength of
our relationships. Unfortunately, this
impacted the capacity of the industry
to service the Chinese market for New
Year.

On the upside, exports to Korea
this year have caught everyone by
surprise. It is looking like a 300 to
400 percentage increase this year.
Theatrically this could have ended
up higher still, if we had been able to
secure a second Korean Inspector from
the get-go.
However, again due to our strong
relationship with the department, and
Australian government representation
in Korea, we were able to negotiate
a temporary change to the protocol
which reduced inspections times from
three hours to 20 minutes. This was an
excellent outcome for all involved.
We also had a delegation of buyers
from Thailand visit Mildura mid-season
and we expect off the back of that we’ll
see a growth in exports to Thailand.
The increase in exports can be
attributed to strengthening our market
relationships through work that the
ATGA has undertaken in country for key
and growth markets.
Our Chief Executive Officer Jeff Scott
has represented us well attending table
grape seminars in Osaka, Seoul, Hanoi
and trade fairs in Dubai and Tokyo.
Read more information about this
important work on page 14.

TRY U

YOU
BE D

Need quality styrene grape boxes?
Competitive prices
Delivery to your shed
53 Paramount Boulevard Derrimut VIC 3026
Phone: 03 8348 5611 - Thomas: 0409 142 372 - Email: admin@omegapackaging.com.au
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Fruit fly workshops
Growers keen to learn more on Qfly management
The importance of fruit fly management
in the table grape industry, was
reflected by the high attendance at the
mandatory Queensland Fruit Fly Area
Wide Management Workshops.
Conducted by the Australian Table
Grape Association in conjunction with
Alison McGregor, Dr Andrew Jessup
and Hort Innovation, the workshops
provided information on the importance
of fruit fly management to the region.
More than 230 growers attended the
four workshops held in Mildura and
Robinvale in late December 2018 and
January 2019.
The presentations covered information
on population monitoring, baiting, cover
sprays and postharvest treatments.
This included details around permits,
registered products, traps and hosts.
The workshops provided growers with
a ‘hands on’ opportunity to closely
examine flies using magnifying goggles.

Workshops were ‘hands-on’ to support understanding and assist implementation.

ATGA Chief Executive Jeff Scott reported
that all growers must now incorporate
pest monitoring for fruit fly into their
fortnightly pest monitoring regime.

Dr Jessup said that the goal was
to reduce fruit fly numbers so the
area could become one of low pest
prevalence.

“The goal of the workshops is
to encourage uniformity of pest
management of fruit fly,” Mr Scott said.

“If you can prove you have less than a
certain number of flies in the traps, you
have lower trade export conditions,” Mr
Jessup said.

“If every grower within the commercial
region uses fruit fly traps and bait
sprays, then the population will
decrease.

“There is a downwards trend in the
numbers of recorded flies in traps and
we are hoping the trend will keep going
down,” he said.

“However, if two neighbours are baiting
but the third is not, the third really
needs to lift their game. Their lack of
actions has an impact on the collective

of growers and hence the industry,” Mr
Scott said.
The ATGA plans to develop a standard
operating procedure and fact sheet for
pest management of fruit fly on-farm.
The documentation will become part
of the required documentation for
accredited table grape properties and
will support audit processes.
The workshops were funded by table
grapes grower levies through Hort
Innovation.

Government Approved
GUARANTEED WORKFORCE EVERYDAY

Seasonal Worker Programme
100%

100

Success Rate
Government Compliant
Improved Productivity

%

• Physically Fit – Strong Workers

Contact

• Return Each Year – Trained

0409 501 049

• Happy and Enthusiastic

info@topofthecrop.com.au

• Respectful Work Ethic

www.topofthecop.com.au
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Diary

Diary 2019
APRIL

17-18 Mildura Field Days, TAFE
campus Benetook Avenue,
Mildura. Contact: Field Days
Coordinator, M: 0487 021 122
E: info@mildurafielddays.com.au,
W: mildurafielddays.com.au

24-26 10th Food and Hotel Vietnam,
Saigon Exhibition and Convention 21-24 Seoul Food & Hotel 2019,
Korean International Exhibition
Center, Ho Chi Minh City,
Center, Korea.
Vietnam.
W: seoulfoodnhotel.col.kr
W: foodnhotelvietnam.com

MAY
7-10

HOFEX, Hong Kong Convention
and Exhibition Centre, Hong
Kong. W: hofex.com

10-11 Riverina Field Days, Griffith
Showgrounds.
W: riverinafielddays.com

23-25 XXXVIII World Nut and Dried
Fruit Congress, Boca Raton,
Florida, United States.
W: nutfruitcongress.org

20-22 Ag-grow Field days, Emerald,
Queensland. W: aggrow.com.au

Powerfully simple
Actionable in-field intelligence
BETTER MANAGE
YOUR SOIL MOISTURE
With CropLogic™ realTime you can measure,
monitor and track soil moisture, soil temperature,
irrigation, rain events and evapotranspiration
all-in-the-one-place



Simple-to-use dashboard and app with
intuitive and concise insights



Designed to help growers optimise crop
performance and profitability



Easy-to-install reliable and robust sensors
with no trenching or cabling required



Dependable 24/7 satellite communication

W: croplogic.com | P: 03 5023 4958
E: sales.au@croplogic.com
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24-27 Food and Hotel Indonesia 2019,
Jakarta International Expo
Centre, Kemayoran, Jakarta,
Indonesia.
W: foodhotelindonesia.com

SEPTEMBER
3

Asiafruit Congress, AsiaWorldExpo Center, Hong Kong. W:
asiafruitcongress.com

4-6

Asia Fruit Logistica, AsiaWorldExpo Center, Hong Kong.
W: asiafruitlogistica.com

4-6

Cool Logistics Asia, AsiaWorldExpo Center, Hong Kong. W:
coollogisticsresources.com

4-6

Smart Horticulture Asia,
AsiaWorld-Expo Center, Hong
Kong. W: smart-horticulture.asia

JUNE

24-26 Hort Connections, Melbourne
14-16 SIAL China, Shanghai New
Convention Centre, Melbourne.
International Expo Centre, Shanghai,
W: hortconnections.com.au
China. W: sialchina.com
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Biosecurity levy
Preparedness the key to controlling outbreaks
Biosecurity issues have not had a huge
impact on dried grapes in the past.
However, several recent critical
threats to Australia’s biosecurity could
have severely affected the industry,
devastating crops and having a huge
economic impact.
Dried Fruits Australia (DFA) Board
Director Jenny Treeby said it was
critical that the industry was prepared
for a future outbreak.
“Unfortunately, the threat of emergency
pest and disease outbreaks is growing
exponentially each year as global
trade increases, diseases spread, and
pressure increases,” Ms Treeby said.
“Additionally, being in an inland
temperate zone with an array of
temperate horticultural produce grown
and marketed from this region, there
is an increased risk of incursions from
pests and diseases that have a wide
range of host plants – most of which are
grown in Sunraysia and the Riverland.
“Insect detections such as the recent
brown marmorated stink bug, along
with ongoing monitoring for Xylella,
a bacteria which has decimated
vineyards in the United States and
killed century old olive groves in Italy,
require resources from industry to
ensure they don’t spread to our dried
grape growing regions.”
Ms Treeby said costs for responding to
incursions are passed onto the dried
grape industry through Dried Fruits
Australia.

Xylella (left) and brown marmorated stink bug (right), exotic pests that could devastate
the industry if established in Australia. Stink bug image courtesy David R Lance USDA
APHIS PPQ Bugwood.org.

“DFA is responsible under the
Emergency Plant Pest Response
Deed – in an agreement with the
Federal Government – to respond to an
incursion or any threat of incursion to
dried grapes,” she said.
“Up to this point, DFA has contributed
its own funds for any costs involved
in stopping the potential incursion
from spreading and therefore bringing
economic harm to the industry.
“Although most producers are
members of DFA, membership is
voluntary. Should an incursion occur,
producers who are members would be
contributing funds for a pest or disease
response that has the capacity to
impact every producer in the industry.”
With this in mind, DFA is now advocating
for the industry’s support of a new
statutory levy that would ensure all dried
grape producers are contributing to
biosecurity management.
The levy would be passed on to Plant
Health Australia and utilised to cover

costs associated with incursions as well
as ongoing biosecurity surveillance and
management to keep exotic pests from
harming the dried grape industry.
As it is a new statutory levy, growers
will need to vote on its introduction. Ms
Treeby said the vote would likely take
place in August this year.
“It has been proposed that the levy be
set at $1 per tonne, and it would aim
to raise approximately $17,000 per
annum,” she said.
“This is only a small amount in terms of
the costs associated with emergency
plant pest management, yet is crucial
in building up a reserve to ensure the
ongoing viability of the estimated $60
million generated annually by the dried
grape industry.”
Growers who have questions about the
new statutory levy proposal and would
like further information, are encouraged
to contact the Dried Fruits Australia
office on (03) 5023 5174.
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DFA Chief Executive’s report
New branding for Australian sultanas

Anne Mansell
DFA CEO

Opening further export market
opportunities for Australian dried
grapes is a major focus of both Dried
Fruits Australia’s and Hort Innovation’s
strategic plans for the industry.
With the best quality dried grapes in
the world, and with a projected trend
upwards in terms of production, it’s
timely to push into new markets and
explore innovative opportunities in
traditional markets.
Similar to the global trade approach
of the Almond Board of Australia,
representatives from Australian
Premium Dried Fruits, Sunbeam Foods
and DFA will share a stand at key
trade events to promote the nutritional
benefits, taste and quality of our dried
grape products.
Through a combination of resources
and consultation with industry, a new
brand for Australian dried grapes has
been developed for use at trade shows
in Asia and Europe.
The new branding is based on research
that appeals to export market segments
and will be an important tool in
promoting Australian dried grapes.
This year, representatives will be
present at three major events:
¡ Food Hotel Vietnam

Sunmuscat will be launched as a new snack product in Europe.

¡ SIAL Shanghai
¡ Anuga Germany
The market for Australian dried grapes
in Vietnam has grown considerably in
recent years and has been highlighted
as strategically important in the current
dried grape export marketing plan,
which was funded by Hort Innovation.

on display, it will be really beneficial
to work under one brand for market
purposes and to be with a number
of other Australian businesses on the
Victorian Government stand.
DFA is also facilitating funding for these
events with Hort Innovation through the
dried grape marketing levy.

“The new branding
is based on research
that appeals to export
market segments and
will be an important tool
in promoting Australian
dried grapes.”

Sunmuscats, with their unique flavour
and size, are extremely suitable for the
snack market, and this is being strongly
pursued in both Asia and Europe.

With support from the Victorian
Government, the new branding will be
unveiled at Food Hotel Vietnam in Ho
Chi Minh City in late April. It will also
be on show in May at SIAL Shanghai
– one of the largest trade fairs in China
and Asia. With over 17 halls of goods

Anuga, one of the largest trade shows
in Europe, will be a prime opportunity to
showcase Sunmuscats to a wide range
of consumers.

Working with Bosch Boden Spies
(BBS) in Germany, Sunmuscats will
be launched as a new snack product,
supported by a range of marketing and
promotion initiatives across European
countries.

Soon after Anuga, DFA will be hosting
the International Seedless Dried Grape
Producing Countries Conference
in Mildura. It’s been 11 years since
Australia hosted the conference and we
look forward to welcoming delegates
from around the world to our region
from 6 to 8 November.
The conference is a significant platform
to discuss important policy issues,
including:
¡ Improving promotion of the health
aspects of dried grapes
¡ Global production levels
¡ Biosecurity
¡ Current leading viticultural research.

A new brand for Australian dried grapes has been developed for use at trade shows.

10

The Vine • Apr - Jun 2019

Reports on the upcoming trade fairs will
be communicated through future issues
of The Vine.

Dried grape news
Your 2019 events program

Stuart Putland

DFA Consultant Field
Officer
With the end of the 2018-19 season
upon us, it’s time for the Dried Fruits
Australia and Hort Innovation-funded
Dried Grape Adoption and Innovation
Program to get back into the full swing
of things.
Over harvest, we ran tours for those
interested in checking out other wetting
and harvest operations. Thanks to the
growers who opened up their blocks for
those sessions, and to the people who
came along to share tips and discuss
their own operations.
While those tours were run on a
‘turn up if you can’ basis because of
people’s workload through harvest, it’s
now time to get into the more formal
sessions. Plans for the year were
designed back in January using the
2018 evaluation data (yes, I do use
that!) and with input from growers who
came along to the end-of-year review
workshop.
Early in the season we will have a
couple of ‘tune up’ sessions, where
DFA will bring in a range of speakers
to lead discussions about planning key

Growers discussed wetting operations at DFA’s first event of the year, hosted at Tony
Martin’s property.

operations for the 2019-20 season.
These sessions in April and May will
focus on brushing up on the big issues
of pest and disease management and
the approach you’re taking to pruning
for the coming season.
Late in May we will also have a threeday industry tour looking at some of the
latest viticulture research, key irrigation
infrastructure that influences water
supply in our region, and perhaps other
industries such as prunes and walnuts.
The season should be wrapped up by
that stage, so it will be time to look at
the first full year of benchmarking data,
which will compare viticulture practices,
input and yields across 12 sites from
throughout the region. Looking at
numbers can be a bit dry, so we will
include a workshop on vine nutrition and
fertigation as part of this event in July.
In August we will have a look at
irrigation for the year. We will cover all
of the technical stuff, including some
DFA members’ experience with using
phone apps that connect continuously
to their vineyard capacitance probes.
We will also get back to basics and
dig some big holes to remind us how
irrigation and your soils work together.

For something a little different, growers
visited Cardross to see Allan Long’s
pergola trellis harvester in action.

We didn’t run a session on cordon
bunch removal last year, so we will look
at it again this spring. In September, we
will have a workshop discussion on all
of the technical issues around cordon
bunch removal and check out the set
up of a range of systems that DFA
members are using. Then in October
we’ll organise some block walks to see
how effective the removal sprays were
in the field.

