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Geneva 
Wakes Up 
America

Egie Tomson shoots a lot of waves for 
ABC, but he doesn’t usually get to 
capture jugglers. So when Paul 

Robbins of the Entomology Department and 
John Ludwig of Plant Pathology started toss
ing juggling clubs back and forth on Friday, 
November 1 1, behind Barton Lab at Cornell 
University’s Agricultural Experiment Sta
tion in Geneva, the cameraman for ABC’s 
“Good Morning America” panned in for a 
close-up. “At least when the camera was 
running, we never dropped a club,” said 
Ludwig.

Station employees Kathy and Paul 
DeRosa were standing in the front row be
hind the Cornel! banner with sons Michael 
and Kevin. “I was holding Michael, and 
every time the crowd shouted ‘Good Morn
ing,’ he jumped and started crying,” said 
Kathy. “I’d just get him quiet when we’d 
have to shout all over again.”

It took three tries before Director Jim 
Hunter and the crowd of 150 employees and 
graduate students were able to say their lines 
loud enough for prime time without stum
bling: “We are the employees and graduate 
students of Cornell University’s Agricul
tural Experiment Station in Geneva, NY,” 
shouted Hunter. As instructed, the crowd 
waited one beat, and then chimed in with the 
loudest “Good Morning America,” they 
could muster.

Camerman Tomson, sound technician 
Neal Gettinger, and producer Ann Varney 
arrived at the Station at 2:30 pm Friday to 
spend an hour in the lab with microbiologist 
Thomas Henick-Kling after spending sev
eral hours Friday morning filming a segment 
at Knapp Winery with science reporter 
Michael Guillen. The footage will be part of 
an upcoming science feature on wine quality 
scheduled to run Thanksgiving morning. 
Dressed in neatly-pressed lab coats, mem
bers of Henick-Kling’s lab, Kathy Arninck,

Station Notes

Employees and students at the Station ride the big ABC ‘‘wave. ”

Ben Gavitt, and Bill Edtnger, demonstrated 
aspects of their fall research project on yeast 
starter cultures, wild yeast fermentations, 
and the effects of sulfites.

“I guess you cal! this the art of science,” 
said Varney, who kept trying to get Henick- 
Kling to be more concise in his description 
of the effects of yeast on flavor “without 
putting words” in his mouth. “Make it some-~ 
thing grandmothers in Iowa will understand.”

“Yeast is necessary for the fermentation 
of grapejuice into wine,” said Henick-Kling, 
on his fourth try. “Yeast liberates different 
flavors in the juice and contributes flavors of 
its own.”

The ABC crew then took close-ups of a 
video of “yeastie beasties” at work, under 
the microscope.

Henick-Kling and members of his labo
ratory also set up a taste-testing of three 
wines for the benefit of GMA. Members of 
the Food Science Department—Matt Rob
erts, Ben Gavitt, Kathy Arninck, Nancy 
Smith, Henick-Kling, Bill Edinger, Ed Lavin 
and Debbie Roberts—sampled the wines, 
judging them for qualities like “fruity,” “flo
ral,” “spicy,” “earthy,” “vegetative,” and 
“body/mouth feel.”

By 3:35 pm, the ABC crew was ready 
for the wave and headed out for the open 
field on the south Station lawn.

The idea of a “Station w a v e , ”  came 
from Diane Russell, of the Consortium for 
International Crop Protection, on Thurs
day, the day before the GMA crew was 
scheduled to shoot the science segment at 
Geneva. Two phone calls were made to 
assistant science producer Eddie Negron 
at ABC studios in New York to arrange 
the “Faces” shoot. After that, two Quick- 
Mail messages sent out on the Station’s 
electronic mail system were enough to get 
the crowd on location before closing time 
at 4 pm.

