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Foliars For 
Quality 
Grape 
Growers
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.

Agro-K’s line of foliar and specialty products 
have been helping grape growers in Australia, 

South Africa and United States produce 
better quality with less reliance on chemical 

pesticides for nearly 20 years. If you’re 
interested in producing the best quality grapes 

with less inputs -  contact us, we can help.

Product Available Nationwide 
For information contact 
Brett Eade 04-2948-0077

HYTEC POLYMER
A hydrophilic polymer used to help prevent or minimize 
frost damage, winter die back and transplanting shock.

www.agro-k.com

http://www.agro-k.com
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Team play -  a must 
for industry survival

As the Australian dried grape industry 
faces one of its biggest challenges 
since the 1920’s we must remember that 
we are all members of the same team 
working towards the same goal.
Watching the cricket on television this 
summer showed the true meaning of 
team work and how it can help achieve 
the required results. When the Australian 
cricket team was getting belted all around 
the ground by the opposition, which did 
happen this summer, everyone in the 
team was asked to lift, including the 
bowlers, the batsmen and the fielders to 
overcome their dilemma.
The bowler chastising a team mate for a 
fielding mistake doesn’t help team spirit. 
Similarly, a player refusing to join in and 
assist with the task at hand is detrimental 
to the team achieving its goals. If the 
team sticks to the game plan and works 
together, the goal can be accomplished. 
If the situation changes and a new game 
plan is required ALL participants must be 
willing to cooperate and adhere to the 
new plan for ultimate success. Opting out 
of the team approach and going alone will 
not achieve a win for the entire team.
I believe that the Australian dried fruit 
industry has been a strong TEAM since 
the 1920’s and has faced many challenges 
with unity of purpose. Before the 1920’s 
oversupply crisis, our marketing effort 
was very ad hoc, but successful, while 
tonnages involved were small.
As soldier settlements came into 
production in the 1920’s, there was a 
multitude of processor/marketers all 
trying to sell an increasing quantity of 
dried fruit to the same limited number 
of customers -  with the obvious 
consequence that prices plummeted. 
Export markets were used to dispose 
of the excess production, but the supply 
needed to be better coordinated. This era 
saw the start of a cooperative approach 
which we still see today.
As the industry faces some major 
challenges, now is not the time for our 
unity of purpose to disintegrate.
Infighting between processor/marketers 
causing short sighted marketing 
strategies such as discount pricing where 
everyone loses will trigger serious long 
term harm to the industry.
The Australian industry cannot sustain 
itself if all growers do not face up to 
the reality that production methods and

crop yields achieved 40 years ago are 
no longer good enough, Equally, while 
we must continue to enhance the overall 
marketing effort, the answer does not lie 
in individual growers selling fruit from the 
back of a ute, and inevitably being forced 
to discount prices and undercut their 
neighbours just to make a sale.
As outlined in our main story, we 
need both short and long-term mature 
responses to the crisis facing us, not 
a range of knee jerk reactions from all 
sectors of the supply chain.
In almost 80 years of industry co
operation we have all at one time been 
guilty of placing blame for particular 
decisions or lack of decisions along the 
supply chain.
But I believe it is essential that we all keep 
an eye on the ‘big picture’ and ensure that 
a mature approach prevails.
To achieve this, our mistakes must 
be acknowledged and not dismissed 
with arrogance. It is essential that our 
processor/marketers, who now enjoy a 
position of relative power and dominance, 
while acting commercially, must also 
remain aware of their moral and ethical 
responsibilities to other stakeholders.
Throughout the turmoil of the last month I 
have had many phone calls and met with 
growers who are serious questioning if we 
(as dried fruit growers) have a future?
I honestly believe that we do, but it’s up 
to us all to make it happen. If we fight 
internally, then I fear we won’t survive 
in the ever demanding modern business 
world. We need good strategies to 
achieve these and a ‘can do’ approach 
to our future.
We are all individuals, growers with our 
own plans, processor/marketers with 
commercial objectives, researchers 
with professional careers and service 
industries seeking to grow and flourish 
through supporting our industry. However, 
none of that should stop us from being a 
good team. And as such, have respect for 
one another as important members on 
the same side.
Let’s work to keep the industry together, 
for all our sakes.

Peter Jones
ADFA Chairman
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Markets show 
optimism

This year’s harvest is one all growers 
should be proud of, especially as good 
quality fruit is selling quickly, and is in the 
range of $20 to $30 a box.
And the comments from our important 
markets such as Melbourne and Sydney 
are all positive.

On a recent trip to both states, Australian 
Table Grape Association (ATGA) Chief 
Executive Officer, Jeff Scott and I spoke 
to about 10 independent retailers that all 
agreed quality was good and there was 
no problem with selling the fruit.

In fact, in just half an hour we saw a full 
stand, three metres by three metres, walk 
out the door.
Another factor associated with our 
excellent prices are the lower volumes. 
Although volumes are down, the higher 
prices are giving growers healthy 
returns.
The situation has renewed the confidence 
and optimism in the table grape industry, 
which is greatly welcomed after 
experiencing three to four years of poor 
returns.

The ATGA’s promotion campaign is 
back in full force to coincide with harvest 
from the southern states. Winning 
over many consumers is the bus and 
tram advertising which can be seen in 
Melbourne, Sydney and Brisbane. They 
are very colourful and certainly get the 
message across.
From the campaign we have learnt the 
importance of maintaining maturity 
standards and the role it plays in our 
industry’s success. Poor quality fruit will 
drive prices down, hurting you and your 
fellow growers.
Queensland’s Grape Connect maturity 
concept has ‘raised the bar’ for standards, 
which has been rewarding and 
created greater consumer and retailer 
confidence.
In fact, a large percentage of southern 
growers are benefiting from the concept 
due to supermarket minium requirements 
of 18°brix or 20:1 sugar acid ratio. As 
recorded by Grape Connect, these 
standards are what consumers demand 
when buying grapes.

The ATGA has only been collecting a 
statutory levy for three years and already

we are seeing the positive effects of 
increasing consumption and sales at 
a higher price, with viable returns to 
growers. This has been due to a strong 
and professional promotional campaign 
funded by the industry’s levies.
However, for the ATGA to continue 
delivering positive outcomes with its 
promotional campaign the investment by 
industry could be reconsidered.
At the moment the statuary levy is based 
on one cent per kilogram, which is 
considerably lower than other horticulture 
industries.

The ATGA Industry Advisory Committee 
(IAC) has had their first meeting for the 
year and it is one of the most important 
meetings for the association. On the 
agenda was the Annual Investment Plan 
where decisions are made on research 
and development projects and future 
promotional campaigning allocations. 
Careful consideration was given this 
year to the strategic direction of the 
association to ensure that the projects 
approved will be beneficial for the ATGA 
in the immediate future.

On the international market side, the 
ATGA Market Access Sub-committee 
is working closely with the Horticultural 
Market Access Committee (HMAC) to 
gain entry into the lucrative Chinese 
market. A meeting is to be held in March 
with the Chinese equivalent of HMAC to 
discuss the major issues with table grape 
access into China.

With the closure of the Taiwanese market 
both committees are assessing how to 
regain entry. Fortunately it was not a high 
volume market but nevertheless a market 
we would like to maintain. The closure 
of the Taiwan market may have some 
negative effects with small increases of 
fruit on the local market.

With the hectic season in hand, I wish all 
growers luck with the harvest and again 
thank my committee for their tireless work 
and invaluable support.

Nick Muraca
ATGA President

Nick M uraca
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ever story

Price shock poses a real risk
It is crunch time for the 114 year old Australian dried fruits industry. Several 

consecutive seasons of price falls has seen the Australian Dried Fruit Association 
fight processors for more realistic payments. This issue of The Vine outlines the 

events leading up to the worst situation the industry may have faced.

Sunbeam Foods’ recent rejection of the 
Australian Dried Fruits Association’s 
(ADFA) request for an immediate review 
of 2006 prices has confirmed that the 
Australian dried grape industry is now at 
the crossroads. The future of the industry 
and prospects for further investment will 
be dependent on decisions taken by 
growers and processor/marketers over 
coming months.

“Many growers have lost 
confidence in the long term 
future of their industry and 

prospects for improved 
returns. ”

The ADFA plea for Sunbeam (and Clyne 
Foods) to immediately review 2006 
pricing was made following Sunbeam 
Foods’ decision to cut prices. 2006 prices 
for top quality sultanas have fallen by 
13%, Sunmuscat by 11% and currants 
by 28% (for contract growers) or 64% (for 
non-contract growers).
ADFA has informed Sunbeam Foods of 
strong adverse grower reaction to the 
2006 prices. Many growers have lost 
confidence in the long term future of 
their industry and prospects for improved 
returns. While we believe that there is 
clear evidence of growers making early 
decisions to get out of the industry, 
Sunbeam does not share the same view.

Price schedules confirmed
Following the release of Sunbeam’s 2006 
price schedule confirming significant 
price cuts, the ADFA criticised the price 
cuts and called for an immediate review 
of 2006 pricing.
On 17 February, 2006 the ADFA published 
in the Sunraysia Daily an open letter to the 
Sunbeam Foods Group Chairman Tony 
Mathews (see box). The letter outlined 
industry concerns over the injustice of the 
recent price determinations.
ADFA argued that the extent of price 
reductions could not be justified given 
the movement in major market factors - 
reducing total availability and increasing 
world prices.
ADFA said the 2006 price schedule had 
been a real set back for the industry and 
would impact severely on growers and

their willingness to remain producing 
dried grapes.
The letter pointed to the major factors 
that influence the world market situation 
and reiterated the view that most of these 
factors have been moving in a way that 
should benefit Australian growers. Total 
sultana production and carryover stocks 
have continued to drop with total world 
availability of sultanas expected to fall 
by about 140,000 tonnes in the 2005/06 
marketing year. The exchange rate had 
also remained steady. Consistent with 
the downward trend in total sultana 
availability, had been the massive rise 
in the world price for Turkish number 9 
sultanas from US$950/t in January 2005 
to around US$1400/t in January 2006 
-  an increase of 47%.
ADFA suggested that Sunbeam’s pricing 
decisions were not consistent with this 
movement in the main factors affecting 
the world sultana market and expressed 
concern that Sunbeam appeared to be 
pre-occupied with its corporate profit 
objective, rather than seeking to balance 
this with the broader obligation to pay fair 
prices to growers.
On currants, ADFA noted total world 
availability in 2005/06 is expected to be 
similar to that in the previous year. While 
the currant market outlook may be more 
difficult, the ADFA believed that the size 
of price reductions had been excessive 
and should be reviewed.”

“ADFA suggested that 
Sunbeam’s pricing decisions 
were not consistent with this 

movement in the main factors 
affecting the world sultana 

market. ”
ADFA also urged Clyne Foods to review 
their 2006 prices to avoid any reduction 
in prices below 2005 levels in light of 
the improvement in the world market 
situation.

Response to ADFA’s open 
letter
Mr Mathews responded publicly on 22 
February, 2006, rejecting the ADFA 
request for a price review. He said 
Sunbeam faced intense competition from 
imports and had “supply contracts with

customers which we have to consider 
when purchasing”.
He added that “the company had lost a 
lot of money last year because it had paid 
too much for dried vine fruit. It’s been a 
very competitive market and we’ve had 
trouble selling fruit, particularly currants”.
As a result of the Sunbeam response, 
ADFA is currently considering what other 
options may be available to the industry 
to press for an immediate review of 2006 
pricing.

Precede to the fight back
It is worth noting that in the January/ 
February issue of The Vine, ADFA 
outlined its view that the forthcoming 
season was going to be difficult. ADFA 
Chairman, Peter Jones pointed out 
that the financial position of the Mildura 
Cooperative Fruit Company (Sunbeam 
Foods Group) would impact on growers 
and reported on processor suggestions 
that prices needed to drop in order to 
make Australian fruit more competitive 
in both export and domestic markets. 
Importantly, it was also reported that 
ADFA continued to oppose any price 
reductions.
Growers’ Forum in January 
At the ADFA Growers’ Forum held on 
25 January, 2006, Sunbeam Foods 
confirmed expected price ranges for all 
dried grape varieties in 2006. Prices for 
all varieties would be cut. Clyne Foods 
had not released prices at this stage.
The decline in prices was a further blow to 
growers. Both processors had previously 
expressed similar views on the need to 
clamp down and reduce contamination 
in fruit and had significantly increased 
penalties for spiked weeds, stones and 
snails.
At the Growers’ Forum, and in the period 
leading up to it, both processors presented 
similar messages about immediate price 
prospects (downwards). They suggested 
increased grower productivity would be 
part of the answer to easing the impact 
of price cuts.
ADFA responded, saying growers who 
had invested in new technologies now 
needed a return on their outlay and had 
limited capacity to ‘lift’ their productivity 
much further. Growers who lacked the
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latest technology to increase productivity 
could not afford to do so in the current 
and foreseeable future
ADFA argued that the real ‘change’ would 
need to come from processors, through 
cost reductions and efficiencies and 
better marketing and improved returns 
for quality differentiated products.
Non-contract currant pricing
Immediately following the forum, 
Sunbeam Foods began approaching 
non-contract currant growers with offers 
to purchase their fruit.
The ADFA described Sunbeam Foods’ 
price offer to non-contracted currant 
growers as totally unsatisfactory. The 
price of $650/t (guaranteed), with the 
possibility of a supplementary payment 
(dependant on marketing results), caused 
immediate widespread concern.
ADFA urged all non-contracted growers of 
currants to carefully review their expected 
picking and rack drying costs (estimated 
to be at least $800-850/t) as there was 
every likelihood that these costs would 
exceed the price being offered.
We argued that the proposed price cuts 
by processors were much lower than 
needed to make Australian currants more 
competitive in local and export markets.

