Exhibitors Seminar Schedule

Location: NYS Agricultural Experiment Station, Geneva

Food Science and Technology Building

Room 251 — Conference Room

Room 157 — Lunch Room

Room 150 — Small Conference Room

Exhibitor Seminar Title Room 251/ Room 157/ Room 150/
Time Time Time
StaVin Inc. Innovation Using Oak and 8:30 - 9:15
Oxygenation for Winemaking — 13:45 - 14:30
Dr. Jeff McCord
Megazyme Int’l Advanced Wine Test Kits — Barry 8:30 - 9:15
McCleary and Simon Charnock 13:45 - 14:30
Scott Labs Taste the Tannins and Wine ¥8:30 - 9:30
Tasting Session T- Jeff Heacock 13:15 - 14:15
FOSS North FOSS FlAstar — S. Anderson 14:45 — 15:05
America
FOSS North WineScan — Maceo Cobb 15:15 - 15:45
America
Begerow USA Filter Cartridges for Wine 10:45-11:15 16:00 — 16:30
Filtration — Different Types,
Application & User — Witte Alfons
Begerow USA Biotechnology Products in 10:30 - 11:15
Winemaking — Enzyme and
Filtration — A Look Behind!
Dr. llona Schneider
AFTEK Oak Alternatives — Oak Solutions 9:30 — 10:15 14:40 — 15:25
— Paul Abbott
Star Filters Media Filtration and Crossflow 11:30 — 12:00 16:30 — 17:00
Microfiltration Clarification
Options — Jim Smith
Systea Scientific Improved Analytical Performance 10:15 - 10:45
with Discrate Analysis — Craig
Chinchilla
US Dept. of All About OSHA — OSHA 15:40 - 16:20
Labor/OSHA Partnerships — Michael Casler
Scholle Packaging | Let us Show you How — Intro. To 16:30 — 17:00 11:30 — 12:00
Bag-in-Box Packaging — Eunice
Reynolds
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