
Messages From The 1996 New York State Orchard 

% NY % Nan-Csneord 
Rank Variety Type NY Acres Acres NY Acres 

And Vineyard Survey 

The New York Agricultural Statistics Service is a joint activity of the NY state and s 

1 Concord Native 19,948 64.9 - 
2 Niagara Native 2,375 7.7 22.0 
3 Catawba Native 2,019 6.6 18.7 

federal governments. Twice per decade it has conducted and published surveys of 
our state's orchards and vineyards. Since 1990, full funding has not been available 
for this activity. Because the surveys provide snapshots of the fruit industry that 
allow changes and trends to be identified, surveys are important to planners and 
investors. Users range from individual growers to the federal government. 
Realizing the importance of this activity, the New York Wine and Grape 
Foundation has provided partial support for the 1990 and 1996 surveys. The 1996 

Table 4 .  Acreage of major grape varieties grown in New York State in 1996. 
I I 

4 Alarore Hybrid 1,031 3.4 9.6 
5 Chardonnay V. vinilera 91 4 3.0 8.5 
6 Elvira Native 581 1.9 5.4 
7 Beiaware Native 568 1.8 5.3 
8 White Riesling V. vinifera 385 1.3 3.6 
9 Baca noir Hybrid 375 4.2 3.5 

10 Seyvai Hybrid 31 5 1 .0 2.9 

article highlights the changes it reveals. 

Current Status 

In 1996 there were 31,226 acres of 
vineyards in New York State growing on 
990 farms. The state's vineyards are 
dominated by native American varieties 
(Table 1) and 65% of the acreage is 
planted to Concord. 

Not Other Eastern 
indicated Counties 

Western 

Acres by Grape Type Acres by Production Region 

Tioure I 1996 vineyard airage h New Yo* '.P. 

Lake Erie counties and the Finger 
Lakes share almost 90% of the state's 
vineyard acreage. Chautauqua and Erie 
Counties of New York form the northern 
half of the "grape belt" bordering Lake 
Erie in New York, Pennsylvania and 
Ohio, and these two counties have more 
than half of the state acreage (Fig. 1). 
The dominance of traditional native 
American varieties is most complete in 
this region; almost 99% of the acreage 
is planted to native varieties and almost 
90% of that is Concord (Table 2). 

Native American varieties also form a 
majority of Finger Lakes grape acreage 
(66%), but the more diverse needs of 
the FL wineries lead to a greater array 
of grape varieties (Table 2). The sutvey 
reports on 9 separate native American 
varieties growing in the region, and less 
than 113 of the acreage is planted to 

(continued on page 2) 



1996 Survey (continued) 

Table 2. Acreage of grapes in New York in 3996 by grape type and region of production. 

Ckautauqud Finger Other Western Eastern New York 
Erie Lakes Counties Countios Slate 

-- - - - - - -- 

% of % of % of % of % of 
Grape Type Acres Region Acres Region Acres Region Acres Ragiasl Acr cs Region 

Native 37,448 98.8 6,728 66.6 1,237 90,5 442 21.0 25,855 82.8 
Hybrid 71 0.4 2,199 21.8 0 0,0 65 3*? 2,335 7.5 
vitk vinifera a 0.0 745 7-4 26 1.9 1,311 62.4 2,082 6.6 
Not indicated ? 41 0 2  425 4.2 104 7.6 284 13.5 954 3.1 
Total 17,660 100.0 10,097 100.0 1,367 100.0 2,102 100.0 31,226 100.0 

--- Farms 1 2,"0J 

Figure 2, New York grape acreage and 
number of grape farri-w between 1965 and 
1996. L 

Concord. Hybrid varieties make up 
21.8% of the Finger Lakes acres, and 
Vifis vinifera 7.4%. Although the eastern 
counties (primarily Ulster, Columbia and 
Suffolk counties) have considerable 
native American and hybrid grape 
acreage, the area is dominated by V. 
vinifera varieties (Table 2). This is 
especially true for Suffolk county where 
little other than V. vinifera varieties are 
planted. 

Farm Size 

New York's grape acreage reached a 
maximum in 1975, and thereafter it has 
fallen (Fig. 2). Grape farm number 
changed little between 1965 and 1975, 
but it has since steadily declined. Farm 
number declined more than acreage, 
indicating a consolidation of farms and 
possibly elimination of acreage of 
marginal quality. Elimination of lower 
quality plantings, increased farm size, 
and introduction of new technology 
have meant that, in spite of acreage 
reduction, Ihe total production of grapes 
has remained almost constant between 
1975 and the present (Fig. 3). 

(continued on bottom of page 3) - 
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The dead of winter will soon be upon us. These are the days when grape research 
in the field is finished, but data analysis and interpretation take over. And grape 
research is a data-intense activity. This is also the time that everyone involved in 
grape research, extension, growing and processing takes a hard look at all sorts of 
data and what they can tell us about our progress and about possibilities. Re- 
searchers begin their report writing and develop grant proposals for research 
efforts, extension specialists develop their winter grape conferences, growers 
assess their farm business, and processors take stock of products and markets. All 
of these efforts are ultimately dependent on the grape farm and the varieties 
grown, their productivity and quality. Statistical analysis shows the grape farm and 
the varieties of grapes produced have changed over time. This change has been 
considerable over the last two decades, based on data gleaned from the Agricul- 
tural Statistics Service and agricultural economists. Our lead-off article, by Cornell 
viticulturist Robert Pool, is an analysis of data gleaned from the New York State 
Orchard and Vineyard Surveys, the most recent taken in 1996. Growers can learn 
a lot from the trends exposed by these surveys taken through the years. Grower 
participation in these ongoing surveys is critical to understanding these trends and 
using them to advantage in our industry. 