" .. the offer to non-contract 
growers of a price that was 

as low as 35-40% of the 2005 
price was not acceptable. ”

ADFA considered that the offer to non
contract growers of a price that was as 
low as 35-40% of the 2005 price was not 
acceptable, particularly as the growers 
concerned were committed to the industry 
and regular suppliers of either Sunbeam 
Foods or Angas Park.
As a result of the Sunbeam price offer, 
a large number of non-contract currant 
growers have been able to negotiate 
successfully with Clyne Foods.
ADFA met with Sunbeam Foods to discuss 
the plight of non-contracted growers.. 
Additional information was sought on the 
prospects of a supplementary payment. 
We highlighted grower fears about the 
price being offered. We explained that 
the most immediate concern related to 
Zante Currant growers who had already 
started picking.
Plowever, Sunbeam Foods’ position on the 
price for non-contract currants remained 
unchanged. The company was unable to 
provide any confirmation of the prospects

of a supplementary payment being made. 
As a result, ADFA released a statement 
suggesting that based on the information 
presently available, it seemed unlikely 
that a supplementary payment would be 
possible.

Joint Council Study
The ADFA welcomed the move by Mildura 
Rural City Council and the Wentworth 
Shire Council to initiate a study into the 
situation facing irrigated horticulture in the 
region and the long term impacts on the 
economy. The study was to be undertaken 
by Bendigo-based consultants, RMCG.
ADFA felt that the study would provide 
a useful update of the current situation 
facing each of the horticultural industries 
-  wine grape, table grape, dried grapes 
and citrus.
Importantly, the ADFA had also had a 
several studies done in recent years and 
would be able to make this information 
available to the consultants. We also 
said that the final report would prove 
to be very useful in helping ensure that 
adequate support measures are in place 
for grov/ers who may require financial or 
emotional assistance.
The ADFA action in applauding the joint 
Council study triggered an unfortunate 
attack on ADFA from local Member of the 
Legislative Assembly, Russell Savage.
Mr Savage missed the main point of the 
ADFA statement, welcoming the joint 
Council study and our comments referring 
specifically to the dried grape industry 
situation and the impact of a reduction in 
2006 prices for all dried grape varieties 
was having on growers.
We also highlighted the need for 
growers to know that there is a future 
for their industry after they bear the pain 
associated with any price reductions in 
2006. At that point there had 
been little comment from 
the processor/marketers 
about their plans and 
forecasts of expected 
returns in future years.
ADFA called for a joint 
commitment from all 
industry stakeholders, 
including Sunbeam 
Foods and Clyne 
Foods, to the objective 
of achieving improved 
grower returns as from 
next season, 2007.
We again reiterated our view that greater 
grower productivity was an important

industry strategy, but was only part of 
the answer. Improved grower returns 
are needed if they are going to return to 
profitability and see industry investment 
return to the level needed to sustain the 
industry into the future.

Where to from here?

“it is essential that we have 
a joint commitment from 
both processor/marketers 
to the important objective 

of increasing prices paid to 
growers over the next one to 

two years.
The ADFA will continue to focus its efforts 
on raising grower profitability -  through 
both increased productivity as well as 
better returns. As stated earlier, there 
is a limited capacity to further lift the 
productivity of best practice growers. 
Thus, there needs to be a greater focus 
on processor productivity and efficiencies, 
with the aim of lowering costs.
It is also essential that we have a joint 
commitment from both processor/ 
marketers to the important objective of 
increasing prices paid to growers over 
the next one to two years.
In addition, there must be a greater focus 
on marketing. ADFA considers that there 
is real potential to further improve the 
marketing of Australian dried fruit.
The association is planning a marketing

continues page 8...



continued from page 7...

‘forum’ to be held in the near future. It 
will include invited guests from other 
agricultural and horticultural industries 
as well as various government agencies 
involved in trade and marketing. The aim 
will be to identify ways to improve the 
total marketing effort, with a resultant 
improvement in sales and returns.
Given the current industry situation, 
it is important that growers who are 
under financial pressure have access 
to adequate support. ADFA and other 
industry bodies are supporting efforts 
aimed at improving the measures that 
are available.
ADFA reiterates its view that the major 
factors influencing the world dried grape 
market are trending in the right direction. 
While all industry statistics are regularly 
reviewed, it does not alter the fact that 
world total availability of sultanas/raisins 
is dropping, or the fact that the world 
market price for Turkish number 9 
sultanas has risen by about 50% in the 
past 12 months.
We also continue to monitor developments

.. there must be a greater 
focus on marketing. ADFA 
considers that there is real 
potential to further improve 
the marketing of Australian 

dried fruit. ”

in other policy areas such as labelling 
requirements for imported and Australian 
dried fruits; Trade Practices Act legislative 
amendments to allow notification of
collective bargaining arrangements; a 
proposal to have the domestic marketing 
levy applied to imported fruit to support 
domestic generic promotion; and 
proposals to seek Federal Government 
funding support for an 'across horticulture’ 
generic promotion campaign aimed at 
influencing consumer attitudes to buying 
Australian fruit and vegetable products. 
ADFA has recently sought to prevent 

cost imposition on local growers 
calling for a deferment of the Victorian 

of Primary Industries 
I) decision to cease funding for 
Horticulture Hotline from mid 2006 

proposal that the viticulture 
should pick up the annual cost 

We have also argued for a 
’red tape’ associated with 
of the new regulations 

the purchase of various 
fertilisers including ammonium nitrate.

ongoing investment 
for this industry
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AN OPEN LETTER TO THE CHAIRMAN OF THE SUNBEAM FOODS GROUP
SUNBEAM'S 2006 SEASON DRIED CRAPE PRICING HAS THE POTENTIAL TO SPELL THE DEATH KNELL 
FOR A 114 YEAR OLD INDUSTRY UNLESS YOU URGENTLY ADDRESS THE INJUSTICE OF RECENT PRICE 
DETERMINATIONS.

The dominant position held by Sunbeam Foods demands that your Board re-appraise the vital linkages and interdependency 
between your shareholders, your employees, Australian dried fruit grower suppliers and the Sunraysia regional community.

In April 2004, Sunbeam Foods acquisition of Angas Park Fruit Company gave it a large and viable position in the 
Australian dried tree fruits industry as well as a stronger consolidated position in vine fruit (as reported in MCFC annual 
report 2004). ADFA did not oppose the merger as it believed that the countering of the power imbalance in the marketplace 
would benefit all industry stakeholders. However, in less than 2 years, growers appear to have become forgotten players.

Throughout this period ADFA has sought to communicate openly with growers about market prospects and provide latest 
market related information and production estimates. The extent of the recently announced price reductions could not have 
been anticipated based on this information.

You need to explain your Board’s position on the huge reductions of prices for 2006 when supply and demand factors 
detailed in the table below confirm that most of these external factors (total Sultana availability down, world Sultana prices 
up, exchange rate steady) have moved in a way that should benefit Australian growers with a price rise. As a minimum. 2006 
prices should be maintained at 2005 levels, apart from the market situation facing currants where any price reduction should 
only be minimal.

A Comparison of Major Indicators Impacting On The World Dried Grape Market

Market Factor 2005 Season 2006 Season
Total Sultana Production 

World 
Australia

2004 Sultana Production
760.0001
25.0001

2005 Sultana Production 
692,5001 
25,0001

Carryover Sultana Stocks 
World 

Australia
234,0001 

3,0001
162,5001 
2,000 t

Total Sultanas available worldwide 994,0001 855,0001

World Price -  as indicated by Turkish 
No. 9 Sultanas

January 2005

US $950/t
January 2006 (& estimate for 2006)

US $1400/t
Exchange rate: AS - US$ 0.75 0.75

C urrants

Total currant production 
World 
Greece 

Australia

2004 Production 
52,4001 
46,0001 
2,300 t

2005 Production 
39,8001 
33,0001
2,800 t

Plus carryover 10,0001 (Greece)

The Australian Economy

CPI 12 months to Dec 2004 - 2.6% 12 months to Dec 2005 - 2.8%

Interest rates u n ch a n g ed unchanged

(Note - the production and price figures used in this table were reported at the ADFA Growers' Forum held on 25th January 2006 in Mildura.)

On behalf of dried grape growers and the community that relies on this industry, ADFA calls on Sunbeam Foods to urgently 
review and amend, as provided for in the “terms” on your price schedule, its 2006 prices upwards.

For this industry to be viable into the future, the returns paid to best practice growers must exceed 2005 prices by 25% for 
Sultanas & Sunmuscats, while maintaining 2005 price levels for Currants & Raisins.

Growers also need an outline of Sunbeam Foods plan for the next 5 years, including expected returns & intake requirements 
in 2007 & 2008, in order to continue their relationship with your company.

Growers need your immediate answers to these questions.

Yours sincerely

The above Open Letter to the Sunbeam Foods Group Chairman was published as an 
advertisement in the Sunraysia Daily on Saturday 18 February 2006.

into the future. At the appropriate 
time, ADFA will review the measures 
that might be used to stimulate 
investment and property build-up. 
Obviously, there is no point in pursuing

such measures until growers regain 
their confidence in the future of this 
industry.

mailto:Enquiries@adfa.asn.au
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Alternative rootstocks show promise for
By Adam Wightwick, Linda Pollock and Jenny Gordon

Australian sultana growers will soon 
benefit from rootstock trials that should 
help to improve dried fruit growers’ 
profitability.
The Victorian Department of Primary 
Industries (DPI) trials are in response to 
industry concerns over excessive vigour 
and declining yields with sultana grafted 
to the Ramsey rootstock and aim to 
improve the consistency of trellis dried 
sultana production.
To date a number of alternative rootstocks 
including 140 Ruggeri, 1103 Paulsen, 
and 116-60 and 187-24 bred by Lloyd 
Lider of the University of California (UC) 
have shown promising results.
The project, ‘Evaluation of new rootstocks 
for dried sultanas (DG02002)’, has 
been facilitated by Horticulture Australia 
Limited (HAL) in partnership with the 
Australian Dried Fruits Association 
(ADFA). The project has been funded 
by the national dried grape research 
and development (R&D) levy with 
the Australian Government providing 
matched funding for all HAL’s R&D 
activities. The Victorian DPI has also 
helped fund the project.
At the conclusion of the project it is 
anticipated that the dried grape industry 
will be able to better match rootstocks 
to soil types for more consistent trellis 
dried sultana production. This will enable 
Australian dried grape growers to produce 
consistently higher yields for dried sultana 
production compared to those achieved 
with the current rootstocks.

Trial Site A.

Rootstock assessments
The performance of H4 sultana grafted 
to nine different rootstocks is being 
evaluated on four trial sites in the 
Sunraysia established in 1997/98.
The rootstocks include those currently 
used for sultana production: H4 sultanas 
on own roots, Ramsey, Schwarzmann 
and 5BB Kober.
Three other rootstocks -  101-14, 1103 
Paulsen and 140 Ruggeri -  have been 
included in the trial because they have 
shown good performance in other grape 
industries.
Two rootstocks bred by Dr Lider at 
UC Davis, 116-60 and 187-24, are 
largely untried in Australia, however 
initial screening trials indicated 
adequate nematode resistance and 
good performance in terms of yield 
and maturity, therefore they have been 
included in the trial.

Yield, fruit quality, maturity, rootstock/ 
scion compatibility, and vigour are being 
measured to evaluate the performance 
of alternative rootstocks in comparison 
to the industry standards (H4 sultana on 
own roots, Ramsey, Schwarzman and 
5BB Kober).
Assessments to determine the 
performance of various rootstocks 
commenced in 2002 and will continue for 
another two harvests.
Results from the first three years of the 
trial and the directions of the final two 
years of the project are presented in this 
article.

Results 2003 - 2005
The results from the 2003-2005 harvests 
show that the Ramsey, Paulsen, 116-60, 
Ruggeri and 187-24 rootstocks have 
produced consistently higher yields than 
the other rootstocks (Table 1).
Whilst the yields were lower in 2003, the 
101-14 rootstock also produced relatively 
high yields in 2004 and 2005.
To date there has been very little 
difference in the level of maturity and the 
quality of the fruit between the different 
rootstocks.
Rootstock/scion compatibility is currently 
being evaluated using measurements 
of the rootstock, scion and graft union 
diameter for each treatment. 
Assessments of vigour are continuing 
by measuring pruning weights and 
the interception of light through the 
canopy.

Table 1. Rootstock yields at the four sites from the 2003 - 2005 harvests.
Yield (kg/vine)
Currently used for sultana production Used in other grape industries Untried
Own roots Ramsey Schwarzmann Kober 101-14 Paulsen Ruqqeri 116-60 187-24

Site A 2003 1.47 6.39 2.26 3.15 4.03 3.84 3.55 5.03 4.04
2004 5.69 10.29 5.04 5.80 9.29 10.21 9.19 10.18 9.57
2005 5.40 10.30 6.40 5.90 7.90 10.90 8.80 9.80 10.5

Site B 2003 2.31 7.29 0.43 1.77 1.61 4.97 6.57 5.78 4.53
2004 5.81 11.03 5.44 8.02 7.87 10.37 8.80 10.07 10.47
2005 7.81 10.26 5.66 8.01 9.14 11.48 9.58 10.63 9.14

Site C 2003 2.84 6.64 1.00 4.36 4.09 6.42 8.39 9.85 5.97
2004 5.33 12.53 2.35 9.62 11.78 11.99 11.16 10.73 11.03
2005 9.96 13.74 10.32 14.08 14.65 13.97 14.09 14.44 14.45

Site D 2003 5.19 11.75 4.17 6.40 5.71 12.18 11.34 9.31 7.01
2004 9.88 15.69 7.22 11.89 15.31 15.49 13.65 14.37 12.93
2005 11.37 15.15 8.96 11.69 15.20 14.29 12.19 13.37 13.65

Shading indicates the high yielding rootstocks
Site A. 3m (9.8ft) vine spacings, 4m (13ft) row width, sandy loam soils, low level sprinklers.
Site B. 3m (9.8ft) vine spacings, 4m (13ft) row width, clay loam soils, low level sprinklers.
Site C. 5m (15.4ft) vine spacings, 3.5m (11.5ft) row width, light sand clay loam soils, overhead sprinklers. 
Site D. 3.3m (10.8ft) vine spacings, 4.3m (14ft) row width, sandy loam to clay loam soils, drippers.
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improved dried suitana pro

Further testing
Whilst existing information including 
phylloxera, nematode and disease 
resistance and drought and salt 
tolerance is available for the high yielding 
Ramsey, 140 Ruggeri, and 1103 Paulsen 
rootstocks, little information is available on 
the 116-60 and 187-24 rootstocks. If they 
continue to perform well the 116-60 and 
187-24 rootstocks will be recommended 
for phylloxera resistance screening. Any 
resistance screening conducted will be 
undertaken with the assistance of, and 
using the genotype screening techniques 
developed by, the phylloxera research 
group at DPI-Rutherglen.
When the trial sites were established 
the soil was tested for nematodes. This 
test will be repeated during 2006 to 
evaluate the resistance of the rootstocks 
to nematodes. If 116-60 and 187-24 
continue to perform well and have 
adequate phylloxera and nematode 
resistance they will be recommended for 
further testing of salt tolerance.

