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EXECUTIVE
SUMMARY
Winetech’s strategic intent is to deliver Research, Development and Innovation (RDI) outcomes that are highly
valued and sought after by the industry in general and the pace setters in particular.
Over the last couple of years, Winetech continuously reviewed its RDI portfolio to keep up with changing
advances in the scientific and technological environment.
We made it our mission to identify, prioritize, commission, complete and transfer research, development and
innovation projects/initiatives that will directly contribute to strengthening the profitability and competitiveness
of the industry in the local and international markets.
The following strategic themes were adopted in 2017 and this will be our key areas of delivery over the next
three years.
STRATEGIC
THEMES
Promote operational excellence
• Work smarter
• Efficiency in all operational
activities
• Create a learning and
experimentation culture in the
organisation

Drive Innovation

Build engagement

• Encourage a risk-taking mindset

• Social improvement, science
for the good of all

• Collaboration across research
institutions and research teams

• Effective internal and external
communication

• Data-driven innovation and
experimentation

• Collaboration with key
stakeholders

• Game changing actions in line
with identified innovation
priorities

• Adding value in everything
that we do
• Industry satisfaction, in order
to understand and address
our weaknesses and to build
on our strengths

Winetech’s income from the 2017 R&D levy was ± R4 m more than the income generated in 2016, which
is attributed to the increase in the levy and an increase in wine sales in the local market. This ensured that
Winetech could fulfil all its financial obligations.

Transformation remains a very high priority within Winetech and we spent
of our income on transformation activities in 2017; this is
an increase of 10 % from 2016.

28.1 %

Executive Manager: Winetech
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STRUCTURE
Winetech is an association and the members are the members of SALBA, Vinpro and NAFU.
The Winetech Council is responsible for the effective management and operational functioning of Winetech in
conjunction with Winetech management.

PERSONNEL
Winetech’s personnel consists of four permanent employees (an Executive Manager, Research and Development Manager, Manager and an Administrative Officer) as well as two part-time employees, a Technical Advisor
and a Knowledge Transfer Coordinator: Oenology. In April 2017, Winetech appointed a full time Learning and
Development Manager. From 1 August 2017 a Knowledge Transfer Coordinator: Viticulture was also appointed.
She will be responsible for viticulture knowledge transfer and committee activities; 50 % of her time is seconded to the Institute for Grape and Wine Sciences (IGWS), Stellenbosch University.
The financial and human resource services have been contracted out to SAWIS and the service of keeping
minutes during some specialist meetings is contracted out on an ad hoc basis. Winetech also makes use of an
independent external auditor to support Winetech’s Audit Committee. Winetech’s Executive Committee serves
as the remuneration committee.

The Winetech Council is
responsible for the effective
management and operational
functioning of Winetech in
conjunction with Winetech
management.
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OUR
RESEARCH

ONLINE SYSTEM
Winetech started with the development of an online system in 2017 to improve overall research management,
administrative processes and portfolio relevance. Winetech has implemented the “G-suite platform” from
Google that provides us with the necessary technology and electronic tools for this purpose. It is now possible
to see more accurate data visualizations of our funding and research projects. The online applications will be
rolled out in the 2018 cycle starting in March with Concept Proposals and will be continuously developed and
improved in 2018.

RESEARCH PROJECTS
In order to achieve the best and most cost-effective results, Winetech strives to undertake research and development only by the most competent persons and institutions. Research partners for 2017 were:
• ARC Infruitec/Nietvoorbij,
• ARC Plant Protection Research Institute,
• Stellenbosch University (various departments),
• Cape Peninsula University of Technology,
• University of Cape Town,
• University of Pretoria,
• Private individuals.

Winetech funds

91

2
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OUR
Research

projects (fully and partially) at
these institutions, in comparison
with 85 in 2016. This includes
seven DST-funded projects.
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A comprehensive list of Winetech-funded projects during 2017 is available in Annexure A.
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32 final reports were discussed
(certain concept/new project applications as well as progress reports were discussed/evaluated by more than
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Figure 1: Comparison of the expenses (R-value) for the different disciplines in 2000, 2004, 2008, 2012, 2016
and 2017.
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OTHER

Figure 2: The distribution of funds among the different research institutions for 2000, 2004, 2008, 2012, 2016
and 2017.
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industry
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KNOWLEDGE TRANSFER
Knowledge Transfer Programme
Knowledge Transfer: District Programme (Winetech/VinPro)
The District Programme mainly aims to maintain the official knowledge transfer structures in each region:
• The transfer of viticultural research results to producers and viticulturists
• To transfer general information to producers
• To identify research needs on regional level
• To compile information and knowledge, and share it with the region through study group meetings
• Visits to previously disadvantaged individuals, farms and wineries
Producer meetings were held in cooperation with Vinpro in the following regions: Stellenbosch, Paarl/
Wellington/Franschhoek, Swartland, Breedekloof/Worcester, Olifants River and Orange River.
In 2017, 697 producers attended the producers’ meetings in comparison to 646 producers in 2016.
At the May/June Information days, the following matters were discussed:
• Various viticultural topics;
• New cultivars resistant to drought;
• Gen-Z project – vineyards of the future;
• New mechanisation technology;
• Treatment of pruning wounds.
A roadshow took place at all the September Information days, and effective irrigation during periods of water
scarcity was discussed.
In 2017, 21 vineyard study group meetings were held and 210 individuals attended the study groups.
Production Plan on farm level (Winetech/VinPro)
The Production Plan project is executed by Vinpro and funded by Winetech and the NAMC.
The Production Plan project is a computerised financial analysis programme, which was designed to determine
the costs, production and profitability of wine grape production. The information to determine the profitability
was obtained from producers who belong to regional study groups.
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For the 2017 production plan, 249 farming units took part. During the 48 study group gatherings, 581
producers and industry role players were reached, where economic information was discussed and transferred.
The current and historical results for the different wine regions are available from Vinpro.
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Knowledge Transfer: Oenology

