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BRIEFS
2003 Outstanding Employee Award Call 

for Nominations
Each year the Station Club solicits nomina

tions for an Outstanding Employee. The Out
standing Employee will be announced and pre
sented with gifts at the November Station Club 
Banquet in November. Nominators should so
licit letters of support for a selected individual 
and submit all supporting materials to Ann 
Cobb, Selection Committee Chair, by Oct. 3. 
These packets will be evaluated by a volunteer 
panel of department/unit representatives. All 
nominations will be confidential. The panel will 
convene and select the awardee based on cri
teria such as:

• a high degree of excellence in job per 
formance
• a friendly demeanor along with strong 
interpersonal skills that promote team 
work
• a willingness to extend themselves to 
help others
• a commitment to the goals of the Ex
periment Station

Other considerations of the Selection Commit
tee will include:

• quality (content) of letters-not quantity 
(number)
• who wrote the letters (supervisors, co
workers, administrative staff,department 
chair)
• a diversity of sources for the letters (de
partment, Geneva campus, Ithaca campus, 
departed visiting scientists)

Community involvement (outside the Sta
tion) should not be a strong determining fac
tor. Nomination packets will be accepted 
through October 3, 2003. Please send com
pleted nomination materials to Ann Cobb, 
Barton Lab.

Please take a few minutes to think about 
this and then nominate someone someone 
who perhaps has been long overdue for this 
recognition.

A. Cobb

New Wine Grape from Cornell is 
Re-Named ‘Rubiana’

Bruce Reisch with 1Rubiana 'grapevines and grape cluster.

The newest grape from 
Cornell University’s 
in ternationally  ac

claimed fruit breeding pro
gram has been re-nam ed 
‘R ubiana’. Grape breeder 
Bruce Reisch initially named 
and re leased  the grape 
‘A b u n d an ce’ during  the 
Viticulture 2003 Conference 
in Buffalo, NY, in February, 
but was forced to resort to the 
grape’s research appellation 
‘G R 7’ after a vineyard in 
California claimed owner
ship to the name. An initial
search of the US Patents and Trademarks Office database had not uncovered the name.

A committee of industry representatives, including grape growers and wine makers 
has been reviewing new suggestions since then. “There were no unanimous choices,” said 
Reisch. “We took into consideration all of the input received. The decision was made by 
Thomas Henick-Kling and myself.”

Grape growers and wine makers pushed Cornell to officially name and release the red 
wine grape because it had proven to be so vigorous, productive, disease resistant, and 
winter hardy. Dubbed “the working man’s red,” it is a solid performer for the grape grow
ers and wine makers who have tested it.

Normally it takes 15 to 25 years to test and release a new grape variety. With ‘Rubiana’, 
it took longer than that for growers and researchers to discover just how productive and 
hardy it was. “Other red wine varieties were succumbing to disease but ‘Rubiana’ kept 
producing,” explained Reisch, professor of grape breeding and genetics.

In the intervening years, winemakers also discovered how to make better wines with 
the grape. “Because sales of red wine have soared in recent years due to reputed health 
benefits, winemakers need an easily produced red wine grape to meet increased demand. 
‘Rubiana’ can help meet that demand,” noted Reisch.

In its 125-year history, the Station has developed and released 243 different varieties 
of fruit for commercial and home garden use. Of those, 52 have been grapes. ‘Rubiana’ is 
the sixth wine grape, and takes its place next to five other Cornell wine grapes: ‘Cayuga 
W hite’, ‘Chardonel’, ‘Traminette’, ‘Melody’, and ‘Horizon’. In 2006, the Experiment Sta
tion plans to release three more wine grapes: a white muscat and two red varietals.

Already in Commercial Use
‘Rubiana’ is already under cultivation in Finger Lakes vineyards and used commer

cially for wine, particularly in red wine blends.
“ ‘Rubiana’ makes dark, soft, low tannin, red wines with a classical hybrid aroma,”

(Continued on page 2)
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Fun on the Farm 
was Had by All

The Station participated in ‘Fun on the 
Farm’ instead of Whale Watch this year, 

which was held at El-Vi Dairy Farm in New
ark. NY. Almost 3,000 people attended the 
event, touring the farm on 56 separate trac
tor-drawn hay wagon rides to learn 
about how a modern dairy farm is 
run, and visit various agriculturally 
related exhibits.