Thanks to Dave Lasher, Ed Bailey had 
been instructed in advance to be on hand 
with the Buildings & Properties man lift so 
the crew from ABC could get h igh enough 
above the crowd to get a wide angle that 
would include the greenhouses, Barton Lab, 
and everybody in the crowd.

The fact that the sun was setting and not 
coming up didn’t faze anybody except the 
cameraman who was afraid the whole 
crowd was in imminent danger of being 
thrown into one long, dark shadow. “We’ve 
got five minutes. Line up facing me,” he 
yelled to the assembled multitude. “We’ve 
got a plane to catch.” In eight minutes, all the 
waving and shouting was over.

Since then, everybody has been waiting 
to be a TV star. Stay tuned. ^



EVENTS • SEMINARS • November 21 -December 2 IMPORTANT DATES FOR HEALTH 
INSURANCE BENEFIT CHOICES

EVENTS
Monday, November 21, 6:30 pm
Staff Room, Jordan Hall 
English as a Second Language
Wednesday, November 23, 6:30 pm
Staff Room, Jordan Hall
English as a Second Language
Thursday, November 24 and 
Friday, November 25
Thanksgiving Holiday 
Station Closed

Monday, November 28, 6:30 pm
Staff Room, Jordan Hall
English as a Second Language
Tuesday, November 29,10:45 am
Auditorium, Jordan Hall 
Employee Meeting
Wednesday, November 30, 6:30 pm
Staff Room, Jordan Hall
English as a Second Language

SEMINARS

HORTICULTURAL SCIENCES FOOD SCIENCE & TECHNOLOGY

Date:
Time:
Place:
Speaker:

Topic:

Monday, November 21 
11:00 Am
Staff Room, Jordan Hall 
Robert L. Andersen 
Department of Horticultural 
Sciences 
Geneva
Stone Fruit Programs in 
Australia and New Zealand___

PLANT PATHOLOGY
-Date:------Mot^ayTTbyvember 21
Time: 3:00 pm
Place: Room A 133, Barton Lab
Speaker: John Costello

Department of Forest Biology, 
SUNY College of Environmen
tal Science and Forestry, 
Syracuse

Topic: Virus Infection of Red Spruce:
How, When, and Where?

Date:
Time:
Place:

Speaker:

Topic:

Date:
Time:
Place:
Speaker:

Topic:

Wednesday, November 23 
10:30 am
Food Science Conference 
Room
Matthew Roberts 
Department of Food Science 
and Technology, Geneva 
Field-portable Immunoassay for 
PCB Monitoring (Is it hazard
ous waste or just plain ugly?)

PLANT PATHOLOGY

Tuesday, November 29 
3:00 pm
Room A 133, Barton Lab 
Wayne Wilcox
Department of Plant Pathology, 
Geneva
An American (del Norte) in 
Santiago: Rotten Roots and 
Pisco Sours

PLANT PATHOLOGY

Date: Tuesday, November 22
Time: 10:00 am
Place: Room A 133, Barton Lab
Speaker: Leon Otten

C.N.R.S. Institute of Plant 
Molecular Biology, Strasbourg, 
Cedex, France

Topic: Genetic Diversity of
Agrobacterium vitis\ Implic
ations in Bacterial Evolution

HORTICULTURAL SCIENCES
(Co-Sponsors: Geneva Academic Depts)

Date: Wednesday, November 30
Time: 11:00 am
Place: Auditorium, Jordan Hall
Speaker: R. David Smith

Associate Director, Cooperative 
Extension, Ithaca

Topic: Cornell University’s Sustain
able Agriculture Program

The agricultural population, says Cato, produces 
the bravest men, the most valuable soldiers, and a 
class o f citizens the least given o f all to evil designs.

-Pliny the Elder

The Staff in Communications Services would like to 
extend our warm wishes to the Station Family 

for a happy Thanksgiving holiday.

November 30, 1994
Deadline for the postmark on Health Insur
ance Transaction Form PS-404, if you want 
to change your Pre-Tax Contribution Pro
gram (PTCP) status.

