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Markets/Regions
Economic environment

Lower alcohol wine: a global trend?

Will the lower alcohol wine trend sweep the 
world? It’s a question that many innovation 
managers in wine businesses are wrestling 
with at the moment.

The	new	Wine	 Intelligence	data	 shows	 that	
there is a substantial minority – around 40% 
of wine consumers in places like the UK, 
Germany, Canada and the USA – who say 
they are in the market for lower alcohol 
wines. A closer look at the data shows that 
most of these people are defining “lower 
alcohol”	 as	 9%-10.5%.	 At	 alcohol	 levels	 of	
5.5%	and	below,	market	penetration	falls	to	
16%	of	consumers	in	the	UK,	and	to	12%	in	
Germany.

This	collapse	in	demand	as	alcohol	levels	fall	
exposes	 the	 complexity	 surrounding	 the	
lower alcohol wine category. Motivations for 

purchase appear to vary widely between 
consumers. Some opt for very low alcohol by 
volume	(ABV)	because	in	certain	countries	–	
like	the	UK	–	there	is	a	particular	tax	break	(at	
5.5%),	 which	 makes	 the	 product	 much	
cheaper in comparison with standard wines. 
Others	prefer	to	have	slightly	lower	ABV	than	
standard wine simply because they prefer 
the taste of a product that naturally has less 
alcohol in it, such as wines made with the 
Riesling	or	Moscato	grape.	Other	consumers	
say	their	 interest	in	lower	ABV	wines	comes	
from increasing concerns about their health, 
or more draconian drink-drive laws, or simply 
their preference to stay clear-headed and in 
control.

http://www.wineindustryinsight.com/ex_nf.php?url=http://
www.wineintelligence.com/2013/06/27/lower-alcohol-wine-

a-global-trend/

Less to labour, more to capital
For	 half	 a	 century,	 since	 the	Second	World	
War, the division of the spoils of economic 
growth between labour and capital remained 
stable. As economies grew, so the total 
income of labour and capital grew at almost 
exactly	the	same	rate.	“It	seemed	as	if	some	
unwritten law of economics would ensure 
that labour and capital would benefit equally 
from	 material	 progress,”	 writes	 the	 ILO	 in	
Chapter	5	of	its	Global	Wage	Report	2012/13.

That	“law”	no	longer	holds	true.	All	over	the	
world the share of the total income going to 
labour is showing a downward trend. Labour 
is getting less and capital more.

Global trends

•	 The	OECD	has	found	that	between	1990	
and 2009 the share of labour in national 
income	 declined	 in	 26	 out	 of	 30	 devel-
oped economies.

• In respect of a different group of countries, 
namely the US, Eurozone, Japan and the 
UK, economist Gavyn Davies sums it up 
succinctly in a blog posted on June11, 
2013: ‘the gross profit share has risen by 
about	 10%	of	GDP	 over	 three	 decades,	
and the wage share has fallen by the 
same amount.
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•	 The	 ILO	 World	 of	 Work	 Report	 2011	
found that the decline was even more 
pronounced in many emerging and devel-
oping countries, with considerable 
declines in Asia and North Africa and 
more stable but still declining wage shares 
in Latin America.

• Even in China, where wages roughly tri-
pled	over	the	last	decade,	GDP	increased	
at a faster rate than the total wage bill, so 
that the labour income share went down.

•	 The	global	 financial	 crisis	 seems	 to	have	
reversed the trend only briefly, after which 
it resumed.

A particular feature of the decline in labour’s 
share of income is that it is happening in 
spite of increased labour productivity.

Studies in developed economies have found 
that wages of low- and medium-skilled work-
ers	are	driving	the	decline.	Both	the	Interna-
tional Institute for Labour Studies and the 
IMF	have	found	that	between	1980	and	2005	
the labour share of unskilled workers fell, 
while it increased for skilled workers educat-
ed to tertiary level and above.

