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What’s on at this months 
FAWG Meeting: 
Hi All, 	
This Month’s meeting is quite special, it almost feels 
like we have two speakers	
coming in to give the low down on wine. On the one 
hand we have Tanya Rutan. Coming in	
to tell us about all the weird and wonderful things 
that Hanna instruments can supply. PH	
meters, sulphur and acid testing etc.	
And on the other hand we have Dr Tanya
Rutan Originally from the USA, Tanya
moved to New Zealand in 2003 where her
eagerness to study wine started while
helping out a friend with a casual vineyard
role on Waiheke Island. Using her BSc in
Biology completed in the USA, she enrolled
in the Wine Science programme at the
University of Auckland where she went on
to receive a MSc in Wine Chemistry after
completing a research project which
worked closely with the wine industry
investigating the chemical composition
and sensory attributes of Pinot noir wines
produced across NZ. The success of this
project led her to go on to complete a PhD
in Wine Science, once again working in
collaboration with industry on identifying the 
primary aromatic compounds
and phenolic composition of Central Otago Pinot 
noir wines.
Tanya moved to the Marlborough region 2016 
where she took a role as a Post-
doctoral Scientist with Plant and Food Research 
working on projects in the
Pinot noir programme. 2019 Appointed manager 
for the BRI research winery.
In New Zealand

I think she might have something to teach us.
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Coming Up 
Sunday 4th August             11am-4pm

Boutique Wine Tastings Fundraiser for 
Fenton’s Hall  https://www.trybooking.com/
events/landing/1224235?         $50.00

                   

53rd Frankston and South-Eastern 
Winemaking Competition by FAWG

Friday 2nd August- Closing date for entries

Friday 9th August- Labels to entrants

Monday 16th August- contact wine show 
director if labels not received -0488331001

Friday 23rd August- final delivery for entries


Friday 30th August- wine show judging


Saturday 31st August       10:30am-2:30pm

FAWG Wine Show Public Tasting Day

Balnarring Community Hall, 3035 Frankston-
Flinders Road Balnarring              $15.00


Thursday 8th August          6:30pm-9pm

Halliday Taste the 2025 Awards 282 Chapel 
Street Prahran https://
www.eventbrite.com.au/e/halliday-taste-
the-2025-awards-tickets-935195734617?
aff=ebdssbdestsearch&keep_tld=1  $160.14


Saturday 10th August          2pm-4pm

Tasting Party at Eldridge https://
www.eventbrite.com.au/e/pinot-noir-and-
chardonnay-tasting-party-
tickets-940731692817?
aff=ebdssbdestsearch                free

              August 2024 
www.fawg.org.au
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Meeting	

