National Viticulture and Enology
Extension Leadership Conference
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Hosted by:

Welcome to Washington!
I am very happy to host the first NVEELC in the Pacific Northwest! I hope you find the
program over the next few days interesting, educational, and professionally fulfilling. We
have built in multiple venues for networking, sharing ideas, and strengthening the
Viticulture and Enology Extension network across North America. We would like to
sincerely thank our program sponsors, as without these generous businesses and
organizations, we would not be able to provide this opportunity. I would equally like to
thank our travel scholarship sponsors, who are providing the assistance to help many of
your colleagues attend this event. The NVEELC Planning Committee (below) has worked
hard over the last year and we hope you find this event enjoyable to keep returning every
year, and perhaps, consider hosting in the future!
I hope you enjoy your time here in the Heart of Washington Wine Country!
Cheers,

Michelle M. Moyer

NVEELC Planning Committee
Michelle M. Moyer, Washington State University
Donnell Brown, National Grape Research Alliance
Keith Striegler, E. & J. Gallo Winery
Hans Walter-Peterson, Cornell University
Stephanie Bolton, Lodi Winegrape Commission

Meeting Sponsors
Sunday Opening Reception:

Monday Coffee Breaks:

Monday and Tuesday Lunches:

Monday Dinner:

Tuesday Dinner:

Travel Scholarship Sponsors

Best Western to Clore Center

Map

PROGRAM
20-22 May 2018

_________________________________________________________________________________

Sunday, May 20 – Travel Day
6:30 pm - 8:00 pm Welcome Reception - Best Western Plus Inn at Horse Heaven - Sponsored by
G.S. Long Co.
_________________________________________________________________________________

Monday, May 21 – Regional Reports and Professional Development
8:00 am
8:15 am
8:30 am

9:00 am

10:10 am
10:30 am

11:40 am
11:45 am
12:00 pm
1:15 pm
2:45 pm
3:15 pm
4:15 pm
5:00 pm
6:00 pm
6:15 pm

Depart Hotel for Walter Clore Wine and Culinary Center
On-site registration
Welcome and Introductions
Michelle M. Moyer, Associate Professor / Viticulture Extension Specialist,
WSU
REGIONAL REPORTS (10 min each)
California – Fresno
California – Madera, Merced, Mariposa
California State
Kansas
New Jersey
New Mexico
Coffee Break – Sponsored by Oregon Vineyard Supply
REGIONAL REPORTS (10 min each)
New York
Missouri
Texas
Oregon
Georgia
Washington
Update on Catalyst: Discovery into Practice
Michelle Moyer (on behalf of Matthew Fidelibus)
Update on Federal Sprayer Regulations
Gwen Hoheisel, Extension Specialist in Tree Fruit, Grape and Berry, WSU
Lunch at the Clore Center – Sponsored by Wilbur-Ellis
Clean Plants and Quarantines/Harmonization Processes – (CPC-NW / FBAG)
Vicky Scharlau, Executive Director, WA Wine Industry Foundation
Coffee Break
Survey Instruments for Gathering Impacts
Round-Table Discussion
NGRA Extension and Outreach Committee Report / Updates
Keith Striegler, Committee Chair, E.&J. Gallo Winery
Smoke Raint in the Field and Winery
Tom Collins, Assistant Professor, WSU
Depart for Dinner at Vintner’s Village
County Line Winery and Restaurant – Sponsored by J. Lohr Vineyards and Wines

Tuesday, May 22 – Technical Tours and Community Building
8:00 am
8:15 am
9:30 am
10:00 am
10:45 am
11:00 am

12:00 pm
12:30 pm
2:00 pm
2:15 pm
3:30 pm
4:00 pm

5:30 pm
6:00 pm

9:30 pm

Depart Hotel for Yakima Valley College – Transportation provided
Tour Yakima Valley College Winery and Incubator Space
Trent Ball and Lynn Chamberlain, Yakima Valley College
Depart for WSU-Irrigated Agriculture Research and Extension Center
Arrive at WSU-IAREC Roza Farm
Concord Tour and Irrigation Trials with Markus Keller, Professor, WSU
Depart for WSU-IAREC Main Campus
Tour WSU-IAREC
Michelle Moyer, Associate Professor / Viticulture Extension Specialist, WSU
Scott Harper, Assistant Professor / Director of CPCNW, WSU
Lunch under the Oak Trees at WSU-IAREC – Sponsored by Wilbur-Ellis
NVEELC Business Meeting (Working Lunch)
Keith Striegler, NGRA Extension & Outreach Committee, E.&J. Gallo Winery
Depart for Inland Desert Nursery
Tour Inland Desert Nursery
Kevin Judkins, Owner
Depart for the WSU - Ste Michelle Wine Estates - Wine Science Center
Tour WSU-SMWE-WSC
Thomas Henick-Kling, Director WSU V&E Program
Kaury Balcom, Communication Coordinator, WSU V&E Program
Depart for Red Mountain / Col Solare
Dinner – Sponsored Washington Winegrowers Association and Ste. Michelle Wine
Estates
Russ Smithyman, Director of Viticulture, Ste. Michelle Wine Estates
Depart for Hotel

STATE REPORTS

FRESNO, CA– VITICULTURE
EXTENSION REPORT- 2018
By: George Zhuang, Viticulture Farm Advisor, UCCE Fresno

Region Information

Website

Social
Media

List State or
Region
Commission
Name

http://ucanr.edu/sites/viticulture-fresno/

@ZhuangGeorge
San Joaquin Valley Viticulture
Sun-Maid Growers of California
Raisin Bargaining Association
California Raisin Marketing Board
California Table Grape Commission
San Joaquin Valley Wine Growers
Association

Winery /
Processors
21 wineries, 19
raisin packers, and
several table grape
packing companies
Production ($)y
$715,428,000

AVAs:

Vineyard
Bearing Acresz
Raisin: 109,270;
Wine: 37,552;
Table: 10,873
Production Tonsy
Raisin: 133,452;
Wine: 823,400;
Table: 150,600;
Juice: 73,600;
Top Varieties (acres)z
Red: 1. Rubired: 5,073;
2. Zinfandel: 3,209;
3. Barbera: 2,725;
White: 1. Thompson Seedless: 97,754;
2. Colombard: 9,015;
3. Fiesta: 6,189;

Source:
z
- NASS California Grape Acreage Report 2017
(https://www.nass.usda.gov/Statistics_by_State/California/Publications/Specialty_and_Other_Releases/Grapes/Acreage/2018/201804gabtb00.pdf)
y
– Fresno County Crop Report 2016 (http://www.co.fresno.ca.us/departments/agricultural-commissioner/crop-report-history/-npage-4)

Extension Opportunities in Viticulture.
Fresno County has all the major raisin packers with most of raisin grape acreage, and also hosts all major
wineries in CA. Fresno County viticulture farm advisor has been working with industry and growers for
decades, and has well established relationship and reputation among industry groups and growers. Therefore,
Fresno County has very mature and well maintained collaboration with supportive industry groups to conduct
the extension activities for viticulture.
I usually have one grape meeting every January to conduct my UC extension and just give talks on different
meetings organized by other industry partners, like regional growers association, raisin packers, chemical
suppliers, PCAs/CCAs organization. Also, California State University at Fresno, USDA ARS San Joaquin
Valley, and University of California Kearney Research and Extension Center, are all located in my county, and
that just provides me lots of research resources to connect with. The extension is pretty straight forward in my
area with strong network between researchers, extension agents/farm advisors, industry groups and growers.
Also, I have well maintained mail list to send newsletters, ET reports, and other meeting announcements to
growers and industry groups. With financial and other support from industry, I also maintain 9 weather stations
in my area to provide real-time powdery mildew risk index for growers to better manage powdery mildew, the
top grape disease in the Valley, and reduce the spray cost and the environmental impact. Currently, I start to
explore social media to conduct my extension as well.
Another great extension opportunity is our regional extension effort through the collaboration between five
viticulture farm advisors/extension specialists along with occasional participation of other researchers in the
San Joaquin Valley. We have teamed up to provide a regional viticulture newsletter quarterly to include broad
issues of pest/disease management, irrigation/fertilization practice and other vineyard operations and cover the
area with 70% wine grape, 95% raisin and table grape production in CA. Regional effort has been a very
powerful tool to cover broad audience with bigger impact and less input.