Even a rise in low-skilled jobs did not benefit 
low-skilled workers, as these jobs were taken 
by overqualified workers with intermediary 
levels of education. A graduate serving as a 
checkout person – a trend we are beginning 

to see in SA as well judging by some letters 
in	The	New	Age	newspaper.

South African trends

Going	back	all	the	way	to	1946	the	compen-
sation	of	employees	as	a	percentage	of	GDP	
ranged	between	55%	and	60%.	This	held	for	
53	years.	Then	 in	2000	the	trend	started	to	
change decisively. Compensation as a per-
centage	of	GDP	declined	to	an	all-time	low	of	
49,4%	in	2008.

This	 decline	 is	 all	 the	 more	 interesting	 as	
labour productivity increased substantially. 
For	about	25	 years	 –	 from	1970	 to	1994	–	
labour productivity increased by less than 
1%	 a	 year.	 Between	 1995	 and	 2012	 it	
increased	by	more	than	3%	p.a.	But	this	did	
not help the workers to stem the decline in 
their	 share	 of	 national	 income.	 Exactly	 the	
same	trend	as	experienced	globally.

Is there change coming? Maybe.

For	 the	 four	 years	 since	 2008	 employees’	
compensation has increased somewhat to 
51.8%.	The	quantity	of	the	change	is	not	big	
but the direction is. Labour’s share has 
increased for four years and that is bucking 
the global trend where labour’s share keeps 
on falling.

http://finweek.com/2013/07/08/less-to-labour-more-to-
capital/?utm_source=rss&utm_medium=rss&utm_

campaign=less-to-labour-more-to-capital
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EU planting scheme sparks concern

The	German	wine	 industry	has	expressed	concern	that	a	decision	to	 lift	planting	restrictions	
across the European Union will undermine efforts to end over-production and improve quality.

Under	changes	to	the	EU’s	Common	Agricultural	Policy,	which	were	announced	at	the	end	of	
June,	current	restrictions	on	wine	planting	rights	will	cease	at	the	end	of	2015.

Instead, countries within the EU will be allowed to increase their vineyard planting by up to 1% 
each year until 2030, when the system will be reviewed once more.

http://www.thedrinksbusiness.com/2013/07/eu-planting-scheme-sparks-concern/

In 2012, emerging markets had broken that 
stronghold in a big way, in many cases leap-
frogging	established	players	 like	AT&T,	Gulf-
stream and Sara Lee. Emerging market 
multinationals	 (EMMs)	are	now	at	the	top	of	
markets as varied as household appliances, 
ready-mix	 concrete,	 seamless	 tubes	 for	 oil	
drilling, regional jets, meat, bread and candy. 
Yet recognition of this trend has been spotty 
at best.

According to Wharton management profes-
sor Mauro Guillén and co-author Esteban 
García-Canal, a number of reasons why 
EMMs	as	a	group	seem	to	exhibit	a	different	
approach, and an entirely different institu-

tional culture. Most of these companies, and 
their owners, cut their teeth in environments 
characterized by political and institutional 
instability, and a range of limitations in infra-
structure, technology and capital. Early on, 
they learned to make more out of less and to 
be comfortable with risk, volatility and uncer-
tainty. As well, many are either family- or 
government-owned, are free from the se–
cond-guessing of stockholders, and thus 
able to keep their eyes on the long-term 
prize, even if their strategy results in some 
short-term bumps in the road.

http://knowledge.wharton.upenn.edu/article.
cfm?articleid=3311

Emerging market multinationals:  
new giants on the block
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Packaging
New glass promotes double bend benefits

The	500ml	MT-db	glass	has	a	conical	base,	designed	to	accommodate	small	tasting	pours	and	
make	it	easier	to	swirl	the	wine.	The	glass	then	bends	and	widens	to	allow	the	wine	to	breathe,	
before a second bend narrows it sharply to concentrate aromas.

According	to	Mark	Thomas	sales	manager	Thomas	Zichtl,	it	is	design	to	aerate	the	wines	as	
well as much bigger glasses, while the double bend brings in additional stability due to a 
different stress ratio on the glass.