Check with the Personnel Office (x203) 
about changes allowed when you have a 
change in family status or other qualifying 
event.

December 14, 1994
Deadline for submitting signed Health In
surance Transaction Form, PS-404, to the 
Personnel Office, Jordan Hall, if you want to 
change your health insurance option.

December 23, 1994
Deadline for changes from Family coverage 
to Individual coverage or voluntary cancel
lation of health coverage for employees.

January 5, 1995
New health insurance option begins for em
ployees. The earliest paycheck in which 
deductions will be seen will be the check of 
January 4, 1995.

BONFIRE PARTY TONIGHT
SAGES announces the 1st Annual Experi
ment Station Bonfire at the Loomis Farm 
tonight, Friday, November 18 (Rain date- 
November 19) beginning at 6:00 pm. Bring 
your own food and drink and barter for 
diffrent items at the event! The Bonfire is 
open to the entire Station community so 
please come and bring your wife/husband, 
significant other, sister, brother, friends, es
tranged cousins, dogs, cats, etc.

To get to the Loomis Farm, follow the road 
next to Jordon Hall (the road goes thru 
Jordon Hall’s parking lot) until you reach a 
gate at which point you will turn right. From 
the gate you should be able to see the fire. 
There will be signs posted directing the way. 
If you have any questions, call Frank 
McCafferty at x278 or e-mail him at 
fdml@cornell.edu. See you there!!

mailto:fdml@cornell.edu


h e n ic k -Klin g  T ells  "G o o d  m o r n in g  Am eric a "
MANY FACTORS AFFECT WINE FLAVOR— NOT JUST WEATHER

U T  t’s not just the weather,” said wine 
J researcher Thomas Henick-Kling of

the Agricultural Experiment Station, in 
response to a theory by Dr. Orly Ashenfelter 
of Princeton University about wine quality. 
“Weather plays an important role in deter
mining the flavor maturity of wine, but 
other factors probably affect wine flavor 
more. The timing of the grape harvest, the 
grape variety planted, the vineyard manage
ment system, the selection of grapes at har
vest, the type and mixture of yeasts which 
carry out the fermentation, the use of mal- 
olactic fermentation, use of oak barrels, pos
sible microbi al contamination that can cause 
off-favors, and age of the wine in the bottle 
are all important variables.”

Henick-Kling was interviewed in his 
laboratory at the Experiment Station on 
November 11, by science staff from ABC’s 
“Good Morning America” show. Science 
reporter Michael Guillen will use segments 
shot at the Station on wine tasting, the ecol
ogy of wine yeast, and the effect of different 
yeasts on wine flavor, with footage from 
Knapp Winery in Varick, NY, in an inter
view with Ashenfelter scheduled to air on 
Thanksgiving, (last we heard; check Q-Mail 
Public)

Ashenfelter is an economist and wine 
connoisseur who claims to have developed a 
mathematical formula that predicts vintage 
quality based on weather information like 
the amount of rainfall preceding and during 
a particular growing season, and the amount 
of sunshine a particular grape variety re
ceives. He uses the formula to find good 
wines at less expensive prices and claims it 
is more accurate than taste tests in determin
ing which wines will be the best.

H enick-K ling disagrees with 
Ashenfelter’s formula. A grape grower may 
have perfect weather for gro wi ng wi ne grapes 
but consumers can still end up with bad 
tasting wine, he said.

Henick-Kling is director of the Station’s 
wine research and extension program. The 
wine program is part of a larger grape pro
gram involving collaboration among horti
cultural scientists, entomologists, plant pa
thologists, and other food scientists in sup
port of the New York wine and grape indus
try.

Winemaking trials 
carried out in the experi
mental winery at the Ex
periment Station are rep
licated under industrial 
conditions in collaborat
ing commercial wineries 
in New York State. The 
Wine Analysis Labora
tory offers technical in
formation and support for 
the juice and wine indus
try.