Office address: 550 E Shaw Ave, Suite 210-B, Fresno, CA 93710
Work phone: (559) 241-7506
Email: gzhuang@ucanr.edu

FRESNO, CA– VITICULTURE
EXTENSION REPORT- 2018
con’t

Extension Challenges in Viticulture.
Since Fresno County has well established extension program and very mature network with researchers,
growers, and industry groups, the challenge for extension in viticulture is not to provide extension, but to provide
new information for growers who face the challenges of inadequate skilled labor with high cost, lack of sufficient
water, soil/water salinity, and increasing production efficiency. Therefore, there is a need to conduct applied
research and then extend the knowledge among the local growers and industry groups. Tremendous support
has been provided from local industry partners and growers associations. However, lack of established
mechanism to provide long-term sustainable funding is a concern in terms of applied viticulture research in this
area, and that can become a further challenge to provide new information to conduct viticulture extension.

MADERA, MERCED, AND MARIPOSA
COUNTIES – VITICULTURE EXTENSION
REPORT- 2018
By: Karl T Lund UCCE Viticulture Advisor
Region Information

Winery /
Processors

Vineyard
Bearing Acres 2016 (percent of
CA total)1
Raisin
Madera
25,212 (16.2%)
Merced
117 (0.1%)

Madera Vintners Association/Madera Wine
Trail: http://www.maderawinetrail.com/
Website

Mariposa wineries (list & basic description):
http://www.sierrawines.com/ava.aspx?id=24

Total Wineries
At least 16 smaller
wineries, 2 large
wineries, a large
concentrate/juice/wine
operation, and a raisin
packing house.

Table
Madera
Merced

1,698 (2.1%)
6 (0%)

White Wine
Madera
14,321 (8.4%)
Mariposa
10 (0%)
Merced
6,296 (3.7%)

Red Wine
Madera
Mariposa
Merced
Production Tons Crushed 20162

18,441 (6.4%)
51 (0%)
7,236 (2.5%)

My three counties are in three different CA pricing district.
Mariposa is in District 10, Merced is in District 12, and
Madera is in District 13.
Madera Wine Trail:
https://www.facebook.com/maderawinetrail/

Social
Media

AVA(s)

Individual wineries
https://www.facebook.com/BirdstoneWinery/
https://www.facebook.com/fasicrestwines/
https://www.facebook.com/IdleHourWinery/
https://www.facebook.com/PapagniWines/
https://www.facebook.com/QuadyWinery/
https://www.facebook.com/SJWineCo/
https://www.facebook.com/westbrookwine/
https://www.facebook.com/tocamaderawinery/
https://www.facebook.com/ButterflyCreekWinery-178205028922449/
https://www.facebook.com/Mount-BullionVineyard-218391181229/

Raisin
District 10
District 12
District 13

1,795
100
65,436

Table Grape
District 10
District 12
District 13

1
3
852

White Wine
District 10
District 12
District 13

2,561
182,783
606,932

Red Wine
District 10
District 12
District 13

18,986
190,164
660,222

Madera AVA and Southern portion of the Sierra Foothill AVA

MADERA, MERCED, AND MARIPOSA COUNTIES –
VITICULTURE EXTENSION REPORT- 2018
con’t

My three counties are in three different CA pricing
district. Mariposa is in District 10, Merced is in
District 12, and Madera is in District 13
Red Varieties
Zinfandel
District 10
District 12
District 13

Top
Varieties
Tons
Crushed
20162

7,077
18,885
159,556

Cabernet Sauvignon
District 10
3,129
District 12
66,035
District 13
66,655
White Varieties
Pinot Gris
District 10
122
District 12
49,318
District 13
61,676
Muscat of Alexandria
District 12
10,841
District 13
121,789

Syrah
District 10
District 12
District 13

1,682
10,535
35,978

RubiRed
District 12
District 13

5,538
191,998

French Colombard
District 10
476
District 12
3,043
District 13
256,332

807
31,540
45,553

Chardonnay
District 10
District 12
District 13

Merlot
District 10
District 12
District 13

557
65,799
91,933

Source:

1: California Grape Acreage Report, CDFA and USDA NSAA April 20, 2017
2: California Grape Crush Report CDFA March 10, 2017

Extension Opportunities in Viticulture and Enology.
With such a huge production base in my area opportunities for collaboration with different growers and
wineries are plentiful. There are also a bunch of different issues, allowing for a wide range of directions to take
different, or even individual research projects.
Extension Challenges in Viticulture and Enology.
With such a large production area there is a wide variety in clientele. I have worked with growers with
less than 50 acres, and growers with multiple ranches each with thousands of acres. The abilities and
requirements for the two can be vastly different. A current challenge, which will hopefully become an opportunity,
is the desire to improve the quality of local wine. This region has long been known for producing large amounts
of lower quality wine. Currently there is a desire on the ground to improve the quality of the wine. This will come
with some loss of quantity, which will impact the bottom lines of growers if wineries aren’t willing to pay more.
Current work is being done to improve quality, while maintaining as much quantity as possible.

CALIFORNIA
EXTENSION REPORT- 2018
By: Larry Bettiga and Rhonda Smith
UCCE Viticulture Farm Advisors
Region Information

Websites

UC Integrated Viticulture Online
www.iv.ucdavis.edu
Grape PM Guidelines
www.ipm.ucdavis.edu
Foundation Plant Services
www.fps.ucdavis.edu

Winery /
Processors

4653 bonded
wineries x

UC ANR Professional webpages from
individual advisors,
www.ce(county).ucanr.edu

Social
Media

List State or
Region
Commission
Names

Individual advisor and specialist sites
utilizing Twitter and Facebook.

CA Table Grape Commission
Lake County Winegrape Commission
Lodi Winegrape Commission
Sonoma Winegrape Commission

Productionx
238 million
cases in US
46 million export
cases

138 AVA’s

Vineyard
Bearing Acresy
Raisin – 158,000
Table – 111,000
Wine – 560,000
Total – 829,000
Non-bearing Acres
Raisin – 2,000
Table – 10,000
Wine – 39,000
Total – 51,000

Growersv, w, x
Wine - 5,900
Raisin - 1,100
Table - 450

Production Tonsz, w, v
Wine – 3,835,785
Concentrate – 404,051
Raisin – 230,000
Table – 109.1 million boxes (19 lb/box)
Top Varieties (acres)y
Thompson Seedless – 136,466
Chardonnay – 91,333
Cabernet Sauvignon – 84,584
Zinfandel – 43,988
Pinot noir – 41,351
Merlot – 40,589
French Colombard – 18,607
Syrah – 16,844
Flame Seedless – 15,062
Sauvignon blanc – 14,381

Source:
v
- CA Raisin Administrative Committee, 2018
w
- Ca Table grape Commission, 2017
x
- Wine Institute
y
- CA Grape Acreage Report, 2017 Summary.
z
- CA Grape Crush Report 2017.