The	glasses	are	handmade	from	lead-free	crystal	to	create	an	“ultra-thin	and	light”	100g	product.
http://www.thedrinksbusiness.com/2013/06/new-glass-promotes-double-bend-benefits/
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Technology
High tech, low cost

Wine	 Industry	 Technology	 Symposium	
attendees learn about cheap, practical tools 
among corporate solutions.

Using apps

The	main	catalysts	of	late	have	been	the	rise	
of “apps,” programs that run mostly on 
mobile devices, and the continuing migration 
of applications and data storage to “the 
cloud,” the interconnected collection of serv-
ers and storage that comprises the heart of 
the Internet.

Facebook, Twitter and more

One	of	its	biggest	attractions	for	businesses	
is groups. And now that the popular photo-
sharing	app	 Instagram	 is	part	of	Facebook,	
Instagram	photos	pop	up	on	Facebook,	too.

Twitter	 also	 remains	 very	 popular,	 but	 it	 is	
recommend	 using	 Tweetdeck	 or	 Hootsuite	
dashboards to access it, as they make the 
service far easier to use.

The mighty Google

Google’s Hangout tool, allows users to talk to 
people around the world and allows video 
streaming much like Skype. Google’s web-
site	optimizer	is	also	useful,	while	The	Mobile	
Playbook	 helps	 take	 offerings	 mobile,	 and	
Google Analytics is a must for understanding 
web traffic.

Building a website

Every company and service needs a website.

Other tech products

Podio	and	Asana	 for	product	management,	
Intuit’s Weave to create simple “to do” lists, 
Flipboard	to	customize	Twitter	offerings	and	
especially	Expensify.

Protonic.com	offers	free	technical	support	on	
any subject, while Jiwire will find free local 
Wi-Fi	hotspots.

http://www.winesandvines.com/template.

cfm?section=news&content=119242
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Hamilton engineer helps design frost stopper

A new machine developed in part by a Ham-
ilton engineer could solve a multimillion-dollar 
problem	 for	New	Zealand’s	 horticulture	 and	
viticulture industry.

It is called the Heat Ranger, it pushes warm 
air onto crops to prevent frost damage.

The	machine	is	believed	to	have	an	aerody-
namically	balanced,	uses	LPG	gas	as	its	heat	
source, and directs warm air to a circular 
300m.

A	wind	speed	of	150kmh	 is	achieved	when	
they turned the Heat Ranger on.

The	 machine	 weighed	 about	 a	 tonne	 and	
could	be	shifted	using	a	tractor.	This	made	it	
a piece of farm machinery, so it did not 
require resource consent.

According	to	Phillips,	who	had	developed	a	
irrigation system says that the machine is 
very quiet and the only loudest thing about 
this machine is the tractor.

Phillips	 believed	 the	Heat	 Ranger	 could	 pro-
vide options for farmers to grow high value 
crops in areas they could not do so previously.

http://www.stuff.co.nz/waikato-times/business/8980495/
Hamilton-engineer-helps-design-frost-stopper
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Alcohol abuse
New evidence suggests impulsive adolescents 
more likely to drink heavily

Social environment

Scientists at the University of Liverpool have 
shown that young people who show impul-
sive tendencies are more prone to drinking 
heavily at an early age.

The	research	suggests	that	targeting	person-
ality traits, such as impulsivity, could poten-
tially be a successful intervention in preventing 

adolescent drinking from developing into 
problems with alcohol in later life.

Impulsive behaviour linked to adolescent 
drinking

Previous	research	has	suggested	that	impul-
sive behaviour is linked with adolescent drink-

ing, but it is unclear whether young 
people who are impulsive tend to 
drink more, or whether drinking whilst 
the brain is still developing is particu-
larly harmful and can lead to the pro-
gression of impulsive behaviours.

