
SMOKE DAMAGE? 

Practical advice for grapegrowers seeking to check their fruit 

The following brief summary seeks to answer basic questions! 

• The Australian Wine Research Institute provides analysis of the concentration of smoke taint compounds on 
grapes and in wine. 

• The analysis is high-tech and complex, has a normal turn-around time of approximately 5 days, and costs 
$300/sample. 

• It is recommended that samples be taken no earlier than 2-3 weeks before a ‘normal’ picking window. See 
below. 

• Interpretation of the results is complex! While the AWRI provides assistance in interpreting the numbers 
generated, no-one should assume that the analysis will provide absolute certainty that a batch of fruit is 
definitely damaged - or not. It is common for the final decision re the fate of the batch to involve a degree of 
judgement and risk. 

What to do? 

- Determine the approximate ‘normal’ harvest date for a given block, taking into account the seasonal 
conditions and the crop load, which may advance or delay that ‘normal’ window. 

- 2-3 weeks before that estimated date, take a sample of at least 30 bunches of fruit. 
https://www.awri.com.au/wp-content/uploads/2019/12/grape-sampling-smoke-taint-fact-sheet.pdf 

- Deliver at least 500g of the berries as soon as possible to the AWRI for analysis, with the appropriate 
paperwork (see the protocol, above). 

- Use 2kg of the balance of the sample to make (or have made for you) a small-lot ferment as follows: 
https://www.awri.com.au/wp-content/uploads/small_lot_fermentation_method.pdf 

- If you want help with the small-lot winemaking, contact Paul Grbin at the University of Adelaide 
paul.grbin@adelaide.edu.au or Peter Leske at Revenir Winemaking peterleske@internode.on.net. Either of 
these facilities can do the entire process for you or provide the necessary materials to make it easy. There 
will be no cost for this help. 

- Undertake sensory analysis of the small-lot ferment (see below for help!) and use the results in conjunction 
with the analytical data to determine the risk of fruit being damaged. 

- AHWR will help with the sensory work. See below! There will be no cost for submitting samples to the 
Sensory Panel, the results of which will be kept absolutely confidential other than being reported back to the 
person submitting the sample. 

The Adelaide Hills Wine Region Sensory Panel 

To assist people assess small-lot wines, the AHWR is planning to coordinate structured, formal sensory assessment. 
You don’t have to do this alone! 

However, we need volunteers for the panels. It is a very valuable and important role. Read on if you can be 
involved… 

• We need 4 tasters on each panel on each occasion. We may need 2 panels each week, depending on the 
number of samples to be assessed. (We are aiming for a pool of at least 12 trained tasters, who will be 
advised the day before the tasting if they are needed for that tasting event.) 

• You do NOT need to have an experienced palate. You do NOT need to be a winemaker. Prior to involvement 
you will be trained, and screened to ensure that you are sensitive to the compounds involved. The AWRI will 
undertake this training at Golding Wines at 2pm on Wednesday Jan 29 (just prior to a regional smoke 
damage Q&A session, which will commence at 3pm). 

• Weekly tastings will take place as required at Sam Scott’s cellar door in Hahndorf, from 9am on as many  
Wednesday mornings as we need, in the period Feb 5 > April 8. Each session will probably take 1-2 hours.  

• If it is likely that you cannot attend at least half of these sessions, please do not volunteer in the first place, 
as we need some consistency of attendance. 

• Further information is available from peterleske@internode.on.net 
• Register your interest in being involved with viti@adelaidehillswine.com.au, by Friday 24 Jan 2020 


