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BRIEFS
International Plant Management, Inc. 

Sponsoring Variety Showcase & 
Chicken Barbecue

International Plant Management, Inc, of 
Lawrence, MI in cooperation with Cornell 
University and Michigan State University 
Cooperative Extension will sponsor a va
riety showcase on September 7. The event 
will be he held on the lawn at the home of 
Wallace and Laura Heuser and will feature 
peach, nectarine, plum, early pear and early 
apple varieties and new test varieties from 
several locations in Michigan, New York, 
and Pennsylvania.

Featured speakers will include Dr. Bill 
Shane of MSU, Wallace Heuser of Interna
tional Plant Management, Inc., Annette & 
Randy Bjorge of Fruit Acres Stellar Peaches, 
and Paul Friday of Flamin’ Fury® Peaches 
along with other breeders and researchers.

The Variety Showcase Registration and 
Variety Displays will begin at 3:00 PM. 
Featured speakers and variety discussions 
will run from 4:00 PM  to 6:00 PM  with 
a chicken barbecue at 6:30. All growers, 
extension personnel and their spouses are 
invited to attend.

Heuser’s are located at 55826 60th Av
enue in Lawrence, MI. Call International 
Plant M anagement at 800-424-2765 for 
directions or further information.

Pest Alert Helps Track 
Changing Climates

A Cornell University “trap network,” begun 
in 1994 to alert farmers when damaging pests 
were on the fly in 60,000 acres of sweet corn 
across New York State, may now provide a 
second, unlooked-for service by helping re-

(Continued on page 2)

Cornell’s Wine and Grape Activities 
Expand to Meet Demand

R esearchers and educators at Cornell University have not figured out how to turn 
water into wine, but they are figuring out how to turn wine into big business in 
New York.

“If Cornell were a vintage, 2006 would be remembered as a pretty good year,” said 
Susan A. Henry, the Ronald P. Lynch Dean of Agriculture and Life Sciences. “Our wine 
and grape program has developed tremendous momentum and recognition and is capturing 
the attention of wine experts and educators nationally. This year, we were written up in 
the Wine Spectator; we have received funding for a new USDA grape genetics facility in 
Geneva; we have received funding from the state legislature to support viticulture research 
and extension in the Hudson Valley and a new grape laboratory in  the Lake Erie grape 
region; we have expanded enrollment in  our enology and viticulture program; and we have 
recently recruited several outstanding new faculty.”

In May, the College awarded a degree to Nova McCune-Cadamatre, the first official 
graduate of the college’s new Enology and Viticulture Program (EVP), who has taken a 
job as an assistant winemaker with Constellation Wines-U.S. The EVP, which currently 
has eight continuing students and five new students, is educating tomorrow’s wine industry 
professionals-the first time that four-year bachelor’s degrees of this kind have been offered 
in the Eastern United States. The program was officially launched in 2003.

Even before the official launch of the EVP, several students were attracted to study at 
Cornell while the new courses were being piloted. ‘The first non-official graduate was John 
Hunt,” said Dean Henry. “John developed his own program while he was at Cornell. His 
parents own Hunt Country Vineyards in Branchport, NY. Art Hunt, John’s father, was the 
first to approach me about the lack of trained enologists and viticulturists in New York.”

In the EVP, students who are primarily interested in learning how to turn grapes into wine 
enroll as majors in the Department of Food Science, with a concentration in enology and 
a minor in plant sciences. Students who enroll in the Department of Horticulture declare a 
major in plant sciences in which they study the cultivation of grapes, and minor in enology. 
Additional courses in vineyard management and wine marketing are being added.

“Cornell’s Enology and Viticulture Program is educating the next generation of winemak
ers and vineyard owners,” said Peter Saltonstall, the owner of King Ferry Winery. ‘They will 
be much better prepared than the grape growers and wine makers of my generation.”

