


VIGOR-CAL®
Uniquely formulated for rapid absorption, Vigor-Cal® 
increases calcium levels in fruit and leaf tissue promoting 
quality, firmness, and shelf-life.

VIGOR-CAL-PHOS™
A revolutionary foliar calcium “phosphite” material with 
proprietary “activators” that help enhance plants’ natural 
defense mechanisms against a variety of diseases. VCP 
also greatly improves fruit production and quality.

POTASSIUM DEXTRO-LAC®
(K.D.L.® 0-0-24)
A pure potassium with no nitrates, chlorides or sulfates. 
Use early season for frost protection. Use at any time for 
K deficiency situations. Use from veraison through harvest 
to promote even maturation, enhance color and phenolic 
levels and optimize sugar acid balance.

SYMSPRAY® (OMRI certified)
A “stabilized” seaweed designed to reduce plant stress, 
increase fruit set and enhance overall size and quality. 
Agro-K’s unique manufacturing process prolongs the life 
of seaweed’s natural plant growth hormones providing 
consistent field results.

SYMBEX® (OMRI certified)
A soil amendment designed to stimulate and increase 
“existing” bacteria and fungi populations without 
inoculating. Increases nutrient cycling and availability. 
Promotes soil aeration, moisture penetration and retention 
leading to improved root development.

PLANT WASH
A plant soap designed to wash leaves clean of damaging 
soft bodied insects.

K’s line of foliar and specialty products 
*en helping grape growers in Australia, 
South Africa and United States produce 
r quality with less reliance on chemical 
pesticides for nearly 20 years. If you’re 
ed in producing the best quality grapes 
i less inputs -  contact us, we can help.

Foliars For 
Quality 
Grape 
Growers

HYTEC POLYMER
A hydrophilic polymer used to help prevent or minimize
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New year brings  
new  challenges
Welcome to the start of a new year. 
Unfortunately, the news I have to tell you 
all is not very palatable or easy to digest. 
The prospects for dried fruit growers this 
season are not looking good.
Many of you would have attended the 
Mildura Co-operative Fruit Company 
Annual General Meeting in late November 
2005 or seen media coverage reporting 
the company’s current financial position, 
the loss incurred in 2004/05, and the 
outlook for the year ahead.
Growers need to be aware that the 
decisions being taken by the company 
to manage its overall debt load, and 
ultimately their viability, will have a direct 
effect on all those growers who supply 
dried fruits to Sunbeam Foods and citrus 
fruits to Mildura Fruit Company and 
Mildura Fruit Juices.
The Australian Dried Fruits Association 
(ADFA) is working with Sunbeam through 
the Board and ADFA/Sunbeam Foods 
Consultative Committee to seek the best 
results for growers in these troubled 
times.
Tighterfinancial management by Sunbeam 
Foods will have a dramatic impact on 
growers at harvest. Some of the traditional 
financing systems that have been in place 
for many years will no longer be available 
(see Board News on page 20)
The ADFA welcomes the new business 
partnership between Sunbeam Foods and 
the National Australia Bank (NAB) that will 
enable grower clients (of Sunbeam) to 
access finance via a Seasonal Advance 
against the value of the 2006 crop 
delivered to Sunbeam. Although there 
are certain loan criteria to be met, this 
initiative will help meet the requirements 
of dried grape growers, particularly those 
who may previously have used the Harvest 
Advance or Cash Option.
Importantly, Sunbeam Foods changes to 
the payment system this harvest mean 
that growers need to ensure that adequate 
finance is arranged to cover the entire 
harvest cost.
The world supply of dried fruit is on a par
' * /i+H I n n f  \mnr no i n  t h o  M n x / o m h p r

On the domestic scene, imports for 
the year have increased due to the 
lower prices offered by other countries 
but significantly, Sultana prices have 
been firming since mid-2005. New 
products are also being launched with 
some success.
As you are all well aware, the long term 
future for growers in the industry is very 
much tied to the viability of all sectors in 
the supply chain. Importantly, if one link 
weakens, the chain could break. 
Alternatives for growers are not nice 
either.
In recent times, both processors have 
flagged the likelihood that prices for most 
dried grape varieties will have to drop to 
make Australian fruit more competitive on 
both local and export markets.
Clyne Foods has also written to their 
grower clients fore-shadowing a tougher 
season coming and most of you would 
be aware that the wine industry is flatly 
rejecting the intake of additional fruit 
and is moving further away from use of 
sultanas.
The ADFA Board is extremely disappointed 
at these latest developments, as this 
industry has already borne severe price 
and adjustment pressures for the past five 
or six years. While we continue to argue 
against any price reductions, because of 
the adverse impact on growers, it is clear 
that we now confront a situation where a 
range of market factors and the financial 
position of our major processor, Sunbeam 
Foods are combining to both increase and 
extend that pressure.
ADFA is determined that it will continue 
to better identify and work on the issues 
it can influence to help ensure that the 
Australian dried grape industry survives. 
While we must continue to raise our 
productivity, it is very clear that somehow 
the industry must find a way to raise prices 
paid to growers in the near future.
I strongly urge you all to attend the ADFA 
Industry Forum at Mildura Settlers on 27 
January, 2006 to hear the latest news on 
the coming harvest.
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We need to get everything right 
this season, and that means quality, 
maturity and marketing so that we can 
hopefully receive better returns than last 
season.

Access to overseas markets continues 
to be a priority for the industry. While we 
will not have official access to the very 
important China market this season, 
commitment from Federal Minister 
Peter McGauran and all those involved 
ensures we are definitely moving the right 
direction. The effort of a dedicated group 
of people on the Horticultural Market 
Access Committee is greatly appreciated 
by the Australian Table Grape Association 
(ATGA).

I would also like to take this opportunity to 
remind growers to keep supporting their 
local association and committees. To be 
a powerful and effective national body, 
the ATGA needs the support of a strong 
local base, so keep up the good work 
again next year.

In reflecting over the last four months I 
must admit that the workload as President 
of the ATGA has definitely taken up 
more of my time than I anticipated. But 
the support from my committee, CEO 
and fellow growers has made the job 
something that I have enjoyed and for 
this I thank you all.

May the festive season be the start of a 
great year to come and may we all be 
fairly rewarded for our hard work in the 
coming season.

Nick Muraca
ATGA PRESIDENT
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step  c lo ser to p reven tin g
b appear to have finally recognised 
rimental effects immature table 

are having on returns and 
er demand.
past five seasons immature table 
have hit retail shelves as growers 
cash-in on the financial benefits 
ted with being the first in the

The damaging repercussions have been 
marked falls in grower returns as the poor 
eating experience turns consumers off 
grapes for several weeks.
With many growers struggling to cover 
costs and make lucrative inroads into 
both the domestic and export markets, 
they are starting to understand the 

need to adhere to grape maturity 
standards.

mandatory Code of Practice for grape 
maturity.
At the start of each season, the WA 
industry’s Code of Practice for sugar 
(°brix) and sugar:acid ratio is revised 
accordingto the previous seasonal 
conditions. To date, growers have readily 
accepted the legislation and been 
rewarded with healthy returns.
In Queensland, the table grape industry 
has spent the past three seasons 
educating the three main growing regions 
(Emerald, Mundubbera and St George) 
on the importance of adhering to maturity 
standards.
In an effort to reduce the incidence of 
immature fruit hitting the market at the 
beginning of the season Queensland’s 
GrapeConnect grower members trialled 
minimum maturity standards in 2004.

This season, the minimum standard 
program was fully implemented to great 

success.
GrapeConnect is a voluntary industry 
group of growers and marketers of 
early season grapes.
Queensland Table Grape industry 
Development Officer (IDO) 
Anne Martin said, this season, 
all growers were under more 

pressure to adhere to minimum 
standards with support from 
retailers such as Woolworths, 
Coles and independent 
supermarkets.
A major event and turnaround 
for the Queensland season 
was when Woolworths 
enlisted the support of an 
independent surveyor to 
assess sugar to acid ratios. 
Woolworths had always 
tested for sugar content but 
with new innovative testing 
equipment, the company is 
now testing for sugar:acid 
ratios to get a more precise 

maturity standard.
Ms Martin said some early 

confinement of Flame Seedless 
and Cardinals had been rejected 
from an Emerald supplier after 
independent testing found they 

failed to meet maturity levels.

Leading the
charge has been 
the Western 
Australian table 
grape industry 
who for the past 
five years has 
implemented a
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iect is a network of early 
tueensland producers and 
3 that aim to supply table 
consistent eating experience 
srs through meeting a quality 
andard. It is affiliated with the 
d’s peak horticulture group

nclude growers from Charters 
)wen, Emerald, Mundubbera 
Seorge. Wholesale partners 
at Sydney, Melbourne and 

antral markets.
said the motivation behind 

apeConnect was after past 
large consignments of 'sour 

i seriously affected consumer 
and resulted in considerable 

Titurn.
nect’s objective is to increase 
lility and commitment to the 
and promotion of quality early 
e grapes,” she said.

said in November 2004 
island table grape industry 
/ introduced a voluntary 
naturity standard on white 
apes in a bid to eliminate sour 
1 the market.
} launched a pilot maturity 
hich represented a return to 
iting in the central markets, 
fers funding independent 
ts of the maturity of their fruit,” 
;aid.
3 along the supply chain 
nplement the program which 
disincentive for stakeholders 
imature product.”
jit of the successful pilot 
day, all white seedless grapes 
y GrapeConnect growers are 
arm and in-market to ensure 
5 of a minimum sugar: acid

>aid GrapeConnect’s maturity 
for white seedless was a 
jgar:acid ratio of 22:1.

GrapeConnect’s grower 
ad different ways of testing for 
acid which they used before 
)ick.

Grape maturity can be determined from a °Brix reading in the field. (Photo courtesy of Victoria DPI, Mildura).

She said some growers still preferred 
to use tradition titration equipment to 
measure acid levels.
GrapeConnect grapes are labelled at the 
box level to notify buyers that the product 
adheres to the standard, she said.
At the start of each season the industry 
also has a major promotional campaign 
to increase retail buyer awareness of the 
GrapeConnect program.
Buyers can access a hotline to provide 
feedback and make inquiries, Ms Martin 
said.
She said GrapeConnect has held 
workshops and released information 
sheets on how to monitor and test 
maturity development and the group 
was funding in-region independent field 
maturity monitoring and consignment 
maturity 'audits' that aimed to ensure fruit 
was harvested at the correct ripeness 
before product leaves the vine.
A positive spin-off from the Woolworths 
immature fruit rejection this season 
was the adoption of maturity testing by 
growers who had previously never tested 
for acidity.
M o  I M o r + i n  c o i r l  nrrwKir̂ vr*

was welcoming to see all members of 
the supply chain realising the importance 
of grape maturity.
Mr McLean said the feedback from stores 
this season had been extremely positive 
and the product was “eating well”.
He said in the past Woolworths had tested 
for sugar content but with new innovative 
testing equipment were now able to test 
for acidity levels and have better quality 
specifications in place.
“What we have learnt is that you can get 
a grape with a high sugar content but that 
still tastes tart because the suganacid 
ratio is not balanced,” he said.
Mr McLean explained that Woolworth’s 
grape specifications do vary with variety 
and the suganacid ratios have been 
adjusted to ensure a good eating quality 
grape is supplied and sold.
“Since the start of the season we have 
had a positive response to the product 
with sales up on the number of kilograms 
of grapes sold compared to last season,” 
he said.
Mr McLean said, “Working together in a
n/^lln + »/> + U 11 /si « ■
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in Pitt floating berries in a series of sugar 
ons. (Photo courtesy of Dept, of Agriculture, WA)

s matured standards
; Grape Development Officer for 
Department of Agriculture WA, Ian 
eron, said the industry’s mandatory 
3 of Practice for maturity standards 
“the Rolls Royce of Maturity Testing 
imes.”
Cameron said it had virtually 
anteed a consistent eating product 
insumers each season with growers 
;rly adhering to the standards, 
said this year testing had occurred 
3 the start of the season, November 
on 92 grower samples with no 
claints to date.
Dod working relationship between the 
pendent inspectors, retailers, growers 
the Department of Agriculture is a 
issity so the system does not break 
i  along the chain,” he said.

A close up of the floation solution that 
guarantees all berries are the ripeness 
being tested. (Photo courtesy of Dept, of 
Agriculture, WA)

Mr Cameron said the code was flexible 
depending on seasonal conditions.
He said this season grapes were 
experiencing high acid levels due to the 
coolest November / December in 100 
years.
“As a result, acidity levels have been high 
but the Code of Practice standards have 
varied to cope with this anomaly and 
therefore prevented immature fruit from 
hitting the market early,” he said.
“The key to the code’s success is being 
able to change the parameters depending 
on the season’s conditions.”
“Standards in the 2005-06 grape code for 
the period 1 July, 2005 to 30 December, 
2005 (primarily to cover the Carnarvon 
production) have seen Dawn Seedless 
at 19.5 °brix with a sugar acid ratio 
above 30:1, Flame Seedless at 16.0 °brix 
with a sugar acid ratio above 24:1 and 
Thompson Seedless at 19.5 °brix with a 
sugar acid ratio above 24:1.”

