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Editorial
OIV 2016 April Conference / Global state of conditions report: developments and trends. 
Read more on page 4.

Why some wines taste like bell pepper. Read more on page 9.

Alcohol and travel: Countries where you can´t drink alcohol. Read more on page 11.

Wine compound resveratrol’s latest role: Killer of Leukemia cells. Read more on page 13.
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Markets
Economic environment

OIV 2016 April Conference / Global state of conditions 
report: developments and trends 
The size of the global area under vines rose to 7 534 000 hectare in 2015: China’s vineyard 
surface area continued to increase (+34 000 hectare), confirming its place as the country 
with the 2nd biggest vineyard surface area.

World wine production increased by 2.2% compared with the previous year, reaching 
274 400 million liter in 2015.

Global wine consumption has stabilised since the 2008 economic crisis: it is estimated at 
24 000 million liter for 2015.

The world wine trade continued to grow in volume and especially in value: 104 300 million 
liter (+1.8%), 28.3 bn EUR (+10.6%).

www.oiv.int/en/oiv-life/oiv-2016-april-conference-global-state-conditions-report-developments-and-trends
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Wine Australia has revealed that the Chinese wine market has now taken over the US wine 
market in total turnover after a 66 per cent rise over the last year.

“The Chinese market is still very strong, and when you combine this with the Hong Kong 
market it is worth over $500 million. The growth is coming from across China at lots of 
different price points, including very strong growth for sales above $10,” Barclay said.

“By comparison, the US market is one of our toughest markets. This used to be a $1 billion 
market and we are now doing around $440 million.

“The decline in the US has resulted from the combination of very high foreign exchange 
rates. 

theshout.com.au/2016/04/15/article/Chinese-market-now-bigger-than-US-for-Australian-wine/HVRNSQOXTU.html

Chinese market now bigger than US for Australian wine
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The man-sized robot with many internal 
sensors accesses the wine in lieu of a 
human tastemaker and commences the 
process of winemaking with fermentation. 
Genesis is shaped a bit like an Italian Pizza 
oven. The hatch-type door is made of 
plexiglass and can be used for human 
observation. There are two separate tanks 
that communicate to each other. One is at 
the top, the “head” of Genesis, and the 
other is the main body of the robot. The 
silver-colored robot has been carefully 
programmed to control oxygenation, 
racking, and maceration, while measuring 
the sugar potential, extractable 
athocyanins, and ph levels with sensors and 
antennas.

The process of fermentation is always the 
same. First, Genesis will weigh out the 
grapes, which can be up to 200 kilos. Then, 

the robot squeezes the grapes. After this 
process, the amount of juice is measured. 
The “raw wine” continues to ferment in a 
“psychedelic laboratory.” While this 
description sounds a little far out, it is not 
far from the truth. There are a bunch of 
colored lamps that make up this sort of 
fermenting incubator. Meanwhile, the robot 
keeps a steady temperature, as it obtains 
information on the wine as it goes through 
the fermentation metamorphosis. After 
some time in Genesis, the wine goes down 
into the cold, dark cellar where it finishes 
off.

The information provided by the robot will 
include the types of grapes, how much 
juice they provide, and any other details 
that will become beneficial to the winery.

www.inquisitr.com/2966757/the-cute-little-italian-wine-
making-robot-that-may-revolutionize-winemaking/

Technology
The cute little Italian wine making robot that may 
revolutionize winemaking 
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“The 5m-long prototype has been 
trialled in vineyards since last 
spring and all theoretical aspects 
worked,” Mr Nishantha said.

“It has a 5kW generator that 
powers the electric pump and 
nozzles and can be towed by as 
small a tractor as 45hp (33kW), as 
no PTO power is required.”

Mr Nishantha has taken out four 
different patents for his innovation. 
These cover the combination of 
weed and foliar spraying, the chain 
suspension for the nozzles and the 
electrostatic nozzle design.