Our Grower Forum will also be on in
October, so keep an eye out for details
on that later in the year in Currant News
and on the DFA Facebook page.

New dried grape
production course
Last year, DFA and Sunraysia Institute
of TAFE identified a real need for
farm staff to be trained in dried grape
production. You will have already
seen a Certificate III in Horticultural
Production focusing on dried grape
production advertised through our
channels.
We will support SuniTAFE in the
delivery of the program this year by
helping to source all of the industry
experts necessary to run the course.
We may be calling on some of you to
help out.
Those of you who have read to the
bottom of the page may be questioning
why there is demand for this course.
DFA continues to analyse costs of
production, yields and the benefits of
new varieties. With increasing export
demand for quality Australian dried
grapes, there is increasing interest in
re-investment in the industry, along with
new investment. Training and education
in dried grape systems of production
is crucial for new producers entering
the industry, and DFA is pleased to be
working with SuniTAFE in providing this
training.
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ATGA Chief Executive’s report
Season challenges tackled and overcome
China protocol

Jeff Scott
ATGA CEO

It has been a busy and eventful
three months since the last edition
of The Vine with many activities
involving a wide range of growers and
stakeholders from the industry.
Queensland and Carnarvon growers
have completed their harvest, but not
without problems. A number of St
George table grape properties were
affected by spray drift from the dry
land farmers which caused significant
damage to grape crops. Growers are
working to rectify this situation and to
implement strategies that will prevent
similar incidents from reoccurring.
Intense hot weather spells in both
Western Australia and Sunraysia, with
consecutive days where the mercury
rose above 45˚C were challenging, but
everyone seems to have come through
them with minimal damage.

Tokuthion withdrawn
The news that the broad-spectrum
insecticide Tokuthion would be
withdrawn for use on table grapes was
another blow to growers. At the request
of manufacturer, Arysta LifeScience
Australia, the Australian Pesticides
and Veterinary Medicines Authority’s
(APVMA) has cancelled the current
label approval and issued a new label
that removes the use of Tokuthion on
table grapes.
A person may continue to use
Tokuthion bearing the cancelled label
according to its label instructions until
3 October 2019. The supply and use
of the product bearing the cancelled
label must be in accordance with the
conditions of registration or approval,
including any conditions relating to the
shelf life or expiry date. It will be an
offence to possess, have custody of,
use, or deal with Tokuthion bearing the
cancelled label after 3 October 2019.
Growers are thus advised to either use
up any existing stocks of Tokuthion
insecticide spray by 3 October 2019 or
contact Arysta to return the product.
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Those exporting to China were briefly
impacted this season by a difference
of interpretations of the China protocol
which resulted in China no longer
recognising the mixed fumigation cold
treatment pathway. An outcome of the
Administration of Quality Supervision,
Inspection and Quarantine of the
People’s Republic of China (AQSIQ)
restructuring to General Administration
of Customs of China (GACC) had
Chinese legal personal re-examine all
protocols where they found a difference
in interpretation between China’s
version and their Australian version.

“The good working
relationship between
Australia and China
meant the situation was
quickly resolved
Thankfully, the good working
relationship between Australia and
China meant the situation was quickly
resolved and onshore cold treatment
plus the addition of fumigation and cold
storage were reinstated. Unfortunately,
this did not occur early enough for
shipments to be airfreighted to China in
time for the New Year festivities but will
be in place for next season.

Labour woes
Challenges continued with the
immigration raids in Sunraysia
occurring at a critical time in the
harvest, particularly for exporters. In
effect the raids brought the industry to
a standstill. Most workers were afraid to
present for work for fear of percussion
by government officers.
Let’s be clear, growers have a
responsibility under Fair Work and Work
Safe to ensure all acts and regulations
are abided by. Governments are
tightening the regulations on labour
with the Labour Hire Licensing Act
coming into effect in Victoria. And
in March the Federal Government
announced that they will pursue
a National Labour Hire Licensing
Scheme.
Importantly, the Australian Table Grape
Association is now a member of the
National Farmers’ Federation (NFF).
After the raids the ATGA, worked closely
with the NFF to lobby the Prime Minister
and those ministers in the departments

of Agriculture, Immigration and Border
Security to advocate and educate the
government about the challenges of
labour at this critical time of year.
Lobbying the government resulted in
advice that the immigration officers
were returning to Canberra and that
their blitz in the region had concluded.
In this instance membership of the NFF
had proved its worth.

Fruit fly
In December, the ATGA conducted
a number of Queensland Fruit Fly
Workshops in Mildura and Robinvale.
It was extremely pleasing to see close
to 250 people attend the workshops.
Andrew Jessup gave an excellent
presentation on all aspects of fruit fly
and Alison MacGregor demonstrated
some on-farm methods of trapping.
Qfly can be an invasive pest and has
the potential to cause loss of yield and
loss of export markets. It is important
that all growers include Qfly as a part of
their pest management and know how
to monitor and best apply treatments.

Trade
The ATGA has conducted the annual
trade seminars in South Korea, Japan
and this year extended it to Vietnam.
We have also attended the Gulfood and
the FoodEx trade fairs to help promote
Aussie table grapes. These activities
seminars have proven to be an
excellent promotional and educational
activity to all those in attendance. Read
more on page 14.
KPMG are in the throes of completing
a market intelligence report. I have
asked them to research the reach in
China’s second and third tier cities.
With the new China protocol allowing
for airfreight into China, there is a great
opportunity to export table grapes to
these cities.
On a recent visit to Beijing we were
advised that a new Xinfadi market has
opened with complete infrastructure
including a new airport and fast trains.
Within five years the new Xinfadi market
is expected to have a reach of 100
million Chinese, none of whom have
had access to Australian grapes before.
There is massive potential to expand
the table grape footprint in China.

New varieties
New varieties and Chinese export opportunities
driving strong table grape season
With new table grape varieties coming
into play this year, the Australian Table
Grape Association says the industry is
in for a very exciting season.
Chief Executive Officer Jeff Scott says
Sweet Sapphire has been one of the
more prominent new grape varieties in
recent years, but others are starting to
come into full crop production as vines
have now been growing for two to three
years.

Allison Seedless

Ivory Seedless

Melody

SunriseRed

“Ivory Seedless, which is an early green
variety that is available from midJanuary to late February and has large
berries and exceptional crunch,” he
said.
“We also have Sweet Globe, a midseason green variety with nice formed
bunches available from mid-February to
mid-March.”
Mr Scott said Pristine was available late
March to late April. Its large elongated
shaped berries are seedless and sweet
with a crispy texture.
Red grapes are also doing well.
“SunriseRed is one of the earliest
ripening red seedless varieties available
from late December to early January. It
produces naturally dark berries with a
crisp texture.
“Allison Seedless is another red
available early March to late May. Its
large fruit and crisp textured grape have
great flavour,” he said.
Mr Scott said Melody was a superb
black seedless variety which is proving
popular. The berries are large, fully
flavoured and crisp in texture. They are
available mid-February to late March.
“All these are proprietary commercial
varieties, so not every grower has got
them. They come with a licence and
those growers that do have them, are
finding they sell quite well.”
But Mr Scott adds that the new
varieties will take time to develop
to their potential in the market, and
traditional varieties will remain as the
main breadwinner for growers.
“It will take one hell of a variety to knock
off our Australian Crimson Seedless
from the top perch,” Mr Scott said.
“Australia tends to grow Crimson
Seedless exceptionally well, compared
to other regions. We can get the
sweetness, we can get the colour,

New varieties doing well in Asia. Clockwise from left: Allison Seedless, Ivory Seedless,
SunriseRed and Melody. Photos courtesy of Sheehan Genetics Australia Pty Ltd.

we can get the flavour and they are
available January through to May. So,
it will take a long time before Crimson
gets knocked off the top perch. The new
varieties are there for diversification for
the various markets and give growers
different options. It all adds to the quality
of Australian grapes.”
It comes as Australian growers now
have improved export opportunities
throughout China, after their
government ratified new protocol
conditions for fumigation and cold
treatment. Mr Scott says it could be
a major advantage, as growers can
theoretically have grapes in the Chinese
market within five days of harvest.
“Potentially that could be very big in
terms of going to second-tier markets,”
he said. “We’ve been doing some
research on that and there are very few
fruits going to second-tier markets.
With the opening up of airlines going to
these markets - either direct or just one
stop – there is potential for Australian
grapes to go these cities that have a
reach of 50-100 million people.”
While it is still early in the season, and
there is not a lot of data available yet,
the ATGA is expecting an increase in
export volumes compared to last year.
“So far the season is looking good,” Mr
Scott said.

“We’ve been exporting for a while,
and growers are happy with returns.
The fruit is good quality, so everything
is going well. It’s a normal year so
to speak. Grapes are always a sort
after commodity. Domestic demand
is always strong. We have some good
keen suppliers to the domestic market
that supply the major supermarkets
here and Australian consumers always
look forward to Australian grapes.”
One of the main reasons for the strong
numbers can be put down to the
generally good growing conditions.
While there has been some heat and
isolated storms across Australia, Mr
Scott says it has not impacted yields.
“It’s been a dry winter, little rainfall,
but very cold nights and nice days,”
he said. “That really brings out the
sweetness and the colour and the size
of the berries when they come into full
production. While we have had some
hot spells here, it has had very little
impact on the grapes. The growers
know how to treat the grapes when
the hot spell comes - they keep the
water up and put the demisters on. The
grapes have stood up to it quite well.”
Adapted from an article written by Matt
Russell which was published on
www.freshplaza.com on 11/02/2019.
The Vine • Apr - Jun 2019

13

Trade activities
Thailand delegation visits Mildura
In March the Victorian State
Government hosted a two-day visit
to the Mildura region for a delegation
of importers from Thailand. Acting
Senior Trade Manager for Food and
Fibre Brendan Larkin led the delegation
which was made up of buyers from
Tesco, Diva Studios, Central Food
Retail, Global Trade and Distribution
and Vachamon Foods.
Many of the importers were familiar with
the region having previously visited,
although buyers from Vachamon Foods
were visiting for the first time.
Preceding trips had allowed buyers
to build relationships with industry
and this trip they requested meetings
with those companies and exporters
that they had done business with
in the past. In addition to this, they
also requested meetings with organic
producers.
There was also an opening for the wider
industry to meet with the buyers at a
network function held in Mildura.
The function provided an important
opportunity for the local industry to

meet with the delegation, exchange
information and has the potential
for those in attendance to establish
genuine relationships with the Thai
buyers.
The impact on the growth in markets
by such visitation programs cannot
be under estimated. When trade
delegations see the table grapes in
season, they see the volumes available
and the quality of fruit when it is at its
best.
They also have real time information
and real time discussions. The
relationships built over time allow for
honest and open conversations which
only strengthens the business between
the parties.
The market in Thailand continues to
grow. Tesco’s this year will be running
a month-long promotion of Australian
grapes across 400 stores. This is up
from 150 stores last year.
Australian table grapes are seen
as a category leader and solid past
performer for buyers. They attract and
draw customers into the store and once

Grape Co. Grower and exporter Adrain
Kaia with members of the delegation.

they are in, customers then buy other
products.
As a result of the visit it is expected that
the volume of grapes into Thailand will
increase this year.
Feedback from the buyers confirm the
trip is well worth it and it is hoped that
in the future there will be more activities
that bring delegations from South East
Asia to Australia.

Korean protocol temporarily changed due to
market growth
to the trade activities undertaken last
year and this year.

Engagement with importers at a trade
seminar in Seoul, South Korea has
already provided proven dividends
with a Korean delegation visiting
growers in the Mildura region in early
February.

The Government of South Korea was
unable to accommodate the request
for a second inspector. This led to
further negotiations about how best
to manage the growth in exports.
The Government of South Korean
agreed to a proposal for a temporary
revision of the protocol, which has
reduced the inspection rate from 2%
of the shipment to 600 bunches per
shipment as an interim measure. That
means that 12 boxes will need to be
inspected, not the 40 boxes.

Further to this, Austrade has reported
good exposure for the table grape
industry through the trading papers in
South Korea.
In February Korean Inspector Young
So An arrived in Australia to undertake
inspections in Robinvale and Mildura.
After an increase in the number of
inspections booked, it was soon clear
that a second inspector would be
required to assist with the work load.

The interim change also allowed
Authorised Officers to solely load the
containers, with the provision that the
Korean Inspector reserves the right to
supervise any if she so chooses.

The Australian Table Grape Association
put in a request to the Government of
South Korea for a second inspector at
the start of the season and pursued
the request as the season continued.
By mid-season the growth in exports
had surpassed that of last season.
This unpresented growth in exports to
South Korea can be largely attributed
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South Korean Inspector Young So An.

This was a great outcome for the
industry and the ATGA is grateful to
the Government of South Korea for
accommodating the industry’s request.

Trade activities
ATGA strengthens trade ties
The Australian Table Grape
Association presented at
seminars in South Korea,
Vietnam and Thailand and
attended trade fairs in Japan
and the United Arab Emirates
during the first three months of
2019.

“The information about the
systems the Australian industry
have in place to continually
maintain Australia’s clean,
green and safe reputation
is very important. It’s key
information that they want to
hear about,” Mr Scott said.

These marketing activities,
which were hosted by Hort
Innovation and Austrade,
raise the profile of Australia’s
table grapes as a premium
product and are run under Hort
Innovation’s Taste Australia
banner. The trade marketing
activity aims to cement existing
trade relations and develop new
and exciting partnerships.

In follow up to these activities,
Taste Australia has further
marketing and promotions on
the ground in each of those
countries.
Food expos like Gulfood in
Dubai and Food Ex in Japan
have again provided another
important opportunity to raise
the profile of table grapes.