Over the last few years there has been much interaction between the grape-related 
research folks, cooperative extension personnel, the grape growers and the post- 
harvest grape industry concerning industry-wide, as well as regional needs for 
grape research. Partnerships between academia, the industry and various organi- 
zations relating to the vine and its products have begun to forge strong arguments 
for public and private increases in research funding. Indeed, we are now seeing 
more state, regional and federal recognition of the need for increased grape 
research support and the types of projects funded. In this issue two such partner- 
ships are presented for your information: (1) The development and operational 
procedure of the 2-year-old Viticulture Consortium is presented by its Eastern 
Project Manager, Dr. John Bourke. Bourke presents a listing of Consortium-funded 
projects for 1996 and for 1997. (2) The American Viticulture and Enology 

Research Network (AVERN) is 
discussed by Dr. Alan Lakso, AVERN 
Northeastern Regional Representa- 
tive. AVERN does not provide 
research funds, but it has been in 
development to support communica- 
tion between the grape industry, grape 
researchers and grape extension 
educators. 

Well, have a happy New Year! This 
issue concludes the 8th year of Grape 
Research News. I thank all contibutors 
for their articles this year, with special 
thanks going to the production team 
that gets out this publication: Linda 
McCandless, Cathy Weeden, Elaine 
Gotham, Bruce Moore, Joe Ogrodnick, 
Rob Way, Matt Lewis, Sandy Antinelli 
and Beverly Dunham. This publication 
is made possible by funding from the 
New York Wine & Grape Foundation. If 
you have ideas about the types of 
research news you'd like reported in 
these pages in the future, drop me a 
line at the Department of Horticultural 
Sciences, NY State Agricultural 
Experiment Station, Geneva, NY 
14456. Or 
mcg2@cornell.edu 
is my e-mail address. 

1996 Survey (continued) 

Although the farm number has declined, the size distribution of grape farms in the 
various areas has remained relatively constant (Fig. 4). Studies indicate that the 
typical native American NY State grape farm is too small to provide a full income 
for most fami1ies.The majority of farms are in the 10 to 50 acre range, and eco- 
nomic analysis indicates that at least 100 acres are required to both justify the 
equipment investment and to provide sufficient income for most families. Less than 
7% of the farms presently meet the 100 acre size. In 1990, the estimated minimum 
economic size was 50 acres and 16% of the farms were in that range. Of course, 
many of the smaller farms do not depend entirely on grape production or even on 
farming to provide the full family income. 

These changes reflect changes in 
consumer preference and processor 
needs. During the 1960's there was a 
large increase in US per capita wine 
consumption, but a change from a 
preference for dessert (fortified) wines 
to one for table wines. In the1970's 
demand for table wine continued to 
increase, but the greatest increase was 
for white table wine (80% of US table 
wine sold in 1970 was red). Beginning 

Changes and Trends 
As with any commodity, economics drives grape production. Figure 5 illustrates 
the change in planting among the major traditional New York grape varieties. 

in the late 1980's overall wine con- 
sumption dropped slightly, but total 
dollar sales continued to increase. 

(continued on page 4) 
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1996 Survey (continued) 

1960 1 1970 1 1980 1 1990 1 2000 
Concord Catawba Delaware Niagara 

Figure 5. Change in New York acres of the major nafive American 
grape varieties relative to /966 (lines) and 1996acreage of the same 

I I 400 
-+= Concorcl 

-+- Concord 1984 $'s 

+ Vinifera 

+ Vinifera 1984 $'s 

*-+- Hybrids 

-+ Hybrids 1984 $'s 

Figure 6, Change in average price paid for different grape types in 
actualandin equivalent 1984 dollar values for fhe period 1970- 1996. 

Consumers were dropping out or Table 3. Value o f  1997-grown processing grapes, and potential gross income at stated 
production levels. Values are calculated from average price offered by Finger Lakes 

trading up to more expensive wine. buyers and should not be considered official. 

demand for red and more expensive White 

table wines. 1 Red 
Hybrid 

More recently, favorable news regard- 
ing the benefits of regular wine 
consumption, especially red wine 
consumption, has enhanced the 

Catawba, Delaware and, to a lesser 
extent, Niagara were planted. This was 
the period of rapid growth in white wine 
consumption in the US, and these 
varieties produce palatable, although 
relatively inexpensive white table wines 
that carry a degree of residual sweet- 

1997 Target Gross ValuelAcre 
Value Production (at Target 

Grape Type ($Ron) (TonsIAcre) Production) 

Native American 

New York planting trends follow these 
national ones (Fig. 5). Note that 
Concord acreage was relatively stable 
until thel980's. During the 1960's 

State. However, the same processors do not have a similar appreciation for 
eastern grown Concord juice. There has been a distinct shift in Concord juice 
production from the east to Washington State, where cost of production and 
pesticide load are lower and where higher-sugar, lower-acid Concord grapes are 
produced. These are cheaper to process, closer to the expanding Asian markets 
and produce juice that the current generation of consumers seems to prefer. 