Date

Club night 
Activity

Competition Tasting	
Talk

Industry/Event Committee	
Date

August 
Tues13th 
2024

Cellar dwellers	
Unusual old and 
Mulled wines

No Comp Tanya from 
Hanna 
instruments 

 2024 GUILD Show at 
Balnarring hall 30th 
Judging day Sat 31st 
public Day

Tues 6th 
zoom 7pm

September 
Tues 10th

Trophy 
presentation 
night

No Comp Talk on the 
good the Bad & 
the ugly from 
show

Spring Winemakers 
Lunch  at Kevin 
Murphy’s what a 
Champ

Tues 3rd 	
Zoom	
Start 7pm

October 
Tues 8th

Spanish Night 
Food and Wine	
You must book

No Comp It’s about 
Spanish Wine 
and what goes 
well with it

Tues 1st 
Zoom 7pm

November 
Tues 12th

Start to look at 
Bulk Grape 
purchases for 
2025

No Comp Tim Elphick to 
talk about his 
wines and Stilvi

Guild wine classes	
To be finalized	

Tues 5th	
Zoom 7pm

December 
Sunday 8th

No Club Night 
End of year. You 
must book for 
Xmas party

No Comp Sunday at 
Balnarring hall 
Xmas Party

Tues 3rd 
Zoom 7pm

January 14th 
2025

Start of year	
Dinner at 
Hickingbothams	
To be finalized

 Possible 
grapes to 
purchase

Andrew will run 
us through his 
wines

No Zoom 
Meeting

Feb 11th Sparkling wine 
mini Comp

Summer Winemakers 
Lunch To be Finalized

Tues 4th 
zoom 7pm 

March 11th No Comp My Maltese and 
Sicillian journey

Tues 4th	
Zoom 7pm

April 8th Gordon Evans 
white wine 
mini comp

Autumn Winemakers 
lunch To be finalized

Tues 1st 
zoom 7pm 

May 13th	 Chris Myers 
Red wine mini 
comp

Wine Tour with 
Eltham	
To be finalized	

Tues 6th 	
Zoom 7pm	

June 10th Sheila Lee 
Liqueur & 
Fortified Mini 
comp

Tues 3rd	
Zoom 7pm

July  8th The Guilds AGM	
Homemade 
Night

A chance to 
show what else 
you can make

Winters Winemakers 
Lunch To be Finalized

Tues 1st	
Zoom 7pm



Crown gall: know the facts and assess the risk

Sector notice


14 JUN 2024 
Wine Australia 

The recent occurrence of crown gall-like symptoms in a small number of regions has prompted 
the establishment of a response group comprising representatives from key sector organisations, 
including Australian Wine Research Institute (AWRI), Australian Grape & Wine, Wine Australia, Vine 
Industry Nursery Association (VINA), South Australian Vine Improvement Association (SAVIA), 
State Departments, Vinehealth Australia, and diagnostic laboratories. This collaborative initiative 
aims to investigate the root cause(s) of the symptoms and develop effective strategies for 
management.


Causes

Crown gall is endemic to Australia and affects grapevines as well as many other horticultural 
crops. It is caused by two bacterial genera, Agrobacterium and Allorhizobium, both members of 
the Rhizobiaceae family. Pathogenic and non-pathogenic strains of these bacteria are widespread 
in soils and water, both in Australia and globally. The presence of these bacteria does not 
necessarily lead to disease.  
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Current incidence

Potential sources of these bacteria include soil, plant remnants and infected planting material. The 
disease occurs intermittently (and uncommonly) in Australian vineyards. It is unknown if the recent 
occurrences are a result of infected planting material or other sources and it appears that 
environmental factors, cultural practices, unknown factors, or a combination of these are at play. 
For this reason, the same batches of planting material that have shown crown gall symptoms in 
one region or one vineyard have been asymptomatic in others.  


The complexities of crown gall, such as identifying the causal pathogen(s), tracing the infection 
source, uncertainty about factors influencing disease severity, and its long-term impact on vine 
productivity and longevity, highlight the need for further research. 


Proactive steps growers can take

As we navigate through this challenging period, we strongly encourage growers to reach out to 
the AWRI (08 8313 6600 / helpdesk@awri.com.au) if they have any concerns or require further 
guidance. 


It is particularly important for growers to understand the risk factors associated with crown gall 
symptom expression in newly planted or top-grafted vineyards. These include site-specific factors 
such as prior crown gall incidence, adverse weather conditions and risk of plant injury from 
waterlogging, frost, or nematodes. Vine wounding can create entry points for crown gall 
pathogen(s) and can trigger the formation of galls. 


Growers are encouraged to take a proactive approach by regularly monitoring their vines for any 
signs of disease expression, adhering to best practices in vineyard establishment and grafting and 
maintaining good vineyard hygiene protocols. 
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We also encourage all growers to contact their nursery supplier if they have concerns about 
accepting vines for planting in 2024 or placing orders for 2025.


It is important to recognise that the propagation sector cannot guarantee grapevine planting 
material to be pest or disease-free, despite adhering to the best practice management protocols 
required for VINA certification, for the following reasons:


• Source vines may be asymptomatic, posing challenges in visual disease detection. 

• Only a portion of vines are sampled for analytical testing, since evaluating each of the 

thousands of source vines every year is presently unfeasible with existing methods and 
would significantly raise the cost of planting materials.


• Vines are tested for known pests, diseases, and strains, potentially leaving new strains or 
pathogens undetected.


• The sensitivity of diagnostic tests may limit the detection of low pathogen levels, leading to 
false negatives.