“As an industry we are seeing
“Over the past four years,
year-on-year growth in table
ATGA CEO Jeff Scott presenting in Seoul, South Korea.
Australian table grape exports
grape exports and this is a
have grown 73%, demonstrating the
very pleasing outcome for growers,”
The seminars are usually a mix of
increasing demand for our high quality
he said.
all major importers, distributors and
and premium produce,” ATGA Chief
retailers and provide real opportunities
“Moving forward, we expect that
Executive Officer Jeff Scott said.
to boost trade relations.
we will be able to produce more of
the grapes that the consumers in
The seminars have proven to be an
“Attendees are together in one room for
these markets love. And if any variety
excellent promotional and educational
proves successful, or demand is high
all the presentations. ATGA, as the peak
activity to all those in attendance.
from importing countries, additional
body in Australia, provides a snapshot
“Trade activities are a valuable
plantings will take place to satisfy
of the current season, an overview
opportunity for us to talk to buyers
demand.”
of exports, food safety standards in
about our produce. They can ask their
farming and supply chain management
questions and we can teach them the
which lead to improvements in table
importance of buying on taste, not
colour,” Mr Scott said.
grape quality and value.

“Suppliers of improved grapevine rootstock
and scion wood to the grape industry”
Contact Gary Thomas
Tel: (03) 5022 8499 Mob: 0418 997 730
PO Box 5051, Mildura Vic 3502
Email: vamvvia@bigpond.com
Please see website for more information
& order forms
www.vamvvia.org
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Pests and disease
Grapevine pinot gris virus update
Grapevine pinot gris virus (GPGV) was recently discovered in Australia. Vinehealth Australia
has just completed a comprehensive review of the virus which will improve Australia’s
knowledge base of this disease that impacts wine, table and dried grapes.
Following the review, a number of clear
research areas have been identified, to
assist the industry with its transition to
effective management of GPGV.
One area of focus for the review was
to recommend management strategies
that could be implemented straight
away across the viticulture supply
chain, to reduce GPGV spread in
Australia, based on available overseas
research and limited Australian research
conducted as part of the review.
In this article, researchers share current
knowledge about GPGV.

What is GPGV?
Grapevine pinot gris virus (GPGV)
is a recently discovered virus, first
identified and characterised in Italy in
2012. It was named after the winegrape
variety in which it was first detected,
but subsequently has been found in
many other wine, table and rootstock
varieties, and in many countries.
GPGV was first detected in Australia in
2016 and is established in New South
Wales, South Australia and Victoria.
Testing for GPGV in Quarantine started
in 2014 but has now been stopped as
GPGV has been deemed an established
pest.
GPGV has been associated with
grapevine leaf mottling and deformation
(GLMD) disease, reported to date in
winegrape varieties. Asymptomatic
GPGV infections also occur and may
be associated with genetic diversity of
the virus, varietal response to infection
or environmental factors. GPGV
distribution is via infected propagation
material. It can also be transmitted
through grafting and by blister and bud
mites (Colomerus vitis).

Symptoms
Overseas, GPGV has been detected
in grapevines expressing GLMD
symptoms as well as asymptomatic
grapevines, in which symptoms are
not typical of GLMD, and grapevines
which appear healthy (symptomless).
In some vigorous varieties, recovery
from symptoms and presentation of
normal growth has been observed after
véraison. Clarification of symptoms and
their association to GPGV in a range
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Chlorotic mottling and leaf distortion in pinot gris, symptoms associated with grapevine
pinot gris virus. Image courtesy P. Saldarelli, University of Bari, Italy.

of wine, table and rootstock varieties
and environments is still required.
The occurrence of mixed infections
of several virus species in single
grapevines also presents a difficulty in
attributing symptoms directly to GPGV.
Foliage: Leaves on GLMD-affected
grapevines may have chlorotic mosaic
or mottling symptoms and may also
be distorted. They may be more
pronounced early in the growing season
and may resemble symptoms of cold or
bud mite damage.
Vine growth: GLMD-affected
grapevines may have stunted shoots,
due to shortened internodes, and
delayed budburst. Less common
symptoms include, zig zag shoot
growth, poor lignification, shoot tip
necrosis and reduced cane weight.
Fruit: Reduced yield due to low bunch
weight and bunch numbers has been
reported in Italy in GLMD-affected
Pinot gris, Gewurztraminer and Glera
(Prosecco) that were also infected with
GPGV. Bunch shatter and desiccation,
millerandage and delayed ripening were
also reported.
Varietal sensitivity: GPGV has been
detected in many wine and table
grape varieties and rootstocks, which
suggests that most Vitis sp. are
susceptible to infection. Variability in
disease expression may be attributed
to variation in varietal sensitivity to
GPGV infection. Pinot gris, pinot blanc,

pinot noir, gewurztraminer, tocai friulano
and glera (prosecco) are reported as
the most sensitive varieties to GPGV
infection in north east Italy where
GLMD was first reported. Variability
in symptom expression may be
associated with environmental factors
and genetic variability of the virus.

Biology
GPGV presence worldwide: GPGV is a
member of the genus Trichovirus in the
subfamily Trivirinae, family Betflexiviridae.
Many different strains of the virus have
been detected in grape growing regions
of Europe, Asia, United States, Canada,
Brazil and in three states of Australia
(New South Wales, Victoria and South
Australia). Multiple GPGV strains can
occur within a single vineyard.
Transmission and spread: GPGV
can be spread through the movement
and subsequent planting of infected
propagation material. The virus and
the disease are also graft-transmitted.
It is not known to be mechanically
transmitted by touch or via pruning and
harvesting equipment.
Overseas it has been demonstrated
that grape leaf bud and blister mites
(Colomerus vitis) can transmit GPGV
between grapevines. Other vectors are
not known.
Virus movement within a grapevine:
The concentration (titre) of GPGV within
a vine can vary across the season, with

Pests and disease

for detection of GPGV in grapevines,
during autumn, winter and spring.

the highest titre in spring and lowest
in autumn. This can affect laboratory
detection, as false negatives are
possible if virus titre is below the level
of detection.

GPGV can be spread by bud and blister
mites, therefore grapevines should be
continually monitored and actively tested
to monitor for new GPGV infections.

Sampling strategies thus need to be
sufficient to ensure accurate detection.

Active control of bud and blister mites,
alternative GPGV hosts and rogueing
of GPGV-infected vines should also be
undertaken by vineyard owners and
the nursery, vine improvement and
germplasm sector to minimise spread.

Alternative hosts: In Europe, GPGV
has been detected in several plant
species, including Ascelpias syricaca
(common milkweed) and Chenopodium
album L. (fat hen), Rubus (raspberries
and blackberries), Rosa species (e.g.
rose) and Silene latifolia subsp. Alba
(Mill.) (white campion). However, the
importance of these alternative hosts
as a reservoir from which mites can
acquire the GPGV and then transmit it
to grapevines is unknown.

Virus elimination can be undertaken to
produce virus-free mother grapevines.
All vineyards should use high-health
planting material obtained from
accredited sources for vineyard
establishment and vine replacement.
They should ensure both the scion and
rootstock have been tested separately
when purchasing grafted vines and in
grafting or top-working situations.

Disease management
GPGV is spread through propagation
material. The nursery, vine improvement
and germplasm sector is a critical
link to ensure provision of high-health
status planting material (high quality,
pathogen-tested).
Material held by this sector should
be routinely screened through active
diagnostic testing and visual inspection
for the presence of viruses and virusassociated diseases, including GPGV.
Identification of GPGV infection is
challenging because of the occurrence
of symptomless or asymptomatic
propagation material. It is important
to confirm the presence/absence of
virus through diagnostic testing, rather
than relying on visual symptoms alone.
Testing should be done at all points
in the nursery, vine improvement and

Stunted, zigzag growth and lateral shoot
development caused by the bud mite
strain of the grape erineum mite on
Vitis vinifera in early spring. (W. Gartel)
In: Compendium Slide Sets A Pictorial
Guide to Grape Diseases © 1989 by
The American Phytopathological Society
Produced in the United States of America.

germplasm sector supply chain, where
infection and spread may occur.
Unpublished research in Australia has
shown that a minimum of two shoots,
one from each side of a grapevine, or 10
leaves with petioles randomly collected
across an entire grapevine is adequate

More work is required on symptom
expression, virus variants, varietal
sensitivity and vector and alternative
host interactions in Australia to better
inform targeted management strategies.
The GPGV review was led by Vinehealth
Australia, funded by Wine Australia, Vine
Industry Nursery Association, Australian
Grapevine Foundation Planting Service
(now to be known as South Australian
Vine Improvement Association)
and a number of vine improvement
associations, and authored by Fiona
Constable, Agriculture Victoria Research,
Libby Tassie, Tassie Viticultural
Consulting and Suzanne McLoughlin,
Vinehealth Australia.

Current recommended strategies for GPGV for the vine improvement and nursery sector and for grapegrowers.

Vine improvement and
nursery sector

Grape grower

¡ Include GPGV testing as part of standard
virus screens that underpin certification
for production of high health propagation
material

¡ Ensure you undertake GPGV testing of all scion and
rootstock material prior to top working

¡ Undertake active mite control in nursery
and source blocks as they are identified
¡ Undertake active control of alternative
GPGV hosts in nursery and source blocks
as they are identified
¡ Monitor vines for signs of GLMD but note
that visual symptoms do not often reflect
GPGV status

¡ Ensure you request GPGV as part of a full virus screen in
planting or replanting situations
¡ Undertake active bud and blister mite control to minimise
within block spread of GPGV
¡ Undertake active control of alternative GPGV hosts as they
are identified
¡ GPGV is not known to be mechanically transmitted by
touch or via pruning or harvesting equipment
¡ Monitor vines for signs of GLMD but note that visual
symptoms do not often reflect GPGV status
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Weather data
The Bureau of Meteorology builds industry
collaboration
The Bureau of Meteorology Agriculture
team is undergoing a transformation,
shifting towards developing customerdriven products and services while
maintaining core services to the
Australian community. One way the
Bureau can potentially add value, is by
engaging with the horticulture sector
where weather and climate have a
major impact.
Members of the Bureau’s Agriculture
Team have been visiting regional areas
to talk directly to producers to find out
where they can assist industry with
business decisions that can lead to
increased production and minimise risk.
Experienced meteorologists Dr Naomi
Benger and Vernon Carr met with the
Australian Table Grape Association in
the Mildura in February.
The agriculture team is investigating
how best to support the table grape
industry and the agriculture industry
more broadly.
“We take a broad view of the agriculture
value chain, from research and
development through to retail of food
and fibre, and the sectors that serve
them, because connected solutions can
open new value pathways,” Dr Benger
said.
“While Bureau staff know a lot about
weather and climate, we recognise that
we have much to learn about

horticulture with its multiple sectors and
unique hurdles and needs,” she said.
“But because we are a new entity in the
agricultural knowledge ecosystem – our
aim is to work with existing groups to
improve products and services in any
way possible.
“The key will be to join forces and
create innovative ways to support
production and minimise losses.”

Using weather data
Mr Carr said meteorologists were
often asked how to best use weather
forecasts and observations, and why
this information sometimes differed
from what growers experienced on
their properties.
“Sometimes, the computer model
weather data doesn’t perform well over
a region,” Mr Carr said.
“Sometimes the parameters are
difficult to interpret in a way which
makes sense to the user. For
example, probability of precipitation
is a parameter which requires careful
interpretation.

Meteorologists Dr Naomi Benger and
Sector Lead Horticulture Vernon Carr.

“And sometimes it is the result of the
very fine scale nature of weather.

Mr Carr said temperatures measured
at a nearby weather station could
be as much as two or three degrees
different to those on a property and
this could have a major impact. A
temperature difference of, for example,
2˚C could mean that somewhere
around the property, the vines are
experiencing near 0˚C and therefore at
risk of frost damage.

“Producers need to be equipped with
the ability to adapt the forecast and
observation data to their properties.”
He said that regardless of the format
of the weather data, it wasn’t the data
that was important - it was the way it
was used.
“Most forecasts are produced with
standard weather reports in mind
and this is important for our ongoing
verification to have a consistent
product,” Mr Carr said.
“But nearby standard weather reports
may not be the most useful data for
vine management as local effects of
slope, soil condition and exposure can
vary across a property.

The temperatures measured and forecast
by the Bureau are at a standard height of
1.2 metres above the ground in a sheltered
Stevenson screen such as this.
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“The temperatures measured and
forecast by the Bureau are at a
standard height of 1.2 metres above
the ground in a sheltered Stevenson
screen. The soil temperature,
especially if it is dry and in direct
sunlight, could be a few degrees
warmer. This can make quite a
difference to the grapes on the
vines, especially on days when
the temperatures are approaching

sensitive thresholds. The opposite is
true at night when cold air drains into
valleys.”

When using weather data it’s important
to recognise that land can differ
significantly over six kilometres (this
is Bureau forecast resolution, if you
use other data it could be over a larger
distance).
Mr Carr said growers needed to take
the characteristics of their property
into account when using the forecast
data such as, does the land have:
¡ a dam?
¡ sloping terrain? Is the slope north or
south facing?
¡ a line of trees, or trees which were
recently cut down?
¡ a large concrete driveway?
¡ a large storage or processing
facility?
¡ exposed soil under vines?

“Each element will have a unique
effect on the wind, temperature and
humidity in the immediate vicinity and
downstream,” he said.

point, then using their detailed local
knowledge to significantly improve all
aspects of the forecast, including wind,
temperature, rainfall forecasts and local
topography. In contrast, some apps
simply provide computer outputs with
no human oversight of the forecasts at
all.

“You will notice how your own
observation sites across your property
can differ on some days and yet be
much the same on others.
“The influence the terrain can have
on weather elements highlights how
difficult it is to make a forecast tailored
to your location. It also illustrates
just how important a meteorologist’s
intervention is to produce a quality
forecast for your property.
“Computer models cannot resolve the
landscape perfectly – that would take
too much computing power. However,
meteorologists know how the terrain
can alter the behaviour of the weather
elements and can significantly improve
the forecast.”

Not all weather forecasts
are created equally

Mr Carr said the bureau regularly run a
verification program to make sure the
products they produced were of the
highest quality.

You can view the weather information in
many ways, including temperature and
wind forecasts.

“The data available on MetEye has a
6km by 6km resolution, significantly
higher resolution than some other
online forecasts, many of which have
a resolution between 10km and 40km
resolution,” he said.

