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EDITORIAL 
The decision by the Board of Management to include Dried Shiraz and other Wine 
variety Grapes within the ADFA orderly marketing structure will no doubl'receive 
some criticism from growers of traditional drying varieties. With the Sultana 
industry already heavily dependent on export markets the long term future of the 
Industry must be jeopardised if there is an influx of additional dried varieties to 
compete on an already limited market. This is clearly understood by the Board. 

For the Shiraz growers there were but two alternatives, find a new market for 
their fruit or let it rot on the vines. They chose to dry and this in turn left the Board 
with but two alternatives: 

1. to include the fruit within the orderly marketing structure, or 
2. allow it to be marketed outside the system. _ 

I believe the Board's decision to include Shiraz as an ADFA listed variety was 
the correct one. 

The Shiraz growers within Sunraysia have been both fair and open in the 
decision to dry. They have found a market for Dried Shiraz which, because of a 
specific physical characteristic of the variety, cannot be met by Currants, Sul
tanas and Raisins. In this market they will not be in competition with traditional 
varieties of Dried Vine Fruits. But problems will occur if grow,ers in other areas 
also decide to dry and, it is mainly because of this, that ADFA control over the 
Dried Fruit is necessary. 

The real answer is for the Government to take some positive action to assist the 
wine industry and so take this fruit away from drying. And, undoubtedly, one of the 
causes of the downturn in winery intake is the import of foreign wine and brandies. 

I draw your attention to an article by Mr I an Hickinbotham in this issue which is 
frightening in its implications. Unless some control is placed over imports the 
whole Australian wine industry could be at risk. 

While the marketing of dried wine varieties may assist some wine grape 
growers- and it can only assist if the fruit is found to be marketable- this outlet 
cannot hope to overcome the present surplus. 

It would be a pity ifthe present surplus within the wine industry- and I hope it 
will only be a short term surplus- adds to the present over-production of Dried 
Vine Fruits. 

THE OFFICIAL 
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86lndustry future uncertain/' says 
Minister 
"The fortunes of several horticul
tural industries in Victoria and 
throughout Australia are extremely 
uncertain and this is particularly the 
case with those sections of the fruit 
growing industry which have tradi
tionally depended on export mar
kets," said the Victorian Minister for 
Agriculture, Mr lan Smith. 

Mr Smith was addressing the gathering at the 
Horticultural industries Open Day, held recently 
at the Knoxf1eld Horticultural Research Centre. 
The Minister had made the special trip to Knox
field to open the new $1 million laboratory com
plex. 

The Minister iterated the problems faced by 
the horticultural industries in general. He re
marked that since Britain's entry into the EEC, 
efforts to find other markets had met with limited 
success, particularly as inflation had forced pro
duction and freight costs up higher and higher. 

More and more, fruit throughout the world was 
chasing fewer and more uncertain markets. The 
recent favourable returns on some of our fruit 

sold in Europe reflected the effects of the Euro
pean drought and only an optimist would con
sider this to be more than just a slight remission 
from a downward trend. 

Mr Smith stated that while marketing organisa
tions such as the Apple and Pear Corporation 
and the Australian Citrus Growers' Federation 
acting at a national level, may hold some pros
pects for the future for certain sections of horticul
ture, others would have to Jive with the fact that 
re-structuring and rationalization of their industry 
wOuld have to take place. 

In the foreseeable future lt was likely that the 
domestic market was the only one on which 
much of our horticulture could depend and this 
·was extremely limited. As export opportunities 
decreased, export-orientated industries would 
turn to the domestic market. 

The Victorian Government was already seeing 
the effects of this situation in the form of intense 
pressure to remove barriers to. interstate fruit 
movement. 

He said that in other States, these barriers 
were considered, rightly or wrongly, to be unfairly 
applied in protecting Victorian growers. We have 

Second season apple trees growing on a Tatura Trellis at the Knoxfield 
Horticultural Centre. 
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Mr lan Smith, Victorian Minister for Agricul
ture, addressing the gathering at the opening 
of the Knoxfield complex. 

' had to make concessions where such barriers 
could not be supported on legal or techr;1ical 
grounds. 

For' future market success, the only long 
term solution appeared to be for our horticultural 
industries to compete by increasing their effi
ciency, by utilizing every quality and location ad
vantage they possessed to market aggressively. 

Mr Smith said that in common with other sec
tors of Australian agriculture, horticultural indus
tries had been pre-occupied with production 
problems and costs at the expense of attention to 
marketing. In the past, many growers had ex
pected that, having produced a commodity, there 
would -be a market waiting. Most growers now 
realized, to their disadvantage, that this was no 
longer the case. 

It was most important, said the Minister, that 
we f~d out what the market wanted, then design 
the pr~uct to meet this market, produce it effi
ciently, maintaining a continuity of supply and 
quality nd at the same time promoting the pro
duct aggressively. 

For the\::ontinued, long term success of this 
marketing 'approach it was necessary that the 
system had\pn improved or new product in the 
pipe-line ready to fill any future gap. 

Mr Smith nlaintained that Victoria had all the 
necessary ingredients to implement such a mar
keting approac'h. The task ahead was to devise 
the means of integrating effectively the research 
inputs with the Production and marketing exper
tise to achieve tt)is objective. Failure to recognise 
that our fruit r~tailing system had undergone 
changes over th~ past 1 0 years was to place our 
head in the sand. 

The mas13ive\ inroads of the supermarket 
chains into fruit and vegetable retailing over the 
past 10 years was\a fact of life and was not likely 
to go away. It appea.red that many prOducers had 
not come to grips w~'th this fact. 

Mr Smith stresse that the new research 
facilities considerably expanded the scope and 
depth of research whiCh could be carried out by 
the Victorian Department of Agriculture and al
lowed the most scientific skills to be utilized to 
assist the horticultural industries. 
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~ht on the Madness 
the brandy industry 

As part of a TV commercial, visiting celebrity, David Frost, said: "It's 100 
per cent French brandy and yet you can buy it imported here into Australia 
for around the same price as all those other brandies that are simply not 
French at all. Now that's madness." 

Australian brandy makers would agree 
wholeheartedly with that final phrase. However, 
they would gladly alter part of the provocative text 
to read "that are simply not brandy at all." 

A year ago, Mr Eaton, chairman of the co
operative distillery at Renmark, reacted angrily 
over delays in government decisions on imported 
brandy ·and he is reported as saying: 

"The aim was to obtain our basic right to have 
imported brandies coriform with the standard 
which Australian producers must meet. To date 
there has been virtually no success in this cam
p'aign, and brandy can still be imported into this 1 

country with severe doubt about its age and the 
origin of its in~redients." 

In Australia, there is residual pride in the fact 
that the definition of brandy remains essentially: 
"Spirit obtained by the distillation of wine in the 
manufacture of which no additional sugar has 
been used. It shall have been matured in wood 
for not less than two years." 

The well~being of our brandy makers is critical 
to our whole wine growing industry, if only be~ 
c1;1use about 41h litres of wine are used for the 
distilling of only one litre of brandy. 

The real problem for Australian brandy mak
ers, and therefore our wine industry also, is the 
incredible 27 million hectolitres of excess wine 
within the European Community. To this could be 
added the excess wine of Spain, the third largest 
producer in the world. 

Further aggravating the world wine~lake prob~ 
lem, according to an International Office of Vine 
and Wine bulletin, is the fact that Russia and 
California, the fourth and fifth largest producers 
respectively, have doubled production in ten 
years. 

Australian distillers protest that their position 
and role in the wine scene in Australia is not 
understood and they have been progressively 
penalised by their own Government's action, 
while French brandy has enjoyed increased sub~ 
sidles. · 

They point out that in the period from· 1973 to 
1976/77 excise rose from $3.08 per litre of al~ 
cohol to $10.21, a rise of 231.5 per cent, govern~ 
ment revenue rose 148.6 per cent, ·wholesale 
prices rose 22.9 per cent, consumption feU 24.1 
per cent and revenue to producers fell 10.1 per 
cent. 

They further protest that the 15 per cent sales 
tax administration tactics, as applied to brandy, 
being applied to the excise content as well, wor

·sens their position further. It is a current startling 
industry claim that imported brandy can be 
bought in Australia che"aper than Australian 
braildy ex-still, that is before aging. 

In fact, the report of the Senate Standing 
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By lan Hicldnbotham 

Committee on Trade and Commerce of August 
last year stated in part: "In any case, there is 
obviously a large profit margin somewhere along 
the line between the fob price (about 39c per 
bottle in bulk form) and the retail price (about 
$6.80 per bottle)." 

It was something of a breakthrough for our 
industry that the same report recommended that 
all brandies sold in Australia satisfy the Austra
lian Customs Authority and the Australian Gov
ernment Analyst and that labels describing con
tents are accurate. During the committee's in
quiries the manager of the Australian Wine Board 
was reported as saying that one ingredient of one 
brand of imported brandy had been found to be 
more than a million years old. 