The future
For the past five seasons the Australian 
Table Grape Association (ATGA) has 
been preaching to growers not to market 
fruit that “you won’t eat yourself”.
ATGA President Nick Muraca said the 
industry could not afford to have poor 
quality fruit on the market that competes 
with other summer fruits for a share of the 
consumer’s stomach.
Mr Muraca said technology progress had 
seen sound and simple testing practices 
made available for growers to easily test 
grape maturity.
“Today, a refractometer is one of the 
simplest methods to gauge the sugar 
levels of fruit and should be considered 
an essential piece of equipment for each 
grower,” he said.
Mr Muraca said it would be great if other 
states could introduce a similar system 
to Western Australia, where a code of 
practice is established.
“While it is clear both WA and Queensland 
have implemented working strategies 
to eliminate the onslaught of immature 
fruit hitting the market at the start of 
the season, other growing regions have 
a lot to learn from their experience,” he 
said.
Ms Martin said there had been much 
pressure on the horticulture industry to 
remain competitive with lots of challenges 
from international imports.
She said unless the industry improved 
its ability to supply a consistent eating 
experience it was not going to satisfy the 
domestic consumption levels the industry 
required to survive.
“The industry is still trading as a 
commodity therefore it needs to work 
together to improve supply and quality,” 
she said.
The ATGA supports all retail outlets in the 
promotion of Australian table grapes.



reat to Horticulture Hotline funding
orian Department of Primary 
s (DPI) recently advised 
iraysia grape industries 
ble and dried) that it 
ded not to fund the 
that operates the 
jre  Hotline beyond 
2006.
ntatives of the three 
idustries met with the 

DPI on 2 December, 
provide initial feedback 

i advised that the current 
the service is $68,000 
inum without field 
lg, and $95,000 with field
>g-
line has operated for 17 
d provides public information 

and disease control and 
tly, Bureau of Meteorology 
warnings. The information 

;sible via phone, fax, text 
s, SMS alerts or the website 
ii.vic.gov.au

The Bureau of 
Meteorology only issues 

disease warnings, but only 
if the disease risk can be verified by an 
appropriate expert.
Currently the Horticulture Hotline enables 
expert diagnosis and timely validation of

infection periods to be provided. 
Growers have found the downy 

mildew warnings to be of 
enormous benefit.

The outcomes of reduced 
chemical use and better 
control of diseases is good for 
all of society.

The Australian Dried Fruits 
Association (ADFA) considers that 

the DPI decision to discontinue the 
service has been made on costs 

without proper consideration of other 
outcomes and benefits derived from 

operating the hotline.
As a result, ADFA has requested 
the DPI undertake a proper
evaluation of performance in terms 
of cost benefit, value to community, 
outcomes achieved and alternative 
models for future operations.
And that any evaluation is to 
be done in consultation with 
industry, agribusiness and other
stakeholders.

a Simes of Spain present the latest addition to  
* range of quality tying and staking products.
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high grade carbon steel with replaceable 
springs the B3000 is a quality tool, tried 

and tested in Australia.
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Drocessors and growers tackle
ntamination is an issue that is not new 
he dried fruit industry.
fact, growers are well aware of 

penalties and consequences if 
itaminants such as spiked weed 
ids, snails and stones are found in fruit 
3 on delivery to processors.
i industry also regularly communicates 
l growers about contamination issues 
)ugh newsletters, training programs, 
wer forums and the press. The 
stralian Dried Fruits Association 
)FA) has also provided current 
wers with a copy of the revamped 
FA Dried Grape Production Manual 
t has a section on contamination.
tt season, the industry will see 

major processor Sunbeam Foods 
Dduce a more severe penalty for 
taminated fruit.
itter sent to growers in mid December 
ed that “Sunbeam Foods will have 
ero tolerance of spiked weed seeds 
ch include Gentle Annie, Three 
nered Jack and Californian Puncture 
sd.”
le past, a penalty of up to $100/tonne 
been incurred for spiked weed seeds 

id in fruit bins, but now the processor 
reject delivery.”
ibeam will assess each bin of fruit 
lelivery for quality and contaminants, 
i  contaminant is found, then all 
ir bins will be checked and this can 
jde tipping of bins. Penalties will only 
ly to that part of the load in which 
taminants are found and the rest are 
jived as “clean”. In the case of spiked 
id seeds, only the contaminated bins 
be rejected.
jit is to be rejected, then Sunbeam will 
fy the grower so that they can come in 
view the fruit and/or make transport 
ngements to take the fruit back, 
late, fruit that has been contaminated 
glass has been classed as having no 

imercial value and is then destroyed. 
:A Industry Development Officer 
)), John Flawtin, said Sunbeam had 
Based the penalty relating to spiked 
d seeds because of the significant 
3 to consumers and increased 
:essing costs to them.
said growers had been diligent with 
>ect to contaminants in fruit and most

Director of Clyne Foods, Norm Clyne, 
said they would impose similar penalties, 
“because we too are pushing for quality 
which starts on-farm.”
The push for a higher level of awareness 
among growers is, in part, a result of 
consumers’ demanding a higher quality 
product than in the past.
With this in mind, Australia’s dried grape 
growers are on track to controlling the 
amount of contaminants in fruit and 
delivering a premium product. This is 
important to maintain the industry’s 
credible reputation both in domestic and 
export markets.
Mr Clyne reiterated that dried fruit was not 
the product of a sterile factory; therefore 
contamination could easily occur from 
snails, spiked weed seeds, stones, glass 
and other non-fruit items.
Fie said that growers should continue 
to make every endeavour to prevent 
on-farm contamination by using quality 
farm practices and keeping farm records 
including spray diaries.
Mr Hawtin said most growers were 
now more aware of the need for good 
management techniques on farm, to 
complement the efforts by the processors 
to eliminate contamination.
Fie said the industry’s Quality Assurance 
program focused on contaminants and

Flowever, today processors face the risk 
of litigation if contaminants are found in 
dried grapes and so they are not willing 
to take any risks.

Sunbeam Foods General Manager for 
Domestic Fruit Supply, Chris Ellis, said 
contamination scares could also severely 
damage the industry's image and 
consequent sales.

“Australia’s ability to sustain price 
premiums in both the domestic and export 
markets depends on growers maintaining 
our high quality status,” he said.
“Today’s growers know that producing 
dried fruit is about being 100% committed 
as a professional food producer.”
While annually, less than 5% of the total 
dried fruit intake at Sunbeam Foods may 
be impacted by a penalty or deduction, 
Mr Ellis said in order to reduce the figure 
the company had doubled the penalty 
up to $100 or $200/tonne depending on 
the number of snails or stones found in 
delivered fruit.
However, Mr Ellis added that there 
had been a significant reduction in 
contaminants in dried fruit over the past 
five years because of the adoption of 
new production technology, heightened 
levels of penalties and industry quality



itaminants
penalty schedule, sessions at grower 
forums and grower visits to the 
processing plant.

He said as fruit cleanliness was the 
responsibility of both the grower and 
the processors. Sunbeam was keen 
to work closely with the industry to 
further heighten awareness of 
contamination concerns and prevention 
measures.
Mr Swain added that as new technology, 
such as the swingarm trellis, was 
adopted, contamination by spiked weed 
seeds was falling.
Mr Clyne said Clyne Foods was 
supplying free spray diaries to the 
company’s grower clients, visiting 
properties and explaining the best quality 
practices.
Mr Hawtin reminded growers that they 
could refer to the ADFA Dried Grape 
Production Manual to obtain a guide to 
ways of minimising their contamination 

'ctor checks for any metal contaminants missed during processing. risks.
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Success is based on great teamwork. 

And great teamwork is based on all 

the team playing their part.

That's where Landmark comes in to 

play. We partner with you by supplying 

a comprehensive range of products, 

services and specialised advice which 

is localised to your particular region. 

And, Landmark only stocks reputable 

products, so you can feel assured that 

they will help enhance your productivity 

and yields.

If you would like to know how 

Landmark can help you grow your 

business, then call or drop into 

your local Landmark outlet.

www.landmark.com.au

http://www.landmark.com.au


ational Biosecurity Plan for Viticulture
5nt times, a number of horticulture 
'ies across the country have 
ped National Biosecurity Plans as 
the preparation needed for dealing 
Dtential pest and disease threats.
:urity plans ensure that industries 
/vare of the latest risks to each 
ry and outlines contingency plans 
sk strategies in the event of an 
outbreak.
ustralian Dried Fruits Association 
>) and Australian Table Grape 
iation (ATGA) attended a 
lal Vine Health Steering 
littee meeting in Adelaide 
vember where they were 
3d on the Biosecurity Plan 
iticulture (covering wine, 
and dried grapes) and 

iss being made towards 
:ure’s involvement in the 
haring agreement between 
ry and government.
Jiosecurity Plan for Viticulture has 
developed by Plant Health Australia 
, relevant State and Federal 
:ies and members of the wine and 
grape industries. The plan provides 
is for determining pests, analysing 
and putting in place procedures to 
e the chance of pest incursions 
nimise the threat if an incursion
3.
involved in developing the National 

curity Plan included:

entifying and documenting key 
reats to viticulture.

sveloping an agreed emergency 
ant pest priority list.

ndertaking and documenting 
)propriate pest risk assessments.
eveloping an industry risk mitigation 
an.
eveloping a generic incursion 
isponse plan.
eveloping pest-specific contingency 
ans for high priority pests, 

greeing on, and documenting 
ie roles and responsibilities of 
akeholder groups, 

eveloping communication and 
ansultation strategies, 

eveloping a review strategy.

■  Risk mitigation plan.
■  Contingency plans and response 

management procedures.
■  Awareness material.

The Emergency Plant Pest 
Response Deed (EPPRD)
A number of plant industries have signed 
the Emergency Plant Pest Response 
Deed (EPPRD) negotiated between PHA 
and the Federal Government. The deed 
clarifies responsibilities and activities

if an incursion occurs. It provides a 
mechanism for industry and governments 
to raise funds for the eradication of 
emergency pest incursions in a timely 
and efficient manner. It also seeks to 
provide the following key outcomes:
■  Cost minimisation for all parties.

■  Early detection and response.

■  Ensuring rapid response to exotic 
pests.

■  Ensuring decisions to eradicate 
are based on appropriate criteria 
(technically feasible and cost 
beneficial).

■  An agreed list of potential emergency 
plant pests.

■  An industry commitments biosecurity 
and risk mitigation and a government 
commitment to best management 
practices.

■  Cost sharing/payment of eligible 
costs.

■  A cap on contributions (based on 
gross value of production).

■  An effective industry/government 
decision-making process.

■  A limit in scope (to only cover exotic

pest threats relevant to PHA member 
industries).

PHA is optimistic that the wine grape 
industry will sign the cost-sharing 
agreement in 2006. They are also keen 
to get the table grape and dried grape 
industries to sign up.

Pest categorisation
Determination of the percentage of 
government and industry funding is 
dependent upon the pest category 
(Table 1).

Pests are categorised according 
to their potential impacts on 
human health, environment, 
regional and national economies, 
trade and market access and 
control and production costs. 
Where a number of industries are 
affected, the response costs are 
divided according to the number 
of industries affected.

Further grower reimbursement of costs 
incurred as part of an eradication 
program would include: loss of profit from 
the crop destroyed; direct costs of the 
Response Plan incurred by the owner; 
replacement value of any capital items 
destroyed as part of the Response Plan; 
depreciated replanting costs; depreciated 
loss of profit during the non-bearing 
period of immature vines; and the value 
of any stored produce on-farm that might 
be destroyed as part of the Response 
Plan.

All Australian Governments 
committed
The Federal Minister for Agriculture, 
Peter McGauran, announced on 25 
October, 2005 that all Australian 
governments had ratified the cost
sharing agreement. He also advised that 
many other industries had signed the 
agreement.
He reminded growers that industries that 
are not signatories to the EPPRD (or 
cost-sharing agreement) will not have 
a say in the management of a pest or 
disease eradication program or receive 
cost reimbursement from government if 
eradication commences.

Table 1. Pest categories and funding responsibilities outlined in the EPPRD.

..industries that are not signatories 
to the EPPRD will not have a say in 

the management of a pest or disease 
eradication program or receive cost 
reimbursement from government...

They are also keen to get the table grape 
and dried grape industries to sign up.



toria reviews biosecurity legislation
rerhaul of plant biosecurity 
s underway to ensure that 
dcoIs are in place to protect 
iinst devastating pests and

Proposals to improve consultation with 
industry are also under consideration.
The Sunraysia Horticultural Alliance was 
briefed on the initial proposals in early

November and along with all industry 
stakeholders will have the opportunity to 
make a written response to the Discussion 
Paper due to be released in early 2006.

an Department of Primary 
DPI) is reviewing the key 
cf the plant biosecurity 
uding: powers to respond 
pest or disease detection, 
ecurity powers, labeling and 
certification systems and 

id enforcement.
•roposals aimed at improving 
>n, monitoring, controlling and 
Df plant pests and diseases 
inder the Plant Health and 
icts Act 1995 have been 
information seminars held 

tate.
> current legislation under 
n include: powers to respond 
iction of a weed that does not 
Victoria, and a mechanism 

for the government’s 
es under the Emergency 
Response Deed (EPPRD). Biosecurity: Protecting Victoria against devastating pests and diseases.