“The nozzle has hundreds of 
carbon fibre tips, which can emit 
an electrostatic charge very 
efficiently through multiple points,” 
he said. “This means it can emit a 
charge 100 times that of machines 
with just one point of emission.

“The result is that the spray wraps 
around the grapes, even if they are 
tightly bunched. Spray drift is 
drastically reduced and chemical 
costs can be reduced by 30 per 
cent.”

The machine can spray fungicide, 
insecticide and weedicide together.

“At the moment, larger growers are 
using two separate sprayers – one 
for fungicide and another for 
weedicide – necessitating two 
tractors and two drivers,” Mr 
Nishantha said.

“My design theoretically cuts the 
required farm capital investment – 
and labour time – in half.”

www.weeklytimesnow.com.au/machine/grape-
sprayer-uses-static-electricity-to-increase-coverage/
news-story/176c2c39526b660a19c9eee4693ca67f

Grape sprayer uses static electricity to 
increase coverage
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VineRobot is a research Consortium of 5 SME and 3 RTD European organizations that 
develops an autonomous robot that will measure vineyard parameters on-the-go in a non-
invasive way to help winemaking decisions. 

The robot is an unmanned ground vehicle (UGV) that will be able to provide reliable, fast 
and objective information on the state of the vineyards to growers. 

VineRobot will analyse parameters like nitrogen content in leaves and  grape composition. 
In future, the final users may receive updated information concerning their vineyard status 
through their mobile devices (smartphone, tablet, computer).

www.infowine.com/default.asp?scheda=15314#

The VineRobot project starts its final phase 
with improvements in sensors, data processing, 
and crop maps
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If you’ve been wondering why youthful 
wines from particular grapes taste really 
fruit-driven and others have a wide array of 
savory flavors, the answer may be 
methoxypyrazine. A group of these savory 
flavors (which includes “bell pepper”) come 
from a from a specific aroma compound 
called methoxypyrazine (often called 
“pyrazines” for short). The compound is 
found in higher proportions in the 
“Bordeaux-family” grapes:

• Sauvignon Blanc
• Cabernet Franc

• Cabernet Sauvignon
• Merlot

• Carménère
• Malbec

The varieties that 
contain higher levels of 
pyrazines all originate 
around Bordeaux and 
are genetically related. 
For example, did you 
know that Cabernet 
Franc is the parent 
grape of Merlot, 
Cabernet 
Sauvignon and 
Carménère?
For many years, 
winemakers and 
viticulturists (grape 
growers) scratched their 
heads trying to discover 
why, until scientific research 
revealed a few mechanisms that 
generate the green smells in these 
specific grapes. Researchers found the 

Education
Social environment

Why some wines taste like bell pepper
presence of methoxypyrazine can be 
reduced or altered with more attentive 
vineyard management. By controlling the 
leafy part of the vines, growers can tweak 
what sort of aromas the vines generate in 
their grapes. In other words, pruning has a 
big role in how these wines develop 
flavors.

On the bad side, pyrazine can smell like old 
asparagus water or mushy, steamed green 
pepper. But on the good side, pyrazines 
can yield charming, complex flavors that 
add the signature identity to these grapes.

winefolly.com/tutorial/pyrazines-why-some-wines-taste-like-
bell-pepper/
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NATURAL SULFITES VS. ADDED SULFITES

There are two types of sulfites, also known 
as sulfur dioxide: natural and added. 

NATURAL SULFITES are just that, totally 
natural compounds produced during 
fermentation. And you cannot escape them. 
Sulfite-free wines do not exist.

ADDED SULFITES preserve freshness and 
protect wine from oxidation, and unwanted 
bacteria and yeasts.