Whilst the first three years of the project 
have highlighted alternative rootstocks 
which show potential for improved 
sultana production, the rootstocks will 
be assessed for another two years to 
look for any potential trends in declining 
yields. Information on the performance 
of alternative rootstocks will be compiled 
into a dried sultana rootstock selection 
guide to be published at the completion 
of the project in 2007.
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A postharvest top-up

Get prepared and start thinking about fertilising after harvest - crops will benefits and so could your purse strings.

At this time of year, the hectic activity associated with harvesting, packing table grapes and 
summer pruning and harvesting of dried vine fruit often means two of the more important 

parts of the production system —  the vines and the soil —  are overlooked.
CSIRO’s Senior Research Scientist, Dr Michael Tree by, and NSW Department of Primary 

Industries’ (NSW DPI) Research Officer, Graeme Sanderson, have outlined some points that 
producers may consider as this season draws to an end.

With this year’s crop still on the vine it 
is time for grower to start preparing for 
next season. A key component in vine 
management is to ensure the vines go 
into winter dormancy in prime condition. 
This means making sure the vine has 
adequate water and nutrients to be able 
to store carbohydrate and nitrogen (N) in 
the permanent parts of the vine (such 
as the cordons, trunk and roots) for the 
coming spring.
Carbohydrate and N reserves stored 
by the vine during the shutdown 
period are important because they are 
utilised when dormancy breaks to support 
the early spring growth. The inference 
is that vines that don’t have adequate 
reserves may experience reduced 
bud burst and smaller shoot growth 
compared to vines that do have adequate 
reserves.
In the Sunraysia region, harvesting or 
summer pruning of vines for dried grape 
production normally takes place in mid- 
February to early March. Depending on 
the variety, table grapes in the Sunraysia 
area are harvested from late January 
onwards.

For most vines in the Sunraysia region, 
this generally leaves about six to eight 
weeks of suitable weather before the 
vines begin to shut down for winter. This 
shut down process takes about three to 
four weeks.
Table grapes in northern NSW, Queensland 
and the Northern Territory are harvested much 
earlier, and so the postharvest to leaf fall period is 
accordingly extended.
Vines that are N deficient or marginal will 
shut down sooner. This is not an unusual 
occurrence -  in furrow irrigated blocks, 
leaves on vines at the top of the rows go 
yellow and drop their leaves sooner than 
vines at the end of the rows.
At the other end of the scale, vines that 
have too much N may retain their leaves 
well into June. This is a time when the 
conditions for photosynthesis are poor, 
and green shoots are unlikely to mature 
and produce a matured cane for the 
following season.

To ensure vines have adequate reserves 
of carbohydrate as they go into winter, 
there are several management practises 
that warrant consideration.

N on the uptake
A vine takes up about one-third of its 
annual N supply in the postharvest 
period. This equates to about 20-25 
kilograms of actual N per hectare during 
that period. If supplied all at once, in 
combination with warm weather and 
adequate soil moisture, shoot growth 
may be stimulated, which is undesirable. 
Therefore, it is preferable to split the 
application into two to three smaller 
doses.
Growers should note that if the first 
postharvest N application occurs much 
later than the beginning of March, the 
total N supplied to the vines should be 
proportionally reduced.
Supplying N to the vines much past 
the middle of April is usually counter
productive because the leaves remain 
green longer and stay on the vine long 
past the time when conditions are warm 
enough for photosynthesis. The extra 
foliage also hampers pruning.
During mid-April to May it becomes 
obvious where N supplies are inadequate 
within the vineyard. The areas are 
noticeable because leaves on the vines
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turn yellow ahead of other areas on 
the vineyard. That area of the vineyard 
probably also yielded poorly compared to 
the rest of the vineyard.
At this point it is too late to address the 
problem, but taking note of the ‘patches’/ 
areas will allow some remedial action 
the following season. Brightly coloured 
flagging tape tied around vine trunks is 
a good method of delineating a generally 
poorly performing area from the rest of 
the vineyard. Flagging tape is readily 
available in most agricultural supplies 
merchants.
In many vineyards across Australia a 
lack of N is generally the main cause 
of the ‘patchiness’ within vineyards 
but, phosphorus (P), iron, zinc and, to 
a lesser extent, manganese may also 
contribute. Targeted petiole analysis (for 
example, the poor area compared to 
the surrounding healthy area) may help 
identify the problem. In some production 
areas, deficiencies of nutrients may be 
more likely than in other areas. Local 
knowledge is important here. For example, 
experience in the Sunraysia area has 
shown that zinc deficiency, particularly 
on some rootstocks, contributes to the 
patchiness mentioned previously.

Vines will use less water as conditions 
become cooler, but, depending on the 
season, postharvest irrigations may still 
be necessary. So, continue to irrigate 
vines using soil moisture monitoring 
devices as an indication of need. 
Remember, water stressed leaves will not 
photosynthesize, and leaves may drop off 
without translocating the nutrients to the 
permanent parts of the vine.

Alert to soil health
The postharvest period is also a good 
time to consider the soil’s health. Organic 
matter underpins the physical, chemical 
and biological properties of the soil. Most 
obvious is soil structure, which is an 
important determinant of water holding 
capacity.
Organic material also creates greater 
resistance to wind erosion, less 
evaporation from the soil surface and 
a more favourable environment for 
soil microbial activity. The microbial 
activity will affect the cation exchange 
capacity (for example, potassium (K), 
magnesium and calcium availability) and 
P availability.
Winter cover cropping is less widely 
practiced than in the past, but is a cost

effective means of producing a large 
amount of organic matter. Winter cover 
cropping is probably better thought of as 
a means of increasing soil organic matter, 
rather than as a means of supplying 
essential nutrients, such as N, to vines 
for the next season.
To increase the soil’s organic matter 
sufficiently large amounts of plant material 
must be added. It can be a difficult and 
expensive exercise to add that organic 
matter as an amendment, which is why 
growing a cover crop over a number of 
seasons has strong advantages. One of 
those advantages is that a grower can 
choose the ‘quality’ of the organic matter 
being produced and hence how long that 
organic matter will last in the soil before 
being broken down by the microbes in the 
soil. This is done simply by selecting an 
appropriate cover crop. Cover crops like 
faba beans breakdown quickly and cover 
crops like oats breakdown slowly. 
Research underpinning part of this article 
was made possible by support from the 
Commonwealth Cooperative Research 
Centre (CRC) Program and conducted 
through the CRC for Viticulture with 
support from Horticulture Australia 
Limited.
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Mid-row management -  more

A block with medic as a cover crop.

Often growers are so busy managing 
their vines they are remiss in caring for 
a vital component in the production chain 
-  the soil.
Effective mid-row management, through 
the adoption of cover crops, has 
been found to improve the soil’s structure, 
nutrition and carbon content, populations 
of beneficial organisms, weed 
control and the temperature within the 
vineyard.
Although cover crops do not normally 
produce an income, they play an 
important role in improving and protecting 
the soil.
Industry Development Officer (IDO) with 
the Australian Dried Fruit Association 
(ADFA), John Hawtin said that cover 
crops have been widely adopted by 
growers under various management 
methods.
He said they can be grown as an 
autumn/ winter cover crop and either 
worked into the soil or slashed down to 
near bare earth in early spring and then 
subsequently ‘burnt off’ with herbicides as

they re-grow, retaining a mulch covering 
the vineyard floor.
“They can also be maintained as a 
permanent cover crop and regularly 
slashed,” he said.
Trial work at the NSW Department of 
Primary Industries site at Dareton found 
a paraggio medic cover crop could add 
up to 3.3 tonnes per hectare of dry 
organic matter per season to the inter
row area. Other cover crops that produce 
large amounts of organic matter are oats, 
barley and cereal rye (ryecorn).
Cover crops are relatively cheap and easy 
to manage. Depending on the availability 
and the type of seed they could typically 
cost about $50 - $100/ha ($20 -  $40/ 
acre) plus the cost of soil preparation and 
sowing.
So what are the advantages and 
disadvantages of cover crops?

Benefits
• The addition of organic residues to 

the soil which help bind soil particles 
and increase biological activity such

as worms and micro-organisms and 
micro flora in the top soil.

• The root systems of cover crops open 
up the soil, increase water infiltration 
and act as channels if left intact.

• Reduce erosion by slowing the 
movement of water and protecting 
the surface from rain and wind.

• Provision of host sites for beneficial 
insects such as lady birds, lacewings 
and predatory mites.

• Create a cool growing environment in 
the vineyard because of the lower soil 
surface temperatures, less reflective 
light and higher relative humidity.

• Improve vineyard access, especially 
during wet conditions.

Disadvantages
• Competition with vines for moisture 

and nutrients if a cover crop is 
maintained as a ‘green cover crop’.

• A build-up of undesirable weeds, 
such as three cornered jack.

• An increased risk of frost damage to 
vines.

• An increased risk of snails in a 
permanent sod cover crop or where 
the crop is herbicided and the dry 
mulch retained.

• May provide host sites for pests such 
as the light brown apple moth and 
disease carrying insects.

Choosing a crop
There are two types of cover cropping 
management systems Green Manure 
(the most preferred choice) and 
Permanent Sods.
Green manure
Cereal and legumes are the main green 
manure cover crop types used in the 
industry. Cereals include oats, barley 
and ryecorn. They are generally easy to 
establish, produce good ‘bulk’ and their 
height can shade out weeds. In some 
cases, rootstocks such as Ramsey have

Table 1: Summary of the sowing rate and fertiliser use for cover crops. These rates are generally higher then the 
recommended standard rates.

Cover crop Sowing rate kg/ha Inoculum type Fertiliser rate per sown hectare
Oats 60-100 - A dual purpose fertilser (2:2:1) at a rate of 200-300kg/ha, or DAP at 100-150kg/
Rye 60-100 - ha.
Barley 60-100 -
Faba Bean 100-140 E Superphosphate at a rate of 250-300 kg/ha when establishing a legume covercrop. 

If soil has had a recent application of Potassium or levels are high reduce to 150-Field Pea 100-140 E
Lupin 80-100 G 200 kg/ha of super. A light application of Nitrogen 10kg/ha of actual nitrogen (22kg/
Verch 25-35 E N urea) will help crop establishment in sandy soils.
Medic 10-15 r AM

(Source: ADFA Dried Grape Production Manual) 

u



than a cover up

Mechanical or chemical mowing is used to maintain cover crops based on a permanent sod 
system.

a high nutrient requirement and extra 
nitrogen fertiliser needs to be used to 
establish cereals and maintain a strong 
growing cover crop.
Legumes include, medics/clovers, lupins 
faba (tick) bean, field pea and vetches. 
They have the advantage of fixing 
atmospheric nitrogen in nodules on their 
root system. After the legumes die, or are 
worked in, the nitrogen is released into 
the soil and a proportion of it can become 
available to the vine.
For a cover crop to successfully compete 
with weeds it must be dense. Early, 
vigorous growth is essential so the cover 
crop can successfully compete with 
weeds for light, moisture and nutrition.
Permanent sods
This type of cover crop can be natural 
stands of grasses and broadleaved 
weeds or planted sods consisting of 
perennial grasses clovers or annual 
medics. Permanent sods are maintained 
by mechanical or chemical mowing.
However, the adoption of permanent sods 
in vineyard is low mainly because of:
• The potential for contamination of 

dried grapes with weed seeds and 
snails.

• The difficulties of maintaining a 
permanent inter-row system under 
furrow irrigation.

• The need for specific equipment such 
as a mulching mower.

• The additional water requirements 
of the cover crop over and above the 
vine’s requirements.

• The effort involved in managing a 
permanent sod culture system.

Dressing and m anaging the 
crop
To ensure these crops establish and 
grow well, a topdressing of nitrogen 
(N), phosphorous (P) and potassium 
(K) may be needed in the case of oats, 
barley and ryecorn but, only P and K for 
leguminous cover crops such as paraggio 
medic.
Also, the management of the cover crop 
at the end of winter will affect how long 
the benefits will be maintained into the 
future. Slashing the crop and leaving it on 
the soil surface is probably the best way 
of ensuring that crop’s residues break 
down slowly. Incorporating the crop into 
the soil by discing or rotary hoeing will 
result in rapid breakdown of the crop 
residues.
The type of crop will also affect the rate 
of breakdown. Cereals such as oats 
and triticale will breakdown more slowly 
than pulses and medics such as faba 
beans and paraggio medic, which in turn 
will generally breakdown more slowly 
than Brassica cover crops such as rangi 
rape.
An aim for the grower should be to 
maintain the existing organic matter 
levels and, if possible, improve them in 
the long term.
Contact: John Hawtin, ADFA IDO
Tel: (03)5023 5174
Email: jhawtin @ adfa.asn.au
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FP Activities

Postharvest vine care 
- a must
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Larry Petrolo digs a hole to illustrate soil characteristics as Kim Luitjes from Sunraysia Environmental explains soil structure to the training group.