MET CLIP
d net joining costs and hours from the time taken in the 

erection and recovery of nets.
itall and even easier to remove, 
utting or untying.

nake an easy cheap alternative 
nent net enclosure.
. out and stop the nets from 
;rries and other fruit in the wind, 
e used to anchor nets to a ground level wire or to enclose fruit

i Safety Yellow long life polyethylene for easy visibility in
f dropped on the ground.
clable
nend an alternate left/right overhead crossing or “plaiting” of 
es and fastening with the Net Clips to produce a bird proof

TWIST CLIP
Slash your irrigation line fixing costs.
• Made in the same long life recyclable 

P.P. material as the drip lines
• No tools, no aches.
• Can be used on drip or mist systems.
Ideal for sloping sites as drips fall when they make contact 
with the Twist Clip therefore you water your plants not the 
post at the bottom of the hill.

TW IST CLIP PRICES
Twist C lip  18mm Twist C lip  27mm
$38.00 per 1000 Plus GST and Freight S66.00 per 1000 Plus GST and Freight
Free delivery of orders over 8000 18tmn Free delivery of orders over 4000 27mm
Twist Clips within Australia. Twist Clips within Australia.

Trade and Export prices on application.

commended that an occasional Net Clip be used to secure the 
op trellis wire to limit the wave motion created by the wind.

NET CLIP PRICES
$38.00 per 1000 Plus GST and Freight, 

delivery of orders over 8000 Net Clips within Australia.
Trade and Export prices on application.

Visit our website or contact us fo r  more information

fw.svpindustries.com/products/net.htin
a

ustralia and V-<

Visit our website or contact us fo r  more information

www.svpindustries.com/products/net.htm
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http://www.svpindustries.com/products/net.htm


i step closer to unveiling the 
auses of berry collapse

DPI’s Kristen Pitt taking measurements of berry growth on the berry collapse field trial at 
Euston, south west NSW. The impact o f on- and off-label use o f GA and CPPU on berry growth 
and development are being assessed as part o f a strategy to try and establish linkages between 
the changes in berry development brought about by modem table grape management practices 
and any subsequent development of berry collapse.

archers are one step closer to 
rstanding the underlying causes of 
estructive condition in table grapes 
i berry collapse.
ge trial has commenced in a bid 
sist table grape growers whose 
; of Thompson Seedless have 
affected by the disorder since 

st became prominent about 
seasons ago.
most notable symptom of 
iisorder is a loss of turgor 
e lower portion of the berry 
is to shrivel. Longitudinal 
> of brown discolouration or a 
inence of internal veins may 
occur in the early stages, but 
3 not always seen by growers.
ipson Seedless has been 
major variety affected, but 

' collapse symptoms have 
been observed on Crimson 

Hess, Sultana, Red Globe and 
nuscat grapes.
:ted fruit is unsaleable due to its 
tractive appearance and sickly sweet

marchers located in the Sunraysia area 
SIRO Plant Industry and Victorian 
artment of Primary Industries (DPI) 

working collaboratively on the 
lem with industry support.
ier of the “Causes and prevention 
able grape berry collapse” project 
)4010), Michael Treeby, estimates 
/ collapse to have cost the industry 
;cess of $30 million. This was during 
ast major occurrence of the problem 
e 2000/2001 season.
said very little was known about why 
y collapse occurred.
wers are desperate for a solution, 
y collapse has become a significant 
ilem for the table grape industry 
developing a means to reduce or 

inate the problem is a priority,” Dr 
•by said.
3ld trial has been set up at Euston 
ivestigate those vineyard practices 

distinguish Thompson Seedless 
iuction from normal Sultana 
iuction, and might be associated with 
y collapse.
itments include on- and off-label 

of gibberellic acid (GA), CPPU

two to three, weeks to monitor berry 
development.
He said part of the strategy was to try and 
establish linkages between the changes 
in berry development brought about 
by modern management practices and 
any subsequent development of berry 
collapse.
“Last season berry collapse was 
reported more, possibly because market 
conditions meant many growers left the 
fruit on the vine longer,” he said.
“We will also be leaving fruit on the vine 
for as long as possible during the trial 
to maximise the likelihood of symptoms 
developing.”
While the results of the trial are still some 
way off and will need to be replicated next 
season, work is continuing on establishing 
possible causes of berry collapse.
A survey was distributed with the 
November/December issue of The Vine 
to try and identify factors linked to the 
occurrence of berry collapse.
Dr Treeby said it was important that, this 
season, growers observed their vineyards 
closely and completed the survey to help 
researchers make relevant linkages with 
the disorder.

we direct our resources toward those 
areas most likely to lead to effective 
means of control, and the survey is a 
good means of gathering the information 
that is already out there to provide us with 
more focus,” he added.
DPI’s Kristen Pitt, also working on the 
project, said growers’ obersatons of 
when the disorder was first seen, and in 
which part of the vineyard, were crucial in 
gaining an insight into the problem.
“Survey responses from growers who 
didn’t get the problem are as important as 
responses from growers who did because 
we need to ask what distinguishes those 
two groups of growers,” she said.
The project is a collaboration between 
CSIRO Plant Industry at Merbein and 
the Victorian DPI at Irymple. It is being 
supported by Horticulture Australia 
Limited (HAL) in partnership with 
Australian Table Grape Association 
(ATGA), and has been funded by the 
national table grape research and 
development (R&D) levy. The Australian 
Government provides matched funding 
for all HALs R&D activities.
Contact: Michael Treeby 
CSIRO Plant Industry, Merbein 
Tel: (03) 5051 3100



pandlng the table grape 
b on the world

' 6

nTable Grape 
(ATGA) is 

i the internet 
)mmunication 
growers and 
i transparent 
the industry, 
utive Officer 
is welcomed 
of bringing 
inology into 
and making 

lore accessible.
will be another avenue for 

:cess up-to-date information 
dustry,” he said.
ming to have a private 
nembers of the ATGA to 
ites of meetings, allow 

feedback and ensure the 
as another tool to better the

The ATGA website will look good and be informative to the industry.

is important that growers have access to 
as much information about the production 
and marketing of each of these varieties 
so that they can make an informed 
decision.
AgriMedia has been contracted to build 
the website in conjunction with the 
ATGA.

Mr Perring said that once 
online he would train one or 
two key people within the 
industry to manage the 
system. “One of their key 
roles will be to upload 
information as it comes to 
hand to ensure that growers 
stay abreast of technology 
breakthroughs and
valuable market insights,” he 
added.

Mr Scott said he wanted to encourage 
growers to utilise the website and to 
ensure that it effectively fulfils their 
needs.
“Growers need to sit down in front of 
their computers and get familiar with the 
website and then let us know what they 
think of it,” he said.

e website will also be able 
ormation about table grape 
seasonality from the various 
s, production, key contacts 
in the industry articles from 
ssearch and development 
3s and more.

Project Manager, Craig Perring said the 
website was designed to ensure that an 
ATGA branded website would provide 
key information and act as a whole of 
industry tool for communication, both 
internally and externally.
“Our brief has to been to create a website 
that ensures there is transparency on

“The website is not just for growers 
though.
“In order to boost the profile of the 
Australian table grape industry, the 
website will have pages and links that will 
provide useful information to consumers, 
retailers and school children,” Mr Scott 
said.



fisa extension may help solve

re it clear: It is important for growers to explain to workers the correct way to harvest fruit.

“What we need is for growers to 
register their interest in workers 

as soon as possible... ”

iove by the Federal Government 
extend Working Holiday Maker 
as to a second year may help 
e the labour shortage burden for 
Nets this season.
t November, the government 
J people completing at least three 
iths seasonal harvest work in regional 
;tralia could have their Working 
iday Maker Visas extended.
DEC National Harvest Labour 
rmation Service (NHLIS) Manager, 
< Polwarth, said the move had ignited 
>ositive response from international 
kpackers with a significant increase in 
number of calls to the service.
Polwarth said at this time of year there 
Id be up to 90-100,000 backpackers

“This year the figure has risen 10% 
due to the extension to the Working 
Holiday Maker Visas and now we are 
faced with an oversupply of workers,” he 
said.
“What we need is for growers to register 
their interest in workers as soon as 
possible so we don’t lose them.”
He said growers could either register 
interest for workers on the internet at 
www.jobsearch.gov.au/harvesttrail, visit 
a Harvest Labour Office in their region or

So, is the horticultural industry a 
step closer to solving one of growers’ 
most frustrating headaches -  finding 
labour to pick this season’s crop? 

The Australian Dried Fruit 
Association’s (ADFA) Chairman, 

Peter Jones said yes, but only if growers 
were organised and started to order their 
harvest labour requirements now.

Mr Jones said while the dried fruit 
harvest did not kick off until mid-February, 
growers had to notify their required labour 
force early so backpackers can work out 
their itinerary now and not go elsewhere. 

He said if growers did not move fast, 
unfortunately, come February, there could
H rv f~\ nrvrvrl tr\ + / onrl ^InrJ m A r n  u m r l / A f A

http://www.jobsearch.gov.au/harvesttrail


sonal labour shortages
envisages that the creation 

Working Holiday Maker Visa 
encourage working holiday 
iove to regional areas and 
lasonal work.
yer, growers may sponsor a 
fay maker to work for up to 
i a Long Stay Business Visa, 
ed the position is skilled, and 
as the relevant qualifications 
5 to do the job.

ale for a Working Holiday 
must be aged between 18 
e no dependents, and be 
one of the countries with 
Working Holiday Maker 
3: the United Kingdom, 
therlands, Japan, Ireland, 
ta, Germany, Denmark, 
way, Hong Kong, Finland, 
ce, Italy, Belgium, Estonia,

plan to find more

g the horticultural industry 
re harvest labour shortage 
jstralia’s major farm lobby 
ational Farmers Federation

ber, the NFF released its 
:age Action Plan just prior 
il Government agreeing to 
orking Holiday Maker Visas, 
lendations in the NFF’s 
i Plan include:

the perceptions and 
s of those working in 
3 and people that may be 

in working in agriculture 
ie basis of a campaign to 
/ork in agriculture and living 
I Australia.
awareness of skill levels 
to work in agriculture 

:hnological and scientific 
lents.
nd government to seek to 
ie negative connotations 

hands-on ‘farm skilled’

resource management 
to be more effectively 
n Australian farms

International workers are being attracted by new Visa rules.

business success, rather than 
compliance.

■  Along with the promotion of existing 
migration visas, create a Guest 
Worker Visa to resolve acute labour 
shortages for seasonal work. A 
discussion paper on migration is an 
appendix to the plan.

Mr Jones said the Guest Worker Visa 
option, while only a small part of the 
Labour Action Plan, was being pushed 
by the horticultural industry as a concept 
worth further assessment.
However, Mr Jones said it had received 
a cool reception from the Federal 
Government following comments from 
both the Treasurer and the Prime 
Minister.
The NFF says that it has been 
overwhelmed by the number of 
submissions responding to the NFF 
Migration Options Paper, which includes 
the concept of a Guest Worker Visa and 
that the responses would help form the 
basis of a position paper that will be 
presented to the Federal Government

the temporary entry of lesser skilled 
overseas nationals to work for a short 
period of time undertaking seasonal 
duties on Australian farms”.

The NFF has called on the support 
of the Federal Government to 
work “cooperatively with the 
agriculture industry to develop a 
feasibility study and subsequent pilot 
program into the introduction of a Guest 
Worker Visa”.

Guest workers would be selected 
from the Pacific Rim countries 
and/or countries receiving aid from 
Australia. The workers would be selected 
from rural areas to allow their skills 
gained in Australia to assist in long-term 
agricultural development in their own 
country.

The workers would only be allowed 
a short-term stay to minimise any 
consideration to overstay the visa and 
only approved farmers and labour 
agencies would be able to participate in
tho  nrnnram



Benchmarking assists irrigators
iraysia dried fruit and table grape 
wers have the chance to be part of 
major benchmark study comparing 
3rent irrigation methods.
! Victorian Department of Primary 
jstries (DPI), study already includes 
sr growers from the region.
:orian DPI Benchmarking Technical 
cer, Zoe Toll said many growers 
ticipating in the study were surprised 
heir water use and found they could 
antially reduce irrigation amounts 
le still maintaining yields.
e furrow irrigator went from using 
average 11 megalitres per hectare in 
2/03 and 2003/04 to using almost half 
amount in the 2004/05 season. The 

at thing was that his yields remained 
)le resulting in a greater return per ML 
rater used,” Ms Toll said.
gation benchmarking helped him to 
that he was successful.”
Toll said it was often difficult to 

re out whether a particular irrigation 
edule was efficient and where growers 
Id squeeze a few more profit dollars, 
ation benchmarking allowed growers 
see seasonal performance changes 
shows where they are doing well and 
;re there is room for improvement, 
study gives growers the ability to:

See where they lie with their own 
irrigation performance.
Monitor changes in irrigation 
performance over several seasons.
Compare their own performance with 
others in the industry.

