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Welcome to your university course guide. Here you will find all the
information you need for starting in September including your
equipment list, trips, reading list and much more. 

A survey of vineyard fungal soil
populations in England
Night applications of UV-C light to inhibit
powdery mildew in UK vineyards
Use and analysis of strains of
Brettanomyces bruxellensis for the
second fermentation of sparkling wine
Novel approaches to canopy
management to improve vine balance in
a cool climate vineyard

Steel toed boots
Coveralls
Lab coat
Sturdy work gloves
Wellies

mailto:james.clapham@plumpton.ac.uk


Notable Guest Speakers
Guest speakers enrich the learning experience of our students by
offering real-world insights, expertise, and diverse perspectives from
industry professionals. 

Click on the names below to find out more.

Ben Kastler | Head Viticulturist, Nyetimber

Tony Milanowski | Winery Manager, Rathfinny Wine Estate

Sam Linter | Bolney Wine Estate

Will Mower | Head of Vineyard, Vineworks 

Anne Jones | Sustainability Ambassador, Waitrose

Hildegarde Heymann | Professor in Viticulture & Enology,
UC Davis

https://nyetimber.com/
https://rathfinnyestate.com/
https://www.linkedin.com/in/sam-linter-84606b86/
https://www.linkedin.com/in/william-mower/
https://www.waitrose.com/
https://wineserver.ucdavis.edu/#/


Becky Sykes | Programme Director, Regenerative Viticulture
Foundation

Sally Wright | General Manager, Vinescapes

Peter Macauley | Assistant Manager, Chapeldown

Sara Dooley | Assistant Winemaker, Gusbourne

James Drake | Owner & Winemaker, Cantina Monte Calvi 

Marcus Bremer | Owner & Winemaker, Ktima Karanika

Graduate Destinations
Our graduates have gone on to become winemakers, vineyard
managers, researchers, consultants and champions of sustainability
within the industry, both within the UK and abroad. Here are some of
the companies our graduates have gone on to. 

Click on the names below to find out more.

https://www.regenerativeviticulture.org/
https://www.regenerativeviticulture.org/
https://www.vinescapes.com/services/
https://chapeldown.com/?msclkid=ad554ee62d6d1617162d28abd8ea3092&utm_source=bing&utm_medium=cpc&utm_campaign=Search%20%7C%20Brand%20%7C%20Location%20%7C%20Exact%20%7C%20BNG&utm_term=chapel%20down%20vineyard&utm_content=Vineyard%20%26%20Winery
https://www.gusbourne.com/
https://www.gusbourne.com/
https://www.gusbourne.com/
https://karanika.com/
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