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To all the readers, I wish you a joyous festive season and a prosperous 2012!!

Greetings 
Nadine

Editor: Nadine Uren
•	 PO	Box	238	Paarl	7620
•	 Tel:	(021)	807	5707
•	 Fax:	(021)	807	6017
E-mail: nadine@sawis.co.za
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Markets/Regions
Economic environment

Mixed grape 
harvest for 
winemakers 
around the 
globe

2011 Vintage Report: Italy 

2011	Vintage	Report:	France

Winemakers around the 
globe are encountering a 
mixed 2011 grape harvest 
with those north of the equa-
tor facing challenges, while 
their southern neighbors have 
plentiful grapes of good qual-
ity.

In Europe, Spain reported a 
slight decline in production. 
Italian wine makers had their 
smallest harvests in 60 years 
and	 the	 French	 Ministry	 of	
Agriculture enjoyed a bump-
er crop.

Winemakers in California, 
who are responsible for 
about 90 percent of the 
wines made in the United 
States, saw their vineyards 
pummeled by spring rains 
and threatened by fall mold. 
Some grape growers lost 
between	40	and	80	percent	
of their crop depending on 
the varietal.

af.reuters.com/article/commodi-
tiesNews/idAFN1E7A70GS20111108

The 2011 growing season was erratic in Italy. In the north, 
weather was hot, but occasional rains kept the grapes ripen-
ing nicely. In Tuscany and farther south, it was hotter, and 
vintners with dry soils faced big challenges.

The Northeast: Producers in the northeastern corner of Italy 
seem optimistic about the 2011 vintage, despite a typical 
weather.
It is estimated that the crop would be range from 10 percent 
to 20 percent less than 2010.

Piedmont: Piedmont, particularly the Langhe and Roero, 
experienced an earlier harvest than usual in 2011. The early 
ripening varieties, Dolcetto specifically, experienced some 
dehydration from the heat. As a result, yields were lower. Arneis 
was also affected by the high temperatures and sun, with 
slightly decreased yields. Generally speaking, yields tended to 
be lower in vineyards on south and southwest facing slopes.

Southern & Central Italy: Late summer brought heat that 
lasted through harvest and accelerated maturation by seven to 
10 days. According to Capaldo, average temperatures were 5 
to 7 degrees warmer than average during the days and up to 
10 degrees warmer at nights, pushing alcohol levels up.

Tuscany: The story of the 2011 harvest in Tuscany is the heat 
wave from Africa that settled over central Italy in August. It 
resulted in a harvest roughly three weeks earlier than usual, 
challenging vintners to retain freshness and elegance in early 
ripening grape varieties.

Most estates began harvesting about three weeks earlier than 
normal, starting with the white grapes to preserve acidity.

Merlot suffered the most in the heat, with sunburn, dehydra-
tion and excessive sugar levels that resulted in high alcohol 
levels and fermentations that had difficulty finishing. The early 
harvest also meant temperatures were high during fermenta-
tion; dry ice was used at one estate to cool grapes arriving 
from the vineyards.

www.winespectator.com/webfeature/show/id/45998

The	2011	growing	 season	was	 topsy-turvy	 for	 French	
winegrowers.	For	many	 it	seemed	 like	summer	arrived	
early – in April. Spring was hot and dry, while June 
brought cool, cloudy and wet conditions.

Alsace
Alsatian producers enjoyed an excellent Indian summer 
in 2011, and that made all the difference. After a cold, 
wet summer, five weeks of warm weather starting in 
mid-August helped grapes reach full physiological matu-
rity. Early tastings indicate that 2011 will be a vintage of 
very good quality.

Bordeaux
Red and dry whites struggled throughout the region, 
while	the	sweet	wines	of	Sauternes	and	Barsac	excelled.

Burgundy
In	Burgundy,	 the	2011	growing	 season	was	 chaotic	 –	
summer occurred in April and May, fall arrived in July 
and summer returned in August. The year challenged 
growers with heat, drought, rain and vine maladies. It 
ended with an early and quick harvest.

Champagne
The growing season started rapidly, with extremely 
warm weather in April and May. The result was an early 
flowering – about three to four weeks ahead of the nor-
mal schedule.

Loire Valley
The results look mixed but promising.

Rhône Valley
The 2011 harvest has most Rhône vintners exceedingly 
optimistic for a third straight outstanding year, though a 
handful rued some late rains and heat that blemished 
what could have been a perfect growing season.

www.winespectator.com/webfeature/show/id/45993
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The international wine trade has become one of the first industry sectors worldwide to agree a 
consistent system to calculate carbon dioxide and greenhouse gas emissions. 