Extension Opportunities in Viticulture and/or Enology.
Opportunities have and will continue to develop for extension activities to address both the increases in
regional pest issues and additional regulatory demands in accounting for water and nutrient management in
California. Existing expertise within Cooperative Extension advisors, specialists and Agricultural Experiment
Station faculty is increasing required to assist both in education for technical issues of concern and conducting
research to fill knowledge gaps. Building and participating in collaborations with local, state and federal
regulatory agencies as well as regional organizations increases extension’s footprint in local and statewide
issues and can inform the development of policies that are anchored in research-based knowledge.

Larry Bettiga, lbettiga@ucanr.edu
Rhonda Smith, rhsmith@ucanr.edu

Extension Challenges in Viticulture and/or Enology.
In California a challenge for the future of University of California land grant-based viticulture and enology
extension will be getting vacant positions refilled in a timely manner. Currently there are two viticulture and
one enology specialists that are members of the Department of Viticulture and Enology at UC Davis; ten 1.0
FTE farm advisor positions with viticulture assignments; and 4 partial FTE advisor positions with some
viticulture responsibilities. We currently have a farm advisor position vacancy in San Joaquin County from a
2017 retirement and have upcoming retirements of several senior viticulture advisors within three to five years.
Due to budget constraints rehires in extension have not kept up with the vacancies that are occurring. The
need to re-evaluate and justify all vacancies is now a two-year process that places all positions, vacant and
new, in a pool to determine the greatest needs for all areas being addressed by the UC Division of Agriculture
and Natural Resources.

KANSAS – VITICULTURE & ENOLOGY
EXTENSION REPORT- 2018
By: Scott Kohl, Highland Community College
Viticulture and Enology Program Director
Region Information

Winery /
Processors
Total Wineries

Website

List State or
Region
Commission
Name

Bearing Acres

www.highlandcc.edu/pages/grapes
451

Social
Media

Vineyard

www.facebook/hccve

Production

Wine: approximately 500-600
Production Tons
Top Varieties (tons)
Chambourcin
Norton
Marquette

None
AVA: Kansas

Traminette
Vignole
Vidal
Seyval

Source:
1

Kansas Department of Revenue – ABC Division (May 1, 2018)

Extension Opportunities in Viticulture and/or Enology.
HCC is taking full advantage of the fact that our land grant isn’t involved in the grape and wine industry. Prior to 2007, KState had a small grape plot and published a few articles. However, in 2008 the industry came to HCC asking for support.
Through institutional funds and various grants from various branches of NSF and USDA, we’ve found funding to plant
5000 vines, purchase equipment to operate the vineyard, start making commercial wine, offer degrees, certificates,
workshops, and consultations statewide. Kansas had 12 wineries when we started.
Extension Challenges in Viticulture and/or Enology.
Lack of funding from the local industry is our biggest challenge. Kansas has no tax structure (gallonage, tonnage, etc.) to
fund research and marketing for the industry. There is no website for the entire industry. Therefore, HCC has been forced
to seek grants for all activities.
Future outlook:
HCC has taken it upon ourselves to help grow the winery side of the industry by endeavoring to create a business incubator
for wineries, or a winery incubator. In time for 2018 crush season (hopefully!!), we intend to move our winery off campus
into a facility which will have space for up to five additional start-up wineries, operating under an alternating proprietorship.
The winery will have a single, shared tasting room with six individual counter-spaces for each new winemaker to practice
and learn the art of marketing their wine to customers. The venue will be called 456-Wineries, with the tasting room
scheduled to open in spring 2019.

Scott Kohl; skohl@highlandcc.edu; 785-456-6006; www.highlandcc.edu/pages/grapes; www.facebook/hccve

NEW JERSEY – VITICULTURE
EXTENSION REPORT- 2018
By: Dr. Gary C. Pavlis-Atlantic County Agricultural Agent, Dr. Dan WardExtension Specialist in Pomology/Director of the NJ Center for Wine Research
and Education, Dr. Hemant Gohil- Gloucester County Agricultural Agent

Region Information

Website

http://www.newjerseywines.com

https://www.facebook.com/NJWine
Social Media
Twitter: @GardenStateWine

Winery /
Processors

Vineyard

Total Wineries (or
Processors / Packing
Houses)
54 wineries

Bearing Acres
Wine:
Census of Ag 2012 – 791 acres
Rutgers Annual Survey 2016 – 888
acres
24% of acreage is none bearing

Production
Rutgers Annual
Survey 2016 –
834,000 gallons

Production Tons
All recorded grapes are for wine.
Rutgers Annual Survey 2016 –
3270 tons
Top Varieties (tons)

List State or
Region
Commission
Name

Statewide winery association:
Garden State Wine Growers
Association

AVAs: 4 AVAs in
state: Outer Coastal
Plain, Warren Hills,
Central Delaware
Valley, Cape May
Peninsula.

Chambourcin
Cabernet franc
Chardonnay
Vidal blanc
Concord
Cabernet sauvignon

(400)
(239)
(217)
(198)
(141)
(87)

Extension Opportunities in Viticulture and/or Enology. I and my extension team coordinate multiple
meetings and workshops for the industry. We have a long-standing symposium called Grape Expectations that
is in its 33rd year. The format for this meeting is to provide the industry with information including entomology,
pathology, cultural, and marketing. There are also multiple tastings with the objective of introducing new
varieties, new wine styles, new winemaking methodology, or to familiarize wine makers with wines from
established regions around the world.
In addition, multiple twilight meetings are conducted during the growing season to address current issues in the
field. Workshops are conducted periodically with speakers from outside our region to educate the industry on a
variety of issues.
New Jersey is a relatively new wine industry having passed a farm winery act in the 1980’s which initiated
industry growth. Much of my time is spent teaching prospective vineyard/winery owners on the basics of
establishment. Growth of the industry continues on a steady pace.
The grape extension team conducts research on the three Rutgers research stations and on grower vineyards.
Variety trials, disease management, insect management, vigor management, ground covers, are areas of
current research.

Extension Challenges in Viticulture and/or Enology. There are two challenges that I see as the highest
priorities for the industry and extension. Because New Jersey is in an extremely populated region, wineries
have little trouble selling what they produce. Most wineries in fact sell out of many of their wines before the
next vintage is ready. As such, a recent survey conducted by Rutgers found that 75% of the wineries had
either just expended in the last year or were planning to expand their operation. Wineries desire more
vineyards to provide the grapes required however growing grapes in New Jersey is very expensive due to land
Gary C. Pavlis – pavlis@njaes.rutgers.edu phone – 609-625-0056
Dan Ward – Danward@njaes.rutgers.edu phone – 856-455-3100
Hemant Gohil – hlg50@njaes.rutgers.edu phone – 856-307-6450

NEW JERSEY – VITICULTURE
EXTENSION REPORT- 2018
con’t

costs, disease control, and other factors thus growers are reluctant to plant vineyards. The wine industry and
Rutgers is currently working with the New Jersey legislature to possibly provide start up monies for vineyards.
The second challenge is the lack of winemaking expertise. The majority of New Jersey wineries have been
started by either farmers who were growing a crop other than grapes or by people who want to get into the
industry but have little or no agriculture background. In addition, there is currently no enology program in new
Jersey and Rutgers does not have an enologist on staff. Many wineries have hired staff that have been trained
in this field however many wineries learn as they go. I feel the lack of an enologist on the Rutgers staff has
stifled quality in many cases in the state.