The	 team	used	 computer	 tests	 that	
measured inhibitory control, the abil-
ity to delay gratification, and risk-
taking.	More	than	280	young	people	
who were aged 12 or 13 at the 
beginning of the study took part in 
the	study.	The	participants	 repeated	
the	computer	tests	every	six	months	
over the two years of the study.

Results showed that those partici-
pants who were more impulsive in 
the tests went on to drink more heav-
ily or have problems with alcohol at a 
later time.

According to scientists, the results 
show that more impulsive individuals 
are more likely to start drinking heav-
ily in the future compared to less 
impulsive individuals.

http://www.sciencedaily.com/
releases/ 2013/07/130703101604.htm
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Doctors have long recommended that 
patients suffering from kidney stones drink 
plenty	of	 fluids.	But	new	 research	suggests	
that not all drinks are equal—a study by 
experts	at	university	hospitals	in	Boston	and	
Rome found that moderate wine consump-
tion is associated with a lower risk of stone 
development, while the consumption of sug-
ar-sweetened beverages is associated with a 
higher risk.

According to the study, published in the Clini-
cal Journal of the American Society of Nephrol-
ogy, nearly 200,000 subjects reported the 
type and amount of beverages they drank over 
eight years and whether or not they developed 
kidney	stones.	Participants	who	drank	bever-
ages sweetened with fructose—like soda and 
punch—were	18	to	33	percent	more	likely	to	
develop stones, depending on the beverage. 
Wine, meanwhile, yielded a 31 to 33 percent 
lower	likelihood.	Other	low-risk	drinks	included	
beer, coffee, tea and orange juice.

There	are	lots	of	different	factors	that	influence	
the risk of stone formation, and the most 
common	type	of	stone	is	calcium	oxalate,	so	
it may be that fructose increases the amount 
of	oxalate	that	comes	out	in	the	urine.

According	 to	Dr.	Pietro	Manuel	Ferraro,	co-
author, the preventative powers of wine are 
not yet fully understood. He says that it might 
be speculated that an increased urine output 
—due to wine’s diuretic effects—might play a 
role.	Dr.	Gary	Curhan	of	Brigham	and	Wom-
en’s	Hospital	in	Boston	added	the	possibility	
that alcohol “interferes with the kidney’s abil-
ity to concentrate the urine, and the more 
dilute the urine is, the less likely it is that a 
crystal	 will	 form.”	 Ferraro	 said	 that	 partici-
pants who drank at least one serving of wine 
every day showed a significantly lower risk of 
stone formation than occasional imbibers.

http://www.winespectator.com/webfeature/show/id/48684

Health
Wine consumption reduces kidney stone risk
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Region matters when picking wine for health 
benefits

The	 region	 really	 matters,	 when	 talking	 health	 benefits,	 not	 all	 wines	 are	 created	 equal. 
Dan Amatuzzi, Eataly’s wine director says that with reds, it is best to stay in the North, 
Northeast	(of	Italy).	Cabernet,	Cabernet	Sauvignon,	Cabernet	Franc,	and	Merlot	is	full	body,	but	
they’re	very	silky,	very	soft,	very	velvety…	full	of	antioxidants	and	polyphenols	and	other	good	
things.

In the region of Italy known as Umbria, there is a healthy grape called Sagrantino, which only 
grows	in	a	little	commune	called	Monte	Falco.

It	is	supposed	to	have	the	highest	levels	of	polyphenols,	which	helps	relax	blood	vessels	and	
promotes proper circulation.

Sardinia, there’s a grape there called Cannonau, which is universally known as Grenache – 
which is shown to have the highest level of resveratrol. Resveratrol is a type of natural phenol 
suspected to have many positive health effects in humans.

The	antioxidants	found	in	wine	can	also	help	prevent	cancer	and	improve	brain	function.

http://www.foxnews.com/health/2013/07/11/region-matters-when-picking-wine-for-health-benefits/

Obesity	beats	wine	consumption	for	risk	to	liver	
health

Consider being obese or regularly consuming a moderate amount of alcohol, and try to 
envision which situation causes more liver damage. If you guessed that alcohol wreaks more 
hepatic havoc, as many healthcare professionals assumed, you might be wrong. According to 
a research at the Linkoping University, Sweden, obesity is worse that moderate wine-drinking 
for your liver.