White $41 9 7 $2,933 
Red $433 6 $2,598 

V. vinifera 
White $1,160 4 $4,640 
Red $1,436 3.5 $5,026 

ness. During the same period Concord I Category and Price 
acreage fell, reflecting the reduced 
market share of dessert wines. Since 
1980 Catawba and Delaware acreage 
have declined. This is because they are 
not well suited for the production of the 
dry, high quality table wines that are 
now in most demand. 

Recently there has been some 
increase in Niagara acreage. Most 
Niagara is being planted for the white 

The changes in markets are reflected in the change in value of the different types 
of New York grapes. Figure 6 shows that in constant ( I  984) dollars, the value of all 
grapes has declined steadily since the mid-1970's. The change has been most 
dramatic for Concord and hybrid varieties, but since the early 1980's it is also true 
for vinifera varieties. The 1997 season saw a general increase in price offered for 
all grape varieties (Table 3), but even so, only very efficient growers will make 
substantial returns on investment growing native American grape varieties. 
Currently, the demand for premium tablewines has resulted in a favorable price 
for hybrids, especially red hybrids, and demand exceeds supply for V, vinifera 
varieties. 

juice market. The demand for white 
juice has increased, and it appears that I Looking into the Crystal Ball 

the processors perceive eastern What strategies do these numbers suggest? First, investment in new plantings of 
Niagara juice to be of higher quality native American varieties should be considered carefully, Although the current 
than that produced in Washington 



1996 Sur/ey (continued) 

for their fruit for juice production suggest that only the most efficient growers will be 
able lo compete in this market. Growers who have existing vineyards or who do not 
depend upon grape production for their major livelihood may be in a better situa- 
tion, but they should carefully examine their options. The outlook for Catawba and 
Delaware is not any brighter than that for Concord, Efficiency is a key for survival. 
Because of the quality differential between eastern and western product, future 
demand for Niagara seems a little more secure. Still, growers should be aware that 
recent news of the health benefits of red grape juice may affect the relative 
preference for red and white juices in the same way that it has for red and white 
wines. 

The fact that, in spite of an apparent world-wide preference for red wines, white 
hybrid variety prices have surged in New York is encouraging. The number of 
wineries, and hence of potential buyers, has increased greatly in recent years. Just 
before passage of the NY Farm Winery Act, there were 24 bonded wineries in NY, 
of which 11 were located in the Finger Lakes. Today there are more than 100 
bonded wineries in the state and 49 are located in the Finger Lakes region. 
Demand for quality table wines is up, and the premium wineries have a good 
market for both quality white and red wines, The key is to produce qualify grapes 
and wines. This means that the grower and winery must work together to produce 
fruit that will result in wines of competitive quality and grape values that reflect the 
grower's investment. 

Demand for vinifera varieties in New York continues to increase. Currently there is 
an impression that the number of sites suitable for expansion of vinifera production 
in New York is very limited, especially in the Finger Lakes and the Hudson Valley. 
It would be interesting to see to what extent the advances in knowledge we have 
gained about growing V, vinifera in New York might allow expansion onto sites 

which were formerly considered 
unsuitable for vinifera production, 

What if you have neither the site nor 
the desire to plant other than native 
American grapes? The solution would 
seem to be finding a way to increase 
the value of your grapes. Some ways 
that this has been done are to produce 
organically grown grapes, to produce 
table grapes, to directly participate in 
retail marketing through farm stands, 
and to participate in regional farmer's 
markets or the New York City green 
markets. 

Sources 

NY Orchard and Vineyard Survey 1996, NY 
AgricStatistics Service, 1 Winner's Circle, 
Albany, NY 12235. 

Shaffer, B. and G. B. White. 1997. Lake Erie 
Grape Farm Cost Survey 1991-95. Dept. Agric. 
Res. & Manag. Econ., Cornell Univ. E.B. 97-18. 

White, G.B., B. Shaffer, R.M. Pool, and A Lalor. 
1997. The economics of replanting generic wine 
grape varieties in New York. Dept. Agric. 
Manag. Econ., Cornell Univ. R.B. 97-05. 
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Research in Grape Culture and Production 

I john Bourke, Project Manager I 
Viticulture Consortium, East 

In the fall of 1995, Congress made available through the United States Department 
of Agriculture, Cooperative State Research, Education and Extension Service a 
grant in aid for the support of viticulture. The objective of this grant is to maintain a 
consortium through which research in support of viticulture and the viticulture 
industry will be coordinated and, through a re-grant program, experiment stations 
and universities can be assisted in their funding of pertinent research projects. The 
Consortium consists of one program in the eastern states based at Cornell Univer- 
sity and another in the western states based at the University of California at Davis. 