Publications

In 2017, Karien O’Kennedy continued to devote 50% of her time to Winetech-related matters and 50%
to IGWS Oenology knowledge transfer. 2017 Winetech responsibilities included representation on three
vinification-related research evaluation committees (Flavour, Style and Health) and managing the Knowledge
transfer committee. Other Winetech responsibilities included editing of popular articles for placement in
Winetech Technical in WineLand Magazine and website; writing for, and compiling the monthly Winetech Scan
newsletter; managing the graphic design and layout part of the Winetech Annual Report; assist with 2017
Technical Yearbook layout; attending and presenting at two winemaker study groups; contributions to the
Winetech Facebook page; discussions with Breedekloof cellars’ board of directors; and ad hoc conversations
with industry role players.

South African Journal of Enology and Viticulture (SAJEV)

SASEV Conference
Winetech contributed financially to the following three international experts:
–– Dr Mark Krstic from Australia;
–– Dr Mark Greenspan from California, USA; and
–– Prof Sakkie Pretorius from Australia.

Viticulture
Enology
Microbiology
Plant Pathology
Entomology
Soil Science, Biotechnology, Virology
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Task teams/Roadshows/Workshops

Enology
Microbiology
Plant Pathology
Entomology
Soil Science, Biotechnology, Virology

NUMBER OF PAPERS PUBLISHED

Karien also completed the first year of her PhD study at CREST, Stellenbosch University, with the topic: Wine
scientists and winemakers as two communities: Bridging the gap through boundary spanning activities. The
boundary spanning activities refer to knowledge creation through collaborative and contract research as well
as knowledge transfer, with a specific focus on knowledge transferred to industry winemakers. All course
material for the degree, which entails attending classes for eight modules and completing assignments for four
of them, has been completed. A literature study has commenced and an empirical study amongst researchers,
intermediaries and winemakers will be completed in 2018. The outcome of the study will provide valuable
insights into the impact of Winetech-funded research and the dissemination thereof in the SA wine industry.

The SASEV Journal is partially funded by Winetech as part of the Knowledge Transfer Programme and publishes
full-length research papers, research notes and review papers on topics in viticulture, oenology, soil science,
entomology, plant pathology, microbiology, virology and biotechnology. The editorial board consists of 21
members, including seven international members. Six (out of 29) scientific publications resulting from research
projects funded
by Winetech were published in the two volumes of the 2017 SASEV Journal.
Viticulture
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The three-day SASEV conference was attended by

186

representatives from the South
African wine industry. A total
number of 30 lectures were
given over the three days.

12
9W

(three editions)

YEAR

2007

2008

2009

2010

2011

Fig. 3. Number of papers published in SAJEV over the last 11 years (i.e. since the journal received its first impact factor of 0.219 in 2007),
YEA
distribution
of the
different of
research
fieldspublished
per annum, annual
contribution
South
African
scientists
andsince
the number
researchreceived
papers
Figure 3:
Number
papers
in SAJEV
overbythe
last
11 years
(i.e.
the of
journal
its first impublished with acknowledgement to Winetech.
Fig. 3. Number
of papers published
SAJEV over the last 11 years (
pact factor of 0.219 in 2007), distribution of the different research fields
per annum,
annual incontribudistribution of the different research fields per annum, annual contrib
tion by South African scientists and the number of research papers published
published
with acknowledgement
with acknowledgement to Winetech.

to Winetech.

Since June 2016, all manuscripts have been submitted online, onto the Open Journal System (OJS) /
SUNJournals platform (http://www.journals.ac.za/index.php/sajev), hosted by Stellenbosch University. Each
manuscript receives a digital object identifier (DOI) number and is accessible through the internet. The
immediate availability of articles on the internet should increase the impact factor of the Journal.
The impact factor (IF) is calculated by dividing the number of citations in the JCR (journal citation reports) year
by the total number of articles published during the two previous years. In summary, an IF of 1.0 means that,
on average, articles that have been published one or two years ago have been cited only once. The IF of SAJEV
dropped from 0.922 in 2015 to 0.873 (based on statistics received in August 2017). The IF for the American
Journal of Enology and Viticulture and the Australian Journal Grape Wine Research increased from 1.579 to
1.721 and from 2.126 to 2.635, respectively, over the same period. According to Prof Dicks, the editor of the
Journal, it is pleasing to see an increase in the number of references to SAJEV papers. The number of citations
per document recorded for SAJEV is also on the increase and is in line with the trend recorded for the other
journals.
Technical Yearbook: Winetech
The Technical Yearbook containing all 2017 popular articles that
appeared in WineLand magazine was produced in the format of an
interactive pdf and uploaded to the Winetech and IGWS websites.
The cost of the production of the document was shared with the
Institute for Grape and Wine Sciences (IGWS).
WINETECH

TECHNICAL
YEARBOOK 2017
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29

11 from SA
8 Winetech

9 from SA
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Six papers were presented by these researchers at the SASEV conference in August 2017.
The main theme of the conference was “Die verlede, die hede en die toekoms” (The past, the present and the
future).

30 papers
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Winetech Tegnies (Technical) in WineLand

Social media

In 2017, 102 popular articles, resulting from projects funded by Winetech as well as other topics relevant to
the industry, were published in Winetech Technical. In 2017 the most articles were published since 2000. From
2000 to 2017, 982 articles were published in the Winetech Technical.