If you prefer weather data in tables, you
can click on W: bom.gov.au/australia/
meteye/ or seach MetEye for this
website. If you plan to revisit this page,
a good idea is to type in your location
and bookmark it.

“MetEye also offers a 7-day forecast for
specific locations using a place name
or latitude and longitude coordinates.
You can zoom in to your area and get

Alternatively, the same high-quality
meteorologist derived information is
available at
W: bom.gov.au/places/

Bureau of Meteorology meteorologist
Dr Naomi Benger is working on a
project to mitigate the effects of frost,
protecting crops and saving growers
operation costs.
Dr Benger said the Bureau was
currently developing a frost forecast
product in response to feedback from
producers on the value of such a
service.

Bureau meteorologists produce the
MetEye forecasts. They work 24/7 to
produce quality forecasts by accessing
many computer models as a starting
Enter your location
in the text box

Mr Carr said it was also possible to
look at the latest observed weather in
near real time on dynamic maps which
highlighted wind changes and recent
rainfall figures.

Feedback leads to frost forecast pilot

Mr Carr said there were many sources
of weather forecasts online, but the
forecasts available on MetEye (W:
bom.gov.au/australia/meteye/) were
generated quite differently to some of
the other forecasts found on various
apps and websites.

+, – Zoom
for the map

a graphical detailed forecast or zoom
out and look at what is forecast for the
region.”

MetEye
Help

Timeline for the
map forecast

MAP VIEW MODE

Through
engagement with
wine grape growers
in South Australia,
she discovered
they were hiring
helicopters to fly
over and mix the

air as their primary method of frost
mitigation.
“This is a costly exercise and our pilot
frost forecast service helped the growers
make more informed decisions about
when to hire helicopters and for how
long, saving not only crop loss but also
significant operational cost.”
The pilot service offered in 2018
received positive feedback and Dr
Benger is now developing the product
for other frost-prone areas.
“We are working on scaling up the
service and are looking for people willing
to sign up to the trial this year. Anyone
interested in participating in the trial
should contact the agriculture team at
E: agriculture@bom.gov.au.”

CONTACT US NOW TO GET
ORGANISED FOR THE SEASON

Emerald

Show/Hide
menu

Bureau meteorologists produce the MetEye forecasts which
offer greater resolution than some other online forecasts.
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APIA Chairman’s report
Progress as the dust settles on
harvest
The harvest is now well underway, with
sound prospects for a good crop of
good quality fruit.

Grant Delves
Chairman

APIA NATIONAL
EXECUTIVE
Chairman
Grant Delves

Grower representatives
Paul Carver
Peter Raccanello

The extended heat periods at the
beginning of the year have had an
impact on yield. The effect on quality
is yet to be determined; however, as
harvest continues, the quality appears
to be quite good.

Angas Park meeting
On Wednesday 27 February APIA
met with Angas Park processing staff
members in Griffith. Angas Park initiated
the meeting and sent three members of
their Mildura processing team to meet
with various people at the Zalunardo,
Toscan and Delves properties.
It was a good flow of information
between growers and the processing
technical staff, all aimed at improving
the overall processing performance.
The meeting was very positive and
should produce some useful results
in terms of improved processing and
better quality product.

Tony Toscan
Craig Tropeano
Michael Zalunardo

Packer/ Marketer
representatives

Communications

Chris Brooke-Kelly
Verity Fruits

In the last edition, I reported on the
impending adverse impacts that the
small 2018 crop of just over 1,000 tonnes
would have in the 2018/19 financial year
on the industry’s R&D levy income, as
well as the Australian Prune Industry
Association’s membership income.

Jeff Granger
JC Granger and Sons
David Swain
Angas Park

APIA National Secretariat
Phil Chidgzey
Dried Fruits Australia
54 Lemon Avenue
PO Box 5042
Mildura 3502
T: (03) 5023 5174
E: ausprunes@driedfruitsaustralia.org.au

Since late September 2018, APIA
has managed the revised, shortterm project (DP18000) entitled
“Communication and extension for
the Australian prune industry”. This
involves bringing members local and
international information about the
latest technologies, prune research
results and market intelligence through
articles in The Vine and e-news.
Extension is also a key component of
this project and we are in the process
of planning field activities to be held
over the next 6 months. If you would
like to help out with the field activities,
please let me know.
APIA continues to monitor its activities
and expenditure very closely, with the
aim of minimising the operating deficit
in this financial year.

ausprunes@driedfruitsaustralia.org.au

@AusPrunes

www.ausprunes.org.au

@AusPrunes
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We do however, hope to turn the
corner next financial year. Assuming we
produce an average Australian prune
crop in 2019, perhaps in the range
2,500-2,700t, then it will be essential

for Hort Innovation and the Prune
Strategic Investment Advisory Panel to
start planning the next R&D project to
follow DP18000, which will finish in late
September, 2019.

Leadership project update
The Department of Agriculture and
Water’s Leadership in Agricultural
Industries Fund has been a welcome
boost to APIA funding as we work
towards building the skills, capacity and
knowledge of prune growers with the
aim of improving on-farm productivity,
sustainability and final product quality.
As advised previously, APIA sought
approval to fund a second scholarship
for a member to do the Masterclass
in Horticultural Business course at the
Uni of Tasmania. Anthony Raccanello
was the successful recipient and the
course should provide real benefits to
both Anthony and the industry, through
improved business skills.
Another component of the funding
is Executive training course with
the Australian Institute of Company
Directors (AICD).
Arrangements are being finalised for
the Foundations of Directorship course
to be held for both Executive members
and some ordinary members.
As some Executive members have
previously completed the course APIA
have also invited ordinary members to
submit an Expression of Interest (EOI)
form. The Executive will assess the
applications and determine who is to
be invited to participate.
We are also planning a young growers
domestic field trip for up to 10
growers. It will be a chance for the next
generation of farmers to learn from
other industry role models and help take
prunes forward as a robust commodity.
Another activity on the agenda using
leadership funds is a business training
course for two young people involved in
the industry. More details on these will
be released via our e-news service.

Promotions
Finally, our promotion endeavours are
progressing well under the guidance of
Promotions Co-ordinator Jane McCorkell.
The results from last year’s media release
are beginning to appear in print and
bringing prunes into the spotlight. This
should translate into greater sales which
will be a win for all growers.

Promotions
Prunes in the spotlight
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2019 is shaping up to be another big
year for the promotion of Australian
grown prunes. Already Australian
prunes have featured in the February
edition of The Wander, a monthly
magazine produced by the Caravan
and Motorhome Club of Australia.
A feature article on the gastronomic
delights of the Griffith area included a
full-page dedicated to the production of
Australian prunes as well as a 1.5 page
spread of prune recipes.
Australian Prune Industry Association
Promotions Co-ordinator Jane
McCorkell said the magazine had
a reach of over 70,000 members
Australia-wide. “Many of the readers
are retirees, so we took the opportunity
to capitalise on the editorial and place
an advert promoting one of our key
messages regarding the beneficial role
of prunes in increasing bone density in
post-menopausal women,” she said.
“The relatively new research in this area
shows eating prunes is an easy and
delicious way that our older generation
can look after their bones.”
The benefits of prunes on bone and
bowel health are two key messages

Hermit’s Cave Lookout
towards
Cocoparra National
Park

that APIA is using to promote prunes
this season. The research findings were
highlighted in a media release sent in
the later part of 2018 along with a suite
of new prune recipes. These are now
finding their way into publications.
Recipes have recently featured in the
Autumn edition of True Natural Health
magazine and a short article on prunes
and bone health was printed in the
February edition of Australian GlutenFree Life magazine.
Australian prunes will be showcased
on the small screen. APIA worked in
collaboration with Griffith Tourism, to
secure a segment on Channel 10’s
TV show Good Chef Bad Chef. The
segment was filmed in APIA Chairman’s
prune orchard and has Chef Adrian
Richardson preparing Crispy skin duck
breast, with a port and prune butter
sauce. It will air locally on 22 April.
Ms McCorkell said chefs were a great
conduit for exploring new and exciting
ways to consume prunes.
“This month we will be showcasing
Australian prunes at an Executive Chef
Club event held at the Intercontinental

Hotel, Double Bay. While there,
Executive Chefs representing five-star
hotels, stadiums, cruise ships and
airlines, will be treated to several dishes
featuring prunes,” Ms McCorkell said.
“As a result of this promotion we hope
to see prunes appear more often in
menus, but we are also keen to hear
feedback from the chefs.”
The promotion program works hard to
increase consumption through greater
exposure as there are a lot of people
who have never tasted a prune before.
In line with this objective, in
collaboration with Taste Riverina, APIA
participated in Riverina Alley at the
Handmade Canberra Market on 23 and
24 March.
Ms McCorkell said they would also be
exhibiting again at the Sydney Good
Food & Wine show and would appear
at the Brisbane edition as well. She
said there was also a possibility of
exhibiting at the Dieticians Association
of Australia Conference in May to
help spread prune’s beneficial health
messages.
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Market briefs
California Prune Board
highlights dietary benefits
The California Prune Board (CPB) put
its support behind the United Kingdom
bread industry’s Fibre February
campaign, with various recipes
containing the fibre-packed fruit.
Fibre February, led by the Flour
Advisory Bureau (FAB), was launched
with the aim of encouraging UK
consumers to increase their daily intake
of fibre to the recommended 30 grams
per day.
Health studies show that increasing
dietary fibre is not only key for good
digestive health, regular bowel
movements and a reduction in
constipation, it can also reduce the risk
of diseases such as diabetes, heart
disease and bowel cancer.
Esther Ritson-Elliott, Director of
international marketing communications
for the CPB, said: “As a proven source
of fibre, prunes are a simple way for
people to up their fibre intake from
the current average of around 18g/
day. California prunes are premium
quality products and as well as high in
fibre, they’re also high in vitamin K and

potassium, and a source of copper,
vitamin B6 and manganese.”
Prunes have been highly regarded for
their health benefits for years, with 2018
research from King’s College London
showing that adding just 80g of prunes
daily to the diets of low fibre consumers
can dramatically increase fibre intake
by 29%.
Prunes are also the only natural, whole
and dried fruit to have been officially
authorised as beneficial for digestive
health by the European Commission.
With a fibre content of 7.1g/100g,
eating 100g of prunes daily (roughly
eight-12) contributes to normal bowel
function.
Ms Ritson-Elliott added: “As eating
around eight-12 California prunes
can provide almost a quarter of the
recommended daily amount of fibre,
we wanted to support Fibre February
campaign and help consumers up their
intake with our own range of delicious
bread recipes.”
By Julian Gale, 7 February 2019

Chilean prune crop making good
progress
Chile’s new crop of prunes is developing
very well, although there will be fewer
of the large sizes, such as 30/40 and
40/50s.
A report by Dutch broker QFN Trading &
Agency explained that the main reason
for this is that the D’Agen plum used for
the fresh industry is increasing each year,
and it is mostly the big sizes of fresh
plums that are being used for this.
“Therefore, it is expected that prices
for big sizes of prunes (dried plums) will
remain the same as last year’s level or will
even increase,” QFN Trading added.
Recent estimates have put the 2019
Chilean prune crop as high as 93,000
tonnes.
The United States and China are both
actively purchasing the fresh plums
for different reasons. With the US it is
because its own crop came out much
lower (almost 50%) than that of previous
years, so this origin is in great need of
raw material. In the case of China, it is
down to the fact that the Asian country
is increasing its consumption of the fresh
prunes.
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“With their long and established business
relations in China for fresh fruits such as
cherries etc, the Chilean packers easily
find their way to this market with good
revenues,” QFN Trading added.
Demand from Europe has been slow
over the last year but is slowly picking
up again. Chile is experiencing higher
than normal demand at the moment and
this could be because there will be fewer
40/50’s from the new crop, hence why
prices are expected to increase.
QFN Trading suggested a clearer view on
pricing should emerge around the end of
February or early March, after harvesting
and sizing during February.
Currently, packers can only speculate,
but they are afraid to offer too low in case
prices do increase.
Shipments of the new 2019 crop are
expected from the end of March or in
April.

These three articles appeared in IEG Vu on
various dates and were reprinted with their
permission.

Low Argentine
plum crop due
to frosts
The 2019 Argentine plum crop is
expected to drop to 51,000 tonnes,
only one-third of the 2018 production,
due to previous frosts.
There are few Argentine players in the
international organic market, focusing
on countries such as Switzerland, the
US, Germany or Italy. IEG Vu talked
to Nicolas Rodrigo Sanchez, sales
manager of Prugna at the Biofach
organic fair, held in Nuremberg
(Germany), from 13-16 February 2019.
Prugna grows and processes plums,
tomatoes, pears and grapes but prunes
are its core product.
“We were a conventional grower
and processor and we decided to
switch to the organic market because
we considered we were unable to
compete with the Chilean industry in
the conventional sector,” Mr Sanchez
explained. “Once we had certified our
production, we started to export in
2014.
“We had to change all our commercial
operation because traditional
importers of Argentine products,
such as Russia or Brazil, are not
buying organic product yet due to
high prices. However, results have
been satisfactory, receiving a price of
USD47.5 for 10kg box of de-stoned
fruit (size 40-50). The price has been
stable since 2014, despite a large
Argentine crop in 2018.
“We were one of the few organic prune
exporters in the southern hemisphere
until 2018, when new players, mainly
Argentina, also decided to bet on the
organic channel. The US and European
demand is still growing and there are
good choices in the prune industry still.
However, I do not think prices are going
to increase despite the lack of supply,”
Mr Sanchez added.

Chile still has some 40/50, 50/60 and
60/70 counts from the 2018 crop.

Prugna sold 750t of prunes in 2018.
Its objective is to reach 1,000t once
the Argentine industry recovers a good
yield.

By Julian Gale, 25 January 2019

By Jose Gutierrez, 17 January 2019

Prune pickings
Pruning, training and manipulating the canopy
Careful early development of the young
prune tree provides the optimum basis
for the mature producing tree. There
is a balance between early production
and a strong supporting branch
structure. A rapid and correct tree
development are a priority.
Once the mature tree form is established,
regular and strategic pruning is essential
for optimum fruit quality and regular
annual production. Pruning is the main
method of crop regulation.