The	 researchers	noted	 that	 in	addition	 to	 the	condition	of	being	severely	overweight,	 insulin	
resistance is more harmful to one’s liver than an occasional drink.

To	test	their	theory,	the	team	asked	a	wide	range	of	adults	to	consume	one	to	two	glasses	of	red	
wine per day over a three month period. Compared to obese adults who abstained from alcohol, 
those that drank red wine were less prone to fatty liver disease.

Furthermore,	wine-drinkers	had	16	percent	lower	levels	of	low-density	lipoprotein,	also	known	
as	bad	cholesterol.	The	mechanism	behind	this	effect	was	not	determined,	though	previous	
studies have shown that red wine contains polyphenols, which have an anti-inflammatory 
effect.

http://www.thealmagest.com/2013/07/obesity-beats-wine-consumption-for-risk-to-liver-health/
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A small glass of wine a day may be able to keep the doctor away.

New scientific research from the Wine Research Institute shows that regularly drinking one or two 
standard glasses of wine or other alcohol provides positive health benefits for most healthy people.

Evidence has shown that light to moderate consumption, compared to abstaining versus 
heavy drinking can help prevent a range of diseases, including heart disease, diabetes, 
dementia, a stroke and many types of cancer.
http://www.sbwire.com/press-releases/australian-wine-research-institute-outlines-health-benefits-of-moderate-drinking-292076.htm

Red	wine	“Wonder	Pill”undoes	effects	of	exercise

A recent study published in the Journal of 
Physiology	has	found	that	a	daily	dose	of	the	
antioxidant	 resveratrol,	present	 in	 red	grape	
skins, cancels out the positive effects of 
exercise,	 including	 lowering	 blood	 pressure	
and cholesterol levels.

In the study carried out by Danish scientists, 
27	 men	 in	 their	 mid-sixties	 were	 asked	 to	

perform	 eight	 weeks	 of	 high-intensity	 exer-
cise.

Half	of	 the	group	were	given	250mg	of	res-
veratrol a day, while the other half received a 
placebo.

Resveratrol	 absorbs	 harmful	 oxygen	 mole-
cules known as “free radicals” that attack 
cells and tissues and are blamed for every-
thing from ageing to cancer.

The	 Journal	 of	 Physiology	 study	 found	 that	
these free radicals may actually be needed 
for	the	body	to	recover	after	exercise.

Without them, many of the benefits of a 
workout, such as lowering blood pressure 
and	cholesterol	levels,	and	increasing	oxygen	
uptake, are cancelled out.

Wine lovers need not worry about the find-
ings, as the amount of resveratrol in the 
supplements studied had 100 times the 
potency of a glass of red wine.

The	 scientists	 are	 soon	 to	 carry	 out	 the	
experiment	 on	 women	 and	 younger	 men,	
and	are	expected	to	get	the	same	results.

http://www.thedrinksbusiness.com/2013/07/red-wine-
wonder-pill-undoes-effects-of-exercise/

Australian Wine Research Institute outlines health 
benefits of moderate drinking
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A wine industry processor in southern NSW 
has	 thrown	 a	 lifeline	 to	 Victorian	 farmers	
struggling to source feed this winter.

This	 vintage,	 Tarac	 Technologies	 has	
produced surplus grape marc, the skins and 
seeds of wine grapes after they’ve been 
distilled to remove the chemicals and alcohol.

Victorian	Farmers	Federation	president	Peter	
Tuohey	hopes	farmers,	particularly	dairy,	can	

take advantage of the 42,000 tonnes of free 
supplementary feed.