At the Experiment Station’s 
exhibit, which was set up in a ma
chine shop that had been emptied 
for the occasion, we offered tastings 
of Honeycrisp, McIntosh. Gala and 
Gingergold apples (Hort Science); 
a pumpkin quiz and display (Steve 
Reiners); Long John plums (Jay 
Freer); bug displays (Entomology); 
a Ladybug RoundUp (IPM); Color- 
a-Bug (Entomology), and Leaf 
Printing (Communications Ser
vices); Plant Doctors (Plant Pathol
ogy); and jam tasting of various Sta
tion fruit varieties (Food Science &
Hort Science).

Thank you all who volunteered!
It was a very successful venture.

Top: Charlie Linn captured a lot 
o f  interest with his hissing  
cockroaches from Madagascar.

Bottom left: Did you know the 
Sta tion  had its very own 
Pum pkin Man, aka Steve 
‘ Wanna-be-a-Disney-character' 
Reiners (Hort Science)? I f Frank 
Baum had only known.... Charlie 
Linn and Greg Englisli-Loeb 
(Entomology) were standing by, 
just in case.

Bottom right: Silvia Rest repo 
(Plant Pathology) volunteered to 
help with leaf printing.

(RUBIANA, continued)

said Thomas Henick-Kling, professor of enology. He and Reisch set the goals for the wine 
grape breeding program at Geneva. “ ‘Rubiana’ has much improved viticulture and wine 
making characteristics over older red hybrid varieties. It makes a good quality wine with 
attractive cherry flavors.”

“ "Rubiana’ has good color and moderate acidity,” said Steve DiFrancesco, the 
winemaker at Glenora Wine Cellars. “ ‘Rubiana’ is generally the first wine to complete 
malolactic fermentation, which we then use to inoculate our other red hybrids.” Glenora 
has been using ‘Rubiana’ in its Classic and Bobsled reds for over eight years.

Wines made with the grape are also available from Wagner, Pleasant Valley, and Con
stellation Brands.

‘Rubiana’ was formerly tested as GR 7 and NY 34791. It was selected from a cross of 
‘Buffalo’ x ‘Baco Noir’, made in 1947, and tested extensively in the Experiment Station 
grape breeding program under Richard Wellington, John Einset, Willard Robinson, and 
Robert Pool. Grower-advisor Seaton “Zeke” Mendall helped popularize the grape among 
growers.

L.McCandless
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Looking for love in all the right places: Fruit 
odors lure some flies to evolve into new species, 

Geneva researchers say
Electrode
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For apple mag 
gots, the dat
ing scene is 

sim ple -  flies only 
mate on a specific  
host fruit. Using new 
techno logy  d e v e l
oped at the Experi
ment Station, ento
m olog ists  C harles 
Linn, Satoshi Nojima 
and Wendell Roelofs 
have demonstrated that 
this fact of fly life has 
resulted in the emer
gence of two distinct 
races of the pest in just 
150 years.

In research pub
lished in the Online 
Early Edition of the
Proceedings o f the Na
tional Academy o f Sci
ences Website on Sept. 
22, the scientists show

This custom apparatus, which was developed and built at the 
Experiment Station by Satoshi Nojima, records changes in 
antennal physiology that occur when fly  antennae detect key fruit 
odors. The head o f  the fly  is held stationary in an acrylic holder. 
The antennae make contact with a salt solution in a capillary 
tube. The salt solution connects the indifferent electrode in the 
f ly ’s body to the recording electrode, creating an electric circuit. 
Changes in the fly antennae that result from detection o f an odor- 
cause changes in the electric circuit, which can be visualized on 
a computer. CREDIT: F. Hickey/NYSAES/Cornell

that one mechanism by
which these flies find their host plant is a preference for specific blends of fruit odors. Tire prefer
ence is both strong enough and sensitive enough that the two races of maggot no longer inter
breed -  the first step in the evolution of a new species. The discovery, the researchers say, opens 
up a possible new area of organic pest control. Their collaborators are Jeffrey Feder from the 
University of Notre Dame and Stewart Berlocher from the University of Illinois.

Evolutionary biologists theorize that two populations of a species must be isolated from 
each other if they are to develop into two distinct species -  and Darwin provided the 
example of one species of bird diverging and becoming reproductively isolated on sepa
rate islands in the Galapagos. Recently it has been proposed that the separation need not 
be geographic or even physical. A shift in the use of a new host plant for mating and the 
laying of eggs could be enough to keep insects that occupy the same area at the same time 
from  m ating. T his p rocess is term ed “sym patric  specia tion ,” and that is w hat the re sea rch 
ers believe has happened with hawthorn maggots.