Buds on prune trees
Young trees produce long shoots with
vegetative buds at all nodes. Vegetative
or leaf buds are typically pointed and
broad at the base. As the tree develops,
flower buds are formed on shorter
secondary laterals. These buds are
typically rounded with a narrower base
at the point of attachment.
As the tree matures, these smaller
fruiting laterals develop into fruiting
spurs. Vegetative extension growth
almost ceases on these spur systems
although on both spurs and long
shoots the terminal bud is a leaf bud.
New vegetative growth is initiated by
pruning. Each Winter cut stimulates a
leaf bud to open and grow. The degree
of vigour depends on the size of cut,
position in the tree and the size of the
crop in the coming season.

Canopy management
Care of trees in their early development
will provide the ideal structure for
the major production phase. The
development of a well-balanced tree
in the first six years ensures minimum
disfunction in the older tree. Any
neglect or oversight in the development
phase can result in the need for more
radical solutions in the older tree.
Once the prune tree structure has
been established, regular pruning is
needed to maintain productivity. The
perennial spur-bearing system in a

Key points
¡ Fruiting spurs should be thinned
periodically. Young spurs are more
productive.
¡ Keep the tree centre open and let
the light in. Shaded parts of the
prune tree canopy are less efficient.
¡ Remove weak and diseased growth.
¡ Make large cuts carefully and treat
if necessary.
¡ Keep the mature tree balanced with
spurs, new growth and moderate
fruit loads.
¡ Prune every year to maintain a good
balance of new growth and new
spurs.
prune tree needs a balance between
new growth, young spur systems, older
spur systems and structural support.
Fruit produced on spur systems older
than five years is smaller and of poorer
quality. Replacement of older spurs is
essential to maintain young, productive
fruit-bearing wood and provides the
basis for crop regulation.

How often and how
much?
Pruning is costly and in some districts
labour is becoming more difficult
to find. Experienced labour is even
scarcer. As a result, some growers
have been tempted to neglect pruning.
This can lead to problems, the most
important being:
¡ overcropping with too many small
fruit
¡ limb congestion and reduced fruit
quality
¡ irregular cropping with some
tendencies to ‘on-off’ or biennial
bearing
¡ limb breakages

Vegetative bud

1-year old
spur shoot

Lateral bud

Types of shoot growth and buds on prune trees.
Courtesy of ‘Prune Orchard Management’,
California (1981).

In the1960s the value of biennial
pruning as a ‘sound commercial
practice’ was shown to increase
production. The only negative
result found was a reduction in
fruit size in the ‘on’ crop year. The
demand for larger fruit was not as
critical in the 1960s. Nowadays
biennial pruning is the minimal
pruning option. Some annual
pruning is preferable.

When to prune
Winter is the obvious time as the
tree structure is clearly visible and

it is the most convenient
for the work program.
Early Winter pruning
is preferable. This
ensures that pruning
is completed well
before root movement
has commenced
(usually about 3 or
4 weeks before bud
movement).

the aus tral ian
pru ne ind ust ry
ma nua l

Summer pruning is not often practised.
The removal of water shoots on
vigorous trees is more successful
during the growing season with faster
healing and reduced regrowth. Summer
pruning could be used to reduce the
shading from over-vigorous trees.

Light in the prune tree
Light is a critical aspect of all tree
fruit production. Well illuminated
leaves produce an abundance of
carbohydrates to be transported
to the fruit, branches and roots of
the tree. Shaded leaves are usually
photosynthetically inefficient and,
in severe cases, may even drain the
resources of the tree rather than
produce them.
What are the indications of excessive
shading?
¡ fewer flower buds in the interior
and lower parts of the tree
¡ smaller flowers
¡ delayed blossoming
¡ larger and thinner leaves
¡ paler and slow maturing fruit
Although good quality fruit is still
produced on the periphery of the
denser canopy tree, an increasing
amount of the tree canopy is
producing either less fruit or small
and poorer quality fruit.
To let the light in, firstly, reduce excess
upright water shoots. Secondly,
reduce the tree height so that shading
is reduced within each tree and
between neighbouring trees. Thirdly,
thin out excessive horizontal limbs.
These can appear harmless in Winter
but they cause significant shading
during flower bud initiation in January
and during fruit maturation.
Further information on pruning is
available in The Australian Prune Industry
Manual. If you do not have a copy
contact APIA Chairman Grant Delves.
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Sunbeam Foods/Angas Park
Harvest 2019

Dried grapes
The long period of hot dry weather
has set up the industry for another
good season that will produce some
excellent quality dried grapes. The
extreme heat in January slowed the
maturity down, but the vines held
up well, and maturity levels got
back to normal. Harvest started as
planned and growers quickly cut
canes, applied emulsion and the hot,
dry weather conditions suited quick
drying.
Early-season fruit quality is excellent,
and markets will receive fruit in line
with previous years’ quality.
The Sunbeam Easter range of
products with the distinctive Easter
designs (pictured) will be on shelf
soon. The marketing and promotions
team is working hard to promote
Australian fruit through as many
seasonal events throughout the
year. Back to School, Easter, Winter
Warmers and Christmas are four
targeted events with more being
developed.

Yield Improvement
Program success
At the Sunbeam Grower Presentation
Dinner in January we announced
that Cesare Dal Farra won the Yield
Improvement Program award for
2018. The program was implemented
in 2017, with 31 growers taking the
opportunity to work closely with our
Field Officers to develop cost-effective
and easily implemented changes
to vineyard practices to achieve
increased yields.

Easter-themed packaging will be on shelves soon.

Prunes
There were some nervous times
through January, as the extreme heat
events started to take their toll on
maturing fruit. Maturity plateaued and
it looked like sugar development had
stalled, but fortunately the fruit got back
on track to develop to an acceptable
harvesting sugar level.
The volume of dried prunes this season
is back to a ‘normal’ level and this
will see more Australian prunes in the
Angas Park brand on the shelves which
is great.

Prune Quality Award
At the Angas Park grower presentation
dinner in January the 2018 Robert and
Jordan Adams were awarded Prune
Grower of the year. This is the third time
the father and son team have won the
award since they were introduced in
2015. Well done Jordan and Robert.

Dried tree fruit

the Angas Park orchard at Pike River.
We are looking to further improve the
overall operations of these enterprises.

South African apricots
In February, Thomas Cheung –
International Trading Manager,
Sunbeam Foods/Angas Park visited
South Africa. He reports their harvest
was on time, but some processors’
volumes were down by (40%); with
small fruit and quality not as good as
the previous year.
Despite the ongoing drought
dampening confidence, there are a
few new plantations going ahead.
Industry is also concerned about the
escalating cost of producing fruit in
South Africa - labour increased 11%,
electricity 15% and packaging and
shipping costs have also risen.

Sunbeam/Angas Park
Dried Fruit Contacts:

It has exceeded expectations with
the participants who committed to
the plan achieving an average of
800 kilograms per acre (1.98 tonne/
hectare) increase in yield, or in
round terms $1,600 gross return per
acre($3,960/ha).

The harvest is complete and while the
heat tested the toughness of the fruit,
most could be harvested. The quality of
the dried product is good, and volumes
are up on 2017/18 so there will be
adequate Australian product on offer to
the market.

David Swain, Supply Manager Dried Fruit:
M: 0407 834 044

We encourage all growers to take
up the offer to be included in the
program, growers can contact their
Field Officer to get things underway.
Cesare is featured in the cover story of
this edition of The Vine (page 4).

We are pleased to announce Luke
Fitzsimmons has been appointed as the
Loxton Tree Fruit Operations Manager.
Luke’s appointment comes on the
back of a successful reinvigoration
of the Loxton processing facility and

Gary Simpson, Field Officer:
M: 0429 960 234
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Alan Lister, Field Officer
(including South Australia):
M: 0409 437 801

Luke Fitzsimmons, Dried Tree Fruit
Operations Manager:
M: 0431 894 515

Murray River Organics
New year looking positive

Murray River Organics Limited has
started the year on a very positive
note, both from a financial perspective
and from a community perspective
as it builds its relationships with local
growers and the community.
In financial results reported to the
Australian Securities Exchange for the
half year to the end of December the
company reported a strong financial
and operational turnaround. It has
completed a significant restructure
and recapitalisation with more than
$30 million dollars of new equity from
shareholders.
MRO is benefitting from a much
stronger team with the new leadership
group having extensive agri-business,
FMCG and turnaround experience.
Growing sales is crucial to its growth
and the new sales and marketing team
now in place has extensive FMCG/
Retail/Wholesale experience and
capability. The farm management team
has also been strengthened and a
strategic sourcing team has been hired
with extensive global expertise across
key supply categories.
MRO’s goal is to become a significant
Australian food company. With global
pricing of raisins continuing to climb,
Australian dried fruit has become
much more valuable, and is in demand
from our export customers around the
world and MRO Chief Executive Officer
Valentina Tripp is placing a major
emphasis on growing exports.

Taking Sunraysia to Asia’
program
MRO has launched ‘Taking Sunraysia
to Asia’, a program aimed at ranging
new and innovative products into Asia,
particularly Japan, China and Vietnam,
in both organic and natural betterfor-you categories. Its international
customer relationships are a key
focus, and the company has invested
significant time and resources to
restore confidence through improved
reliability, supply and continued ranging
of its products.
As part of the program MRO has
launched two of its own branded
premium ranges at Japan Foodex, Asia

MRO is ‘Taking Sunraysia to Asia’,
introducing customers to its products at
major Asian trade shows.

Pacific’s largest food and beverage
trade show. The four-day event takes
place in Chiba City and is where the
latest food trends are showcased.
Its branded ranges Gobble and
Australian Premium Clusters are
organically certified and ideal for the
Asian markets which are focused on the
quality and food safety that Australian
growers deliver.
The Gobble mini snack boxes are
aimed at children and right sized
for Asia with 12 grams of dried fruit
suitable as a snack on the go while
Australian Premium Clusters come in
a gift box, similar to a chocolate box,
and are ideal as a present for Asian
customers looking to give Australian
food as a gift.
MRO believes Foodex is an exceptional
place to showcase its branded ranges,
and with concerns about food safety
in Asia combined with the trusted
Australian clean and green image, the
company is hopeful the strong interest
it is seeing from the region will result in
significant new contracts.

Farm infrastructure
program
MRO is focusing on strengthening
vines and improving yields on its
farming properties over the next two
to three years. A $1.6 million irrigation
infrastructure upgrade for Colignan has
been completed. This is a major part
of the program and is key to the farm
turnaround.

MRO Open Day
Local growers were recently invited
to join the management and staff of
Murray River Organics for an open day
at their dried fruit processing centre in
Mourquong. Offering MRO's dried vine
growers’ industry leading terms and
bonuses, the program, together with
the release of 2019 Grower pricing, has
received strong positive engagement
from the grower community and
industry leaders.
We encourage growers who are
interested in joining MRO on this
journey to give GM Operations Wayne
Turner a call for further information.

Murray River Organics:
Wayne Turner, General Manager –
Sunraysia Operations
M: 0418 116 570
E: wturner@murrayriverorganics.com.au
E: MROGrowers@murrayriverorganics.
com.au
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Trade figures
Dried grape trade statistics
Import and export statistics (tonnes)
for a 12-month period from
January to December 2018. Data sourced from ABS.

IMPORTS

EXPORTS

Dried Grape
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Decentralisation of MDBA delivering for Mildura
The Murray-Darling Basin Authority has
long been committed to developing and
maintaining strong regional links with
communities, in line with the Australian
Government’s decentralisation
approach.
The MDBA’s Chief Executive, Phillip
Glyde, said the government’s decision
to regionalise about a third of the
organisation was an extension of the
work the MDBA had already undertaken
in establishing regional offices across
the basin.
“The MDBA recognised that the views
of communities would only enhance
our work and we prioritised our
budget to develop an ongoing regional
engagement officer program as well
as opening offices in Toowoomba,
Goondiwindi, Albury-Wodonga,
Adelaide and Canberra,” Mr Glyde said.
Mildura is next in line to win from the
decentralisation, with at least 20 jobs
coming to the city.
Minister for Local Government and
Decentralisation Senator Bridget
McKenzie said the jobs and a new
Mildura office would have a positive
economic spin-off for the community.
“Mildura is a vibrant regional capital
with plenty to offer and is the perfect
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Minister for Local Government and Decentralisation Senator Bridget McKenzie,
Nationals candidate for Mallee Anne Webster and Minister for Agriculture and Water
Resources David Littleproud in Mildura for the announcement about the MDBA.

place to locate MDBA jobs in the
southern part of the Murray-Darling
Basin,” she said.
“We know that the flow-on effects of
relocating agencies will drive greater
economic and social growth for our
regional towns, both direct and indirect,
and also brings government services
closer to the people and industries they
serve.”
Mr Glyde said they would not rush the
regionalisation process and would work
through the opportunities and issues
methodically in collaboration with
MDBA staff to ensure the important
work of implementing the Basin Plan
and managing the River Murray is not
hindered.

“I also look forward to continuing to
work closely with Basin governments
and communities to ensure everyone
benefits from an enhanced regional
presence,” Mr Glyde said.
“Further regionalisation is an
opportunity for the MDBA to build
even stronger links with communities
across the Murray–Darling Basin
which, in turn, will improve Basin Plan
implementation and our management
of the River Murray on behalf of Basin
governments.
“The Basin Plan is one of the most
significant, long-term water reforms
in Australia or the world, and greater
community involvement is critical to its
successful implementation.”