Winetech Website

Articles are annually requested by researchers from Winetech-funded projects for publication in the Winetech
Technical. The writing style of the articles has been adapted to the more modern writing style of the Wineland
Magazine. For this purpose, the writing style guide was adapted by Karien O`Kennedy and distributed to all the
researchers.
Winetech Scan
The Winetech Scan newsletter is sent to 1412 recipients on a monthly basis. The scan contains information on
Winetech-funded projects, as well as interesting and relevant international research. In 2017 a new platform
was created for the Scan entries in the form of a dedicated website, to which the newsletter links for more
detailed information.
The lowest open rate for 2017 was 296 people and highest was 378 people. Average open rate is therefore
23% which is considered successful in terms of e-mail campaigns.

The Winetech website was updated throughout the year with relevant information, new content and the latest
completed research that was funded. Our page http://www.winetech.co.za/research-database contains links to
all Winetech-funded projects since 1999.
The website was moved to a new service provider and received upgrades in 2017 to incorporate Winetech’s new
strategic position.
Winetech Facebook
The Winetech Facebook page receives contributions from Karien O’Kennedy, Lucinda Heyns and Adriaan
Oelofse. The focus includes social activities (visits to clients, road trips, interesting research announcements etc.).
Charl Theron is also contracted to make contributions. The page currently has 748 likes.

The Winetech Facebook page currently has

748 likes.

In 2017 a new platform was created for the Scan entries
in the form of a dedicated website
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Learning and Development: Strategy Implementation
Overview
The implementation of the Learning and Development Strategy was identified as one of the Game Changers
for Winetech to drive for the SA Wine Industry. Kachne Ross was appointed as the learning and development
manager on 3 April 2017 to implement the strategy. The vision of the strategy is to further develop the wine
industry in an industry that is built on the capabilities of its people, is able to maximise its return on investment,
and is an industry employer of choice for new entrants into the industry.
The proposed implementation plan to take learning and development forward took cognisance of existing
formal and informal internalised knowledge; needs analysis and strategic reports and plans; and existing
stakeholder inputs. The goal of this process would thus be to utilise existing information, experience, research
and plans, as well as changes in both the Wine, Food and Beverage, and Skills Development Industries, to
ensure that a practical learning and development implementation plan, is aligned:
The implementation plan endeavoured to approach implementation, needs analysis and roll-out suggestions
from a more holistic, inclusive and consultative approach consisting of four phases:
Phase 1: Industry Analysis – Sectoral Needs Analysis (2017)
Phase 2: Industry Analysis – Sectoral Needs Analysis (2018)
Phase 3: Industry Feedback, Standardisation, and Update of information on LMS
Phase 4: Roll-out of Solutions and Measurement of Results.
The Wine Industry Training and Development Advisory Committee (WITDAC) was established after the
appointment of the L&D Manager. Three meetings were held in June, September and November 2017.
WITDAC committee members:
Mr L Thomas (Chairperson, from Distell), Ms U Mantshongo (Vinpro), Ms MS Pekeur-Potgieter (SALBA), Ms
E Katumba (AWETUC, Labour), Mr JJL Fillis (Civil Society, RUDNET), Dr B Botman (Subject matter expert in
private learning field), Ms C Swart (Stellenbosch University).
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Learner Management System (LMS)
The LMS is a software application for the administration, documentation,
tracking, reporting and delivery of education. The database captures and
tracks all information on training and development. The system is beneficial
for producers/cellars, industry organisations, training service providers and
employees/learners.
The LMS was e-launched on 1 June 2017. After launch date, any user was
able to register, log on and use the system. It is a first of its kind in the South
African Wine and Brandy Industry and offers great benefits to Training
Service Providers, Producers and trainees.
Since the launch, 31 training service providers registered and are actively
using the system. Industry organisations Vinpro, SALBA, Winetech, SAWIS
and WOSA each have two representatives registered on the system to follow
trends.
Further awareness of the system has been communicated through the LMS
website, Wineland magazine, the Learning and development mobilisation
process, interviews, surveys and 2 workshops for specifically Human
Resource departments, Skills Development facilitators and Training service
providers who are all responsible for training and play a role in their
respective companies’ Workplace Skills Plans.

“Given the rapid
rate of change, the
old paradigm of
once-off education
followed by a career
will no longer work:
life-long learning is
a must, and it is up
to governments and
employers to invest
in training and for
employees to commit
to constantly update
their skill set.”
- Alain Dehaze

Since the launch,

31

training service
providers registered
and are actively
using the system.
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TRAINING PROGRAMME
Curriculum Development / Training Support / Professional Services
Winetech supports the training of post-graduate students at universities by funding research projects, which
form the basis of their theses. Subject experts at universities provide professional services to Winetech by acting
as co-ordinators of specific research programmes.
Leadership development
Winetech continued with the leadership development programme for learners in the SA Wine Industry.
Altogether 14 students participated in the generic management skills programme.
Matric was preferable, but not a prerequisite, for admission. It was nevertheless a prerequisite that each student
would have an assigned, willing coach/mentor and they furthermore had to complete an applicable work session
beforehand, as well as attend interim sessions with the project leaders.
Generic Management Skills Programme:
The generic management qualification (SAQA #57712; NQF 4) served as a guideline in conjunction with material
from SIMS Khula Training and was presented as a skills programme across 6 modules.
Modules offered:
•
•
•
•
•
•

