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BRIEFS

Technology, Food, and Agricultural 
Career Day Held

On April 8th, 2008, the Finger Lakes 
New Knowledge Fusion Project in  col
laboration with Cornell Cooperative Ex
tension and Finger Lakes Works hosted 
the Second A nnual “Technology, Food 
& Agricultural Career Day.” This event 
included visits to: the Cornell Agriculture 
& Food Technology Park, Spring Hope 
D airy  Farm  (H opew ell, N Y ), and the 
New York State Agricultural Experiment 
Station D epartm ent of Food Science & 
Technology.

Students from  28 school districts in 
Wayne, Ontario, Seneca, and Yates coun
ties toured each site, learned about careers 
in a variety of fields including the culinary 
arts, finance, sales, business, production, 
food science, electrical and mechanical en
gineering, management, the physical and 
life sciences, machinery manufacturing, 
and economics. New York State colleges 
and universities, as well as em ployers 
and industry representatives in the fields 
of food, technology, and agriculture were 
at each site to talk about their respective 
organizations.

“The goal of Career Day was to expose 
students to a variety of opportunities in the 
fields of technology, food, and agriculture, 
to help broaden their understanding of the 
different kinds of careers available to them 
and to enlighten them about the im pact 
and importance of these types of jobs to 
the region,” said Kitty Noble, one of the 
event organizers and the Project A dm in
istrator for Finger Lakes New Knowledge 
Fusion Project.

(Continued on page 2)

Cornell Announces Plans for an 
On-campus Teaching Winery

This article was first published in the Cornell Chronicle Vol. 39 N0. 28, April 11, 
2008

C ornell has announced 
plans to launch a 
2 ,400-square-foot 

te ach in g  w inery  at the 
Cornell Orchards this fall 
to enhance the education of 
tomorrow’s enologists and 
viticulturists.

The announcement was 
made by Susan A. Henry, 
the Ronald P. Lynch Dean 
of A g ricu ltu re  and  L ife 
Sciences, at “Cornell Cel
ebrates New York Wines,” a 
dinner gala and auction held 
April 2 at Chelsea Piers in 
New York City to celebrate 
100 years of Cornell’s part
nership w ith New York’s 
wine industry.

In New York alone, the number of wineries has jumped to 212 from a mere nine 30 
years ago. As a result, more skilled experts than ever are needed to manage the growing 
number of vineyards and wineries in the region, said Thomas Burr, associate dean of the 
College of Agriculture and Life Sciences and director of the New York State Agricultural 
Experiment Station in Geneva.

Already, Henry pointed out, Cornell has a new undergraduate major in enology (winemak
ing) and viticulture (grape growing) under review and continues to conduct cutting-edge 
research to benefit New York’s wine and grape regions, from Lake Erie to Long Island. In 
just the past year, she noted, three new faculty members and an enology extension associate 
have joined Cornell’s enology and viticulture program.

The teaching winery is now in its design phase with architects from Beardsley Design 
Associates in Auburn, although the project has not yet undergone site review. Construction 
funding is from the State University of New York.

The facility will be an addition to the existing Pomology Cold Storage Building, where 
the Orchards Store is located.

Ramon Mira de Orduna Heidinger, Cornell associate professor of enology, said the 
facility is expected to have “several additional temperature-controlled rooms, giving us 
the ability to efficiently teach winemaking procedures and chemical and microbiological 
analyses to our students.”

(Continued on page 2)

Peter Saltonstall, King Ferry Winery (left) and John Martini, 
Anthony Road Wine Co. were Masters o f  Ceremony fo r  the 
evening’s festivities.



(BRIEFS, continued)

Terrenew To Do NYSERDA Research
Terrenew LLC has signed a $192,000 

agreement with the New York State Energy 
Research and Development Authority for a 
project that involves converting landfill gas 
to energy. Terrenew will work on removing 
hydrogen sulfide from the landfill gases, 
which creates more efficient energy produc
tion, company officials said.

The Geneva-based firm is using the NY
SERDA funding, along with a cash match 
from Casella Waste Systems Inc., and help 
from El-Vi Farms in Phelps, Ontario County, 
to develop systems that will remove hydro
gen sulfide from landfill gases.

Terrenew is a spinoff from Cornell Uni
versity and has its offices at the Cornell 
Agriculture and Food Technology Park.