Each Viticulture Consortium program is under the direction of a Project Manager 
and Guidance Committee. The Guidance Committee consists of industry, research 
and extension personnel, identifies areas of concern to both growers and proces- 
sors, evaluates the current status of research in support of viticulture, and identifies 

areas of specific concern not currently 
being addressed or in need of addi- 
tional effort to meet the needs of the 
industry. A request for research 
proposals designed to address these 
needs is then sent to eastern experi- 
ment stations and universities with 
evidence of strong viticulture-related 
research. A scientific review panel 
of research and extension person- 
nel evaluates and rates the propos- 
als. (continued on page 6) 



The Project Managers for the eastern 
and western sections of the Consortium 
are faculty members appointed by the 
Directors of the host Experiment 
Stations responsible for the day-to-day 
operation of each of the Consortium's 
programs. The Project Managers 
assemble all groups and committees 

Annually each program establishes a representative group (Scientific Review 
Panel ) of scientists to review and rate individual research proposals submitted in 
response to a Request for Proposals (RFP). The criteria for rating considers the 
guidance committee's recommendations and priorities as to critical needs, the 
appropriateness of the proposal to meet those needs, an evaluation of the experi- 
mental design, and the adequacy of personnel and facilities to insure the fulfillment 
of the objectives of the proposal. The Scientific Review Panel is selected by the 
Project Manager in consultation with the Director and Guidance Committee. 

Each Manager prepares all grant 
proposals in support of the operation of 
their respective program, handles 
necessary correspondence concerning 

necessary for the operation of each 
program, review all proposals and 
reports, and keep both the Experiment 
Station Director and the CSREES 
representative apprised of operations. 

In 1997 the Scientific Review Panel and the Guidance Committee evaluated 26 
grant proposals received from thirteen states plus the USDA, and selected 15 from 
seven states plus the USDA for funding (Table 1). The individual projects funded 
for 1997 are listed in Table 3. 

In 1996 the Scientific Review Panel and the Guidance Committee evaluated 26 
grant proposals received from eight states and selected 13 from five states for 
funding (Table 1). In order to include as many researchers as possible, many of 
those funded were asked to scale back the scope of their planned work. The 
individual projects funded for 1996 are listed in Table 2. 

distributes all interim and final reports. 

operations, coordinates the re-grant 
process between Cornell or Davis and 
the cooperating departments, institutes 
or institutions, and prepares and 

Each Guidance Committee is made up 
of six to eight individuals, selected by 
the Director of the host experiment 
station and the respective Project 
Manager, representing growers, pro- 
cessors, extension personnel and re- 
searchers. The charge to this committee 
is to evaluate the current status of viti- 
culture research, identify areas in need 
of increased research effort, make re- 
commendations to the Project Manager 
on the operation of the program, and 
serve as liaison to their representative 
groups. The committee establishes 
~riorities for research based on need, 

Funding for 1998 will be made available in the winter of 1997-98. A Request for 
Proposals (RFP) will be issued in December of 1997 with proposals due the end .A of 
January 1998. @3 

% ti 

Table 3. Awards Summary for the Viticulture Consortium, East for 1996 and $997. 

Proposals Number ~f Proposals Number of 
Received Awards Received Awards 

Sf are 1996 1996 1997 1997 

Arkansas 
Connecticut 
Indiana 
Missouri 
Michigan 
Mew Jersey 
New York 
Pennsylvania 
Ohio 
Massachusetts 
Minnesota 
USDA 
Virginia 
West Virainia 

Totals 30* IS' 2V 17" 

* Totals more thaw number. of proposals submjEed due to joint proposafs submiaed 

benefit and potential to show progress. 1 ihymuikipie - -I 

Table 2. Research propassass funded by the Viticulture Consortium, East "ir 1996. 

Affiliation Project Title _ -___-____ _ _ 
Lakso, Eisssnstet NYSAESICornell, Environmental and Cultural Factors Regulating Grape Ract Growth and DistribuGign rn 

Penn State Northeast Vineyards 

barnboy NVSAESiCornell DNA Fingerprinting of Grape Varieties of  Commercial Impor%snce ~ F I  Coo! Cljrisates 

Burr, M ~ r n e l  NYSAES/;/Cornell The Mavagcmant of Grape Crown Gall by Csaliurai and Biological Means 

English-koeb, NBa"%AES/Cornsli, jncreasing Effectiveness sf Two Egg Parasitoids, Anagrur; epos and Trichegramnsa 
Saundcrs Penn Skate minuturn for Biofogical Control of Grape Berry Moth 

English-boeb, NY5AESICorneB1 impact of Hiso:: Feeding Pkygloxera on Concord Grapes and Paatcnt!a! of Bmlog~cnB 
'dillani Agents for r%s Control 

(cnt?t~rrued or1 page 7) 
_ - _ I I _ l i - l l ^ _ - - I X _ ~ -  _-A -- _- - - -- 
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Tabk 2 Research proposals funded by t h e  Viticulture C@nsas@iaam, East for 1996 (continued) 

[ Researchers Affiliation Project Titie 

Deveiopment of Gene Prescriptions for Incorporation of Genetic Resistance to Fungal 
Pathogens in Grape 

Pool, Reisch, MVSAESICornell 
Henick-Kling 

Evaluating the Usefulness of New Grape Varieties and Clones for the Premium Wine 
Industry of New York 

Nyrop, Wilcox NPrSAESlCornell Biological Control of Spider Mites in Long Island Vineyards 

Vine Capacity and Crop Load interactions and their Effect on Fruit Composition and 
Sustainabiliv of Yield in Concord Grapes 

Miller, Howell Michigan 

Gu, Goodman Missouri Acclimation and Deacclimation of Cold Hardiness in Major Existing and Impoeed 
Grapevines under Fluctuating Winter Temperatures 

Seem NYSAESICornell 

Wilcox NYSAESlCornelI 

Prediction of Vineyard Site Suitlnbilily 

Prevalence and Management of Resistance by the Grape Powdery Mildew Fungus to 
DM1 Fungicides 

Acree, Pool NVSAESlCornell Defining Appelations (Terroirs) for Concord Grape Juice Produced in the Eastern U.S. 