Next steps

Addressing the current expression of crown gall disease requires proactive research, good 
communication, and collaboration. The response group continues to meet frequently to monitor 
the situation, exchange information and provide the latest knowledge to stakeholders. 


Wine Australia is in the process of procuring research to identify the pathogen responsible for 
causing crown gall-like symptoms, understand the factors influencing severity of symptom 
expression in vineyards, design a robust diagnostic assay for the pathogen and trace the 
source(s) of the infection. Answering these questions is key to understanding the current situation 
and developing much-needed measures for prevention and control of crown gall in vineyards.


In conclusion, Wine Australia, along with all the members of the response group, remains resolute 
in supporting the sector to confront this challenge and safeguard the long-term sustainability of 
Australian viticulture.


Download a copy of this notice


Disclaimer:


Information contained in this notice is presented in good faith and on the basis that Wine Australia, or their agents or employees, are not 
liable (whether by reason of error, omission, negligence, lack of care or otherwise) to any person for any damage or loss whatsoever which 
has occurred or may occur in relation to that person taking or not taking (as the case may be) action in respect of any statement, 
information or advice given.


PODCASTS 
To learn about natural pest management  listen to Mary Retallack from The National EcoVineyards 
Program


https://lowerblackwood.libsyn.com/talkin-harnessing-nature-to-manage-vineyard-pests


or listen to any of the many podcasts from the Australian Society of Viticulture and Oenology


https://www.asvo.com.au/asvo-podcasts


or the Australian Wine Research Institute


https://www.awri.com.au/industry_support/courses-seminars-workshops/podcast-awri-decanted/


Happy listening!
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Funnies
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Hyperoxidation Written by Rick Haibach 
Winemaker Magazine


Oxidation in a white wine is generally the stuff of winemakers’ nightmares. At best, the wine can 
be browned and nutty, with diminished fruit aromas. At worst, it can smell like nail polish 
remover or vinegar. Most winemakers go to great lengths to prevent oxidation, especially on 
more delicate white wines.  Some brave winemakers, however, take an entirely different 
approach and use a process known as “hyperoxidation.”  If you are somewhere between 
curious and alarmed at the thought of extreme oxidation to these poor, helpless white wines, 
you are not alone.  Who in their right mind would intentionally oxidize a wine to the point of 
browning? And can this be a good thing? Those are the questions we’re going to answer in this 
article.


￼ 

Left: A carboy of pressed white wine juice treated traditionally prior to pitching yeast.


Right: A carboy of pressed white juice that has undergone hyperoxidation prior to pitching yeast.

Why We Don’t Normally Like Oxidation 

Before we get into hyperoxidation, you need to have an understanding of what oxidation is 
and why it is generally considered to be so detrimental to wine. Oxidation of a wine is usually a 
microbial process involving air- hungry spoilage bacteria or spoilage yeast. This is the 
damaging oxidation that we try to prevent. The microbes don’t necessarily come from 
contaminated equipment, but instead can ride in on the grapes as they leave the vineyard, 
which complicates things for the winemaker.
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The meal of choice for these oxidative organisms is typically ethanol, which is converted to 
acetaldehyde and further oxidized into acetic acid (vinegar). The now present acetic acid can 
be esterified with any free ethanol molecules to form ethyl acetate, which is the common nail 
polish remover smell you get in a poorly made wine. While this type of oxidation is scary, it is 
also easily preventable with proper SO2, acid, and oxygen management. 


 A milder but still damaging form of oxidation can occur slowly in the bottle. Over time, 
phenols will chemically break down, causing a white wine to shift to more of a copper color. 
Phenols come from the skins and seeds of most fruits, including grapes. They include things 
like tannin, anthocyanin (red pigment), flavonoid phenols (flavonols), and phenolic acids. The 
breakdown of flavonoid phenols in particular can cause an increase in astringency and this 
copper shift. If subtle enough, this may be perceived as “complexity,” but as this chemical 
breakdown progresses the wine quality and aroma will deteriorate.


With the rise of mechanical grape harvesting, white juices can have a high enough flavonol 
content to exaggerate this problem. Ideally most white grapes will be pressed as whole 
berries, or crushed and pressed with a very brief and controlled skin contact time, limiting 
extraction from the seeds and skins. If grapes pop in the field during mechanical harvesting, 
the extraction can start before they even make it to the winery. So how can we deal with a 
juice that may have already been over-extracted?