NEW MEXICO – VITICULTURE AND
ENOLOGY EXTENSION REPORT- 2018
Gill Giese, NMSU Viticulture Extension Specialist and Chris
Goblet, Executive Director, NM Wine

Region Information
Website

www.aces.nmsu.edu/ces/viticulture

Social Media

Winery /
Processors

Vineyard

Total Wineries1
52

Bearing Acres1
~1,081: Wine

Productionx
NA

Production Tonsx
NA
Top Varieties (listed by grower response,

New Mexico Wine

www.nmwine.com

3 AVAs
Middle Rio
Grande Valley,
Mimbres Valley,
Mesilla Valley

no acres specified)

Chardonnay, Zinfandel, Cabernet
Sauvignon, Tempranillo, Riesling,
Syrah, Leon Millot, Merlot, Malbec,
Gewurztraminer, Cabernet Franc,
Baco Noir, Malvasia Bianca

Source:
–2017 Economic Impact Report on American Wine Industry
Prepared by John Dunham & Associates, New York
For methodology or additional information visit wineamerica.org
1

Extension Opportunities in Viticulture and/or Enology:
Viticulture
1. Opportunities include:
a. Active and engaged winegrower group that sponsor the state’s wine festivals and annual
educational conference.
b. Newly formed Viticulture Advisory Council consisting of commercial and hobby winegrowers to
guide, communicate, and liaison with me and the broader industry to ensure my efforts are
efficacious and useful to industry needs.
c. Continuing interest in new plantings
d. Some corporate sponsorship of student interns.
e. Educated and motivated growers willing to participate in collaborative projects and “citizen
science”
f. General public interested in wine knowledge and culture
g. The oldest documented record of winemaking in the United States
Enology
Opportunities in enology extension are “wide-open”. Enological challenges listed in the next section need to be
addressed to increase the state’s winemaking knowledge base. An Enology Extension Specialist could help
winemakers apply that knowledge and positively impact quality and production efficiencies. In the near future,
an enologist will be brought in to deliver a series of workshops, symposia and classes to fill gaps in enology
information and education.

Gill Giese, Viticulture Extension Specialist, ggiese@nmsu.edu 505 865 7043

NEW MEXICO – VITICULTURE AND ENOLOGY EXTENSION
REPORT- 2018
Gill Giese, NMSU Viticulture Extension Specialist, Chris Goblet, Executive Director, NM Wine

Extension Challenges in Viticulture and/or Enology:
Viticulture
1. Winegrower survey: production acres, tons, gallons and other metrics to describe the state’s industry,
use in applying for funding, and serving stated stakeholder needs. I think growers and winemakers who
fill out such a survey express “buy-in” to extension programming.
2. Site selection tool
a. Frost and cold mitigation
b. Varieties and rootstocks
c. Soil (high pH, sodicity and salinity) and nutrient issues and management
d. Nematodes
e. Weather and climate information on sites and potential sites
3. Irrigation and water management
4. Small scale mechanization and incorporation of vineyard sensors to increase vineyard efficiency
5. Berry and wine quality
a. Crop load
b. Canopy management
c. Water management
d. Berry maturity/harvest criteria
Enology
1. New Mexico’s winemakers would benefit from an Enology Extension Specialist trained to address the
following challenges:
a. Berry maturity/harvest decision making
b. Berry/juice/analysis: Set up and equip a small winery laboratory and perform juice and wine
analysis beyond TA, SS and pH: YAN, ML, VA, SO2 and total phenolics.
c. Sensory analysis and critical wine assessment, wine competition logistics and execution
d. Winery sanitation
e. Optimization of winery efficiencies and operations
i. Fermentation management and yeast strain selection and impact
ii. Cold stabilization
iii. Tannin additives
iv. Oak aging and oak alternatives
v. Filtering, especially sterile filtering in lieu of potassium sorbate as a preservative or
contributing to wine stability
vi. SO2 management
An overarching challenge, is increased positive exposure and marketing of New Mexico wines and industry.
This exposure is essential to “growing a regional industry” that faces global competition. Another concern is
labor, especially trained and skilled labor, that can be compensated on a sustainable basis. Despite these
challenges, given the overall positive economic impact of regional wine industries, the payoff and benefit from
investment in extension viticulture and enology is substantial. New Mexico is no different in this regard.

NEW YORK STATE VITICULTURE & ENOLOGY
EXTENSION REPORT- 2018
Anna Katharine Mansfield1, Associate Professor of Enology
Tim Martinson2, Senior Extension Associate
Hans Walter-Peterson3, Viticulture Extension Specialist

Region Information
Website

https://grapesandwine.cals.cornell.edu/extension
https://www.facebook.com/CCEFLGP/
https://www.facebook.com/Cornell-Lake-Erie-Researchand-Extension-Laboratory-678754995584587/
https://www.facebook.com/CornellEnologyExtensionLab
https://twitter.com/cceflgp
https://twitter.com/nyviticulture
https://twitter.com/CornellEnology
https://tiwtter.com/vitisgen2

Social Media

Wineries

Vineyards

Total Wineries1
406

Bearing Acres2
31,800

Wine Production3
28,900,557

https://northerngrapesproject.org/
http://www.vitisgen2.org/
https://www.efficientvineyard.com/
State
Commission

New York Wine and Grape Foundation
https://www.newyorkwines.org/

Sources:
1
New York Wine and Grape Foundation, 2012

2

New York Vineyard Survey, 2011

AVAs
11
3

Top Cultivars2
Concord (18900 ac)
Niagara (2800 ac)
Catawba (1220 ac)
Riesling (1030 ac)
Chardonnay (865 ac)
Merlot (760 ac)

Production Tons2
188,000

Wine America General Industry Stats 2014

Viticulture and Enology Extension in NY State: Cornell currently employs one viticulture, one IPM, and two enology
extension faculty with state-wide responsibilities. In addition, there are four regional viticulture programs across NY:
•
•
•
•

Finger Lakes Grape Program, housed at CCE office in Penn Yan, NY covers 6 counties in central NY. (One
Extension Associate)
Lake Erie Regional Grape Program, housed at the Cornell Lake Erie Research and Extension Laboratory (CLEREL)
in Portland NY covers 4 counties in NY and Erie Co., Pennsylvania. (3 extension associates in Viticulture, Farm
Management, and IPM).
Eastern NY Commercial Horticulture Program covers 17 counties in Eastern NY, with one grape specialist based
in Westchester county, NY.
Long Island Grape Program of Suffolk Co. Cornell Coop. Extension, housed at the Long Island Horticultural
Research and Extension Center in Riverhead NY. (One extension/research associate).

Other faculty in fields such as entomology, plant pathology, and agricultural economics spend a portion of their effort on
extension and outreach supporting the grape and wine industry. USDA scientists in the Grape Germplasm Research Unit
also support programs at Cornell, including outreach.

