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-------  BRIEFS---------
DALTHORP RECEIVES AWARD 

OF EXCELLENCE
The Musser International Turfgrass Foun

dation has announced that Daniel H. Dalthorp is 
the recipient of the 1996 Award of Excellence. 
Dalthorp, a doctoral student majoring in ento
mology, whose advisor is Michael Villani, was 
awarded $7,500 toward his college expenses.

Jan Nyrop is on his thesis committee and has 
been providing a great deal of technical input on 
his project and Villani has been his advisorforthe 
past two years. “Dan’s strong quantitative back
ground coupled with a growing understanding of 
applied field ecology should result in an out
standing doctoral thesis,” said Villani. Dalthorp 
will complete his Ph.D. in late 1997.

The subject of Dalthorp’s doctoral thesis is, 
“Characterizing Grub Dispersion in GolfCourses 
and Home Lawns.”

The Musser Foundation is a non-profit orga
nization dedicated to fostering turfgrass as a 
learned profession and supporting education and 
research in turfgrass development and manage
ment.

COME LEARN MORE ABOUT THE 
BOYS AND GIRLS CLUB

A Boys and Girls Club will be opening in 
Geneva in September. This has the potential to 
make a major impact on the community, but adult 
volunteers are needed to make this a success. As 
little time as one night a month would be helpful.

I have invited two leaders of the Club (Leslie 
Kroeger and Tim Atkins) to meet with Station 
employees who would like to see a six-minute 
video that explains Boys and Girls Clubs, and to 
learn more about plans for the Geneva Club. They 
will hand out a list of programs where volunteers 
are needed. These will range from arts and crafts, 
to programs involving computers and science.

The Station has the expertise and role mod- 
(Continued on page 2

A GLOBAL BUNCH 
HUDDLES IN 
ROCHESTER

A ll o f the E xperim en t S ta tio n ’s 
viticulturists, enologists, and flavor 
chemists have moved lock, stock, bar

rel, and lap-top to Rochester for five days to 
cluster with their peers and talk about cool 
climate grapes and wines. Vineyards are empty 
and wine labs are dark until Monday, when 
many of the world’s premiere wine and grape 
experts will tour the Station as the final wrap- 
up of the 4th International Symposium on Cool 
Climate Viticulture and Enology.

Tuesday, July 16, more than 700 grape 
growers, wine makers, researchers and techni
cal consultants from all over the globe started 
arriving in Rochester for the five-day sympo
sium. The excitement was palpable at the Open
ing Reception, as old friends on the interna
tional wine and grape circuit greeted each 
other, eager to talk shop and share their latest 
findings.

Jim Tresize, president of the FingerLakes 
Wine & Grape Foundation, Thomas Henick- 
Kling, Symposium organizer. Director Jim 
H unter, and R ichard  S ands, CEO o f 
Canandaigua Wine Company, welcomed the crowd. Aficionados were busy taste-testing the best 
Chardonnays, Reislings, Pi not Noirs, Cabernet Sauvignons, Cabernet Francs, Rkatsiteli, Merlots, 
and ice wines from 33 New York wineries while Sands offered the sobering statistic that wine 
consumption had dropped 6.4 percent worldwide since 19 9 1.

The buzz word for growing grapes and making wines in cool climates is “terroir” which 
“represents everything from the environment to the human element” that affects the development 
of flavor, according to Henick-Kling. Comparing viticultural adaptations on a regional basis, 
developing unique flavors through vineyard and fermentation practices, and introducing the 
latest genetic research on the development of grapevines specifically adapted to cooler climates 
will be the primary concerns of many in attendance, he said.

From a winemaking point of view, the world’s “cool climates” can be roughly located 
between the 40th and 50th parallels in the northern hemisphere and the 35th and 45th in the 
Southern Hemisphere. This includes much of New York, Canada, Oregon, Washington, 
Germany, Switzerland, South Africa, Chile, and Australia, all of which were well-represented 
at the conference. But, Ian Cowell, of Tumbaru mba, Australia, explai ned to a table of winemakers 
and researchers at a lunch hosted by the Ontario winemakers that cool climate viticulture and 
enology had more to do with degree days, sunshine, water, temperatures, soil, cultivation

(Continued on page 2)
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practices, harvest times, and the moderating influences of land and water masses than latitude.
At a press conference preceding the Opening Reception on Tuesday, July 16, the Station’s 

two newest grapes varietels were introduced by Jim Hunter and Bruce Reisch. Traminette and 
Gewiiztraminer are cold hardy, and moderately disease resistant. John Brahm, of Arbor Hill 
Grapery in Bristol Springs, poured the first wine made exclusively from Traminette, a somewhat 
sweeter wine when compared to the dryer Geneva Cellar of the same variety. The spicy, wine 
with some honey/apricot flavors was well received by the audience of wine writers and 
legislators. According to Brahm, the Israeli Wine Institute, in a recent comparison of numerous 
wines from New York and Israel, rated “Traminette ’94” as the best of both countries. The new 
wine also recently won a bronze medal in the International Eastern Wine Competition.