Meeting Management
Business Writing Skills
HR Management
Negotiation and Presentation Skills
HIV / AIDS in the Workplace
Customer Service

Winemaking Skills Programme
Winetech also funded the Winemaking Skills Programme for 4 students.
The certificate programme (National Certificate Winemaking NQF level 3) is aimed to provide learners with
national standards that represent the competencies required to meet the challenge of participating effectively in
the Winemaking industry as a multi-skilled cellar practitioner.
The following nine modules were offered in 2017:

5
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•
•
•
•
•
•
•
•
•

Communication and language
Receival, destalking and the crushing plant and the mash cooler
Separation and heating and cooling
Fermentation
Clarification of physical and physical chemical processes/microbiology
Mathematical literacy for the wine industry
Personal safety practices and quality control
Wine stabilisation, transfer and blending
Wood barrel maintenance, sensory evaluation and problem solving
19

Appropriation of Bursaries
In total 19 students (eleven masters, six doctoral and one masters in technology) graduated in 2017 with theses
based on Winetech-funded projects. The following students graduated:
FROM STELLENBOSCH UNIVERSITY:
Institute for Wine Biotechnology
MSc

PhD Agric
Moyo P:

Identification and characterization of Diatrypaceae fungi associated with declining grapevines and
alternative hosts in South Africa

FROM THE TSHWANE UNIVERSITY OF TECHNOLOGY:
MTech
Lesuthu P: T
 he identification, characterisation and detection of Phomopsis spp. (Diaporthe) associated with
grapevine and alternative woody hosts.

Mafata M:

Effect of grape temperature on the phenolic extraction and quality of Cap Classique made using
whole bunch pressing.

FROM THE UNIVERSITY OF CAPE TOWN:

Mbuyane L:

Investigating the polyol and acetic acid metabolism in wine-related non-Saccharomyces yeasts.

MSc in Medicine

Prior K:

The utilisation of nitrogenous compounds by selected non-Saccharomyces yeasts associated with
wine.

Laykin V:

Porter T:

Biochemical characterization and evaluation of the oenological attributes of Lachancea species.

PhD
Mukani M:

The interaction between Vitis vinifera and fungal pathogens: A molecular approach using
characterized grapevine mutants.

Theron L:

Investigating the impact of MpAPr1, an aspartic protease from Metschnikowia pulcherrima, on
wine properties

Shekhawat
K:

Evaluating the effect of oxygen addition on yeast physiology, population dynamics and wine
chemical signature in controlled mixed starter fermentations.

Basson C:

Transcriptomic analysis of disease resistance responses using a tobacco-Botrytis cinerea
pathosystem.

Du Plessis K: The evaluation of the impact of microclimatic factors on grapevine berries in a vineyard setting
through molecular profiling.
Department of Viticulture and Oenology
MSc (Viticulture)
Moffat E:

Mulching and tillage with compost to improve poor performing grapevines.

Muller K:

Grapevine cation and anion transfer: a perspective from the soil to wine chemical and sensory
properties.

PhD (Viticulture)
Southey T:

Integrating climate and satellite remote sensing to assess the reaction of Vitis vinifera L. cv.
Cabernet Sauvignon to a changing environment.

MSc (Oenology)

Investigating the possible cytoprotective effects of a melatonin isomer against simulated ischemic
injury.

Knowledge Transfer to new Entrants:
Eksteenskuil and Realeboga communities
Empowering farmers of Eksteenskuil and Releaboga with knowledge and skills by presenting knowledge and
knowledge transfer workshops and training in viticulture management aspects that will enable them to improve
the vine yield and grape quality remained a high priority in 2017.
Effective weed control in vineyards was the topic discussed in 2017.
Chemical weed control, instead of hoeing, is being applied on an extensive scale. The farmers who attended
the training in the calibration of herbicide sprayers should not experience any problems with the calibration of
herbicide spray pumps in future.
The effective control of weeds, both in bearing and non-bearing young vineyards, should improve with accurate
spray pump calibration and application in future. They now also have the knowledge of handling plant protection
chemicals responsibly.
Cellar Assistant Educational Programme
Winetech study groups and the SA Cellar Assistant Programme have an integrated approach to ensure better
service delivery and transfer of knowledge to the largest group of cellar assistants possible.
The number of cellar assistants increased from 369 to 478 in 2017; the total number of cellar assistants that
participated in the study groups since 2009 amounts to 1 906.
During 2017, 478 cellar assistants from seven participating regions enrolled for the Winetech study groups, with
the largest number of participants from Olifants River and the Wellington/Franschhoek/Paarl regions.
The management of one of the participating cellars confirmed that their cellar assistants acquired confidence and
a pride in their work while attending the study groups.

Terblanche E: Development of novel methods for tannin quantification in grapes and wine.
Wilson C:

Chemical evaluation and sensory relevance of thiols in South African Chenin Blanc wines.

Department of Conservation Ecology and Entomology
MSc
Doubell M:

Katydid bio-ecology in Western Cape vineyards.