1

Cornell Enology Extension Lab, Cornell AgriTech @ NYSAES, 630 W. North St., Geneva, NY 14456-1371 t:315.787.2268 e-mail: akm87@cornell.edu
2 School of Integrated Plant Science, 630 W. North St., Geneva, NY 14456-1371 t:315.787.2448 e-mail: tem2@cornell.edu
3 Finger Lakes Grape Program, 417 Liberty St, Penn Yan, NY 14527 t:315.536.5134 e-mail: hcw5@cornell.edu
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Extension Opportunities:
• Digital learning: Expanded stakeholder audience reach through proliferation of digital offerings, including Zoombroadcast Webinars (e.g., Northern Grapes Project, VitisGen2), EnoCert Enology Certification course offerings, and
newsletters (Véraison to Harvest and Appellation Cornell.)
• Social media: A secret, closed FaceBook discussion group for NY winemakers, moderated by enology personnel,
allows enhanced and secure networking among industry members and with enology extension.
• Combined Initiatives: In recognition of the fact that viticulture and enology problems often overlap, a concerted
effort has been made to plan collaborative programs, which conserves resources and expands reach. In addition to
B.E.V.-NY, below, one successful enology initiative involves collaborating with regional viticulture specialists to
produce annual or biannual workshops focusing on enology topics specific to the region.
• Advisory committees: The Enology Extension program and some regional viticulture programs have assembled
advisory committees to help prioritize resource use and programming. This helps extension personnel stay in
contact with a broader stakeholder base, and ensures that priority setting is based on industry feedback.
• B.E.V. - NY [Business. Enology. Viticulture.]: Since 2014, Enology Extension and the Finger Lakes Grape Program
have merged annual meetings to offer a three-day industry event. In addition to days devoted to enology and
viticulture, organizers schedule a day of business and marketing speakers, fulfilling a previously underserved need.
• Multistate and national collaboration. Extension programs are currently involved in two SCRI projects, VitisGen2
and the Efficient Vineyard project. The statewide viticulture extension program led the recently completed Northern
Grapes Project, and participates in the National Clean Plant Network outreach committee.
Extension Challenges:
•

Viticulture research & extension funding: Two votes to support a statewide market order to fund viticulture
research and extension failed to pass over the past three years. There’s no appetite for a third attempt.

•

Exporting technological advancements in the Lake Erie region to other parts of New York. Some of the most
advanced research in vineyard sensing and mechanization is happening in the Lake Erie region, but getting the
technology out to other parts of the state has been difficult so far.

•

Reach of Enology Extension: The two enology extension faculty are based in the Finger Lakes (the largest wine
production region), and are unable to spend significant time visiting all state winemaking regions. The advisory
council helps, but other regions feel that efforts are focused locally.

•

Expanded craft beverage production: The Enology Extension program has been in existence since the 1980’s, but NY
provides no official extension support to cideries, breweries, or distilleries (not to mention producers of kombucha
and other potentially alcoholic beverages.) Consequently, Enology Extension is tasked with aiding these industries,
straining time and resources, and other ag extension programs are being charged to provide service to farmers that
provide the raw products for these new industries.

•

Increased IDC: Starting in 2016, Cornell has collected 18% of gross income for IDC from all extension funding
sources, including program registration fees. Since many events are priced to cover costs, registration fees must be
increased by 22% across the board to maintain income stream. Further, Cornell fringe on grants has risen to 64%,
making Cornell participation on SCRI and similar grants expensive for collaborating institutions.

•

Retirement and Recruitment. Four faculty programs integral to extension efforts have seen retirements in the last
two years. Hiring for regional extension associates seems to attract a small pool of applicants.

MISSOURI - VITICULTURE
EXTENSION REPORT- 2018
Dean S. Volenberg Viticulture and Winery Operations
Extension Specialist
Region Information

Website

Social
Media

List State or
Region
Commission
Name

Winery /
Processors

Vineyard

http://gwi.missouri.edu/

Total Wineries
130

Bearing Acres1
1,700 -Wine

https://missouriwine.org/
Twitter @MissouriWines
Facebook

Productionx
1.25 million
gallons2

Production Tons1
5,6501 to 6,0402

https://missouriwine.org/

AVAs:
Augusta (1980)
Ozark Mountain
(1986)
Hermann (1987)
Ozark Highlands
(1987)

Top Varieties (acres)1
Norton 351
Vignoles 262
Chambourcin 178
Vidal blanc 139
Traminette 115

Source:
1
Missouri Grape Facts https://missouriwine.org/sites/default/files/2016%20Grape%20Facts.pdf
2
The economic impact of Missouri wine and wine grapes-2013
https://missouriwine.org/sites/default/files/2015%20Missouri%20Wine%20Economic%20Impact%20Report.pdf

Extension Opportunities in Viticulture and Enology.
1. Beginner grape growing and winemaking school – a large number of individuals continue to
transition into the grape and wine industry with limited experience.
2. Soil and Petiole sample results: packaging the results with informative information that growers
can use.
3. Highlighting that clean plants are in vogue – grape viruses are increasing in prevalence and
incidence and many growers are still not demanding clean plants.
4. Identify viticulture and enology extension talent scope resource – identify areas of expertise
among our viticulture and enology extension specialists. A who’s who and their area of
expertise and passion(s).
Extension Challenges in Viticulture and Enology.
1. Balancing research and Extension
2. Identifying the right form of communication for the topic: FAQ, Video, Newsletter, Tweet,
Pinterest, Pictures
3. Documenting impact beyond page views and down load statistics. Are clientele adopting and
learning from research results?

Dean S. Volenberg
volenberg@missouri.edu
573-882-0476.
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The Missouri viticulture and enology clientele and stakeholders are located throughout most of the state.
However there are higher density of clientele near St. Louis (Hermann and Augusta) and south of St. Louis (St.
Genevieve) as well as in and around the Kansas City area. Providing Extension events over a large
geographical area presents a number of challenges. Although logistics of an Extension event can be
overcome, clientele participation is often limited. Clientele participation is often limited because many of the
vineyard and winery operations are operated as family enterprises with limited outside labor, thereby limiting
potential clientele in participating in Extension events. This is especially true during the growing season.
The climate of Missouri from south to north also provides opportunities to grow and produce a wide range of
grape cultivars. In the south and as far north as I-70 Vits vinifera cultivars may be planted. Whereas in the
northern most counties most grape cultivars are cold-climate cultivars from the University of Minnesota
Breeding program, Tom Plocher, or Cornell. However, the majority of the acreage of Missouri grapes are
hybrids (Norton, Chambourcin, Vignoles, Vidal Blanc). Additionally there are substantial acreages of Vitus
labrusca (Concord and Catawba). The range of cultivars and climates does challenge both growers as well as
Extension programming.
The revival of the Missouri grape and wine industry began in the early 1970s. At that time and likely for the
next 30 years there was much haste in moving the industry forward. This resulted in a lot of sharing of
propagation material among grape growers. Although not apparent at the time, today many of the vineyards
have a high incidence of a number of viruses. As an example grapevine red blotch virus was found in 35% of
samples collected across 25 different grape cultivars in 2017. A likely culprit of the high incidence of GRBV is
sharing propagation material. As 6 of 7 Norton vineyards had 70 to 100% of samples testing positive for
GRBV. But a Norton vineyard established prior to the Civil War had no GRBV detected. Of all the cultivars
testing positive for GRBV, only Crimson Cabernet displayed symptoms. The challenge for Extension is to
motivate growers to move towards demanding clean vines and not propagating material. Secondly since most
all hybrid grapes do not display grapevine red blotch disease symptoms, Extension must promote virus testing.
A greater challenge may be providing a recommendation for vines infected with GRBV, in the case of GRBV
infected Norton there is no understanding of the impact on the vine or fruit quality. These are the questions
research and Extension are currently addressing.