Donald Ziraldo of Ontario Vintners Quality Alliance and James Trezise of the New York 
Wine & Grape Foundation, also introduced the first international wine route, a 1400-mile route 
between New York and Canada. Ontario has 24 wineries and New York has 115. In the Finger 
Fakes, wine making is on the rise.

“One can make great sparkling wines, Chardonnays, Reislings and Pinot Noirs in cool 
climates,” noted Henick-Kling, and New York wines are doing extremely well in international 
wine competitions in those categories. ^

McLELLAN NAMED DIRECTOR OF CORNELL 
INSTITUTE OF FOOD SCIENCE

M ark McLellan, Chairman of the Dept, of Food Science & Technology (Geneva) has been 
named the Director of the Cornell Institute of Food Science (CIFS). Dennis Miller, the 

newly named Chairman of the Dept, of Food Science (Ithaca), has been named the Associate 
Director. In keeping with the new operating guidelines of the institute, both will serve in their 
respective roles from July 1, 1996 through June 30, 1998, at which time they switch roles.

Daryl B. Lund announced the change on July 3, 1996, saying he wished, “Mark and Dennis 
well in this period of change and challenge. We in Roberts Hall look forward to working with 
them as we seek to build upon the excellence of food science at Cornell University.”

The Dean also took the opportunity to thank Dr. Richard Ledford, Chairman of the Dept, of 
Food Science (Ithaca), for his long years of service as Chairman and as Director of CIFS. “Dick 
has been the glue that has held the institute together and has been essential in the significant 
progress that has been made over the last 18 months in solidifying the role of CIFS and the 
relationship between the Dept, of Food Science (Ithaca) and the Dept, of Food Science & 
Technology (Geneva),” said Lund.

els needed to make the Geneva Boys and Girls 
Club a success.

Please bring your lunch and join us in the 
Jordan Hall Staff Room at 12:10 p.m. on Tues
day, July 30, 1996 to learn how you can make a 
difference in the success of this important com
munity project.

J. E. Hunter

GENEVA LAKEFRONT 
GROUNDBREAKING

When the groundbreaking for the Ramada 
Inn/Geneva Lakefront took place under beauti
fully sunny skies at 9:35 a.m. on Thursday, July 
11, it was an historic day for the city of Geneva. 
The development of the new $9.4 million hotel 
complex has been over 40 years in gestation. This 
newest effort represents the culmination of con
centrated efforts on the part of local and state 
officials that started in 1985.

The six-story hotel will be built by Christo
pher Iversen of Chrisanntha, Inc., of Gotham, 
NY. It will be located at 41 Routes 5 & 20. Many 
of the 100 guest rooms, including all six suites, 
will offer a breathtaking view of Seneca Lake. 
The hotel will also feature a 125-seat restaurant 
and lounge. Of particular interest to conference 
planners at the Experiment Station is the fact that 
there will be four conference rooms and a 3,000 
square-foot meeting room capable of accommo
dating up to 250 people. Additional amenities 
include an indoor swimming pool with a view of 
the lake and an outdoor patio for sunning.

In asymbolic gesture of cooperation. Former 
Mayor Frank Cecere Jr.; Mark Scheuerman, re
gional director for the state Economic Develop
ment Dept.; Lakefront Committee Chairman, the 
Rev. Jim Adams; Mayor Joanne Wisor; Ntl. Bank 
of Geneva President, Tom Kime; Planning Board 
Chairman, Roy Wooster; City Manager, Sanford 
Miller; and Chris Iversen, president of Chrisanntha 
Inc. of Gorham, wielded new shovels at the 
groundbreaking.

Toobtainmoreinformationormakeafuture 
reservation, call the Ramada Inn Geneva Lakefront 
at 315-789-0400.

STEAM SHUTDOWN
A steam shutdown will take 

place Friday and Saturday, July 19 
and 20 starting at 5:00 pm Friday and 
lasting until 5:00 pm Saturday.
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Mike Dickson

COGNITION DINNEL.
Mike will be honored after 31 years of service to Cornell University.