Total funds requested in response to the RFP: $709,388 
Total requested by top priority proposals: $460,658 
Total awards as recommended by the Guidance CommiHee: $219,000 

Table 3. Research proposals funded by the Viticulture Consortium, East for 4997. 

Researchers Affiliation Project Title 

Acree NYSAEDIGornell Defining Apellations (Terroirs) for Concord Grape Juice Produced in the Eastern U.S. 

Burr, Momol NYSAESICornell Management of Grape Crown Gall by Cultural and Biological Means 

NYSAESICornell, fncreasing Effectiveness of Two Egg Parasitoids, Anagrus epos and Trichogramma 
Penn State minuturn for Biological Control of Grape Berry Moth and Eiyfhoneura Leafhoppers in 

the Noflheast 

English-Loeb, 
Saunders 

Gadoury, Wilcox, 
Seem 

NYSAESlCornell An Integrated Approach to Management of Grape Powdery Mildew 

Gibson, McFerssn 
Gonsalves 

USDNARS Viral Elimination and Rapid Propagation of Vitis Germplasm 
MYSAESICornelf 

Southwest Missouri Acclimation and Beecclimation of Cord Hardiness in Major Existing and I m p o ~ e d  
State University Grapevines under Fluctuating Winter Temperatures 

Gu, Goodman 

Hoover, Luby University of Evaluating Potential Grape Rootstocks for R~ot ing,  GraRing, Cold Acclimation Traits 
Minnesota a~?d  Field Resistance to Phylloxera 

Howell, Miller, 
Flare 

Michigan State Vine Capacity and Crop Load Interations and their E%fect on Fruit Composition and 
Yield Sustainability in Concord Grapes 

NYSAESICcarnell, Environmental and Cultural Factors Regulating Grape Root GrsWh end Distribution 
Penn State in Northeast Vineyards 

Lakso, 
Eissenstat 

Morris Inst. of Food Sci. Total Vineyard Mechanization to Optimize Yield end Quality of Concord, Vitis 
and Technology labruscarps, Grape Production 

NYOP 

Reisch, 
Henick-Kling 

NYSAESICarnell Biologicai Control of Spider Mites in Northeast Vineyards 

NYSAESlCejrnell Evaluation sf New Wine Grape Varieties with improved Cold Tolerance and Disease 
Resistance? 

Seem N'iSSAEWornm Psee$iction of Vineyard Site Suitebiiity 

NYSAESlCernell Management of Resistance by the Grape Powdery Mildew Fungus to &%Mi Fungicides 

Virginia Pofytechnic Defining Appropriate Crop Loads for Optimizing Profitability, Grape Qualiw, Wine 
institute Quafiry and Vine Pedormance 

Totei funds requested in response to the RFP: $583,455 
Total requested by top priority proposals: $370,780 
Total awards as reeomman%led by the Guidance Gommieee: $219,000 



Alan N. Eakso 
AVERN Northeastern Regionail Representative 

AVERN is a national voluntary partnership 
of industry, university researchers, and 
cooperative extension personnel formed 
through the initiative of leaders in the US. 
wine and grape industry. As such, 
AVERN seeks to establish a national 
research network for creating an effective 
linkage and communication among the 
partners, identifying national research 
investment priorities, and facilitating the 
increase of research investment funds in 
viticulture and enology. 

mels and Leadership 

The ultimate mission of AVERN is: 90 
enhance the health and international 
competitiveness of the American wine 
and grape industry via a national 

Board members from this region, or with connections, include Tom Davenport of 
National Grape, John Martini of Anthony Road Wine Co., Bertram Silk of 
Canandaigua Wine, Dr. Bob Pool of Cornell, Dr. Stan Howell of Michigan State 
University, and myself as regional representative. All of these members would 
welcome your input and suggestions. 

Research Priorities 

Initial efforts at identifying national research priorities fall into the following catego- 
ries: Optimizing the performance of grape production systems; Developing pest 
management programs that are economically feasible, environmentally sound and 
socially acceptable; lmproving the genetic bases for grape, juice and wine quality; 
lmproving viticultural practices to improve grape, juice and wine quality; Character- 
izing and managing grape phenols via processing and viticultural practices; 
Developing environmentally sound processing operations; and, Utilizing yeast and 
bacteria to improve wine aromas and flavors. These priorities will be continually 
reviewed and updated. 

Research S u p p s ~  
research network that will develop and 
link the funding and human resources 
to put the U.S. at the leading edge of 
viticulture and enology, applied technol- 
ogy and fundamental research, to 
benefit our industry, our customers and 
the U. S. economy." 

AVERN, which was initially formed in 
mid-1996, has just appointed a Board of 
Directors of university researchers, 

industry research 
leaders, and leaders across 
the U.S. representing the various 
regions and industries. There are 
regional coordinators providing liaison 
in each region. The Board will develop 
and direct efforts to achieve its mission 
and goals. Patrick Gleeson, who leads 
the American Vineyard Foundation in 
California, is the general coordinator. 
Zelma Long of Simi Winery in California 
desewes credit for providing much of 
the ini$al e f f~ f l  and coordination in the 
development AVERN. 