This season’s lower dried fruit returns 
may tempt growers to cut back on 
postharvest vine care in an attempt to 
reduce costs.
However, often short-term savings can 
have long-term adverse effects on the 
following season’s crops.
Avoiding postharvest care can have 
undesirable impacts on bud burst and 
the actual crop development the following 
spring. Also, if the up coming season’s 
developing canes do not develop 
properly there could be ongoing effects 
for later crops.
This strategy applies to hand picked 
vines, but more importantly to summer 
pruned vines.
Vines need to be irrigated after the 
fruit is harvested to prevent them from 
going into premature dormancy. This is 
important following the long drought period 
experienced during the fruit drying period.
Fertiliser should be applied postharvest 
and will help replenish carbohydrate 
reserves in the vines as they go into 
dormancy and, enable a good strong bud 
burst during the following season.
It should be a balanced blend of nitrogen 
(N): phosphorus (P): potassium (K) or 
have a high nitrogen content, such as 
urea or ammonium nitrate.
If vines have lost their leaves and 
gone into dormancy, care and advice 
must be sought on how best to manage 
them. Management strategies such as 
irrigation may stimulate buds to re-shoot 
which often impacts the following crop.
Powdery mildew
During harvest powdery mildew can 
develop, especially on young vines.

Growers should inspect their vines for 
any outbreak of the fungus and treat their 
vines with an eradicant-type spray. This 
strategy may help reduce the number of 
spores over-wintering and the disease 
load in the following spring.
Sunmuscat field walk
The Drying For Profit program recently 
conducted another successful field 
walk that highlighted controlling 
Sunmuscat performance using cane 
number and cane length. Peter 
Clingelefferfrom CSIRO Merbein showed 
the trial’s results from the third year, (see 
article page 20)

The feedback on the value 
of the course continues to 

be very positive...

ADFA Advanced Training and 
Skills Program
The seventh session of this year’s 
training program was held in January and 
included a visit to Sunset Sultanas to see 
how Sultanas are successfully grown on 
a large scale.
The feedback on the value of the course 
continues to be very positive and any 
grower wishing to be part of the program 
in 2006 -  2007 should now register with 
the Australian Dried Fruit Association 
(ADFA).
Training Program testimonials
Daryn Gardner is a full time Manager of 
a Mildura nursing home, runs a 7 hectare 
property at Cardross and has a dried 
grape harvesting business.

“One of the many benefits I have found 
with the ‘Dried Grapes -  A Growing 
Business’ program has been the 
networking with other growers. The 
wealth of knowledge and experience in 
our group has shown me how easy it 
is to improve my own property without 
major costs.
“A key area has been learning about 
soil type. This has allowed me to 
adjust my irrigation schedule to suit 
the various soils on the property 
using the existing overhead spray 
system. In addition, I am soil testing 
the property to see if my fertiliser 
program is delivering what the vines 
need, hopefully this may improve 
production without increasing costs. ”
Larry Petrolo has an 11 ha property at 
Irymple South and also works with his 
father and brothers on a further 12ha. 
The dried fruit is summer pruned and, 
between the two properties, about 7ha of 
the vines are on Swingarm trellis. Plans 
are to convert more vines over to the 
Swingarm trellis later this year.
“As a member of the training program 

for growers, I have found that the 
information provided and workshops 
completed have all been great plus 
for me. Having only been a full-time 
grower since 1999, the knowledge, 
interaction with other growers, guest 
speakers and the program facilitators 
have all been invaluable.
“I have learned heaps and hope to 
learn more. I have found the course 
to be quite rewarding as it has helped 
me to understand farming, not just 
as a grower, but also as a business 
- especially as achieving a profit 
becomes harder. ”



National Biosecurity Plan for Viticulture, developed by Plant Health Australia is high on the 
ADFA’s agenda.

Imports of dried grapes
Imports by dried grape variety during the 
eleven months to 31 January, 2006 were:
Currants 2166 tonnes
Sultanas 13,673t
Others 3405t
Total 19,244t
When compared to the same period 
in 2004/05, these figures show that 
total imports are 3,416t higher. Sultana 
imports up 2,799t, currant imports down 
460t and ‘other’ dried vine fruits imports 
up 1,077t during this period.
Review of the grading system
As reported previously, the Australian 
Dried Fruits Association (ADFA) in 
conjunction with industry processors, has 
initiated a project to assess the feasibility 
of increasing the objectivity of the current 
grading system.
The ADFA project is looking at the 
potential application of digital imaging 
technology for measuring the colour of 
dried grape samples.
With funding from the Australian Dried 
Vine Fruits Trust, the ADFA has engaged 
a Bacchus Marsh-based company, 
Colour Vision Systems (CVS) to provide 
a dried grape sample testing system 
including software and hardware.
At the time of writing this article, CVS has 
advised that most of the development 
work has been completed and that they 
expect that the new sample testing 
system will be commissioned and 
available for use by both Sunbeam 
Foods and Clyne Foods early in the 2006 
harvest period.
While final details are to be determined, 
it is expected that the new system may 
be run in parallel with the existing visual 
grading system.
The CVS system will enable samples 
to 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.

National Biosecurity Plan for 
Viticulture
As reported in the last issue of The Vine, 
a National Biosecurity Plan for Viticulture 
has been developed by Plant Health 
Australia (PHA), relevant state and 
federal agencies and members of the 
table and wine grape industries.
In order to ensure that the dried grape 
and table grape industries are fully 
informed about the biosecurity plan, 
membership of PHA and the Emergency 
Plant Pest Response Deed (EPPRD), 
or cost sharing deed as it is known, a

detailed briefing was recently held in 
Mildura for both organistions.
RodTurnerfrom PHAandTony Battaglene 
from the Winemakers Federation of 
Australia met with Executive members 
of both ADFA and the Australian Table 
Grape Association (ATGA).
The briefing covered a wide range of 
topics including:
■  PHA membership.
■  EPPRD (cost sharing deed)

-  involvement in decision making and 
eligibility for owner re-imbursement of
costs.

■  Pest categorisation and shared 
funding between government and 
industry -  with limit on industry 
liability.

■  Government underwrites cost 
sharing arrangement in the event of 
an eradication program being agreed, 
with industries that are signatories to 
the EPPRD agreeing to repay its 
share of costs via a statutory or 
voluntary levy.

■  Viticulture reimbursement of costs
-  details to be further negotiated with 
signatories.

Importantly, the meeting was advised 
that the wine industry is likely to sign 
the EPPRD in the near future. In that 
event, only wine grape growers would be 
involved in the decision making processes 
associated with the management of 
a pest incursion or disease outbreak 
affecting viticulture that was considered 
to be eradicable, as well as being eligible 
for owner reimbursement of costs.
In becoming a signatory, an industry also 
agrees to share the costs of eradication 
programs according to a pre-determined 
categorisation of pests.
It is obvious that both the table 
and dried grape industries need to 
consider joining PHA and becoming 
signatories to the cost sharing deed 
in order to be involved in decision

making and to ensure eligibility for 
owner cost reimbursement.
Full copies of the PHA presentation are 
available on request from ADFA & ATGA.

Horticulture Hotline funding 
cut
The Victorian Department of Primary 
Industries (DPI) has rejected the ADFA’s 
request to reconsider the decision to 
cease funding the Horticulture Hotline.
As detailed elsewhere, (see article on 
page 33) the ADFA has outlined a number 
of public benefits that are derived from 
the continued operation of the hotline.
However, the DPI does not accept that 
view and suggests that the viticulture 
industries in Sunraysia should pick up the 
$95,000 cost associated with maintaining 
the service. Such a proposal is hardly 
appropriate given the difficult issues 
confronting many wine grape and dried 
grape growers at present.
The ADFA has reiterated its call for DPI 
Victoria to defer their decision for at least 
12 months.
Trade Practices Act
The National Farmers’ Federation 
(NFF) recently met with the Office of 
the Federal Treasurer to discuss Trade 
Practices Act issues. Welcome news 
is that the authorisation process for 
collective negotiation was streamlined 
on 1 January 2006. This has reduced the 
timeframe required to obtain an interim 
authorisation approval to 28 days and 
three months for a final determination. 
NFF is currently developing a strategy to 
assist with the passing in the Senate of 
further reforms to the ‘notification’ process 
for collective bargaining. The reforms, if 
passed, will substantially reduce the fees 
associated with putting in an application. 
The revised ‘notification’ process is more 
limited, but administratively easier form of 
‘authorisation’ to collectively negotiate.
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Biosecurity and plant health top of agenda
As reported in the last issue of The Vine, 
a national Biosecurity Plan for Viticulture 
has been developed by Plant Health 
Australia (PHA), relevant state and 
federal agencies and members of the 
table and wine grape industries.
A detailed briefing was recently held in 
Mildura for the Australian Table Grape 
Association (ATGA) and Australian Dried 
Fruits Association (ADFA) to ensure that 
their members are fully informed about 
the biosecurity plan, membership of PHA 
and the Emergency Plant Pest Response 
Deed (EPPRD), or cost sharing deed as 
it is known.
RodTurnerfrom PHAandTony Batteglene 
from the Winemakers Federation of 
Australia met with Executive members of 
both the ADFA and the ATGA.
The briefing covered a wide range of 
topics including:
■  PHA membership.
■  EPPRD (cost sharing deed)

-  involvement in decision making and 
eligibility for owner re-imbursement of 
costs.

■  Pest categorisation and shared 
funding between government and 
industry -  with limit on industry 
liability.

■  Government underwrites cost 
sharing arrangement in the event of 
an eradication program being agreed, 
with industries that are signatories to 
the EPPRD agreeing to repay its 
share of costs via a statutory or 
voluntary levy.

■  Viticulture reimbursement of costs
-  details to be further negotiated with 
signatories.

Importantly, the meeting was advised 
that the wine industry was likely to sign 
the EPPRD in the near future. In that 
event, only wine grape growers would be 
involved in the decision making processes 
associated with the management of 
a pest incursion or disease outbreak 
affecting viticulture that was considered 
to be eradicable, as well as being eligible 
for owner reimbursement of costs.
In becoming a signatory, an industry also 
agrees to share the costs of eradication 
programs according to a pre-determined 
categorisation of pests.
It is obvious that both the table and dried 
grape industries need to consider joining 
PHA and becoming signatories to the cost 
sharing deed in order to be involved in 
decision making and to ensure eligibility 
for owner cost reimbursement.
Full copies of the PHA presentation are 
available on request from ADFA and 
ATGA.

Quality
The table grape harvest is well underway 
in southern states and reports to date 
have been very encouraging. The 
message that consistent quality and 
enforcement of quality standards need 
to become the top priority for growers 
and marketers of table grapes, is finally 
getting through.
Recently, ATGA President, Nick Muraca 
and I visited the Sydney markets and 
Melbourne retailers. We were told that the 
quality this year has been very good and 
that there has been no difficulty moving 
the fruit: in fact, most said they could not 
get enough fruit to sell.
Interestingly, price did not seem a 
concern. Consumers were purchasing 
fruit at varying prices depending upon the 
geographic locations. This shows us that 
consumers are willing to pay if we can 
continue to produce quality fruit.
We learned from one of the supermarkets 
that table grapes were the second highest 
selling commodity next to a leg ham in 
the week leading up to Christmas.
Promotions
Over 300 government buses and trams 
in Melbourne and Sydney are spreading 
the word that its ‘grape time anytime’. 
The bright colourful posters and new 
promotional theme are attracting much 
attention as the vehicles travel the 
streets.
This is the second stage of the ATGA 
promotions project, which is administered 
by Horticulture Australia Limited (HAL), 
and is proving to be very effective.
Globally, promotion of Australian table 
grapes will be given a boost with the 
production of an industry profile pack for 
current and potential overseas buyers.
The pack will include a booklet, 
PowerPoint presentation and video/ 
DVD containing information about the 
Australian table grape industry.
The booklet will be in a folder format 
allowing extra information to be added 
for specific clients or as new information 
comes to hand. Similarly, the PowerPoint 
presentation can be easily updated.
Market access
Paul Morris from AFFA’s International 
Division headed a government delegation 
to Taiwan in mid-February to discuss the 
current trade situation.
The delegation included representatives 
from horticulture and from Plant 
Biosecurity and Animal Biosecurity. The 
high level of government representation 
reflects the serious concerns Australia 
has regarding ongoing trade with Taiwan.

Some issues were raised that are of 
concern to the Australian table grape 
industry. Of most importance is that 
the Taiwanese failed to accept the 
research data that was supplied as 
evidence that Queensland fruit fly (OFF) 
is killed by cold treatment days earlier 
than Med fly.
The delegation learnt a valuable lesson 
-  Australia must be well prepared before 
entering trade negotiations. This means 
providing science-based proof, using 
internationally recognised parameters 
which have been reported in a formal 
document.
This approach is vital if the industry is to 
be successful in continuing negotiations 
with Taiwan, and more importantly, in the 
upcoming talks of gaining access into 
China.
Imports
As most people are aware, Chile can now 
send their grapes to Australia, but as yet 
have not done so.
The Manager of Plant Operations at the 
Australian Quarantine Inspection Service 
(AQIS) has advised that the prospect of 
Chilean grapes landing on our doorstep 
this season is unlikely, but still possible.
A work plan must be developed and 
approved before Chile can commence 
export of table grapes to Australia.
AQIS is concerned that black widow 
spider may be present on Chilean 
shipments and is seeking a meeting with 
the Ambassador to discuss a work plan 
with pre-clearance procedures. An AQIS 
delegation will also travel to Chile in mid- 
March to progress the work plan.
Industry Partnership Program
One of the challenges facing horticulture 
is the ability to attract new growers 
and potential industry leaders. The 
Department of Agriculture, Fisheries and 
Forestry (DAFF) Industry Partnership 
Program hopes to address some of these 
issues.
The program will be an excellent 
opportunity to up-skill the current and 
emerging leaders of our industry, 
enhancing the long-term capacity of the 
ATGA and ensuring the future of the 
industry.
Funding for the program has been 
approved. The ATGA and DAFF met 
recently to discuss the formation of a 
steering committee to establish the 
overarching priorities needed to develop 
leadership skills for the industry.
Jeff Scott
ATGA Chief Executive Officer
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Achieving good colour on Crimson 
Seedless table grapes
Is it possible to achieve a better red colour 
on Crimson Seedless using the plant 
growth regulator abscisic acid (ABA)? 
That is the aim of a new research trial 
currently being conducted by Barkat Ali, a 
University of Melbourne Masters student 
working with the Victorian Department of 
Primary Industries (DPI) at Mildura this 
summer.
Crimson Seedless is an important 
table grape variety in Australia. Colour 
development varies depending on 
location, temperature and cultural 
practices. Cool overnight temperatures 
result in dark maroon coloured fruit, while 
warmer temperatures tend to produce 
a crimson colour. Higher temperatures 
further reduce colour development and 
may even stop it all together.
Cultural practices that are used to 
increase the size of berries can also 
reduce berry colour, as well as high crop 
loads.
Ethephon (Ethral®) is currently the 
main tool used by Australian growers to 
increase colour in red grapes. However, 
results are sometimes variable and fruit 
softening may occur.
The idea for the new ABA trial comes as a 
result of recent travels to California by the 
Interlink grower/industry representative 
delegation and the linkages formed with 
researchers at the Kearney Agricultural

Melbourne University masters student Barkat 
Ali applying treatments to his ABA research 
trial on Crimson Seedless.