Department of Plant Pathology
MSc Agric
Sieberhagen M: Determining the resistance or susceptibility of grapevine rootstocks used in South Africa
towards fungal trunk disease pathogens.
Department of Plant Pathology

20

Photo 1: Circle of Excellence members at the Cap Classique workshop
at Graham Beck Wines, Robertson.
21
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NATIONAL AGRICULTURAL MARKETING COUNCIL (NAMC)
An amount of R33 297 922 was collected by SAWIS during 2017 as statutory research levies in comparison to
the R29 555 241 collected in 2016 (See Table 1).
TRANSFORMATION COMMITTEE
The Transformation Committee approved Winetech’s transformation business plan for the 2017 financial year.
Based on the NAMC’s guidelines for transformation, Winetech’s transformation activities/expenditure for 2017
amounts to 28.1 % of the statutory funds.
WINETECH INCOME AND FUNDS GENERATED, BASED ON WINETECH FUNDS
Table 1 reflects Winetech’s income from various sources. The R&D levy is the primary source of income and it
has increased by ± 12.5 % from 2016.
Other sources of income for 2017 amounted to R4 035 954 which resulted in a total income of R44.8 m.
Due to the regulatory changes in the THRIP funding programme, Winetech received no funding from the dti in
2017.
DST / SIF PROJECT FUNDING
The Wine Industry Innovation Funding Collaboration is made up of seven projects, each with specific objectives.
The overall objective is to increase the local and international competitiveness and sustainability of the SA wine
industry. All projects are delivering on their respective objectives.
Winetech is therefore rethinking the process of innovation due to exponential change within the wine industry
and is investigating the impact of this on its business model.
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from 2016.
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YEARS
2000
2004
2008
2012
2015
2016
2017

Expenses (Research)

Accumulated surplus

2016

20171
R

R

R

Levy

26,528,384

29,555,241

33,297,922
Other

1,192,870

1,170,666

1,078,920
282,629

285,584

120,513
3,096,014

3,593,567

2,836,702
31,099,897

34,605,058

37,334,057

Viticulture

7,093,238

7,696,296

17,737,439
Oenology

7,238,591

9,380,749

7,057,853
332,925

290,750

296,030
Technology transfer

4,520,383

3,854,590

4,235,807
Other operating expenses

5,371,847

6,007,677

7,731,126
Transformation

2,802,392

0

0
282,629

285,584

120,513
3,096,014

3,593,566

2,836,702
0

0

5,841,025
Funds from operating activities

361,878

3,495,846

-8,522,438
Interest received

617,223

958,028

1,195,233
Net (deficit)/surplus for the year

979,101

4,453,874

-7,327,205

Balance at the beginning of year

11,009,065

11,988,166

16,442,040
Net (deficit)/surplus for the year

979,101

4,453,874

-7,327,205
11,988,166

16,442,040

9,114,835

319,399,070

33,297,922

29,555,241

26,528,384

22,132,041

18,383,040

12,010,995

8,164,006

STAT. LEVY

According to the audited financial statements for the year ending 31 December 2015 and 2016 and the preliminary unaudited figures for 2017, the Income, Expenses and Net Surplus for the various years are as follows:

Project: DST

Human capital development

Project: AgriSETA
Project: DST

Special projects

Equity at the end of the year

Preliminary Unaudited figures
1

Other

500,000
1,900,000
264,964
4,533,130
5,043,121
4,035,954

20,664,195

6

5

4

3

2

1

ACTUAL RECEIVED

Actual

34,128,025

0

0

0

0

0

5,531,447

3,684,210

BUSCO
Longterm
Agreement
3,684,210
5,531,447
8,500,000
0
0
0

56,313,199

0

THRIP
Actual
2,346,949
4,469,172
3,411,326
5,816,488
4,303,606
0
0

74,494,203

ARC
4,832,273
9,235,082
6,141,870
5,210,216
6,901,767
5,751,008
7,493,661

127,192,792

201,686,995

7,493,661

5,751,008

11,205,373

11,026,704

9,553,196

13,704,254

7,179,222

TOTAL
LEVERAGE

575,878,285

44,827,537

40,349,370

42,266,887

33,423,709

29,836,236

31,746,696

19,027,438

TOTAL
WINETECH +
LEVERAGE

LEVERAGE (non-Winetech income)

Budget
2,346,949
4,469,172
6,446,274
7,138,761
7,037,513
0
0

92,428,758

GERARD MARTIN
EXECUTIVE MANAGER: WINETECH

6 AgriSETA (R120 513) + NAMC (R8 000) + Yeast Royalties (R39 159) + IGWS (R790 717) + DST (R2 836 702) + Study group project (R102 000) + Consultation: K Ross (R33 353)
+ Villa Academy (R105 510)

5 AgriSETA (R285 583) + NAMC (R80 000) + Yeast Royalties (R43 084) + IGWS (R1 040 888) + DST (R3 593 566)

4 AgriSETA (R282 629) + NAMC (R80 000) + Yeast Royalties (R32 575) + Villa Academy (R100 000) + IGWS (R941 912) + DST (3 096 014)

3 AgriSETA (R100 000) + WCSA (R60 000) + NAMC (R80 000) + Yeast Royalties (R24 963)

374,191,290

37,333,876

34,598,362

31,061,514

22,397,005

20,283,040

18,042,442

11,848,216

TOTAL
ACTUAL
FUNDS
(received)

SUMMARY OF WINETECH FUNDING/LEVERAGE

TAble 1: SOURCES OF WINETECH RESEARCH FUNDS (2000, 2004, 2008, 2012, 2015, 2016, 2017)

Project: AgriSETA

2 Department of Science and Technology (R1 750 000) + Vinpro (R150 000)

1 Western Cape Department of Agriculture

Total from
2000-2017

Income

2015
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7

OUR
FUTURE
OUTLOOK

WINETECH FLAGSHIP PROGRAMMES

Climate Change
In order to adapt effectively to climate change and seasonal variability we need to study
the grapevine’s response to environmental changes. This will help researchers to assist the
industry to develop strategies to mitigate the challenges of climate change with regard to wine
grape production.

water Think Tank – Taskteam
Winetech is already funding various projects related to effective use of water, reaction of
grapevines to less water, drought tolerant cultivars and rootstocks, as well as the re-use of
wastewater. The objective of the Think Tank is to discuss what additional research related
to water is still needed. The goal is to encourage collaboration among researchers and
organisations in order to use resources and funds most effectively in future projects. Often
multidisciplinary approaches also create better solutions.