NO, YOU ARE (PROBABLY) NOT ALLERGIC 
TO SULFITES

The FDA estimates that less than 1% of the 
U.S. population has a sulfite allergy, and 
those who do are most likely asthmatic. If 
you are allergic, you may get hives and 
have trouble breathing within 30 minutes 
of sulfite exposure, and should arm yourself 
an Asthma rescue inhaler because an order 
of shrimp has more sulfites than an entire 
bottle of Sangiovese. For the rest of us 
trying to explain our “headaches” away, 
there is a chance that red wine headaches 
are caused by the histamines present in red 
wine.

AND NO, SULFITES AREN’T GENERALLY 
BAD FOR YOU

Despite the ominous “CONTAINS SULFITES” 
warning that accompanies most wine 
labels, sulfites are not the nicotine of wine, 
although that is exactly what lobbyists 

wanted you to believe. Starting in the 
1970s, anti-alcohol lobbyists were trying to 
pass legislation that would require wines to 
list their ingredients. After those efforts 
continuously failed, a 1987 law required any 
wine with 10 PPM (parts per million) or 
more sulfites to be labeled with “contains 
sulfites.” But this has nothing to do with 
actual health risks and was entirely meant 
to scare people away from drinking wine. If 
it was really about health, the “contains 
sulfites” campaign would have included 
products like dried fruit, which have around 
3500 PPM, compared to wine, which 
averages around 80 PPM and by law cannot 
exceed 350 PPM.

YOUR KID’S FRUIT LEATHER HAS MORE 
SULFITES THAN WINE
Everything from pickles to pizza crust to 
painkillers contain sulfites. The reason 
sulfites became such a big deal is because 
in the 1980s there was a rise in sulfur 
allergic reactions due to the large amount 
of sulfur used in preservatives.

SO NOW WHAT?
If you’re concerned about added chemicals 
in your wine, you’ve got 99 problems and 
sulfur is just one. There are dozens of 
sugars, added yeasts, gelatin, and worse in 
wine that no one is required to tell you 
about.

www.bonappetit.com/drinks/wine/article/sulfite-free-wine

Why you shouldn’t worry about sulfites in wine
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INDIA 
Several Indian states have laws to limit or 
prevent the sale and consumption of 
alcohol, with Bihar becoming the latest to 
do so on April 1. 

USA 
Although prohibition was repealed more 
than 80 years ago, a number of counties 
remain “dry”, including (as of 2004) 36 in 
Mississippi, 83 in Alaska, three in Florida, 
and many in Texas, Arkansas, Alabama and 
Kentucky. 

MALDIVES  
Yes, you can booze to your heart’s content 
on your holiday resort, but consumption of 
alcohol is not permitted in Malé, the capital, 
or any other non-resort islands. 

UAE 
While alcohol is widely available in hotels 
and certain restaurants and supermarkets, 
it is illegal to drink, or be under the 
influence of alcohol, in all other public 
places. And in the emirate of Sharjah, 
alcohol is completely banned. 

BRUNEI  
While the sale and public consumption of 
alcohol is banned in Brunei, non-Muslim 
visitors can bring in up to two litres of 
spirits or twelve cans of beer every 48 
hours, and must declare them. They must 
also buy a permit to drink. 

BANGLADESH  
The sale of alcohol is heavily restricted in 
Bangladesh, and can only be purchased by 
non-Muslims in certain bars, restaurants 
and hotels. 

PAKISTAN  
Non-Muslims can buy alcohol in Pakistan, 
but only at four- and five-star hotels in 
major cities. 

IRAN  
Non-Muslims can bring alcohol into the 
country, but it must be consumed privately. 

LIBYA  
While banned, alcohol is available through 
a black market. But penalties for anyone 
caught are stiff and tainted homemade 
alcohol has been blamed for many deaths. 

YEMEN  
Alcohol is banned, but non-Muslims can 
bring a limited amount into the country, for 
consumption on private property. 

KUWAIT  
In Kuwait, alcohol is only available at 
certain foreign embassies, and is not for 
general purchase. 