Center (TG4008 Interlink -  Developing 
intellectual networks with table grape 
researchers and industry personnel in 
California).
As part of the Interlink project, the 
Australian delegation were lucky enough 
to observe ABA trials in California last 
September, and see the colour enhancing 
effects of this plant growth regulator.
ABA is a naturally occurring plant 
hormone that is involved in many 
processes including the synthesis of 
anthocyanins, which are the red pigments 
found in grapes.
ABA is an experimental chemical 
currently not registered for use on table 
grapes in Australia. It is hoped that with 
good results from trials, this chemical will

be commercially available in the next four 
to five years.
This season Mr Ali is investigating the 
effects of ABA on Crimson Seedless 
colour and maturity (°Brix and acid) 
under Australian conditions. The trial 
is located on a commercial table grape 
property in Merbein.
He will also be comparing ABA 
treatments with untreated (control) and 
Ethral-treated Crimson Seedless. Mr Ali 
has applied ABA at different rates and 
times to ensure most combinations of 
this experimental chemical have been 
investigated. Ethral has been applied 
according to label rates for comparison.
In an attempt to understand the full 
potential of ABA, Mr Ali will look at the 
effects of ABA on the vine physiology 
of Crimson Seedless in a separate trial. 
ABA is also known to induce stomatal 
closure, thereby limiting gas exchange 
and photosynthesis. This work will involve 
a glasshouse trial where the entire plant 
will be sprayed with ABA and key plant 
physiology measurements collected.
Results of this work will be compiled 
by Mr Ali over this season and will be 
available through further updates in The 
Vine.
Contact: Mark Krstic, Victorian DPI
Tel: (03) 50510 4500
Email: mark.krstic @dpi. vie.gov.au
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Optimising Sunmuscat management
By Peter Clingeleffer, Caroline Tarr and David Emmanuelli

Sunmuscat has become a 
significant dried grape variety 
since it was first released to the 
industry as dormant cuttings in 
1997. In season 2005 about 
2300 tonnes of dried fruit was 
produced from Sunmuscat.
The potential of Sunmuscat 
as a drying variety was first 
recognised in assessments of 
seedless varieties held in the 
collection at CSIRO Merbein 
in the late 1980’s. It produced 
a light amber product with a 
distinct muscat character and 
showed promise as a larger 
berried sultana type or when 
treated with gibberellic acid (GA) to 
increase berry size, as an alternative 
to the seeded, Muscat Gordo Blanco 
variety.
Sunmuscat was further evaluated under 
semi-commercial conditions from 1987- 
1998 and proved to be highly productive, 
rain tolerant, with loose bunches suited 
to trellis drying. It was easily managed 
on tall trellises with permanent cordons 
and hanging canes which have been 
developed to facilitate mechanisation of 
sultana production.
Rootstock choice
In seasons 1999-2004 a study to assess 
the most appropriate rootstock for 
Sunmuscat in a typical replant situation 
in sandy loam soil was conducted. 
The highest yielding rootstock over 
the seasons was 1103 Paulsen (28.9 
kilograms per vine) followed by 140 
Ruggeri and Ramsey (26.1kg/vine and 
25.8kg/vine respectively).
Other rootstocks tested were much lower 
yielding. They included S04 (22.5kg/ 
vine), Schwarzmann (19.9kg/vine), 101- 
14 (18.7kg/vine) and Teleki 5A (18.4kg/ 
vine). Sunmuscat grown on its own roots 
had the lowest yield (15.5kg/vine).
Berry weights were largest for the three 
high yielding rootstocks (2.3 grams) and 
smallest with own roots (2.0g).
Sugar levels were largely unaffected by 
rootstocks in most seasons, although 
over the seasons Ramsey had the lowest 
levels and Teleki 5Athe highest levels (ie. 
23.4°Brix and 24.7°Brix respectively).
Recent studies
Over the past two seasons pruning 
and GA sizing experiments have been 
conducted on commercial sites with the 
aim to manipulate crop load and study 
the effects on flavour, bunch and berry 
size. In addition, fruit was rack dried from 
two properties (ie high and moderate

Fresh Sunmuscats on a trellis.

vigour) at weekly intervals with the aim to 
determine minimum and optimum sugar 
levels to achieve the best fruit colour, berry 
size and muscat character. Opportunities 
have been taken in the design of the 
experiments to assess effects of trellis 
orientation and fruit position within the 
canopy on fruit quality.
Samples were collected weekly from all 
trials over the fruit maturation period to 
monitor berry development and juice 
composition. All treatments were trellis 
dried after cane cutting and application 
of drying emulsion. Vine yields were 
recorded at harvest, trellis dried samples 
were collected and ground dried to 
remove excess moisture and processed 
through the small-scale processing 
machine at CSIRO. Berry size, moisture 
and colour analyses were recorded for all 
dried fruit samples prior to storage. Initial 
results are presented below.
Optimum maturity
Fruit was harvested from early February 
when maturities were less than 20°Brix to 
mid March from two grower sites (ie a low 
and high vigour site) to assess maturity 
effects on colour and flavour.
The results showed that a minimum 
sugar level of 23°Brix should be reached 
before harvest or cane cutting to avoid 
problems with ‘green tinge’ and achieve 
acceptable light colour, muscat flavour 
and acid levels in the dried product.
Overall the best results were achieved 
when sugar levels were around 25°Brix. 
Fruit with excessive sugar levels (ie 
>27°Brix) tended to produce brown 
berries and have lower muscat character.
Cane length
The study of cane length included three 
treatments which reflected commercial 
management options on a Shaw Swing- 
arm trellis. They were:

■  Short canes which were 
cut below the middle catch 
wire.
■  Medium canes which 
were cut below the lower wire.
■  Long canes which were 
wrapped on the lower wire.
There were no significant 
treatment effects on any 
measured parameter (ie yield, 
berry weight, sugar level, 
titratable acidity or colour 
measurements).
Flowever, there were significant 
effects of row orientation. 
Fruit from the south facing 

orientation had higher moisture content 
and was significantly greener. Dry berry 
weights from the south orientation (0.58g) 
were significantly smaller than from the 
north orientation (0.71 g). This can be 
attributed to the development of smaller 
berries with lower sugar levels.
Cane number
The cane number study included 6,
9, 12 and 15 cane treatments. Overall 
lighter pruning produced more, smaller 
bunches. At harvest there were significant 
treatment effects on sugar levels (ie 25.1, 
24.3, 23.7, and 23.6°Brix for the 6, 9, 12 
and 15 cane treatments respectively) and 
berry weight (ie 2.30, 2.25, 2.16 and 2.17 
g for the 6, 9, 12 and 15 cane treatments 
respectively). The differences in sugar 
accumulation between the treatments 
were obvious over the maturation period 
(See figure 1).
Although there was a trend to lower 
yield when fewer canes were retained, 
differences were not statistically 
significant.
Cane number had no effect on titratable 
acidity, pH or fruit colour measurements.
There were no significant effects of row 
orientation on yield, berry weight, sugar 
level and titratable acidity. However fruit 
from the south facing orientation had a 
higher moisture content and was also 
significantly greener.

Berry size manipulation with 
GA
The GA studies have shown that 
gains in Sunmuscat berry weight may 
be offset by lower sugar levels and 
problems in processing. For example, 
in 2005 total GA applications of 30, 20,
10, and 6 parts per million increased 
berry size to 2.76, 2.66, 2.69 and 2.65g 
respectively while untreated vines had 
2.40g berries.
However, as the GA level increased there
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was a significant reduction in sugar level 
(ie 2°Brix).
Furthermore, berry pedicel diameters 
and bunch rachis weight were increased 
with higher levels of GA which made 
processing, particularly cap stem removal 
more difficult.
Taking into account effects of GA on 
sugar level and processing difficulties, the 
best treatments for increasing the size of 
Sunmuscat were a single application 
of 10ppm applied when berries were 
4-7 millimetres (19th November) or two 
applications of 3ppm, applied at the 4- 
7mm size and one week later (ie 19th 
and 25th of November).
Position within the canopy
Selection of fruit for drying from the 
upper and lower parts of the canopy 
produced significant differences in fruit 
composition and quality that potentially 
have implications for management of 
all drying varieties on cordon-based 
systems. At harvest (8th of March), fruit 
from the upper zone compared to the 
lower zone had higher sugar levels (ie. 
26.0 compared to 23.0°Brix) and larger 
berries (ie 2.26 compared to 2.02 g). 
On completion of drying there was a 
significant compounding effect of berry 
size and sugar level on final dry berry 
weight (ie 0.62 compared to 0.44g). Dried 
fruit colour from the upper zone was 
lighter and more yellow.
Conclusions
Based on the results it is possible 
to identify preliminary management 
strategies which may assist growers 
in meeting specifications for dried 
Sunmuscat. These include:

■  Adopt a minimum maturity for 
commencement of harvest of 
23°Brix.

■  Retain fewer canes (9 per vine or 
4 per metre of cordon) to promote 
earlier ripening and development of 
larger berries.

■  To promote berry size, if required, 
without detrimental effects on maturity 
and processing use a single 10ppm 
GA application or a split (two x 3ppm) 
application, commencing when berry 
diameters are about 5mm.

■  To minimise effects of trellis 
orientation on maturity, berry size, 
moisture content and fruit colour 
growers should consider:

■  The use of fewer, shorter canes 
identified above on south facing 
trellis.

■  Cut canes on the north and south 
orientations on different dates to 
achieve optimum maturity.

■  Harvest north and south facing 
orientations on different dates to 
minimise differences in moisture 
content.

■  Keep fruit from north and south 
facing orientations separate to 
minimise dehydration costs and 
enhance uniformity of fruit samples. 
High moisture fruit from the south 
orientation should be dehydrated first 
to minimise darkening in storage prior 
to dehydration.
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Figure 1. Effect of cane number on sugar 
level over the maturation period in 2004. 
Curves are fitted for the 6 and 15 cane 
treatments.
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Cool season hinders WA 
table harvest

Rain, rain go away, come back again another day: Flame seedless grown near Boyanup,
WA would normally be picked around 28-30 January. This season they are still another week or 
so away from harvest.

A cold spring and below average 
temperatures leading up to summer have 
delayed the harvest of the WA table grape 
crop.
Table Grapes WA (TGWA) Secretary/ 
Treasurer, Allan Price said the season 
across the entire state was very late, 
particularly in the southern growing 
regions.
“In the south we are running three to four 
weeks behind. We should have been 
picking our early varieties in January, but 
did not start until mid to late February,” 
he said.
Similarly, Australian Table Grape 
Association (ATGA) State Delegate, Matt 
Katich reported a delay in the season and 
multiple rain events in the Swan Valley.
“Thunderstorms and damaging rain fell 
consistently in the Swan Valley during 
January and February,” Mr Katich said.
“As a result, there has been a 
reasonable amount of rain damage. Early 
varieties, Perlette and Flame Seedless, 
have been the worst affected, and 
there is some indication that Thompson 
Seedless crops have also sustained 
serious damage.”
The humid conditions bought on by 
the rain, combined with the warmth 
of summer, have provided a perfect 
environment for fungal diseases to thrive, 
such as powdery and downy mildew.
Consequently, some growers, particularly 
in the Swan Valley, did not pick patches 
because the mildew and splitting damage 
was so bad.
Mr Price said Swan Valley growers were 
not the only ones suffering. High levels 
of both powdery and downy mildew had 
been reported throughout the state and in 
some cases growers had not been able to 
control the diseases.
“We have had a lot of strong wind which 
has made spraying difficult in all regions 
and this has exacerbated the problem 
because growers haven’t been able to 
spray,” he said.
Mr Price said growers in the southern 
region were also frustrated as they sat 
around waiting for the season to start.
The WA table grape industry has adopted 
legislated minimum standards to prevent 
immature grapes entering the market. 
Minimum maturity standards, based on 
sugar (brix) content and the ratio of sugar 
to acid, ensure consumers have access 
to table grapes of a consistent eating

quality and are therefore more likely to 
make repeat purchases.
“The re-introduction of independent 
inspections at the wholesale market 
and retailers has been a tremendous 
step forward for the industry, helping 
to increase sales and grower returns. 
However, this season there is a real 
concern that some of the later varieties 
may not mature before the autumn rains 
arrive,” Mr Price said.
“And if we do get rain on ripening fruit 
there is an increased chance of infection 
with botrytis and other storage rots. 
Aside from the losses in the field, this will

mean that long term storage may not be 
advisable.”
On a positive note, Mr Price said returns 
had been fairly good during January and 
February. “Normally we would be flooded 
with grapes on the local market, but 
because of the delayed season which 
allowed northern fruit to clear, and rain 
damage in the Swan Valley, supply is 
low,” he said.
Mr Katich confirmed that earlier on in 
the season prices were firm for good 
quality fruit. However, damaged fruit that 
growers were trying to salvage did not get 
the same returns.