The inference was that the brandy contained 
synthetic alcohol derive<;! from oil. 

There have long been entrenched suspicions 
among Australian brandy ma.kers that some im~ 
ported brandies are not made from grapes at all. 

However, I think this view is Caused by some 
dismay and disbelief of the French brandy price 
structure and does not reconcile with the fact of 
the existence of the enormous wine-lake in 
Europe. 

Surely the need is to use excess wine, regard~ 
less of price, for the making of brandy, rather than 
flavour a by-product of the petrochemical indus
try. 

Also, the most important pressure in the 
French scene is the politics ttiat surrounds the 
whole situation. 

In 1962, France had 1 ,340,000 winegrowers. 
In 1975, thousands of them occupied Montpellier 
Cathedral, in their first spectacular act of protest 
about their inability to sell their produce. To make 
the situation more ludicrous, though consistent 
with the ideals of the EEC, imported Italian wine 
was precipitating violenCe and road tankers full of 
wine were being overturned. 

The French Government took the extraordi~ 
nary step of banning the import of the Italian 
wine, an act that flew in the face of the basic ideal 
of the European Community. An official as impor~ 
tant as the Italian Minister for Agriculture warned 
of the complete collapse of the EEC because of 
excess wine. 

Subsequently, the triumphant announcement 
by the French minister responsible for the even
tual negotiated price within the Community to be 
paid tor the excess wine seemed like political 
grandstanding. However, calculations meant 
that the price was approximately equivalent to 

.16c a litre, which did not seem to be an extremely 
low price for distillation wine and I have re
searched this aspect. 

It seems that subsidising is indeed part of the 
overall structure for as soon as the alcohol is 
made it is removed from the still under French 
Government control. Agents then apparently buy 
the spirit from the government and are free to 
trade. 

For the making of normal brandy in Australia, 
natural wine is distilled and the wine, without its 
alcohol, which we describe as the wash, is dis~ 
carded. Since Australian brandy is made from 
wine, it is fi.rst necessary to complete the 
winemaking process. This is expensive and 
necessitates pressing the skins to extract as 
much new wine as possiblE! after the completion 
of the fermentation. 

Though the pressed skins, which we define as 
the marc, still contain residual wine, they cannot 
be used for the making of brandy in this country. 
Traditionally, in the old wine-making countries a 
type of brandy has been made from marc and is 
known as eau de vie de marc, orgrappa in Italy. 

One reason for our prohibition is that 
methanol, as distinct from ethanol, can be de
rived from the grape stalks. It is well known that 
drinking methanol can lead to blindness and 
death, which was a constant problem during 
Prohibition in America. 

H~wever, with the improved stills of nowadays, 
trace amounts of methanol (from which methy
lated spirit derives its name), can be removed 
during distillation. 

Rather cleverly, at the enormous French distil
lery at Finedoc. near Nimes, which processes 
about one thousand tons of marc a day, the distil
lery wash is used to leach the marc, thereby 
greatly saving the use of water and effluent, an 
important consideration in these times, and then 
the teachings are distilled. 

Australian experts do not accept 
that the alcohol produced by this 
technique is brandy by Australian 
standards. 

Th9 making of brandy as such comes to us 
almost from antiquity and certainly was well es~ 
tablished by the tenth century. The process of 
distillation has been improved greatly, though 
there is entrenched respect for the old ways. 

This we see in the esteem retained for the 
primitive pot~still products. The ultimate in brandy 
quality, fine Cognac, is still made in such stills 
today. A respected equivalent Australian product 
is Mildara'S pot-still brandy in its special bottle. 

A pot-still is not very efficient, by modern stan
dards. Saying this another way, it is incapable of 
rectifying efficiently and delivering high strength 
spirit. 

Of course the ancients thought they were effi~ 
cient, and indeed their definition of pure alcohol 
was a far cry from the modern version. At one 
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time, spirit described as "proof" strength was 
thought to be pure alcohol. Only with the de
velopment of more efficient stills was this proved 
wrong. 

Proof itself, as a system of measuring, has 
resisted change because of quaint historical as
sociation. It has been a nice story, ever since 
smuggling days, that brandy which lit when used 
to wet gunpowder could be defined as over
proof. If the gunpowder did not ignite, the spirit 
was described as under-proof. 

It has long been accepted that brandy requires. 
aging, in order to become softened and pleas
antly drinkable. 

We know that the low strength of distillation 
causes the entrapment of many volatile by
products in the distillate and man has always 
appreciated their flavour, but after maturation. 

On the other hand, highly rectified spirit, a pro
duct of modern chemical engineering, does not 
contain those same raw by-products and such 
spirit- vodka- can be consumed immediately. 
When flavouring is added to highly rectified neut
ral spirit, the product is technically defined as gin. 

It is a regulatory requirement in most countries, 
including Australia, that brandy must be aged for 
at least two years before sale. In Australia, this 
must be done in wood. 

I understand that the equivalent French regula
tion is rather like the racehorse birthday system. 
Brandy becomes one year of age on a set date, 
yet it is possible that it has not been made. 

Our brandy can comprise 75 per cent of highly 
rectified spirit, the remaining 25 per cent being 
pot-still type brandy, rather like the malt whisky 
segment of blended Scotch whisky. 

However, it is logical that the highlY rectified 
portion need not be matured for the two years. 
This fact is exercising the minds of Australian 
brandy producers now, in their deliberations with 

authorities. But it wilt not be an easy marketing 
exercise to tell the public that it is no longer 

· necessary for brandy to be aged for the niinimum 
period of two years and in wood. 

The fact that sugaring is permitted- during 
winemaking· in France has interested some Au
stralian brandy makers. Since sugar changes 
into alcohol by fermentation, they have pondered 
the use of massive amounts of beet sugar, from 
which alcohol could be produced far more 
cheaply than from the equivalent natural grape 
sugar. 

However, in my reading of the subject, addition 
of sugar is strictly forbidden in the real areas of 
brandy production in the south of France, except 
for wine to be sold under the appellation control 
system and with the authorisation of the Minister 
of Agriculture. 

Australian brandy makers have never used the 
word Cognac, and indeed its use is specifically 
forbidden here. However, they would like to be 
satisfied that French cind Italian brandy imported 
into this country complied with our regulations. 

Meanwhile, they can see themselves being 
taxed by our Government, while European coun
terparts are subsidised so that excess wine in the 
form of brandy can be exported to other coun
tries, such as Australia. Perhaps the day will 
come when Australian grape growers will stage 
riots and occupy churches, because of imported 
brandy, on the grounds that it is depriving them of 
their legitimate livelihood. 

Importantly, a large number of those growers 1 

are returned soldiers from two wars who began 
their life's work under Government resettlement 
schemes. 

The Wine Board has advised that imported 
brandy has steadily increased its share of the 
Australian market, over the period 1952/53 to 
1976/77, from 2.7 per cent to 20.1 per cent. And 
imported brandy has increased its share of a 

POLICY STATEMENT 

declining market during the past four years. 

The report of the Senate standing committee 
included the· bold words: "We agree with the 
Australian brandy industry that the doubt sur
rounding the price and quality of French bulk 
braridy imports are sufficient for their competition 
to be considered dubious." 

However, the part of their recommendation 
that the Australian Government Analyst should 
be satisfied that labels describe contents accu
rately presumes too much. It completely over
looks the technical ability of the distilling industry 
today. 

Theoretically, if it was proclaimed that brandy 
must contain some natural flavouring constituent 
that is only derived from wine, skilful operators 
Would soon add that component, even by synth
esising it. Accordingly, the question can be vat
idly asked: "If there is no analytical difference, 
what does it matter how brandy is made?" 

On that premise, it is a short step to requiring 
that the word "brandy" can only be used on 
labels when made from wine. If there is a content 
of other spirit, such as marc spirit, then the per
centage must be stated on the label. 

In essence, this is the committee's recom
mendation on labelling. It reasonS that the buying 
public will make their own decisions, if properly 
informed on labels. 

There is American evidence that such a pro
cedure leads to the buying of natural products. 

In our own country many years ago a new 
regulation required that wine which had been 
carbonated must bear the word on the label. 

Over the years, Australian buyers have come 
to prefer naturally fermented sparkling wine, and 
because of the evolved stigma against carbo
imted wine it has nearly disappeared. 

Published per Courtesy of The Financial Re
view, December 9, 1977 issue. 

Drying of Shiraz and other red variety grapes 
The Australian Dried Fruits Association is seriously concerned to learn of 
the decision by some growers of red variety wine grapes to dry their fruit 
and offer it for sale on the Australian market. 

The production of dried vine fruits of the tradi
tional drying varieties is already well in excess of 
Australian requirements and any intrusion of an 
additional variety onto this market can only in
crease the export dependency of present grow
ers. The long term future of the dried vine fruits 
industry depends on declining, not an increasing 
production. 