Australian Premium Dried Fruits
Planning for growth

Transformation of our production site at
Wargan Rd, Merbein South has started
to accommodate the major volume
increases we have projected over the
next three to four years.
The first round of new plantings
produced their maiden crop this
season, and as result we expect the
2019 intake will be 15-20% greater
than last year. This will take us to about
6,000 tonnes in total, but still well below
the current projections of between
11,000 – 12,000t in 2022 when all new
developments are in full production.
Our new warehouse (pictured) was
completed in super quick time and
ready by the end of February to ensure
we had ample room for recievals
and storage for the intake. This new
warehouse adds 3,500 square metres
to our storage capacity, which will help
to manage the medium-term volume
growth. The warehouse is equipped
with coolrooms which enables APDF
to manage the raw material in ideal
temperature conditions to maintain
the high quality and lower the risk of
infestation outbreaks.

“Coolrooms enables
us to manage the
raw material in ideal
temperature conditions
to maintain the high
quality and lower the
risk of infestation
outbreaks.”
We have also invested heavily in a
further 6,000 plastic mega bins to
reduce the risk of relying on bin hire
from external sources. This significant
purchase will guarantee sufficient bins
for the 2019 season, although it is
expected that an additional 10,00012,000 bins will need to be purchased
over the next two seasons to secure
bin requirements for the projected
production increases.
Further investments and capacity
increases are also planned for the next
two years to create a world class facility

The new warehouse is so large it required seven cranes to lift the roof into place.

capable of processing large volumes of
Australian dried grapes.
We understand the future of water
supply is a major concern for all
stakeholders in the dried fruit industry.
But apart from this very important
issue, the balance of dynamics in dried
fruit production are quite favourable at
present.
We were extremely pleased with the
positive position of the global dried
fruits market and as a consequence
announced we would be paying record
price levels to growers for this 2019
season.
Prices for the market-leading TSR’s
from California and Turkish sultanas are
both firm at present and this has seen
all other origins pursue price increases
based on demand. In recent history,
we have seen either United States or
Turkey receive high prices for their
product, but not at the same time.
This meant that buyers always had a
cheaper offer from one of the major
producers to consider and kept prices
low across other origins.
This season is much different, so we
are able to take advantage of this
situation to extract higher prices from
customers, which we are passing
on in higher prices to our growers.
Hopefully this situation continues, but
as we know in the global commodity
business, nothing stays the same for

too long. It will be interesting to see
how the global market evolves over the
balance of 2019.
We have taken a leaf out of the almond
industry’s export marketing strategy
and commenced a joint industry
marketing approach to export markets.
This is an exciting development as we
are collaborating with key stakeholders
to promote Australian sultanas and
Sunmuscat rather than our own
individual brands. In 2018 about 5,000t
of Australian dried grapes (from all
processors) were exported. This new
collaborative marketing strategy aims
to increase the volume to 10,000t within
five years. This is aligned very closely
with APDF’s own strategy to increase
export sales.
We hope everyone had a very
successful 2019 season and the
weather continued to be perfect like it
was at the time this article was written.
Another strong season of high-quality
fruit is exactly what we need to keep
this positive momentum going for our
great industry.

For all grower enquiries,
please contact:
Grower Liaison Officer,
Larry Dichiera
M: 0488 199 221
E: larry@apdf.com.au
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Plant Health Australia
Keeping Qfly and Medfly apart requires national
cooperation

Queensland fruit fly
Image: James Niland, Wikimedia commons

Mediterranean fruit fly
Image: Scott Bauer, USDA Agricultural Research Service, Bugwood.org

What’s the difference?
The two pest fruit flies affecting
horticulture in Australia are the
Queensland fruit fly (Qfly), which
only occurs in the eastern states
and Northern Territory, and the
Mediterranean fruit fly (Medfly) which
occurs only in parts of Western Australia.
The two species are kept apart by the
Nullarbor, with quarantine measures
being placed on passengers and
produce, and eradication activities
instigated in South Australia when
either species is detected.
“This is referred to as the ‘east–west
principle,” explained Darryl Barbour,
Manager, National Fruit Fly Council, at
Plant Health Australia.
“While both fruit flies can be very
damaging, maintaining this separation is
vital for maintaining access to markets
and favourable export conditions.”
Cold treatment is required by some
markets before accepting imports from
areas where fruit flies occur. Australian
research has shown that a shorter
treatment is appropriate for areas where
only Qfly occurs.
“An outbreak of Medfly in the eastern
states could mean that longer cold
treatments are required prior to export.
This could delay access to markets and
incur additional costs,” Mr Barbour said.
“Outbreaks could also lead to a
temporary loss of market access
which would have a major impact on
industries.”
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Qfly is an Australian native species
associated with rainforest and coastal
plants. However, as a variety of
fruits were introduced and grown
commercially in Australia, this pest
moved onto these new and abundant
food sources. It was observed as a pest
of cultivated fruit trees from the late
1800’s. Alongside commercial hosts,
Qfly can be found in a variety of native
and introduced host plants.
Medfly is an important global pest of
fruit production and was introduced to
Australia in the 1890s, possibly with
imported fruit. While Medfly spread
quickly and was at one time found in
New South Wales and Victoria, it has not
been in the eastern states since 1953.
Both species have a wide host range
and the maggots or larvae of both
species look superficially similar.
However, Mr Barbour explained that the
adults are visually distinct.
“The Medfly is the slightly smaller of the
two species, with a light brown body
and characteristic speckled or mottled
wings, while the Qfly has a reddishbrown body with characteristic yellow
markings,” he said.

Maintaining the separation
“Keeping these two species apart and
protecting domestic and international
markets is a task that requires everyone’s
input,” Mr Barbour emphasised.
At the commercial level, fruit that is
moved interstate and between major
regions will be subjected to quarantine
treatments and inspection.

Obtaining either a Plant Health
Certificate or certification under the
Interstate Certification Assurance
scheme is important, as demonstrating
compliance builds confidence in
domestic markets and shows our
international trading partners that these
pests are being well managed.
“Members of the public also need to do
their part,” Mr Barbour said.
“Whether travelling for business or
leisure, the important message is to
comply with biosecurity instructions.
“Travellers should not carry fruits or
vegetables and must dispose of any
before reaching a biosecurity inspection
point.
“Even a single piece of fruit could
be giving fruit flies a free ride and
placing at risk $6 billion of horticultural
production and $940 million of exports
that are potentially impacted by fruit
flies.
“This highlights the importance of
supporting a national approach to
managing key pests and diseases, even
if they don’t occur in your production
region.”
The movement of pests like fruit flies
can affect trade and disrupt established
pest control programs, so effective
management is in everyone’s interest.
For more information about fruit fly
management visit W: preventfruitfly.
com.au and for more information
about interstate quarantine visit W:
interstatequarantine.org.au.

Exotic pest threats
High priority exotic pest threats of vines
This series from Plant Health Australia features exotic pests that would survive, spread
and establish in Australian vineyards should they get through border quarantine controls.
Growers should be familiar with their appearance and symptoms so that they can
distinguish them from the pests that they normally encounter.

Black rot
(Guignardia bidwellii)
What is black rot?
Black rot (Guignardia bidwellii) is a
fungal disease of grapevines endemic
to North America which, in warm and
humid regions, can cause complete
crop losses. It is spread by water
and airborne spores, and through
the movement of contaminated
propagation material. Black rot can also
overwinter in parts of the grapevine
and on the ground for up to two years
providing a source of infection in the
following season.

What to look for?
Black rot can infect all green tissues of
the vine, including the fruit, however,
the symptoms appear differently on
leaves, stems and fruit. Symptoms are
most evident on leaves during spring,
on leaves, stems and fruit during
summer and then on stems and fruit
during autumn and winter.

Black rot necrotic lesion with pycnidia.
Image: University of Georgia Plant
Pathology Archive, University of
Georgia,www.Bugwood.org

Mummified grape berries showing signs
of Black rot with pycnidia. Image: Bruce
Watt, University of Maine,
www.Bugwood.org

On shoots, stalks and tendrils look
for lesions that are purple to black,
sunken, and typically oval or elongated.
As canes grow, the bark tends to split
along the length of the lesion. Spore
bodies are often seen on these lesions,
along with blighting of the growing tips
of shoots.

The symptoms of black rot can be
confused with black spot, which is
caused by the endemic fungus Elsinoë
ampelina. While at a distance the leaf
lesions of these diseases look similar,
the black spot lesions don’t have the
small black spore bodies that are seen
with black rot.

On fruit, look for brown spots that have
a dark ring with a sunken centre. These
spots expand to cover the entire fruit
causing it to rot and eventually shrivel
into a black, wrinkled mummy covered
with spore bodies.

What to do?

Check your vineyard frequently for the
presence of new pests and investigate
any sick grapevines with unusual
symptoms. Keep a record of these
observations and make sure you are
familiar with common grapevine pests
so you can tell if you see something
different.

Black rot necrotic circular lesions on a
grape leaf. Image: M. Clerjeau, INRA,
Centre de Recherches de Bordeaux,
www.Bugwood.org

On leaves, look for the appearance of
very small, round, reddish-brown spots
which eventually reach a diameter of 3-7
mm. As they enlarge, the spots become
greyish-tan to reddish-brown in the centre
with black edges that are most obvious on
the upper side of the leaf. Small, blackish
pimples develop in the middle of the spot,
which are the spore forming bodies of the
fungus, called pycnidia.

As black rot and other pests and
diseases can spread via infected
propagation material it is important
to only source high health status
(preferably certified) plant material from
reliable and accredited suppliers. It is
also important to ensure all staff and
visitors adhere to on-farm biosecurity
and hygiene practices.

If you think you have seen black rot on
your vines or have noticed anything else
unusual, call the Exotic Plant Pest Hotline
1800 084 881.
Black rot lesions on stems appear sunken
and are elliptical to elongated in shape.
Image: Clemson University - USDA
Cooperative Extension Slide Series,
www.Bugwood.org
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Rootstocks
The influence of rootstock on the performance of
Black Gem
By Peter Clingeleffer, Hilary Davis, David Emmanuelli and Arryn Clarke

The early ripening, disease resistant
currant variety, M 48-42, known
better as Black Gem was released
as an alternative to Carina and Zante
currant in 2010. While primarily
for drying, Black Gem has shown
potential for juice and wine production
and as a table grape variety for niche
markets.
In their initial description of the
CSIRO-bred variety Peter Clingeleffer
and his team described Black Gem
as:
¡ early ripening, enabling canes to be
cut for trellis drying at the end of
January to ensure optimum drying
conditions
¡ disease resistance enabling
production without application of
fungicides for downy mildew and
powdery mildew control
¡ formation of perfect flowers
enabling it to be grown without the
use of plant growth regulators to
enhance fruit set, unlike Carina and
Zante currant
¡ notable spicy flavour when dried,
potentially offering an advantage
over other currant varieties for some
markets
¡ potential health benefit attributes
with high levels of antioxidants in
both dried grapes and juice.
Black Gem has very low inherent
vigour, hence grafting on rootstocks
that confer high vigour to the scion is
required to promote a large canopy to
achieve acceptable productivity and
develop long replacement canes to
enable trellis drying on cordon-based
systems.
In previous studies, it was shown to
be graft-compatible with common
rootstocks including Ramsey, 1103
Paulsen, 140 Ruggeri and Kober
5BB achieving dry yields of around 8
tonnes per hectare when cane-pruned
on a narrow T-trellis.
The purpose of this study was to
evaluate the performance of Black
Gem grafted on rootstocks conferring
high scion vigour when managed on
a high cordon-based, vertical trellis
suited to trellis drying.

Black Gem trial
In late spring 2011 three rootstocks 1103 Paulsen, Dogridge and Ramsey
- were grafted using chip buds in a
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Views of grafted Black Gem vines showing high crop load and development of strong
replacement canes.

shade house and then planted in virgin
sandy soil (Tilpa sand) in autumn 2012.
The vines were established as bilateral cordons on a high, 1.7 metre
trellis with a 3.0 x 1.8m vine spacing.
Each rootstock was established in
three vine panels in a fully randomised
replicated design with a total of 12
replicates. Once fully established,
the vines were managed as vertical
hanging canes with retention of all
longer canes which were attached by
rolling onto a second wire, positioned
0.4m below the cordon.
The vines were drip irrigated with
approximately 6 ML/ha each season.
Prior to harvest, 100 berries were
sampled from each vine between
16-23 of January for measurement
of berry weight and total soluble
solids (TSS, ˚Brix) with hand harvest
completed before the end of January.
At harvest, bunch numbers (except
in 2015) and yield per vine were
recorded. Values of bunch weight and
berries per bunch were calculated from
the data. While most vines produced
some crop in 2014 (Table 1), detailed
statistical analysis of the effects of
rootstock were only conducted for
seasons 2015-18.

Results and discussion
The fully established grafted Black
Gem vines produced a large canopy
with development of long canes which
allowed the retention of high cane
numbers at pruning (range 15-25

canes) and were very productive.
There were significant effects of
season on yield and yield components
(Table 1). As vines matured, there
was a progressive increase in mean
fresh fruit yield each season, from
11.1 kilograms per vine in 2014 up
to 26.6 kg/vine in 2018. The 2018
result indicates mature vines have the
potential to produce up to 12t/ha of
dried grapes.
The effects of season were due to
differences in both bunch number,
which were lowest in 2014 and highest
in 2017, and bunch weight which were
highest for the low yielding young
vines in 2014. In 2018, bunch weights
were almost 50% higher than in 2016
and 2017. Seasonal differences in
bunch weight can be attributed to a
20% difference in berry weight (range
0.71 grams to 0.86g) and a 2-fold
difference in berries per bunch. There
were some differences in maturity
when sampled each season (range
20.1-25.5 ˚Brix).
The effect of rootstock on crop
development of mature vines (seasons
2015-18) is presented in Table 2.
For all variables, the interactions
between season and rootstock were
not significant indicating consistent
rootstock performance.
Over the seasons, there was a 15%
difference in yield between the
rootstocks with Ramsey producing
the highest and 1103 Paulsen the
lowest yield.