Fruit on line
A comprehensive A-Z online guide 
to more than 300 horticulture fresh 
products is now easily available at your 
finger tips.

The website, www.marketfresh.com.au, 
is a first for the Australian industry and 
has been welcomed by all horticultural 
groups. It offers a quick guide to 
independent local greengrocers and 
retail markets that buy through the central 
wholesale markets.

Some of the key features include a retail 
guide accessed by postcode, an export 
guide, training resources and information 
for the foodservice industry.

Australian Dried Fruit Association (ADFA) 
General Manager Phil Chidgzey said the 
main users of the website would include 
growers, wholesalers, retailers, exporters 
and processors.

Mr Chidgzey said the website also acted 
as a forum telling the general public 
about the virtues of eating fresh fruit and 
vegetables.

“In light of the industry’s push for ‘Buy 
Australian’ the website could only 
augment the campaign,” he said.

“It is the industry’s most comprehensive 
guide to seasonal availability and healthy 
tips for living.”

The colourful interactive website was 
created by the Melbourne Wholesale 
Fruit and Vegetable Market to support 
produce sales.

M e l b o u r n e  
Market Authority 
Group Manager,
B u s i n e s s  
Dev e l opmen t  
Mary Stewart, 
said the
licensed retail 
d e v e l o p m e n t  
program also 
included the
B r i s b a n e ,
Adelaide and 
industries.

Ms Stewart said the market 
was in the process of talking 
to Sydney’s industry.

“The website also includes 
a special section for children 
including recipes that kids 
can cook, school project 
information and games that 
encourage kids to learn 
about Australian produce,” 
she said.
“For trivia buffs there is even a fruit and 
vegetable quiz.”

Ms Stewart said those listed on the 
site were fresh produce retailers that 
purchase through the Melbourne Markets 
or through other central wholesale 
markets in other states.

Advertising includes an upgrade to a 
premium listing and active email and 
web addresses are also available at an

www.marketfresh.com.au - official guide to 
independent and retail supermarkets that buy 
through the central wholesale markets.

industry rate. Other listings are available 
for marketing groups and industry 
promotions. Prices are available on 
application.

Contact: Mary Stewart 
Melbourne Market Authority 
Tel (03) 9258 6102
Email: many. Stewart §  melbournemarkets. com.au
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Reflections of a maturing
With today’s tough growing environment we tend to forget 

the harsh conditions our forefathers battled.
Eighty three-year-old David Jones, former Irymple dried fruit grower, 

takes us back in time to when tile drains were laid by hand and grapes 
were dipped by hand, one bucket at a time.

On the block: David Jones has always had the ability to think out side the square.

Dried fruit grower David Jones has 
always been willing to think outside the 
square and try new ideas.
In fact, his ability to grasp new concepts 
and try new technologies helped his life
long work of producing dried fruits.

Reflections on a ‘growing’ 
past
Born in Irymple in 1923, Mr Jones was 
the youngest of eight children.
The family’s 30 hectare farm was a real 
‘fruit salad’ block with all sorts of tree and 
vine fruits.
His earliest memories are of teams of 
horses working the farm. “As a three- 
year-old, I was seen by others in the 
family, climbing between the horses’ legs 
to remove stones from their hooves,” he 
said.

He recalled that the horses were not really 
strong enough to pull the implements 
capable of ripping out couch grass, 
paspalum and Johnson grass; they just 
rolled the weeds over enough to allow the 
irrigation water to flow past and reach the 
end of the rows.
One of his daily chores after school was 
collecting apricots from the ground which 
were then treated in the sulphur house 
and put on wooden trays to be dried in 
the sun.

Taking on his own ‘fruit bowl’
In 1953, Mr Jones married Dorothy, and 
bought an 8ha block across the road 
from his parent’s property. Keeping the 
‘fruit salad’ tradition in the family, he grew 
apricots, sultanas and currants.
The block, located on a hillside, had 
Irymple loam, clay soil that was hard to 
irrigate, had poor drainage and had lime- 
chlorosis problems during spring.
Mr Jones said drainage was a priority and 
he remembers having to dig about 1.8 
metres deep to lay tile drains by hand, 
which was no easy task, especially when 
the soil was saturated and cave-ins were 
common.
“It took a day’s work to dig one chain (20 
metres) of trench,” he said.
However, when the Gaulke Brothers 
invented a wheel digger to speed up

the trench digging process, Mr Jones 
was one of the first growers in the region 
that hired the machine to assist in the 
drainage works.
In 1967, Mr Jones decided to install 
overhead sprays in the block. At the 
time this was a ‘new and novel’ idea, as 
overheads had previously only been used 
by citrus growers and in sand dune type 
soils.
However, there was a problem with the 
‘two-thirds’ rule on the block’s slope.
Mr Jones explained two-thirds of the way 
down the slope, the vine’s row was short 
of water when flood irrigated. He said the 
top of the row watered well, the bottom 
pooled up a bit to get adequate water but, 
the middle was always dryer, no matter 
how hard he tried to water evenly.
Overhead sprays had never been used 
on vines in the heavy clay-loam country 
of Irymple. But Mr Jones was willing to be 
the first and subsequently had numerous 
field days for other growers to observe 
the results.
“The system, which still works efficiently 
today, was designed to irrigate about 25

millimetres in five hours to reduce surface 
runoff,” he said.

A change in technology
The onset of the 1970’s saw some big 
changes for the Jones family.
With the help of his wife and three sons, 
Mr Jones planted a new 7ha property 
with citrus on the sand hills and vines on 
the heavier soils.
He also planted avocado trees, amongst 
the citrus, as an experimental crop. “I had 
only seen the occasional avocado tree 
in the area so I worked alongside the 
CSIRO, trialling rootstock with 100 trees,” 
he said.
“I also had a go at growing mangoes 
but, was eventually beaten by a few 
years of severe winter frosts that killed 
the trees.”
On the new block, the dried fruit vines 
were trellised onto a 0.7m T-wire with 
four foliage wires to enable drying on the 
treliis. This was a big difference to the 
traditional trellising of that time.
In 1973, Mr Jones converted to trellis 
drying and harvested the crop by hand.
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Over the next couple of years he built 
a harvester from scratch, with full 
hydraulics on all systems, conveyor belts, 
exhaust fans and blowers and a picking 
head.
In 1977, he had another idea to save time 
during harvest. He used an underground 
tank to mix up the drying emulsion for 
easy spraying of the fruit on the trellis.
Originally, the tank was the house water 
supply and was converted to a swimming 
pool when urban water became available. 
The tank held 100,000 litres of water and 
Mr Jones added 1.5 tonnes of potash and 
900! of drying oil.
“That was the concentration every body 
used back then for vine spraying,” he 
said.

Slowing down, but still active
During the 1980’s, Mr Jones and Owen 
Lloyd and Joe Lando, both from Mildura, 
were the first growers to trial drip irrigation 
in the First Mildura Irrigation Trust (FMIT) 
district.
The 8ha trial was on the original Jones’ 
property with the Irymple clay, converting 
it from flood to drip irrigation.
Mr Jones said the results were excellent 
and improved production while preserving 
the soils from constant erosion.
“This also led to a complete no-till 
cultivation on all the properties which 
improved the soil, reduced costs and 
allowed access to the vineyard at 
anytime, especially during wet weather,

summer, winter or spring,” he said. 
Today’s modern trellising uses a 
permanent cordon-based system 
meaning the height for winter pruning is 
labour intensive.
As Mr Jones still enjoys pruning, even 
in his 80’s, his latest idea for a gadget 
is a silent, (he doesn’t like the noise of 
compressors or engines roaring all day) 
self-propelled pruner with a seat.
His tools were a couple of old push 
bikes and he built a rough looking, but 
effective machine, which allows him to 
sit and prune at the cordon level. The 
machine has peddles to move him along 
the row and electric secateurs that prune 
silently and allow him to enjoy all the 
peacefulness of a vineyard during winter.

Reflecting back
Over the years Mr Jones has been 
farming, he said he had seen and 
experienced most things the industry had 
to offer.
His vast experiences as a ‘blockie’ 
included losing crops to black spot, 
hail storms, frosts, powdery and downy 
mildews and the never-ending problem of 
rain during harvest.
One of the worst times was 1974 when it 
didn’t stop raining from March to April.
“I had 25 racks of fruit going mouldy and 
3ha of trellis dried fruit to harvest,” he 
said.
“That year I realised that trellis drying and 
harvesters had to be developed to make

our job more efficient -  that’s why I built 
our own machine.”
The war years of 1939-1945 and the 
1940s drought meant an acute shortage 
of pickers during harvest. Mr Jones said 
with the war came the rationing of all 
goods, including fuel.
“I have also had a few minor accidents on 
the farm but considered myself fortunate 
because there are risks and dangers in 
any enterprise, especially when working 
alone as most growers do on their 
blocks,” he said.
Mr Jones recalled with a smile the day 
he got his finger severed by an agitator 
belt.
“My faithful dog was by my side and quick 
as a flash, dived under the tractor, ate the 
finger and ran off,” he said.
“Obviously, there was no chance of 
the finger been sewn on again by the 
doctor.”
However, one of Mr Jones’ biggest 
thrills was at the Mildura Horticultural 
Field Days in May 2000 when he was 
awarded the best Sunmuscat fruit grown 
in Australia.
“This was my final crop before selling the 
property,” he said.
Now semi-retired, Mr Jones keeps a keen 
interest in the vineyards his sons own, 
training new vines, herbiciding, pruning, 
being the ‘extra’ man when needed and 
being a great source of information and 
knowledge.
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Horticulture Australia Limited (HAL) update

Know-how for Horticulture1

IAC review upcoming 
projects

Professional Services Portfolio Managers: (L) Kim James - Plant Health, Brad Wells -  

Postharvest and Andrea Vicic -  Crop Production.

With dried fruit growers in the midst of 
harvest and the 2005/06 table grape 
harvest drawing to a close it is time for 
industry to look to the future.
Both the dried and table grape Industry 
Advisory Committees (IAC) met in early 
February to finalise industry research 
and development and marketing projects 
to be endorsed for 2006/07.
The IAC is responsible for the 
development of the five year strategic 
plan and the annual investment plans that 
implement the identified strategies.
Each year, HAL in conjunction with 
the peak industry bodies, the Australian 
Dried Fruits Association (ADFA) 
and Australian Table Grape Association 
(ATGA), major industry stakeholders 
and research providers, prioritise 
potential research areas to fulfil 
strategies in the five year industry 
strategic plans.
Researchers, consultants and private 
industry are then invited to put forward 
project proposals for consideration by 
the IAC.
To assist the IAC in evaluating the 
technical merits of the proposals, relevant 
members of Horticulture Australia 
Limited’s (HAL) Professional Services 
Team reviewed each project application 
and provided comment.
Once a project receives endorsement 
by the IAC it is included in the annual 
investment plan for that industry. This 
process is similar for both levy funded 
projects and voluntary contribution 
projects. The Australian Government 
provides matched funding for all HAL’s 
R&D projects, whether they be funded 
through grower levies or voluntary 
contributions from industry stakeholders. 
Marketing projects do not receive 
matched funds.
The industry annual investment plan 
is then reviewed for approval by HAL’s 
Board of Directors.
Once funding for the industry plan 
is secured through this process the 
individual proposals are subjected to 
a thorough review. This ensures all 
aspects of the project are in order before 
the research organisation is contracted 
to undertake the work and deliver the 
specified outputs.
The relevant Professional Services’ 
staff member takes responsibility for

managing the approval process and 
the ongoing project from a HAL/industry 
perspective. Management of the projects, 
including monitoring performance, is in 
some instances assisted by a project 
reference group that provides industry 
input to the researcher and ensures the 
project maintains its focus on delivering a 
commercial result for producers.
Both grape industries also have

marketing committees that assist in 
the development of the elements that 
comprise the annual marketing programs 
and provide recommendations to the IAC 
on project endorsement.
In the next issue of The Vine the projects 
that comprise the approved annual R&D 
and marketing programs for the table 
grape and dried grape industries will be 
listed.

Table 1. Andrea Vicic, Kim James and Brad Wells are three members of HAL’s Professional 
Services staff that contributed significantly to the review of the grape projects.

Andrea Vicic
Crop Production 

Physiology studies 
Plant nutrition
Orchard/crop layout design 
and management
Crop production agronomy 
Tree management
Crop manipulation and 
product quality
Mechanisation and 
harvesting systems

Propagation technologies 
and systems
Hydroponics and 
greenhouse production

Soil management for 
biological health 
Artificial soils 
Waste management
Economics of production 
systems

Soil chemical and physical 
health

Irrigation systems and 
practices

Kim James
Postharvest
Pre- and post-farm gate 
postharvest R&D

Postharvest disorders and 
disease
Postharvest management 
and treatments
Postharvest cooling, 
packaging and storage 
Postharvest diagnostic tools

New and improved 
disinfestation methods

Market access postharvest 
R&D
Modified atmosphere 
packaging technology
New and innovative transport 
and freight solutions to 
distant markets
Biosecurity

Protection of Australia's 
horticultural industry from 
incursion pests

Brad Wells
Plant Health
On-farm crop protection, 
including insect, mite and 
nematode management 
practices which are 
integratable into IPM 
strategies; these strategies 
addressing supply chain 
requirements
Horticultural industry 
responses to APVMA Existing 
Chemical Review Program
Facilitate access to chemicals, 
including minor use permits
Pesticide residue 
communication
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Supa new line for Clyne
One of the industry’s major processors is 
about to introduce new retail packs in an 
attempt to boost sales in the struggling 
dried fruit industry.
During March, Clyne Foods launched five 
new retail packs of sultanas and currants 
through IGA supermarkets as a short
term trial.
Clyne Foods Managing Director, Chris 
Clyne said the trial would include two 
new lines -  Supa sultanas and Organic 
sultanas -  as well as their regular 1kg 
and 500 gram sultana packs and 250g 
currant packs.
“We have branded Sunmuscats as Supa 
sultanas and put them in a 250g retail 
pack,” he said.
“Our research found consumers were 
familiar with sultanas and currants but 
had no idea what a Sunmuscat was.
“By renaming Sunmuscats as Supa 
sultanas we have produced a product 
that consumers can identify with. The new 
name also captures the distinguishing 
features of Sunmuscats -  their large size 
and fruitier flavour compared to sultanas.”
The second new line is a 250g organic 
sultana retail pack.
Mr Clyne said there was growing interest 
in organics, particularly as Australians 
became more health conscious, and this 
has led to the development of an organic 
retail pack.
The new retail packs will initially be 
available at Fisher’s IGA stores in the 
Sunraysia, Wimmera and Mallee regions 
and some Weir’s IGA stores in central 
Victoria.