The ADFA is also aWare of the serious 
economic problems facing some growers 
through the declining demand by wineries for red 
grapes, and the need for these growers to find 
alternative markets for their fruit. To ensUre that 
the orderly marketing of dried fruits in Australia is 
maintained and protected the ADFA is prepared 
to process this fruit and market it if possible. 

However, it believes that the Government 
could give more effective assistance and, to this 
end; urgently calfs on the Commonwealth Gov
ernment to:-
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a) Reduce by 75% the excise duty on Australian 
brandy, and 

b) Immediately impose quotas, based on im
ports for 1975/76, on the import of wines with 
quotas being set at: 

- wine in bulk - Nil 
- wine in bottles - 50% 

As moSt of the wine and brandy imported into 
Australia originates from the European 
Economic Community, and as the EEC actively 
sponsors and supports a policy aimed at protect
ing its producers, it can make no valid objection 
to Australia taking similar measures to protect its 
producers. 

As Government intervention would now be too 
late to stimulate Season 1978 intake, the ADFA 
will immediately: 

aJ Authorise its packing companies to accept 

fruit for processing under ADFA terms and 
conditions: 

b) Authorise its selling agents to offer the fruit for 
sale on the Australian market and, subject to 
the agreement of the Australian Dried Fruits 
Control Board, on export. 

The fruit so accepted will be subject to the 
pricing and distribution policy of the ADFA and 
subject to the payment of levies and commis
siOns as now applying to growers of other var
ieties of dried vine fruit. 

The ADF A wishes to emphasise that it cannot 
guarantee a market for this fruit and suggests 
that growers of red grapes thoroughly examine 
the economics of their operation before commit
ting themselves to drying. Because of the higher 
drying ratio and the extra attention needed in 
processing and seeding, the returns from. red 
grapes must be below that earned by growers of 
Currants, Sultanas and Raisins. 
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Restrict plantings - Minister 
Restrictions on wine-grape plant
ings would almost certainly be 
necessary in the future, the SA 
Minister for Agriculture, Mr Chatter
ton, said in the House of Assembly 
recently. 

He was replying to questions on the wine~ 
grape surplus. 

Mr Chatterton sald growers were showing a 
responsible approach to the problem but the 
Federal Government was ignoring advice from 
the industry. It had been made clear to the Fed~ 
era! Government that restructuring of import 
duties and quotas to remove the present com~ 
petitive advantage from imported wine and spirit 
and thus restore demand for domestic wine and 
brandy, was needed. · 

Mr Chatterton said, "This action alone will re~ 
store a proper balance to the Australian industry. 

"For some $1range reason the Federal Gov· 
ernment steapfastly refuses to take any steps ill 
this direction apart from a minimal import quota 
on brandy that has been on and off for several 
months and which does nothing to inhibit the 
flood of imported whisky. 

"This growth of demand for imported whisky is 
continuing to diminish the Australian brandy 
market with devastating effects on wine grape 
growers in this State. 

"Had the Federal Government recognised its 
responsibility to Australian wine~grape growers, 
winemakers and all those employees whose 
livelihood is threatened by imported wines and 
spirits,· there would be no surplus of the mag~ 
nitude we are se.eing this year. 

"However, in the face of the continuing refusal 
of the Federal Government to act, then the grow~ 
ers are showing an admirable attitude of "self~ 
help" in putting their resolutions forward and 1 will 
take these resolutions to the Federal Govern~ 
menton their behalf. 

''I would, however, sound a warning about both 
measures. 

"Firstly, with regard to the question of a 
moratorium on plantings for one year. 

''The problem is not just to avoid further plant
ings- certainly that is a desirable move and will 
have to be achieved eventually- but our current 
problem (apart from the taxation-caused imba~ 
lance in supply-demand) is that plantings already 
in the ground and due to come· into production 
over the next three years or so will increase ton~ 
nages quite significantly. 

"For instance, in SA alone we have3,132 hec~ 
tares of new vines due to come into productiOn 
from plantings made since just before 1976. 

"These will have to be absorbed by the indus
try within two to five-years. 

"An example of how restriction on area alone is 
relatively useless is that in 1977 SA growers 
intended to grub out 732 hectares of vines. · 

"However, these 732 hectares r-epresent rela~ 
tively low yields as one would expect that grow
ers removed· these vines because they had 
ceased to yield economic· tonnages. 
· "About 7 45 hectares were developed with new 
vines. 

"So while these new plantings in terms of area 
resulted only in net increase of 13 hectares 
planted, the increase in production of the new 
vines will be far and away in excess of the pro· 
duction of the vines being presently removed. 
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Mr Chatterton 

"There are other factors involved in a 
moratorium on plantings - not the least being 
that any restrictions will need to be legislated for 
in all wine~grape growing States -Western Au~ 
strati a, Victoria, New South Wales as well as SA. 

"If this is not done, then any restrictions in this 
State will be well and truly compensated for in 
other States. 

"Frankly, I can only see restrictions on plant~ 
ings being effective if they are related to variety 
and production and if restrictions are also placed 
on the issue of water licences as well. 

"There is little doubt in my mind that such 
restrictions will be necessary in future and I sup~ 
port the wine~grape growers in their attempts to 
explore this matter. 

"As to a levy on production for the compensa~ 
tion of victims of surplus production: 

"This is also an excellent example of grower 
'self~help' and I will also take this matter up with 
the Federal Government on behalf of the grow~ 
ers. 

"However, I want to make it clear that the rais~ 
ing of such a levy is the responsibility of the 
Federal Government and that it is unconstitu~ 
tiona! for the State Government to take such 
action." 

PRUNES INDUSTRY 
CONFERENCE 
Plans for the forthcoming Prunes Industry 
Conference, to be staged at Young, NSW, on 
3rd May, 1978 are well.in hand. The Confer
ence will be held at the Young Bowling Club 
and will commence at 1 0.30 a.m. 

The NSW Department of Agriculture has been 
invited to supply three speakers, including Mr 
Oirou, to address the Conference. An invitation 
has also been extended to Mr R. E. Sainty _to 
speak on dehydration. Mr Gregory, Chairman of 
NSW Dried Fruits Board, will be in attendance 
and the ADFA will be represented by its Chair~ 
man Mr·F. H. Gill and Messrs. Andary, Byrnes, 
Horsburgh and Tankard. 

The ADFA Home Economist, Miss Elaine 
Chambers, will address the Conference aild will 
also spend several days in the area addressing 
schools and groups if this can be arranged. 

On the Wednesday evening the Young Branch 
have organised a "Wine & Dine Night" at the Golf 
Club and all are invited to attend. Tickets will be 
$6.00 each. For further details contact Mr Gallo~ 
way, Secretary of the Young Branch. 

The following Agenda Items have been re~ 
ceived for the coming Conference: 

1 
e That research be commenced by the Depart~ 

ment of Agriculture into the incidence of small 
prunes in reasonably good seasons. 

e That in consequence of small block trials by 
the Department of Agriculture, the Depart~ 
ment monitor results of broad acre applica~ 
tion. 

e That the Chairman of the Conference invite 
the Chairman of the ADFA and the Chairman 
of the State Board to give 10 minute addres
ses of their respective functions, allowing five 
minutes each for questions. 

e That the Home Economist's report be discus
sed as it relates to the Prunes Industry. 

e The Conference expresses concern for the 
slowness of some Prune packing concerns in 
submitting accurate returns of stock move· 
ments. 

e That Conference request that the General 
Secretary, or his representative, regularly 
satisfies the Prunes Committee of the correct
ness of stocks held by prune packers, even if 
this means inspection of Packers' record of 
stocks. 

G The Young Branch expresses concern at the 
concept of over~exporting without advising the 
Prunes Committee, as happened in the 1976 
season. Where over~exporting occurs by a 
packer without the acknowledgement of the 
Prunes Committee, that this beat the packer's 
own risk. 

e Conference recommends there be no varia
tion of quotas as set by Prunes Committee 
without the majority approval of such Commit
tee. 

e It be a recommendation to Packers to finalise 
Pool Payments at a higher percentage of un~ 
sold fruit. 

e That Rule 43 of the Association Rules and 
Regulations be discussed. 

e It be a request that investigations be carried 
out on Rolled Leaf Disease in Prunes. 

.. That it be a recommendation that registered 
nurseries be required to label each bundle of 
fruit trees as follows: 

a) Variety 
b) Type of root stock 
c) That all trees be innoculated against 

Crown Gall. 
e It be a request to the Department of Agricul~ 

ture to present the latest figures on Prune 
plantings in Australia. 

PATTERSON'S TO 
PROVIDE ANNUAL PRIZE 

An annual award tor an invention suitable for 
grape or citrus fruit industries was announced 
recently by.the Victorian Premier, Mr Hamer. 