Rochester Business Journal

Please join Jennifer Grant 
and Keith Waldron (IPM) in 

welcoming their new daugh
ter Nora Marie Waldron who 

was born on March 29.

ENGLISH AS A  
SECOND LANGUAGE

C lasses are  free and  inc lude  conver
sational English, writing skills and real-life 
communications.
Instructor: Susan Deidrich 
When: Every Tuesday & Thursday

from 4:30 - 7:30 PM 
Where: The Food Science and Technol

ogy Building Lunch Room.
New students are welcome to join at any 

time. Just show up for any session. Classes 
are flexible so that students may attend 
either or both sessions each week.

(TEACHING WINERY, continued)
At the gala, more than 20 different wines were served to over 200 guests, and a live 

auction after dinner offered cases of premium New York state wines. All proceeds from 
the event went to support Cornell’s enology and viticulture programs and field extension 
efforts.

Cornell’s problem-solving research approach is what sets it apart from viticulture and 
enology research at other schools, said Alan Lakso, Cornell professor of horticultural sci
ences. “For many the focus is on studying abstract theory in order to make it relevant to 
practical issues. Our approach, instead, is to begin with a problem and then use different 
aspects of cutting-edge science to respond to it.”

Cornell’s strong extension component also is unusual, noted Tim Martinson, a Cornell 
senior extension associate. Problems and opportunities in the New York wine industry 
are explored on an almost daily basis between members of the Cornell Enology Exten
sion Program and grape growers and winemakers in New York. “Many workshops and 
personal visits are also organized in order to facilitate information exchange between 
researchers and the industry,” he said.

To keep such a groundbreaking exchange active, the industry does its part donating 
time and resources, said Peter Saltonstall, co-owner of King Ferry Winery in upstate 
New York and chairman of the New York State Wine and Grape Foundation Board of 
Directors. He recently hosted a class of undergraduate students at his vineyard on the east 
side of Cayuga Lake, for example. “After years of talking about individual enology and 
viticulture programs, it was only when the first class came to my vineyard that the whole 
experience began to feel real,” he said.

The event was sponsored by Stoutridge Vineyard, Constellation Wines U.S., Antica 
Napa Valley, Channing Daughters Winery and Raphael Winery.
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58th Annual Finger Lakes Grape Growers’ 
Conference and Trade Show Held

T he 58th Annual Finger Lakes Grape Growers’ Conference and Trade Show was held 
last month at the Holiday Inn in Waterloo, NY. The two-day conference attracted 
350 attendees from eight states and Ontario, including 53 who attended the ‘New 

Grower W orkshop’ on Friday, along with 42 exhibitors who displayed their products and 
services in the trade show on Saturday.

The session topics on the first day of the conference were centered around the concept of 
the sustainability of the Finger Lakes grape industry, but defining the word ‘sustainability’ 
perhaps a bit more broadly than just the consideration of vineyard practices. “We often 
talk about ‘sustainable agriculture’ in the context of improving pest management practices, 
reducing reliance on synthetic fertilizers, and other vineyard practices, especially with our 
new sustainable viticulture program, VineBalance, and that’s all very important” said Hans 
Walter-Peterson, viticulture extension educator for the Finger Lakes Grape Program. “But 
if we are truly going to sustain this industry into the future, we need to also make sure that 
growers can afford to keep their land in agriculture, have access to a reliable labor pool, 
and are producing quality fruit of the varieties that processors want and that a changing 
climate may dictate.”

The two morning sessions focused on topics that are longer-term in nature, and could 
have significant impacts on the industry’s future. The first session of the day was on cli
mate change, and featured talks by Cornell faculty Art DeGaetano (Dept. of Earth and 
Atmospheric Science) and David Wolfe (Dept. of Horticulture) who discussed what the 
latest models say might happen, and how these changes may affect agriculture, in New 
York. Geneva faculty Wayne Wilcox (Plant Pathology), Greg Loeb (Entomology), and 
Justine Vanden Heuvel (Horticulture -  Geneva/Ithaca) then gave their perspectives on 
the possible implications of the information presented by Drs. DeGaetano and Wolfe for 
grape growing in the Finger Lakes.

The second session addressed the challenges of preserving agricultural land in the Fin
ger Lakes. Growers heard from a local real estate agent about some of the development 
pressures that the region is starting to feel. That was followed up by information about 
some potential tools that are available to growers, such as conservation easements and 
‘purchase of development rights’ programs, which they can consider using in order to help 
them keep their land in agriculture in the future.