The new system agreed by the International Organisation of Vine and Wine (OIV) allows all 
companies involved in the wine business to use a standard methodology to rate their own 
environmental performance. 

Called the Greenhouse Gas Accounting Protocol, the system has two main strands: an Enter-
prise Protocol to help companies to assess the greenhouse gas emissions associated with 
their activities, and a Product Protocol, which offers guidance on emissions associated with 
vine and wine products.

The move was welcomed by the UK’s Wine and Spirit Trade Association (WSTA).

The harmonised system will ensure that businesses and governments have a common 
approach to enable performance measurement. The wine sector is one of the first trade sec-
tors worldwide to develop such a system.

www.decanter.com/news/wine-news/529499/oiv-sets-new-green-standards-for-wine-trade

Wine regions oppose ‘catastrophic’ EU 
expansion plans

European wine growing regions are battling 
European Commission plans to allow massive 
vineyard expansion. 

To boost the wine sector’s competitiveness by 
reducing production costs, the EU has includ-
ed an amendment to liberalise planting rights, 
from January 2016, within proposals for the 
reform of the Common Agricultural Policy 
(CAP)	–	a	policy	which	one	lobbyist	said	would	
have ‘catastrophic’ consequences.

If the reform goes through, by 2019 there will 
be no restrictions to planting vines across the 
European Union, even in countries that today 
have no vineyards.

To	date,	12	EU	countries	–	Germany,	France,	

Italy, Cyprus, Luxembourg, Hungary, Austria, 
Portugal, Romania, Spain, the Czech Repub-
lic and Slovakia – have registered their disa-
greement and formally asked the European 
Commission to reconsider.

The idea of liberalisation could in theory lower 
the cost of wine, but already prices are low 
because of the global crisis, and most pro-
ducers are struggling. 

This is not some technical adjustment that will 
simply lower the quality of wine, but will have 
heavy consequences for society in terms of 
jobs, tourism and the viticultural landscape.

www.decanter.com/news/wine-news/529546/wine-regions-
oppose-catastrophic-eu-expansion-plans

Image: oiv.int 
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VinNatur’s National European Wines confer-
ence in Zurich on 14 November 2011 showed 
there is a gap between the demand for a cer-
tificate for natural wines and the individual 
freedom of winemakers.

Natural wine’ is a trend for wines made with as 
little intervention as possible.

The	first	problem	raised	is	that	not	all	of	the	98	
winemakers in the association see the need for 
certification and there was discussion about 
whether consumers actually look at certificates 
or not.

It was pointed out that the customer has to 
know what natural wine actually is and what dif-
ferentiates it from biological wine. The term 
‘natural wine’ at VinNatur was applied to wine 
made with minimal technological intervention in 
the vineyard and no use of chemical additives. 
The crucial point is in the cellar, where natural 
winemakers strive to omit any manipulation of 
the wine starting by fermentation without com-
mercial yeasts.

Some thought that diversity in the concept of 
natural wine was a good thing, as winemakers 
should	 not	 be	 suffocated	 by	 regulations.	 But	
there were arguments to the contrary: “The 
lack of a certificate might lead to the misuse of 
the term ‘natural wine’ by the big players,” sug-
gested Isabelle Legeron, MW.

Certification has a particular benefit for the 
monopoly markets.

www.wine-business-international.
com/163-bmV3c19p-
ZD0yMzQ2OA--en-Up_to_date-
news-news_detail.html

Britain	will	 soon	see	 the	 launch	of	 the	world’s	
first paper wine bottle.

The bottle’s makers claim biodegradable pack-
aging will become a paramount issue for both 
consumers and manufacturers.

The paper bottle weighs only 55g compared 
with 500g for a glass bottle, meaning transport 
costs will be hugely reduced.

In addition, its carbon footprint is only 10 per 
cent of that of a glass bottle.

The wine bottles feature a similar bag to that 
found in wine boxes so the drink is kept in pris-
tine condition.