When opening Patterson Engineering's new 
$500,000 factory complex in Mildura, Mr Hamer 
said the Patterson Award of the Year would be 
made during each December during a field day to 
be held on the factory complex site. 

The Premier said that he supported the con
cept of such an award because Australia needed 
all the innovators it could get. 

The award will carry a cash prize of $1 ,000 
plus the offer of a contract with the company for 
manufacture on a royalty basis. 

In opening the complex, the Premier said that 
Patterson's occupied a unique place in Austra~ 
Han industry. It was one of the four companies in 
the world which saw the potential in mechanical 
harvesting of grapes. lt was established 60 years 
ago. 
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A CANADIAN VIEWPOINT: 

Principles of catchment 
management 

Catchment management is not a recent phenomenon. In fact, the impor
tance of the river basin or catchment as a management unit for water and 
related resources has been recognised for centuries. 
, For example, the elaborate water control -------·. -~--~~-.~-::-~.
schemes of ancient Egypt, the intricate water The Kerang lrngatton Regton Salm· 
supply networks of Greece and Rome, and the ity Action Committee endorses the 
control of rivers for commerce in the Middle Ages Catchment Philosophy. It be lives 
were based,. to a large .e:xtent, on the ~ch1eve- that the Victorian tributaries, espe-
ment of physrcal and polrtrcal control of nver sys- • II th l ·dd d C pa e 
tems eta y e o on an am sp 

More recently, catchment management has Rivers should have some regional 
become an increasingly important_technique for form of Catchment Co-ordination, 
the solution of water and related resource prob- pending the ultimate of an overall 
!ems. The Tennessee Valley Autho,nty m the Un- • 
ited States and the Conservation Authorities in Murray Valley Authonty; even 
Ontario are basic expreSsions of the philosophy though such an overall organisation 
that effective water management can best be seems years away at the present 
accomplished on a catchment basis. time 

The success of these organisations in develop- · · 
ing a co-ordinated approach to water manage-
ment i's well-known and has resulted in the de
velopment of similar organisations in other coun
tries throughout the world. 

Principles 
The integrity of the catchment as a manage

ment unit for water and related resources is 
founded on the natural unity of the hydrologic 
system. The river and its tributaries form the 
skeleton of the catchment system, providing the 
physical link whereby resource problems and the 
effects of remedial management programmes 
can impact on the rest of the system. The man
agement of the water resources on a catchment 
basis is essential if the natural unity of the hyd
rologic system is to be recognised and the trans
fer of impacts to other areas of the system re
duced. 

Effective water management is dependent, to 
a large extent, on the ll)anagement of the as
sociated land resource since many water re
source problemS are, in reality, land-use prob
lems which impact on the water system. Loss of 
vegetative cover, improved drainage, urbanisa
.tion and encroachment into floodplain areas are 
some of the examples of land-use trends which 
contribute to water resource problems. 

The inter-relationship of the land and water 
resources and the natural unity of the hydrologic 
system require a unified management and or
ganisational framework. Since catchment boun
daries are seldom co-terminus with existing polit
ical boundaries and since it has been established 
that' water management cah best be ac
complished on a catchment basis, the develop
ment of a catchment management agency, gen
erally quasi-political in nature, has been a normal 
organisational resp.onse. 

While the scope and mandate of these organi
sations may vary, the principal objective of the 
organisational structure has been to ensure a 
unified approach to the management of the water 
re~ources. 

The principal impact of water resource problems 
tends to be "local" in nature. The organisational 
framework for water management should, there
fore, recognise the importance of local interests 
and pr'1orities and ensure that decisions regard-

Df!IED FRUITS NEWS 

E. M. JACKSON 
Secretary KIRSAC 

ing water management programmes are related 
to perceived local needs. 

The catchment management approach, which 
relies to such a large extent on local initiative and 
involvement - "the grass roots" approach to 
resource management - provides an effective 
mechanism by which local groups can react to 
perceived water management problems in a sys
tematic manner. 

While the achievement of water management 
objectives must be considered the primary focus 
of catchment management, the effective man
agement of water and related land resources will 
also significantly contribute to the social and 
economic well-being of the communities within 
the catchment. Reduction of flood damage, im
proved productivity as a result of stable stream 
flows and the provision of jobs are important 
economic benefits of an effective catchment 
management programme. 

Similarly, social benefits such as increased 
open space and improved recreational and edu
cational opportunities are becoming increasingly 
important as the needs of society evolve. 

Exceptional irrigation bore 

An irrigation bore recently sunk near Dar
lington Point, NSW, has the largest groundwater 
yield recorded in New South Wales. It is con
structed in unconsolidated Tertiary deposits in 
the eastern part of the Murray Basin. 

The bore was constructed using a gravel en
velope technique. Casing with 632 mm inside 
diameter extends to a depth 48.8 metres, with a 
string of 391 mm casing and screen extending 
from a depth of 137.8 metres. Six separate sec
tions of the screen totalling 15.9 metres were 
used and in addition the 391 mm casing was 
slotted with some aquifers deeper than 74 
metres. , 

Analysis of pumping test data by the Water 
Resources Commission indicates that the bore 
has the potential yield of 500 1/s, based on 
downd(aw of 48.8 metres (the bottom of the 632 
mm diameter casing) after70 days of continuous 

pumping. It has been equipped to deliver 300 1/s 
with a pump powered by a 250 HP electric motor 
and the intake at 39 metres. 

The standing water level in the area is currently 
at a depth of approximately 20 metres and the 
downdraw after 70 days continuous pumping is 
expected to be 15 metres. Observed down draw 
after 14 dciys .continuous pumping immediately 
after commissioning was within 1% of the pre
dicted value. The water has a total saline content 
of 210 mg/1. 

Barr creek 
stops flowing 

Good news for water users ·along the 
Murray River below Kerang. Barr Creek, a 
much hated source of Murray salt. has not 
flowed into the river for about six weeks. 

Dry weather and low river flows have 
caused a critical salt situation in the Murray 
so any decrease in salt flowing into the 
river is welcome. 

Normally, about 320 tonnes (20 rail-road 
trucks) of salt can drain into the Murray 
each day in summer. During high floWs'. up 
to 500 tonr'les of salt is common. However, 
at critical salinity levels. pumps take off 
some of thi.s flow and send it to Lake Tut
chewop so that the salinities in the Murray 
River are kept at a reasonabl~ level. 

At present, the pumps are pumping the 
whole flow of the Barr (.3bout 40 megalitres 
per day) into Tutchewop, so the Barr does 
not flow on. 

The very dry season is contributing to 
the low flows, but farmers must take fUll 
credit for the way they are managing their 
irrigation water on their farms. 

Gradual relayout of pasture land and 
reforming of channels and drains coupled 
with widespread re-use of water on farms 
and from the Barr and its tributaries, is cut
ting down the flow to record low levels. 

FOR SALE 

VINES & CITRUS 
MATERIALS 

Contact 

SUNNYCLIFF NURSERIES 

For alf: 

CITRUS TREES 
VINE ROOTLINGS 
GRAFTED ROOTSTOCKS 

Also CONTRACT PROPAGATION can 
be· arranged for your: 

Green or Hardwood 
cuttings 

Bench grafted rootstocks 
Citrus trees 

For order~ or details write: 

PO Box 369 lrymple, Vic, 3498 
or phone (050) 24-5459 

AH: (050) 24·5500 

April, 1978- Page 7 

I 
.I 
il 
'! 
i r~ 



Dartmouth 

The Dartmouth Dam, currently under construction in 
north eastern Victoria, is an earth and rock fill emba_nkment 
which will be 180 metres high, Australia's highest to date. 

Dartmouth will form a 4,000,000 Ml capacity reservoir on 
the Mitta Mitta River which will increase the River Murray 
System's seasonal and long-term carry over capacity and im
prove its regulation. 

Dartmouth Dam is a River Murray Commission Project. The 
State Rivers & Water Supply Commission is the constructing 
Authority. 

The photographs on these pages show recent progress on 
the site. {Photos per courtesy AQUA.) 

8 ~April, 1978 

• Muscle to move mountains. Whee! loader and dump truck in action 
on the spillway vascade excavation. 

• Evacuation of the spillway cascades at Dartmouth Dam. Rock from 
the cascade is being used in the construction of the main embank
ment. 
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i i structures like the low-level outlet tower 
exhibit a beauty of their own which~ will soon be hidden from sight as 
the storage fills. 
• The Mitta Mitta River·flows through the diversion tunnel under the 
dam-site. The diversion tunnel will become the low-level outlet. The 
low-level outlet tower (centre) will be totally submerged. 