Irrigation Benchmarking Project 
only possible through the valued 
Ivement of 36 dried fruit and table 
>e growers, offering a total of 82 sites. 
:k sizes, grape varieties, irrigation

systems, scheduling methods, soils and 
management methods vary greatly within 
the group.
Growers select the sites they want 
included in the program, whether big or 
small. Information collected during the 
benchmarking study includes:
■  The amount of water used per crop 

and variety.
■  Preferred methods of irrigation 

scheduling.
■  Preferred irrigation systems.
■  How efficiently the grower is 

irrigating.
■  Yields, returns and costs of crop 

production.
At the end of the irrigation season the 
grower and benchmarking officer work 
through a questionnaire, filling in all the 
above information.
Ms Toll said growers routinely record 
irrigation hours and amounts of water 
used on each crop so the project does 
not create any additional work for the 
grower. The benchmarking officer then 
collects, collates and interprets the data.
She stressed that the information given 
to the program is completely confidential 
and it is solely up to the individual grower 
whether they want other growers to know 
their information.

Ms Toll said participants came away from 
the irrigation benchmarking workshops 
with new ideas and renewed enthusiasm 
and drive. Some growers had been 
inspired to seek further information on 
installing scheduling equipment like the 
EnviroSCAN® so that they could match 
their irrigation applications to the crop’s 
needs.

Consolidated views of the yields that 
were achieved over three seasons and 
the amount of water applied (Figures 1 
and 2) show water needs vary between 
crops. Growers in the program benefit 
from being able to see how each of their 
individual crops perform seasonally.
“Dried fruit irrigators who used some 
type of soil moisture monitoring tool 
(capacitance, tensiometers, gypsum 
block) on average used 25% less water 
and yielded 24% greater than those who 
used experience only. This suggests that 
there is room for irrigators to improve 
their irrigation performance with some 
kind of new technology,” she said.
During the three irrigation seasons 
surveyed, drip irrigation systems in dried 
fruit vineyards used an average of 14% 
less water and produced 15% more gross 
return per ML than low-level systems 
(Figure 3).
Similarly, in table grape vineyards, drip 
irrigation systems used an average of 
27% less volume of water, were 23% 
more water use efficient and produced 
25% more gross return per ML than low- 
level systems during the three irrigation 
seasons surveyed (Figure 4).
Ms Toll said that in terms of irrigation 
efficiency on table grape properties, 
many low-level sprinklers performed 
within the recommended range of 85- 
90%, enough to remove damaging salts 
from the root zone.

More growers needed
More dried fruit and table grape growers 
are needed to improve the program.
A small proportion of the growers in the 
Sunraysia region are participating in the 
program, but with a greater number of 
participants the project will deliver better 
results, Ms Toll said.

2005 outcomes



aise performance
the program is to determine 
oest irrigation management 
r various crops, with the 

improved water use for 
the Sunraysia region.
ng to lose, but a lot to gain 
n benchmarking,” Ms Toll

“All it takes is a few hours of your time 
throughout the year. In return you’ll get 
a record of your irrigation system and 
management against production, as well 
as how your system performs against 
others in the region.”

Dried fruit or table grape growers

interested in joining the benchmarking 
group should contact the Victorian 
DPI.
Contact: Zoe Toll
Benchmarking Technical Officer, Vic DPI
Tel: (03) 5051 4500
Email: zoe. toll @ dpi. vic.gov.au

appbed (ML/ha) 2002/03 CZZ3 Wator applxxl (ML/ha) 2003/04 □  Water applied (ML/ha) 2004/05 
(t/ha) 2002/D3 -X -Y ekJ (t/ha) 2003/04 Yield (t/ha) 2004/05

Furrow Undertree Overhead Drip Overhead Undertree
System Type System Type

1 and irrigation water applied for different system Figure 4 -  Yield and irrigation water applied for different system 
ruit. types -  Table Grapes

if arm Fresc 
Id a I 
travel

N ufarm  Fresca™ - trusted g lobally.
Premium protection of harvested table grapes 
during storage and transport is critical. The dual 
release activity of Nufarm Fresca provides a high 
initial release of sulphur dioxide (SO2). A slow 
release of sulphur dioxide follows providing 
premium disease control over an extended 
period of time.



ibeam Foods revises 
wer payment 
ingements
Australian Dried Fruits Association 
:A) has expressed regret that 
)eam Foods has had to implement 
ficant changes to grower fruit 
nents for season 2006.

4 Chairman, Peter Jones said 
Deam had written to grower clients 
sing that the changes were necessary 
luse of the company’s 2005 financial 
)rmance and the present level of debt 
inventory of the Sunbeam Foods 

jp Ltd, and need to better manage 
ash flow.

se issues were made public at 
recent Mildura Co-operative Fruit 
ipany (now Sunbeam Foods Group) 
jal General Meeting where the 
pany’s financial position, 2004/05 

and outlook for 2005/06 were 
jssed. It was made clear at the 
ting that the company would move 
<ly to tighten financial controls, limit 
;nditure and sell assets to reduce the 
load”.

ceam Foods has announced that 
3 vine fruit payments will comprise - 

r ivn navments. with the first navmant

payments of 15% of the total payment 
in July, September, November, and 
February.

■  There will be no cash payments.

■  There will be no Harvest Advances. 

Mr Jones said Sunbeam’s tighter 
financial management would have a 
significant impact on growers at harvest 
as traditional payment arrangements that 
had been in place for many years would 
no longer be available.

“For the past few weeks, we have been 
working with Sunbeam through the 
ADFA/Sunbeam Foods Consultative 
Committee and grower Board members 
to achieve the best possible result for 
growers from these changes.”

“ADFA welcomes the decision to make 
a 40% first payment to be followed by 
four remaining payments of 15% over 
eight months, as this will help offset 
the loss of the harvest advance and 
access to the cash option. ADFA argued 
strongly for a higher first payment of 40% 
(rather than the original 20% proposed) 
and recommended that if necessary it 
should be achieved by ‘trading off’ the 
cash option and access to the harvest 
advance.

“The ADFA recoanises that a 40% initial

paid until 30 days from the end of 
the month of fruit delivery. “All grower 
representatives on the Board and 
Consultative Committee argued
unsuccessfully for the first payment to be 
made earlier,” he said.

“After assessing these changes,
ADFA considers that the overall 
result will ensure equal treatment for 
all growers and the resultant
administrative efficiencies should help to 
reduce costs and help maximise grower 
returns”.

Mr Jones said the ADFA welcomed 
the new business partnership between 
Sunbeam Foods and the National 
Australia Bank (NAB) which will enable 
grower clients (of Sunbeam) to access 
finance via a Seasonal Advance against 
the value of the 2006 crop delivered to 
Sunbeam.

“Although there are certain loan criteria 
to be met, this initiative will help meet 
the requirements of dried grape growers, 
particularly those who may previously 
have used the Harvest Advance or Cash 
Option.”

Mr Jones concluded by saying that it 
is imperative that growers with high
horucct lahni ir rnctc chniilH rnnciHor



ish flow for the entire harvest

if dried grapes
dried grape variety during 
onths to 31 October 2005

its 2007 tonnes 

as 10,969t

i 2733t

15,709t

ared to the same period 
>se figures show that total 
1660t higher. Imports for all 
higher, with Sultana imports 
jrrant imports up 209t and 
/ine fruits imports up 1176t 
shod.

tal imports for the five years 
I show an annual fluctuation 
800 and 3700t. During that 
lports have been as low 
i 2004/05 and as high as 
)3/04

the grading

•onjunction with the industry 
is continued to assess the 
icreasing the objectivity of 
iding system.

roup established to guide 
s looked into the potential 
new technologies including

Near Infra-red Spectroscopy (NIR) for 
measuring colour. They have agreed 
that the focus should turn to the potential 
application of digital imaging technology 
for measuring the colour of dried grape 
samples.

As a result, ADFA has had funding 
approved by the Australian Dried 
Vine Fruits Trust to engage a Bacchus 
Marsh based company, Colour Vision 
Systems, to provide a dried grape sample 
testing system including software and 
hardware.

This work is now underway and it 
is expected that the new sample 
testing system will be commissioned 
and available for use by both 
Sunbeam Foods and Clyne Foods during 
the 2006 harvest. If everything goes 
to plan, the new system may be run in 
parallel with the existing visual grading 
system.

With the new system, each sample 
will be photographed in a uniform light 
box and the ‘fruit-sorting’ software will 
enable the sample to be assessed 
against a predetermined set of standards 
(colour ranges) resulting in an accurate 
breakdown of berry colours being 
recorded.

The ADFA and both processors have 
agreed to review the appropriateness and 
relevance of the existing grading system

to current market requirements, over the 
next few months.

ADFA Dried Grape Production 
Manual
In recent months, the updated ADFA 
Dried Grape Production Manual has 
been sent to all financial members and 
other growers who delivered five or more 
tonnes in 2005.

If you are current grower who meets 
this criterion and have not received 
a copy of the manual, please contact 
the ADFA on (03) 5023 5174 and 
following confirmation of your continued 
involvement in the industry, a copy will 
be sent.

Review of Australian Dried 
Fruits Strategic Plan 2004 
-2007
The ADFA Board of Management 
has begun the process of reviewing 
the Strategic Plan originally adopted 
in mid-2004. The Board met in 
early December 2005 and reviewed 
Goal 1 {We will increase industry 
investment, innovation and viability) 
and the relevant objectives and 
strategies.

It is intended that the revised Strategic 
Plan will be presented to the annual 
ADFA Federal Council meeting in July 
2006 for endorsement.

GS TRELLIS SUPPLIES
ts and Services:
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ig , Leaf Plucking, Cutting and W etting 
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tarting the new year on the right foot
i you all had a good Christmas and 
new year.
ou read this our Queensland, 
im Australia and Northern _ 
try growers will be nearing the 
f their season and I hope all has 
well and wish all the best to the 
ysia growers as they gear up for 
sr busy harvest period.
news came to the Australian 

Crape Association (ATGA) at the 
f writing with the announcement 
he ATGA was successful on 
awarded an Action Partnership 
The objectives of the grant 

at improving the profitability, 
nability, competitiveness, 
nee and self-reliance of the 
ry.
ATGA will use the Action 
arship funding for projects 
led to boost the industry’s 
ship, communication and 
;ss skills, and to enhance its 
tion for producing high-quality 
his will help the industry tackle 
ajor challenges, including the 
f some export markets and the 
ig presence of overseas fruit 

domestic market along with 
sed local production.
ity
af events have occurred since the 
sue of The Vine. ATGA President, 
luraca, and I recently conducted a 
the Melbourne and Sydney central 

ts to assess our promotional 
lign and observe the quality of fruit 
market.

imer research tells us that if poor 
1 fruit is purchased by the consumer 
t takes as long as eight weeks 
that consumer buys grapes again.

; imperative that good quality fruit is 
3re in the market.
quality grapes can only hurt you 
ake it hard for the grower who does 
;e good quality fruit. As an industry 
sed to address this problem and 
i that there is consistency in the 
■ of fruit available to consumers.
Western Australian code of practice 
jood example of how to achieve 
tent good quality fruit amongst

Whilst Wpstprn AiiQtralia hac

greater returns and improve 
expectations in the long run.
Promotions

market

WIN awish
this Christmas!

Part o f the promotion material used in retails outlets 
around Australia.