The current machinery is capable of producing 
50 milk bottles a minute and is patent protec-
ted. 

www.nzherald.co.nz/environment/
news/article.cfm?c_
id=39&objectid=10765781

On-trade wine sales 
fall below total alcohol 

According to research by Accolade Wines, 
wine sales have dropped below total alcohol 
sales	in	the	on-trade	for	the	first	time	in	five	
years.
The firm’s WineNation 2011 report has 
shown that total alcohol sales have fallen by 
-2.8%	in	the	past	12	weeks	compared	to	the	
same period last year, while wine fell by 
-5.6%.
The firm suggested that the growing popu-
larity of cocktails and other mixed drinks, 
combined with rising wine prices in the on-
trade, had helped the decline. Its research 
showed that in the last 12 weeks wine has 
hit	a	 tipping	point	at	£2.34	more	expensive	
per bottle than the same period last year.
The company’s research also showed that 
consumers are looking away from supermar-
kets to buy wine from more specialised 
stores – such as value retailers, multiple 
convenience operators and online.

www.harpers.co.uk/news/news-headlines/11384-on-trade-
wine-sales-fall-below-total-alcohol.html

Packaging
Should natural wines be 
certified?

First	milk	–	now	it’s	wine	
in paper

Screw-cap 
acceptance has 
doubled	in	8	years,	
says new report

According to the latest tracking data from 
Wine Intelligence, acceptance of screw-cap 
closures	in	the	UK	has	risen	to	85%	of	the	
regular wine drinking population. This com-
pares	 with	 just	 41%	 of	 UK	 wine	 drinkers	
who accepted the idea of wine with a 
screw-cap closure when Wine Intelligence 
first	began	 reporting	on	 this	 issue	8	 years	
ago.

In the same period, affinity for screw-cap 
closures – those people saying they active-
ly like buying wine with a screw-cap has 
risen	from	just	6%	of	UK	regular	wine	drink-
ers	 in	 2003	 to	 42%	 in	 2011.	 The	 biggest	
drivers of acceptance appear to be female 
wine	drinkers	in	their	late	30s	and	early	40s	
who are buying wine regularly from super-
markets to drink at home. There is also 
strong support for screw-caps among 
younger drinkers who have recently entered 
the wine category, suggesting that screw-
caps will continue to strengthen their grip 
on UK wines.

Natural cork, meanwhile, remains the most 
liked	closure	among	UK	drinkers,	with	51%	
of consumers saying they actively like buy-
ing wines sealed in this way. However affin-
ity	levels	are	slightly	lower	than	8	years	ago.	
Synthetic cork perceptions have remained 
more or less the same during this period.

tizwine.com/index.php/ps_
pagename/newsdetail?pi_
newsitemid=3078
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As iconic and seductively curved as the Gateway Arch in St. 
Louis, Mo., the egg-shaped wooden fermentor displayed by 
Bordeaux-based	 master	 artisan	 Joseph	 François	 may	 be	 the	
image many visitors will retain of SIMEI 2011.

The biodynamic producers who like this shape are interested in 
the natural vortex it allows the wine to create. It has no corners to 
baffle	and	disturb	motion.	In	theory,	Brownian	motion	will	naturally	
be directed by coreolis forces to establish a natural vortex in such 
a tank, constantly refreshing lees contact and thus protecting and 
enriching the wine. The claims have not been verified, but the 
tourists love the look.

www.winesandvines.com/template.cfm?section=news&content=94661&htitle=Egg%2
DShaped%20Wine%20Tanks%20Whet%20Appetite&

Winemakers will begin using a chemical additive that is also used 
in	 toothpaste	 and	 laxatives,	 after	 the	 Food	 Standards	 agency	
ruled it safe.

The	Winemakers	Federation	of	Australia	has	won	approval	to	use	
sodium carboxymethyl cellulose – commonly known as cellulose 
gum, or food additive E466 – to prevent crystals and cloudiness 
in white and sparkling wines.

www.theaustralian.com.au/news/health-science/nod-for-
laxative-chemical-to-be-used-in-winemaking/story-e6fr-
g8y6-1226207515551

According to a new report, wine consumption in India is rising at a ‘stupendous’ rate – par-
ticularly among women.

Consumption	has	grown	nearly	25%	in	 the	 last	 five	years,	according	to Indian Wine Market 
Outlook to 2015. 

Indians	consumed	some	620,000	cases	in	2005	but	the	figure	has	risen	to	2.33m	cases	so	
far	in	2011.	Wine	consumption	is	expected	to	reach	6.88m	cases	by	2015.

Wine	consumption	among	women	throughout	India	has	increased	by	28.7%	in	the	
last	5	years	as	compared	 to	a	17.3%	surge	 in	demand	 from	males,	especially	 in	
metropolitan areas.

Ankur Gupta, head of marketing for the company says that women are drinking 
more wine because they consider it a ‘sophisticated drink’ that ‘raises their 
stature in social gatherings.