THAILAND/PHILIPPINES/VENEZUELA  
Drinking is not a problem in Thailand, as 
you’ll discover on any given evening on the 
Khaosan Road, nor the Philippines or 
Venezuela. However, there are restrictions 
during election time. In the Philippines the 
sale of alcohol is prohibited for up to two 
days prior to voting; in Thailand it is banned 
from 6pm the day before; in Venezuela 
restrictions last 21 hours. 

Alcohol is also prohibited in MAURITANIA, 
SAUDI ARABIA, AFGHANISTAN, SOMALIA 
and SUDAN. 

www.traveller.com.au/alcohol-and-travel-countries-where-you-
cant-drink-alcohol-gnxmet

Lifestyle
ALCOHOL AND TRAVEL: Countries 
where you can´t drink alcohol
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According to a report published by Stanford University School of Medicine in the latest issue 
of the journal Addiction, researchers, inconsistency between countries “hampers 
international research” and “confuses people attempting to drink responsibly”.

The team compared the definitions of “standard” and “low-risk” drinking in 37 countries 
around the world and discovered the results varied widely.

In Austria a standard drink contains 20 grams of alcohol, while in Iceland and the UK, 
it contains 8 grams, and in the US, 14 grams.

Low-risk drinking guidelines are also contrasting – in Australia, both men and women are 
told to drink no more than 20 grams each day; while in the US women are allowed 42 grams 
per day, but no more than 98 grams per week, and men are told they can safely drink 56 
grams per day and up to 196 per week.

www.thespiritsbusiness.com/2016/04/professor-slams-inconsistent-world-drinking-guidelines/?article-source=newsletter&source=668&
date=2016-04-14

World drinking guidelines ‘inconsistent
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A team of researchers in China has 
discovered another possible use for 
resveratrol – as a weapon against leukemia, 
the most common form of childhood 
cancer. And how resveratrol appears to 
combat leukemia cells is yet another 
wrinkle in this compound’s mysteries. 

Leukemia is a cancer of the blood. 
Cancerous blood cells, often the white 
blood cells that make up our immune 
system, crowd out healthy cells in the bone 
marrow where new cells form. While it 
strikes people over age 55 most often, it is 
also the most common cancer among 
children under age 15. Recent advances in 
therapies and transplant technologies have 
helped many patients, but the disease still 
kills hundreds of thousands of people each 
year. 

The new research was published in the 
International Journal of Clinical and 
Experimental Medicine, and was authored 
by Binghua Wang, Jiao Liu and Zhanfeng 
Gong of the Department of Hematology, 
Wendeng Central Hospital of Weihai, China.

What is interesting about their findings is 
the manner in which resveratrol fights 
leukemia, by way of a process called 
apoptosis – which is different from how 
resveratrol handles other maladies such as 
aging, where evidence suggests the 
compound helps cells repair themselves, or 
post-trauma healing, in which resveratrol 
functions as an anti-inflammatory agent. 

Apoptosis is controlled cell death, unlike 
necrosis, which is more traumatic and 

Health
Wine compound 
resveratrol’s latest role: 
Killer of Leukemia cells

unpredictable. The study found that 
resveratrol significantly decreased cell 
viability and triggered cell apoptosis in 
leukemia cells.

The test was conducted by exposing 
cancerous cells to varying dilutions of 
resveratrol, ranging from 10 micrometers to 
160 micrometers, for varying time periods 
of 24, 48 and 72 hours. Damage to the 
leukemia cells after treatment with 
resveratrol was observed in the form of cell 
shrinkage and membrane deformation, 
among other signs.

Resveratrol inhibited the growth of the 
leukemia cells by 60.9 percent after 
treatment for 24 hours, by 67.9 percent 
after 48 hours, and by 70.3 percent after  
72 hours. The maximum inhibition rate of 
70.3 percent was found when the scientists 
used 160 micrometers for 72 hours. This 
shows that the effectiveness of resveratrol 
as a leukemia therapy is dependent on 
both concentration of dosage and time 
spent in contact with the target cells.

