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BRIEFS
Mark Scott to Fight Rock 

Mountain Blaze
Mark Scott, manager of the Field Re

search Unit and a federally certified wild
fire fighter, was flown to Wyoming, Tues
day morning to be part of a team sent from 
this region to help combat the wildfires rag
ing in the mountain west. His tour of duty 
is expected to last two weeks, with the pos
sibility of extending. He reported to Hec
tor, NY at 7 AM on Tuesday, and the local 
team members flew to Albany and then 
Harrisburg to join other team members be
fore traveling on to Wyoming. The team is 
assigned to a fire in the area of Gillette, 
Wyoming which is among 16 wildfires 
burning in Colorado, Wyoming, Arizona and 
the Dakotas. Scott is a volunteer firefighter 
with the Middlesex Fire Company. In his 
absence, Mart Van Kirk will be the acting 
manager of FRU.

Wine Marketing Workshop
A Wine Marketing, Wine Branding and 

Wine Tourism Workshop will be held at 
Hobart William Smith, July 15-17, 2002, 
featuring Johan Bruwer and Rob van 
Zanten, from the University of Adelaide. 
This is a follow-up session to the highly in
formative and motivating seminars taught 
by the professors from the University of 
Adelaide, in South Australia, that were held 
in January at Penn State. The University of 
Adelaide has one of the leading viticulture 
and enology, and wine marketing programs 
in the world. There are over 400 students in 
the wine marketing program alone—one of 
the reasons Jim Tresize of the NY Wine & 
Grape Foundation feels the Australian wine 
industry is doing so well in U.S. markets.

This seminar is organized by the newly 
formed Finger Lakes Wine Council (FLWC) 
with major assistance from the New York 
Wine and Grape Foundation. The FLWC is 
being created to identify and promote the 
Finger Lakes Wine region to a much larger 
audience, beyond the usual 100-mile radius.

The focus of this seminar will be on 
branding winery retail sales activities and 
on marketing a wine region, especially the 
Finger Lakes region. Other topics will be 
covered as well. There is limited space so it 
will be first-come-first-served. Admission 
is $300. Contact the NY Wine & Grape 
Foundation at 315-536-7442 if you would 
like to register,

(Almost) New Interns
Communications Services has taken on 

(BRIEFS, Continued on page 2)

Sweet Red Sunset

B y the time the sun set 
on the Darrow Farm, 
hundreds of sticky 

red-stained fingers marked the 
success of the Cornell Small 
Fruits Twilight Tour at 
Geneva. On June 25, approxi
mately 30 growers, along with 
extension personnel and re
searchers, gathered on Darrow 
Farm, off Gates Road in 
Geneva, to hear presentations 
and see ongoing research of 
four Cornell researchers and 
one graduate student, and to 
taste 20 varieties of strawberries.

Although some information 
in the 3-hour tour covered all 
small fruits, it focused on 
strawberries, New York’s most 
valuable small fruit. Small 
fruit breeder Courtney Weber, 
who organized the tour, pre
sented the results of a field trial 
at the Station that evaluated 
and compared 10 varieties of 
strawberries. Three of the strawberries were industry standards, Earliglow, Jewel and 
Honeoye. Five more, Darselect, Eros, Cabot, Brunswick and Sable, were recently re
leased varieties. The last iwo were soon-to-be-released, but as yet unnamed, varieties 
developed at the Station, NY 1829 and NYUS304B. Strawberries were a S6.85M industry 
in New York in 2000.

“Most of these varieties are new and growers haven’t had a chance to evaluate them for 
themselves, so we provided a side-by-side comparison,” said Weber. To complement the 
variety trials, Weber also set out fruit from each of the trial varieties, plus 10 other variet
ies, so growers could compare look, feel and taste. Weber was able to show the early stage 
development of several varieties of raspberries and blackberries, although it was too early 
in the season for most of them to be bearing fruit. There was one variety of raspberry that 
had fruit ready for sampling—Prelude, developed at Geneva, is the earliest commercial 
raspberry available.

Entomologist Greg English-Loeb presented his work on plant sensitivity to the two- 
spotted spider mite and the strawberry sap beetle, an emerging pest in the Northeast. Man
agement of anthracnose—a fungal disease which is becoming more problematic in New 
York fields—and foliar diseases were the subjects of a presentation by plant pathologist 
Bill Turechek. Graduate student Rebecca Loughner discussed the results of a sap beetle 
survey she had conducted with the help of William Smith College intern Lisa Newel, 
investigating where the beetle appears and how abundant it is in those locations.

“The growers had quite a few questions about the sap beetle, and shared their own 
experiences with it,” said English-Loeb.

Marvin Pritts, chair of the Department of Horticulture in Ithaca, presented research 
based on a joint project among Cornell, Michigan State and the USDA on alternatives to 
fumigation. “Cornell’s research was targeted at using cover crops to reduce soil-borne 
pathogens,” said Pritts, who discussed crop rotation, composting, and soil management 
on the tour.

The presenters were all pleased with the tour, and many commented positively on the 
collaborative effort involved in its success—both the cooperation among presenters and 
the level of grower interaction. “These were good growers. They came with a lot of 
questions, and offered their own insights. It was an important exchange of information,” 
said English-Loeb.