DRIED FRUITS NEWS 

• Aerial view of the Dartmouth Dam, looking downstream. Lesser em
bankment at foot of main embankment is the 50-metre high coffer dam 
built to divert the Mitta Mitta through the diverSion tunnel. 

a Pouring cement for slope correction on the left abutment. 
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Chloride accumulation in 
rootstocks 
By W. J. S. Downton, 

CSIRO, Division of Horticul· 
tural Research, Adelaide, S.A. 
Decline in the health and yield of 
sultana vines has been related to 
increased levels of chloride within 
petioles. 

Recently it was found that carbon 
dioxide fixation in sultana leaves was also 
progressively inhibited as leaf chloride 
increased, suggesting that the stunted ap
pearance of vines growing under saline 
conditions resulted from decreased photo .. 
synthesis. 

The entry of chloride into vines can be 
restricted by certain rootstocks. However, 
to date, very few Vitis species have been 
assessed tor chlorlde~accumulating pro
perties. This short article examines ·the 
chloride concentration in petioles from a 
range of self-rooted vines, many of which 
have been used as rootstocks to confer 
phyiJoxera and nematode resistance. 

Vines of the Sultana and Muscat Gordo 
Blanco rootstock trials (see Table 1) were 
situated in Merbein (Vic.) irrigation area 
of the Murray Valley, on light sandy loam. 

All vines were well established and had 
grown for at least three to four years. 
These vines were furrow~irrigated at three 
to four week intervals during the growing 
season, with river water containing 100~ 
300 mg/1 total dissolved salts. Chloride 
ion accounted for about one-third of total 
salinity. Soil salinities were not deter
mined, but the vines compared In each 
table shared a common site. 

Petiole samples were taken opposite 
bunches of fruit during late February and 
early March 1975. A few samples were also 
taken from the same vines at . the same 
time the following year to check the repro
ducibtlity of the previous year's observa
tions. Where fruit was not present, 
petioles were sampled at comparable 
shoot positions. Sampling details are 
noted in the tables. 

Petioles were oven dried at 70 degrees 
C and powdered in a mortar. Chloride was 
measured by silver ion titration with a 
Buchler-Cotlove chloridometer. 

RESULTS 

The effect of rootstocks on the chloride 
levels in 2 scion cuJtivars is shown lr. 
table 1. Self-rooted Sultana and Muscat 
Gordo Blanco vines accumulated about 
five times more chloride in petioles than 
vines grafted to Salt Creek and Harmony 
rootstocks and 10 times more chloride than 
vines grafted to Schwarzmann, S04 and 
R99. The sultana vines showed the same 
response in two consecutive years. 

10- April, 1978 

TABLE 1 
Chloride conct;!ntratiOn ·_ in petioles from 
Sultana and Muscat GOrdo Blanco scion 
on various rootstocks. 

Rootstock 

R99 
Schwarzmann 
Salt Creek 
Harmony 
Own roots (V. 
LSD (p=0.05) 

Schwarzmann 
Salt Creek 
Own Roots (V. 
LSD (p=0.05) 

Chloride (% dry wt.) 
Sultana Scion 

0.14 
0.15 (0.12) 
0.14 
0.23 (0.26) 

vinifera) 0.27 (0.36) 
1.32 (1.28) 

Muscat Gordo Blanco Scion 

0.15 
0.29 

vinifera) 1.64 
0.09 

Salinity drainage 
study 

Consultants have been appointed to assess 
land salting and drainage problems in the Murray 
Valley and to advise on priority works for im
mediate action. 

The Federal Minister for National Develop~ 
ment, Mr_ Kevin Newman said consulting erl~ 
gineers Maunsen and Partners Pty. Ltd. would 
undertake the investigation. 

The appointment of consultants followed a 
meeting of Commonwealth and State Ministers 
with River Murray responsibilities in Canberra 
last October. The four governments concerned 
had agreed on the development of an action plan 
to attack these problems on a co~ordinated basis. 

The consUltants would examine proposals de~ 
veloped by the 'States and, in an interim report,' 
would advise on urgent works on a broad reg~ 
ional basis. The full report would be submitteQ 
within 12 months and would include an action 
plan to deal with the most urgent problems over 
five years. 

In preparing their report, the consultants would 
have regard to all economic,-social and environ~ 
mental aspects of remedial Works and their 
linkage to River Murray water quality. 

"There is no'w a very keen awarenesS 
throughout the Murray Valley and the population 
at large of the throat salinity and drainage prob· 
lems pose to the economic and social well-being 
of the Murray Valley - Australia's most 
intensively-farmed region," Mr Newman said. 

"It represents in total the largest irrigation de~ 
velopment in Australia, and one of Australia's 
major successes in closer settlement." 

"The investigation which I have authorised i.n 
association with my State ministerial colleagues 
in New South Wales, Victoria and South Aus
tralia is the first step in a co-operative 
Commonwealth/State effort 'to safeguard the 
vast public and private invesfment in irrigation 
and urban development iri the region. This first 
important step will, I am sure, be received with 
considerable sati5:faction throughout the three 
states." he said. ·· 

Tube wells to 
reduce salinity 

The NSW Government has commenced con
struction of five tube wellS in the Boeiii-Creek 
area of New South Wales to reduce the inflow of 
saline 9roundwater into the Murray River. 

Work on the wells started several weeks ago 
and is being done by the Water Conservation and 
Irrigation Commission under instructions from 
the NSW State Government. Estimated total cost 
of the work is $350,000 and the work was ex~ 
pected to be completed by June 1978. 

Five 12 inch bore casings have been put down 
to a depth of 30 metres each and the permanent· 
bores and pumps were in the process of being 
fitted. Some 2000 metres of the 6500 metre 
pipeline has been laid. This will carry the water to 
the evaporating basins that are to the east of the 
Hu.1ge~ford Hill winery. 

The activity on the New South Wales side of 
the Murray River has taken the Victorian Gov~ 
ernment by surprise. Mr Milton Whiting, MLA for 
Mildura, said after hearing of the work being car~ 
ried out, that he had raised the matter with the 
Victorian Premier, Mr Hamer. 

Mr Whiting said that the Premier did not know 
that the NSW Government had taken the initia
tive and decided to go it alone after months of 
procrastination by the River Murray Commission, 
State and Federal Governments. The Premier 
congratulated the NSW Government for the 
steps being taken to improve water quality bet
ween Mildura Weir and Merbe'1n. 

Fruit quality is high 
By George Tilley 

More than three~quarters of the sultanas deli
vered to Sunraysia district packing sheds from 
this season's harvest have been graded 5~Crown 
quality. It has been one of the best seasons for 
quality in many years. 

However, the light rains the distriCt has had 
over the past two weeks have caused some dar~ 
kening of fruit still on racks and the percentage of 
S~Crown fruit has been reduced. 

To the closing of the sheds on Tuesday, March 
28 last, an estimated 26,000 tonnes of sultanas 
had been delivered in Sunraysia and Robinvale. 
Of this 78% has been 5-Crown, 20% at 4~Crown 
and 2% at 3~Crown. 

The rain darkened fruit now being delivered 
will cause a rise in the percentage of 4-Crown 
fruit in the pack and the reduction of 5-Crown. 

Fruit coming in from the Merbein, Coomealla 
and lrymple districts, where there has been no 
hail damage, has been of excellent quality. In the 
area swept by hail last October, some growers 
have harvested small amounts of fruit. 

Apart from the initial burst of deliveries when 
the first of the sultanas were dried, there has 
been no extreme pressure for packers. De
liveries have been steady to give packing houses 
a better flow of fruit than in an average season. 
There are no long queues of trucks to cause 
delays for carriers. 

It is a difficult season to calculate the quantity 
of fruit still to be delivered from blocks. Many 
racks are still full and the Summer~pruned fruit is 
still to be cleared from the vines. But it is likely 
that 60% of the dried sultanas have reached the 
packers. 

With currants it is a different story and very little 
of this variety still remains wlth growers. 
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Trickle Irrigation of prwnes When trees are cropped heavily and rainfall is 
low, trickle irrigation using 70 per cent replace~ 
ment of evaporation will produce maximum ben~ 
efits. With a similar crop load but in a wet season 
the 35 per cent replacement rate will produce an 
equally acceptable level of production. If the fruit 
set or crop is below normal and the stress of the 
tree is minimal, the low rate of irrigation should be 
sufficient to adequately size the croP. 

I 

From J. F. Dirou, District Horticulturist, Young and W. Koffmann, Research 
Horticulturist, Agricultural Research Station, Bathurst, NSW. 

Trickle irrigation using good quality dam water, and eveh bore water with a 
high saline content, significantly increased fruit size and yield of prunes in 
the Young district in New South Wales. ' 

Prune production is affected by variations in 
fruit size and annual output. Tt"Jis creates a prob
lem for growers in orchard management, budget
ing and finance. It also creates a problem for the 
industry in mantaining orderly marketing. 