Chenin blanc – Wine Intelligence
This programme has a business objective: To understand consumer taste preferences for
Chenin blanc styles in the US market to determine which SA Chenin blanc style(s) are optimal
for the US$15-20 off trade category.

Machine Learning/Artificial Intelligence – Big Data
Experiments produce large amounts of quality research outputs, in various formats and
fragmented across different locations. All this generated data need to be organised in a logical
manner and stored safely for future referencing.
This project will focus on the organisation, analysis, and visualisation of the available viticulture
and oenology data and the linking of associated data, also referred to as metadata.

Plant Breeding

7
26

Winetech in conjunction with a working group is currently developing a comprehensive
Business plan for grapevine breeding. The group will assess whether investing in a plant
breeding programme would yield significant value and opportunities for the South African
Wine industry.

our
FUTURE
OUTLOOK
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WAY FORWARD
Winetech has been providing R&D, Innovation and Knowledge Transfer support to the Wine Industry for many
years. This has mainly been conducted in collaboration with the academic research ecosystem through key university and applied research institutional partnerships. Being mainly funded by industry, Winetech is conscious
of providing a relevant value proposition to its funders.
The wine industry is under severe pressure from many angles (e.g. new technologies, consumer and competitor
behaviour), so in order to compete successfully in a very dynamic global market place, the innovation challenges
are becoming more complex.
As the old formulas and playbooks seem less relevant with emerging non-traditional competitors, it is becoming
clearer that a new, more experimental mind-set is needed to test new approaches to innovation.

In order to compete
successfully in
a very dynamic
global market place,
the innovation
challenges are
becoming more
complex.

Changes call for innovation
and innovation leads to
progress.
- Li Keqiang

A new, more
experimental mindset is needed to test
new approaches to
innovation.

28
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8

ADDITIONAL
DOCUMENTS

annexure a

PROJECTS FUNDED BY WINETECH DURING 2017
A OENOLOGY
Vinification Flavour
Vinification Style
Vinification Health
B V
 ITICULTURE
Soil & Water Resource Management
Terroir
Grapevine Protection: Insects & Pests
Grapevine Protection: Fungi & Bacteria
Grapevine Improvement
Cultivation
C TECHNOLOGY TRANSFER
D HUMAN CAPITAL DEVELOPMENT
A OENOLOGY
Vinification Flavour
PROJECT NUMBER PROJECT TITLE (project leader)

8
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101648

Effect of yeast and lactic acid bacteria on volatile compounds associated with smoke taint
(H du Plessis)

000301
(WW 10/26)

Effect of yeast contact time on the flavour profile and quality of Méthode Cap Classique (N Jolly)

100560

Pinking of wine – methods for the detection of causative agents and pre-/ post- pinking
treatments (F v Jaarsveld)

WW ASB 16-01

Determining levels of volatile compounds associated with smoke taint in South African
commercial and experimental wine by chemical analysis and sensory evaluation (A Buica)

WW WdT 16/01

Managing thiols in South African white wines (W du Toit)

WW WdT 17/02

Factors affecting the perception of thiols in white wines (W du Toit)

IWBT Y 16-02

Exploring and exploiting the unique South African vineyard microbial diversity for sustainable
enology (E Setati)

ADDITIONAL
DOCUMENTS
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Terroir

Vinification Style
PROJECT NUMBER

PROJECT TITLE (project leader)

000962 (WW 10/27)

Production of low alcohol wines by non-Saccharomyces yeast (N Jolly)

WW ASB 16/02

Status of yeast assimilable nitrogen (YAN) in South African grape musts. Impact of cultivar and
area (A Buica)

WW ASB 15/01

Chemical evaluation and sensory relevance of thiols in SA wine: Chenin Blanc and selected
red cultivars (A Buica)

WW ASB 17/01

Investigating thiol stability in commercial Chenin blanc wines using chemical analysis and
sensory evaluation: comparison with Saugivnon blanc (A Buica)

WW ASB 18/01

Small and smart: Cost-effective high throughput spectrophotometric method for the
determination of YAN (A Buica)

WW WdT 17/03

Investigation the effect of sparging on white wines (W du Toit)

WW WdT 15/02

Establishing advanced chromatographic tannin analysis techniques for assessing the influence
of different winemaking procedures on tannins in red wines (AJ de Villiers)

WW WdT 17/01

Modelling colour stability and ageing potential in SA red wines (W du Toit)

ComS 17/01

Analysis and visualization of Merlot tasting notes (B Fischer)

IWBT W 17/01

Sensory perceptions of SA Chenin blanc wine styles: perspective of industry experts and
consumers (H Nieuwoudt)

Vinification Health
PROJECT NUMBER

PROJECT TITLE (project leader)
Pilot study on the separation & purification of resveratrol from wine waste using aqueous
two-phase separation (R Pott)

N07/09/203

The role of the Mediterranean-type diet with moderate wine consumption on disability status
in multiple sclerosis (MS) patients screened for vascular risk factors (S v Rensburg/ M Kotze)

N07/09/203-2017

The role of moderate alcohol consumption in promoting improved disease outcome in
multiple sclerosis (MS); an investigation involving transformation training to persons from
previously disadvantaged groups in South Africa (S v Rensburg/ M Kotze)

UCT SL 17/01

Cardio protective compounds in South Africa wines (S Lecour)