TEXAS – VITICULTURE & ENOLOGY
EXTENSION REPORT- 2018
By: Dr. Justin Scheiner, Michael Cook, Fran Pontasch, and Dr.
Andreea Botezatu
Region Information

Winery /
Processors

Vineyard

Website

Winegrapes.tamu.edu

Total Wineries:
467

Bearing Acres1
>5,000 – V. vinifera for wine
60 – V. rotundifolia for wine/table

Social
Media

Facebook: Texas Viticulture & Enology
Instagram: AgriLife_ViticultureandEnology

Production2
1,800,000 cases
annually

Production Tons1
11,400 – wine
25 – table

List State
or Region
Texas Wine Grape Growers Association:
Commission texaswines.org
Name

AVAs: 8

Top Varieties (tons)1
Muscat Canelli -1,060
Merlot – 960
Cabernet Sauvignon – 910
Tempranillo -840
Viognier - 840
Chenin Blanc - 630
Black Spanish -190
Blanc du Bois - 160

Source:
1 2015 USDA NASS Texas Wine Grape Survey
2 Wine Vine Analytics, March 2018

Extension Challenges in Viticulture and Enology.
The Texas grape and wine industry is best characterized by its rapid growth and diversity. Since the year 2001, the
number of wineries has increased ten-fold (46 to >460) which has been the driving force behind an increase in grape
acreage. Vineyard acreage has more than doubled over that same period of time, and although the USDA-NASS census
reported approximately 5,000 acres in 2015, the Texas A&M AgriLife Extension Service believes that current acreage
is around 8,000. The majority of grapes grown in the state are Vitis vinifera, but muscadines and Pierce’s Disease
tolerant hybrids are most prevalent in the Eastern one-third of the state. In total, over 70 cultivars are produced on
a commercial scale.
Texas is located in the transition zone of the humid southeast and desert southwest, thus average annual
precipitation across the state ranges from less than 14” in the west to > 55” in the east. Likewise, soils range from
very acidic to moderately alkaline. Most of the soils in the state have a pH > 7.0 and lime soil tolerance is an important
criterion of rootstock selection.
From an extension viticulture standpoint, the state is divided into five distinct regions which includes the High Plains,
West Texas, the Hill Country, North Texas, and the Gulf Coast. Each region has unique climatological patterns, soil
types, pest and disease pressure, and cultivars, as well as marketing strategies and general business models.
The most important challenges for grape and wine production in Texas are Pierce’s Disease, late spring freeze, fungal
disease, phenoxy herbicide drift, and hot conditions during the ripening period. The growing season is sufficiently
long in most areas of the state to ripen any cultivar, however hot days and warm nights can present challenging fruit
chemistry.

For further information please contact Michael Cook at m.cook@tamu.edu
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The primary challenges of the Extension Viticulture team are 1) the large number of clients with limited to no
agriculture experience 2) rapid growth and adoption of cultivars and practices that may be unproven in Texas 3)
meeting the diverse needs of clientele across the state in a timely fashion.
From an Enology perspective, some of the main challenges are 1.) Reaching producers across the entire State (450
permitted wineries) 2.) Creating a strong relationship with stakeholders that would allow them to feel comfortable
sharing their difficulties 3.) Covering the entire range of information needed – from best practices for producing high
quality hybrid grapes to winery sanitation or dealing with high pH issues.
Extension Opportunities in Viticulture and Enology.
The Texas A&M AgriLife Extension Service has a long history of collaboration with and support from the Texas wine
industry, including the passing of an industry driven senate bill (SB 881) in the 84 th legislative session that enabled
an expansion of educational and grower support activities for the grape growing and wine producing industry. In
2017 alone, the viticulture and enology extension team provided over 80 educational programs and conducted 560
one-on-one site visits, including 111 prospective growers. Applied viticulture and enology research is conducted
each growing region to address industry needs.
A new initiative is currently underway to provide widely accessible educational materials to industry members
through the development of a modular video series, web based programs, social media sites, and other digital
content. The rapid growth of the Texas wine industry is expected to continue and the viticulture and enology
extension team strives to provide timely science-based information.

OREGON – VITICULTURE & ENOLOGY
EXTENSION REPORT- 2018
By: Patty Skinkis, Viticulture Extension Specialist & Assoc. Professor and
Alex Levin, Viticulturist & Asst. Professor

Wineries1

Region Information

Website

Social
Media

Oregon
Wine
Board

http://owri.oregonstate.edu

Facebook: @OSUOWRI
Instagram: @oregonwineresearchinstitute

Wineries
Total: 725
Willamette V: 554 (76%)
Southern OR2: 124
(17%)
Eastern OR3: 47 (6%)

Production (cases)
Sales in 2016: 3.4 million

Vineyards1
Bearing acres
Total: 27,658
Willamette V: 19,988 (72%)
Southern OR2: 5,886 (21%)
Eastern OR3: 1,784 (6%)
Production (tons)
Total: 79,782
Willamette V: 57,397
Southern OR2: 17,170
Eastern OR3: 5,215
Top varieties statewide (tons)
Red:
Pinot noir (45,851)
Syrah (1,663)
Cabernet Sauvignon (1,652)

https://www.oregonwine.org

AVAs: 18
White:
Pinot gris (13,601)
Chardonnay (4,359)
Riesling (3,095)

Source:
1 2016 Oregon Vineyard and Winery Census Report, Southern Oregon University Research Center.
2 Includes Umpqua and Rogue Valley AVAs, and all associated sub-AVAs.
3 Includes Columbia Gorge, Walla Walla Valley, and Snake River Valley AVAs, and all associated sub-AVAs.

Extension Opportunities in Viticulture and Enology
The viticulture and enology Extension programs are an important part of the Oregon Wine Research Institute
(OWRI). The institute was developed to coordinate between faculty who conduct research and Extension in
viticulture, enology, and applied economics within Oregon State University and the USDA-ARS Hort Crops
Research Lab in Corvallis, OR. The OWRI provides support staff to assist with outreach through a unified
website, social media platforms, and outreach events for the industry. Extension faculty provide content for
monthly newsletters (Vine to Wine) and a technical newsletter that is distributed in spring and fall. There is an
annual OWRI Grape Day held in April each year that features an industry-relevant theme and both invited
speakers and OWRI faculty. The event also include an interactive poster session featuring current work of
faculty and students of the OWRI. The OWRI also offers webinars throughout the year, and supports regional
outreach events such as field days and an annual vineyard scouting workshop. Extension faculty support the
Oregon Wine Board as planning committee members, moderators, and speakers in their annual Oregon Wine
Symposium, the largest educational event for industry (attendance ~1800). The OSU Extension Service is
currently updating their web presence, and the winegrape team is developing information that will be housed
on that website in addition to the OWRI website.
There is strong partnership with local community colleges (e.g. Chemeketa Community College and Umpqua
Community College) for industry events, such as the Sparkling Wine Symposium, annual workshops, etc.

Patty Skinkis: patricia.skinkis@oregonstate.edu, 541-737-1411 – OSU Main Campus, Corvallis, OR
Alex Levin: alexander.levin@oregonstate.edu, (541) 772-5165 ext. 223 – OSU Southern Oregon Research & Extension Center, Central Point, OR
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Industry Tech Groups: Patty Skinkis (Viticulture Extension Specialist) and James Osborne (Extension
Enologist) lead the Willamette Valley Viticulture and Enology Technical Groups, respectively. These groups
meet every other month to discuss important topics in production and discuss new research findings from trials
in Oregon. Alex Levin meets with the Rogue Valley Winegrower’s Association as a technical group in southern
Oregon, and James Osborne meets with them periodically to discuss enological topics. These technical groups
are important ways to share research findings, obtain feedback, and develop new projects to meet industry
needs.
Extension Challenges in Viticulture and Enology
Balancing outreach to meet the needs of small and large producers alike is a challenge, particularly in regions
outside of the Willamette Valley (e.g. southern and eastern Oregon) where resources and programs for
growers and wineries are limited. Furthermore, the industry can be difficult to reach and incorporate into our
programs in these frontier regions. For example, there is strong collaboration in the Willamette Valley between
OSU Extension and Chemeketa Community College because it is within the heart of the largest production
region of the state. However, in southern Oregon, it is difficult to collaborate between OSU Extension and
Umpqua Community College due to distance between the centers and the distribution of growers between
those two centers, many of whom are not willing to travel to programs.
The industry is growing significantly, with increasing out-of-state investment (primarily from California) focused
on establishing large, production vineyards. While their presence is generally welcomed, it is unknown how
well they will connect with the local industry who have fostered a culture of collaboration amongst themselves
and with the university. Also, what works in other places (e.g. CA) doesn’t necessarily work here in Oregon,
and having an understanding of the differences in climate, soils, market, etc. are important. In this context, a
connection to OSU and the extension service could aid their integration into our industry. However, the newer
investors/large developers haven’t always connected with Extension, but some other “older” large operators
have connected with Extension well (e.g. Atlas Vineyard Management, Jackson Family Wines, Erath/Ste
Michelle Wine Estates).
Ultimately, rapid growth has created a duality in the industry (particularly in regions outside of the Willamette
Valley) in which approximately 50% or more of the industry is primarily focused on production Pinot noir (either
for export outside of the state or to large Willamette Valley facilities), and the balance is made up of numerous
smaller growers/wineries focusing on other varieties. There is concern among small producers who have
cultivated a quality-focused product and brand that large production-focused operations could dilute the
product/brand. For extension and outreach programming going forward, the main challenges seem to be how
to address large production-level issues (e.g. labor/mechanization, good pesticide stewardship, natural
resource conservation) where impacts may be greatest, while simultaneously not alienating smaller producers.