The production of small fruit is due mainly to 
moisture stress during fruit development. The 
variability in output is related to seasonal condi
tions and to the old age and declining health of 
trees in many district orchards. About two-thirds 
of the trees in the district are over 50 years of age. 

Unfortunately in the Young area there is no 
readily available, cheap water for irrigation. Sur~ 
face run~off water although of good quality is 
limited by low run~off from improved pastures 
and orchards, the lack of suitable sites to con~ 
struct large dams and the porous nature of the 
district's granitic soils. 

Underground water is generally available but 
flow rates vary. These waters are often too saline 
to be applied on prune trees using sprinkler irriga~ 
tion. 

It was decided that tdckle irrigation should be 
investigated as a form of supplementary irriga~ 
tion because trickle minimises salinity problems 
and allows a small quantity of water to be used 
efficiently and economically. 

Irrigation Trial 
A trial was conducted over 4 years (1974 to 

1977) on a block of d' Agen prunes planted in 
1920 on Mr. Keith Bruce's orchard at Wirrimah. 

Dam and bore water at two rates were com~ 
pared to a non~watered control. The rate for each 
water was determined as 70 per cent and 35 per 
cent of daily evaporation measured in a Class A 
Plan evaporimeter. 

Using monthly evaporation averages, it was 
calculated that the 70 per cent replacement 
treatments would receive 91 litres per tree per 
day during October, November and April; 114 
litres in December and March; and 136 litres in 
January and February. 

The bore water, with a high salt and chlorine 
content (1 815 p.p.m.), was considered unsuita~ 
ble for use on prunes by traditional methods of 
irrigation. 

The main problem we found was the frequent 
clogging of lateral pipes and water emitters with 
calcium and iron salts depositS. 

Different techniques are available to solve this 
problem. Aeration and storage of water before it 
is pum'ped into the system will reduce the iron 
content by oxidation. The injection of a low con~ 
centration acid solution or sodium 
hexametaphosphate will help to prevent scale 
formation and blockages. But the most important 
consideration when using bore water is the need 
for adequate leaching to prevent the accumula~ 
lion of salts in the soil. Normally, this Is achieved 
by rainfall in the Young district. 

Leaf and soil analysis taken regularly, showed 
that salts did not build up in the trees or in the soil. 

Conclusion 
The response of prune trees to trickle irrigation 

is related directly to the stress they suffer. 

YEAR 

1973-4 

Summary of results: 

Total water 
applied per tree 
for 70 per cent 

replacement 
treatments 

(litres) 

3 080 

water in COMMENTS 
rainfall 

(mm) 

130 An exceptional wet season, 241 mm of rain 
above the long term average for the growing 
period of August, 1973 to March, 1974. As can be 
expected, during a very wet season no benefits 
will be gained by using supplementary irrigation. 

T ensiometers were installed throughout the 197 4-5 
block to prevent overwatering between irriga~ 

6 030 253 Crop was reduced to about one quarter of normal 
because of a late frost and hail damage. Because 
the trees carried a light crop the effect of trickle 
irrigation was minimal, however, fruit size tor all 
irrigated treatments (66 to 99 dried fruit/500g) 
was significantly larger than the control (83 dried 
fruiV500g). 

tions and after rain. Trees were not irrigated until 
the soil suction reading (a direct measure of 
moisture availability for plant growth) averaged 
35 centibars. A zero soil suction reading indi~ 
cates that the soil is saturated. Most plants grow 
best when the soil suction is kept between 20 and 1975-6 
60 centibars. 

Self compensating water emitters were used 
to irrigate the trees. The trial block was kept 
under sod culture. The sod was regularly mown 
and a mixture of Paraquat and Diquat herbicide 

6 420 27 4 Also a wet season but trees carried a normal 
crop. Irrigated treatments produced 85 to 102 per 
cent more fruit than the control. Fruit size was 
also improved by irrigation. All irrigated treat
ments gave significantly better yields of large and 
medium size prunes after dry grading. 

was sprayed along tree rows when needed. 1976-7 10 270 432 A very wet spring followed by a very dry summer. 

Problems 
The dam water, with a low salt content (310 

p.p.m.), proved quite suitable for trickle irrigation 
and no major problems were experienced. 
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Irrigated treatments produced 88 to 111 per cent 
more fruit than the control. The yield of large and 
medium sized fruit after dry grading was signific~ 
antly better on all irrigated treatments. 
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A few sour words on sugared German imports 
By IAN 

HICKINBOTHAM 
Germany imports about 70 per cent 
as much wine as she exports, ac
cording to statistics recently pub
lished by the International Office of 
Wine. 

This curious snippet is consistent with the 
changing wine scene in Germany and with the 
ideals of the European Economic Community, 
German winemakers.freely admit that without the 
great quantity of wine brought in from Italy each 
year they would not be able to supply their 
sparkling-wine market. 

After rationalisation of .the German wine law in 
1969 new regulations were proclaimed in 1971 
conforming with the requirements of the EEC. In 
summary there are now three grades of German 

·wine, Tafelwein, Qualitatswein and Qualitats-
wein mit praedikat. 

The wines that we associate with the great 
traditions of German winemaking belong in the 
last category and they are the Spaetleses, the 
Austeleses, the Beerenausleses and Trock~ 
enbeerenausleses. The addition of sugar, an 
adulterating practice in the eyes of Australian 
winemakers, is expressly forbidden during the 
making of these illustrious wine·styles. 

But a news item in the important Revue Vin
icole lnternationale concerning the poor 1974 
German grape harvest concluded with the com
ment, "However . . the producers hope that, 
thanks to liquid chaptalisation, the overall figure 
might amount to seven million hectolitres." 

Chaptalisation means sugaring. There is no 
prize for guessing the liquid and why it should 
increase the volume. 

About the same time the chairman of the Wine 
Merchant's Association of the vast Rheinhessen 
region was reported as calling on authOrities to 
allow addition of sugar to Spaetlese-type wines 
because the practice was established. 

Addition of sugar is forbidden in Australia and a 
winemaker was once fined $28,000. 

Sugaring is spe'cifically allowed during the 
making of Qualitatswein, the second category of 
German wine, which includes Liebfraumilch. 
Since ordinary sugar is much cheaper than 
natural grape sugar normal commercial competi
tion determines the extent of the practice. Since 
Tafelwein, or table wine, is the cheapest of the 
three categories it can be assumed that most of it 
is made by the dubious method. 

The new W1ne Law of 1971 also prescribed 
that if Tafelwein is made from German grapes the 
word Deutsches may precede it on the label. This 
is a curious provision, to say the least, and may 
be contributing to the declining appearance of 
the word on labels. 

In view of the massive increases of imported 
wines, especially from Italy and the .Eastern 
block, Australians might ponder the true origin of 
much wine coming from Germany. 

The following simple table comparing Austra
lian wine imports and exports discloses an alarm
ing development, especially as there will be a 
disastrous surplus of grapes in this country this 
vintage. 

12 - April, 1978 

Year ending Exports Imports 
June 
1975 -26.3% +29 % 
1976 - 6.9% +26.9% 
1977 -20.5% +19.7% 

For nearly three years we have been asking 
the question: Why should Australian winemakers 
have to compete in their own country with im
ported wines which do not have to conform with 
our own food and drug regulations? 

It seems that not only is sugar added during 
Winemaking but it has been a practice in Ger
many to dissolve it in water and wine bearing a 
German label may not have been made there at 
all. This protesting is not unique. American au
thorities are bending their energies to protecting 
their industry. The staff of California's University 
are outspoken in their critical support. 

The US Treasury came out with a strong pro
nouncement that their aim is to guarantee that 
American wines do not have to compete in their 
own country with irregular or improper importa
tions. 

It might be protested that Australian winemak
ers should take a more positive attitude and sell 
their wine overseas in competition with the Ger~ 
mans. 

According to Wines and Vines, when addres
sing the Wine Institute in America in 1976, J. 
Peyser said in part concerning exporting wine to 
the EEC: "One of the devices utilised by the 
Community to safeguard its domestic wine mar
k.et is the reference price system. 

"Annually the European Economic Commun
ity seeks a reference price for wines imported 
into the Community. Should the landed cost of 
wine being imported be less than this reference 
price, a countervailing duty is levied equal to the 
difference between the landed cost of the wine 
and the reference price. 

"This device allows the Community to control 
the minimum price at which imported wine can be. 
sold within the member countries." 

Mr Peyser is also reported as saying: "The 
American wine industry is probably the only in
dustry in the United States that for all practical 
purposes is barred from the markets of the world 
while at the same time our country is the dumping 
ground for all the wines of th~ world." 

American wirlemakers know that their Gov
ernment is trying to help them. Australians are 
looking for similar leadership. 

Per courtesy of The Financial Review. 