Hyperoxidation to the Rescue 

￼ 

Two juices from the same Riesling grapes at cold settling about two hours after pressing. On the 
left, the traditionally treated juice that was sulfited at the crusher, on the right, the hyperoxidized 

batch that received no sulfite addition.
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White winemakers will almost always take steps to assure that the juice does not oxidize before 
fermentation. This includes adding sulfites at the crusher and minimizing oxygen contact as the 
juice is clarified or cold settled. 


More recently, some wineries have been experimenting with a process called hyperoxidation 
with the aim to reduce phenol content. Simply put, this is the process of pressing the white 
grapes, introducing oxygen to the juice until it browns, clarifying, and then beginning the 
fermentation. The browning of this fresh juice is enzymatic and kicked off by a class of enzymes 
called polyphenol oxidases (PPOs). While this browning can be terrifying to even the most 
experienced winemakers, the color is only temporary.


Enzymes are in the protein family and act as a catalyst to speed up a chemical reaction. They 
are most effective before fermentation, when alcohol is not present. In the case of PPOs, the 
enzymes will encourage a rapid oxidation of phenols. These phenols are degraded into insoluble 
brown pigment. The wine literally will turn brown — like chocolate milk (as shown at right in the 
image above next to a carboy of the same juice that has not been hyperoxidized). I have found 
that a small-batch white wine will begin to brown within about 30 minutes to an hour of pressing 
if sulfite is not added. You can expect this to take longer on large batches. 


A word of caution: Not all enzymes are good. If more than a few clusters have visible Botrytis 
(noble rot), then hyperoxidation should not be attempted, as they will contain the enzyme 
laccase. Laccase can cause an irreversible browning and is more difficult to manage. 


Some of this newly formed brown pigment (oxidized phenols) is separated during the cold 
settling or pre-fermentation clarification process. Even with clarification, though, the juice will 
remain very brown in color. It is not important to remove all of this pigment before fermentation 
but a reasonable attempt should be made to remove much of the solids. I always cold settle my 
white juice before fermentation and rack off of what has settled out. In the case of 
hyperoxidation, the settling can occur in conjunction with the oxidative browning process.


When the wine has browned to the desired level, alcoholic fermentation should be quickly 
started with a reliable yeast strain. My favorite yeast for white wines is Renaissance Fresco, as it 
creates a fantastic bouquet of fruity esters when fermented cold and will not create hydrogen 
sulfide (H2S). A close second is Sensy from Lalvin, which is also in the low-to-no H2S family. To 
ensure that things get moving quickly, hydrate about 1.5–2 grams of your preferred yeast per 
gallon (4 L) of juice. Once things are visibly bubbling in your starter, add an equal amount of 
juice and let it go for another 20 minutes. Make sure your yeast starter is within 10 °F (5 °C) of 
your juice, which should now be warmed briefly to about 70 °F (21 °C) to facilitate a rapid start 
to fermentation. 


Note: Fresh-pressed white grapes can be very acidic, which can cause a fermentation to 
struggle. If your pH is below 2.95, adjust with potassium bicarbonate. 


As the fermentation gets going, yeast will consume as much oxygen as they can get, bringing 
the wine to that happy middle ground between oxidative and reductive. You should see a 
gradual shift in color as yeast cells metabolize the remaining brown pigment. I generally like to 
stir my white wine fermentations once a day to bring any settled yeast back into suspension and 
keep settled yeast from becoming air starved. I suspect that this stirring also helps speed up the 
metabolism of brown pigment. By the time about ½ to ¾ of the sugars have been consumed, 
most of the browning should be gone, allowing you to sleep better at night. 
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After fermentation, the wine is visually similar if not identical to a traditionally fermented white, 
but much lower in phenols. In theory, this should allow subtle varietal flavors to shine through 
and will resist browning in the bottle, since phenols are the primary component that will brown. 
In some cases, a hyperoxidized wine can be bottled with less SO2, but keep in mind that most 
white wines will need sufficient SO2 to prevent malolactic fermentation if you are going for a 
crisp, fruit-forward style. 