After lunch, growers were offered two different breakout session tracks to choose from. 
One of the tracks covered some of the ‘alternative’ sources of plant nutrients that grow
ers are asking more about— composted materials and foliar nutrients—as the prices of 
traditional synthetic fertilizers like ammonium nitrate and potash continue to skyrocket. 
The other track was focused on labor and immigration issues, and included a presentation 
by two Seneca Lake growers about their experience with the H-2A program to get vine
yard labor. That was followed by discussions about some of the business implications of 
pursuing sustainability in our industry, and what’s in store this year for VineBalance, the 
sustainable viticulture program in New York.

There is still a great deal of interest in planting new vineyards and starting new winer
ies in the Finger Lakes, as evidenced by the sellout crowd that attended the New Grower 
Workshop that was held on Friday alongside of the main program. Fifty-three people 
attended the workshop to learn about topics including site selection and preparation, 
grape varieties, small sprayers and vineyard equipment, pest and nutrient management, 
and perhaps most importantly, an introduction to the financial and business management 
side of grape growing. “The enthusiasm and excitement that these people bring is really 
wonderful to see. Hopefully this workshop gave them a good foundation on which to start 
building their vineyard and winery businesses,” said Walter-Peterson. “I ’ve already started

(Continued in next column)

(GRAPE GROWER’S, continued)

to get follow-up phone calls and e-mails from 
a few of the participants.” Each person who 
attended the workshop received a CD with 
copies of the workshop presentations and 
other information that can be useful for them 
to refer back to later on.

Friday’s program concluded with the an
nual Wine and Cheese Reception, which fea
tured wines generously donated by 17 of the 
region’s wineries. The wines were organized 
and poured by the Women for New York 
State Wine, and the reception was sponsored 
this year by the Cayuga Lake Wine Trail.

Saturday’s program focused primarily on 
production and pest managem ent issues, 
along with some business and marketing top
ics including an industry roundtable discus
sion on the current status of the grape supply 
in the Finger Lakes region. The roundtable 
featured four industry speakers including a 
grapevine nurseryman, a grower who does a 
lot of new vineyard planting, one of the larger 
growers in the region, and a winery who 
purchases a lot of different winegrape variet
ies from growers; each speaker offered their 
perspectives on the current supply situation. 
The overall consensus seemed to be that new 
plantings by existing growers and wineries 
were going to be dropping off compared to 
the last few years.

“I have to admit that I was a little appre
hensive about organizing my first conference 
on my own, but I received many positive 
comments from growers about the quality 
of the information presented this year,” said 
Walter-Peterson. “I t’s a real benefit to our 
viticulture extension programs, and to the 
growers, to have such a large and strong pool 
of resources to draw from at Cornell, not just 
for this conference but throughout the year. 
This is a significant benefit that growers in 
New York have compared to their colleagues 
in most other states, and i t ’s my goal to help 
them take full advantage of that.”

Hans Walter-Peterson
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S E M IN A R S  C O N T IN U E D CLASSIFIEDS
CALENDAR of EVENTS

APR 25 - MAY 9, 2008

M EETING S
CHAIRS & UNIT LEADERS 

MEETING 
Date: Thursday, May 1, 2008
Time 9 AM
Place: Jordan Hall Staff Room

CHAIRS MEETING 
Date: Tuesday, May 6, 2008
Time 8:45 AM 
Place: Director’s Office

CHAIRS & DIRECTORS 
MEETING

Date: Tuesday, May 6, 2008
Time 3 PM
Place: 348 Morrison, Ithaca

CALS FACULTY 
SENATE MEEIING

Date: Wednesday, May 7, 2008
Time 4 PM
Place: A134 Barton Lab

Audio/Visual Linkage

SEM INARS
PLANT PATHOLOGY

Date: Tuesday, April 29, 2008
Time: 3:30 PM
Place: A134 Barton Lab
Title: Dots on Blots and Rots in Plots
Speaker: Chris Smart, Geneva

Date: Tuesday, May 6, 2008
Time: 3:30 PM
Place: A134 Barton Lab
Title: Characterization of Signaling

Processes Related to Sporulation 
in Uncinula necator 

Speaker: Laura Wakefield, Geneva

ENTOMOLOGY
Date: Tuesday, April 29, 2008
Time: 10:30 AM, Coffee at 10:15
Place: 310 Barton Lab
Title: Current Challenges and Solutions

to an Age Old Problem: Fly 
Management in and Around 
Animal Facilities 

Speaker: Don Rutz, Ithaca

Date: Monday, May 5, 2008
Time: 10:30 AM, Coffee at 10:15
Place: 310 Barton Lab
Title: The Potential of Eggplant as a