B VITICULTURE
Soil & Water Resource Management
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PROJECT TITLE (project leader)

100556

Evaluation of selected grass and broadleaf crops suitable for fodder as interception crops
where winery wastewater is re-used for irrigation (J Fourie)

101650

Use of winery wastewater as a resource for irrigation of vineyards in different environments
(C Howell)

CSUR 130917425538

In situ testing of sustainable integrated systems for the treatment of winery wastewater at
small wineries in the Western Cape (P Welz)

US 2017/27

Pilot-scale AnSBR treatment of winery wastewater (G Sigge)

ProE 17/01

PROJECT TITLE (project leader)

000299

Evaluation of existing wine grape rootstocks for their ability to withstand the environmental
challenges in SA (N Volschenk)

101643
(WW HT 14/01)

Impact of climate change factors on physiological and vegetative growth parameters of young
grafted grapevines (H Theron)

NP

Assessing the drought tolerance of selected grapevine scion cultivars (P Myburgh)

SMM-WSN

Wireless sensor network for smart vineyard monitoring and managing – towards the vineyards
of the future (R Wolhuter)

AS DVO 07

Near-real-time characterization of vines for more efficient vineyard management (A Strever)

AS DVO 09

Climate analysis, remote / proximal sensing and GIS data central to SA vineyards of the future
(A Strever)

NP

Scoping climate database (T Southey)

IWBT 2015/01

Interpreting the grapevine environment interaction (M Vivier)

IWBT BI 14/01

Sensor-based vineyards: Understanding multivariate variability within vineyards and their
putative causes. Working towards better sampling designs and instrumentations for crop
assessment (M Vivier)

Grapevine Protection: Insects & Pests
PROJECT NUMBER

SU ProE 17/01

PROJECT NUMBER

PROJECT NUMBER

PROJECT TITLE (project leader)

000213 (WW 05/06)

Mass culturing of mass mealybug for application in IPM (K Achiano)

000318 (WW 05/22)

Survival and virus transmission ability of grapevine mealybug on grapevine root remnants in
soil (E Allsopp)

000964 (WW 05/23)

Biology of the Aster Yellows vector Mgenia fuscovaria (E Allsopp)

100559

Foliar application of entomopathogenic nematodes for the control of vine mealybug
(Planococcus ficus) in vineyards (N Stokwe)

P 04000172

MSc studentship to screen local bred grape rootstocks for resistances to nematodes affecting
vines in South Africa, and to use SSR markers to screen for Xiphnema index resistance (S Booi)

P 04000106

Optimasation of the use of hot water treatments for the eradication of Meloidogyne javaica in
rooted grapevine nursery stock (N Stokwe)

FFly Africa 2016

Protocol to determine the value of crop losses in wine grapes due to fruit fly damage (N Baard)

US ENT 16/A1

Using biological control (fungi and nematodes) against two sporadic pests in vineyards and
orchards (P Addison)

US ENT 17/A1

The identity and ecology of economically important mites (Acari) in vineyards (P Addison)

US ENT 17/A2

A study of the distribution of economically significant weevils in the deciduous fruit industry
(P Addison)

US ENT 17/A3

The ecology of Lobesia vanillana in wine grape vineyards, with emphasis on management
options (P Addison)

Grapevine Protection: Fungi & Bacteria
PROJECT NUMBER

PROJECT TITLE (project leader)

000317

Breeding wine grapes resistant to powdery and downy mildew (P Burger)

Bioconversion to address environmental impacts of grape winery waste by conversion to value
added products (JF Görgens)

101649

Evaluation of induced mutation methods to increase the genetic variability of Pinotage
(P Burger)

US SS EL

The effect of different scion / rootstock combinations on grapevine water status (E Lategan)

US PP LM 16/04

IWBT 18/01

Profiling the grapevine’s response to water stress using different scion / rootstock
combinations (M Vivier)

Investigation into the efficacy of Trichoderma spp. colonization of grapevine nursery plants
(L Mostert)

IWBT P 16/01

Towards protecting grapevine using natural bioprotectants (J Moore)

WaterF 17/01

Water footprint assessment framework for grapes: integrating remote sensing, geospatial and
other datasets (C Jarmain)
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Grapevine Improvement
PROJECT NUMBER

PROJECT TITLE (project leader)

PROJECT NUMBER

PROJECT TITLE (project leader)

WW 07/15 (000232)

Maintenance of virus garden (R Carstens)

WW 17/01 (000226)

The maintenance and expansion of a genetic source for vines (D van Schalkwyk)

TO-PPlan

Production plan on farm level (A van Zyl)

GenUS 15/02

Establishment of an NGS-based alternative for hardwood indexing for grapevine disease –
Grapevine stempitting disease (H Maree)

SASEV-Journal

SASEV Journal: Sponsorship, outlay, printing (L Dicks)

Molecular detection of Crown Gall in grapevine nurseries and vineyards of SA
(W Langenhoven, JT Burger)

SASEV-Congress

International expertise: SASEV Activities (D Malherbe)

100558 / GenUS 15/03

SAJEV 2016

SASEV Prize: Best article (D Malherbe)

GenUS 17/01

Grapevine genome editing: development of tools and implementation of the technology
(JT Burger, M Vivier)

Winetech Tech

Winetech Technical (A Andrag)

PPRI – 16/27

Is poor detection of grapevine leafroll associated virus 3 in South African rootstocks due to
host resistance? (G Pietersen)

WW 18/34

Comprehensive agricultural support for the Eksteenskuil and Releaboga farmers with on-farm
training and technology transfer, with the primary focus on Viti-and Viniculture trials in order
to succeed with viticulture (D van Schalkwyk)