New  wine grapes
Another positive aspect of the 2006 vintage year is Cornell’s debut of three new wine 

grape varieties in July: Noiret, Corot noir and Valvin Muscat. The three grapes are 
broadly adapted to the cooler wine-growing regions of the Eastern and Northwestern 
United States and produce high-quality varietal wines. The wines were released by grape 
breeder Bruce Reisch, professor of horticulture sciences, and Thomas Henick-Kling, 
professor of enology.

The new grapes jo in  six other wine grape varieties developed by Cornell: Melody, 
Horizon, Cayuga W hite, Chardonel, Traminette, and GR 7.

“Historically one of the unique strengths of Cornell’s wine grape breeding program
(Continued on page 2)
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(BRIEFS, continued)

searchers track how these pests could respond 
to changing climates.

Corn earworm is typically a late-season pest 
of sweet corn in upstate New York. Earworm 
adults - pale brown moths - migrate north each 
year, often arriving in mid-August. During the 
first years of the trap network this left the spe
cial pheromone traps, set up in July to monitor 
earworms, empty for several weeks.

But an unexpected outbreak in Eden, New 
York, in June, 1999, prompted researchers at 
the New York State Integrated Pest Manage
ment (IPM) Program and Cornell Coopera
tive Extension to start looking more closely. 
Since then, low numbers of earworms - with 
occasional spikes requiring sprays - have 
consistently turned up in traps in Western New 
York from early June until the migratory flight 
kicks in during August.

‘This is the sort of thing we anticipate see
ing as climates shift,” says Abby Seaman, a 
vegetable IPM educator who began the trap 
network. “We expect that insects will expand 
their range and reproduce more quickly. The 
network is giving us an idea of what pest pres
sure might look like in the future.”

No one’s sure yet if  these early trap 
catches mean that corn earworm moths are 
overwintering in Eden, Seaman notes. ‘But 
higher trap catches of corn earworms trigger 
shorter spray intervals,” she says. “Since IPM 
management recommendations for corn ear
worm are based on trap catches, it’s clear that 
earworms are already costing some farmers 
more than they did nine years ago.” 

Integrated pest management promotes 
lower-risk ways of managing pests. For more 
information, see www.nysipm.cornell.edu.

M. Woodsen

Time Out at the Tech Farm
The second of what is hoped to be many 

“Time Out at the Tech Farm” took place on 
Friday, July 14. W hat is ‘Tim e Out” you 
ask? It is an informal gathering designed 
to explore a unique perspective on the link 
between the exciting research being done 
at the Station and the marketplace. Time 
Out sessions provide an opportunity for 
entrepreneurs to showcase and discuss their 
revolutionary technologies and explore pos-

(Continued on page 3)

(WINE & GRAPES, continued) 
is the extent to w hich the breeders and 
enologists work together to select new 
grape crosses based on the flavor profiles of 
the wine we are seeking to develop,” said 
Henick-Kling, who evaluated the new grape 
crosses for their wine-making potential with 
wine industry cooperators.

H e n ic k -K lin g , w ho has w o rk ed  as 
C ornell’s enologist since 1987, has ju st 
announced he is leaving Cornell to become 
the director of the National Wine & Grape 
Industry Centre at Charles Sturt University 
in New South Wales, Australia.

“Thomas has built an excellent research, 
extension and teaching program in enology 
at Cornell and we appreciate his leader
ship,” said Dean Henry. ‘T h e  good news is 
that he leaves us with an excellent founda
tion on which to build. He will be sorely 
missed. We wish him the best of luck.” She 
said a search for a new enologist will start 
immediately.