“The growers were very enthusiastic. It was a great opportunity for them to ask ques
tions, and I saw a lot of good one-on-one discussion,” said horticultural sciences depart
ment chair Hugh Price, an Experiment Station researcher who attended the tour.

“I saw several growers with leaves in a bag. They were bringing pest samples for us to 
look at,” said Weber. “It was a good opportunity for the growers to have all the Cornell 
small fruit researchers in one setting to answer questions. I got a lot of positive feedback.”

P. Seem

Participants in the Small Fruit Twilight tour sample 
some o f the 20 varieties o f strawberries.
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And The Winners Are

IPM was treated to a pizza lunch last week compliments o f Station Club for having the 
“Highest Percentage Participation" during bike week.The IPM bikers and walkers 
dethroned the current champions, PGRU, who had swept this particular award 
category for the past four years. Pictured here: (right, back to front) - Michele 
Kaufman, Debbie Marvin, Ph il Welser, Jana Lamboy, Lynn Braband, (left, back to front) 
-  Jim Engel, Karen English-Loeb, Gemma Osborne and Jennifer Grant. Gemma 
Osborne, by the way, is still with Communications Sendees; IPM graciously invited her 
in her capacity as Station Club President to join in the celebration.

CALENDAR of EVENTS
JULY 5 - JULY 12, 2002

MEETINGS

Chairs’ and Unit Leaders’ Meeting
Date: Thursday, July 11, 2002
Time: 1:30 PM
Place: FST Lunch room

FITNESS

Date:
Time:
Place:

Aerobics
Monday and Friday 
12:10- 1:00 PM 
Sawdust Cafe

Date:
Time:
Place:

Taekwondo Class
Monday, July 8, 2002 
12:10- 1:00 PM 
Jordan Hall Auditorium

Date:
Time:
Place:

Taekardio Class
Wednesday, July 10, 2002 
12:10 PM
Jordan Hall Auditorium

CLASSIFIED
FOR SALE: Men’s golf clubs, Wilson 1200 LT, metal 
woods plus extra oversize driver, complete irons, 
Arnold Palmer bag, used Twice. $120.00 Firm. Email 
mlh5 or call 787-2423.

S T E R L I N G

RENAISSANCE
FESTIVAL

Open Saturdays and Sundays

Now - August 11, 2002
10:00 A M -7:00 PM

Station Club is sponsoring the sale of 
discount passes

$14.99/adults 
$5.99 6- to 12-yr olds
Tickets are available by contacting Amy 

Andersen at 2314 , stopping by A 103 Barton 
Labor by email (adalO@nysaes.comell.edu.)

Seabreeze Tickets 
Available

The cost is $14.50 each, a savings of $3. 
Kid passes (under 48” in height) 

are $13.50.
Kids 2 and under are free.

Seven days a week 
now through Labor Day 

(holidays included).
Tickets are available in Room 150, 

Food Research Lab.

(BRIEFS, continued)

three interns whom you may encounter this 
summer. Hope Schock, a biomedical pho
tographic communications major at RIT, will 
be working in the photo lab. Returning to 
the graphics team to help with posters, signs 
and publications is Beth Ditzell, a graphic 
design major at SUNY Fredonia. Peter 
Seem, an engineering student at Cornell, will 
be filling the editorial internship again this 
summer, writing for the Station and helping 
with web development.

WIN News-Australia
“A PhD student from America’s leading 

horticultural research center at Cornell Uni
versity is in the region continuing her re
search on the vine disease downy mildew,” 
begins the newscast from WIN News, a tele
vision station in South Australia, that high
lights the work of Megan Kennelly. 
Kennedy, as the broadcast points out, is 
working on her PhD both here at the Sta
tion, with plant pathologists Bob Seem and 
David Gadoury, and in Loxton in South 
Australia, under the direction of South Aus
tralia Research and Development Institute’s 
Peter Magarey. The clip features interviews 
with both Kennelly and Magarey, discuss
ing the benefits of her research program run
ning in both countries.

“It allows us two seasons of investigation 
in one calendar year, which is so much more 
helpful and efficient in research progress,” 
said Magarey, on air. The program was

broadcast on November 9,2001. Kennedy’s 
globe-hopping research also featured in 
“Searching for windows of susceptibility,” 
an article in the January-February 2002 is
sue of Australian Viticulture.

Conservation and Safety tips from the 
Public Service Commission

Turn off ad unnecessary electric appli
ances and lights.

Close shades and blinds to help keep 
rooms cool.

Set the thermostat on your air condi
tioner to 78 degrees and use fans when
ever possible.

Use ovens, dishwashers, washing ma
chines and dryers after 7:00 PM.

Use a microwave oven instead of a con
ventional oven for cooking.

Call 1-800-4COOLNY to locate New 
York City Cooling Centers.

" £  nm m er afite.rnoDn-sniu.iH.er 

afternoon; to me tAose Aave a tw ays  

{teen the toyo most {teantifini OvorAs 

in tAe £nfl{isA  tan^uaefe."

Henry James (1843-1916), U.S.
author
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