The ATGA promotions project, 
administered by Horticulture Australia 
Limited (HAL), has commenced its 
first stage to promote the early fruit 
from Queensland, Western Australia 
and the Northern Territory. Over 
300 government buses and trams in 
Melbourne and Sydney have our new 
promotional theme ‘grape time anytime’ 
on their side in bright colorful posters. 
There has been in-store (supermarkets) 
promotion competition with first prize of a 
house boat trip, and two prizes of plasma 
televisions.
Melbourne Markets has certainly 
embraced the campaign. Mary Stewart 
of the Melbourne Market Authority (MMA) 
has been proactive in distributing point 
of sale (POS) promotional material to 
independent retailers and the MMA has 
a section on their website highlighting the 
promotion.
Whilst in Melbourne one couldn’t help 
but notice the wholesalers who were very

the greater supply of grapes available at 
that time.
Other aspects of the campaign include 

recipe ideas using grapes which have 
been distributed to various food and 
household magazines and a pitch at 
the younger generation enticing them 
to have ‘grapes on the go’.
Market access
The ATGA continues to work strongly 
on market access into China.
A market access team has been 
formed and includes ATGA delegates 
along with experts from various 
facets of the industry, including David 
Eagling of Victorian Department 
of Primary Industries (DPI). Other 
personnel, including exporters, will 
be called upon to give expert advice 
as needed.
The aim is to achieve a workable 
protocol that suits everyone in the 
industry.
Correspondence has been sent to 
Biosecurity Australia (BA) requesting 
a senior direct contact person to help 
with establishing the protocol.
Communications
The ATGA website is nearly ready 
for launch. The format is currently 
in draft format and has been distributed 
to delegates for comment and 

feedback. It is expected that the web-site 
will be available on line early in the new 
year.
This will be an excellent medium of 
communication bringing information to 
growers. There will be a private section 
on the website where only growers will 
have access to. This will enable growers 
to receive industry information such as 
minutes of meetings, information on 
the latest research and other specific 
industry information first hand.
I am sure that in time, as growers become 
more familiar with the layout of the site, 
they will look forward to using it regularly 
as a basis of keeping up to date.
Levies
All growers are reminded that the 
national research and development and 
marketing levies are to be collected at 
the first point of sale. The onus is on the 
purchaser to collect and remit the levies 
as per the regulations. Be reminded that



'at grapes for growers and
tsumers
Die grape industry is dwelling 
ess of a new consumer 
;at flavoured variety that has 
hit Western Australian retail 
;eason.
RO-bred table grape variety 
lium Muscat has been bred 
ilian growing conditions as 
/er consumer pallets.
uscat is a golden, seeded, 
g table grape with a 
>matic muscat flavour.

CSIRO Plant Industry’s 
effer, the new variety has 
th consumers and growers 
iscat flavour, translucent 
is and excellent vineyard

Ian Cameron states that the millenium muscat breeding program was the first true national 
breeding program in Australia - specifically for Australian conditions.

;r said its ability to mature 
lost other similar varieties 
)wers a distinct marketing

as been evaluated in trials 
jeensland since 2000 and 
:e 2003 and has produced 
of top quality fruit,” Mr 
id.

the Carnarvon region's 
ing white variety, being 
n mid-November to early

Development Officer for 
ent of Agriculture WA, 

said the variety’s good 
nad led to high demand 
i  the region.

CSIRO Hybrid M 13-01: Black, seedless early maturing variety. Attractive bunch and berry shape 
with outstanding green stalks. Ripens after Flame Seedless, and before Dawn Seedless.

vines were reworked to 
luscat in 2004-05,” Mr

) vines have been ordered, 
for vines is expected to 
i further after the first 
p reaches markets this 
ough the licensed WA 
duce Pty Ltd.”
/  is the first to be released 

Grapes For The New 
ect.
aid the breeding program 

true national breeding 
able grapes in Australia 
arowers to breed nranes

voluntary contributions from the table 
grape industry, with matching funds from 
Horticulture Australia Limited (HAL) and 
with assistance from WA Department of 
Agriculture, the Queensland Department 
of Primary Industries and the Northern 
Territory Department of Primary Industry, 
Fisheries and Mines.
Vines are only available to growers who 
have made voluntary contributions to the 
project since its inception in 1998.

Another grape find
A second new variety from the project, 
currently known as Hybrid M13-01, is 
expected to be on sale in Australia in
oarl\i 0007

green stalks and ripened after Flame 
Seedless and before Dawn Seedless.
He said CSIRO had arranged for Hybrid 
M13-01 to be protected under the Plant 
Breeders’ Rights Act 1994.
“CSIRO will also register a Trade Mark to 
be used in connection with Hybrid MIS- 
01 fruit which meets the agreed quality 
standards," he said.
In January 2004 a marketing exercise 
tested consumer reaction to the new 
black seedless table grape.
Mr Cameron said 40% of all consumers 
who tasted the Hybrid M13-01 grapes 
made a purchase.



'■d properties cause problems for neighbours as they become overgrown and harbour pests and diseases.

eglected properties of concern
icted p roperties
me time, the Red Cliffs branch 
id some concern regarding the 
' of neglected properties around 
:rict that have become overgrown 
irbour pests and disease. As a 
he committee wrote to the Mildura 
City Council and the Victorian 
nent of Primary Industries (DPI) 
what could be done and who has 
:y to act in these circumstances. 
Idura Rural City Council advised 
y have jurisdiction on any fire risk, 
ntial fire risk, that such properties 
The council also indicated that 
in the process of inspecting the 
>ality to identify these potential 
3. Growers concerned that a 
)uring neglected property may be 
lazard can contact the Municipal 
evention Officer, Colin Sweet on 
18 2223.
’I stated that neglected properties 
t comply with the Victorian Plant 
and Plant Products Act 1995 and 
)e dealt with on a case by case 
irowers concerned about neglected 
es should report them to Geoffrey 
i, Senior Officer Operations,

Red Cliffs committee needs you
The recent Annual General Meeting 
(AGM) of the Red Cliffs branch 
highlighted the need for more growers 
to volunteer their services and become 
committee members. This important role 
is crucial in helping to guide the branch 
and help take the dried fruits industry 
forward.
Chairman Lex French said there was 
a need to attract more committee 
members.
“We need more grower members who are 
willing to become involved and provide 
input to help guide the branch and the 
ADFA. We also need young people with 
fresh ideas on the committee so that 
they can learn leadership skills that the 
industry will need into the future.
Several positions were available, as half 
of the committee was up for re-election, 
a previous vacancy existed and Kaye 
Grivec’s membership had expired. 
However, the committee only received 
re nominations from the existing 
members. With all nominees elected it 
still leaves the committee two people 
short, he said.

John Hunt; Events Coordinator, Allan 
Long and committee members, Jenny 
Treeby, Don Reed, Chris Tassone and 
Jamie Beattie.
The AGM was held at the Red Cliffs Club 
on 28 November, 2005.
Following the usual business of an 
AGM Australian Dried Fruits Association 
(ADFA) Industry Development Officer 
(IDO), John Hawtin gave an overview of 
the ADFA OH&S manual and Mr Long 
summarised the key outcomes from the 
International Dried Grape Conference 
recently held in Greece.
A highlight of the meeting was the 
presentation by the two guest speakers -  
Richard Findlay, Chief Executive Officer, 
Sunbeam Foods Group and Chris Ellis, 
General Manager -  Supply, Sunbeam 
Foods. The focus of discussion was 
the current industry situation bought 
about by Sunbeam Foods Group financial 
position and issues that may impact on 
the determination of next season’s 
prices.
Peter Thompson, the new Sunbeam 
Field Officer for the Red Cliffs area was 
introduced to growers at the meeting. Mr



Start planning for harvest now

Id start planning for the 2006 
id unnecessary disruption or

me to start thinking about 
jr requirements; bookings 
; to assist with trellis drying 
d avoiding potential entry of 
into the crop.
ur requirements: It is not
3gister your harvest labour 
with MADEC’s (Mildura 

Educational Council) local 
ir office or the National 
ir Information Service, also 
ADEC. At the moment there 
nee of people, especially 
looking for seasonal work 
not enough jobs registered 
st labour offices or on the

mmodation or camping 
eferred as not all seasonal 
ccess to transportation and 
ant a problem for growers 
'ing areas.
: If you are considering 
lg this season and do not 
to specialised equipment 
ting machine, harvester or 
5, then you should make 

with the appropriate 
v.
i prevent frustration and 
t if last minute planning 
tors are not available to wet 
■ desired time. Such delays 
the quality of the fruit that

you have worked all season to produce.
The Australian Dried Fruit Association 
(ADFA) can provide members with a list 
of contractors who carry out all operations 
associated with trellis drying. Growers 
are encouraged to avail themselves of 
this information to make their choice of 
contractors easier.
Potential entry of contaminants:
All growers should be aware of the 
higher penalties that will be imposed on 
contaminants detected in fruit delivered 
to both processors in 2006 (see 
contamination article on page 10).
Spiked weed seeds, snails and stones are 
of major concern, but growers are urged 
to review all types of contaminants of fruit 
and their possible entry points in the field 
and through the drying process so that 
preventative action can be taken.
For example, young Gentle Annie plants 
growing in vine rows should be killed 
now by spraying or cultivation rather than 
letting them grow and set seeds. Seeds 
can easily be knocked off the seed heads 
during harvesting and contaminate the 
fruit.
Stones are an increasing problem for 
processors. Growers should look for the 
possible points of entry of stones into fruit 
and make changes in the way either fruit, 
buckets, machinery or bins are handled 
throughout the production process to 
eliminate the chance of contamination 
occurring.
Advanced Training and Skills 
Program
ADFA’s new Advanced Training and 
Skills Program continues to create

Kym Luitjes explains what the characteristics 
of a soil profile as Darryn Gardner scrapes 
the wall away to get a better look at the soil

interest amongst growers. The current 
grower group has just completed the 6th 
workshop session for 2005/06.
The full program runs for 12 months and 
includes 10 workshop sessions. Each 
session involves expert presenters and 
facilitator, as well as field trips. Growers 
also benefit enormously from the strong 
interaction between growers throughout 
each session.
The training program is registered with 
Farmbis Victoria and South Australia. In 
2005/06, the program cost to growers 
from Victoria and NSW was a net $500 
plus GST, although the net cost to South 
Australian participants was lower due to 
the higher Farmbis subsidy beinq paid in 
that State.
The current course has 15 participants, two 
of whom are processor representatives.
Expressions of interest (EOI) are now 
being sought from growers who wish 
to attend this training program in 2006- 
07. EOI forms can be obtained from the 
ADFA office.

toria's Specialist Rural Lender
Our flexible finance packages have no on-going fees. 
Finance packages can be used for:

• Land purchases

• Development

• Vehicles, plant and equipment

• Working Capital /  Redraw facilities

• House /  Shed construction or renovation

• Mortgage refinance

• Off-farm investments & much more!

Contact your nearest specialist rural lending 
officer to arrange an on-farm visit.



ke father, like son -  exports a must

David Smith gears up for another busy season.

:ing, as a means of capturing unique 
ss opportunities and expanding 
ts, is something Robinvale table 
grower David Smith learnt from his 
Frank.
32, Dad exported table grapes to 
)ore because he knew Australia’s 
domestic market offered lower 

David said.
the same scenario applies more 
•rty years later.”
today David supplies a different 

(Europe) he is well aware that 
; to lucrative export markets is 
i maintaining healthy returns and 
f  way of offering financial security.

said many Australian table 
exporters were sticking with 
markets despite a difficult 

environment caused by a rising 
ian dollar, increased competition 
eduction costs.
jssed that the industry's continued 
success depended on growers 
a fresh, high-quality product on 

5, without delays and in large 
i volumes.
r to cater to these market demands 
is part of a grower alliance called 
binfresh Group -  and since 1986 
up has supplied both the domestic 
(port sectors. All growers pay a 
innual fee to be part of the group.
alliance produces 70,000 five 
ti boxes a season for Europe 
depending on weather conditions.
:lso supply Hong Kong, Malaysia, 
ore, Taiwan, Vietnam, Indonesia 
a Middle East.

lackground
7 Frank established 10 hectares 
ation country as part of the solider 
lent allocation scheme.
:ime returned soldiers were issued 
j  fruit property; however, Frank 
to also grow table grapes because 
ieved returns from the domestic 
sort market were better.
le opening of the export market 
ngapore, Frank built a brick cool 
to maintain temperature levels 
and enabled him to store table 

. Frank simply held the fruit until 
was enough volume to send to

them to switch completely to table grape 
production.
“I chose to change industries as I didn’t 
feel growers were being adequately 
rewarded under the dried fruit payment 
structure,” he said.
“I also felt table grapes were making 
more dollars per hectare.”
The original dried fruit varieties were 
all transferred to a new trellis system 
and growing regime. In 1987 the farm 
was converted from furrow irrigation to 
sprinklers to improve grape quality.
David also opted to change the original 
vines onto 4ha of rootstock Thompson.
He said the theory behind the move 
was to produce a better quality grape 
with sufficient sun protection. He said 
while it costs more to produce rootstock 
Thompson, they could crop almost 500 
10kg boxes/ha.
In 1994 the family purchased an 
extra 10ha which allowed them to 
expand the crop with similar varieties. 
They also planted wine grapes and 150 
avocado trees as a means of reducing 
risks if prices fell in the table grape 
sector.
Today the Smiths produce Thompson 
Seedless (300 10 kiloaram boxes/hal.

Sixty percent of the Smith’s crop is 
exported, 40% is sold into the Sydney 
and Brisbane wholesale markets. While 
it costs $1.60 per carton to freight the 
fruit to Sydney instead of Melbourne, 
David believes he gets a better return in 
Sydney.
“Freight to Melbourne is only about $0.90 
per 10 kilo carton, but the market is tough 
and doesn’t offer the returns we get up 
north,” he said.