Increased financial independence of middle class women are also driving 
demand.

Red	wine	accounts	 for	51%	of	all	wine	consumption	 in	 India,	but	more	
than two out of three women prefer red over other wines because they 
see red wine as an antioxidant that has several health benefits.

www.decanter.com/news/wine-news/529492/indian-women-drive-surge-in-wine-consumption

Technology
Researchers closer to preventing spoiled wine

Australian researchers from the Wine Research Institute are 
claiming a breakthrough in their knowledge of how to tackle a 
yeast organism that can spoil wine.

According to these scientists, they have sequenced the genome 
of brettanomyces, commonly known as “brett”. The organism is 
often found in wine barrels and can be controlled using sulfite but 
is becoming increasingly tolerant of that defence.

Research Institute managing director, Sakkie Pretorius says that 
they have uncovered the metabolic pathways within the yeast 
cell, in order to work out what they can do to block them.

He says that this new finding is something that the whole wine 
world, has been craving: how can we understand this yeast that 
causes so much problems.

This new development has been welcomed by Louisa Rose, the 
co-chair of the South Australian Wine Industry Council. 

www.abc.net.au/news/2011-11-23/wine-yeast-research-
spoil-brett/3688484?section=tas

Egg-Shaped Wine Tanks Whet Appetite

Nod for laxative chemical to be used in 
winemaking 

Indian women drive surge in wine consumption

Lifestyle
Social environment

This wooden egg fermentor, 
made	 by	 a	 French	 firm,	 trig-
gered some buzz at the recent 
SIMEI trade show in Milan.
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Women want something balanced and 
drinkable, enjoyable and easy to deal with.

When they open a bottle of wine, or order a 
glass at a restaurant, they don’t want any-
thing that gives them lip, a hard time or a 
headache.	 For	 the	 most	 part,	 it’s	 not	 an	
intellectually challenging experience they’re 
after, but an enjoyable beverage that 
enhances whatever experience they’re hav-
ing, whether it’s catching up with the girls, 
having dinner with good friends, watching a 
movie, relaxing in the hot tub, or cajoling 
that exasperating, whiny client over a snore-
a-bore dinner at some effete restaurant with 
linty linen napkins.

Its common knowledge that women have 
enormous buying power when it comes to 
wine: they buy eight out of ten bottles of 
wine consumed at home.

www.winebusiness.com/news/?go=getArticle&data
id=94219

Why swirling wine in a glass makes it taste better What do Women Want in Wine? 

Scientists say that wine buffs that swirl their 
drink in a glass are using the sophisticated 
physics of wave technology to unleash the 
flavour.

Fluid	experts	have	long	observed	the	action	
churns the liquid as it travels, drawing in oxy-
gen from the air and intensifying the smell.

Dr	 Mohamed	 Farhat,	 of	 the	 Swiss	 Federal	
Institute of Technology, Lausanne, said: “The 
formation of this wave has probably been 
known since the introduction of glass or any 
other kind of cylindrical bowl, but what has 
been lacking is a description of the physics 
related to the mixing and oxygenation.” 

To figure out how the mixing occurs, his 
researchers tracked the motion of travelling 
waves in clear cylinders with state of the art 
instruments while measuring the velocity of 
the liquid. 

Dr	 Farhat	 said:	 “As	 the	 wave	 propagates	
along the glass wall, the liquid is displaced 
back and forth from bottom to top and from 
the centre to the periphery. 

“This pumping mechanism, induced by the 
wave, is more pronounced near the free sur-

face and close to the wall, which enhances 
the mixing.” 

He added the study, presented at a physics 
meeting	 in	 Baltimore,	 Maryland,	 also	 found	
“for a given glass shape, the mixing and oxy-
genation may be optimized with an appropri-
ate choice of shaking diameter and rotation 
speed.” 

And	 Dr	 Farhat	 revealed:	 “The	 intuitive	 and	
efficient motion of wine swirling has inspired 
engineers in the field of biopharmaceuticals.” 

This is where cell cultures are placed in large 
cylindrical containers – or bioreactors – and 
‘shaken’ in a manner similar to the aeration of 
a glass of wine. 

He said the new work demonstrates “such 
bioreactors offer better mixing and oxygena-
tion over existing stirred tanks, provided that 
operating parameters are carefully optimized. 