N ew  w in e  an d  g r a p e  r e se a r c h e r s ,  
teachers, and extension educators

The C ollege of A gricu lture  and Life 
Sciences has been steadily building its 
wine and grape program staff to meet their 
growing teaching, research and extension 
demands. Kathy Arnick, formerly a research 
support specialist in the enology group of 
Henick-Kling, has been hired as a lecturer 
for the EVP, and is based in Ithaca. She 
joins Marc Fuchs, a plant virologist who 
worked on grape viruses in France, who was 
hired in 2004 as an assistant professor at 
the Station. He specializes in virus diseases 
of vegetable and fruit crops with a strong 
emphasis on grapes.

Three other positions are in the process 
of being filled. Final negotiations are un
derway with a leading candidate for a wine 
microbiologist, and two assistant profes
sorships are being filled in viticulture and 
wine chemistry. “We expect to be able to 
announce them within the next couple of 
weeks,” said Dean Henry. All three will 
dedicate a significant percentage of their 
time to teaching in the EVP.

In the Hudson Valley, two new positions- 
both of which have partial responsibility for 
grapes-are also being filled. Peter Jentsch 
has been appointed extension associate in 
entomology, with responsibility for applied

(Continued on page 3)

“t  w o u ld  Like to  th a n k  m y co lleagu es 
a t  C ornell a n d  cooperators in  th e  wine* 
in d u stry  fo r  a ll  th e ir  h e lp  a n d  su p p o rt 
over th e  19 y e a rs  t  h a ve  w o rk ed  h ere. 
T his h as been  a  w on derfu l opportu n ity  
to  w ork  w ith  a  dyn am ic w in e  in d u stry  
w ith a h u g e  w in e  q u a lity  p o te n tia l, a n d  
to  w ork  a t  one o f th e  to p  research  u n i
versities in  th e  w orld . t  a p p rec ia te  th e  

freedom * a n d  th e  tr u s t t  w as afforded in  
th e  m any co-operations w ith in  Cornell, 
with* th e  N Y w in e  in d u stry , a n d  by co l
laborators in  other countries. On one h a n d  
t  a m sa d to  lea ve; o n th eo th er h an dtam *  
e x c ited  a b o u t a* new* challenge. t t  is  also 

m y hope th a t m y m ove to  A u stra lia  w ill 
stren g th en  th e cooperation betw een re - 
searchers in  A u stra lia  a n d  a t  C ornell a n d  
offer new* opportu n ities fo r  g ra d u a te  a n d  
un dergradu ate edu cation  —  Cornell s tu 
den ts m ig h t spen d  so m etim e in  A u stra lia  

a n d  A u stra lia n  stu d en ts cou ld  stu d y  fo r  a  
w h ile  a t  C ornell or do in tern sh ips in  th e  
N Y w ine in du stry .
t  am* very happy with* th e  big  step s ta k en  

fo rw a rd  in  w in e  q u a lity  in  th e  N Y w in e  
in d u stry  a n d  th e  increasing recognition  

th e  in du stry has receivedfor its  w onderfu l 
w ines, t  am* ex c ite d  a b o u t th e  esta b lish 
m en t o f th e  new* u n dergradu ate program* 
in  enology a n d  v itic u ltu re  a t  C ornell a n d  
a b o u t th e  stren g th en in g  o f  th e enology 
research  a n d  teach in g program s w ith th e  

hiring o f th e  n ew facu lty a n d  new*enology 
exten sion  associate . T his is  an  ex c itin g  
tim efo r th e  N Y a n d  US w in e in d u stry  a n d  
t  am* d e lig h ted  to  h a ve  b e e n p a r t o f i t.”

Thom as
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Award Winning Photograph
W hat began as a routine photographic assignment resulted in the “Citation Of Merit 

Award” for Joe Ogrodnick in the Natural Science Division of the 2006 Bioimages 
Exhibition. The Citation Of Merit is awarded to those entries that achieve a high 

standard of professionalism. The juried exhibit was held during the 76th Annual Meeting 
of the BioCommunications Association (BCA), which was held July 11-15 in Knoxville, 
Tennessee. Joe is a long-time member, and a Fellow of the Association.