Exporting in numbers
David knew breaking into the export 
market required volumes and quality, and 
so he was one of the first growers in the 
region to join the Robinfresh Group.
The group has two brands -  RobinFresh 
for export and RobinPack for the 
domestic market. However, David has his 
own brand, Toppack, which is marketed 
domestically.
In 1989 the group, through an exporter in 
Sydney, broke into the European market 
of Rotterdam.
Since then, Robinfresh has forged strong 
links with a company in the Netherlands 
who they have dealt with for 12 years. 
“Both parties are very satisfied with 
this arrangement and growers receive



able grape family VINES & ROOTSTOCKS
said if the outturns were 
d the market strong, better 
be received.
;ed to be more lucrative, 
influences such as the 

ilian dollar, international 
nd cost of production had 
ms, he said.
demand is for Thompson 
jing from 16-18 millimetres

e for any grower keen to 
itive European market is to 
e ’best product’.
to be able to withstand a 

) voyage and still look fresh 
in Europe,” he said.
0 have good cold storage 
re harvested fruit is cooled 
3 and then pre-cooled and 
' 1°C.”
9sh has seven local grower 
David as Coordinator.

jde:
ig  cartons and punnets to 
lobinfresh fruit.
:ation with exporters and

1 of payments to growers.
mission on every box sent 
jties associated with being 
>r,” David said.

num bers
ing a part of a group had 
ges such as discounts on 
packaging, fertilisers and 
3 like gibberellic acid.
ase of management there 
ntral bank account for 
>ort payments to group 
I for purchase of group 
:king and spray materials.
so has the ability to supply 
s of fruit on short notice,”

rs are able to freely 
'ket and export contacts 
) between each other.”

S
it was not always smooth 

ten problems arose with 
ing standards.
said the situation was 

>d quickly by a trace back

As it was: Back in the days of the soldier 
settlement. (We don’t think this is David!). 
Photo courtesy of Rural Finance.

“In my opinion the group system has 
been a good buffer during the hard times 
and the growers involved in Robinfresh 
have profited from membership.”
In 1994, David said a quality policy was 
devised by Robinfresh Growers, with 
the assistance of the local Victorian 
Department of Primary Industries (DPI).
He said over the past four years, part of 
the quality assurance scheme involved all 
grower members undertaking an audited 
QA program to satisfy buyer demands.
“We also have to attend Grape Cheque 
Meetings once a month. The meetings 
are facilitated by the DPI with topics 
discussed chosen by the group,” David 
said.

Looking ahead
David said like most horticultural 
industries Robinfresh had gone through 
tough times.
He said the group had found it harder to 
operate in recent years because some 
growers have left the industry to pursue 
other interests, resulting in depleted 
numbers.
“We are currently speaking to potential 
new members in a bid to increase
R o h in fm sh ’s s trp n n th ” hp cpiH

“ Q U A L IT Y  F IR S T  
- N O  C O M P R O M IS E S ”

GRAFTED 
VINES - 2 0 0 6
Autumn Royal on Kober

Black American on 
Ramsey

Carina on Ramsey

Crimson on Paulsen, 
Kober, Schwartzmann

Dawn on Ramsey

Flame on Kober, Richter 
110,101-14

Menindee on Kober, 
Schwarzmann

Red Globe on Dog Ridge, 
Ruggeri

Sultana on Ramsey 

Sun Muscat on Paulsen

^eryacc,*

I VIM A
ACCREDITED™

KC Vines & Root Stocks 
MILDURA

Ph: (03) 5024 8812
“THE FUTURE BELONGS TO



IP ticulture Australia Limited (HAL) update

Looking forward for 2006
t for Horticulture™

jgin a new calendar year I think 
y to review the events of 2005, 
year for Horticulture Australia 
(HAL) and the two industry 
tative bodies, the Australian 
'uit Association (ADFA) and 
ralian Table Grape Association

ir HAL is committed to holding 
of meetings at which it consults 
•rts to member industries. Held 
jy recently (16-17 November), 
ings provide an opportunity for 
; to question HALs operations 
so provide background on 

issues and across industry 
> so that united approach 
taken. ADFA Chairman, Peter 
and General Manager, Phil 
' and ATGA President, Nick 
and Chief Executive Officer 

t represented the dried fruit and 
pe industries respectively at the 
i. They were advised that HALs 
udget was now $80 million. This 
the sum of all marketing and 

ies, voluntary contributions and 
I Commonwealth Government 
R&D projects.

loted that the gross value of 
)n (GVP) for horticulture, on 
3 Commonwealth matching funds 
crojects are capped at 0.5%, has 
jached $7 billion, excluding the 
jstry, (See Figure 1). 

representatives were informed 
i HAL Board was ultimately 
ble for the investment of funds 
ting and R&D projects. However, 
3cisions were influenced by 

input from the Peak Industry 
(PIB), such as the ADFA and 
ind the HAL Industry Advisory 
ees (lACs), (See Figure 2).

delegates were also advised 
Federal Government, along with 
was a key stakeholder in the 

hip that is the foundation for all 
e rations.

Richard Colbeck and his staff 
nked for their stronq support and

ATGA President, Nick Muraca makes a point in discussions with HALs Managing Director, John 
Webster following the Industry Consultation Meeting.

access issues was also recognised. It 
was noted that Department of Agriculture 
Fisheries and Forestry (DAFF) officers 
continue to provide ongoing and 
invaluable advice and support to HAL.

It is timely to note the endeavours of 
many who have helped progress the

focus on market access. Citrus has 
recently received access into China and 
this has advanced table grapes to the 
front of the queue for its case for China 
access to be heard. Representation of 
the table grape industry by the ATGA, in 
particular John Argiro, Mick Muraca and 
Jeff Scott at meetings in the later part



been important to market 
g momentum.

hip of industry and the 
HALs market access 

chen Winter, is now working 
■e a positive result for table 

the Chinese standpoint, 
ctive is to obtain access to 
market for apples, 

ed on a positive note with 
he CSIRO-bred Millennium 
rnarvon in late November, 
coincided with visits by 
:hers Rob Walker and Peter 
inspect commercialisation 
for a range of new 

rootstocks from CSIRO’s 
iram for Australia’s grape

on the researchers’ 
I table grape bodies held 
3 South West, Swan Valley 
n to report on the ATGA 
dties for 2004-05 to table

> were also addressed 
3rapes WA Chair, Darrell

le had a happy Christmas 
all the best for the New

Service Manager

The Millenium Muscat is expected to provide an early season muscat grape for producers in Carnarvon.

HAL Structure

$ Levies
Money $VCs

$ Govt Matching

Responsibility

Projects

PIBs

lACs
HAL Exec

t
Service Providers
• PIBs
• Research Agencies
• Private Providers
• HAL

Figure 2. PIB’s and where they fit in the big picture.
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"A Revolution in the 
Nailing of Grape Covers

SHARP
HEAD

/  T R A D IT IO N A L  N A IL

X
T H E  R IN G N A IL  FA ST EN ER

" Iv e  g ro w n  up a n d  w o rke d  in  th e  in d u s try  fo r  o v e r  2 5  years. C overing  
g ra p e s  w ith  p la s tic  cove rs  has o n ly  been  h a p p e n in g  in th e  la s t 15  years, 

a b o u t 6 ye a rs  ago  I  cam e up  w ith  an idea  th a t  w o u ld  m ake  th e  a p p lica tio n  
a n d  re m o v a l o f  th e  cove rs  a lo t  e a s ie r on th e  hands.

The h e a d  o f  th e  t ra d it io n a l n a il is sh a rp  a n d  tends  
to  c u t in to  y o u r  cove rs  a n d  h ands  w hen a p p ly in g "  - 

In v e n to r  a n d  ta b le  g ra p e  g ro w e r, Tony Lando



uper spreader adjuvants
by Alison MacGregor

drying is a key step in the 
Jon of golden coloured Sultanas, 
nportant to get uniform drying, 
id uneven drying leads to uneven 
tion, ultimately reducing quality of 
uit.

are routinely treated with 
)n oil consisting of vegetable 

potash to facilitate drying. But 
tion of emulsion can be slow and 
nches and high surface tension of 
limit penetration and spread, and 
ectiveness of the spray.
spreader adjuvants’ can be 
to the drying emulsion to improve 
ition, particularly in trellis dried 
s, and reduce spray volumes.
jstralian Dried Fruit Association 

project ‘Further improve drying 
cy of bunches’ (DG04002), is 
nuation of the ‘Quality gains by 
ng the evenness and efficiency 
/ing grape bunches’ project 
) 01) .

jrrent project aims to develop 
Dtions for adding oil-soluble 
ater-soluble adjuvants to drying 
)n to improve spray penetration 
ches and enhance the drying
5.

and 2004 alkyl silicone

3 and 2004 vineyard trials were 
ted to test if the oil-soluble alkyl 
! (AS) adjuvant could reduce 
•face tension of the oil in drying 
)n and improve the speed and 
ss of drying.

leader Alison MacGregor, said 
conditions were poor during the 
arvest.
AS to drying emulsion improved 

jality and reduced drying time 
-ed to the industry standard. Ms 
sgor said the AS worked best 
oil and potash concentrations 
icreased and application volume 
d compared to the industry 
rd.
consequence, when the AS was 
lere was a benefit of about $900 
ctare (based on fruit quality and

Aiming for an even, light coloured fruit (Photo courtesy Alison MacGregor, DPI).

“This time the 2004 harvest was blessed 
with ideal drying conditions, and although 
enhancing emulsion with AS adjuvant 
caused heavy bunches to dry more 
quickly, the economic benefit of using AS 
was small compared to 2003, and came 
from labour savings because the growers 
drove faster while applying the drying 
emulsion,” she said.

2005 AS and organosilicone 
trials
The focus of DPI trials shifted away 
from AS in 2005. The question was now 
whether a water-soluble, organosilicone 
(OS) adjuvant either with, or instead of, 
the AS, could also improve spread of 
drying emulsion.
Perfect harvest conditions prevailed in 
2005 and neither AS or OS adjuvants 
enhanced the snread nf drv/inn emulsion

lower volumes and adding either AS or 
OS adjuvants.
Improving recirculation efficiency of 
wetting machines was an objective of 
2005 trials.
“We tested whether OS adjuvants would 
increase run-off enough to maintain the 
recirculation efficiency from the sprayer 
when it drives quickly,” she said.
“Any gains in run-off were too small to 
overcome the net emulsion loss when 
wetting machines went quickly.
“It was concluded that OS adjuvant costs 
too much to use it in volumes typically 
applied with a wetting machine.”
Trail locations included both trellis dried 
and rack dried fruit.
“Rack-sprayed fruit treated with AS 
seemed at first to dry faster. However,by 
the time the rack was shaken ni life late in



e used on T-trellis there may 
) next year’s fruiting buds.
3 theory bud and shoot 
e counted in October 2005 
that had been treated at 

iigh rates of drying emulsion 
OS adjuvants. But there 

icant effect of treatment on 
r or on bunch number,” she

experiences & post 
i-brief
d the DPI trials in 2005, 
ers conducted their own 
als with the AS adjuvant. 
3ven of the growers was 
ie Victorian DPI for grading 
ation of moisture content.
, ADFA hosted a de-briefing 
hat was facilitated by the 
try Development Officer,

DPI found no differences 
the AS adjuvant, grower 
a postharvest de-brief in 

how that all growers had 
ng experiences,” Mr Hawtin

rs tried 1% oil and 1.2% 
compared this rate against 
0.6% potash. One used

/vers reduced their spray 
10-25% in the treatments 
>ve faster and added AS to 
)n. Growers felt that driving

faster, or avoiding the need to respray 
fruit, saved time.
Seven of the 12 growers felt that AS- 
treated fruit seemed to dry more quickly 
than standard fruit; however opinions 
differed about whether AS improved fruit 
quality (grade).

2006 harvest
The final trials on adjuvants to improve 
drying emulsion will be conducted during 
harvest 2006.
Ms MacGregor said the focus of the trials 
will be testing if OS provides a benefit if 
much lower volumes are applied than are 
typically used with wetting machines. 
“Reducing volumes substantially is limited 
by how we apply spray to bunches, so 
wetting machines will be adjusted in the 
2006 trials,” she said.
This project has been facilitated by 
Horticulture Australia Limited (HAL) in 
partnership with the Australian Dried Fruit 
Association (ADFA) and has been funded 
by the national dried fruits research and 
development (R&D) levy. The Australian 
Government provides matched funding 
for all HALs R&D activities.”
The trials were conducted by staff from 
the Victorian DPI, Mildura and Plant 
Protection Chemistry in New Zealand in 
collaboration with dried fruit growers and 
the ADFA.
Contact: Alison MacGregor 
Victorian DPI, Mildura 
Tel: (03) 5051 4500
Email: alison.macgregor@dpi. vic.gov.au

DEPARTMENT OF PRIMARY INDUSTRIES

Grape Phylloxera Workshops 
January 2006

The Department o f Primary 
Industries (DPI) works in 
partnership with the community 
to manage Victoria’s land, water 
and living resources.

Grape phylloxera is described as 
the world’s worse grapevine pest. 
Grape Phylloxera Identification and 
Management Workshops are 
designed to minimise the impact 
of this insect on the Australian 
grape-growing industry. Grape 
phylloxera awareness, quarantine 
procedures, early identification and 
management options are essential 
skills for vineyard managers and 
staff members, winemakers, 
contractors, consultants and 
viticulture students.