Table 1. Mean fresh fruit yield and its components for grafted Black Gem over 3 rootstocks in seasons 2014-18.
Bunch number

Bunch weight (g)

Berry weight (g)

Berries per bunch

TSS (˚Brix)

Yield
(kg/ vine)

2014

113

95.5

0.86

111.0

23.6

11.1

2015

-

-

0.71

-

20.5

13.9

2016

342

44.7

0.86

53.1

25.5

15.5

2017

426

44.3

0.72

61.9

20.1

19.0

2018

407

65.0

0.86

76.8

20.4

26.6

Season

Table 2. Mean fresh fruit yield and its components for grafted Black Gem on each rootstock over 4 seasons (2015-18).
Bunch number

Bunch weight (g)

Berry weight (g)

Berries per
bunch

TSS (˚Brix)

Yield
(kg per vine)

1103 Paulsen

387

48.5a

0.76a

61.6

22.1a

17.5a

Dogridge

387

52.3b

0.77a

65.2

21.3b

18.6a

Ramsey

400

53.3c

0.83b

65.0

21.5b

20.2b

ns

p<0.001

p<0.001

ns

p<0.05

p<0.01

Rootstock

Significance

Means followed by the same subscript are not significantly different.
ns indicates that effects of rootstock were not significant

Bunch number and berries per bunch
were not significantly affected by
rootstock. Compared to Ramsey,
Dogridge and 1103 Paulsen had
smaller bunches with smaller berries.
The low yielding 1103 Paulsen
rootstock had higher TSS than
Dogridge or Ramsey.
It is likely that vines displayed their full
potential in 2018 when mean fresh fruit
yields for Ramsey, Dogridge and 1103
Paulsen were 28.0, 26.4 and 25.4kg/
vine respectively. The yield of Ramsey
in that season was equivalent to 53t/
ha of fresh grapes and 13.3t/ha of
dried fruit.

Conclusions
This study has shown that deficiencies
associated with the low inherent vigour
of Black Gem can be overcome by
grafting on high vigour rootstocks.
Black Gem has the potential to be highly
productive with yields exceeding 50t/
ha of fresh and 12.5t/ha of dried grapes
when managed on cordon-based
systems suited to trellis drying, with
relatively close vine spacings (i.e. 1.8m)
and grafted on Ramsey rootstock.
There was no advantage from the
adoption of the very high vigour

Dogridge rootstock over Ramsey.
As bunch number and berries per
bunch were unaffected by rootstock,
it is likely that the number of canes
retained, shoot fruitfulness, flower
number and fruit set were not impacted
by rootstock. The underlying causes
contributing to the effects of rootstock
on bunch weight and berry weight,
which underpinned the difference in
rootstock performance, warrant further
investigation.

“Black Gem has the
potential to be highly
productive with yields
exceeding 50t/ha of
fresh and 12.5t/ha of
dried grapes when
managed on cordonbased systems suited to
trellis drying.”
The results of this study should provide
growers with confidence to adopt Black
Gem as an alternative to Carina and
Zante Currant and take advantage of

its early ripening, disease resistance
and good fruit set to meet the everincreasing consumer expectations for
organic products with potential health
benefits.
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InnoGrape
Postharvest care of table grape vines: Irrigation,
nutrition, disease and salinity management
the start of reserve replenishment in
some situations rather than commercial
harvest date.

Dr Mark Krstic

With the end of harvest for southern
Australia in sight, now is the time to
think about postharvest care of your
table grape vines. The importance of the
postharvest recovery will vary according
to yield and the conditions during the
ripening period.
The normal postharvest management
approach has been to ensure that
the water and nutrient supply to the
vines remains adequate, so that
carbohydrate storage and nutrient
uptake is maximised. To understand
the postharvest needs of a grapevine
it is first important to understand what
processes are occurring within the vine
during the postharvest period, and how
these relate to the season as a whole.

The growth cycle
With respect to the mobilisation and
storage of reserves, the grapevine
growth cycle can be divided into four
main stages.
The first is the period of rapid growth
following bud-break that establishes
sufficient leaf area and root length
to meet the vine’s requirement for
carbohydrate production and nutrient
uptake in the current season.
The second is a moderate recovery
following flowering as maximum
photosynthetic capacity of the
grapevine is reached. The third is the
production and ripening of fruit, and the
fourth is the storage of carbohydrate
and nutrient reserves in the perennial
parts of the grapevine to start the
process again in the following spring.
In general, this last stage is associated
with the postharvest period, as the
removal of grapes from the vine
allows the re-direction of current
photosynthate for the replenishment
of carbohydrate reserves (starch).
Continued nutrient uptake or reabsorption of nutrients from the leaves
also allows nutrient reserves to be
built up also for the following season.
However, the point at which sugar
accumulation (Brix levels) in the berries
starts to slow may relate somewhat to
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Managing carbohydrate
reserves
The high initial dependence on stored
carbohydrates results in a rapid decline
of carbohydrate concentrations in root
and wood tissue through bud burst and
early spring (Figure 1).
As the canopy becomes self-sufficient
and begins producing surplus
carbohydrates, replenishment of
reserves will begin in the week or two
leading up to flowering. The restoration
of reserves may continue in parallel with
fruit ripening if yields are sufficiently low,
or photosynthesis rates high enough
to produce excess carbohydrates for
storage.
However, under high crop loads,
or conditions such as water stress
or high temperatures that reduce
photosynthesis, reserve replenishment
may be delayed until after harvest. With
heavy crop loads, renewed mobilisation
of reserves may also occur in the earlier
part of the ripening period to aid berry
ripening.

Root growth in table
grapes
Root growth in grapevines is generally
thought to occur in two peaks, one
around flowering and a second during
the postharvest period if the season is
long enough.
Recent studies in Australia, where
minirhizotron tubes were used to take
images of root growth underground,
demonstrated that grapevines generally

only have one main peak of root activity
and that occurs around flowering time.
A second flush of root growth may
occur after harvest in some vineyards,
but not to the same extent as earlier in
the season. Nutrient uptake during the
postharvest period may therefore be
more reliant on existing roots.
In warmer climates, new roots can
appear before bud-break, suggesting
that nutrient uptake may commence
from the beginning of the season. The
exact timing of the peak root growth
varied from season to season.

Nutrient reserves in table
grapes
As early nutrient demand in spring
cannot be sustained by root uptake
alone, storage of nutrient reserves is
required to support shoot growth in
the following season.
Nitrogen reserves are stored in the
perennial parts of the vine (trunk/
cordon and roots) largely as amino
acids and protein and follow a
similar pattern through the season
to carbohydrate reserves (Figure 2).
Like carbohydrate reserves, nitrogen
reserves are also influenced by table
grape cropping levels and may need
to be replenished after harvest. Figure
2 shows that nitrogen concentrations
in the roots are highest at bud burst,
decline until around harvest, and then
increase until leaf fall. Concentrations
are much lower and less dynamic in
the wood (trunk/cordon), but still follow
a similar trend. There is some debate
as to whether carbohydrate or nitrogen
reserves have more influence on shoot
growth in spring, but it most likely
depends on whichever is the most
limiting for vine growth.

Figure 1. Seasonal changes in carbohydrates (starch and sugars) in grapevine trunks/
cordons and roots, BB=bud burst; F=flowering; V=véraison; H=harvest and LF=leaf fall.
Note high levels of starch use between bud burst to flowering, and between véraison to
harvest. Figure taken from Dr Jason Smith, Charles Sturt University, Wagga Wagga, NSW.

It is also important to remove any
bunch-rot fruiting bodies to reduce
the bunch rot pressure in the following
season. This means removing any
mummified berries and infected raisins
during winter pruning to reduce potential
disease inoculum levels in the following
season. It is however important not to
put too much emphasis on chemical
control options postharvest, as growers
are better to target agrochemical sprays
next season rather than apply too much
postharvest.

Summary

Figure 2. Seasonal changes in total nitrogen in roots (black circles) and trunk/cordon (white
circles). BB=bud burst; F=flowering; V= véraison; H=harvest and LF=leaf fall. Note high
levels of starch use between bud burst to flowering, and between véraison to harvest.
Figure taken from Dr Jason Smith, Charles Sturt University, Wagga Wagga, NSW.

As a rough guide to the relative
importance of different nutrient
reserves (where such information
exists), studies with whole mature
grapevines have shown that about
50% of nitrogen and phosphorus
in the new season’s canopy comes
from stored reserves. Around 15%
of potassium comes from reserves,
but less than 5% of magnesium and
calcium comes from stored reserves.
Postharvest nutrient applications may
make an important contribution to the
growth and general health of vines in
the following season. In hot climates
like Sunraysia, fertiliser applications
may be better applied to table grape
vines later in the postharvest period,
and not directly after harvest.
The amount and type of fertiliser
applied during this time needs to take
into account the nutritional status
of the vines, as determined by plant
tissue analysis, and estimates of
nutrient removal from the vineyard with
the fruit.

Irrigation and salinity
management
Water stress is a physiological reaction
of a vine to insufficient water supply.
To prevent this in horticultural regions
such as Sunraysia, growers irrigate
table grapes to maintain the water
status of the vine, allow the vine
to photosynthesize effectively and
produce carbohydrates that are critical

for vine metabolism, vine growth and
most importantly table grape yield.
High yielding vines, with a large
permanent structure, require
maintenance of irrigation postharvest
for approximately four to eight weeks
to fully replenish carbohydrate
reserves in the vine for optimal growth
in the following season. Irrigation
therefore needs to be continued to
maintain a healthy canopy for this
length of time.
Grapevines are more sensitive to
salinity at the start of the season than
at the end, so it is important that
accumulated salt from the season is
removed before bud burst. Irrigation
water contains dissolved salts such as
chloride and sodium that can build up
in the soil to toxic levels if no leaching
below the root-zone by rainfall or
irrigation occurs.

Postharvest disease
management
Monitoring your table grape vineyard is
just as crucial postharvest as it is during
the regular growing season. Monitoring
will tell you of any ongoing fungal
disease problems and provide important
information as to the effectiveness of
your current control strategies. It is
important to maintain good leaf function
postharvest, this includes keeping
leaves free of fungal pathogens such as
powdery mildew.

In summary, the importance of the
postharvest period is largely determined
by current growing season weather, yield,
and vine management prior to harvest.
For example, in high-yielding Sunraysia
table grape vineyards it is desirable to
ensure that vines are managed well for
up to four to eight weeks postharvest to
ensure that carbohydrate and nutrient
levels in the perennial parts of the vines
are replenished to ensure a successful
start to the following season of growth
and development. It is important to
consider the vine irrigation, nutrition and
disease management aspects to ensure
good vine heath for successive seasons
of table grape production.
Acknowledgement - A substantial part
of the information and text compiled
in this article has been extracted from
fact sheets prepared for the Australian
wine industry, especially Jason Smith
and Bruno Holzapfel from National
Grape and Wine Industry Centre Wagga
Wagga, NSW.
Postharvest care of table grape vines:
Irrigation, nutrition, disease and salinity
management was Module 17 of the
InnoGrape Program. All modules can
be located via protected login at W:
australiangrapes.com.au/innogrape.
The ATGA has a limited number of
full sets of the 27 InnoGrape modules
available for purchase to levy payers
only at a cost of $250 plus $30 postage
and handling. Contact the ATGA on (03)
5021 5718 or email enquiries@atga.net.au
to arrange purchase.
Dr Mark Krstic has spent much of
his career working with grapes. He is
currently the Business Development
Manager at the Australian Wine
Research Institute and is a Table Grape
Strategic Investment Assessment Panel
(SIAP) Committee member, as well as
a founding member of the InnoGrape
Committee.
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Global grape markets
Overview global table grape market
By Rudolf Mulderij, FreshPlaza update

the second half of February. Normally,
the Indian season lasts until mid-May.
Temperatures have been a bit low in
the last two weeks. The great difference
between night and day temperatures
will very likely have an adverse effect
on the grain size of the later varieties. In
the last four weeks of the season, the
size of the grapes will thus be on the
smaller side.

France: The Ralli
is a positive
exception in a tricky
market

The situation in the European
table grape market has been quite
challenging. Because of the large
volumes supplied by Peru, German,
Dutch and French traders have at
times had to deal with extremely low
prices, especially at the beginning
of the season. In the meantime, the
market has been picking up slowly in
several countries. Prices in Italy are also
low, mainly due to the disappointing
quality. For Spain, these are interesting
times, because its grapes have recently
gained access to the Chinese market.
North America has made the switch to
imports after an abundant Californian
season, while the production in
Australia and China is in full swing.
South Africa has had a difficult season
but hopes for a good end.

Italy: Quality
problems due to
exceptional weather
conditions
Italy is the second largest grape
supplier in the world, only behind
China. At the moment, the production
amounts to about a million tonnes. The
fruit comes mainly from Puglia and
Sicily. In Puglia, the season has mostly
been characterised by low prices,
unexpected weather conditions and
a substandard quality. Many growers
have had to deal with rot, and these
problems are largely attributed to
climate change. In Sicily, the season
started well, but unfortunately, that
didn’t last. Many growers had to deal
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with bursting grapes at the end of the
season, which had an impact on sales.
Italian consumers prefer small and
average bunches.

Netherlands:
Light at the of the
tunnel for difficult table
grape market
The grape market did not have a
prosperous start in 2019. According
to Dutch importers, there was
still supply in the market before
Christmas, and large volumes have
also arrived afterwards. Peru was
mostly responsible for this, with no less
than 100% greater volumes than last
year. In the past month, the situation
has been really good for Red Globe
grapes. Due to the good demand from
Asia, Peruvian exports of this variety
were reasonably low. South Africa had
12-13% more production, and Brazil,
where the season is about to end,
has had 15% more production. This
resulted in promotional campaigns in
the German retail channel, with stunt
prices of 99 cents. In the meantime,
the shipments from South Africa have
slowed down somewhat.