“Our Wine Analyti
cal Laboratory and New 
York Wine Data Bank 
analyzes samples submit
ted by farm wineries and 
provides data on juice and 
wine composition by variety, year, growing region and vineyard location,” said Henick- 
Kling. “In the Annual New York Wine Industry Workshop and in smaller regional meetings 
we discuss new information with members of the wine industry.”

Henick-Kling conducts research on factors that affect wine quality, particularly the 
ecology of yeast and lactic acid bacteria. In collaboration with flavor chemist Terry Acree 
in the Food Science Department, he is working on the mechanisms for formation and loss 
of flavor-active chemicals in wine. The Station’s flavor laboratory measures both desirable 
and undesirable off-flavor substances in many kinds of foods, including wines, using a gas 
Chromatograph and mass spectrum analyzer, a gas chromatograph olfactometry system 
(sniffing GC), Unipektin Evaporator, and an aroma separation and concentration unit 
(Spinning Cone Evaporator).

Henick-Kling explained to “Good Morning America” that the Agricultural Experiment 
Station in Geneva has been at the forefront of the development of the New York farm wine 
industry. Scientists at the Experiment Station are recognized as world leaders in research on 
grapes ranging from breeding new varieties for juice and wine and cold hardiness, to 
improving methods of cultivation for disease and insect control and flavor maturity, to 
fermentation practices. By working closely with grape growers and the more than 100 
commercial New York State wineries from the North Fork of Long Island to the Hudson 
Valley, the Finger Lakes and Lake Erie, researchers help produce high quality wines using 
grape varieties, viticultural practices, arid vinification practices best suited to the region.

“New York in the last seven or eight years has produced credible, sometimes outstand
ing and certainly competitive wines in virtually every important European grape category,” 
said Fred LeBrun of the Albany Times Union in his column “Uncorking a Vintage 
Achievement” on November 7, 1994.

Farm wineries and grape growers in New York draw heavily on the results of research 
from the Station’s viticultural and enology programs. Included in the long list of advance
ments in which scientists at the Station have contributed are the mechanical harvester for 
grapes and current developments in mechanical pruning and crop control. Sustained 
research in other essential wine-making and grape-growing areas include programs in 
grapevine nutrition and fertilization, weed control methods, testing and introduction of new 
varieties and rootstocks, more effective and environmentally sound methods of controlling 
pests, and wine flavors. This research has allowed New York State growers to steadily 
increase yields, decrease production and labor costs, maintain soil fertility, and produce 
world-class wines. ^

Thomas Henick-Kling explains the effect o f different yeasts on 
wine flavor to members o f the “Good Morning America ” crew 
in the lab on Friday.



Taking the Bugs Out of Barton employee meeting scheduled

O ver the years, the Entomology Depart 
ment has maintained a collection of 

insects from New York and selected regions 
of the world. The most notable part of the 
collection is the Macrolepidoptera which 
were collected in a light trap in New York 
from 1974-78 by Drs. P. J. Chapman and 
S.E. Lienk, both members of the department 
for many years. Doctors Chapman and Lienk 
collected more than 670 species over the 
five-year period and kept them in the mu
seum in the Barton Laboratory. This collec
tion is a tremendous resource which repre
sents some of the biodiversity of insect fauna 
in our area and some of the other areas that 
they and other members of the department 
have visited. The collection of exotic spe
cies includes 5-inch long walking sticks 
from Madagascar and large irridescent but
terflies from Malaysia.

To share this information, the largest 
section of the collection has been moved to 
the Department of Entomology at Ithaca 
where it can be taken care of in their more 
adequate acility and be used by other ento
mologists. The Department at Geneva has 
retained representative species of this area 
and the great “show-n-tell” insects for the 
numerous talks given by members of the 
department.