V  99% fat free

V  no added sugar

V  all natural

500g

Organic sultanas: One of two new lines.

“If the trial is successful, we will push for 
the products to be available in all IGA 
stores by mid-year,” Mr Clyne said.
Further down the track the company 
hopes to distribute fruit through other 
supermarket chains and to expand the 
product line to include 50g snack packs.
Mr Clyne said the growth in the retail 
sector was probably two years earlier 
than anticipated, but the family owned 
company had capitalised on an 
opportunity in the marketplace.
“As a company we made a decision early

this year to only sell Australian fruit,” he 
said.
“We felt it was important to distinguish 
ourselves as the only company to 
sell 100% Australian fruit and to try to 
strengthen the presence of Australian 
fruit on retail shelves.
“Some days it is hard to resist the 
temptation to blend with imported fruit, 
but in the long run we are happy with our 
decision.”
This year, Clyne Foods will purchase 
3000 tonnes of sultanas and currants 
from growers in the Sunraysia region. 
About 95% of that fruit has been forward 
contracted, replacing imported lines in 
domestic stores. The remaining 5% will 
be exported.
As the company prepares to receive the 
new intake of fruit in their Commealla 
packing shed, Purchasing Manager Barry 
Bottams urged growers to take additional 
care and eliminate foreign material 
wherever possible.
Fie said that the dried fruit yield appeared 
to be about 8-10% down on last season 
with some heat damage to berries 
caused by the hot windy days in late 
December and early January. However, 
the dried fruit appeared at this stage to 
be of good quality.
Clyne Foods is working towards 
establishing a pricing schedule for the 
2006 harvest with an expectation of 
paying a premium for most grades.
Contact: Barry Bottams
Clyne Foods Purchasing Manager
Tel: 0428 214 477
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Presentation: no sweat when

Five easy steps for the perfect box of grapes....

An innovative packing aid now allows 
table grape growers to sell a ‘perfect’ 
uniform looking box.

Called the Perfect Packing Aid (PPA) for 
table grapes it has already received the 
‘thumbs up’ from growers.

One of the most painstaking parts of 
packing the traditional way is having 
to place the stems in first, then neatly 
pack the bunches (all with even berry 
sizes).
Growers often face the difficulty of 
bunches bending due to the weight of 
the berries or, bunches not fitting neatly 
together in the box.

The result is an uneven box when finally 
packed.

Robinvale grower Donny Garreffa uses 
the PPA for field picking.

Mr Garreffa explained that after 
picking and cleaning a bunch of grapes 
you lay them into the metal container, 
similar in size to a 10 kilogram box, 
with stems up. He said you continue 
packing until the required weight is 
shown on the scales below the metal 
container.

“A plastic bag (if used) is then slipped 
over the metal container evenly, 
followed by the packing box or carton,” 
he said.
“At the rear of the metal container a 
handle is grasped with one hand and 
the other hand is placed onto the box 
or carton. The whole unit is then rotated 
180 degrees onto a rack at the front of 
the aid. (Refer photos 1-5).

“Both hands are then released and you 
grasp the two black handles on each 
side of the metal container and lift the 
container straight up and rotate it back 
to the original position on the scales, 
ready to repack.”

Mr Garreffa said the result is a perfect, 
packed box or carton of table grapes.

The aid can also be used by people 
who have never been taught how to 
pack.

Mr Garreffa said anyone could use the 
device without having to spend hours 
learning.

“Usually there are certain skills 
associated with packing table grapes 
and, to ensure they are kept in optimum 
condition, experienced pickers and

packers are sought each harvest,” he 
said.
He added that it was basically a foolproof 
device as every box could be packed 
perfectly flat.
Mr Garreffa has 29 hectares of grapes 
which include; Flame, Thompson and 
Crimson Seedless, Red Glove, Calmeria 
and Autumn Royal.
His production is spilt 50:50 between 
packing boxes and ‘consumer friendly’ 
bunch bags.
To say he is happy with the PPA is an 
understatement.

“All boxes are packed uniformly which 
gives me that added edge in the market 
and allows me to set a good price or just 
be guaranteed a sale,” he said.
A far as quality is concerned, it also 
minimises over-handling of the bunches.

Mr Garreffa said grapes were usually 
inspected two to three times for 
cleanliness - firstly, when picked, 
secondly when laid into the box, and 
finally the top layer was inspected after 
the box had been rotated.

Time saving is also a plus and Mr Garreffa 
said if a grower paid pickers by the hour, 
the PPA was a lot quicker.

Trials have shown packing with the 
PPA is 20%-30% faster because 
grapes are placed into the container and 
handled only once, there is no pushing 
or shoving grapes around to fill 
spaces. The ease of putting the plastic 
bag over the metal container also saves 
time.
This harvest is the first time Mr Garreffa 
has used the aid and already packing 
boxes has proved a tireless and quick 
chore.
He has purchased 12 of the aids that sit 
on trolleys in the field. However, the aid 
can be bought in different models either; 
as a conversion kit for existing units, 
for digital or dial scales, as a complete 
unit with a front carriage to carry spare 
cartons, or less the front carriage, but 
with a pack rack for hand made boxes 
in field.
The PPA varies in price from $320 to 
$580 in various combinations and has 
been patented by the designers.

“It is money well spent as every box is 
packed perfectly and you know it will be
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Pack from the back: less labour, less risk of damaged fruit and easy to move from the block to the shed.

a premium product that is guaranteed a 
sale,” he said.
The aid can either be used in the field on 
a trolley, or fitted to the packing bench in 
the packing shed.

Another device that has been designed 
to make packing grapes a lot easier 
is a trailer with five levels split in two 
with rollers. It may sound confusing, 
however, it allows the boxes to be easily 
packed from the back of the trailer instead 
of the sides.

Mr Garreffa said as most growers know, 
packing from the side of a trailer is labour 
intensive, the vines and canes hinder the 
process and the fruit has more chance of 
being damaged.

With the roller trailer, the boxes are 
automatically stacked from the front to 
the back with no heavy lifting.

The trailer is then driven back to 
the shed, the side blinds raised and 
the boxes stacked onto pre-cooling 
racks.

Mr Garreffa said some growers think it is 
double handling as the norm is to pack 
the boxes in the field straight onto pre
cooling racks on a trailer.

However, he said it was more labour 
friendly, and when unpacking the fruit in 
the shed the boxes were quality-checked 
again.

The price of the trailer is higher then 
normal trailers, however, Mr Garreffa said 
in the long term it made management far 
more efficient and was much safer.
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The ATGA website is up and running!
The ATGA communications strategy lists an 
industry website as a key tool to create a 
stronger and more cohesive industry.

While your new website is functional now, we 
invite grower and industry feedback on content 
and functionality.

So, next time you are online, have a look your 
new industry website and let us know w hat us 
know you think.

Phone: (03) 5021 5718
Pcarnri A'XA



Protecting Australian vines from phylloxera
By Ginger Korosi and Kevin Powell

Australian researchers are working hard 
to educate the industry about grape 
phylloxera (Daktulospharia vitifoliae).
Described as the world’s worst grape 
vine pest, phylloxera is an aphid
like insect that feeds on the roots of 
European grapevines causing galls on 
both immature (non-lignified) and mature 
(lignified) roots. Studies have shown that 
phylloxera infested vineyards can lose 
20% of their production in the first year of 
infestation and generally within three to 
10 years they become uneconomic.
Phylloxera is native to the east of the 
Rocky Mountains of North America 
where it lives on native American Vitis 
species, from there it has spread to most 
grape producing countries.
In Australia, the first phylloxera infestation 
was discovered in Geelong, Victoria, 
in 1877. The latest phylloxera outbreak 
in Australia was in the Buckland Valley, 
Victoria in 2003.
Today in Australia, through quarantine 
and the use of resistant rootstocks, 
phylloxera is contained in Phylloxera 
Infested Zones (PIZs), such as those 
in North East Victoria, King Valley, 
Nagambie and Upton, in Victoria and 
Camden-Cumberland in NSW.
Once a vineyard is infested with phylloxera, 
symptoms become visible above ground 
as premature leaf yellowing, stunted 
shoot growth and reduced crop yield 
occurs. Severe phylloxera infestation can 
even lead to the death of the vine.
Phylloxera workshops
A key factor in the successful 
management of phylloxera in Australia 
has been an education program for the 
viticulture industry.
National Phylloxera Identification and 
Management Workshops started in 
1994, have informed viticulture industry 
personnel from all states of ways to 
detect and manage phylloxera and 
highlight protocols to reduce the risk 
of phylloxera movement to uninfested 
vineyards and regions.
The workshops are organised annually 
by the Victorian Department of Primary 
Industries (DPI), Rutherglen Centre.
Held within PIZs, the workshops give 
participants the opportunity to observe 
phylloxera and its symptoms in the 
vineyard and to talk to growers who 'live 
with phylloxera1.
Over the past ten years the workshops 
have attracted over 700 participants 
from different viticultural regions and 
several states (including WA, SA, NSW, 
Queensland and Victoria).

30

Galling of immature (non-lignified) roots with 
different life stages of phylloxera.

Phylloxera research and workshops are 
funded by Australia’s grape growers and 
winemakers through their investment 
body the Grape and Wine Research and 
Development Corporation (GWRDC) 
with additional funding support from the 
Phylloxera and Grape Industry Board of 
South Australia and the Victorian DPI.
Workshop program
The latest of three phylloxera workshops 
was held in early February and was 
attended by growers from South 
Australia.
During the workshop, participants learnt 
about the biology and distribution of 
phylloxera in Australia, its management 
using resistant rootstocks, detection 
techniques and an overview of the 
National Phylloxera Management 
Protocols.
Participants were also given a snapshot 
of the innovative leading edge research 
program currently being undertaken 
in Victoria. It involves investigation of 
sustainable long-term strategies for 
phylloxera management under Australian

conditions; improved understanding of 
the fundamental interactions between 
grapevine phylloxera and Vitis species 
and research into the early detection of 
phylloxera in grapevines (Vitis vinifera) 
which is the test-bed for spectro-optical 
and chemical fingerprinting of grapevine 
stress due to phylloxera.
Participants also familiarised themselves 
with all phylloxera life-stages, learnt 
survey techniques for identifying 
phylloxera in the field and how to properly 
disinfest equipment to reduce the risk of 
transfer.
One of the major ways to restrict the 
spread of phylloxera is through using 
quarantine protocols effectively. These 
protocols highlight the phylloxera risk 
vectors (eg plant and soil material, 
machinery, equipment etc) and the 
requirements for the movement of these 
risk vectors. These protocols were 
developed by the National Vine Health 
Steering Committee and are a major 
focus of the workshops.
At the end of the workshop participants 
were asked to complete a survey to 
evaluate their knowledge on phylloxera 
quarantine procedures before and after 
the workshop. At the beginning of the 
workshop only 20% of participants 
rated their knowledge as advanced, with 
35% of participants stating their 
knowledge was basic. However, at 
the conclusion of the workshop all 
participants said their knowledge had 
improved to average or better, with 
over 60% of participants rating their 
knowledge as advanced.
Ginger Korosi and Kevin Powell are 
Research Scientists based at DPI, 
Rutherglen.
Contact: Ginger Korosi 
Victorian DPI, Rutherglen Centre 
Tel: (02) 6030 4500 
Email: ginger.korosi@dpi. vic.gov.au

Figure 1: Participants’ knowledge on phylloxera quarantine procedures before and after a 
2006 phylloxera workshop (based on responses from 20 participants).



Sunbeam Foods 2006 Update
At the recent Sunraysia Growers Forum 
Sunbeam Foods took the opportunity 
to make the following comments on the 
2005 harvest and subsequent sales:
■  Sunbeam purchased 95% of the 

Australian sultana crop (21,000 
tonnes) and will sell it.

There is strong demand for Australian 
dried fruit if priced competitively.
■  The export premium for 2005 sultanas 

was often greater than 60% over 
competitors’ product, chiefly Turkish, 
and Sunbeam could not generate 
sales at that level.

■  The Australian dollar was around 
US$0.75 and meant imports entered 
Australia cheaply, usually available in 
a packed ready-to-use form at $1600- 
1800/t.

In the 2005 calendar year 16,216t of 
imported sultanas entered Australia.
■  The large volume of currants from 

the 2004 and 2005 Greek crops 
significantly depressed global prices 
and Sunbeam was unable to export 
currants. Consequently, there will 
be a significant carryover in 2006. 
In addition, over 2000t of Greek 
currants were imported to Australia in 
a ready-to-use form between $2000/t 
and 2200/t.

■  Sunbeam entered relationships 
with new industrial customers who

specifically wanted Australian dried 
fruit and this meant new sales for 
sunmuscat.

■  The dried fruit category in 
supermarkets grew by more than 
12% and both Sunbeam and Angas 
Park contributed to the growth by 
continuing investment in advertising 
and new products.