India expects a
15% higher yield
this year.
Although the market conditions are not
very favourable at the moment, they
are expected to start improving for the
white seedless grapes from India in

Supply is high on the French market.
“Almost all white grape varieties
and origins are currently available.
South Africa, Peru and Namibia are
shipping large volumes of Victoria,
Regal Seedless, Sugraone and even
Thompson. There are also still some
French muscat grapes on the market,
but that campaign is nearing its end,”
says a trader at Rungis. Almost all
varieties, both white and blue, are
sold for about €1.80 per kilogram for
large berries and €2/kg for XL size.
According to the trader, the quality
is good, but consumption is lagging.
The bad winter weather has also been
causing difficulties.
The only positive exception to the low
prices is the blue Ralli grape. “This one
is easily sold for over 1 Euro more than
the other varieties, with €3/kg for L
and €3.20/kg for XL sizes. This variety
is easy to sell. It is crunchy and sweet,
and besides the Crimson, no other
variety comes even close in terms of
taste. What also makes a difference
is that Ralli volumes are very limited.
“Red Globe is still widely available in
France, but seedless varieties, such as
Crimson and Sweet Celebration, are
slowly taking over the market.

Germany: The
market has left the
worst behind
“We are certain that the worst part of
the white grape season has already
been left behind,” says a German
importer. “The market situation is now
slightly better, probably thanks to the
marketing campaigns carried out by
major retailers, who have a 50% share
of the German market. Therefore, if
they have promotions, sales increase
considerably. The supply of white
grapes from South Africa is decreasing
because the harvest is already over

in the most important production
areas. Most other African producers
have switched to the cultivation of
blue seedless varieties,” explains the
trader. “We expect the first shipments
from India in week 9 or 10. Until then,
the market for both packaged white
grapes and those sold in bulk will slow
down.” Prices are having to climb
from an extremely low level, but they
are increasing consistently. “For white
grapes, prices have improved over
the past few weeks, both on the free
market and in the framework of existing
programs. Unfortunately, the prices for
blue grapes are still under pressure.
“We still expect large volumes from
South Africa and hope that the supply
from Peru will have stopped by that
time. South Africa expects a big
harvest. That fruit should come our way
in late February / early March.” Despite
the concerns, the importer expects that
actions in the retail channel will give red
grape sales a boost. “If this is indeed
the case, the market could recover
within a few weeks.” While the volumes
from traditional producing countries
have not risen significantly, Peru has
tripled its export volumes to Europe.
This caused some oversupply on the
market.

Australia: Above
average volumes
For 2018-2019, the total Australian
production is estimated at 200,000t.
Of these, 130,000t are intended for
export (65%) and 70,000t for the
domestic market (35%). The production
for export is expected to increase by
20,000t this season. A grower from
Victoria says that several heat waves
have been recorded across the region
in the last week, with temperatures
rising to 45˚ Celsius. There has also
been less rain than normal throughout
the year. Despite the weather
conditions, an above-average year is
still expected in terms of volume.
Japan and other Asian regions remain
the most important export destinations
for Australian grapes. A grower says
that “we have to make the best of
the heat waves. Because of the
extreme weather, our grapes have an
exceptional taste. They have the right
balance between sweet and sour, and
we deliver a fresh product thanks to
the short journey. The consumer knows
this, and is prepared to pay more for
Australian products.”

China: Limited
shelf life; stable
market for Xinjiang
In 2018, the quality of Chinese grapes
was not ideal. The main reason for this
is the fact that there was a lot of rain
during the harvest season in several
important production areas, which
took a toll on the grapes. The fruit
has consequently had a limited shelf
life, making it unsuitable for long-term
storage. The Chinese grapes currently
on the market come from Xinjiang.
These are high quality grapes and
there is a stable market for them,
with little changes in terms of prices
and export volumes compared to last
year’s season. The grapes are mainly
exported to Asian countries and Russia.
The grapes hit the market in November
and will remain available until the end of
February.
Many grapes are also imported into
China. At the moment, imports are a
little higher because of the upcoming
Chinese New Year, as imported fruit
is more popular at that time. Spanish
grapes have only recently gained
access to the Chinese market, so
there are not yet many Spanish grapes
available, but Chinese importers
are interested in them. Furthermore,
seedless grapes are becoming
increasingly popular.

South Africa:
Difficult season
with positive end
The season has ended in the earliest
South African production areas. It has
been a difficult season. The Orange
River region started late, and the sizes
of some varieties did not meet the
requirements of the Chinese market,
meaning fewer grapes were exported
for Chinese New Year than the sector
had hoped for. The smaller Olifants
River region has also had a difficult
time, mainly due to drought. Last year,
several growers cut off their vines. As a
result, the region has supplied little or
no volumes this year, and the effects of
the drought are still visible.
In Hex and Berg river regions, the
harvest started around the New Year,
right on time. The peak in the blue
grape supply has yet to be reached,
especially in the case of the Crimson
Seedless, Red Globe and Autumn Royal.
By the end of week four, more than half
of the packaged volumes had been

shipped. The ranking of most important
destinations is topped by the European
market, followed by the United Kingdom
and Canada. Some called the Canadian
market the welcome surprise of the
season. This week, the South African
table grape industry predicted a positive
end to the season.

North America:
Californian season
is coming to a close
The Californian season is coming
to a close with perhaps the largest
production volume ever. The volumes
have been about 5% higher than last
year. The quality has been good, too.
This large production is mostly due to
the good weather conditions, but also
to the planting of new varieties and the
use of more efficient cultivation systems.
The season has gone well. In addition to
the good supply, the demand has also
been high; however, the import taxes in
China created new challenges, including
the opening of new markets. There have
been major price swings this season,
depending on the variety and quality.
Rising costs, taxes and the expansion
of varieties and growing regions have
also occasionally caused some financial
setbacks.
With the end of the Californian season
in sight, the United States is currently
importing from Chile and Peru. The
shipments from Peru have been arriving
to America since the end of December.
Before the New Year there was still a lot
of Californian product on the market,
leaving little room for the grapes from
Peru. The situation has improved
considerably since then. In January, the
market for Peruvian grapes was even
more stable than it has been in other
times. This is partly due to Peru having
exported large cargoes to destinations
outside the US, also taking advantage
of the situation on the European
market. Exporters say that the volumes
from northern Peru are running out, and
that the production is now switching to
the more southern growing areas. The
harvest also continues in Chile. The
marketing of blue seedless varieties
is coming to an end with late varieties
such as the Timco and Allison, which
are produced in Vallenar and Copiapo.
Rudolf Mulderij is the Editor of
FreshPlaza, a daily newsletter especially
for the global fruit and vegetable
industry. This article appeared on
www.freshplaza.com on 1/2/2019
and has been reproduced with their
permission. W: freshplaza.com
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Global markets
South African dried vine fruits estimate reduced
by reports of rain
By Andrew Ciclitira

The weather conditions around
Uppington and the Orange River had
been very good until the first week in
February. Rain, however, was forecast
and unfortunately there are now
reports of some heavy showers and
thunderstorms.
Although it is too early to determine
the impact on both the quality of this
year’s dried vine fruit crop and the
tonnage, harvest time is the worst time
to have rainfall as this can create major
problems.
It had been expected that the size
of this year’s South African vine fruit
crop would be smaller than 2018 at
an estimated 65,000 tonnes. The
South African currant crop, which is
grown around the Vredendal region,
will be even smaller than last year’s
and reflects the ongoing impact of the
drought.
Aside from recent rainfall, many
farmers had decided to dry their fruit
as Thompson Seedless raisins rather
than golden raisins this year, since
the returns for Thompsons have been
particularly good. It is expected,
therefore, that the tonnage of golden
raisins will be significantly smaller
and proportionately more expensive.
Although the grapes are being cut for
drying, less than 5% of the total crop
has been gathered so far, so it is still
early days.
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News from Australia and Chile remains
good with no notification of any serious
rainfall so far and European buyers are
eagerly awaiting southern hemisphere
prices.
Prices of Turkish sultanas and raisins
have stabilised over the past few days,
with reports of little activity on the local
Izmir bourse. Packers are, however, still
purchasing fruit direct from the growers
at relatively high prices with raw
material for sultanas around TRY10.5
per kilogram (USD2.00/kg).
What has affected export prices has
been the dramatic change in the value
of the Turkish lira since the start of
the season when the rate was over
TRY7.00 to the dollar whereas today’s
rate is around TRY5.3. The fluctuation
of sterling against the US-dollar,
principally on the back of ever-changing
news about Brexit negotiations, is also
having an impact on the cost of Turkish
dried fruits.
Exports of both Turkish sultanas and
raisins have reached around 137,000
tonnes up to 9 February, compared with
140,265 tonnes for the same period
last year. The average export price for
Turkish sultanas is USD2,107/tonne
fob Izmir. Although it is still too early to
make any accurate predictions for the
size of the 2019 Turkish sultana crop,
weather conditions remain favourable
with cold temperatures and good
rainfall.

This means that the vines are dormant,
which should encourage a better crop
this year if there are no rain or frost
problems later in the season. Indicative
prices of Turkish no 9 sultanas remain
unchanged around USD2,250-2,300/
tonne fob Izmir for prompt shipment
with a slight increase going forward.
News from Greece remains unchanged,
although there are reports of some
new offers of currants filtering through
to United Kingdom buyers. Prices are
very high with good quality provincial
currants quoted between EUR2,9003,100/tonne (USD3,280-3,500/tonne)
fob Piraeus, depending on the seller
concerned. Demand for Greek currants
seems to have reduced in the UK
following the lack of availability and
high prices but may pick up as Easter
approaches.
Exports of United States raisins remain
significantly lower than for the same
period last year but, as reported
previously, there seems to be a greater
appetite from US producers to recover
lost sales to the UK and other European
markets. As an indication, good quality
select-grade US Thompson Seedless
raisins are being quoted between
USD1.46-1.48/lb c&f Felixstowe for
shipment through to September.
This article appeared in IEG Vu on 15
February 2019 and was reprinted with
their permission.

Best practice in action
Postharvest practices
The completion of the busy harvest
season marks a shift in focus for
dried grape growers and vineyard
managers. After being tightly-focused
on operational aspects of the property,
growers’ attention shifts more to
vineyard management.
Although vines are heading towards
dormancy in the postharvest phase
and are in full dormancy during winter,
careful vineyard management is critical
in setting the foundation for next
season’s productivity. Attention to
postharvest management will help vines
recover from the productive phase of
their cycle and support them in building
up stores of carbohydrate and nutrients
for the development of the next crop.
Diligent management practice and
good strategic decisions during the
postharvest and winter phase focus on
three major areas:
¡ Postharvest vineyard care
¡ Pruning
¡ Winter vineyard management
Close attention to postharvest care
needs to be maintained throughout the
period that vines remain active. The
retention of functional leaves through
April and May offers the potential
for vines to continue replenishing
carbohydrate reserves in preparation
for new root and shoot growth the
following Spring. Adequate irrigation
and appropriate application of fertiliser
in the postharvest period will help to
maintain canopy photosynthesis.
In addition, remaining attentive to
pest and disease control will also help
ensure vines enter dormancy well
prepared for the next season.

Approximate amounts of nutrients removed in dried grapes (kg)
Nutrient

5-6t/ha crop
(2-2.5t/acre)

6-7t/ha crop
(2.5-2.8t/acre)

N

50

63

74

P

7

8

10

K

56

70

82

wane. However, postharvest watering
is critical, particularly if harvest is
early. Irrigate as soon as possible after
harvesting.

7-8t/ha crop
(2.8-3.2t/acre)

creating unfruitful buds because of
shading of canes and buds.

Rates of supply
There are no hard and fast
recommendations for annual application
rates of nutrients to vineyards. As a
starting point, just to replace removals up
to approximately 70 kilograms N, 10kg P
and 100kg of K are needed per hectare.
This amounts to about 150kg urea,
125kg single strength super and 240kg of
potassium sulphate per hectare.

Nutrition
Nutrients are removed from the
vineyard with every tonne of dried fruit
produced. Some elements have more
than adequate concentrations in the
soil, and some are not removed with
the crop in large quantities. However,
some elements need to be replaced
through the application of fertilisers,
otherwise the vineyard is being ‘mined’
of its nutritional elements.

Timing of supply
The following table indicates when vine
roots are taking up the largest amounts
of N, P and K. Different shades of tan for
N refer to the relative strength of uptake
(dark tan, strong – light tan, weak).

Fertiliser should be applied postharvest
to help the vine replenish carbohydrate
reserves and enable a good, strong budburst in spring. A balanced application
of N:P:K is recommended so that most
of the vine’s seasonal nitrogen (N) needs
are applied at this stage. If excessive
nitrogen is applied in the spring, it can
promote growth that is too vigorous,

Information has been sourced from Dried
Fruits Australia’s Best Practice Guide
(Part 2: Post harvest and winter) and
Dried Grape Production Manual.

Sept

Oct

Nov

Dec

Jan

Feb

Mar

Apr

May

Sept

Oct

Nov

Dec

Jan

Feb

Mar

Apr

May

N
P
K

bud
burst

flowering

berry
softening

harvest
& cutting

leaf
fall

Irrigation
Trellis drying best practice recommends
that irrigation with low level sprinklers
should cease shortly before or
immediately after canes have been cut
to accelerate drying, and that vines
should not be irrigated during the
drying period. Maintaining soil moisture
levels with drip irrigation may be able to
continue, but care should be taken not
to increase humidity levels under the
vine canopy with this form of irrigation.
By ceasing irrigation, vines are often
subjected to drought-like conditions
over harvest. Additionally, as the
weather cools, there is a risk that
attention to adequate irrigation can

Postharvest watering is critical, particularly if harvest is early.
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Ready for the picking season?

Ishida IPC-30

Versatile and economical, the light-weight Japanese designed IPC Compact Scale is also robust and reliable.
Runs on only two D-size batteries; the large LCD screen makes reading scale-weight easy.
The IPC Compact Scale is ideal for the Grape Grower and comes in two models:
•

Ishida IPC-15 dual range weighing (5 gram divisions to 7.5kg then 10 gram divisions to 15kg)

•

Ishida IPC-30 dual range weighing (10 gram divisions to 15kg then 20 gram divisions to 30kg)

Ishida Commercial Products (ICP)

|

Scales + Weighing Systems

icpsales@heatandcontrol.com.au
www.heatandcontrol.com
Roy Jury - 0419 679 506
EXCLUSIVE SUPPLIER OF ISHIDA SYSTEMS IN AUSTRALIA