. . 

AVERN has no funds itself, but efforts to improve funding for viticulture and 
enology research have begun. Contacts with the USDA have been made via 
several programs. An AVERN proposal to the new Fund For Rural America to 
support a national center for grape and wine industry development was made, but 
unfortunately was not funded. AVERN, with the help of the American Vintners 
Association has been addressing the USDA Agricultural Research Service about 
the need to provide more ARS effort on grapes and grape products. Other opportu- 
nities will be pursued as they are identified. 

Re la id  industpy Groups 

There are several other industry groups that have varying missions, but work 
cooperatively with AVERN to improve the industry. Since many leaders are 
involved in several groups and because there is often confusion about who is who, 
the following is a brief description of several important related industry groups. 

American Vintners Association: Based in Washington, D.C., the American 
Vintners Association is a national trade organization for the American wine 
industry, representing over 500 wineries in 41 states. AVA's primary focus is on 
federal government relations and advocacy, AVA cooperates closely with AVEWM 
to address the need to increase the research investment in the industry. They were 
impofiant in the establishment of the Viticulture Consortia for grape research, 

American Vineyard Foundation: The American Vineyard Foundation is a California 
coporation organized by the American Society of Enology and Viticulture that 
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15-76 Jsnuay 1998, The Annual New York State Hodiculture Society's 
Hofliculture Show.The Rochester Thruway Marriott. The grape program will be 
on Jan 15, and will include the following: 1) The Flavor Chemistry of Concord 
Grape Quality, by Dr. Terry Acree, Geneva Experiment Station; 2) Concord Grape: 
The Marketplace and the Customer, by John Strouse of Welch's; 3) Washington 
Concord Grape Production - Past, Present, and Future, by Robert Wample, 
Washington State University; 4) An Emerging Texas Wine Industry?, by James 
Kamas, Texas A&M; 5) The Virginia Wine Industry: Situation and Current Re- 
search, by Tony Wolf, Virginia Tech University; 6) Overview of the Canadian Wine 
Industry, by Andrew Reynolds, Brock University. 

Obtain information on registration from the New York Horticulture Society, Hedrick 
Hall, New York State Agricultural Experiment Station, Geneva, NY 14456, Phone: 
(31 5)-787-2404. 

16 danuay "t998. The Long Island Agricultural Forum. The viticulture session 
will be held from 9 8.m f~ noon. Featured speakers will be Jeff Simons of JMS 
Flower Farms (talking about JMS Stylet Oil) and Ron Gardener of the Pesticide 
Management Education Program. Gardener will be discussing formulations and 
compatibility of pesticides. For more information contact Alice Wise, Long Island 
Horticultural Laboratory, 3059 Sound Ave., Riverhead, NY 11901. Phone: 516-727- 
3595. 

3 4  February 1998. Hudson Valley Fruit School. Few details as of this writing. 
For information contact Steve McKay, Columbia County Cooperative Extension, 
479 Rt. 66, Hudson, NY 12534. Phone: 518-828-3346; e-mail: 
smckay@cce.cornell.edu 

16 Februay 1998. Lake Erie Region Grape Grower Conference. Westfield 
Central Academy, Westfield, NY. For information contact Linda Aures or Phil 
Throop at the Lake Erie Regional Extension Program at the Fredonia Viticulture 
Laboratory, 41 2 East Main St., Fredonia, NY 14063. Phone: 716-672-2191. 

7 March 1998. Finger takes Grape Growers Convention. Holiday Inn, Waterloo, 
NY. For program information, contact Katie Tomlinson, Cornell Cooperative 
Extension, 11 0 Court St., Penn Yan, NY 14527. Phone: 31 5-536-5134. Fax: 31 5- 
536-51 17. 
(A VERN continued) 

raises funds annually from the California wine and grape industry for enology and 
viticulture research of impact to the California industry. 

Vificulfure Consortia: A federally-supported program to fund research in support of 
viticulture and the grape industry. See the companion article in this issue that 
describes this program in detail. 

The California Wine Insfifute: A strong wine industry organization of California 
wineries that addresses wine issues, and is an industry lobbying presence in 
Washington, D.C. 9 

15-"8 March 1998. Wineries Unlim- 
ited Seminar and Trade Show. 
Lancaster, PA. Sponsored by Vineyard 
& Winery Management. Exhibitors can 
contact Bob Migrarri; phone: 401 -885- 
8788, For seminars call 800-535-5670. 
Other information available on the 
World-wide Web at http:// 
www.wines.comlvwm-online 