Abigail s Restaurant • Waterloo-Geneva Road • Waterloo

Dinner Choices
(all include fresh fruit cup, tossed salad, red roasted potatoes, vegetable of the day, 
rolls/butter, sundae dessert, coffee/tea)

No. Entree Cost

Baked Chicken 86 @ $ 12

Veal Parmigiana @ $ 14.75

Broiled Whitefish with 
Continental Sauce @ $ 14.75

NY Strip Steak @$17.50

Gift Amount Enclosed ______ (optional)

Total Am ount Enclosed _______

Please send reservations with cash or check to Dona Soper, 
Department of Horticultural Sciences, Hedrick Hall,
NYS Agricultural Experiment Station, Geneva, NY 14456. 
Make checks payable to Dona Soper.

Deadline is August 9,1996

Name — ---------------------------------------------------------------

Address
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THIS WEEK'S CALENDAR
JULY 19-26, 1996

EVENTS • MEETINGS
Tuesday, July 23,10:30 am
Room A -133, Barton Lab 
Safety Committee Meeting

- - - - - - - - - - - - PEOPLE-- - - - - - - - - - - - -
New Employee:
Buildings and Properties would like to wel
come Robert Jordan to the Station family. He 
was previously a temporary employee within 
the department working with the grounds crew 
and has been hired as a custodian.

CLASSIFIEDS
FOUND: One pair of sunglasses left at the pavilion after 
the Station Club Picnic on Friday, July 12. Can be picked 
up at B&P.

FOR SALE: 1991 Chevy pick-up, 350V8, 53K miles, 
automatic with overdrive, ps, pb, no rust. Reese and 
gooseneck hitches. $11,000 or best offer. Call Paula at 
315-946-6438.

WANTED: 1 room for visiting scientist, Mr. Yasunon 
Ban. from Sept. 12 -Oct. 22nd. Prefer housing within 
walking distance from station, but biking distance OK. 
Please contact Susan Brown at ext. 224 or Email at skb3.

LOST: One ladies pin (green and blue-two birds flying) in 
the Barton lab or B&P areas-great sentimental value!— if 
found please return to Cathy Heidenreich, Barton lab, 
x312. Reward- homemade cookies of your choice!

FOR SALE: 1985 Oldsmobile, air conditioning. AM- 
FM. clean interior, almost no rust, new mufflers and 
radiator (I have receipts). Runs good. Asking $1700— 
negotiable. Call Claudio x246 or 781-2830.

LAB ITEMS AVAILABLE: Over the next several weeks 
there will be an ever-changing assortment of excess lab 
items available for claiming by anyone who can use them. 
Items will be in boxes marked “FREE” on the Food 
Research Lab loading dock.

G E N E V A
Agricultural Experiment Station

L I B R A R Y

NEW IN THE LIBRARY 
JULY 1996

The following new books are on the “New in the 
Library” bookshelf in the Jordan Hall Library:

Biological Control: benefits and risks.
SB975 .B54x 1995

Instrumental Methods for Quality Assurance in 
Foods.

TP372.5 .I59x 1991

- - - - - - - - - - STATION SOFTBALL

Last week’s results:
Thursday, July 11 HS/X-tras def. ENT 
Tuesday, July 16 PGRU def. ENT

This week’s schedule:
Tuesday, July 23 HS/X-tras vs. Serv Staff 
Thursday, July 25 PP vs. PGRU________

PLAY ULTIMATE! 
(FRISBEE)
on the south lawn of Barton Lab 

Wednesdays at 5:30 pm 
Everyone can play. No experience needed. 

Questions? Call Amy Roda at x355

Organic Chemistry, 4th edition [John McMurry], 
QD251.2 .M47 1996

PCR Technology current innovations.
QP606 .D46 P362x 1994

Photoassimilate Distribution in Plants and Crops. 
QK882 .Z35x 1996

Standard Methods for the examination of water 
and wastewater, 19th edition.

QD142 .A5

Strawberry into the 21st Century.
SB385 .N86 1990

VOLLEYBALL CO-ED SOCCER
at the Pavilion 

behind Jordan Hall 
Tuesdays at 6:30 p.m 

Everyone's invited. 
Questions?

Call Aijun at x362

now on the south 
lawn of Barton Lab

Thursdays at 6:00 p.m. 
Everyone's invited. 

Questions? Call John 
Sanford at 539-12(X)

Ed Brodreick, recent retiree (far right), acts as “sidewalk superintendent" to experienced 
Station retirees barbequeing chicken and hot dogs for the 212 picnic-goers at Friday’s 
Station Club Picnic.