Additionally, the department also do
nated some of the collection to the biology 
department of Hobart and William Smith 
Colleges and, most recently, to the Geneva 
High School Biology Department and the 
Seneca County 4-H club. In these other 
locations, the collections have been identi
fied as being part of the Chapman & Lienk 
collection of Cornell’s NYSAES so that 
their legacy will live on.

POLICIES, PROCEDURES 
and PEOPLE

• Promotion

Bob Kell, B&P, was promoted from Mainte
nance Mechanic I to a Maintenance Me
chanic II in the Plumbing Shop.

Dc a r  y e *  beAR y e
The “Good Morning America” segment fea
turing research on wine quality and the wave 
from the Agricultural Experiment Station in 
Geneva is slated to run Thanksgiving, Thurs
day, November 24, on ABC, starting at 7 
am! Check QuickMail-Public for updates.

Plan on coming to
XZhc 1994 Annu&t Station Ctufc

boll o Ay pARty
Sunday, December 11, at 2:00 pm 

in the Jordan Hall Auditorium

C ach family is asked to bring an hors d'oeuvre or dessert to pass.
Pizza and soda will be available for the children.

Santa will arrive with gifts for children 10 years and younger, and all are invited to 
watch a movie, take part in craft projects and a lively pinata break.

There will be an employee meeting Tuesday, 
November 29, in the Jordan Hall Audito
rium from 10:45-Noon. Along with Dr. 
Hunter’s State of the Station Address, Mary 
Haley from the Staff/Faculty Health Pro
gram and a representative from the Em
ployee Assistance Program will give presen
tations. All employees are encouraged to 
attend.

CLASSIFIED

FOR SALE: Furnace, 1986 oil, wood, coal 
comb., forced air, excellent condition, 70,000 
BTU w/ 275 gal fuel tank—asking $450. Call 
585-9902 after 5:00 pm.
ROOM FOR SUBLET: 1 will be away from 
January-April 1995 and would like to sublet my 
room in 681 Castle Street to a graduate student, 
postdoc or visiting scientist. Rent is $165— 
everything included. Give me a call if you're 
interested. Brigitte Martineau at 781-0051 or 
x277.

FOR SALE: Transplants for Sale/Wholesale 
Price (only a limited number of each)—Concolor 
Fir, Balsam Fir, Douglas Fir, Colorado Blue 
Spruce, Mexican Border Pine, Himalayian Pine, 
Sugar Maple, Hickseye yews and Copper Beech. 
Call Stan Comstock, at 789-4517 (home), or 
x278,

THANKSGIVING DAY AEROBICS: The
Aerobics Department of the Geneva Family 
YMCA will once again be sponsoring two very 
special aerobics classes on Thanksgiving Day. 
These classes are open to all with a $5.00 fee 
charged per class for members and non-members 
alike. Babysitting will be available for both classes 
at no additional charge. The proceeds from these 
two classes will be donated to the Center of 
Concern’s ‘Operation Merry Christmas' which 
provides baskets filled with canned goods, fresh 
produce, meat, and wrapped presents for local 
families in need. Call the YMCA at 789-1616 for 
more information. Happy Thanksfitnessl!

DONATIONS/VOLUNTEERS NEEDED:
The Center of Concern is also always looking for 
more assistance in the form or donations of canned 
goods, toys, adult gifts or cash contributions. 
They are especially in need of volunteers to assist 
in wrapping presents and putting baskets to
gether. Those who wish to make donations may 
mail or drop them off at the Center of Concern or 
call Bea Stoyla for more information at 789- 
3114.
FOR RENT: Modern two-bedroom apartment 
in quiet country neighborhood. Unfurnished 
with stove, microwave, refrigerator, deck, and 
laundry hookup. $500/month plus utilities. Ref
erences and security deposit. Call 781-2719.
ROOM AVAILABLE: Three miles from Sta
tion with kitchen privileges. Quiet country set
ting. $265/month. Call 789-8992 and leave 
message.