RURAL ADJUSTMENT SCHEME 
Primary Industry has suffered a 
great deal over the past few years 
due to a number of valid reasons. 
Farm finance and assistance has 
become a problem. For the benefit 
of readers we give a resume of the 
assistance available. to farmers in 
New South Wales. 

The New South Wales Rural Adjustment 
Scheme was introduced on 1st January, 1977. 

The Scheme incorporates, with some modifi
cations, the provisions for Debt Reconstruction, 
Farm Build-up and Rehabilitation which were 
provided originally in the Rural Reconstruction 
Scheme (1971-1976) and encompasses the 
major features of the Dairy Adjustment Prog
ramme, plus the existing provisions of the Beef 
Producers Carry-on Assistance Scheme. 

It should be noted that the Fruitgrowing Re
construction Scheme terminated on 31st De
cember 1976, but fruitgrowers are eligible for 
assistance under the normal Rural Adjustment 
Scheme. The scheme is administered in NSW by 
the Rural Assistance Board. 

Types of assistance available 
Debt Reconstruction 

To assist a farmer who, although having sound 
prospects of long term viability, has used all his 
cash and credit resources and cannot meet his 
financial commitments. 

The assistance provided may include, where 
necessary, a re-arrangement and/or a composi
tion of debts to allow more time for payinent. 
Negotiation of a concessional rate of interest for 
existing rates. Advances for capital required to 

increase income and working funds. Protection 
against adverse creditor action is also available, 
where necessary. The term is up to 25 years at 
6% interest per annum. 

Farm Build-up 

To supplement the normal process by which 
uneconomic properties are amalgamated with 
adjacent farms, or are sub-divided and added to 
adjacent farms to constitute economic areas, or 
to assist a farmer with a sub-economic property 
to acquire additional land to build up_ his property 
to an economic size. Provisions do not provide 
for a farmer to aggregate an area substantially 
exceeding an economic size. 

It is a requirement that applicants are not 
otherwise able to obtain the finance needed for 
the land purchase. The maximum term is 25 
years at 8% interest, with the option of two years 
interest only period, if the farmer is assisted 
under farm build·up provisions only. 

Farm Improvement 

Is to assist the restoration of an uneconomic 
property to economic viability by improving the 
effective use of an existing farm without adding to 
its area. It is required that the farm muSt once 
have been a viable property and is of sufficient 
economic size. 

Assistance is granted for plant, livestock, 
carry~on expenses and further property de
velopment. The terms are from one year to 25 
years at 8% interest per annum. 

Rehabilitation 

This is to provide limited assistance to those 
obliged to leave the -farming industry, where in 

• Continued Page 13 
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World trends in production • Adjustment Scheme cont' d 

Looking at the viticultural industry to
wards the end of 1976, it was apparent 
that the industry was in one of its cyclic 
downturns. This is nothing new! 
What is new is that new lactors.are com
ing into play whose exact significance is 
unknown but which will have an impor
tant bearing on the economics of a vit
icultural enterprise. 

Recent years have seen a dramatic increase in 
the consumption of wine (mainly the table wine 
segment) and leading to the virtual takeover of 
the industry by entrepreneurs and multi~national 
corporations. This has seen the injection of modw 
ern business methods and advanced technology 
into one of the last bastions of traditional enterw 
prise, the wine industry. Most of these corpora
tions have great financial reserves and can afford 
to wait 1 0 years or more for worthwhile returns on 
their capital investment. Many of the corpora
tions have access to the market place and will 
command volume sales and volume turnover. 
There are however some giant enterprises which 
have not established markets for their product 
and which are finding difficulty when borrowed 
capital must be serviced. 

World grape crops are now approaching 50 
million tonnes annually, 6 million are consumed 
as fresh graf)es, 2.5 million tonnes as dried vine 
fruit and the balance .is processed as wine or 
grape juice (representing 12, 5 and 83% respec
tively of the total grape harvest). 

Of the 10 million hectares under cultivation, 
Spain and Italy have 1.6 million ha, France 1.4 
million ha, USSR 1 million ha and Australia 0.07 
ha under vines. 

Table Grapes 
Table grape _plantings increased in recent 

years but this trend has now ce<:!.Sed. There is an 
apparent over production of fresh grapes. Italy is 
the major producer of table grapes (1.25 million 
tonnes) exporting 250,000 tonnes, mainly to 
West Germany. Australia produces about 30,000 
tdnnes of table grapes and exports a. mere 800 
tonnes. 

Dried vine fruits 
World dried vine fruit production of 2.5 million 

tonnes fresh, is equivalent to 630,000 tonnes 
dried. America, Greece, Turkey, Australia and 
Iran are the principal producerS. America exports 
approximately 25% of its crop, while the other 
exporting nations export about 75% of their total 
production. 

There-can be great fluctuations in the annual 
production of dried vine fruit and this can cause 
chaos on the world market. · 

Over the 1975 and 1976 seasons AUstralian 
production has been around the 63,000 tonnes 
mark with exports at about 45,000 tonnes. 

Though the long term view is somewhat op
timistic for the dried vine fruit industry, it is consi
dered that it will always be a hazardous enter
prise subject to seasonal variations in crop and 
price returns. The dried vine fruit crop in Australia 
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This article was adapted from an arti
cle written by W. R. Jamieson, Senior 
Viticulturist, with the W.A. Depart
ment of Agriculture and appearing in 
the W.A. Journal of Agriculture. 

will therefore be increasingly diverted to 
wineries. 

Wine and wine grapes 
The world volume of wine made in 1975 de

clined 4% on the previOus season to 
330,437,000 hectolitres and was the second 
largest vintage recorded. Marketing this large 
volume created difficulties and prices stagnated, 
compounding the effect of rising costs on all pro
ducers. 

World exports of wine feU 13% to 39,100,000 
hectolitres and there was little improvement in 
world trade and prices in 1976/77. Italy is the 
largest wine producer (77,716,000 hi) and ex
ported 10,772,000 hi in 1975. France and Spain 
are the next two largest wine producers. 

The feature of the Australian wine industry re
cently has been the growth of white table wine 
consumption, when the wine industry had been 
geared up for red wine production. In the past five 
years the growth in white table wine production 
has increased 230% - and in the same period 
red wine consumption has decreased 62%. 

The tonnage of grapes crushed was an aU-time 
record but the strong growth of sales in 1973/74 
(up 13.9%) encouraged wineries to process the 
large crop. All grapes offered to wineries in 1976 
were processed but t~e growth rate of sales of 
wine (export and domest'c market) has declined. 

the opinion of the Board this is necessary to 
alleviate conditions of personal hardship,.taking 
into account the financial position after the prop
erty is sold. 

A loan on such conditions as to interest rate, if 
any, and repayment are determined by the 
Board; up to a maximum of $5,000 in any one 
case. Normally no interest is charged and it is 
expected that many of these loans will eventually 
be converted to grants. 

Carry-on Finance 

This provid9s advances for essential carry-on 
purposes in specific rural industries, which is ag
reed from .time to time between the Common
wealth and State Governments, are suffering se
vere market downturns or similar conditions. As
sistance under this heading is at present availa
ble only to specialist beef and dairy producers. 

The advances a(e for essential carry-on ex
penses within agreed limits. The terms are as 
determined from time to time by the Board. 

Household Support 

Certain farmers, whose income is less than the 
level of unemployment relief and who also oc
cupy non-viable farms, may be eligible for 
Household Support. This is a form of short term 
relief designed to augment income and so relieve 
conditions of family hardship, while the farmer 
endeavours to sell out. 

The farmer must sell out within three years or 
repay in full the monies given. The support 
applies for one year, but may be extended for a 
further year. 

Further information on the NSW Rural Adjust
ment Scheme may be obtained in New South 
Wales from the Manager of the nearest Rural 
Bank. 

The NSW Minister for Agriculture. The Hon. D- Gray (centre), together with Mr Graham 
Gregory, Chairman of the NSW Dried Fruits Board (left) and the Board Chairman, Mr Gill, 

during the recent Equalisation discussions. 
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Mealybugs 
Mealybugs are slow-moving, oval 
shaped insects covered with a thin 
coating of white mealy wax. They 
cause plant damage by sucking sap. 

In a number of areas of Australia, the long~ 
tailed mealybug can be a serious pest of citrus, 
vines and pears. In greenhouses and plant nur~ 
series, it can be a problem o"n a variety of plants. 

Damage 
These insects excrete a sticky honeydew 

which is a good medium for the growth of sooty 
mould. The sticky, sooty, black scum gives the 
host plant, especially the fruit, an unsightly ap~ 
pearance. The excretion can also lead to the 
development of other fungi that cause rotting and 
breakdown of the fruit. · 

Heavy infestations of'mealybugs often lead to 
stunting or even death of the host plant. Virus 
diseases can also be transmitted. 

Life cycle 
Mealybugs can give birth to living young or lay 

eggs (up to 400). 