Real World Feedback on HyperOxidation 

￼ 

Riesling grapes growing in my home vineyard in Pennsylvania that would soon be harvested 

and split into two trial batches of wine — one undergoing hyperoxidation, and one being 
treated traditionally.


I have experimented with hyperoxidation on several white grape varietals from my small 
backyard vineyard and have been extremely happy with the resulting wines. But were the 
wines really better than a wine that was fermented without hyperoxidation? More recently, I set 
out to find an answer to this question. On a cold morning in September I rounded up my grape 
picking crew (some wine-loving colleagues) and we harvested a row of Riesling that was ready 
to be picked. 


The grapes came off the vines nice and cold and were divided into two batches and crushed 
to yield approximately 4 gallons (15 L) of must each. The only difference in how the two 
batches were treated is one was sulfited at the crusher and one was not. They were pressed 
with a basket press, which is a relatively aerobic process so the juice was exposed to plenty of 
oxygen.  Right off the basket press differences were starting to become evident as the 
unsulfited batch began to brown almost immediately. As expected, the sulfited Riesling 
maintained its greenish yellow color with no browning whatsoever. I would normally cold settle 
white wine for about 24 hours in an ice bath, but with the rate of browning being so aggressive, I 
halted the cold settle on both at 10 hours.  There was some air space left in the carboys, which 
is necessary for fermentation but also helpful in this case of hyperoxidizing. By the end of cold 
settling, the difference in the two carboys was dramatic. I found this process to work well on the 
small home volume of juice that I was working with. In a much larger volume, like at a winery, it 
is more common to bubble air or oxygen through the wine to hyperoxidize it. 
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Both juices began at 20.5 °Brix, a pH of 3.00 and a TA of 9.3 g/L, which is not unusual for a 
crisp, refreshing Riesling. The yeast I used was Renaissance Fresco for reasons mentioned 
earlier. The oxidized juice started fermenting almost immediately, while the sulfited juice lagged 
for about 36 hours before it really woke up. 


At 19 °Brix, the carboys were moved to a water bin where I would swap out “ice bombs” 
(bottles of frozen water) daily to maintain a fermentation temperature of about 60 °F (16 °F). 
Once a day, I swirled the wines briefly while removing the airlock. Because I was using a yeast 
that won’t produce hydrogen sulfide, I could get away with very little air supplementation during 
the fermentation. 


￼ 

On the right is the hyperoxidized Riesling next to a batch from the same grapes that was treated traditionally on day 6 

of fermentation.

By day six of the fermentation (pictured above), most of the brown color was gone and both 
wines looked similar. Fermentation was complete after about 16 days for both batches. I stirred 
the lees for another four days, let the gross lees settle and racked into appropriately sized 
carboys. I was looking for a lively, crisp, and fruit-forward wine, so I sulfited at this time to 
prevent malolactic fermentation and moved the wines to the cold cellar to undergo cold 
stabilization. 


Note: Rather than periodically adjusting SO2 levels, I prefer to add a larger dose after 
fermentation is complete. Normally the larger dose will be adequate and no further adjustments 
will be needed at the time of bottling. This method is more effective at preventing MLF, as it 
assures that you will not accidentally let the levels dip to an unsafe level as the wine ages. 
Alternatively, MLF can  be prevented by removal of the bacteria through sterile filtration (very 
difficult without winery-grade equipment) or the addition of lysozyme.
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￼ 

The two wines side-by-side after racking off the gross lees into smaller carboys.


The Results 

￼ 

The resulting wines at bottling are identical in appearance.
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At three months, we tasted both of the young wines side-by-side while some friends were 
over. Three of four tasters preferred the hyperoxidized wine, noting that it was slightly 
smoother mid-palate. Both wines shared similar aromas of lemon zest, green apple, and citrus 
with some floral notes. The aromas in the hyperoxidized wine were about 80% as intense as 
the traditionally fermented wine at this stage (according to our non-scientific noses).