In setting 2006 dried fruit prices
Sunbeam analysed the present and
future marketing environment and the
significant factors considered were:
■  A similar tonnage of sultanas will be 

harvested as 2005, but premiums 
need to be reduced to generate sales, 
and pricing needs to be competitive 
against imports.

■  World production figures seem to 
be trending down, although recent 
integrity in the figures has been a 
concern.

■  Turkish prices had lifted although it 
remained to be seen for how long 
but it had started to bring Australian 
premiums back to a level where 
export sales were initiated. However, 
less than a quarter of Sunbeam’s 
fruit purchases are exported and the 
domestic market plays a major part in 
pricing.

■  Sunbeam would purchase sultanas 
from contracted growers and non
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contracted, but regular suppliers, who 
intended to supply similar volumes as 
2005. In addition, Sunbeam would 
look at new suppliers from the wine 
grape and table grape industries; but 
as this was new business their pricing 
offer would be specific to them and 
the amount purchased would be 
limited.

■  Currants were being carried over, 
and to have any hope of selling 
the larger 2006 contracted crop, a 
significant reduction in pricing was 
necessary.

■  Sunmuscat sales were encouraging, 
if they were priced competitively, 
allowing a slight premium over 
sultana. Raisins were stable, but 
some increased volume was likely, 
and may mean limited export sales.

Importantly Sunbeam and Angas Park 
sells more than 95% of its vine fruit as 
Australian produced fruit with a purchase 
cost in 2005 of more than $40 million.
Often this is not understood and we need 
both the consumers and the growers to 
appreciate the company’s commitment to 
Australian fruit.

Sunbeam is confident about the future of 
Australian dried vine fruit and continues 
to renew contracts for sultanas, raisins, 
sunmuscats and other varieties.
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Around the block

wmmm

Check for pest and diseases around the block, while summer pruning.

Chemicals
Growers, who plan to apply any chemicals 
to fruiting vines for the production of dried 
grapes from now on, should carefully 
check the ADFA spray diary. They need 
to observe withholding periods and 
check for any restrictions that apply as 
some chemicals have longer withholding 
periods for dried fruit compared to those 
on the spray label.
Nitrogen deficiency
Harvest is a good time for grape growers 
to check vines for symptoms of nitrogen 
deficiency. If not adjusted, deficient 
nitrogen levels can reduce next season's 
crop.
Reduced cane growth, pale green leaves 
and early leaf fall are all symptoms of 
nitrogen deficiency. A good way to avoid 
this symptom is to apply a postharvest 
nitrogen fertiliser. Nitrogen fertilisers 
should be lightly irrigated into the root

zone. Avoid over-watering which can 
wash the fertiliser away.
Vines that are severely nitrogen deficient 
will require 50 kilograms of nitrogen per 
hectare, with application rates decreased 
for vines that are not suffering too much.
To reduce leaching, two thirds of the 
nitrogen should be applied after bud burst 
and the other third after harvest. Ensure 
all label instructions are followed with 
regard to withholding periods.
Nitrogen requirements can also be 
supplied by legume green manure crops 
such as beans, peas and medics (see 
page 14). This method is only effective 
when the green manure is regularly 
grown in vineyards.
Postharvest
Once harvest is completed growers 
should continue to monitor their vineyard 
soil moisture levels and irrigate when 
necessary.

Postharvest irrigation of vines helps to 
maintain grape vine health and aids 
the build-up of carbohydrate reserves 
in the perennial parts of the vine such 
as the roots, trunk and canes. This can 
help achieve uniform budburst and fruit 
development and quality in the following 
season.
Growers who have harvested their crops 
should consider spraying for powdery 
mildew, as young vines in particular are 
still prone to this disease at this time.
Weeds
Seeds of three-cornered jacks generally 
germinate during autumn and early 
spring. Growers should look for 
germinating seeds and kill the young 
seedlings for effective control.
Pruning
Pruning is an ideal time for grape growers 
to look for pest and disease symptoms on 
their vines.
Affected vines can be marked easily 
with coloured tape during pruning and 
revisited later for further inspection or 
treatment. Symptoms to look for are 
grape vine scale, powdery mildew, 
phomopsis and black spot.
Order rootstocks
Growers requiring rootstocks and scion 
cuttings should place orders through 
the Victorian and Murray Valley Vine 
Improvement Association (VAMVVIA) 
before the close of orders in April. 
Contact (03) 5051 4578 for more details.



Outrage over halt to hotline
The Australian Dried Fruits Association 
(ADFA) is outraged with the Victorian 
Department of Primary Industries’ 
(Victorian DPI) decision to axe the crucial 
Horticulture Hotline service.
The ADFA have called for a deferment of 
the decision because of the continuing 
tough conditions facing growers involved 
in viticulture.
The Horticulture Hotline was established 
in 1988 by the Victorian DPI to provide 
grape growers in the Sunraysia district 
with accessible and public information on 
pest and disease control. Growers have 
received Bureau of Meteorology warnings 
and validated information on the most 
significant pest and disease threats to 
their crops via telephone messages, fax, 
email or SMS text messages and now 
obtain this from the web site.
The service has been of enormous 
benefit to the growers in the region who 
produce more than 30% of Australia's 
grape crop.
ADFA Chairman Peter Jones said since 
the hotline had been in operation there 
had been clear evidence of practice 
change in relation to grower pesticide and 
fungicide usage, and timing of sprays.
“The more efficient, and usually reduced, 
pesticide usage is a public good in 
terms of improved grower health, and 
less likelihood of chemical residues that 
may affect consumers and contribute to 
environmental pollution.
“Furthermore, the widespread
dissemination of knowledge to the rural 
community through the Horticulture 
Hotline reduces the risk of uninformed 
growers allowing uncontrolled diseases 
to infect other crops in the region.
“There is also a significant spill over 
benefit to agricultural service providers, 
through the improved logistics and 
timeliness of agrichemicals and
application services,” he said.
Mr Jones also highlighted the importance 
of a biosecurity role that the hotline has

provided, claiming that the Victorian 
DPI has a clear responsibility to provide 
expert knowledge on biosecurity issues, 
not otherwise available to the agricultural 
community.
“In the case of the Horticulture Hotline, 
the expert diagnosis and timely validation 
of infection periods cannot be supplied 
otherwise, but is an important ‘trigger’ for 
industry responses, including consultants. 
If the expert diagnosis and validation 
was not supplied, there would likely be 
incorrect and redundant information and 
responses to pest and disease events,” 
he said.
The Victorian DPI has stated that 
funding is the major reason why it will 
halt the service and suggested that the 
horticultural industries that value and 
benefit from the service should pay.
“A number of options are available for 
your members, and other industries, 
to fund the Horticulture Hotline in the 
future,” said Peter Harris, Victorian DPI 
Secretary. “I encourage you to investigate 
different mechanisms to fund the service 
including membership fees, voluntary 
levies and Industry Development Orders.

Grape industries believe that the 
decision to cease the Horticulture Hotline 
was made solely on the cost inputs, 
without any serious attempt to evaluate 
the outcomes and benefits derived. 
Furthermore, the Victorian DPI has not 
approached the viticultural industries to 
see if levy paying systems already in 
place with Horticulture Australia Limited 
(HAL) and the Grape and Wine Research 
Development Corporation (GWRDC) 
could be used to support further 
development of the Horticulture Hotline.

Mr Harris, confirmed that as the 
Horticulture Hotline draws to a close, a 
final report will be completed, including 
an evaluation of the project against its 
objectives and input from the major 
stakeholders. This report will be available 
to industry, but by that stage the hotline 
will have stopped operating.
A final decision is still pending on the 
deferment of the Horticulture Hotline, 
but it seems that following the Victorian 
DPI’s decision not to fund the project, the 
Horticulture Hotline will cease to operate 
after 30 June, 2006.
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Advertise in the Service Directory 
now by calling:

Nicole Palmer (0214587 9588 
nicolepalmer@agrimedia.com.au
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Contact W e rn e r on

N C F  Nursery have

AUTUMN R0YJU.
vines available for winter/ 

spring ‘06 planting. One and 
two year old vines on a range o f  

rootstocks including freedom.

Mobile: 0428 293 040
Email: wullrich@ncf-treviso.com.au

mailto:nicolepalmer@agrimedia.com.au
mailto:wullrich@ncf-treviso.com.au


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

Field Grafting contracts available 
Grafting Orders: Spring/Summ/Autumn

Enquiries: Roland 0402 946 240

n e y
rseries

GRAPEVINE
GRAFTLINGS & ROOTLINGS

1 Serving Australian Viticulture since 1952.

1 AVIA Accredited Nursery

Vine Improvement sourced material 

1 Graftlings & Rootlings supplied as dormant 12 mth old field 
grown or 4  mth/12 mth old container grown in biodegradable 
Plant Bands.

Hot Water Treated 

Trichoderma protected

Taking orders now for 2006 and 2007 retpiircments 

Accredited to supply hot water field vines into South Australia 

We also stock a full range of container grown OLIVE. 
CITRUS. AVOCADO. PISTACHIA & PERSIMMON TREES

Sunraysia Nurseries

P 0 Box 45, Sturt Highway, 
GOL G0L, NSW, 2738

Phone: 03 5024 8502
Fax: 03 5024 8551 

Email:
sales@sunra/sianurseries.com.au

Website:
www.sunraysianurseries.com.au
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..— lew improvij^ 
grapevine rootstocWancL
scion wood to the grape 1 

industry in Victoria, the Murray 
Valley and throughout Australia" \ '

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

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

AG R ICU LTU RAL
CONSULTANTS

HANNES ROSSLEE
(Director)

Rosslee Investments P/L
A B N -4 7  100 384 496

PO Box 305, Red Cliffs VIC 3496 
Ph: 0400 910 612
Email: hrosslee@bigpond.net.au
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WE KEEP AGRIBUSINESS WORKING... LU C AS

.R e g io n a l S erv ices

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

WE HAVETHE PEOPLE FOR YOU!
At The Lucas Group, our agribusiness recruitment team is one of the most experienced in the country. With over 
50 years combined experience we are market leaders in the recruitment and placement of technical, professional, 
skilled or unskilled staff.
Our candidate database is extensive across Australia as well as overseas and our people are available for 
permanent, project, contract, casual, part-time and temporary roles. Let the experts do what we do best, so that 
you can do what you do best!

FREE CALL 1800 882 287 to speak with one of our consultants today.

Australian Nurserymen’s Fruit 
Improvement Co.Ltd

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

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

Sunraysia Nurseries
Ph: (03) 5024 8502 Fax: (03) 5024 8551 Email: s a le s @ s u n ra y s ia n u rs e rie s .c o m .a u  

The above nurseries can be contacted regarding new trial grape varieties from Israel including Prime, Mystery and Black Finger.

A N FIC , Unit 8 82-86 George Street, Bathurst NSW 2795 Fax: 02 6332 6962 
Phone: 02 6332 6960 Email: info@anfic.com.au www.anfic.com.au

The Finest Pruning Tools

Professional Pruning Tools 
to Make Your Job Easier

Insist on Genuine ARS 
Full Range of Spares Available

Phone for your nearest ARS distributor

1800 655 542

http://www.sunraysianurseries.com.au
mailto:michael.pullen@dpi.vic.gov.au
mailto:hrosslee@bigpond.net.au
mailto:kemps@sa.ozland.net.au
mailto:olea@westnet.com.au
mailto:sales@sunraysianurseries.com.au
mailto:info@anfic.com.au
http://www.anfic.com.au


We have the Key.

The Port of Melbourne can take the 

lock off your exports.

Exporters all know that delivering valuable exports to overseas markets 
speedily, on time, in good condition and cost effectively is paramount to 
achieving successful outcomes and importantly ongoing future sales.

Using shipping services through the Port of Melbourne that offer more 
departures, more services, more often to more international destinations 
widens the opportunity to successful exporting.

Whether it is table grapes, wine, or any other products, 
you can benefit from linking with the Port of Melbourne and 
onward connections to destinations and customers worldwide.

For more information contact:

Donald Forsdyke 
Business Development Manager -  
Victoria and Tasmania 
Tel: 03 9628 7627
Mobile: 0407 930 938
Email: donald.forsdyke@portofmelbourne.com

Trudy Elliott

Business Development Manager-  
South Australia 
Tel: +61 8 8237 0503
Mobile: 0417 354 399 
Email: trudy.elliott@portofmelbourne.com

Phil Horwell

Business Development Manager -  
New South Wales 
Tel: 02 6921 4000
Mobile: 0429 429 501 
Email: phil.horwell@portofmelbourne.com

www.portofmelbourne.com

Port of Melbourne
Corporation

mailto:donald.forsdyke@portofmelbourne.com
mailto:trudy.elliott@portofmelbourne.com
mailto:phil.horwell@portofmelbourne.com
http://www.portofmelbourne.com
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H ow  do g row ers  find  h arves t w o rkers , 
and h arves t w o rkers  find  jobs?

All around Australia growers and harvest workers can now find each other.

It’s approaching harvest season again and 
this year both growers and harvest workers 
call just one number to secure the jobs 
they want and the workers they need. It’s 
1800 062 332.

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.

It’s the MADEC National Harvest Labour 
Information Service, an initiative of the 
Commonwealth Government, set up to 
make sure growers and job seekers all 
around the country find each other at exactly 
the right 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.

There are benefits for everyone.

Local growers can plan ahead, and organise 
the right number of workers in advance of 
peak harvest times.

And harvest workers can also plan ahead 
with the most up-to-date and accurate 
information. It means they’ll be able to 
secure work in a local area, moving from one 
farm to the next according to their preference 
and available work.

MADEC
Jobs Australia
Linking People and Work

Harve
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NATIONAL HARVEST LABOUR 
Information Service

Making sure Growers and Jobseekers find each other!m

An Australian G o v e rn m e n t Initiative 

www.jobsearch.gov.au/harvesttrail

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