The apple and hawthorn maggots are common names for the same species, Rhagoletis 
pomonella. The pest and the hawthorn plant are native to North America, but the apples they now 
infest were introduced from Europe around 250 years ago. During the 1860s, in New York’s 
Champlain Valley, some hawthorn flies shifted to apple plants as their host, while others did not.

'There are no morphological differences between the two, so they are still the same species, 
but two races can be distinguished by looking at the diversity of protein structures of whole 
populations and by the specificity of individual flies to different host plants,” explained Roelofs, 
the Liberty Hyde Bailey Professor of Insect Biochemistry at Cornell.

R. pomonella has been studied for many years, but it was only with the development by

(FLIES, continued)

postdoctoral researcher Nojima of sophisticated 
laboratory techniques to select the key compo
nents of fmit odors that the behavior of the in
sects could be rigorously tested.

Using a process called solid phase micro
extraction, volatiles were absorbed from the 
fruit and identified in a gas chromatograph 
using a live insect’s own antennae as part of 
the detection process to determine which 
volatiles the flies use for host-plant identi
fication. Once key compounds were identi
fied, Linn ran behavioral tests in a flight tun
nel. Blends of the apple and hawthorn 
volatiles identified in the lab were synthe
sized and then tested for insect behavior. If 
the insect recognized the test odor, it ori
ented itself toward the source and flew up
wind to reach it. The scientists found that 
almost exclusively apple maggots only re
sponded to apple odors, and hawthorn mag
gots only responded to hawthorn odors.

Behavioral tests were also conducted in 
the field. Traps were baited with one of the 
two blends and placed in hawthorn stands 
and apple orchards. Just as in the lab, the 
flies of one race largely ignored, or even 
avoided, the chemical scent of the other 
race’s fruit.

“The results in the field are really very 
strong,” said Linn. “It adds a level of vali
dation that we also saw the same pattern in 
field trials in Michigan and Indiana.”

In addition to the impact on ecology and 
evolutionary biology, the research has sev
eral applications. Other scientists at Cornell 
already are using the blends developed in 
this research to monitor populations of haw
thorn and apple maggots in orchards and 
fields across New York state.

The team also identified several compo
nents of hawthorn and flowering dogwood 
-  a third member of the R. pomonella spe
cies complex. These blends are not simply 
ignored: some actually deter apple maggots. 
Roelofs’ lab has begun field trials to see if 
introducing the dogwood and hawthorn 
odor, or components of it, into apple or
chards or around the fruit itself could pro
vide a means of organic pest control against 
the apple maggot.

The research was funded by a $1.6 million 
grant from the National Science Foundation.

P. Seem
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" CALENDAR of EVENTS
SEPT. 26-OCT. 10, 2003

MEETINGS
Chairs’ & Directors Meeting

Date: Tuesday, September 30, 2003
Time: 3:00 PM
Place: 348 Morrison Hall, Ithaca

Date: Tuesday, October 7, 2003
Time: 3:00 PM
Place: 348 Morrison Hall, Ithaca

SEMINARS
Plant Path

Date: Tuesday, October 7, 2003
Time: 3:30 PM (Coffee at 3 PM)
Place: Room A 133, Barton Lab
Speaker: Dr. Frank Wong, Dept of Plant 

Pathology, University of Cali
fornia, Riverside

Subject: Palm Tree Pathology 90210: A 
look at diseases of the signature
tree of southern California

Food Science
Date: Wednesday, October 1,2003
Time: 4 PM
Place: FST Conference Room, second 

floor
Speaker: Dr. Lorenza Conterno, Geneva
Subject: A multidisciplinary approach to 

study Brettanomvces 
bruxellensis

Date: Wednesday, October 8. 2003
Time: 4 PM
Place: FST Conference Room, second 

floor
Speaker: Prof. Jacek Novak, Department 

of Food Science, Agricultural 
University, Poznan, Poland: 
Food Research at the University
of Agriculture, Poznan, Poland

Entomology
Date: Thursday. October 2, 2003
Time: 10:30 - 11:30 AM (Refresh

ments at 10:15)
Place: 310 Barton Lab
Speaker: Dr. R.A. Van Steenwyk, Depart

ment of ESPM, University of 
California, Berkeley

Subject: The Use of Elemental Markers in 
Biological Science

LTC
Date: Wednesday, October 1, 2003
Time: 9 - 11 AM
Place: LTC
Subject: Beginning Excel Workshop
Instructor: Cheryl TenEyck