Trap Crop for Management of 
Two Whitefly Species on 
Greenhouse Poinsettia 

Speaker: Doo Hyung Li, Geneva

Date: Tuesday, May 6, 2008
Time: 10:30 AM, Coffee at 10:15
Place: 310 Barton Lab
Title: Impact of Plant-Growth

Promoting-Rhizobacteria 
and Natural Enemies on Myzus 
persicae Infestations in Pepper 

Speaker: Caroline Boutard, Geneva

FOOD SCIENCE
Date: Wednesday, April 30, 2008
Time: 11 AM
Place: FST Conference Room
Title: Survival of E. coli O157:H7 in

Food and the Gastric 
Environment 

Speaker: Teresa Bergholz, Ithaca

HORT SCIENCE
Date: Monday, April 28, 2008
Time: 11:15 - 12:10 PM
Place: A-134 Barton, Via Polycom

from Ithaca
Title: Effect of Cultural Practices on

Phosphorus Runoff from
Turfgrass

Speaker: Ken Mudge, Ithaca

STATION SAFETY COMMITTEE

SAFETY TIPS
Emergency Evacuation of 

Buildings

Please review the Evacuation of Buildings 
pages in your Emergency Response Guide. 
W hen the emergency evacuation alarm 
sounds, evacuate the building immediately. 
Report to your Emergency Coordinator at 
your building’s Designated Assembly Point 
and await instructions. Thank you for help
ing to maintain a safe work environment at 
the Station.

FOR RENT: Large Lovely Cottage on SW shore 
of Canandaigua Lake. 45 minutes from Geneva. 
Large front deck and lawn overlooking the lake, 
and cantilevered dock w/seating at water’s edge. 
Fully heated. Gas grill, canoe &  rowboat included. 
BYO linens and towels. Sleeps 8 adults. $2,300/ 
wk + sec. Off-season rates. Interested? Contact 
Elaine at elg2.

FOR RENT: Cozy Beach House on SW shore 
Canandaigua Lake. It’s right on the water, also nice 
beach area. Gas grill, canoe & rowboat included. 
BYO linens and towels. Sleeps 8 adults. $1,300/ 
wk + sec. Off-season rates. Interested? Contact 
Elaine at elg2.

FOR RENT: Lakeside Cottage, weekly availability. 
West Side of Seneca Lake, 3.5 miles south o f Ge
neva, 2 bedrooms, 155 ft. of lakefront, large deck, 
no pets, $1,000/week between May 14 and June 
30 and after labor day, $1,100/week between July 
1 and September 1. Contact Ed Lavin at x 2241 or 
EHL2@cornell.edu.

FOR RENT: Available June 1. 123 Oak Street, 
1 m ile from Station. One bedroom, downstairs 
apartment. $500 plus electric. Gas (heat) and water 
included. W asher/dryer hook-up in basement. Off- 
street parking, no pets, non smoking.Contact Mi
chele Kaufman at x2419 or 781-2489 (evenings).

HOUSE FOR RENT. Three or four bedroom, two 
bath, fenced-in back yard. South West Street. $800/ 
month plus utilities. Available immediately. Contact: 
Kathy DeRosa, kad2, or 789-7482.

FOR SALE: Cam’s Pizza Tickets are on sale to 
support the Geneva High School Class o f 2008 
Substance free Graduation Party. Tickets are $11 
each and are good for a  large one topping pizza 
available until May 31. Contact Lou Ann Rago at x 
2394 or lar38 for tickets.

YOGA FOR EVERYONE
Day: Monday Nights
Time: 5:30 - 6:30 PM
Place: Jordan Hall Auditorium
Cost: $25 for four sessions, first class

is free
Instructor: Margaret Newland &

Leigh Pitifer 
Beginner thru advanced

TAEKARDIO AND  
BOKKENKICK

Days: Monday, TaeKardio
Wednesday, Bokkenkick 
Thursday, TaeKardio 

Time: 12 - 1 PM
Place: Jordan Hall Auditorium
Cost: $25 for 6 weeks
Instructor: Tina Felice, Geneva Martial Arts(Continued in next Column)
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