GEORGIA – VITICULTURE
EXTENSION REPORT- 2018
By: Cain Hickey

Region Information

Website

Social
Media

https://site.extension.uga.edu/viticulture/
https://georgiawineproducers.org/

None to date that are industry-wide

List State or
Region
Commission
Name

Georgia Wine Producers

Winery /
Processors

Vineyard

Total Wineries (or
Processors / Packing
Houses)
67

Bearing Acresa
Muscadine: 1,200 (estimation)
Bunch grape for wine: 400
(estimation)
Total for wine: 940a

Productionb
Total: 281,000
gallons

Production Tons
Muscadine:
Bunch grape for wine:

North Georgia, West
Georgia, South
Georgia

Top Varieties (tons)a
Muscadine: Carlos (256), Noble (137),
Magnolia (3) Supreme (15)
Bunch grape for wine: Norton (37),
Cabernet Sauvignon (35), Merlot (32),
Chardonnay (29), Blanc du Bois (27),
Cabernet franc (25), Chambourcin
(21), Petit Manseng, Petit Verdot, and
Albariño gaining regional popularity

Source:
aCrawford,
bttb.gov

Wayne. 2018. Georgia Vineyards and Wineries. pp 251-252. Booklogix, Alpharetta, GA.
(thanks to Emily DeFoor, Georgia Wine Producers President, for summing the information).

Extension Opportunities in Viticulture.
Extension opportunities are plentiful in the state of Georgia due to the rapid growth occurring as well as the
small number of industry stakeholders – even though some have been around since the late 80’s / mid-90’s.
The industry has not had support of a viticulture specialist until March 2017. The industry does not have an
enology specialist but may in the next few years.
Since the industry is young, focus on sound establishment methods, cultivar choice, and training system
choice is critical.
Extension opportunities include all basic, fundamental aspects of bunch grape vineyard production – not
limited to pruning options, canopy management, trellis system choice, vineyard establishment, fungal and
Pierce’s disease management, nutrient management, and cultivar selection.
Cultivar choice: highly variable from North Carolina border down to Atlanta latitudes – due to the threat of
Pierce’s disease. In piedmont region – close to Atlanta - planted Crimson Cabernet and Cabernet Dore.
Disease management is another area of focus. Many new growers don’t realize how important fungal disease
management is – particularly in the southeastern US. Some have even tried organic. Sour rot is becoming
increasingly problematic in many thin skinned/tight clustered/white cultivars and growers need to be educated
on its management, but also on sound and judicious harvest decisions re: using Brix alone vs. using primary
composition as well as sensory perception of ripeness and varietal character. This is particularly true regarding
the high variability of seasonal weather. Some years the fruit can hang; other years it can’t.
Frost avoidance is another popular topic. The threat of frost is a perennial occurrence. Wind machines work
best and are most ubiquitous. Several vineyards are practicing some form of delayed pruning or using
sprayable products. More work needs done in this area.

GEORGIA – VITICULTURE
EXTENSION REPORT- 2018
con’t

Despite its regional reputation and production acreage, muscadine production research has been extremely
limited in the state and across the southeastern US. Areas of interest are pruning, nutrition, and cultivar
selection. These represent the greatest opportunities in extension for muscadine production. Mechanical vs.
hand pruning, fertilization timing and amount, and cultivar selection for fresh market/wine production and cold
tolerance all are areas of interest to producers.

Extension Challenges in Viticulture.
The industry is small. And growing fast.
Challenges are present for many of the same reasons opportunities are present – the industry is relatively small
and currently has relatively few long-term vineyard managers, etc. Sometimes even the fundamentals are
lacking. But it’s okay… we are growing.
While many are receptive to workshops and conferences, and these are well attended by a good number of
industry members, there is still lots of “disconnect” in terms of owners lacking knowledge about the necessities
for successful viticulture production. This translates into lack of necessary management implementation in the
vineyard and crews that don’t posses the skill to know different. Winery owners like wine but may not understand
farming so much and therefore may slight what is required to produce grapes in such challenging climates.
Since the industry is small, there are few regional skilled laborers who have a sincere interest in working in
vineyards. This can often result in high turnover of management crews and overall poor vineyard management.
A technical college at the foothills of the north Georgia mountains has expressed interest in creating a two-year
viticulture/enology certification course, which would potentially increase awareness and local interest in the
industry.
Cultivar choice and, more importantly, harvest decisions as they relate to wine style targets: some years can
yield reds that are quite nice. Others not so much – at least in terms of the popular “ideal” red wine style. I think
we would benefit from letting our regional climate dictate wine styles. It is at least warm, if not hot, and humid
eight months out of the year… nice weather to drink lighter, acid-forward, low alcohol wines in the rosé, Vino
Verde, or sparkling style. In time I think we will see more of this.
Varying needs based on geography. There are three distinct grape-producing sectors/regions: bunch grape
production for wine using traditional vinifera and hybrid bunch grape cultivars (north mountaiins); bunch grape
production for wine using PD-tolerant cultivars (piedmont), muscadine production for fresh market and wine
(south and piedmont). This poses challenges in terms of spatial separation but also needs of each group.
Muscadine production: Muscadine production is a very “hands-off” system. Perhaps akin to the Central Valley
in CA. Vineyards are minimally pruned and sprayed and very little hands-on production is required. Since
practices have been developed based on “what we have always done”, there really is little scientific support for
what is happening in muscadine vineyards. Getting folks to be receptive to change and adopt new practices
might be an issue. The other issue is the large variability in the size of operations. One is 600 acres, a couple
are 200 acres, and the rest are made up of smaller acreages ranging from the teens through the 40’s. The
needs of all do not reflect the needs of some given this large variation in production size, which translates into
large variation in management focus and production goals.