This one-day workshop 
provides the opportunity  
to gain grape phylloxera 
identification and 
management skills during 
information and practical 
based sessions, covering:

■ rootstock selection
■ identifying phylloxera 

symptoms in vineyards
■ vineyard survey techniques
■ quarantine protocols
■ risk management
■ current, leading edge phylloxera 

research in Australia
■ biology and distribution of 

phylloxera in Australia.

A guest speaker/viticulturist with 
phylloxera management 
experience w ill also attend.

Location & Dates:
■ Milawa Tuesday,

24 January 2006
■ Nagambie Wednesday,

25 January 2006

Cost: $100 (including GST). 
Student discounts apply. 
Lunch and refreshments 
included.

Numbers w ill be restricted to 30 
people per session, so book early 
to ensure your place.

For further information and 
bookings contact Ginger Korosi, 
DPI, RMB 1145 Chiltern Valley Rd, 
Rutherglen, VIC 3685, or 
telephone (02) 6030 4500, fax 
(02) 6030 4600, or e mail
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'anagement tools to prevent black

Rain and
humidity can lead to 

bunch rots.

anagement strategies to control 
lful bunch rot in the Sunraysia’s 
uit region have been developed in 
se to an industry survey.
irvey identified three species of 
illus -  A. niger, A. carbonarius and 
eatus -  which cause bunch rots 
srries are damaged by rain.
>onarius and, to a lesser extent,
r, are of greater concern to the 
/ because of their ability to produce 
I metabolite (or mycotoxin) known 
atoxin A (OA) in infected fruit.
ptable levels of OA in fruit could 
mise the quality of dried grape
s, affect human health and 
the integrity of the industry.
stralian Dried Fruits Association 
has been proactive in addressing 
is about OA in fruit and has 
ed a two-fold industry strategy to 
OA.
irojects determined the type of 
agents responsible for causing 
ots in the Sunraysia’s vineyards 
! capacity they had to produce

stry testing service was developed 
en dried fruit samples before 
ing to ensure OA, if present, was 
cceptable levels.
:ond part of the strategy focused 

grower and the development 
option of management practices 
inimised the incidence of A. 
\rius in vineyards and prevented 
elopment of Aspergillus bunch

nt years, research to increase 
lerstanding of the biology and

(R&D) levy and the Cooperative 
Research Centre for Viticulture (CRCV). 
The Australian Government provides 
matched funding for all HALIs R&D 
activities.
The research team is headed by Dr 
Bob Emmett and includes Dr Benozir 
Kazi and Narelle Nancarrow all from 
the Victorian Department of Primary 
Industries (DPI) at Mildura. Research is 
also being conducted at Food Science 
Australia in North Ryde, NSW by Dr Ailsa 
Hocking and Su-lin Leong.
Development of black 
Aspergillus rot
Black Aspergillus spores occur naturally 
in the surface soil under vines. The 
lightweight spores are easily transferred 
to the surface of grape vine bunches by 
the wind, the splash of water droplets or 
insects. Increased activity, in the vineyard 
in the lead up to harvest and during 
harvest, escalates dispersal of spores 
throughout the crop.
Dr Kazi said berries damaged by rain, 
pests, pathogens or other factors, were 
more likely to become infected as the 
wound provides an entry site for the 
Aspergillus spore to germinate and 
colonise the berry.
He said all dried grape varieties were 
susceptible to bunch mould, but Sultana 
was particularly vulnerable to the 
disease.
Berries infected with black Aspergillus 
fungi turn bluish-pink three to five 
days after infection, depending on the 
prevailing temperature and humidity.
After a further three to five days, infected 
berries, especially those in the centre

Dr Kazi said factors such as dry weather 
and high temperatures during summer, 
vineyard cultivation, and the presence 
of maturing berries on or in soil under 
vines, would increase the incidence of A. 
carbonarius (Table 1).
“Alternatively, the incidence of the fungus 
in vineyard soil is reduced by irrigation 
and some cover crops that maintain soil 
moisture,” he said.
“Aspergillus berry rot and OA in grapes 
will become more prevalent when berry 
damage occurs after berry softening, 
and after berry infection. Conditions that 
retard drying will facilitate fungal growth 
and colonisation of the berry.”
Mould management 
strategies
Dr Emmett said it was possible to minimise 
the incidence of black Aspergillus spp. 
(especially A. carbonarius) and the 
development of Aspergillus moulds 
if growers followed a number of key 
management strategies.
Prevent bunch and berry 
damage
Aspergillus is an opportunistic fungus that 
cannot penetrate the surface of grapes. 
It is therefore imperative that growers 
prevent bunch and berry damage as a 
primary step to controlling bunch rots, Dr 
Emmett said.
This can be achieved by growing grape 
varieties with resistance to rain damage.
“We found that after exposure to rain, the 
severity of berry splitting and Aspergillus 
mould development in maturing bunches 
was lower on Sunmuscat than on 
Sultana,” he said.
Canopy management practices on vine



ergillus bunch moulds
ecture (bunch size, berry 
compactness) and bunch 

lility in most seasons,” Dr

lents in the field showed 
foliage around bunches and 

loose bunches appeared 
vourable for the survival of 
le development of bunch rot 
ig Aspergillus spp.
ry contact and compression 
nhes meant that there was 
ention of water and floral 
compact bunches. All these 
increased air movement in 
junches and reduce bunch 
?nt.”
id canopy management was 
it for preventing sunburn of

at practices that minimise 
ure to direct sunlight and 
lly in the late afternoon in 
advantageous in controlling

preventing bunch and berry damage 
regards pest control.
Dr Emmett said light brown apple moth 
(LBAM) and powdery mildew infestations 
damage berries and provide a potential 
entry site for Aspergillus.
He said crop monitoring and the 
application of appropriate sprays will 
control these pests and help to control 
bunch rot pathogens.
Minimise incidence of black 
Aspergillus spp.
Dr Emmett said that, like all diseases, it 
was important to minimise the inoculum 
load of Aspergillus spp. in the vineyard 
and in grape bunches on vines.
He said cultivation disturbed the soil and 
helped to spread the spores from the soil 
to grape bunches.
Surveys showed that levels of A. 
carbonarius and other black Aspergillus 
spp. were lower in soil of minimally 
cultivated vineyards than in soil of 
frequently cultivated vineyards, he said.

Cover crops and appropriate irrigation 
practices can reduce spread of 
Aspergillus fungi from the soil to the 
grape bunches.
Further research aims to determine the 
best cover crops and irrigation practices 
to combat the disease.
Dr Emmett said some fungicide and/or oil 
treatments may reduce the incidence of 
Aspergillus spores in bunches.
He said trials were being conducted 
at Mildura’s DPI, and in commercial 
vineyards to evaluate potential treatments 
and protocols for the management of 
black Aspergillus moulds 
“Best practice recommendations are 
being developed for the control of the 
fungal disease using different trellis and 
irrigation systems,” he said.
Contact: Dr Bob Emmett
Senior Plant Pathologist, Victorian DPI,
Mildura
Tel: (03) 5051 4500
Email: Bob.Emmett@dpi. vic.gov.au

are also a common entry 
rgillus fungi.
rrigation between berry 
harvest can increase the 

3 to maturing berries during 
lett said. “And in the event 
I when fruit is mature and 
>/est, growers need to be 
and harvest or commence 
immediately to minimise 

)take and splitting.”
commendation aimed at

Table 1. Factors* increasing ( \ )  or decreasing (± ) the risk of development of black 
Aspergillus berry rot caused by A. carbonarius and ochratoxin A (OA) in grapes

A. carbonarius incidence Dry weather and temperature >30°C t

t

t

Vineyard cultivation 
Maturing berries on soil 
Wet soil and cover crop

Aspergillus berry rot Berry damage after berry softening t
OA in infected berries l Temperature < 20°C t

Rapid berry maturation and drying
* Shaded areas indicate key factors influencing the development of black Aspergillus berry rot.

Superior “All Seasons Vineyard Mower" offers owners and 
operators the flexibility of a side or rear discharge machine within 
the one frame. The LC Model can be built to suit your vineyard for 
row widths from 1.8m to 2.7m (6’ to 9'). The Superior design allows 
for efficient cutting, mulching and discharge of material to either side 
in standard set-up. The flow out the side is so good Superior have 
added adjustable internal flaps to limit how far the cut material is 
sent. In the event that rear delivery is required the optional bolt- 
on chute covers turn the LC into a high performance rear delivery 
machine for hay-making and stock feed.

The LC Series can be built to suit 540 and 1000 pto tractors and Cat 
1 and 11 pick-ups are standard The different tower can be built to 
suit those tractors with quick-hitchs and larger ball-ends. With a large 
80 hp centre gearbox and two 75 hp side boxes the LC will handle 
tractors up to the 75hp range in normal conditions. The ratio of the 

J j0gR  gearboxes develop high blade speed without the need for excessive 
revs from the tractor. So you can save fuel and reduce wear and tear 
on your tractor by using a Superior LC on your vineyard.

Superior can also supply the LC with galvanized body and in 
colours to suit your tractor. The front anti-scalp roller wheels can 
also be made full castoring allowing the operator to remove the 
need to lift the LC at the end of each row. Simply tow the superior 
in manner similar to a trailer and let the LC do all the work. Special 
Superior blades cut and lift the grass for that Superior cut and when 
presentation is important only the Superior LC produces that well 
groomed finish.

Visit Superior on www.superiorequipment.com.au or email us
I  d irect a t infofcDsunerinrenuinmpnt m m  an R iine rin r hauo n»m  in n

http://www.superiorequipment.com.au


S W  and Vic producers offered

'mp shed for drip irrigation showing filters.

ian M a llee  irrigators
n Mallee irrigators are being 
to improve water management 
a new incentive scheme.
cheme encourages irrigators 

within the Mallee Catchment 
iment Authority (CMA) region to 
3est Management Practices by 
lg water use efficiency, reducing 

impacts and enhancing the 
snvironment.
raft Victorian Mallee Salinity 
iter Quality Management Plan, 
QMP) identifies irrigation 
es as a means to promote 
doption of irrigation best 
iment practices for irrigators on 
, or ‘historic’ development, in the

/MSWQMP recognises that 
ig irrigation practices will enhance 
water use efficiency and reduce 

River salinity and nutrient levels.
owing incentives are offered to 
irrigators:
terns check. A 75% incentive 
to a maximum claim of $750) 
vailable for an irrigation system 
:k to measure the efficiencv of

undertake a soil survey, hire a back 
hoe, purchase an aerial photograph, 
have a report generated and other 
costs associated with developing 
irrigation and drainage management 
plan.

■  Scheduling equipment. A 25% 
incentive (up to a maximum claim 
of $5000 (20ha), $7500 (20-40ha) 
or $10,000 (>40ha)) is available 
to purchase approved scheduling 
equipment.

■  Systems upgrade. A 25% incentive 
(up to a maximum claim of $10,000 
(20ha), $20,000 (20-40ha) or $30,000 
(>40ha)) is available to improve 
irrigation infrastructure on farm.

All irrigators in the Mallee CMA area can
apply for the incentives.
The eligibility criteria include the
following:
■  Works are to be completed after final 

approvals documents are signed by 
the applicant and the Mallee CMA.

■  Where land has been licensed / or 
used for irrigation prior to August 
1993.

■  Developments that occur post August

m a ^ e e

catchment management authority

prioritised according to their potential to 
reduce environmental impact. Incentives 
are not guaranteed for all applications 
submitted.

Irrigators wishing to claim an incentive 
must complete an expression of interest 
form and lodge it by 4:30pm 28 February, 
2006.

Contact: Maxine Schache, Jenny Treeby 
or Bianca Longeri 
Department of Primary Industries, 
Irymple
Tel: (03) 5051 4500 
Website: http://malleecma. vic.gov.au 
(Click on ‘Documents’, then click on 
‘Grants and Incentives’).

NSW  irrigators
NSW irrigators in the Lower Murray 
Darling (LMD) CMA are also being 
spurred to save water and adopt more

http://malleecma


fation efficiency incentives
ility (NAP).
icourages the adoption of 
nent Practices in irrigation 

of the Land & Water 
Plan (L&WMP). It relies 
>n of financial incentives to 
rigation system upgrades, 
Ruling equipment, irrigation 
nanagement planning and 
igement courses.
3 incentives include: 
e water use efficiency in 
reas through the provision 
I incentives to over 450

ig over 150 irrigators to 
rrigation scheduling.
in estimated 45 irrigators 
ike irrigation equipment

er 140 irrigators drainage 
nt planning.
ailable training programs 
ators to implement best 
nt practices on-farm.
059,570 is being provided 
ars (2004/05 - 2006/07) 
lal Action Plan for Salinity 
jality. A dollar for dollar 
equired from landholders, 
ing, where a combination 
:ash and time (in-kind) is

incentives are offered 
' except training):

■  Irrigation management training of 
$120 per person.

■  Part A. Irrigation drainage 
management plan to a maximum of 
$7,500 per irrigator.