3 4  April 1998.27th Annual New 
York Wine Industy Workshop. 
Geneva Lakefront Ramada Inn, 
Geneva, NY. Main topics of the wine 
workshop will include the manage- 
ment of wine quality in the vineyard, in 
wine making, and in the tasting room. A 
sensory training course will help 
participants recognize major wine 
defects and varietal aromas. The 
program includes: 1) Introduction of the 
plan for the Cornell Vinification and 
Brewing Technology Laboratory by 
Fund Raising Committee Chairman 
Domenic Carisetti. 2) Review of 1997 
growing season by vineyard special- 
ists and wine makers. 3) Aromas of 
terroir, by Terry Acree, Cornell Univer- 
sity. 4) Varietal aromas, by Uli Fischer, 
SLFA Neustadt, Germany. 5) 
Brettanomyces microbiology, by Chris 
Egli. 6) Brett aromas (wine with and 
without Brett), by Jonathan Licker. 7) 
Wine making technology to improve 
Wine Quality. In addition, there will be 
reports of wine fining trials, as well as 
tastings of selected samples. The 4 
April session includes a "Questions- 
and-answers" session, a BATF 
update, as well as the closing banquet 
at the Geneva Lakefront Ramada Inn. 
Contact person: Dr. Thomas Henick- 
Kling, Dept. Food Science & Technol- 
ogy, NY State Agricultural Ex- 
periment Station, Geneva, NY 14456. 
Phone: 31 5-787-2277; fax: 31 5-787- 
2284; e-mail: 
th128cornell.edu 



Robed Pool Receives Cawfareili Prize 
Robert M. Pool, Professor of Viticulture 
in the Department of Horticultural 
Sciences at Geneva, received the 
Cantarelli Prize for 1995-96 from the 
Italian Academy of Vine and Wine at an 
official ceremony at the University of 
Perugia on July 11. At that time, Pool 
also delivered a lecture about his work. 
Professor U. Pallotta, President of the 
Italian Academy of Vine and Wine, cited 
Pool's outstanding and original contri- 
butions to research in the mechanical 
regulation of crop load and fruit quality 
in grapes. The prize jury noted that 
Pool's research is and will continue to 
be significant in its impact on the 
reduction of production costs for the 
vine and wine industry. The Cantarelli 
Prize carries an award of $10,000. 

Wayne Wilcox Receives Hutchins 
Award 
Wayne Wilcox, Department of Plant 
Pathology at the New York State Agri- 
cultural Experiment Station in Geneva, 
NY, received the Lee M. Hutchins 
Award from the American Phytopatho- 
logical Society this past summer at their 
annual meeting in Rochester, NY. The 
award was given for the best contribu- 
tion to basic or applied research on 
diseases of perennial fruit plants 
(grapes, tree fruits, tree nuts, and small 
fruits). Wilcox's principal professional 
interests and contributions are in the 
areas of etiology, epidemiology, and 
control of fungal diseases of fruit crops. 
These contributions reflect his commit- 
ment to making the results of agricul- 
tural research accessible and meaning- 
ful to fruit growers on a practical level. 
In 1995, his primary commodity 
responsibility was changed to focus on 
diseases of grapevines, The bee M. 
Hutchins Fund was established in 1979 
with gifts from the estate of Dr. Lee M, 

Hutchins. It consists of a certificate and income from the invested fund. 

Thomas Burr E l ~ t e d  APS Fellow 
Thomas J. Burr, Department of Plant Pathology at the New York State Agricultural 
Experiment Station in Geneva, NY, was named a Fellow of the American Phyto- 
pathological Society at the 1997 APS Annual Meeting in Rochester, NY this past 
August. The distinction was conferred in recognition of his outstanding contribu- 
tions in extension and research as relates to the science of plant pathology, to the 
profession, and to the Society. Election as a Fellow is a reflection of the high 
esteem in which a member is held by his or her colleagues. Burr's research 
focuses on the biology and control of bacterial and fungal diseases of fruit crops. 
Within the grape community Burr is especially noted for his research on crown gall, 
which is caused by Agrobacterium vitis. Other work cited for Burr's election as a 
Fellow was his contributions to streptomycin resistance in plant pathogenic 
bacteria, including strategies based on ecological fitness of resistant strains and 
on the use of alternative controls. Burr was previously honored by APS by receiv- 
ing the Ciba-Geigy and Lee M. Hutchins Awards in 1986 and 1990, respectively. 

Nelson Shaulis Receives ASEV Award 
Professor Emeritus Nelson Shaulis, of Cornell University, received the American 
Society for Enology and Viticulture's (ASEV) highest award at the society's annual 
meeting in San Diego this past July. The ASEV Merit Award recognizes outstand- 
ing individual achievement in the field of enology or viticulture and is given to those 
persons who have contributed to the field in an outstanding and distinguished 
manner. Shaulis was the viticulturist on two celebrated research teams during his 
pre-retirement years. One team, including Herman Amberg and the late Donald 
Crowe, developed the Geneva Double Curtain (GDC) over 30 years ago. A second 
team, including E. S. Shepardson and the late James Moyer, worked concurrently 
to develop a mechanical grape harvester designed for the GDC that has since 
become the industry standard, Important work was conducted by Shaulis in the 
areas of site factors for vineyard location, grapevine physiology, vineyard manage- 
ment, mineral nutrition, rootstocks and canopy microclimates. He is an expert in 
defining attributes of site, growth, canopy and crop in vineyard management. He 
also pioneered the current interest in canopy management by documenting the 
negative impact of interior leaf shading and by providing new ways'of measuring 
and expressing canopy density. 