They normally live in colonies covered by a 
thin, cottony wax secretion. They are found in 
cracks and crevices in bark, inside curled and 
distorted leaves, at leaf bases, under fruit 
Calyces, in fruit navels and inside grass sheaths. 
Some types live in ·soil on plant roots. 

Mealybugs often move from one host position 
to another. For example, the young long~tailed 
variety spread over the whole plant while the 
adults seek out hidden sites to reproduce. Some 
adults move off the foliage to the rough bark at 
the base of a tree and even down into the soil to 
reproduce. 

honeydew. 
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The long--tailed mealybugs in the Riverland 
area has three separate generations a year. 
Crawlers are produced in November, January 
and March to May. Reproduction in winter is rare. 
In other species the number olgenerations var~ 
ies from up to eight a year to one every four 
years. 

Ants may be associated with mealybug col~· 
onies, the association benefiting both insects. 
Ants feed on the secreted honeydew and waxes 
and occasionally kill and eat mealybugs as a 
source of protein. In turn they protect the 
mealybugs from their natural enemies and trans~ 
port them to new hosts. 

By G. Furness, Senior Entomologi
cal Research Officer, with the SA 
Department of Agriculture and 
Fisheries. 

Control 
Chemical control is often not effective for a 

number of reasons: * The protected living sites are difficult to penet~ 
rate with sprays. * The wax secretions covering individual in~' 
sects and colonies resist wetting and prevent 
the sprays from reaching the insects. * The sprays kill many of the natural enemies 
that normally keep the mealybug in check. * Mealybugs are not killed by some insecticides 
and some of the organophosphate insec~ 
ticides are not very effective either. 

Sprays are most effective if applied when craw~ 
lers are abundant on the leaves and when pro~ 

tected living sites are scarce, such as when there 
is no 'fruit on the plant, tree or vine. Grape vines 
should be sprayed in late November or early 
December, when large numbers of crawlers are 
seen on the underside of inner canopy leaves. 

Good spray coverage of a tree is necessary 
and a pressure of 1380 KPa should be used to 
provide sufficient force to break up the wax cover~ 
ings over the mealybugs. 

Biological control 
Natural enemies such as ladybird beetles, 

lacewings and wasp parasites normally give 
good control provide.d toxic chemicals, including 
strong Bordeaux mixtures and excess sulphur 
are not used. 

The most common natural enemies of the 
long~tailed mealybug in the Riverland are the 
ladybird and parasitic wasp. 

Ants interfere with the natural enemies of 
mealybugs and if present, should be controlled 
by skirting the trees and spraying the butts with 
chlordane. 

Burning, ploughing and crop rotation will con~ 
trol infestations of mealybugs on annual plants 
such as grasses. 

Root-feeding mealybugs 
Root~feeding mealybugs are seldom noticed 

unless a plant is dug up. Good cultural practices 
with adequate watering help reduce the effects of 
infestations. Ants, if present, should be control· 
led. 

Soil drenches can be used. Use enough liquid 
to wet the root zone. Form a basin at the base of 
the plant and fill it with a solution of maldison or 
parathion at recommended rates. 

Small colony of mealybugs showing different stages of development. 
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SEEN AND HEARD ... 
Riverina Primary producers and farm workers 
will be offered fi-ee blood tests during 1978 to find 
out if they are suffering from pesticide poisoning. 
The Health Commission of NSW will be conduct
ing the blood testing programme in most country 
areas during March, April and May. 

* * * * General Motors in America recently reported that 
the cost of employee health care benefits now 
adds more to the price of a car than does the cost 
of steel. 

* * * * A _basic conclusion of a report, released by the 
National Academy of Sciences, is that the En
vironmental Protection Agency needs more sci
entists and engineers and fewer lawyers making 
decisions. 

* * * * A Japanese trade delegation visited the River
land area of South Australia during mid-March as 
part of a familiarisation and goodwill tour spon
sored by Mitsui and Company. 

More than 15 businessmen representing a 
number of Japanese companies were conducted 
on a tour of inspection of the Riverland Cannery, 
Berri Fruit Ju_ice factory and Berri Winery. 

* * * * A three-day school on the natural.history of the 
Riverland will be held at the Riverlafld Commun

. ity College, Renmark, SA, on the weekend of 
April 28, 29, and 30. 

It is being presented by the Department of 
Further Education in association with the De
partment of Continuing Education, University of 
Adelaide. It will start on Friday night at-7.30 p.m.; 
and finish at midday on the Sunday. The school is 
an introduction to the geology, botany and 
wildlife of the region. 

The fee is $10 ptu's $5 bus fare (for field study) 
and is payable in advance at the College, before 
21/4/1978. 

* * * * 
lan Simmons and Peter Scholefield (CSIRO, Di
vision of Horticultural Research, at Merbein, Vic.) 
have research data over two seasons that shows 
trellis drying does not affect berry weight of dried 
sultanas when compared to conventional rack 
drying. 

* * * * 
Leading S('-based wine maker, B. Seppelt & 
Sons Ltd., overcame difficult trading conditions in 
the December half and lifted profit and sales to 
record levels. Net operating profit rose 7% from 
$1.62 million to $1.73 million, on a sales increase 
of 14%, from $13.47 to $15.34 million. 

* * * * 
Mr H.R. (RoO) Haselgrove, OBE, who spent 36 · 
years in an executive capacity with Mildara 
Wines Ltd., died in Adelaide recently. 

Mr Haselgrove, who was 77, ·retired as manag
ing director in 1971 and three ye,ars later, he 
retired as Chairman. 

After gaining his diploma at Roseworthy, SA, 
he went to France in the 1920's to study viticul
ture. In 1934, Mr Haselgrove was invited to act as 
technical ·adviser of Mildara Wines. He was 
elected to the Board in 1'935 and was appointed 
managing director in 1949. He was a member of 
the Australian Wine Board for 16 years. 

Mr Haselgrove showed a keen interest in sci
entific research into technical aspects of the wine 
industry and was awarded the OBE in 1964 in 
recognition of his services to the Australian wine 
industry. 

Victorian Minister of Agriculture, Mr lan Smith congratulates Dr Richard Rowe, Victorian 
Director of Horticultural Research, on the opening of the Knoxfield Laboratories. 
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Red Centre wines 
The first vintage of red and white wines from a 
new vineyard in Alice Springs is about to be
come a reality. 

The vineyard is a venture by Alice Springs 
chemist Mr Denis Hornsby who has called his red 
centre venture the Chateau Hornsby. He has 
planted a total of 6 acres of grapes on the site of 
an old citrus orchard. Mr Hornsby explains that 
table grapes had been successfully grown in the 
area and he could see no reason why wine 
grapes would not be equally successful. 

The main problem however is the extreme and 
prolonged summer heat which causes grapes to 
ripen rapidly and makes it difficult to develop 
subtle flavours. Mr Hornsby has completed an 
underground cellar complete with refrigerated 
cooling s'ystem and further extensions are plan
ned. 

Mr Hornsby says that soil types in this area 
near Alice Springs are similar to those in the 
Murray River area around Loxton, Renmark and 
Merbein. The vineyard relies on a trickle irrigation 
system drawing water from a bore. The water is 
pumped to a 30,000 gallon holding tank and then 
reticulated through the vineyard by a timeclock 
watering system. No problems are being experi
enced with the bore water which has proven to be 
of good quality. 

At the moment the Chateau Hornsby venture. is 
a hobby enterprise but Mr Hornsby is hoping that 
the continued success will allow it to be turned 
ultimately into a commercial undertaking on a 
full-time basis. The vineyard is 11 km east of 
Alice Springs . 

Vic Premier to act on salinity 
Work to protect the waters of the Murray River 

will be given the highest priority, following an 
undertaking from the Victorian Premier, Mr 
Hamer. 

Mr Hamer gave this assurance after being told 
by Mr Milton Whiting, MLA for ty1ildura, that the 
salinity levels between the Mildura Weir and the 
Merbein pumping Station were very high. 

Mr Whiting said that the situation was very 
serious and called on Mr Hamer to seek Federal 
funds or provide State funds to support the work 
being done by New South Wales in re-sinking 
deep wells to remove saline groundwater. 

The Premier said that the first task of the River 
Murray Commission, under its new powers, 
should be to control the quality of the river. The 
Government had proposed this and was sur
prised that Federal Government did not approve 
funds immediately as it had funds that it prop
osed to devote to water storage and conserva
tion. 

The Premier said that the matter was referred 
to a committee and although its deliberations 
were not known, he believed it must recommend 
that work on the tube wells at Merbein should go 
ahead as a number one priority·. 

The matter will be taken up with the Federal 
Government to obtain funds. 

If this was not possible the Premier said he 
would consider Victoria going ahead and seeking 
refund from the. Federal Government. The NSW 
Government was apparently going ahead and 
taking the risk and if necessary the Victorian 
Government would do the same. 
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