100696 (11728)

Optimisation of grapevine leafrol detection by sentinel canes (G Pietersen)

US Log01

Wine Supply Chain Survey and Benchmarking (J van Eeden)

11729

Construction of cDNA clones of the genetic variants of grapevines virus A and grapevine
virus B associated with, respectively, Shiraz disease and corky bark disease, to confirm the
aetiologies of these disease (D Goszczynski)

Vinofino 01-2015

Technology Transfer (Oenology) to producers and cellars workers attending Winetech study
groups (S Basson)

CCC 3

Confronting climate change – phase 3 (A Blignaut)

PPRI 16/02

Analysis of Vitivirus spread amongst grapevine leafroll (G Pietersen)

BiB 01

Trilingual online wine dictionary (Winetech)

PPRI 16/03

A study to determine the interaction of GVA and GLRaV-3 during transmission (E Jooste)

GenUS 16/02

Investigating the “recovery phenotype”phenomenon in AY-infected grapevines (JT Burger)

TO-JVZ-Soil

Preparation of vineyard soils in South Africa: A Synopsis of 50 years of research information
(J van Zyl)

IWBT P 14/01

High-throughput evaluation of novel grapevine material for important traits (M Vivier)

Wineland 01

Winetech technical yearbook – (A Andrag/ K O`Kennedy)

TO-SProg-2016

Technology Transfer/ Regional Information days (F Viljoen)

TO-WPE-2016

Technology Transfer: Viticultural practices evaluation (F Viljoen)

Cultivation
PROJECT NUMBER
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C TECHNOLOGY TRANSFER

PROJECT TITLE (project leader)

WW 12/26

Effect of in-row vine spacing under high soil potential conditions on grapevine performance
(K Hunter)

WW 12/29

Evaluation of existing wine grape rootstocks for their ability to withstand the environmental
challenges in SA (N Volschenk)

PROJECT NUMBER

PROJECT TITLE (project leader)

WW HT 14-01

Impact of climate change factors on physiological and vegetative growth parameters of young
grafted grapevines (H Theron)

Wine 01

Program and Committee Management (Winetech)

WW ET 15-01

The impact of grape berry ripeness level on berry and wine composition and potential wine
style of Vitis vinifera. L cv. Pinotage (E Terblanche)

AS DVO 05

Optimising productivity in vineyards and potential effects on grape and wine composition for a
specific production goal (A Strever)

AS DVO 06

Integrating climate and GIS modelling as key factors in determining cultivar suitability and
adaption to a specific environment (A Strever)

AS DVO 07

Near-real-time characterization of vines for more efficient vineyard management (A Strever)

WW ASB 14/01

Effects of nitrogen foliar fertilizer on berry composition and wine aroma (cv Chenin blanc and
Sauvignon blanc, V.vinifera L.) (A Buica)

AS DVO 09

Climate analysis, remote/proximal sensing and GIS central to SA vineyards of the future
(A Strever)

IWBT 16-01

Wine production as a system: Integration and data mining (M Vivier)

RS Yield 2016

Objective wine grape crop estimation model using actual spatial and production data sets
(C Jarmain)

D HUMAN CAPITAL DEVELOPMENT
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ABBREVIATIONS
ARC
AWETUC
CIAT
CPUT
CREST
DAFF
DOI
DST
dti
DVO
EM
EU
HIV
HR
IF
IGWS
IPW
ISCW
IWBT
JCR
L&D
LMS
MSc
MTech
NAFU
NAMC
NARF
NQF
NRF
OJS
PhD
PPRI
R&D
RDI
SAJEV
SALBA
SASEV
SAWIS
SAQA
SIF
SETA
SU
THRIP
UCT
UP
UWC
Vinpro
WCARF
WCDoA
WINETECH
WITDAC
WOSA
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Agricultural Research Council
Agricultural Worker’s Empowerment Trade Union Council
Cape Institute for Agricultural Training
Cape Peninsula University of Technology
The Centre for Research on Evaluation, Science and Technology
Department of Agriculture, Forestry and Fisheries
Digital object identifier
Department of Science and Technology
Department of Trade and Industry
Department of Viticulture and Oenology
Executive Manager
European Union
Human Immunodeficiency virus
Human Resource
Impact Factor
Institute for Grape & Wine Sciences
Integrated Production of Wine
Institute for Soil, Climate and Water
Institute for Wine Biotechnology
Journal Citation Reports
Learning and Development
Learner Management System
Master of Science
Master in Technology
National African Famers Union
National Agricultural Marketing Council
National Agricultural Research Forum
National Qualifications Framework
National Research Foundation
Open Journal System
Doctor of Philosophy
Plant Protection Research Institute
Research and Development
Research, Development & Innovation
South African Journal of Enology and Viticulture
South African Liquor Brand Owners Association
South African Society for Enology and Viticulture
South African Wine Industry Information and Services
South African Qualifications Authority
Sector Innovation Fund
Sector Education and Training Authority
Stellenbosch University
Technology and Human Resource for Industry Programme
University of Cape Town
University of Pretoria
University of the Western Cape
Cape Wine Producers Association
Western Cape Agricultural Research Forum
Western Cape Department of Agriculture
Wine Industry Network of Expertise and Technology
Wine Industry Training and Development Advisory Committee
Wines of South Africa

Winetech, Vinpro Building, Cecelia Street, Paarl, 7624, South Africa
Tel: +27 (0)21 276 0499 • Fax: 086 611 7817
E-mail: andraga@winetech.co.za
www.winetech.co.za