(Continued)

Date: Friday, October 10, 2003
Time: 8 - 10 AM
Place: LTC
Subject: Open Lab
Facilitator: Jane Irwin

FITNESS
Aerobics

Date: Mon. & Fri.
Time: 12:10- 1 PM
Place: Sawdust Cafe

Taekardio
Date: Mon. & Wed.
Time: 12:10- 1 PM
Place: Jordan Hall Auditorium

CLASSIFIEDS
FREE: Lop-eared rabbit, nice tri-color. Male, about 5 
mos old. 539-3155 or JWL2.

FOR RENT: House, 73 Hillcrcst Ave. From Septem
ber 19 to October 24. 4 bedrooms and walking dis
tance to the Station. Good neighborhood. $650 plus 
utilities. Available for Rent starting in November. Call 
Bob Fitzgerald or Becky at 789-6618.

FOR SALE: Oldsmobile 88 Royal. 3.8L. 6 cylinder, 
automatic, AC, AM/FM cassette, cruise control, power 
steering, windows, locks and seat. Good condition. 168K 
miles. New starter, fuel tank, temp, brake lines, front 
tires (this year). Asking $1,200 or BO, Contact: Cheol 
Song at x2418. 781-2548. e-mail: cs273@comell.edu

FOR SALE: 1993 Dodge Caravan SE in a very good 
condition, 112,000 miles, 6 cylinder, automatic, power 
brakes and steering, power door locks and windows, 
air conditioning, cruise control and AM/FM cassette. 
Runs great. Asking $2100 or B/O. Must sell by 10/15 - 
going home. E-mail Jacek at jwn5 or call 787-2265

J&cb Cvoss

/ H o n d a y ,  

October 6,
9 / (/ U  to 2:30

Qofban - f la il /kudileifium.

P le a s e  c o n ta c t  
D o n n a  R o e lo fs  
at x2325 or drr2  

to m a k e  an  
a p p o in tm e n t.

FOR RENT: 2 bdrm apt, Geneva, hardwood floors, stor
age. heat and water inch Call Eudora at 789-9012

FOR SALE: 2000 Toyota Corolla CE 4D Sedan, sil
ver, 48,000 miles in excellent condition! Automatic, 
power steering, cruise control, power locks and win
dows. AC, am/fm/cassette, dual front airbags, new tires. 
$7800. Contact 789-2250 or hlc6.

FOR RENT: Half a house, central location, washer/ 
dryer, parking, walking distance to NYS Ag Ex Station. 
Available immediately, lease required. Contact Nancy 
Long at x2288 for more information.

FOR SALE: 1991 Buick LaSabre, 112.000 miles, ask
ing $1000. Contact Nancy Long at x2288 for details.

FREE. Two 4-year-old cats looking for a home. Fe
male. long-hair calico, very affectionate lap cat. Male, 
short-hair spotted white, playful and smart. A single 
home for both is preferred. Call Nicole at x2367

WANTED: 2-3 iMac computers. 300-600 MHz, approx 
1999 or later. Also wanted, one laser printer equipped 
to be networked to several Macintosh computers. The 
computers are for Lakeview Organic Grain, an organic 
feed business in the former Agway mill in Penn Yan 
that is growing so fast they need more than 1 computer 
for their employees. Please call Mary-Howell Martens 
at 315-536-9879 or email kandmhfarm@sprintmail.com

FOR SALE: Alden 18 ft. double rowing shell, excel
lent condition. White rowing shell can be rowed as single 
or double. Complete with two Oarmaster II units, two 
sets of Macon oars, Rolleez dolly, cover, cabel lock and 
compass. New from Alden would be about $4500. Sell 
for $3200 or best offer E-mail ams5@cornell.edu

FOR SALE: Lennox gas furnace. Rated input 75,000 
BTU per hour. Rated output 60,000 BTU per hour. $2(X). 
Electric Water Heater: Quik Flo Energy Saver. 30 gal. 
$50 or B/O. E-mail Keith at krc6. work-781 -5318, home- 
548-2516.

The annual
Station

Banquet
will be

November 7
at

Club Zb
Details to follow!

^>aoe <~[Ji£ 'Dates
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