■  Part B. Irrigation system upgrade 
-  equipment upgrade to a maximum 
of $15,000 per irrigator.

■  Part C. Irrigation scheduling -  the 
installation of soil moisture monitoring 
equipment to a maximum of $7000 
per irrigator.

The scheme is open to irrigators in 
areas of the catchment not included in 
the Lower Murray Irrigation Area Land 
& Water Management Plan. However,

areas that have had previous government 
incentive funding are ineligible.
Irrigators must also complete the 
Irrigation Training Management Course 
as a pre-requisite to applying for other 
incentives.
Contact: Jeremy Giddings
NSW Department of Primary Industries
Tel: (03) 5019 8421
Victorian Water (Resource Management) 
Act 2005
The Victorian Parliament passed 
its water reform legislation on 
25 November, 2005
The Victorian Government considers that 
the Act is a crucial step in implementing

Drip irrigation in the vineyard.

g enquiries:
Palmer 
87 9588
r@agrimedia.com.au

oookings: 
ledia on

When you want 
the most direct approach to 

showcase your products and services 
to  every Australian Tablegrape 
and Dried Fruits producer, the ir 
industries and the ir value chain 
suppliers, call Nicole Palmer or 
Max Hyde fo r an advertising 
package to  suit your budget.

When it comes to advertising success

Free c irc u la tio n  
to  g ro w e rs  is th e  key

The Vine m ag azin e  reaches th e  
hidden th ird  o f A u stra lian  

V iticu ltu ra l Enterprises
f  A u stra lian  
Interprises

n V f f

mailto:r@agrimedia.com.au


round the block
tion

some growers may be 
Dialing making short-term savings 
use, it is worth remembering that 

3 your vines means that moisture 
ded for young berries that are 
ing, softening and then ripening, 
te moisture is also necessary to 
vine growth is not checked, and 
potential of the developing crop 
eached.

ation
ultivate as required and as 
possible away from harvest, 

ng the amount of loose dry soil 
ineyard floor and dust in the vine 
This will help prevent possible 
mage due to sunburn reflected 
! vineyard floor. It will also reduce 
nber of dust-borne Aspergillus 
n the vine canopy minimising the 
ment of mould, should adverse 
occur.

owing information is an extract 
e Horticulture Hotline, written 
ictorian Department of Primary 
ies, Mildura.
rowers should continue to inspect 
es for powdery mildew, especially 
iense canopies. If the disease is 
jrowers can try trimming the vine 
and applying two high volume 
of a suitable fungicide seven 
part, from opposite directions 
i  slower speed, to improve spray 
e.
nat the use of sulphur may 
i vines if applied on days when 
itures exceed 32°C. If alternative 
es are used, they should be 
no more than two or three times 
the season (depending on their 
e activity group) to reduce the risk 
ery mildew developing resistance 
! chemicals.
3 of table grapes should apply 
' for protection against Botrytis 
bunch closure. This is the last 
nity to get effective coverage of 
3 with tight-bunches. 
apes in vineyards prone to Botrytis 
also be treated with a suitable 
e at berry softening (veraison). 
at that time should minimise the

Keeping moisture levels up is important for developing fruit.

egg hatch. Any sprays against this pest 
should be applied during the peak egg 
hatch period. Hot, dry conditions during 
egg hatch can kill tiny caterpillars, so 
growers should monitor after hot weather 
to confirm the necessity of any planned 
sprays.
Rutherglen bugs seeking a source 
of water may invade orchards and 
vineyards during hot, dry weather as 
nearby pastures or cover crops dry off. 
When present in large numbers, these 
bugs may damage shoot tips through

their feeding activity. Growers concerned 
about this pest could reduce bug 
populations with an insecticide 
application, although irrigation will often 
help disperse the bugs as it provides 
them with a free drink.
Grape growers should inspect vines 
for two-spotted mites if they have used 
vine covers and/or chemical insecticides. 
Growers who suspect that they have a 
problem with two-spotted mites should 
contact their chemical supplier for 
treatment recommendations.



unDeam upc
A U S T R A L I A N  O W N E D

went schedule set to change in 2006
ias announced changes 
ment schedule for 2006. 
nges are necessary to 
nbeam’s cash flow and 
of debt and inventory on 
ns. The company has 
dth the Australian Dried 
'Ciation (ADFA) on the 
I taken their feedback into

payments will be made for 
slivered to Sunbeam. The 
it of 40% is payable 30 days 
I of month of fruit delivery. 
% is payable in mid-July, 
er, mid-November and mid- 
7.
t to note is that there will be 
ment or Harvest Advances

swers with these changed 
•angements the National 
k (NAB) is offering growers 
Advance. The Seasonal 

:ommercial terms, is similar 
;onal loans they provide to 
cereal growers and other 
jctors.

M arkets
In January Sunbeam will be assessing 
the global market, the exchange rate, the 
domestic requirements of the retail and 
the industrial markets, and the projected 
crop, before releasing prices.
However, the company must be globally 
competitive and the level of premium 
over competing countries’ fruit, especially 
sultanas and currants, is under pressure. 
There is continuing interest in Sunmuscat 
and Raisins following recent sales.
Sunbeam will be purchasing fruit 
according to customer requirements and 
the intake of some varieties is currently 
under review.

Quality
Sunbeam has reviewed the Adjustment 
Factors Schedule, which lists charges for 
contaminants and defects.
This schedule is usually forwarded to 
suppliers in late January, but considering 
the importance of these changes the 
decision was made to release it earlier. 
This will give suppliers additional time to 
review their management practices and if 
necessary implement improvements.
These changes contain a zero tolerance

of spiked weed seeds, which include 
gentle Annie, three cornered Jack and 
Californian puncture weed.
In the past penalties have been up to 
$200 per tonne, but due to food safety 
concerns and the increased processing 
cost that result from such contaminants, 
rejection will apply to any delivery of fruit 
detected with spiked weed seeds.
The penalties for snails and stones 
have also been reviewed and there is a 
substantial increase in their deduction. 
Growers need to understand that these 
contaminants are an unacceptable risk 
to consumers and are costly to process 
out.
The ADFA Dried Grape Production 
Manual has an extensive chapter 
on contaminants and solutions for 
eradication. Growers should assess their 
properties and implement the appropriate 
management strategy.
The penalty for currants containing 
excess moisture (above 13.5% moisture) 
has also increased due to the cost and 
quality impact of processing.
Suppliers wishing to gain further 
information should contact the Sunbeam 
office on (03) 5051 4400.

Fo r the best g ra p es, 
o n ly  the best w ill do !
Bird control that works!
Sees birds coming then responds 

Distress
Predator
Harrassment calls 

Gas gun
Scary clown + more

For enquiries phone
07 4667  0491 fa x  07 4667  0493

Email: john@birddeter.com.au

mailto:john@birddeter.com.au


Australian Nurserymen’s Fruit 
Improvement Co.Ltd

nit 8 82-86 George Street, Bathurst NSW 2795 Fax: 02 6332 6962 

l 6332 6960 Email: info@antic.com.au WWW.anfic.COm.au

>  ' . c
r*r ,

to 
s tor the 
asoni 

the 
\llk office-

PO Box 460, Irymple VIC 3498 Email: michael.pullen@dpi.vic.gov.au

Phone: (03) 5051 4578 Fax: (03) 5051 4526

Kemps Murray Valley Nurseries
$8 2325 Fax: (08) 8588 2005 Email: kemps@sa.ozland.net.au

Olea Nurseries
'72 1207 Fax: (08) 9772 1333 Email: olea@westnet.com.au

Sunraysia Nurseries
I 8502 Fax: (03) 5024 8551 Email: sales@sunraysianurseries.com.au 
can be contacted regarding new trial grape varieties from Israel including Prime, Mystery and Black Finger.

R
TURAL
TANTS Treviso

Nurseries
HANNES ROSSLEE

(Director)

Rosslee Investments P/L
ABN-47 100 384 496

5, Red Cliffs VIC 3496 
HO 612
;slee@ bigpond.net.au

WE KEEP AGRIBUSINESS WORKING... LU C AS
^ R e g io n a l S « r W « s

your next General Manager, a Sales Agronomist, Farm Manager or Technical Officer? Perhaps 
tenance Fitter or a Motor Mechanic? Or maybe you need 30 fruit pickers for the harvest?

WE HAVE THE PEOPLE FOR YOU!
cup, our agribusiness recruitment team is one of the most experienced in the country. With over 
ad experience we are market leaders in the recruitment and placement of technical, professional, 
id staff.
atabase is extensive across Australia as well as overseas and our people are available for 
set, contract, casual, part-time and temporary roles. Let the experts do what we do best, so that 
you do best!

;ALL 1800 882 287 to speak with one of our consultants today.

HR SLASHER

AGG-MATE M ACH IN ERY
Cl M O M M A/)/-; ZO YO f R K I Q I I K I  M I N I S

RPXPKUNHR P h^ ih ^^n „< JK

Mi Id lira 

Irrigation 
Engineering &

QUAD CUTTER
FASTEST AND MOST COMFORTABLE WAY TO MOW

> 1800 888114
GRAPEVINE U N R A Y S IA

W N D rserIESGRAFTLINGS & ROOTLINGS
• Serving Australian Viticulture since 1952.

• AVIA Accredited Nursery Sunraysia Nurseries
• Vine Improvement sourced material

• Graftlings & Rootlings supplied as dormant 12 mth old field
grown o r4  mth/12 mth old container grown in biodegradable PO Box 45, Sturt Highway,

Plant Bands. GOL GOL, NSW, 2738

• Hot Water Treated Phone: 03 5024 8502
• Trichoderma protected Fax: 03 5024 8551

• Taking orders now for 2006 and 2007 requirements Email:

• Accredited to supply hot water field vines into South Australia sales@sunraysianurseries.com.au

• We also stock a full range of container grown OLIVE. Website:

CITRUS, AVOCADO, PISTACHIA & PERSIMMON TREES www.sunraysianurseries.com.au

4 O■k'PDd you
need

water?
C ontact

- W ater Brokers P ty Ltd
| 0419 858 775 /  ( 08) 8386 1888

PO Box 42,-Murray Bridge SA 5253

NEED PROPERTY ADVICE?
Barnden Partners provide specialised consulting 

services on vineyards Australia wide.
Market value assessment for ail purposes including finance, 

litigation, compensation, crop loss, viability studies/economic 
analysis. Strategic planning for specialised/sensitive projects. 

Horticultural and packing plant equipment valuers. 
Australia's leaders in vineyards 

Call Grey Barnden to discuss your needs

‘Barnden Banners Broperty
78 Madden Ave, Mildura Ph: 03 5022 2865

QUALITY VINE SPECIALISTS
Ramsey, Paulsen, Dogridge, Ruggeri, 
Kober, Teleki, Schwartzmann 101-14 

Field Grafting contracts available 
Grafting Orders: Spring/Summ/Autumn
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* have the Key.

ort of Melbourne can take the 

iff your exports.

ill know that delivering valuable exports to overseas markets 
n time, in good condition and cost effectively is paramount to 
;uccessful outcomes and importantly ongoing future sales.

Ding services through the Port of Melbourne that offer more 
, more services, more often to more international destinations 
opportunity to successful exporting.

is table grapes, wine, or any other products, 
nefit from linking with the Port of Melbourne and 
inections to destinations and customers worldwide.

formation contact:

R SD YKE

evelopment Manager -  
d Tasmania 
3  9628 7627 
1407 930 938
lonald.forsdyke@portofmelbourne.com

OTT

evelopment Manager -  
ralia
•61 8 8237 0503 

W  354 399
rudy.elliott@portofmelbourne.com

ELL

evelopment Manager -  
Wales
12 6921 4000 
>429 429 501
ihil.horwell@portofmelbourne.com
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w  d o  g ro w e rs  fin d  h a rv e s t w o rk e rs , 
j  h a rv e s t w o rk e rs  fin d  jo b s ?

3und Australia growers and harvest workers can now find each other.

coaching harvest season again and 
ar both growers and harvest workers 
it one number to secure the jobs 
ant and the workers they need. It’s 
62 332.

Other groups too, including local councils, 
grower groups, tourist centres and 
employment agencies are welcome to use 
the service, so they can stay abreast of 
current needs and pass this information on.

2 MADEC National Harvest Labour 
ition Service, an initiative of the 
jnwealth Government, set up to 
sure growers and job seekers all 
the country find each other at exactly 

it time.

It’s an efficient, effective resource for all 
concerned. So call the National Harvest 
Labour Information Service and find out 
how we can help you.

irvest workers can also plan ahead 
he most up-to-date and accurate 
ition. It means they’ ll be able to 
work in a local area, moving from one 
1 the next according to their preference 
ailable work.

il- M A D EC
^  Jobs A u s t r a l i a

 ̂ Linking People and Work

Harvest
An Australian Gover
www.jobsearch.go

ire benefits for everyone.

rowers can plan ahead, and organise 
ht number of workers in advance of
arvest times.

http://www.jobsearch.go