These results show promise for the 
development of resveratrol as an effective 
and natural therapy for the treatment of 
leukemia, particularly among those 
patients who do not respond to more 
traditional therapies such as chemotherapy.

www.winespectator.com/webfeature/show/id/52880



A compound found in red wine, resveratrol, 
reduces the risk of heart disease by 
changing the gut microbiome, according to 
a new study by researchers from China.

Cardiovascular disease remains the leading 
cause of death in industrialized societies 
including the United States, and the 
incidence is growing in developing 
countries. In recent years, researchers have 
learned that the gut microbiome plays a 
role in the build up of plaque inside 
arteries, otherwise known as 
atherosclerosis. Resveratrol, a polyphenol 
found in red wine, is thought to have 
antioxidant properties that protect against 
conditions such as heart disease. Just how 
resveratrol, a plant compound, does this, 
however, is unclear.

In the new study, researchers conducted a 
number of experiments in mice to 
determine whether the protective effect of 
resveratrol against atherosclerosis was 
related to changes in the gut microbiome. 
They found that resveratrol reduces levels 
of trimethylamine-N-oxide (TMAO), a 
known contributor to the development of 
atherosclerosis. They also found that 
resveratrol inhibits TMA production by gut 
bacteria; TMA is necessary for the 
production of TMAO.

The researchers next steps are to further 
define the role of resveratrol in 
cardiovascular disease and replicate their 
findings in humans.

www.sciencedaily.com/releases/2016/04/160405105547.htm

Resveratrol found to reduce the risk of heart disease
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Grapegrowers happily welcome hawks and 
owls to their vineyards, but other birds (and 
snakes) can also rout pests. Some new 
research about owls could help growers 
attract even more. This information was 
shared at a recent seminar in the 
sustainable grapegrowing series organized 
by the Napa Valley Grapegrowers.

Every grower knows that barn owls eats 
rodents, but they may not appreciate how 
many critters one family of owls can 
consume: 3,000 or more in a year. Owls 
hunt in the dark and at dusk when many 
rodents and other small animals like voles 
are active, while hawks patrol in the 
daytime.

Bluebirds, phoebes and tree swallows are 
voracious insectivores, and while swallows 
mostly consume flying insects (as do bats), 
bluebirds happily pick them off vines. 

If you’ve got gophers in your vineyard, a 
natural instinct might be to get some 
gopher snakes, but unfortunately, gopher 
snakes don’t eat many gophers. Al Wolf, 
founder of Sonoma County Reptile Rescue, 
said that the name “gopher snake” reflects 
the species&rsq uo; preference for living in 
gopher holes, but they mostly eat lizards, 
moles, voles and some small gophers. And 
they don’t eat that many, maybe one a 
week. Owls eat far more rodents. But 
gopher snakes, like other snakes, are still 
beneficial. Larger snakes do kill gophers 
and ground squirrels, and they tend to 
share the same environments, like piles of 
rocks and boulders.

www.winesandvines.com/template. 
cfm?section=news&content=167426

Pests and Pesticides
Natural environment

Birds and snakes partner with grapegrowers 



A publication of

Number of Australian wineries in decline 
The latest annual Australian and New Zealand Wine Industry Directory (WID) reveals an 
industry under increasing pressure and poised for a further downturn in the number of wine 
producers.
winetitles.com.au/dwn/details.asp?ID=19524

Italy’s first all-woman vineyard
In an industry traditionally dominated by men, Tuscany’s Il Casato Prime Donne winery 
employs only women.
www.theguardian.com/travel/2016/mar/08/italy-first-all-woman-vineyard

How young is too young to teach kids about wine?
Italy is considering implementing “wine lessons” for kids as young as six. The lessons would 
teach kids how wine should be drunk responsibly, with a meal, with friends and family. 
www.3aw.com.au/news/wine-20160404-gny50t.html
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