Barty Shaffer Joins beam to Assist Ithe Ukraine 
Barry Shaffer, area business management specialist with the Cornell and Penn 
State Cooperative Extension Lake Erie Regional Grape Program, is spending eight 
months in the Ukraine as a team member of the USDA Commercial Agriculture 
Development Project. Shaffer and team members are working with private farmer 
associations, officials of the Ukraine Agriculture Ministry, and agricultural institutes 
and universities. Educational programs have been developed to meet the needs of 
the Ukraine's emerging private farm operators. Shaifer expects to return to his 
bake Erie program responsibilities in mid-May 1998. His office is at Cornell 
University's Viticulture Laboratory in Fredonia, NY, 

-. 
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People (continued) 

Richard Pieeioni Joins Gape Physiology Prograffi 

Richard Piccioni joined Alan Lakso's program this fall as a Research Support 
Specialist to assist in the program on the physiology of vine development, irrigation, 
cover crops, root biology and canopy productivity. Piccioni's career in the Coast 
Guard as an electronics engineerlmanager, combined with undergraduate degrees 
in ornamental horticulture and biology, and experience in entomology research, 
provides a unique blend of skills for Dr. Lakso's program. He succeeds Steve 
Denning who has relocated to Raleigh, North Carolina with his family. 

worked closely with Greg English-Loeb 
and Tim Martinson on banded grape 
bugs, Tydia scrupea, in Concord 
vineyards, and spent most of her time 
under the supervision of Jim Kamas 
and Rick Dunst at the Vineyard Lab in 
Fredonia. She is listed as a co-author 
of that research in the paper "Banded 
Grape Bug Injury Associated with Yield 

Shaulia Scholarship Winner Dies Loss in Concord Grapes," which was 
published in the summer 1997 issue of 

Danielle M. Bernard, from Fredonia, NY., the 1995 recipient of the Nelson J. Grape Research News. Most recently, 
Shaulis summer scholarship, died on May 20, at the Duke University Medical she was employed by Ciba-Geigy in 
Center in Durham, NC. During her scholarship, in the summer of 1995, Danielle 

North Carolina as a lab technician, f&,; 
viY 

u 

CORREC"I"0N 
In the last issue (Vol. 8, No. 2, Summer 1997) there is an error in Table 3 on 
page 5 in the article on powdery mildew by Wilcox, et al. The 17 July data for 
Chardonnay should read 6, not 62: the value for Riesling should read 2. 

PROCEEDBNGS QF COOL-CLBMA TE VjTiWLTURE SYMPOSlUM PUBLISHED 

The "Proceedings of the Fourth International Symposium on Cool Climate 
Viticulture and Enology" has been published and is now available for purchase. 
The proceedings record more than 500 pages of scientific information that was 
presented at the symposium that took place in Rochester, NY from July 16-20, 
hosted by the Eastern Section of the American Society for Enology & Viticulture. 
The proceedings are now available in both a printed version and on compact disk 

(which works on Mac, DOS and 
Windows '95 computer systems). Price 
for either book or CD is US$50 for 
registered attendees of the Sympo- 
sium; US$75 for all others. To order, 
write to: Nancy Long, Cool Climate 
Symposium Proceedings, Dept. Food 
Science & Technology, NYSAES, 
Geneva, NY 14456-0462, or fax to 
"Cool Climate Symposium Proceed- 
ings" at 1-31 5-787-2284. You can also 
contact Nancy Long via e-mail at ,,,, 
npll @nysaes.cornell.edu b* % 

Gst  A Question? We are trying to address the many questions from grape growers and processors that come to Cornell's grape 
research community. We invite you to write to us at Grape Research News to bring to our attention any questions you have about grapes. 
We will see to it that those questions are answered by someone knowledgeable in the area of your concern. 
Save yourself a long distance phone call. Put it in writing on the back of form below, cut it out, and send it to us. 

Name - 

Address 

Mail to: 

Martin C. Goffinet 
Editor, Grape Research News 
Department of Horticultural Sciences 
New York State Agricultural Experiment Station 
Geneva, NY 14456 

STAMP ri 



New York Wine & Grape Foundation 
350 Elm Street 

Penn '$imp NY 14527 

BULK RATE 
U. S. POSTAGE 

PAID 
PENN YAN, NY 14527 

PERMIT NO. 184 

Application for Grape Grower Membership in the 
New Y'srk Wine & Grape Foundatioa 

Pleaseprint all infornlation legibly. 

I NAME 
I 
I NAME OF VINEYARD (if applicable) I 
I STREET, P.O. OR R.D. ADDRESS 

COUNTY CITY (TOWN) & ZIP 
I 
I 
I TELEPHONE TOTAL GRAPE ACREAGE (optional) I 
I I 

I After completing this form, please send it and a check for the 1998 Membership Schedule 
appropriate amount payable to: Dues (circle) Acres (circle) I 

I New York Wine & Crape Foundation $25 0-30 
350 Elm St., Penn Yan, NY 14527 $50 31-60 

I 
I THANKYOU! $100 Over 60 I 
L,.,,,.,-l.I-I----I-----.-.1.I----.------------------I 

Gratitude is expressed to those organizations whose support makes possible ongoing and 
valuable research activities for the benefit of the State's grape industry. Major funding is provided by the 

New York State Wine & Grape Foundation; the Grape Production Research Fund, Inc.; 
the J.M. Kaplan Vineyard Research Program; and the Lake Erie Regional Grape Program. 

__I_______________I__I________.__--_.---I____I---- 

COMMENTS-CUT HERE 