“Particularly	 the	 farmers	 in	 the	 south-west,	
they’re really struggling to find hay supplies 
and	 it	 is	 really	 expensive	 and	 the	 other	
problem they have is the cartage bill, to 
wherever they get it from, costs them quite a 
bit of money.

http://www.abc.net.au/news/2013-07-23/grape-marc-
offered-to-victorian-farmers/4837306

Waste Management
Wine waste offered to hungry cows

Natural environment

The	Airborne	Snow	Observatory,	is	equipped	
with a LIDAR, a thick-beamed laser that 
rapidly pulses over the snow, pinging back 
readings that, when compared against 
baseline data from the pre-snow autumn, 
which give the snow depth, within 10 
centimeters	 of	 variance.	 The	 spectrometer	
gives what is called snow albedo, a measure 
of	 how	 reflective	 the	 snow	 is.	 This	 will	 tell	
how much of the sun’s energy is absorbed 
by	 the	 snow.	 The	 whiter	 the	 snow	 is,	 the	
more	 it	reflects	that	energy.	The	darker	 it	 is,	

the more it absorbs and the faster it melts. 
Combine this information with ground 
measurements of how dense the snow is—
how much water it contains—and you can 
accurately predict what’s in store for spring.

Having that kind of information will help water 
managers. It will help them hold on to water 
in droughts and release water in wet periods 
to prevent floods.

http://www.psmag.com/science/water-supply-nasa-
airborne-snow-observatory-american-west-60762/

Waste Resources
How NASA hopes to better monitor and control 
our water supply in the west
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Wine bottle recycling to wash and reuse 
bottles

While there are more than 300 million cases 
of wine sold in the U.S. each year, virtually 
none of those bottles is reused. An increasing 
number	 are	 recycled,	 but	 most–EPA	 has	
estimated 70 percent–end up in landfills.

Refillable wine bottles have been used 
extensively	 by	wineries	 in	 Europe	 for	 years,	
but two California companies that years ago 
went into the business of washing and 
re-selling used wine bottles ultimately threw 
in the towel.

Furthermore,	the	two	top	companies	making	
bottle washing machines have sold hundreds 
of machines throughout the world but none 
in the United States.

Times	 have	 changed:	 technology	 for	
washing, sorting and removing wine bottle 
labels has improved; the price of new glass 
has increased, making reused bottles more 
cost-competitive; and consumer demand for 
all things sustainable and green is at an all-
time high.

http://pasoroblesdailynews.com/is-it-time-to-start-recycling-
wine-bottles/4313/

Recycling
Is it time to start recycling wine bottles?
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Australia 2013 harvest ‘biggest 
in five years
Australia’s 2013 wine harvest was the big-
gest in five years, rising more than 10% on 
2012	 to	 hit	 an	 estimated	 1.83m	 tonnes,	
according	to	the	Winemakers’	Federation	of	
Australia	(WFA).
http://www.decanter.com/news/wine-news/584151/australia-2013-harvest-big-
gest-in-five-years?utm_source=Cheetahmail&utm_medium=email&utm_content

=news+alert+link+110713&utm_campaign=Newsletter-110713&dec

S. African wine exports gain 
most in 5 years on weakening 
rand
South Africa’s	 wine	 exports	 increased	 the	
most	since	2008	in	the	first	half,	boosted	by	
a better harvest and a weaker rand that 
made the price of locally produced goods 
more attractive, an industry association said.

http://www.bloomberg.com/news/2013-07-11/ 
s-african-wine-exports-gain-most-in-5-years-on-weakening-rand.html

Indian wine market is growing 
at record pace
Although this beverage is one of the highest 
taxed	products	in	India	because	it	is	consid-
ered	 a	 luxury	 not	 a	 necessity,	 Indian	 Wine	
consumption	 has	 grown	 25-30%	 annually	
over	a	5	year	period.

http://www.wineindustryinsight.com/yourturn.php?id=841

Summer heat may mean early 
wine grape harvest
Last year, it was late August when California 
wine grape growers began picking fruit for 
sparkling	wines.	This	year,	some	have	already	
begun.
http://www.capradio.org/articles/2013/07/29/summer-heat-may-mean-early-
wine-grape-harvest/