The name of the fungus in the photograph is Sclerotinia sclerotiorum. It produces black 
overwintering seed-like structures called sclerotia. The conditioned sclerotia are embedded 
or “planted” in sand in petri dishes. W hen the sclerotia are in the soil or sand and have ad
equate moisture they produce apothecia (look like baby mushrooms) that shoot ascospores 
out the top as shown in the photo.

While timing was a very important factor in taking this photograph, the lighting is also 
critical. The lighting is adapted from darkfield photomicroscopy in which an unstained, 
translucent subject appears as a bright object against a black background. Light comes from 
behind and off to the side of the subject (tiny aquatic invertebrates are often photographed 
in this manner). Two lights equidistant from, and at identical angles to the subject are used. 
The subject is illuminated by light that is “scattered” within the subject itself. Against the 
black background it provides a very high contrast result. Electronic flash is used to “stop 
the action.”

Helene Dillard, and Ann Cobb have used the photo in PowerPoint presentations and for 
a teaching note for the American Phytopathological Society. The photograph has also ap
peared in a number of Station publications.

(BRIEFS, continued)

sible applications for the agriculture and 
food sectors.

Approximately 40 people from the Sta
tion and the Tech Farm gathered at the 
Park for the July ‘Tim e Out” to meet Dr. 
Ben M iller and Dr. Chris Strohsal from 
Lighthouse Biosciences, a finalist in the 
High Tech Rochester 2006 Regional Busi
ness Plan Contest. Dr. Strohsal presented 
a brief overview of their research into the 
developm ent of diagnostic instruments 
that can rapidly and accurately screen for 
pathogenic organisms and their signature 
technology, the NanoLantem, which targets 
a particular pathogen and lights up when 
that pathogen is detected. Lighthouse rec
ognizes opportunities to use this technology 
in food and agriculture and is looking for 
potential research collaborations. By host
ing the ‘Tim e Out” sessions, the Cornell 
Agriculture & Food Technology Park hopes 
to attract new research partners to Geneva, 
stimulate discussion between potential col
laborators and maybe even inspire someone 
to enter into a new business venture. Stay 
tuned for an announcement of the next 
Time out.

S. Noble

(WINE & GRAPES, continued)

research in tree fruits and also grapes. The 
final candidate for a second position in tree 
fruit and grape horticulture is expected to 
be announced shortly.

“C ornell’s com m itm ent to the wine 
and grape industry is substantial,” said 
Saltonstall. “Not only have their enology 
and viticulture programs helped make the 
New York wine and grape industries the 
$3 billion success story we are today, but 
they are training increasing numbers of 
students for the wine and grape industry, 
and h iring additional researchers and 
extension educators. These activities will 
impact the industry for the next 50 years. 
The number of new positions coupled with 
the number of students in the Enology and 
Viticulture Program means the industry 
will have more of the expertise we need 
to meet the burgeoning demand for New 
York wine and grapes.”

L. McCandless
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CHAIRS’ MEETING
DATE: Tuesday, August 8, 2006
TIM E: 9 AM
PLACE: Director’s Office

EMPIRE
FARM
DAYS

AUGUST
8, 9 & 10
Stop by the Cornell booth 

and sam ple fresh fruit 
and roasted corn, learn 
about the latest advances 

from the Northeast 
Center for Food 

Entrepreneurship and 
the NYS Integrated Pest 
Management Program, 
and so much more. Visit 
us and see how CALS is 
continuing to add value 

to
N e w  Y o r k  S ta t e  

A g r ic u lt u r e

It’s time once again to sign up to volunteer 
to work at the Experiment Station’s Whale 
Watch tent. This year’s date is August 19. 
We’ll be open from 11 am - 8 pm. Volunteers 
are needed to fill two-hour time slots.

All volunteers will be treated to a pizza 
lunch on Thursday, August 17, courtesy of 
Administration. At that time, you will get the 
scoop on all the details about the exhibit you 
signed up for, and will receive a free ticket to 
get into the Whale Watch for the day you 
volunteer.

