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Wine Australia travel grant 2020/2021 
awarded to Ms Ruchira Ranaweera 

Aim
The original intention of the travel grant was to travel to Macrowine 2021 

to deliver an oral presentation on the project. Even though, considering the 

circumstances around the impacts of coronavirus (COVID-19), the aim of the 

project was reframed to utilise the awarded Wine Australia travel grant 

effectively for the  benefit of the grape and wine research as well as for 

professional development.

Background

The importance of verifying the authenticity of wine has been identified for

decades. Over the years, various methods has been developed with traditional

analytical methods to novel advanced techniques. However, it is important to

have a simple, rapid method that give accurate results in discriminating wine

according to its origin. Ruchira’s PhD project involved a rapid and sensitive

spectroscopic approach that provides the “molecular fingerprint” of

wine samples according to the presence of fluorophoric compounds.

This was combined with machine learning algorithms to build classification

models for red wine authentication.



Outcomes

1. Macrowine 2021 - Virtual

• The 8th Macrowine conference was held virtual on 23rd – 30th June, 2021.

• Over 400 delegates from 23 countries were involved in the conference 

from 23 countries including Italy, France, Spain, Portugal, Germany, 

Greece, Australia, New Zealand, China, United States, Chile, Uruguay, 

and South Africa.

• The conference consist with 6 plenary sessions and 5 thematic round tables,

with topics ranging from sustainable viticulture to chemosensory perception,

which includes innovative viticultural techniques, shelf life and about

identity, typicality and origin where Ruchira’s presentation contained.

• The presentation was focused on application of absorbance, transmittance,

and fluorescence excitation-emission matrix (A-TEEM) combined with

chemometrics as a rapid method to authenticate wines from three vintages

within a single geographical indication (GI) according to their subregional

variations.



• The results presented in the presentation was prepared as a
manuscript and submitted to a high impact journal for publication.

• It was an excellent platform for scientists, and experts in the industry to
exchange, update and implement scientific information.

• Several presentations could be highlighted as particular interest to
researchers and industry stakeholders.

• Specifically, Dr. Joanna Gambetta from Charles Sturt University presented
on defoliation timing impacts berry secondary metabolites and sunburn
damage, where they revealed distinct differences in secondary
metabolism according to time of defoliation. Also, Prof. Wessel Du Toit
from Stellenbosch University (South Africa) talked about the oxygen
desorption process in wine. The study has examined how temperature,
superficial gas velocity, and ethanol and glycerol levels affected in micro-
oxygenation in wine. Prof. Cornelis Van Leeuwen, from University of
Bordeaux presented an interesting topic on effect of temperature
variability on vine phenology and grape ripening within a wine
production area, where he explained about the climate influence on
terroir expression in viticulture.



2. Statistical Methods in MATLAB
MathWorks Inc

• Statistical Methods in MATLAB, the 2 day course consist of several 
modules that aid in performing statistical data analysis using MATLAB.

• Course includes training on MATLAB from the basics such as importing 
data into MATLAB and organize it for analysis and perform common tasks, 
such as merging data and dealing with missing data, perform basic 
statistical investigation of a data set, investigate different probability 
distribution and to more complex exploratory analysis, confirmatory 
analysis and simulation.



3. Project Management Fundamentals
Australian Institute of Management

• The Project Management Fundamentals course was conducted by 
Australian Institute of Management in Adelaide. The course gives a 
valuable insight for anyone involved in leading or delivering project 
outcomes on-time and on budget.

• It covered in detail from developing project management plans, with 
defining project scope and boundaries, how to implement project 
schedules, budgeting, stakeholder management and communication 
plans to finalise and report on projects.

• The course work was interactive with a case study which allowed 
participants to work over the duration of the course.



Conclusion

• The travel grant enabled Ruchira to deliver a flash oral presentation at
the Macrowine virtual conference, which allowed to stimulate
interest and focus attention on an innovative Australian wine sector
among international wine science experts.

• The new knowledge in methodology and data analysis techniques
that obtained through networking with international attendees at the
conference enhanced aspects of Ruchira’s research project.

• The wine Australia travel grant offered an excellent opportunity with
respect to professional development to obtain a valuable training on
statistical methods with MATLAB as well as on project management
with Australian Institute of Management.
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