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Impacts of Smoke on Grapes and 

Wine in Victoria 
Smoke from bushfires negatively impacts on the 
quality of grapes and wine by causing undesirable 
smoky flavours and aromas. 

The impact of smoke from wildfires (compared to 

prescribed burns) is generally greater due to a 

combination of intensity, duration, topography and 

proximity to the fire. 

Due to global warming, the state of Victoria will 

experience an increase of 45% above average hot 

days which will inturn increase the risks of 

catastrophic bushfire conditions by 47%.  

Implementation of the Bushfire Royal Commission 

recommendations will lead to three times more 

prescribed fuel reduction burns than present.  

The combined efforts of research agencies, land 

managers and the grape and wine industry across 

Australia are essential to manage the impact of 

smoke taint.  

 

What is known 

• Fruit from Merlot grapevines has shown the 
highest sensitivity to smoke at seven days 
after the onset of ripening. 

• There is no carry over effect of smoke taint 
from one growing season to the next. 

• Guaiacol and 4-methylguaiacol are two major 
compounds associated with the smoke taint 
in fruit and wines. 

• Repeated and longer exposure to smoke 
results in increased levels of guaiacol and 4-
methylguaiacol through a cumulative effect. 

• Guaiacol and 4-methylguaiacol glycosides 
also identified in the smoke affected fruit and 
wine. 

• Levels of “smoke” compounds increase in 

bottled wine over time due to release of 
smoke taint compounds from their bound 
forms (glycosides). 

• Some techniques can reduce the smoke 
taint. They include hand harvesting of fruit, 
chilling grapes after harvest, altering strength 
and duration of pressing and reverse 
osmosis treatment of the wine. 

The results of current research findings will be 
published in a special issue of Australian Journal 
of Grape and Wine Research, 2011 vol.17 (2).  
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Currently unknown 

A large collaborative approach is currently being 
undertaken across Australia to solve the issue of 
smoke taint on grapes and wine.  

The Victorian Government will create a smoke taint 
centre for expertise as part of its 2010 election 
commitments. 

 

Research is focused on: 

• Investigating the effect of smoke from 
different fuel types (hard wood and soft 
wood) on fruit and finished wines - Curtin 
University of Technology and Department of 
Primary Industries (DPI Victoria).  

• Investigating smoke compounds and their 
bound forms (other than guaiacol and 4-
methylguaiacol) that contribute to smoke 
taint – DPI Victoria and Curtin University of 
Technology, University of Adelaide and the 
Australian Wine Research Institute (AWRI). 

• Extractability of smoke compounds into wine 
in relation to management processes (such 
as hand harvesting, duration of skin contact 
and pressing of grapes after fermentation) - 
AWRI 

• Location of smoke compounds in grapes and 
vines and their mode of smoke entry into 
grapevines and fruit – Curtin University of 
Technology and DPI Victoria. 

 

• Effect of stage of development and variety on 
susceptibility of grapevines to smoke taint – 
Department of Agriculture and Food WA 
(DAFWA), the University of Adelaide and DPI 
Victoria. 

Information gathered from current research will 
assist with the development of an impact 
assessment tool for growers and land managers to 
use in setting and achieving controlled burning 
objectives. 
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