Ifyou don’t already have a NYSAES t-shirt, 
which we encourage you to wear during your 
time slot, Station Club will sell you one at 
their cost of $7.00 for M, L & XL and $8.00 
for XXL.

Check out the schedule at http://www.nysaes.cornell.edu/ comm/whalewatch/. 
You can sign up online by simply typing your name into an open time slot and 
pressing submit. If you have any questions, contact Gemma Osborne (gro2 or 
ext 2248). Please contact Amy Andersen (ada10 or ext 2331) to sign up for 
the Plant Path display and Angela Baldo (amb82 or ext 2413) to sign up for 
the PGRU display.

Please consider volunteering. The Whale Watch is an important event for 
the Station because it provides the general public with an opportunity to have 
a look at, and experience some of our research programs.

Thank you, your help is greatly appreciated.
Gemma

SENECA LAKE

W H A L E
WATCH.

CLASSIFIEDS
F O R  S A L E : 1991 W est W right Potter Sailboat. 
Includes 1991 Shore trailer, original users guide, 
swim ladder, paddle, gaf hook, porti potti, anchor, 
extra ropes and A LL sails. Tan Bark m ain sail, Tan 
B ark genoa, Tan B ark jib , m ulti colored spinaker. 
$4,000. ALSO: 2004 2.5 H P M ercury Motor. Less 
than 4  hours run time. $600. C ontact D onna at 
dm b 6 2 @ co rn e ll.ed u  or call 5 8 5-637-6673  or 
585-315-9021

F O R  R E N T : 1/2 house at 130 C herry Street, 1 
m ile from  Station. Two bedroom s, w asher/dryer 
hook-up. G arbage p ick-up included, off-street 
parking, no  pets, no sm oking. A vailab le  Sep
tem ber 1. $475 plus utilities. C ontact M ichele 
K aufm an at x2419 or 781-2489 (evenings)

F O R  S A L E : D odge C aravan 2000. $3,900 Good 
Condition. Cash only. A vailable Ju ly  15th. M ile
age 122,000. P lease contact G abino R eginato at 
ghr4@ cornell.edu or (315) 781-0670 betw een 
6 -10 PM
F O R  R E N T : Spacious 2 B edroom  A partm ent 
Available on M ilton Street, 5 blocks from  Hobart 
and W illiam  Sm ith C am pus, 1 b lock  from  the

heart o f dow ntow n Geneva, and a  20-25 m inute 
w alk (5 m inute drive) to the Station. A partm ent 
is unfurnished, has all w ood floors, 1 bath and 
on street parking. No pets or sm oking. $450 + 
utilities. Contact: D ia M ohan at 315-759-5242 
or A lex D a C osta at aed4@ cornell.edu

F O R  S A L E : Log Home. A pproxim ately 1 acre 
lo t overlooking  Seneca Lake, 3 -4  bedroom s, 
large  sun-porch  (12x31) w ith  gas fire place, 
la rg e  e s ta b lish e d  p e ren n ia l g a rd en s, fro n t, 
side and back decks, 1 car + garage. 12 m iles 
from  NYSAES. Penn Yan Schools. $159,900. 
C o n tac t Jan e  Irw in  a t m ji4 @ co rn e ll.ed u  or 
315-730-0082

F O R  R E N T : C o ttage , w est side  o f Seneca 
Lake, 3 .5  m iles from  G eneva, furnished, two 
bedroom s, large deck, great beach front, p ri
vate. W eekly rental availab le  in  A u g u st and 
Septem ber, $1,500/w k, deposit required. No 
pets, no sm oking, no huge reunions/parties. Per
fect for quiet, small fam ily gatherings. Contact 
rkcam era@ gm ail.com  or dck2@ cornell.edu

h ttp ://w w w .nysaes .cornell.edu
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