After four months in the carboy, the wines were crystal clear and could be bottled. By this 
time, the two wines looked visually identical. Both wines were on track to be stunners by 
summertime but could use just a little residual sugar to provide balance, so 7.5 g/L was added 
to each. This was just enough to moderate the acids, but not enough to add any perceptible 
sweetness. After another month of bottle age, I was in search of some more skilled tasters to 
try these wines side-by-side so I reached out to Greendance Winery in Mount Pleasant, 
Pennsylvania. At Greendance, we gathered a group of wine enthusiasts including the owners, 
Rick and Susan Lynn. The wines were presented side-by-side in a double-blind format. Both 
wine labels were covered and even I didn’t know which was which. In total, we had six tasters.


Both wines received high ratings and were notably different, but the actual preference came 
down to the individual taster. Three participants preferred the hyperoxidized Riesling noting that 
it was more interesting on the palate and “more lively,” while three preferred the traditionally 
fermented Riesling that received sulfite at the crusher, noting that it had more taste in the mid-
palate and a longer finish. The traditionally fermented wine ranked slightly higher on aroma with 
several participants noting an increased intensity. Common descriptors for both wines included 
citrus, grapefruit, green apple, and apricot. The hyperoxidized Riesling also had notes of mango, 
pineapple, and a hint of white pepper as described by one taster, which were not descriptors 
seen in the traditionally fermented variant. The traditionally fermented Riesling, on the other 
hand, had unique descriptors like “floral” and “pear.” Based on this small study, there was no 
obvious winner, but every taster commented that there were definitely differences between the 
two wines, which may be reason enough for hobbyists to try the technique at home.


There are some reasons why this test may have had a split preference. The grapes were hand-
picked and gently processed with a basket press, so there may not have been an appreciable 
amount of phenols in either wine after pressing. Both wines contained just enough sugar 
(0.75%) to “take the edge off,” but some of that rough edge may have been specifically caused 
by phenols. A bone dry tasting, like the informal at-home tasting we had done, may show more 
obvious preference towards the hyperoxidized wine. These wines are still very young, and the 
differences will likely become more evident as they get some bottle age and phenols begin to 
break down. Each wine taster has different ideals and some may be looking for a little edge on 
their white wine, which can also factor into a winemaker’s choice of approach.


Conclusion    It all sounds simple enough, but hyperoxidation is still a fringe technique, and for 
good reason. To most winemakers, including myself, it can be very unsettling to watch the 
grapes that you have nurtured all year oxidize so dramatically. If your grapes are over extracted 
from rough harvesting equipment or a warm harvest, the case is stronger for implementing the 
technique as a means to reduce bitter phenols. 


In a year where I would have a large quantity of the same white grape, I may consider splitting 
off a batch and hyperoxidizing just to have more variety in the wine cellar. If nothing else, it 
makes for a very interesting story when you are serving the wine to other wine geeks. 
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53rd Frankston and South-Eastern Winemaking Competition by FAWG


Download your entry forms by copy and paste this 
address into your browser, 


https://www.fawg.org.au/Entry_Info 


or go the the FAWG website then find it under the 
dropdown: Wineshows>FAWG Show Info


Friday 2nd August- Closing date for entries

Friday 9th August- Labels to entrants

Monday 16th August- contact wine show director if 
labels not received -0488331001

Friday 23rd August- final delivery for entries

Friday 30th August- wine show judging


Public Tasting Day 
10:30-2:30 Saturday 31 August 2024
Venue:  Balnarring Community Hall
3035 Franston-Flinders rd Balnarring  

Deliver your entries to:

Or bring your entry along to the August 13th meeting.


David Hart 9 Victor Place 
Hastings

0419 981 927

David Wood 58 Hakea Drive 
Mt Martha

(03) 5975 5757 
0407 183 728

Mario Fantin 50 Websters 
Road, 

0456 422 844 

Home Make It Unit 4 / 158 
Wellington Road, 

(03) 9574 8222

The Artisans Botega 218 Cooper 
Street Epping

(03) 94221711

Lattrel 9 Graham 
Court 
Pakenham

(03) 5941 3211 
0488 331 001

FAWG  PO Box 91 
Bittern 3918

0488331001
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SPONSORS AND SUPPORTERS       

    https://homemakeit.com.au/
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