“Moreover, the gentle nature of orbital shak-
ing also ensures a better viability and growth 
rate of the cells at reduced cost.” 

www.telegraph.co.uk/foodanddrink/wine/8907134/Why-
swirling-wine-in-a-glass-makes-it-taste-better.html
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An ingredient found in red wine can combat 
the harmful effects of obesity and reduce the 
risk of disease in the elderly, a clinical trial has 
shown for the first time. 

When taken regularly a natural compound 
known as resveratrol, found in red wine and 
grapes, mulberries and peanuts, can offer 
similar benefits to low-calorie diets and endur-
ance training. 

As well as lowering the metabolism – mean-
ing the body needs less food to generate 
enough energy – it can reduce levels of liver 
fat, blood pressure and blood sugar. 

According to experts, the compound also 
improves the rate at which the muscles burn 
fat, lessens insulin resistance and could pro-
tect against certain age-related diseases like 
Type 2 diabetes and cancer.

Unfortunately, to consume the amount of 
resveratrol given to patients in the study a 
wine-drinker would need to work their way 
through	more	 than	13	bottles	a	night,	doing	
far more harm than good. 

www.telegraph.co.uk/health/healthnews/8862386/Red-wine-
holds-key-to-better-health-for-obese-patients.html

Established in 2004 with the mission to minimize the environmental impact that post con-
sumer	PET	has	on	the	SA	landscape,	PET	plastic	recycling	has	since	grown	from	9	840	tons	
in	2004	to	37	842	tons	in	2010.	Today	3	million	PET	bottles	are	recycled	each	day.

South African PET recycling is fortunate in that almost all of the post consumer PET bottles 
collected	are	recycled	into	a	local	end-use	(mainly	fibre	and	more	recently	bottle-2-foodgrade)	
and not exported to China, as is done by many other countries. This means that as more and 
more post consumer PET bottles are collected, so end-use markets need to expand and 
develop. The largest end-use market for post consumer PET bottles in South African is cur-
rently	the	fibre	market	(bottle	to	fibre).

Recycling one ton of PET plastic bottles saves 1.5 ton of carbon. It also decreases the need 
for raw materials and saves energy. And recycling a single plastic bottle can conserve enough 
energy to light a 60W light bulb for up to six hours. PETCO is working with the Department of 
Environmental	Affairs	(DEA)	and	stiff	collection	targets	for	2015	have	already	been	set.	The	aim	
is for the public and private sector to put a cost- effective separation at source strategy in 
place.

www.cbn.co.za/dailynews/5858.html

Red wine holds key to better health for obese 
patients Recycling

Natural environment

PET Recycling Numbers Rocket
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Some wines struggling with cli-
mate change
Australian vineyards could be forced to 
replace grape varieties such as semillon 
and pinot noir as the climate becomes 
warmer and drier.

Many well known grapes can’t adapt to 
expected warmer temperatures, and 
unfamiliar varieties will need to be plant-
ed if Australia wants to remain a com-
petitive wine making region.
www.abc.net.au/rural/news/content/201111/s3374064.htm

How to get into the German 
market
While much attention is paid to the UK, 
the US and China, the biggest import 
market in the world is actually Germany. 
While it has the reputation as a value 
market, there are signs that consumers 
are trading up in value, making it an 
important market to be part of.
www.wine-business-international.com/163-bmV3c19pZD0yMzQ3OA--en-Up_
to_date-news-news_detail.html

France set to overtake Italy as 
top wine producer
According to the International Or  -
ganisation	of	Vine	and	Wine	OIV,	France	
is set to overtake Italy to reclaim its title 
as the world’s top wine producer this 
year.

France’s	 production	 is	 forecast	 to	 rise	
by 9 percent, correcting a slump last 
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year and allowing it to regain the crown 
it lost to its southern European neigh-
bour four years ago.

The	 OIV	 predicts	 that	 French	 produc-
tion will reach 50 million hectolitres this 
year,	 while	 Italy’s	 output	 will	 fall	 by	 13	
percent to 42 million, it’s lowest in 
years.
www.reuters.com/article/2011/11/10/uk-france-wine-production-idUSLNE-
7A902L20111110

China on course for 100 million 
case market in 10 years 
The Chinese wine market is expected to 
be worth 50 million 9 litre cases within 
five years, and up to 100 milllion 9 litre 
cases in 10 years.

According to Don St Pierre Jr, chief 
executive of Chinese importer, ASC 
Fine,	imported	wines	now	accounts	for	
16%	of	the	market	and	has	seen	a	60%	
increase in volumes in the last four 
years.
www.harpers.co.uk/news/news-headlines/11293-china-on-course-for-100-mil-
lion-case-market-in-10-years.html