WASHINGTON VITICULTURE
EXTENSION REPORT- 2018
By: Michelle Moyer and Gwen Hoheisel, WSU Viticulture Extension

WSU / State Information

Winery

Website

http://wine.wsu.edu/extension

Total Wineries3
2017: > 900
1981: 19

Acres2
Juice: 21,632 (5.8% organic)
Wine: 55,445 (1.6% organic)

Social Media

V&E Program:
https://www.facebook.com/wine.wsu.edu/
Viticulture Extension:
https://www.facebook.com/WSU.Vit.Enol.Ext/
@WSU_Vit_Ext (Twitter)

Production4
17.5 million
cases

Production Tons1
Juice: 218,000
Wine: 270,000

Washington
State Wine
Commission

https://www.washingtonwine.org/

AVAs: 14

Vineyard

Top Varieties (tons)1,2
Concord, Cab Sauv, Riesling, Chardonnay,
Merlot, Syrah, Pinot gris

Source:
1
2016 Stats: https://www.nass.usda.gov/Statistics_by_State/Washington/Publications/Fruit/2017/Fruit.pdf
2
2017 Stats: https://www.nass.usda.gov/Statistics_by_State/Washington/Publications/Fruit/2017/Vineyard2017
3
WA Wine Commission Press kit: https://wswc-1290.kxcdn.com/_assets/636c1686ff290a7a8de19026bcc1e9d5/2017%20Press%20Kit.pdf
4
https://www.washingtonwine.org/wine/facts-and-stats/state-facts

Extension Opportunities in Washington Viticulture.
The Washington wine and juice grape industries have several opportunities for Extension programing due to the
progressive nature of the growers and the age of the industry.
Technology adoption / collaborative extension. The Pacific Northwest (Oregon, Washington, Idaho), has an excellent
collaborative network for extension, particularly seen in the Tri-State Extension publishing system “Pacific Northwest
Extension Publishing” which allows us to do collaborative, peer-reviewed extension documents that span the region.
Another opportunity is people’s willingness to invest in online education. We have seen great success with the WSU
Viticulture and Enology Certificate Programs (approximately 18 months of online lectures, combined with three, inperson hands-on camps), and “ala-carte” purchasing of select modules within the Certificate Programs’ curriculum.
This method of Extension delivery allows us to reach people who are both currently in the industry, and those who are
new to the PNW, and allows us to deliver a more in-depth educational program.
Quarantines and clean plants. Washington has strict plant quarantines, and this has allowed us some protection in
regards to wide-spread outbreaks of vine diseases (e.g., red blotch). Most of the grape industry is on-board with adhering
to regulations related to planting materials; the biggest catch is that it has created a large bottleneck in supply for the
rapidly expanding industry. Current efforts are underway (spearheaded by the industry) in harmonizing quarantine and
clean plant protocols to improve plant material acquisition across state lines (OR, ID, WA), and to alleviate challenges
associated with different quarantined pests in different states.
Extension Challenges in Washington Viticulture.
Rapid expansion. The rapid expansion of the industry has led to several foreign / outside investors planting vineyards
in less-than-ideal locations, on property with insufficient water rights, or selecting plant materials or planting times that
are inappropriate for vineyard establishment in this cold-winter climate. We’ve also seen an uptick in outside consulting
companies charging top-dollar for vineyard consulting services, and providing recommendations that are incompatible
with Washington viticulture (insufficient knowledge of cold damage management; spray recommendations for diseases
that are not present in the state, and general design that is often incompatible with mechanization). With our limited
Extension personnel at WSU, the existence of consulting companies does provide a reprieve, however, it does raise
concern particularly as it relates to our “Plant Clean; Stay Clean” and reduce-input pesticide programs/campaigns we
promote for our arid climate.

Viticulture Extension WSU-IAREC
24106 N. Bunn Rd, Prosser, WA 99350
Ph 509-786-9234 ∙ Fax 509-786-9370

Email: michelle.moyer@wsu.edu; ghoheisel@ wsu.edu
www.wine.wsu.edu/extension/
www.facebook.com/WSU.Vit.Enol.Ext
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Replanting / Grafting-over. The industry is also finally starting to reach an age where replanting is going to be as
prevalent as new planting. With that comes the same challenges and opportunities already seen by mature industriesthe chance to change infrastructure for mechanization, the chance to improve water and fertilization delivery, but also
the challenges related to replant diseases and disorders, particularly as they relate to plant parasitic nematodes. For the
latter, the loss of effective pre-plant fumigation options, and the lack of effective post-plant fumigation options leaves
this industry struggling with how to sustainably deal with this issue. The answer is obvious from an academic standpoint
– use rootstocks – but the industry does not have a history of rootstock use and is particularly resistant to the adoption
of rootstocks due to their current “best management practices” for cold damage recovery. At this point, the economic
side of the sustainability argument is beating the environmental side, but future regulation and available product use
may force the adoption of rootstocks and a cultural shift in how Washington manages vineyards in the face of cold
damage. We are also seeing a rapid expansion of variety-change-overs via field grafting. This is a bit of a complex
issue, as growers are willing to have a vinifera rootstock, but are unwilling to take those same rootstock-based risks for
new plantings (i.e., traditionally grafted vines). While growers are often testing scion and rootstock materials for virus
prior to grafting-over, there have been an increase of graft-union crown gall outbreaks associated with infected (but
asymptomatic) rootstocks.
Commercial vs. hobby production. As with other emerging regions, this continues to be a struggle. Hobby growers tend
to consume a disproportionate amount of extension time and are less likely to heed quarantine and pesticide laws. In an
ideal situation, these growers should be working with their area Master Gardener program, but we have noticed a
knowledge gap in grape production with that volunteer group; there is only one, 40-min course available for Master
Gardeners on growing grapes. Perhaps a coordinated home grape production curriculum could be developed to help
alleviate this challenge, or the opportunity to delivery a more in-depth curriculum?
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Extension Opportunities in Viticulture and Enology.
Fostering collaborations between industry groups: New groups have developed within the Virginia wine
industry e.g. Winemakers Research Exchange, County wineries associations and regional grower
associations. Extension can serve as a link to help these groups avoid redundant programming and facilitate
cooperation to common goals.
Invasive pests: Pests new to the area such as Spotted Lanternfly offer extension a role in communicating new
threats and sharing management options.
Disequilibrium between grape demand and supply: The chronic shortage of Virginia-grown grapes relative to
winery demand constrains output of Virginia wine relative to American wine (about 30% of current wine
production). This enhances the opportunity and interest in new vineyard development to meet demand, which
in turn increases the demand on local Extension expertise to help meet educational needs.
New grower resources: Expansion and new entries to the industry keep demand for “new grower resources”
high.
Extension Challenges in Viticulture and Enology.
Range of vineyard conditions: Virginia has five distinct climatic zones that range from the maritime Atlantic
coastal area, through the coastal plain, piedmont, mountain and Allegheny plateau. Soils also vary across this
transect and, collectively, the environmental conditions lead to differences in which grape varieties perform
best under the varied conditions. Yet, the selection of varieties for specific environmental conditions has often
taken a much broader, simplistic approach with the thinking that a variety that performs well in the Shenandoah
Valley will also perform will on the Eastern Shore. More local testing and extension communication on that
performance is needed to fine-tune germplasm*environment interactions.
Updates to federal regulations: Growers and wineries have knowledge gaps about requirements for the revised
Worker Protection Standards (WPS) and food safety modernization act (FSMA).
Vineyard census: The Virginia industry seeks to have a more accurate count of vineyards and vineyard operators
across the state. An annual census of vineyard acreage and production was previously conducted by the Virginia
Wine Marketing office under contract of the Virginia Wine Board. This function has recently been agreed to be
conducted by the Virginia Vineyards Association. Virginia Cooperative Extension may have an ancillary role in
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helping to document the presence of commercial vineyards on a county-by-county basis to ensure reporting
accuracy.
Industry challenges (not direct extension challenges, but extension may play a role with solutions)
Vineyard development: The sales of Virginia wine are outpacing the development of new vineyards in the state.
Labor: Growers are nervous about the availability of seasonal labor, especially for timely vineyards tasks like
canopy management and harvest.
Vineyard economics: A fundamental constraint to the development of the Virginia wine industry is the relatively
high cost of vineyard establishment and operation. The small scale, typically less than 20 acres, of most Virginia
vineyards limits the use of vineyard mechanization.

